














Present Price's Dairy Trucks loading for delivery.

In January of 1946 Prices Dairy purchased the business of
Gerard E. King and in April that same year purchased the Ash Grove
Dairy Business from E.B. Ashton Coal Co., Inc. Mr. Prices last
acquisition was the purchase from L.C. and D.W. Harris of the
Eastside Creamery in October of 1952. By 1955 he incorporated his
business as Prices Dairy Inc. and in 1980 sold the business to John
R. Greenwood who is still operating under Prices Dairy Inc. at
Northern Pines Road in Wilton. Saratoga Dairy is still packaging
milk for Prices Dairy as of 1989.
Historical Footnote
Victor Price told me one time that a man by the name of Joe
Morrissey who worked for the Whitney's sold potaioes on a milk
route from the Cady Hill Whitney Farm also the telephone lines from
Saratoga went only as far as the Whitney farm at that time.

Dan Tragni had a farm on Gilbert Road in Saratoga. Here he
raised his family of 10 children besides running a farm and
peddling milk. He was licensed to peddle milk from 1922 to 1945
when the business was sold to Gerard King.

I have a quart bottle embossed with D. Tragni, Lake Avenue
Dairy on the front and another quart bottle with Lake Avenue Dairy
which has a Big “S” embossed on the side.

Agricultural and marketing records show that PW. & C.V. Dake,
Saratoga Dairy purchased the Sullivan business in 1943 and that the
Sullivan’s ran a small pasteurizing plant from 1935 to 1940 on Lake
Avenue.












Hayes Meadow Farm Dairy

Mrs. Hayes in early years
holding horse with milk
wagon in back ground.

Patrick Hayes relaxing in
back yard in early 40's.

Hayes Dairy did business as Meadow Farm Dairy. Mr. Hayes
bought the milk routes from John Dee Il and started bottling his
milk at the Marvin Alley location. Hayes had a contract to
purchase the Dee Farm milk and was given permission to use the
Meadow Farm name. The cow barn burned on the Dee Farm in 1926.
Hayes took on other farms for his milk supply. I was told he
started peddling milk for the Dee Farm on Middle Line Road when he
was 15 years old. Mr. Hayes peddled milk for 65 years before he
retired in 1942,






Don Ure of Saratoga Springs was licensed from 1935 to 1937
when he sold his business to Leon and William Harris of the
Eastside Creamery. Mr. Ure purchased the business from Jack and
Carl Baldwin (Baldwin Bros.), of Washington Street. The Baldwins
were only licensed in 1935 according to records.

No further information on the Baldwin Brothers seems to exist
other than the fact that they were in the milk business on
Washington Street.

South Wilton Dairy
William B. and Frank Perry

The South Wilton Dairy was operated as a family business by
William B. Perry and his son Frank. Their farm was located on Old
Gick Road where the Pyramid Pines Estates (Trailer Park) is now
located.

They apparently sold raw milk first in 1930 and finally got
a license from the Department of Agriculture and Markets in 1933
to pasteurize and bottle. They distributed in Wilton and Saratoga.













BROOKSIDE DAIRY

H. C. and H. L. HALL, Proprietors
ELECTROPURE-PASTEURIZED

Grade A Milk, Cream and Homogenized Milk
From Our Own Accredited Herd

and Processing Plant
Phone Saratoga 7881 GREENFIELD CENTER, N. Y.

Oscar Sundquist later of Sundale Dairy worked the Hall Farm
on shares for a short period of time (1922-23). The latter started
his own business at Wayville, New York on the eastside of Saratoga
Lake.

Brookside Dairy along with Sundale Dairy were one of the
original pioneers of Electro-Pure milk (pasteurizing with
electrical resistance heating). The electrical pasteurizing of
milk never became very popular since heating with steam or hot
water was more efficient.

Brookside Dairy gave up their farm operations first and had
their milk packaged by a Schenectady firm for the remainder of the
time they were in the retail business. They were known for milk
high in fat content - usually about 4% or beiter as was Sundale
Dairy’s milk.

Harold Hall with prize cow and milk delivery truck to right.







