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The Sweet Smell of Success 
Jack Dawson ’52 

When you think of Jack Dawson ’52, what comes to mind is legendary athlete,  
inspired creator of sports camps for young people, devoted family man, civic- 
minded community builder and diehard supporter of Cheverus and Boston  
College. But did you know that Jack, Cheverus Admissions Director, is also an  
accomplished third-generation vanillameister? 

It all started with Jack’s grandfather, Harry A. Dolan, who founded Dolan  
Flavoring Company in 1906 in Portland’s Old Port area. Now celebrating its 103rd 
year, it is among the oldest continuing businesses in Maine. Anyone who cooks 
knows Mount Williams Imitation Vanilla flavoring and if you’re in the food  
industry, you probably know the popular Jug-Full Imitation Vanilla Flavor  
Concentrate for commercial ice cream makers, bakeries and confectioners.  
But who knew that our Jack Dawson was at the heart of these brands? 

Jack has had vanilla in his blood since his earliest days. He, along with his brother, 
Hugh ’51, and their friends, including Edmund Kelley ’52, Frank Ingerowski ’59, 
Timothy Wooten ’67, Robert Wooten ‘67 and Larry Wooten ’71 worked regularly 
for his grandfather, bottling the secret recipe and loading trucks bound for  
customers’ stores. He chuckles as he recalls going to school smelling like vanilla. 
“It was not the kind of smell a young boy wanted to take to school.” He also  
remembers that “it seemed to us kids that business was always good when the sun 
was out and we wanted to play ball.” 



To get started in the business, Jack’s grandfather added what he called “his shop” 
onto the barn at his home on Williams Street, giving his Mount Williams product 
its name. Jack fondly remembers the vanilla-making process. His grandfather  
carefully mixed his special concoction in eight oaken barrels. Each barrel had a 
spigot and a hose. At bottling time, Jack, his family and friends helped to bottle the 
sweet smelling liquid and load it onto a truck for delivery. “I still remember the 
pleasure of working beside one of the windows in the shop with the summer breeze 
blowing through and views of my grandfather’s apple and cherry trees,” recalls Jack. 

From helping out as a young boy to his ownership of the company today, Jack has 
loved being able to continue the traditions of this family business, involving all of 
his own children in much the same way as his grandfather involved him. 

Dolan Flavoring Company has a proud history filled with names from Maine’s 
food industry past. Beginning in business with contemporaries George C. Shaw 
and the Hannaford family and continuing through the early decades of the 20th 
century, Harry Dolan marketed his pure and imitation vanilla and other flavorings 
in Maine, New Hampshire, Vermont and upstate New York. 

Despite the Great Depression and two world wars, his sales remained constant 
through the mid-1950s, when the company decided to concentrate its efforts in 
Maine. Pure and imitation lemon flavoring, maple syrup concentrate and a very 
popular brand of cough syrup represented the expanded product line in those  
mid-century years. At about that time, the names Halsey Davis (Shaw’s) and Oddie 
Stockyard (Hannaford Brothers) were the names Jack’s grandfather referred to 
when speaking of his relationships with those companies. 

When Harry Dolan died in 1970, still making his flavorings at age 93, retail outlets 
were notified that there would be no more products since no arrangements had 
been made for anyone to carry on the business. Within weeks, however, the chain 
supermarkets, as well as Federal and Columbia markets, called and asked if there 
might be plans for continuing to make the product available. Their customers were 
asking for it. 

It was then that Jack, as administrator of his grandfather’s affairs, decided to try 
and meet the demand and get the products back on the shelves.  He succeeded, 
and all parties enjoyed the renewed relationship, with  



manufacture still a home-based operation and direct store deliveries made from 
Sanford to Bath. 

In the last two decades, manufacture and packaging have been contracted out for 
higher volume production but the time-tested product has changed very little. For 
its 100th anniversary in 2006, the company reintroduced a popular product from its 
past, a pure bourbon extract sold only in specialty stores, named Autumn Lane 
Pure Bourbon Extract.  The name reflects the importance of tradition in this  
business because, in keeping with his grandfather’s inspiration for the “Mount 
Williams” name, Jack lives on Autumn Lane. 

Jack no longer “smells like vanilla” but he readily admits that, along with family, 
sports, Cheverus and community, he has vanilla in his blood.  Who knew? 


