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A Long Forgotten Love Story

Cover of a handmade birthday booklet created by Gus 
Meyer for Mary Boerste in 1909 while both were 

domestic servants of the Campbell family.

Between 2016 and 2023 a small archive 
of documents, photos and objects was 
donated to Campbell House by the 
great-niece of Mary Boerste, a domestic 
servant for the Campbell family for more 
than 30 years. 
This important collection shines a light 
on the private lives of the Campbell's 
domestic staff.  Included in this archive 
is a handmade booklet created in 
1909 (pictured at right) that reveals a 
previously unknown love story between 
Mary and her fellow domestic August 
“Gus” Meyer.
Mary and Gus were both first generation 
Americans and both were the children of 
German immigrants.
Gus was born in 1877 in rural Illinois, 
about 50 miles southeast of St. Louis.  
It is unclear what brought him to the 
City, but he began working for Hugh 
and Hazlett Campbell in 1901 at age 
24. He worked as the family chauffeur 
and according to the 1920 US Census 
as Hugh's "secretary." As brothers Hugh 
and Hazlett aged, Gus also acted as 
their primary caretaker until they both 
died—Hugh in 1931 and Hazlett in 1938. 
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The Campbell House Museum enlivens the history of St. 
Louis and Westward Expansion through the story of 
the Campbell family and their home.
Since opening, the Campbell House Museum has 
served the greater St. Louis area as one of the 
region’s premier historic property museums. The 
Museum not only preserves the Campbells’ house, 
but also their collection of original furniture, 
fixtures, paintings, objects and thousands of 
pages of family documents. After a meticulous 
five-year restoration the building reflects its 
opulent 1880s appearance, when the house was 
one of the centers of St. Louis society.
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Steve & Virginia Beleck
Jan Clinite
Rick Gutierrez
Dena Hunt
Torsten Kluge
Katherine Kozemczak
Wayne Kozlow
David Longdon
Ivan & Jane Martin
Katherine Mitchell
Rebecca Mruzik
Jessica Neal
Lynn Schwaab
John & Anne Shapleigh
Richard Tallin

Memorials & Tributes
In memory of Sam B. Clark 
Rob Semon

In memory of D. Scott Johnson
Mark & Jennifer Smith

In honor of Andy Hahn
Barbara Decker-Franklin

In honor of Ginger Reinert
Ralph & Pam Caraffa

CAMPBELL 
H O U S E  M U S E U M

Crest of the Campbells of Aughalane

The heart of every organization is the 
people. Campbell House is very lucky 
to have a vibrant, enthusiastic, smart 
and dedicated community of people 
of all ages and backgrounds who 

volunteer in every aspect of the 
Museum's operations. 

One of these special people was honored at the 
Museum annual 1851 Society dinner.  Thomas B. 
Keay was presented with the 2024 President's Award.  
Each year the Campbell House Museum President 
selects an individual to receive the President’s Award 

for outstanding dedication to the preservation of the 
Campbell House Museum and its mission.  Tom is loyal 

docent who has lead tours every Thursday for the last 20 
years.  I am grateful for his service and friendship. 

Tom is just one of many dedicated Campbell House 
volunteers.  They have been lauded by visitors as "delightful 
...super informative...passionate...and sparking the curiosity 
for history in children." Pictured below are a few of the 
wonderful volunteer faces you might see on your next 
visit. Photos taken at the Holiday Historic House Tour, 
December 5, 2024.

Andy Hahn, Tom Keay and Tricia Schlafly.
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Zoe Luna Vega has been named the new 
Operations Manager for the Campbell House 
Museum. The Operations Manager position 
replaces the role of assistant director.
Zoe is from San Juan, Puerto Rico. She moved 
to St. Louis in 2018 to study at Saint Louis 
University. She received a BA in Anthropology 
in 2022 and decided to stay after falling in love 
with the “living history” of St. Louis. 
As a Fall 2021 student intern, Zoe helped 
research and plan “The Back of the House” 
special exhibit, and led tours. She stayed on as a 
docent until the end of the Spring 2022 semester.
“My experience at the Campbell House has been 
one of the most fulfilling experiences of my life. As a college 
student still trying to find my way in the world, this museum 

is what allowed me to explore and sparked my 
passion for museum work. I couldn’t be more 
excited to be more involved with the Campbell 
House,” she said. 
She started part-time as the interim Operations 
Manager in June and officially took over the 
role in early September. She will be handling 
most day-to-day operations, including event and 
volunteer scheduling, social media presence, and 
the museum’s membership program.
Zoe hopes to increase the museum’s accessibility 
for non-English speaking and hearing impaired 
guests. She has begun drafting written guides in 
Spanish and in English to help guests understand 

and follow the docent-guided tours.