Mr. Sundquist told of his early days starting Sundale Dairy.
In the winter time he would leave the farm chores to his wife. He
would head for Saratoga Springs with horse and sleigh loaded with
firewood, and bulk and bottled milk. A far cry from marketing
produce today.

A part of Sundale Guernsey herd.

As mentioned before Mr. Sundquist was a very innovative and
progressive thinker for his time. He became the first in the area
to pasteurize milk with electricity called Electro-Pure. Then when
he built a new barn in the late 1930’ s he installed electric
screens on all the windows. Any fly or insect hitting the screens
were immediately sizzled. A forerunner of our bug zapper. His hay
was all chopped into two or three inch lengths and blown into the
barn with a hay chute directly at the cows.

In 1944 he purchased and installed the first continuous
automatic bottle washer in the Saratoga area. This piece of
equipment went to Saratoga Dairy when the Dakes purchased the
business in 1945. Your author had the dubious distinction of
washing the first bottle when Sundale Dairy purchased the machine
and the last bottle 13 years later when it was replaced by a new
machine installed at Saratoga Dairy.






Saratoga Dairy - 1935 to Present
Organized April 3, 1935

Saratoga Dairy was formed as a result of an ordinance passed
by the City Council of Saratoga Springs to regulate and control
the sale of milk and cream within the city. P.W. and C.V. Dake
started Saratoga Dairy to pasteurize and bottle milk and cream for
dealers who did not want to purchase necessary equipment to comply
with the new ordinances.

The Dake brothers operated Saratoga Dairy until 1938 when it
was sold to Ralph and Floyd Ellsworth who operated an ice cream
plant on the corner of Cherry Street and Marvin Alley. The
Saratoga Dairy was headquartered on the south end of Marvin Alley
near Washington Street in the old Patsy Hayes Building. The Dairy
operated in this location until about 1945 when it was moved to its
present location on Excelsior Avenue in the old water works
building. This building had been used by the Dakes as a milk
receiving station for can milk from local farms from 1938 to 1945.

The original building was remodeled as a result of a fire early in
1945.

Then Saratoga Dairy was sold back to P.W. and C.V. Dake in
1942 and operated at the Marvin Alley location until 1945. In 1950
the Saratoga Dairy was incorporated as a separate entity of the
Dake Enterprises until 1988 when it was bought by Stewarts Ice
Cream Co., Inc. The company is now known as Stewart’s Processing
Corp., clo Saratoga Dairy.

In 1959 Saratoga Dairy went through a major expansion program
when butter, Saratoga whipped cream and powdered milk operations
were added to the paper and glass processing and packaging.

g

Original building used by Saratoga Dairy from 1935 to 1945.
Located behind Patsy Hayes ' home on Franklin St. in Marvin Alley.
The building was used by Mr. Hayes when he bottled milk.







Photo was taken in the early 1900’s.

Nineteen seventy-four and five saw a major change at the
dairy. After losing the packaging contract with Price Chopper and
approximately thirty percent of their business, many changes in
personnel were made along with moving out of some packaging
equipment and delivery trucks. At this period of time a decision
was made by management to build more Stewart’s Shops and not
contract with other supermarkets and to explore what other products
they could produce to make up for the loss of the supermarket
business.

Yogurt was coming of age in the United States so a contract
was signed to manufacture yogurt for a firm in New York City.

Since this company was also new to the yogurt business both the
Saratoga Dairy and the yogurt distribution company had a lot of
learning to do.

Today Saratoga Dairy manufactures yogurt that is distributed
from Maine to Florida and as far West as Texas and the Dakotas.

A whole new fifteen thousand square foot building was erected
Jfor warehouse and part of the main building was remodeled to
manufacture and package yogurt with employment reaching about 100
workers.

In 1982 a new 5000 square foot office complex was added to
the yogurt warehouse area which also houses a printing shop for
Stewarts Ice Cream Co., Inc.

By 1989 another new addition will be completed for further
expansion of processing of milk products and fruit drinks for
distribution to over 170 Stewart’ s Shops, schools, and other
dealers.
























William Woodard
Sodeman Rd.
Milton, NY

Milk in Model T Truck. Truck may have
belonged to Mr. Woodard.

