
 

 

            1 9 T H  A N N U A L  
 

 
 
 
 

Holiday  
Cookie  
Tour 
 
 
 
 
 
 
 
 
 
                                                        2004 Program 



 

 

You are cordially invited to visit 

  

The Artists’ Market  

 

at 100 South Stricker Street  
sponsored by  

Sowebo Arts, Inc.  
a non-profit organization promoting creative 

arts in South West Baltimore. 
Open Sunday, December 12th as part of the  

Union Square Holiday Cookie Tour. 
Learn more about Sowebo Arts, Inc. at www.soweboarts.org 
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The Union Square neighborhood 
welcomes you to our 19th an-
nual Holiday Cookie Tour. We 
hope you enjoy the afternoon 
stroll through our National Reg-
ister of Historic Places district, 
and through the many fine 19th 
century homes opened for your 
pleasure. If you are new to our 
tour, you may be surprised to 
find that while we are very con-
sistent in our views of proper 
Victorian streetscape, we vary 
widely in our concepts of inte-
rior decor. Our homes run the 
gamut of style from country to 
contemporary, with eclectic 
coexistence as a common rule. 
 
You may also be surprised to 
find an extremely strong sense 
of community among our 
“family” of neighbors. We all 
know one another, and we work 
together – not only in rebuild-
ing our homes, but also in re-
building this fine neighborhood. 
This tour, which benefits his-
toric preservation and local 
charitable efforts, is but one 
example of the spirit that makes 
Union Square a great place to 
live. 
 
Tour homes are listed in the 
table of contents in a logical 
walking order. However, you 
may begin the tour at any point, 
following the street map on the 
inside back cover of this pro-
gram. Visit us in any order and 
sample our cookies as you go. 

We ask that you tread our an-
cient floors and stairs carefully 
and at your own risk. Please do 
not touch walls, art work, and 
decorative items. Some homes 
will be serving beverages for 
your pleasure. Please be extra 
careful with cups or glasses of 
liquids. And if you smoke, please 
do so between houses.  
 
Thank you for joining us. Have a 
happy holiday. 
 

2 0 0 4  S e a s o n ’ s  G r e e t i n g s  
f r o m  t h e  C o o k i e  T o u r  C o m m i t t e e   
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The story of Union Square be-
gins in 1799 with the construc-
tion of a manor house by 
Thorogood Smith, a merchant 
whose fortunes ebbed before he 
was able to occupy the house. It 
sold at auction in 1802 to John 
Donnell, another merchant and 
banker. Smith later regained his 
fortune and became Baltimore’s 
second mayor.  
 
Members of the Donnell family 
occupied Willowbrook for many 
years and kept it in its original 
26-acre country estate form un-
til about 1846. At this time, the 
surviving sons began a specula-
tive housing development. Most 
of the land was divided into 
building lots, streets were laid 
according to Poppleton’s plan, 
and embellishment of the 
square was begun by the City. 
 
Development continued steadily 
through the 1850’s with the 
typical aggravations (schedule 
problems, specification issues, 
builder bankruptcies, and bu-
reaucratic delays), up to the 
tense pre-war times. There was 
a 20-year pause in major pro-
gress; but, by the 1890’s the 
neighborhood had taken its cur-
rent general form. 
 
In 1867 the Donnells left Wil-
lowbrook, which by then was 
just one square block to the im-
mediate west of the square 
(now the site of Steuart Hill Aca-

demic Academy), and the house 
was given to the Sisters of the 
Good Shepherd. Willowbrook 
became a walled compound 
with many new buildings and 
additions. It served as a convent 
and home for wayward girls un-
til its demolition in the mid 
1960’s. Demolition was the cata-
lyst for rebirth of the neighbor-
hood, stimulating historic pres-
ervation and creation of the 
Union Square Association. The 
oval dining room was removed 
from the mansion and recreated 
in the Baltimore Museum where 
it remains a part of the original 
museum wing (American Deco-
rative Arts). Elaborate plaster-
work was restored and recre-
ated by the late Chancery W. 
Dunlap, Union Square resident 
and master plasterer. 
 
The Union Square neighborhood 
became a local historic preserva-
tion district in 1970 and, com-
bined with the adjoining Hollins 
Market area, was listed on the 
National Register of Historic 
Places in 1983.  
 
In 1997, the well-preserved 
square played the title role in 
the film Washington Square, 
with several nearby homes in 
supporting roles. Other parts of 
the neighborhood have also 
appeared in episodes of 
“Homicide – Life on the Street,” 
“The Wire,” various commer-
cials, and a few other movies. 

U n i o n  S q u a r e  H i s t o r y  
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Greetings of Peace and Prosper-
ity to You All.  
 