LECTURE: Where the Rivers Meet, DeSmet 
Began: Father Pierre Jean DeSmet, St. Louis, and 
the Native Americans of the American West
Sunday, March 24, 2 p.m.  
John Waide, archivist emeritus of Saint Louis 
University, presents the well-travelled life 
of Jesuit missionary Fr. DeSmet, a friend of 
Robert and Virginia Campbell and a guest in 
their house. 

SPRING PARTY & EXHIBIT OPENING
Sunday, April 27, 3-6 p.m.
Mingle with other Campbell House and 
history enthusiasts at the Spring Party and 
opening of The Gilded Table special exhibit. 
Enjoy light hors d'oeuvres and Virginia's 
famous Roman Punch in the garden. Member's 
receive 20% off all purchases in the Museum 
Store. Free, reservations not required. Limited 
parking on the Museum lot, free street parking 
on Sunday.

WALKING TOURS:   
Lucas Place East & West
Friday, May 2, 1 p.m. (East Lucas Place)
Saturday, May 3, 1 p.m. (West Lucas Place)
Join a walking tour of Lucas Place, St. Louis’ 
first private place. The East Lucas Place tour 
will visit 13th to 16th streets and the West 
Lucas Place tour will visit 16th to 20th streets. 
You will focus on the side of the street that 
was lined with expensive homes. Tours last 
approximately 90 minutes. Free for members, 
$10 for everyone else. 

TOUR: Behind the Scenes
Friday, May 9, 10 a.m. & 2 p.m.  
Members will have a unique opportunity to 
sneak behind the velvet rope at the Campbell 
House. Receive a specialized tour encompassing 
the whole of the house, including the children's 
rooms, the attic, basement, and the wine cellar.  
For Members only.

MUSEUM STORE YARD SALE
Saturday, May 25, 9 a.m. to 1 p.m.
Join the Campbell House Museum, Field 
House Museum, and DeMenil Mansion for 
a Museum yard sale offering marked-down 
merchandise, both new and vintage. Help us 
make room for new inventory and support 
three wonderful museums. You never know 
what you may find! You will find a variety 
of items from books to antiques and vintage 
furniture. All profits generated will go to 
support these historic institutions of St. Louis. 
There is limited free parking adjacent to the 
Campbell House. Street parking is metered on 
Saturdays. Not a member? Use the form on  
page 7 to join or renew.

TRIVIA NIGHT
Saturday, June 7, 6 p.m. to 9 p.m.
See page 7 for all the details. 

More information and tickets (when 
needed) for these events can be accessed at 
CampbellHouseMuseum.org/events or 
by calling 314-421-0325.

UPCOMING MUSEUM EVENTS

New Operations Manager Zoe Luna Vega

Carte-de-visite photo of  
Fr. DeSmet from the  

Campbell family albums.

The wine cellar can be seen on the 
members-only tour on May 9.
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(above) Mary Boerste posing in front of the Campbell House 
garden gazebo circa 1910.
(above right) Gus Meyer posing on the stairs of the kitchen 
porch of the Campbell House circa 1910.  
(below) Excerpt from booklet title page.
All images from the Mary Boerste archive.  

