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SWEET HISTORY:

DORCHESTER AND THE CHOCOLATE FACTORY

Pierce Mill, Dorchester, 1876 (postcard). BAKER'S® is a registered trademark of KF Holdings and is used with permission.
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INTRODUCTION

In 1765 John Hannon, with financier James Baker, began making one of the first chocolate
products in America, in a saw mill powered by the Neponset River, just outside Boston in
Milton, Massachusetts. A few years later Baker bought out Hannon’s share of the business
and created the first products known as Baker’s Chocolate. James Baker, and later his son
Edmund, expanded the business, and Edmund moved it across the river to Dorchester. But
it was not until the late 19th century, under the leadership of Henry Pierce, that Baker's
Chocolate became the brand consumers and collectors still recognize today.

We invite you to learn more about Baker's Chocolate, its workers, and the community it
transformed, through this online exhibition. You can examine a wide selection of photographs,
advertisements, and artifacts by taking a guided tour of the exhibition using the “Next
Page” arrows near the top right of each page. Or, navigate to only those topics that interest
you by using the drop down menus. In the Resources section you'll find a chronological
history of Baker’s Chocolate, a walking tour of the Baker's mill area, and, for serious
researchers, a downloadable copy of the entire exhibition text with footnoted sources.

The Bostonian Society is grateful to the
Dorchester Historical Society, the Milton Historical Society, and Kraft Foods
for their support of this exhibition and the use of their collections.

COMPANY OWNERSHIP

Although the business that became Baker’s chocolate began with John Hannon in 1765, it
was the Baker family that made that company into a household name. From 1780 to
1895, for 115 years Baker’s Chocolate remained, in one form or another, within the Baker
family. The long company history began with James Baker in 1780. When James retired,
he passed the business along to his son Edmund in 1804. After growing the company for
over twenty years Edmund turned over chocolate making to his son Walter in 1823. For
almost thirty years Walter Baker expanded production and made Baker’s Chocolate a
recognizable name across the country. Walter did not have a son involved in the chocolate
business, so when he died the company was passed along to his brother-in-law and
long-time assistant, Sidney Williams. Unfortunately Sidney died suddenly after only two
years. Walter Baker’s step-nephew, Henry Pierce, then took over the company. For over
forty years Pierce grew the company and increased production capacity to make Baker’s
Chocolate known world-wide. When Pierce decided to incorporate the company in 1895,
Baker’s Chocolate ceased to be a family business.

Due to multiple marriages, the connections between owners of the company can be difficult
to decipher. See the charts below to understand the family relationships.
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Owner Relation Years
John Hannon 1765-1779
James Baker 1780-1804

Edmund Baker James’s Son 1804-1823
Walter Baker James’s Grandson 1823-1852
Sidney Williams | Walter’s Brother-in-Law | 1852-1854
Henry Pierce Walter’s Step-Nephew 1854-1895

JOHN HANNON

Legend has it that in late 1764 a young, out-of-work, Irish immigrant named John
Hannon approached local mill owners James Boies, Edward Wentworth, and Henry Stone
with a proposal to start a new business venture. If he could use part of their Milton saw
mill for water power he would be able to set up a small chocolate-making enterprise.
Hannon learned the technique of making chocolate in London, and with a little help he
felt he could develop a successful business in Dorchester and Milton. James Baker saw
the potential in this business opportunity and apparently helped John Hannon get started.
On March 8, 1765, John Hannon, financed by Baker, began producing one of the first
North American-made chocolate products using water power.!

Three years later John Hannon moved from Dorchester to nearby Boston after Boise,
Wentworth and Stone sold their saw mill. He talked Edward Preston into installing some
chocolate-making equipment for him in his fulling mill. Preston agreed and began making
small batches of chocolate that Hannon probably sold while in Boston.2

It is not known what type of business relationship John Hannon and James Baker had, but
they at least worked for each other from time to time. In 1772 Baker ground chocolate for
Hannon, and when Hannon moved back to Dorchester he made at least one delivery of
chocolate on Baker’s behalf in 1774.3

I Bruce Millar, ed., A Calendar of Walter Baker & Company, Inc. and Its Times: 1765-1940, (New York:
General Foods Corporation, 1940) 2; James B. Hedges, The Browns of Providence Plantations: Colonial Years
(Cambridge, MA: Harvard University Press, 1952) 8-9; Dorchester Antiquarian and Historical Society, History of
the Town of Dorchester, Massachusetts (Boston: Ebenezer Clapp, Jr., 1859) 618-619, 635.