My home was originally built in 
1918 and, after four years of 
love and labor, it was com-
pletely restored in February of 
2003. I purchased it in Septem-
ber of that same year.  
 
The character, beauty and integ-
rity of my home was restored 
and enhanced to reflect the 
warmth of wood, the freedom of 
space, and brilliance of natural 
light. The moment I walked in 
the door, I knew I was home.  
 
I am honored to share my home 
with you during the Union 
Square 2004 Cookie Tour.  
  
Welcome to my home. 
 

Sameerah 

1 3 1 8  H o l l i n s  S t  
S a m e e r a h  S .  M u h a m m a d   

 

Butter, Ginger & 
Nut Cookies 
1/4 pound butter, soy butter, at 

room temperature 
1/3 cup sugar 
1 egg or egg substitute 
Pinch of salt 
1/2 to 1 tsp. vanilla extract 
1/4 tsp. ground orange rind 
1 tsp. ground ginger 
1/8 tsp. nutmeg 
1 cup flour 
1/2 cup nuts 
 
1. Preheat the oven to 375 degrees. 
2. Cream the butter and sugar thor-

oughly. Add the egg, salt, vanilla, 
ginger, nuts and fruit rind and mix. 
Add flour and mix well. 

3. Shape the dough into small balls 
and flatten with the hand. 

4. Place on a lightly-greased cookie 
sheet and bake until the edges are 
lightly brown – about 12 minutes. 
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We are very pleased to have use 
of the “Old No. 2” branch  
library building as our tour  
headquarters. Renovations were 
completed several years ago on 
this wonderful old building 
which had been vacant for 
many years. One of the four 
original branches of the Enoch 
Pratt Free Library, it was 
H. L. Mencken’s neighborhood  
library. Now it primarily serves 
as the home of the Neighbor-
hood Design Center, an organi-
zation that helps community 
projects with architectural and 
engineering services. The main 
room can be arranged to suit a 
variety of purposes for NDC and 
for the surrounding community. 
The rebirth of “Old No. 2” was 
accomplished through a part-
nership of the Enoch Pratt Free 
Library, the Neighborhood 
Design Center, and the Union 
Square Association. “Old No. 2” 
is a case study of how a seem-
ingly out-of-date structure can 
be put to exciting new uses. 
 
Upon leaving the Old No. 2 
building, you may stop by the 
homes featured in the 1400 
block of Hollins St., or follow 
this guide to any starting point. 
If you begin by walking toward 
the Square, imagine you are fol-
lowing the footsteps of our 
most famous former resident, 
H. L. Mencken. The trek up the 
1400 block of Hollins Street be-
tween the library and his home 

on the square was a regular 
exercise. 
 
The Union Square Association 
was incorporated in the 1960’s 
to promote historic preserva-
tion. It has developed into an 
organization with broad com-
munity objectives, still promot-
ing historic preservation, but 
also dealing with quality of life 
issues. Please be sure to say 
hello to representatives of the 
Association who will be in the  
“Old No. 2” building all day. 
You’re also invited to visit our 
website, Union Square Online at: 
www.union-square.us. 

1 4 0 1  H o l l i n s  S t  
 T h e  N e i g h b o r h o o d  D e s i g n  C e n t e r  

( T i c k e t  S a l e s ,  D i r e c t i o n s  &  G i f t s )  

Urban Christmas 
Shop 
Please be sure to spend some time 
in our Urban Christmas Shop 
located by the ticket sales area.  
 
You just might a last minute gift 
for someone on your list or for 
yourself. The store is provided by 
our neighbor Diane Asher. 
 
More gift items are for sale at 
120 South Gilmor Street, the 
charming home of Leslie Dell. 
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We moved to the neighborhood 
earlier this year and have spent 
the time since gradually settling 
in to our new house. While 
renovation and decorating is far 
from done, we have realized 
that it was our home practically 
from the start. 
 
One of the types of cookies 
you’ll find here will be the 
classic chocolate chip cookie. 
Any others will be a surprise 
dictated entirely by whim. 
Although there is a good chance 
of gingerbread making an 
appearance. 
 

Devlyn 

1 4 0 7  H o l l i n s  S t  
D e v l y n  F e n n e l l  &  J o h n  C l a r k  

Classic 
Chocolate Chip 
Cookie 
Mix together half a cup of  
brown sugar and half a cup of 
granulated sugar with half a cup 
of creamed butter.  
 
Then beat in an egg and about a 
teaspoon of vanilla extract.  
 
In a large separate bowl sift 
together a rounded cup of flour, 
half a teaspoon of salt, half a 
teaspoon of baking soda, and 
roughly a quarter of a teaspoon of 
cinnamon.  
 
Stir the first bowl into the sifted 
items.  
 