Continued from page 1
Gus then stayed on to become the keeper of the house until the 
Campbell House Museum opened to in February 1943 (his is the 
very first signature in the Museum's first guest book).  His faithful 
service to the Campbell family and their house totaled 42 years.   
Mary was born in 1883 in Tell City, Indiana on the Ohio River.  
Oral tradition says she came to St. Louis in 1904 for the World's 
Fair and never left. She was originally hired as the cook, but 
soon became the Campbell's housekeeper. In this role it was her 
responsibility to make sure the house ran smoothly. This included 
the hiring of new staff members.  In 1934, Mary hired her niece 
Philomena "Minnie" Kleeman as the new cook.   Mary died at the 
Campbell House in 1936 after suffering a heart attack.  Mary's 
archive of photos and documents was preserved by Minnie and in 
turn by Minnie's daughter, who donated it to the Museum.  
Gus and Mary worked together for 32 years. This booklet's heartfelt 
and intimate sentiments shows that Gus held a flame for Mary.
The booklet is dated March 14, 1909 (Mary's 26th birthday). Gus 
began the booklet with the message “Birthday Greetings”  and a 
"Token of Love, to Mary from Gussie."  
The booklet is made of green construction paper tied with a green 
satin ribbon. Gus's "story" is of a woman, Mary, meeting her "ideal" 
man. The two begin courting and eventually get engaged and 
married. Husband and wife go on a three-month-long honeymoon 
and return home to a house in the "West End." The illustrations are 
images cut from prints or newspapers. To showcase which character 
is Mary on each page, Gus took the time to color the woman’s hair 
yellow, signifying Mary’s own blonde hair. It is easy to tell from this  
booklet how strongly Gus felt about Mary—it ends with the note 
“I’ll love you till Niagara Falls.”
Was this love ever returned? Was there a secret engagement? Or 
did they choose to live under the Campbell's roof as common law 
husband and wife?  We will never know.
After presenting Mary with the booklet, Gus worked with Mary 
for 27 more years before her death in 1936.  Gus lived until the 
age of 90, dying in 1967.  Both received large a bequest from Hugh 
Campbell, signifying their importance to the family. 
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Birthday Greetings

St. Louis, Mo. 
March 14, 1909

A Token of Love 
To Mary from Gussie

All I want to steal is your atten-
tion for about a minute.

Mary meeting her “Ideal” while 
on a trip to the mountains. See?

He finally calls and takes her on 
one of those good old-fashioned 
buggy rides.

Then come the love notes.

Mary reading her last letter 
(happy thoughts). 

Dan Cupid has now deeply 
pierced both their hearts.

Can’t resist his honest appeal of 
becoming his “Life Partner.”

“The Engagement is Announced”

The sparkler.

Friends reading the all impor-
tant news. 

The Wedding Bells

The Ring of Love

The Happy Bride

They enjoy a grand bridal break-
fast the Jefferson

Mary receiving congratulations 
before her departure. 

At 6:45 that evening the happy 
pair leave for their honeymoon.

One of the pastimes enjoyed 
while honeymooning.

After three months, they again 
return and settle in to their 
beautiful home in the West End.

I’ll love you till Niagara Falls. 

Transcription of the  
Mary's Birthday Book

Pages from Gus Meyer's handmade birthday booklet for Mary Boerste, 1909. 
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2025 marks the 10th anniversary of 
the Museum's landmark publication 
The Gilded Table, Recipes and Table 
History from the Campbell House 
by renowned local food historian 
Suzanne Corbett.  To celebrate, a 
new special exhibit The Gilded Table 
will open on April 27 and be on 
display through March 31, 2026.
Dining in the 1800s was 
an elaborate production 
from beginning to end.  As 
hostess,Virginia Campbell picked 
the menu, managed the servant’s 
activities, and ensured her guests 
enjoyed their meal. Her efforts 
made an invitation to the Campbell 
House one of the most sought after 
in St. Louis. This new exhibit invites 
you to explore the secrets to dining 
around the Campbell’s gilded table.
The Gilded Table exhibit presents 
the recipes, table traditions and 
the culinary history of 
the Campbell family, 
whose core is Virginia 
Campbell’s 19th century 
original handwritten recipe 
book, along with dishes 
from Robert Campbell’s 
Southern Hotel, considered 

one of the finest hotels of its time. 
Corbett painstakingly updated and 
modernized each recipe while also 
presenting the Campbell’s uniquely 
preserved culinary collection and 
related historic menus and photos.
Lavishly photographed and 
illustrated, The Gilded Table book 
features 178 updated recipes and 
their stories which recount the 
importance of the Campbell's table, 
the glittering dinner parties and the 
family’s generosity, which fed the 
city’s newsboys. 
The book retails for $32.95 in 
the Museum’s Store or online at 
CampbellHouseMuseum.org/shop. 
Autographed copies are available in 
the Museum Store.
Pull up a chair and savor the joys of 
The Gilded Table at the Campbell 
House—an era when food, culinary 
traditions and social decorum 

defined who you were and 
your place in society.