2 Dorchester Antiquarian and Historical Society, History, 627.
3 Invoice from James Baker to John Hannon, dated 11 June 1773, Folder 16 : 1773, James Baker Business
Records, 1761-1823, Mss “B,” Manuscript Collection, American Antiquarian Society, Worcester, MA; Receipt of
Delivery, dated 24 Mar 1774, Folder 17 : 1774, James Baker Business Records, American Antiquarian Society,
Worcester, MA.
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Hannon moved to another of James Boise’s mills in 1775 and took on Nathaniel Blake as
an apprentice, after Edward Preston’s mill burned down. It appears that business was
going well for Hannon in 1777, based on surviving advertisements from that year.*

Tales differ on what happened to John Hannon in 1779. In one version, he sails to the
West Indies to buy cacao beans; another story suggests that he took a ship to England to
escape his unhappy marriage. In either case, Hannon apparently perished at sea. No one
knows what really happened to him, and he was never heard from again in Dorchester.>

Hannon’s widow, Elizabeth, attempted to continue her husband’s chocolate trade with
Nathaniel Blake, but with no success. Some accounts claim that Elizabeth’s difficult
disposition drove away Blake, just as it drove Hannon from his home. Blake made
chocolate with James Baker in Daniel Vose’s paper mill until 1780, when Baker bought
out John Hannon’s widow, took over full ownership of the business, and produced the
first known chocolate branded as “Baker’s.” ¢

JAMES BAKER (1780-1804)

In the early 1760s James Baker ran a small general store from his home on the corner of
Washington and Norfolk streets in Dorchester. His first introduction to the chocolate
business came from John Hannon in 1764 when James supposedly helped finance
Hannon’s chocolate-making venture. How much Baker learned about chocolate from
Hannon is not known, but the enterprise must have intrigued James greatly. On May 16,
1771 Baker prepared to go into the chocolate business on his own and bought what is
believed to be his first order of cocoa beans.”

Still operating his general store, James Baker rented out part of Jeremiah Smith and
Daniel Vose’s paper mill to set up manufacturing the following year. Business accounts
record the first known sale of Baker-made chocolate on July 2, 1772.8

Through the 1770s as relations between America and England deteriorated, James faced
trade embargoes but continued to buy cocoa from merchants in Boston, Marblehead, Salem
and Newport, often grinding cocoa for them in exchange for other goods. He even did
some business with John Hannon, grinding chocolate for him during 1773, with Hannon

4 Dorchester Antiquarian and Historical Society, History, 635-636; Millar, Calendar, 7.

5 Dorchester Antiquarian and Historical Society, History, 636.

6 Dorchester Antiquarian and Historical Society, History, 636-637; Millar, Calendar, 8.

7 Dorchester Antiquarian and Historical Society, History, 529; Millar, Calendar, 2; Receipt of Purchase,
dated 16 May 1771, Folder 11 : 1771 Jan-June, James Baker Business Records, Manuscript Collection, American

Antiquarian Society.

8 Receipt of Delivery - from James Baker for Delivery to Jonathan Shirtleaf, dated 2 July 1772, Folder
14 : 1772 May-Aug, James Baker Business Records, American Antiquarian Society, Worcester, MA.
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returning business by making a chocolate delivery for Baker in 1774. Over the years,
Baker’s chocolate business increased with cocoa purchases gradually dominating his
business records. For a time it appears that even his brother John became involved by
carting materials to and from Boston as well as helping to make and deliver chocolate.
Prior to and during the American Revolution, smuggling cargo became quite common-place
for many businessmen, and most likely James was no exception. Despite a possible lull in
the chocolate business during 1777, operations were soon back in early 1778.°

In 1779 John Hannon set sail on a trip to the West Indies and was never heard from again.
The following year, James Baker took a pivotal step to shut the doors on his general store
and go into chocolate production full time. Company lore maintains that in 1780 James
bought out Hannon’s widow and obtained full ownership of Hannon’s business to produce
the first chocolate branded as “Baker’s.” 10

Through the 1780s ad 1790s James expanded his business by making chocolate in different
local mills, including the fulling mill of Edward Preston’s (his brother-in-law’s) and
Daniel Vose’s paper mill. Baker might have even rented a small store front in downtown
Boston to sell some of his goods. More and more of his business relied on a barter system,
where he traded supplies with other merchants in exchange for ground cocoa. Business
continued as a family affair when James’s son Edmund began delivering finished chocolate
to customers at the age of sixteen. Several years later in 1791, at the age of twenty one,
Edmund became business partners with his father. James finally retired from chocolate
making in 1804, at the age of sixty-five, leaving the business in Edmund’s hands.!!