William Woodard of Sodeman Road in the Town of Milton peddled
milk with his Model T Ford touring car from 1915 to 1920. At this
time Mr. Woodard sold his milk business to Gus Sodeman of Sodeman
Road who ran the business for about ten years. They had a small
depot at the corner of East Van Dam Street and Maple Avenue in
Saratoga Springs where they bottled milk from the farm. Gus
Sodeman was listed in the 1922 City Directory as D/BIA Saratoga
Dairy at 102 Maple Avenue.

Ralph Ellsworth tells the story how, when he was going to
Saratoga High School, he would hitch a ride back home with Mr.
Sodeman who lived near the Ellsworth home.

It was not uncommon for farmers to peddle their milk in the
afternoons during real cold winter days, or very early morning
during the warm months.
























Ash Grove Farms

Ash Grove Farms was established in the late 1920’ s and early
1930’ s by Edward B. Ashton, a well known coal merchant from the
Saratoga area. The late Tom Ashton, son of Edward B. Ashton said
that his father had spent over one million, two hundred thousand
dollars in setting up Ash Grove Farms

The farm produced a wide variety of farm products for use in
their fine, popular restaurant as well as to sell at the markets.

All the animals were pure bred or of good quality breeding such as
beef cattle, poultry, turkeys, pigs and Ayrshire cows.

Mr. Ashton, when establishing Ash Grove bought up several
farms such as the Denton Farm and Loacton Farm, totaling 1200 acres
in all. On this land he installed a tremendous amount of field
tile to drain the land so it would be easier 10 farm.

The farm was unique in that it had a hay dryer so hay could
be harvested under adverse conditions and still have a quality
product.

Another feature Ashgrove farm was a farm dormitory and dining
hall for all of its single farm hands. Milk and cream were
processed and bottled along with ice cream manufactured for their
own use at the restaurant and Skidmore College.












James Denton - Born 1834
Denton Road - Back of Ash Grove Farm

The following letter appeared in Milk Bottle Manual by Gordon
A. Nayler and here reproduced for historical purposes of the milk
industry of Saratoga Springs, New York and surrounding areas.

James Denton - Saratoga Springs, New York says, under date
June 21st 1886, (after using our milk protectors and milk bottles
for about three months), “I will take in addition to Saratoga
Springs, the Town of Wilton. I think your milk bottles and system
of delivery a grand invention. They fill a want long needed since
felt as a perfect mode of delivering milk.

Signed,

James Denton

The above letter was furnished to Mr. Taylor by Mr. James A.
Aarandale of the Thatcher Glass Manufacturing Co., manufacturer of
the above mentioned bottles.

Taken at Denton Place 1901
Clarence Hall Holding the Horses






Mrs. Hayes washing milk
utensils at the Dee Farm.

4‘/. / : i :

Quart dipper used on the
Dee Farm in the early days.

When Dee was on his return trip to the farm from Saratoga a
young fellow by the name of John Slade would hitch a ride on the
milk wagon. John Slade lived on Grand Avenue and attended a one
room school at the corner of Grand Ave. and Rowland Road. Slade
later became a prominent lawyer in Saratoga. As for the school
house, one Halloween night two boys burnt the school down because
they did not want to go to school any longer.

John Slades version of the wagon ride was that Mr. Dee would
be sound asleep as he passed young Slade so he would hop onto the
wagon and get off at his destination (school) and Dee would not
even know he had been a passenger. The horse knew the whole route
so they would stop and start whenever it was necessary.

Dee would have his cows bred to calf in early June so he would
have enough milk for the Saratoga Hotel trade in the summer months.

The present barn on the farm was built in 1927 after the
original one burned in 1926. Cows were sold off at that time and
replaced when the new barn was finished. In 1927 and early
thirties the farm milk went to Eastside Creamery and later to
General Ice Cream Company, Schenectady.


















Elisworth Ice Cream

Ellsworth brothers started business in April 1933 a co-
partnership of Ralph J. and Floyd Ellsworth. The plant was located
at the corner of Cherry Street and Marvin Alley. The first few
years proved to be a hard struggle, which was during the depression
of the thirties.