NEW EXHIBIT: 'THE GILDED TABLE'

Knives
Dinner Knife
Luncheon Knife
Fish Knife
Butter Knife

Forks
Serving Fish Fork
Dinner Fork

Luncheon Fork
Fish Fork
Oyster Fork

Spoons
Iced Tea Spoon
Soup (cream) Spoon
Table Spoon
Tea Spoon

Desert Teaspoon
Consommé Spoon
Demitasse Spoon
Salt Spoon

Spoons
Nut Pick
Asparagus tongs
Server

Silverware of the Gilded Age (from left to right)
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Charlotte of Apples (pictured below)
• 6 lbs crisp cooking apples (granny smith or 		
  winesaps)
• Juice of one lemon
• 1/2 cup apricot marmalade
• 1 cup sugar
• 1 teaspoon cinnamon
• 1/2 cup butter, melted
• Bakery style white bread or butter crust bread to 
cover sides and bottom of a 9 x 5 x 3 baking dish

1: Peel and slice apples into small pieces and place in 
enough water to cover. Add lemon juice to water to 
prevent apples from browning.  
2: Drain water off apples and place in a saucepan.
3: Cook apples over medium heat stirring occasionally 
until soft. Add sugar and cinnamon and stir until 
sugar is dissolved.  
4: Trim and discard crust from bread and brush each 
side with melted butter. Depending on the texture of 
the bread, more butter may be needed.
5: Line the bottom and sides of a deep soufflé or 
baking dish with buttered bread. Bread may overlap 
to cover dish.  
6: Pour apple mixture into bread-lined pan and cover 
with additional slices of bread brushing both sides 
with melted butter.  
7: Heat the marmalade slightly and brush or spoon 
over top of bread. 
8: Bake Charlotte at 400 degrees for 30 minutes 
or until crusts are crisp and brown.  Makes 8 to 10 
servings.  

The original manuscript of this recipe is illustrated on the 
back page in the "From the Archives" feature. 

Recipe from the Gilded Table

(choose a membership level or make a donation)
q	 1851 Society...........................................$750
q	 Campbell Associate................................$300
q	 Century.................................................$100
q	 Sustaining..............................................$75
q	 Active.....................................................$50
q	 Junior (age  40 and under)...........................$40
q	 Other donation..................................$_____

All members enjoy these 
benefits

• Unlimited free museum 
admission and tours

• A 10% discount at the 
Museum Gift Shop

• Advance notice of mem-
ber events & program
• Subscription to this 

newsletter

Please send to:

q	 Enclosed is my check for $__________
		  or
q	 Credit Card number:___________________ 
__________________Expires___/___ CVV:___ 
Signature:_____________________________

Name __________________________________

Address ________________________________

City ______________  State ______  Zip _________

Phone ________ Email _____________________

CAMPBELL HOUSE MUSEUM
1508 Locust Street

St. Louis, Missouri  63103

JOIN THE FAMILY
RENEW or Become a Friend of Campbell House

q	 My gift will be matched 	
	 by my employer.

q	 Contact me about  
	 volunteer opportunities.

q	 Contact me about a 		
	 making gift of stock 		
	 or about making a gift      	
	 through my estate plan.

Join us for a Legendary Night of Trivia on Saturday, 
June 7, 2025, and support three amazing historic 

houses — Campbell House, Field House and 
DeMenil Mansion!  Tables of 8 are $25 person. 
Register by calling 314-421-0325 or online at  

FieldHouseMuseum.org/events/legendarytrivia

CALLING ALL TRIVIA BUFFS!
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Virginia Campbell’s cookbook has always been a signature item in 
the collection of the Campbell House. In 1943, the Museum’s first 
year of operation, a facsimile edition of Virginia’s hand-written 
recipe book was published.  This facsimile book (pictured below) 
was sold to benefit the museum’s operation through four editions 
over a period of about 60 years.
Virginia's original book (page pictured at right) is an eclectic 
collection of recipes. Virginia carefully recorded 
each entry while creating an index in addition to 
a table of weight and measurement conversions. 
With such attention to detail it’s surprising 
Virginia failed to date her recipe entries. The 
earliest possible date for the book is the late 
1830s, as it could have been in part a handwriting 
exercise from her school years. 
Not unlike today’s home cook Virginia recorded 
recipes for her own collection almost verbatim 
from popular cookbooks such as the 1840 edition 
of Directions for Cookery. Other recipe inclusions 
can be attributed to friends or acquaintances, for 
instance, “Susan’s Recipe for Oyster Soup” and 
“Miss Nolan’s Brandy Peaches.”

From the Archives