EDMUND BAKER (1804-1823)

In 1791, at the age of twenty-one, Edmund Baker went into partnership with his father
James. He quickly became an integral part of the family chocolate business by developing
trade networks outside the Boston and New England area as early at 1795. That year the
first recorded chocolate shipment was made to merchants Wales & Clopper in Baltimore,
Maryland. This shipment was the first of a growing network of Baker’s chocolate sales to

9 Folders 11 : 1771 thru 19 : 1779, Sampling of the receipts in these folders lists a variety of ports where
cocoa beans were bought; Invoice from James Baker to John Hannon, dated 11 June 1773, Folder 16 : 1773; Receipt
of Delivery, dated 24 Mar 1774, Folder 17 : 1774; Invoice from John Baker to James Baker, dated 13 March 1774,
Folder 17: 1774; Folder 18 : 1775-1776, 1778, James Baker Business Records, American Antiquarian Society,
Worcester, MA. It is not known if all chocolate production ceased during 1777 or if records are missing. The gap in
James’ business receipts range from 25 Nov 1776 to 1 Apr 1778.

10 Dorchester Antiquarian and Historical Society, History, 529; Millar, Calendar, 8.

1T Dorchester Antiquarian and Historical Society, History, 614; Invoice from James Baker to John Hannon,
dated 17 Mar 1787, Folder 27: 1786-1787, James Baker Business Records, Manuscript Collection, American
Antiquarian Society,. Examples throughout James Baker’s business records show receipts and bills on what items
were traded for cocoa; Millar, Calendar, 14, 18.
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merchants in ports along the eastern seaboard. By 1809 the network included Philadelphia,
Norfolk, Richmond, and New York.!2

James Baker took leave of the business in 1804, passing all operations to Edmund, and
almost immediately Edmund implemented plans to increase production. In 1806, one
year after he took full control of the company, he bought out Samuel Leeds’s grist mills
and built the first Baker’s mill outfitted for chocolate, grist, and cloth production. This
mill was operated by the first tub-wheels known to have been used in the region. Three
years later Edmund bought Benjamin Pierce’s fulling mill in a nearby building. 13

In 1807, with tight trade embargoes and an impending war, Edmund faced the same
economic problems his father did prior to the American Revolution. During this time
smuggling cargo into American ports or through other routes was a way of life for many
businessmen, and most likely Edmund was no exception. Edmund’s chocolate business
had become quite prosperous, but the War of 1812 slowed production and business
outside of New England dried up. Surprisingly, the war did not force Edmund to shut
down chocolate production completely. He either rationed his cacao stock or received
cacao from different ports through illegal means. Whatever his methods, Edmund
managed to keep the chocolate business operating, although alternate sources of income
became a necessity. 14

In 1813 Edmund razed the mill he built in 1806 as well as Pierce’s old fulling mill to
make a larger, three-story granite-block mill that initially produced profitable woolens
and satinet in addition to chocolate. After peace was declared in 1815, cloth production
ceased in that part of the mill although later it housed an area for carding wool and
spinning yarn. This additional manufacturing continued for a few more years until the
family’s chocolate business regained strength and once again became a major source
of income.!5

Edmund’s twenty-six year-old son, Walter Baker, joined the family company in 1818,
initially manufacturing woolen broadcloth and satinets in the Baker mill. By 1820 Walter
took on a more active roll and began recording accounts, pricing different chocolate
products, keeping inventory, and tracking purchases. Then in 1823, at the age of fifty-three,
Edmund Baker retired and handed over the business to Walter. 16

12 Edmund Baker, Account Book, 1792-1822, The Winterthur Library: Joseph Downs Collection of
Manuscripts and Printed Ephemera, no. 74x333, Winterthur, DE. Merchants, ports and dates are listed variously
through account book beginning December 1795.

13 Millar, Calendar, 22; Dorchester Antiquarian and Historical Society, History, 605.

14 Edmund Baker, Account Book, 1792-1822. The Winterthur Library. Entries several yeas prior to and
after 1812 were analyzed for production fluctuation as well as how trading changed with merchants around the region
and outside of New England.