The first customers were furnished ice and salt cabinets to
store and dispense ice cream. These had to be serviced daily and
were discontinued in 1936 when electric refrigerated cabinets were
introduced. This was a great step forward in the industry.

In 1947 and early 1948 a new plant was built at 120 Division
Street where its now located. The new plant consisted of an ice
cream store, three offices, production area, a hardening room for
ice cream, and a two truck garage for distribution of the product.
























The glass milk bottle a lost treasure

By JACK H. SMITH

Gannett News Service

Among the artifacts of our
past that the present day is
poorer without is the milk bottle.
Anyone of retirement age will re-
member this daily fixture of
family life — a foot-tall sculp-
tured creation of thick, smooth
glass curving into a smaller
neck.

The cream sat at the top of the
bottle, down the neck and per-
haps part way into the shoulders,

giving the bottle a two-tone white
profile. The first thing your
mother had you do was to pull off
the paper cap and gently pour
the cream into a pitcher, being
careful not to mix any of the
milk into the cream. This was an
art that the inept (like me) never
mastered.

The milk bottle was a standard
at those first boy-girl parties you
attended. Remember? Someone
would put the bottle on the rug
and you would all sit around in a
circle. Your host would spin the
bottle and announce that, when it

stopped, the person at whom the
bottle was pointed would have to
pay a forfeit by kissing a mem-
ber of the opposite sex or per-
forming some awkward act in
front of the group. The wide
mouth of the bottle led to dis-
putes as to who was being
pointed out, and sometimes you
escaped on this technicality.

I don’t imagine that modern
homemakers would like to go
back to getting their milk in
glass bottles.

We’ll probably never see the
milk bottle again.

Re-printed by permission,
Jack H. Smith, Nationally Syndicated Columnist
on Aging and Retirement. The Saratogian

January 6, 1989.







MANUAIL FOR MILK SALESMEN

JOHNNY Wi
World's Champion Swimmer savs: I drink more than 4 quiret of
milk a day. I conslder it a great rood (oc athletes.

ISMULLER

5th—Milk will make
the boys more
athletic,
The survey of
55,000 children
found that the
milk  drinkers
surpassed  the
non-milk-drink-
ers i oevery
athletie cvent.
Jack Dempsey
drinks milk. So
does Paddock.
the world’s
champion
sprinter and
Babe Ruth, the
bageball king.

RARBE RUTH
AT BAT

Practically all the great athletes drink milk.

Joe Wheatly, a local former champion swimmer told how he would
always drink a pint of milk prior to entering a meet. He said the
milk would give him that extra energy he needed to win.
























Transporting Milk from Farm to Plant

In the early days transporting milk from farm to plant the
farmer would bring it in himself to the village plant. If he lived
some distance away then it would be picked up by an independent
hauler as in the picture below.

Unloading milk from area farms about 1918 or before, at
Gilberts Dairy, Ballston Spa, New York, Elmer McCrossen, a former
employee of P.W. & C. V. Dake used to bring milk into this plant
in the same type of wagon.

The picture above is one of ten or twelve truck loads of milk
coming in from farms as far away as forty miles from Saratoga.
These trucks hold four hundred plus cans per truck. The wagons in
the above picture hold 30 cans of milk at best.












The picture below is of a cow barn built in the early 1930’ s
for 100 cows. The barn was built and never had a cow in it. Of
the two round structures shown, the one on the left was for hay
storage and the one on the right was for corn silage. The center
section was a milking parlor and young stock housing. P. W. and
C. V. Dake bought it from Mr. McMullen who had gone bankrupt. See
footnote below.

The building pictured above was built over on the inside by
the Dakes to process milk and milk products. The center section
was used for separating milk with the skim going to the right side
of the building to Aitken Bros. (Casein Co.) for making casein.
The remaining whey was sent back to the left hand side of the plant
for making chicken feed by Western Condensing Company.
During the early part of World War Il, P. W. & C. V. Dake made
a lot of cottage cheese for H.P. Hood Co., of Boston.






The Way of the Milk Can

The milk can is almost a thing of the past with a number of
old cans ending up as umbrella racks or planters. The picture
below shows a twenty quart milk dispenser can with a country scene
painted on it.

In the early days milk was distributed with cans and dipper
as pictured here.
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