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SAMUEL CHIPMAN 1661 - 1717+
THOMAS CHIPMAN 1687 -
SAMUEL CHIPMAN, JR., 1687 -

Innkeepers, Barnstable and Groton
Samuel Chipman, born 1661 in Barnstable, Mass., married Hope

Howland. They had two sons, Thomas Chipman, born 1687 and Samuel
Chipman born 1689 in Barnstable.

It is probable that the Chipman family's inns an Q&averns may

have been the first "motel chain” in colonial Amer Samuel
Chipman of Barnstable, born there on 15 April , son of John
and his wife Hope Howland (whose father ha ved the Mayflow-
er) was active in civic affairs of that He e a member

of the church on 16 August 1691 and was erdain Deacon on Sep-
tember 1, 1706. He was a carpentercy trad

holder, He built the Chipman e Cua>sm House , which
continued in the family untx%

Samuel and Sarah (Co

eoman and an inn

Q{ ns, Thomas born in

1687 and Samuel, Jzx., 1689 Sb e 1 successfully continued
the Chipman Tavern in as h to his father.

st
Thomas Chi;ﬁé;b th 5é%oved to Stonington, Conn.,
then to Grot T\fn 15 %ch 1715 Thomas was elected tavern
keeper by acknowledgment of their regard
for his ac amuel Chipman purchased Thomas Chipman's
Tave: 3 Jq@? 1717 an@ Thomas moved into other fields. In 1741
Thomgs wa. ﬂ&lng in Salisbury, proprietor of a sawmill and grist-
mill., He became Treasurer and a Selectman of Salisbury in 1744

and the first commissioned Justice of the Peace. In 1751, when
LitchfieldHCounty was organized, he was appointed the first
Associate Judge of the County Court.

- Col. R. H. Goodell, Jr.
76-19
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MEAT. Buck venison and grass lamb ‘Q/ &
POULTRY. The same as in April &

FISH. Salmon, carp, tench, eels, tr%at chu Qoles turbot,
herrings, lobsters, crawil crab rawns, smelts.

VEGETABLES. Lettuces, cresse§ usta 11 sorts of small
g ’

salad herbs, early potatoes, ﬁcﬂhshes, early
cabbages, cauliflowers, art ﬁ%b ey, sorrel,
asparagus, peas, beans, kld%y ean s thyme, savory

and all other sweet herb ursl @, fen , mint and balm. Now
is the proper time to i t 1 he ) whi% are in their greatest
perfection.

FRUIT. err1 May gs, apples, pears, straw-
berries, melons, en }61 ots seberries, currants for tarts,

H l@gf\

and oranges.

Q Q Month; the Dishes arranged on the Table in

C the most fashionable Style."

The, A'}it of Cookery Made Plain and Easy,
\ % S. GLASSE. -London, 1798-"A new
the

ion with all the modern improvements,
order of a Bill of Fare for each
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