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By Heather Makechnie
Beacon volunteer

Anna Purpura and a friend frequent-
ed a local diner after classes at the near-
by high school in Ossining, New York. 
John “Bud” Maguire was the diner 
owner. Bud recognized a good thing 
when he saw it, so he wooed and then 
married Anna.

Bud also sensed 
a good deal when he 
learned that Quimby’s 
Diner in Andover, 
New Hampshire, was 
up for sale. Warren 
and Edna Quimby had 
purchased an honest-
to-goodness diner 
and placed it right up 
against their house. 
Bud bought the Quim-
by’s property on Main 
Street (where New 
Horizons Hairstylists 
is now located) and moved his family 
from the city to the country in 1958.

Bud and Anna raised two sons in 
Andover; James and John. Both boys 
helped out in the diner on occasion. 
Eventually an addition was built onto 
the house so that Anna’s mother Mar-
garet could live with them.

“The diner was just 
like a Normal Rock-
well painting,” says 
Cynthia Phelps Al-
ley, who worked as a 
dishwasher in the ’60s. 
“There was a grill 
where Bud cooked, 
and in front of that a 
long counter covered 
with pies and ketchup 
bottles and ash trays, 
etc. Customers could 
sit at the counter on 
stools, or they could sit 
in one of the four green 
plastic booths by the window. There 
was one restroom for everybody.”

Wanda Prescott Smith, who also 
worked as a waitress in the ’60s recalls, 
“The air was fi lled with smoke, because 
back then, everybody smoked. The 
diner was open from 6 AM to 7 PM. 
Customers came in fi rst thing in the 
morning for their coffee and doughnut, 
maybe some scrambled eggs, home 
fries, and toast. During the rest of the 
day, pie was a favorite.” (The Maguires 
served Table Talk pies.) 

“The menu was your usual diner 
menu: frappes, sodas, sundaes, burg-
ers, and fries … lots of fried foods like 
clams and shrimp. Everything was re-
ally good. Bud cooked, and Anna was 
the manager.”

Anna Maguire Moore graciously 
gave an interview from her home at 
Woodcrest Village in New London.

“We continued to call it Quimby’s 
Diner for a while, but then changed 

to Chick’n Pick’n, because Bud had 
developed a really great fry coating. 
Of course, with a name like Chick’n 
Pick’n, you know there was a lot of 
chicken sold.

“Many people think that Proctor was 
our biggest clientele,” continued Anna. 
“Although we allowed the Proctor boys 
in to eat, study, and socialize when we 

were not busy, neither 
they nor the Proc-
tor faculty were our 
mainstay. We also had 
many Andover High 
School students who 
would come for a soda 
between classes or 
while waiting for their 
bus, but we would have 
closed very quickly if 
we’d relied on their al-
lowance money. 

“In fact, it took a 
long time to get local 

townspeople to support us. If they did 
go out to eat, most of them wanted to 
get out of town and see a movie or shop, 
etc. Our main source of clients was 
tourism. Routes 4 and 11 were a main 
east-to-west thoroughfare through New 
Hampshire, to Dartmouth College and 
the hospital there, and then to Vermont. 

Busloads of leaf-peep-
ers stopped in Andover 
to refresh. 

“The Fourth of July 
was crazy. Most week-
ends we were full to 
overfl owing with 
travelers. When Inter-
states 89 and 93 were 
built, it really killed 
the tourism industry in 
Andover. Town trade 
was decimated.”

“So,” says Anna, 
“We had to do some-
thing.”

The solution, as Bud and Anna saw 
it, was to make the switch from a diner 
to a full-scale, sit-down restaurant.

Explains Anna, “We built a dining 
room addition with accommodation for 
up to 60 guests. The tables were covered 
in red, and the room carpeted in deep 
claret. There were white placemats and 
fancy dishware and fresh fl owers on the 
tables. 

“Our meals ran from $2.99 to $15 
and included steak and shrimp. People 
raved about the clam chowder. No al-
cohol was served. The kitchen was 
moved ‘back of the house,’ and Bud 
was relieved in the afternoon by Viola 
Blake so that he could rest and shower 
for supper. Our hours were changed to 
11:30 AM to 8:30 PM. We offered the 
occasional Ladies’ Night, Men’s Night, 
and birthday parties.

“We hired local girls to wait those 
new tables. Cynthia Phelps, Valerie 
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