Add a half cup of chocolate chips. 
Try not to cheat and add in loads 
extra, you can always just eat 
those by themselves after all. 
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The Browns moved to their 
large, pre-Civil War, Union 
Square townhouse in January 
1976. Though natives of 
suburbia, they quickly became 
acclimated to downtown living. 
Over the years, extensive 
renovations have been required 
in most parts of the house. The 
Browns have done most of the 
work themselves.  
 
The home was originally a fine 
Victorian residence, well-
appointed with ten fireplaces. 
Nine are functional, including 
one in the main bathroom. The 
kitchen fireplace required 
extensive restoration. The front 
of the house was chemically 
cleaned; but the owners did 
painting and addition of 
exterior shutters. 
 
At the rear of the property is a 
small garden with a fountain. 
The main kitchen, adjoining 
laundry room, and bath have 
been completely remodeled. A 
spacious family room/study has 
been added on the third floor 
rear. 
 
Don’t miss the bath, which 
features a Jacuzzi, on the third 
floor. And be sure to visit the 
“Crow Bar” in the basement.  
 
All three floors are open. 

1 4 1 0  H o l l i n s  S t  
R o n  a n d  B e t t y  B r o w n  

Spritz Cookies 
1 cup butter or margarine, 

softened 
2 1/3 cups all-purpose flour 
1 cup sugar 
1/2 tsp. baking powder 
1 egg 
1/4 tsp. salt 
1 tsp. vanilla or 1/2 tsp. almond 

extract 
 
Cream butter and sugar; blend in 
egg and flavoring. Combine dry 
ingredients; stir into creamed 
mixture. 
 
Mix well. 
 
Do not chill the dough. Pack 
dough, half at a time, in cookie 
press. Press into desired shapes on 
un-greased cookie sheet. If desired, 
sprinkle with colored sugar 
crystals or trim with pieces of red 
and green candied cherries, 
pressing cherries lightly into 
dough. 
 
Bake at 400 degrees for 7 to 8 
minutes.  
 
Cool.  
 
Makes about 6 dozen. 
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Constructed during the early 
1840’s, 1420 Hollins Street re-
flects the contributions of many 
Union Square principals. The 
Donnell Brothers, creators of 
Union Square, designed 1420 
Hollins Street to a scale largely 
unmatched, even in this neighbor-
hood of generous and luxurious 
homes. A butcher at nearby 
Hollins Market owned the house 
for most of the twentieth century. 
Also, Union Square neighbor, 
Ardebella Fox, completely 
renovated the house in the 
1970’s, with the assistance of 
master plasterer and Union 
Square resident, the late 
Chancery W. Dunlap. In 1997, 
1420 Hollins Street was featured 
in the movie, Washington Square, 
an adaptation of Henry James’ 
novel of the same name. 
 
Notable characteristics include the 
original fanlight above the front 
doors, double parlors, the leaded 
glass bay window in the formal 
dining room, and an 1850’s-style 
garden, including a flagstone patio 
and water fountain. In addition, 
antique light fixtures throughout, 
although not original to the house, 
exemplify the transitional period 
between gas and electric fixtures. 
 
In the next few years, Ms. Osborne 
hopes to undertake a major 
restoration of the house and its 
grounds, which were severely 
damaged by the prior owners’ 
pets. 

1 4 2 0  H o l l i n s  S t  
T o n y a  M .  O s b o r n e ,  E s q .  

Snickerdoodles 
Ingredients 

½ cup softened margarine 
2 tsp. cream of tartar 
½ cup shortening 
1 tsp. baking soda 
1½ cups granulated sugar 
¼ tsp. salt  
2 eggs 
2 tbs. granulated sugar 
2 ¾ cups all-purpose flour 
2 tsp. cinnamon 

 
Directions 
1. Thoroughly cream margarine, short-

ening, sugar, & eggs.  
2.  In a separate bowl, combine all dry 

ingredients except the final 2 tbs. of 
sugar & cinnamon.  

3.  Mix the dry ingredients into the 
creamed mixture.  

4. Refrigerate the dough for at least 15 
minutes (which makes it easier to 
handle). While the dough chills, stir 
the 2 tbs. of sugar & the 2 tsp. of cin-
namon together in a bowl.  

5. When ready, preheat oven to 375 
degrees. Form dough into balls the 
size of small walnuts. Roll dough balls 
in sugar/cinnamon mixture. Place 2 
inches apart onto an un-greased bak-
ing sheet. Bake for 8 minutes, rotating 
cookie sheet in the oven at the half-
way point.  

6. Remove cookie sheet from oven & let 
cookies sit on it for another minute or 
so before removing to cooling rack; 
cookies will settle as they cool.  

7. Yield: This recipe makes about 5 
dozen small cookies, and they are the 
only non-chocolate cookies I have ever 
seen cause a stampede. 
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