15 Dorchester Antiquarian and Historical Society, History, 605-606.

16 Day Book-Jan 1814-Dec 1827, B-1, Walter Baker & Company Collection, Baker Library, Harvard
Business School. Pages covered are sampled after 1820 which begin on page 97.
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WALTER BAKER (1823-1852)

Walter Baker, the eldest son of Edmund Baker, tried to establish himself in a few different
careers before settling down to manage and run the chocolate business that would
eventually bear his name. As an 1811 graduate of Harvard, Walter had studied law. He
soon left that profession and went into the very profitable woolen cloth business after
war with England was declared in 1812. When the war ended three years later, Walter
ventured south to teach and occasionally trade cloth in New Orleans, Louisiana. In 1818
Walter returned to Dorchester to become a partner in the family chocolate business.!”

Walter took his job seriously, making sure the business ran smoothly and accurately. He
took an aggressive approach to tracking his correspondence and made copies of all his
letters. Walter’s business acumen and attention to detail might be part of the reason
Edmund decided to retire in 1823, leaving Walter to take full ownership that same year.
Walter renamed the family business Walter Baker and Company, and by 1827 he started
branding his chocolate “W. Baker,” replacing his father’s “E. Baker” brand. In the early
1830s Walter established relationships with more merchants up and down the east coast.
And by 1840 Baker’s was shipping goods to clients as far north as Halifax, Nova Scotia,
and Portland, Maine, and also to Philadelphia, Baltimore, and multiple ports in Virginia,
Georgia, and as far south as New Orleans.!8

Walter Baker was a prolific letter writer and personally kept in contact with distributors,
retailers, and occasionally even individual customers. He was concerned about the quality,
reputation, and advertising of his chocolate products and looked for ways to develop
the company and strengthen customer loyalty. He corresponded with distributors about
marketing ideas, noting how attractive the foil wrapping of Baker’s Spiced Cocoa Sticks
would look in store windows, or how chocolate tins could be reused for storage. Walter
was very involved in how his products were advertised, and personally kept tabs on regional
advertising campaigns. With one wholesale grocer in particular, Walter had concerns about
a lack of ads and stated, “I do not see any advertisements of yours, although, perhaps,
I may not look in the right newspapers. In what newspapers do you advertise? Advertising,
I conceive, at proper seasons is the best mode of reaching both city and country traders.” 1°

17 Day Book - Jan 1814-Dec 1827, B-1, Walter Baker Collection, Baker Library, Harvard Business
School. First several pages of entries in Day Book dedicated to inventory and sales related to cloth business; Notes
and Letters, L-1, Walter Baker Collection, Baker Library, Harvard Business School. 1813 entries discuss woolen
cloth business including activities such as carding and dying wool. Curiously one section of the book of letters is
written upside down with legal writings. It appears to have been a notebook to record some of his legal studies in
Litchfield, CT. Chapters are copies and note on lectures titled “Public Wrongs;” Millar, Calendar, 23-27.

18 Letter from Walter Baker to James Brundige, dated Feb 23, 1827, Walter Baker Notes and Letters, L-1,
Walter Baker Collection, Baker Library, Harvard Business School. The letter states “...I have shipped you some
more No. 1 & No. 3. Some of the Boxes are branded ‘W. Baker’ instead of ‘E. Baker’ as formerly, in consequence
of my having obtained new brand irons, & I thought it most proper to substitute my own initial W. for my fathers,
who surrendered the Choc business to me four years since;” Ledger 1834-1841, A-1, Walter Baker Collection, Baker
Library, Harvard Business School. Sampling of merchants and locations taken throughout ledger.

19 Millar, Calendar, 32, 41, 45.
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The 1840s proved to be full of many “firsts” for Baker’s. Walter headed up the introduction
of new chocolate products, such as Spiced Cocoa Sticks, Homeopathic Chocolate, French
and Spanish Chocolate, and Caracas chocolate. Baker’s Chocolate was delivered for the
first time by train in 1843. And Walter established trade relationships in San Francisco at
the same time people were making the rush to the California gold mines in 1849.20

Closer to home, the 1840s brought additional family members into the company. One of
Walter’s new hires was his brother-in-law, Sidney B. Williams, as a clerk in 1843.
Walter’s plan was to groom Williams in all areas of the company so that Walter retired,
Williams could easily become his successor. In May 1848 the old 1813 Baker mill built
by Walter’s father Edmund burned. The interior was destroyed, and damage to the outer
stone was so severe that it was necessary to take down the mill and rebuild. A surprising
seven months later, the new mill, made of granite, was erected. It contained many
fire-prevention features as well as new, prominently displayed signage advertising
“W. Baker & Co., Established 1780.” Soon business was back to normal and Walter hired
his step-nephew Henry L. Pierce as a clerk to both himself and Sidney Williams.?2!

After thirty-four years of running Baker’s Chocolate, Walter Baker died at the age of
fifty-nine on May 7, 1852. In accordance with his will, the trustees of his estate leased the
company to Sidney Williams who continued operations under the name of Walter Baker
& Company.22

SIDNEY B. WILLIAMS (1852-1854)

Sidney B. Williams, the brother of Walter Baker’s second wife Eleanor, came from
Philadelphia to begin working at Baker’s Chocolate in 1843. Williams had communicated
to his sister that his work in Philadelphia was “extremely dull,” since his employers gave
him little to do. At the time, Walter Baker found himself without a clerk, so he hired
Williams initially as his personal assistant and replacement clerk. Walter’s plan for
Williams was for him to learn everything about the company from the ground up so that
he could manage the entire operation without Walter present. The agreement between
Williams and Walter Baker began with $200 plus room and board for the first year, which
gradually increased to $2,000 by the fifth year, and then one third of the company’s net
profits after Walter retired. The only expectation in return was that Williams would pay
Walter $15,000 if he ever decided to leave Baker’s in order to start a chocolate business
on his own. This restriction resulted from a painful lesson Walter learned when he
suspected his former clerk, John Mott, was collaborating with the Webb & Twombley

20 Millar, Calendar, 32, 36-37, 43; Letter from Walter Baker to Messrs. Levering & Gay, San Francisco,
dated Nov 27 1849, Letter Book 1846-1850, LA-2, Walter Baker & Company Collection, Baker Library, Harvard
Business School.

21 Millar, Calendar, 34-35, 41-42.

22 Millar, Calendar, 46.

90of 76

© 2005 The Bostonian Society. Nothing from the site can be reproduced without specific written permission issued by:
The Bostonian Society * 206 Washington Street ® Boston, MA 02109-1773. Any questions, call 617-720-1713.



SWEET HISTORY: Dorchester and the Chocolate Factory www.bostonhistory.org/bakerschocolate/

Chocolate company. By all accounts, Williams quickly accepted Walter’s offer and began
working for him a few weeks later.23

Nothing is known of how Sidney Williams conducted business during his time working for
Walter Baker. His near decade of experience was put to the test, however, when Walter
Baker died suddenly on May 7, 1852, at the age of fifty-nine. Under the terms of the will,
the mills were turned over to the trustees of Walter Baker’s estate, who then leased the
management of the company to Williams. Under the terms of the lease agreement Williams
was to continue operations under the name of Walter Baker & Company.24

Unfortunately, two years later on July 4, 1854, Sidney Williams died while on business in
Montreal, Canada. The trustees then leased the company to Walter Bakers’ step-nephew,
Henry L. Pierce, who had only worked at the company for a few years.2>

HENRY L. PIERCE (1854-1895)

In 1849, at the age of twenty-four, Henry L. Pierce and his family moved from nearby
Stoughton, Massachusetts, to the Lower Mills area of Dorchester. That same year Pierce
began work at the chocolate mills as a clerk for his step-uncle, Walter Baker, as well as
Sidney Williams, earning $3 per week.26

Pierce did not stay at Baker’s very long. He found it difficult to work for Walter and left
his job the following year because of differing political opinions. Walter was a conservative
Webster Whig and Pierce’s support of the Free Soil party greatly irritated Walter, quite
possibly when the topic of slavery surfaced. Walter’s personal views are not known, but
the Webster Whigs believed that slavery was “a matter of historical reality rather than
moral principle,” and while it should not expand into new territories, slavery could not be
removed from where it already existed. Conversely, Pierce was a staunch supporter of the
anti-slavery movement and was active and vocal for the cause.?’

23 Millar, Calendar, 34-36. This letter is transcribed in the Calendar and might possibly be a letter to Sidney
Williams from Walter Baker located in the Letterbook 1839-1845, LA-1, Walter Baker & Company Collection, Baker
Library, Harvard Business School. The date in the Calendar is stated as Jan 21, 1843 but due to the difficulty in
reading the faded carbon copied letters within this book, the actual source has not currently been confirmed.

24 Millar, Calendar, 46.
25 Millar, Calendar, 46.

26 James M. Bugbee, “Memoir of Henry Lillie Pierce,” Proceedings of the Massachusetts Historical
Society, vol XI 1896-1897 (Boston: Massachusetts Historical Society, 1897) 389; Frederick Clifton Pierce, Esq.,
Pierce Genealogy (Worcester, MA: Charles Hamilton, 1880) 208.

27 Robert C. Byrd, “Daniel Webster: The Consitution and the Union,” Classic Senate Speeches, U.S. Senate
reprinted from The Senate, 1789-1989: Classic Speeches, 1830-1993, Washington, D.C.: Government Printing Office,
1994 [online]; available from http://www.senate.gov/artandhistory/history/common/generic/Speeches_ Webster_
7March.htm; Internet, accessed 1 Nov 2005; Wikipedia, “Free Soil Party,” Wikipedia, the Free Enclyclopedia
[online]; available from http://en.wikipedia.org/wiki/United_States_Free_Soil_Party; Internet, accessed 1 Nov
2005; Bugbee, “Memoir,” 390; Pierce, Pierce Genealogy, 208.
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After leaving Baker’s in 1850, Pierce went west to Milwaukee to find work at a newspaper.
He was unsuccessful and returned home to Dorchester the following year, and, at the
request of Sidney Williams, returned to Baker’s. Rather than work in the Dorchester offices,
Pierce was put in charge of the Boston counting rooms at 32 South Market Street and
paid $800 per year.28

Within two years Sidney Williams died, leaving Pierce in charge of the chocolate company.
In 1854, Pierce leased the business from the Baker trustees for $6,000 per year, with an
additional $3,000 annual payment to Walter Baker, Jr. to use the brand name “Baker.”
This $9,000 was in addition to the annual cost of running the mill. Due to Pierce’s limited
time at Baker’s, the trustees needed to know if he could rise to the challenge and continue
to grow the company, so the agreement initially covered the first two years of a standard
ten-year contract.??

Pierce quickly proved himself to the trustees. His accomplishments ranged from absorbing
his competitors and expanding the Lower Mills complex, to developing awareness of
Baker’s chocolate world-wide, to creating a company trademark and expanding advertising
efforts, and even to running for political office. Over forty-two years Pierce established
a significant presence for Baker’s, leaving behind a legacy for both the company and
himself in Dorchester.

There were three chocolate makers operating in Dorchester when Pierce began expanding
Baker’s. In 1860 he bought Preston’s chocolate mill, leaving only one other competitor,
Webb Chocolate, which he bought out in 1881. As business grew Pierce built larger mills
that could handle greater production capacity. In 1868 he constructed his first mill with
underground cooling rooms, allowing for summer chocolate production for the first time
in 103 years. Buildings added under the watch of Pierce were the Pierce Mill (1872),
Webb Mill (1882), Adams Street Mill (1889), and finally Walter Baker’s 1848 stone mill
was razed to make the new Baker Mill in 1895.30

This increase in business opened Baker’s to competition both in America and in Europe.
To compete in a larger market, Pierce displayed his chocolate at world’s fairs and expositions.
Beginning in 1867 Baker’s Chocolate and Cocoa became known world-wide when it won
a Silver Medal at the Paris Exposition. In 1873 Baker’s won the highest award at the
Vienna Exposition and again in 1876 at the Philadelphia Centennial. Pierce’s tradition of
involvement at world’s fairs continued well into the early twentieth century.3!

28 Bugbee, “Memoir,* 390; Millar, Calendar, 46.

29 Millar, Calendar, 46; Edward Pierce Hamilton, Chocolate Village. The History of the Walter Baker
Chocolate Factory (Milton, MA: Milton Historical Society, 1966) 11. This small publication was originally prepared
as a lecture at the Milton Historical Society.

30 Millar, Calendar, 48-53.
31 “The Paris Exposition-Official List of Awards to American Exhibitors,” Scientific American, 17, no 2
(22 July 13 1867): 2 [online] Cornell Library “Making of America,” Cornell University Library, available from
http://cdl.library.cornell.edu/moa/; Internet, accessed 22 July 2005;; Millar, Calendar, 51.
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Pierce also expanded advertising at Baker’s. He oversaw plans to increase exposure in
grocery stores, in magazines, and on book covers, as well as marketing campaigns
directed to homemakers. The most significant advertising contribution Pierce made was
his decision in 1877 to develop a company trademark based on the painting of a young
chocolate girl. La Belle Chocolatiére became the inspiration for one of America’s
best-known, and oldest, trademarks still in use today.32

By relying heavily on Baker’s manager H. Clifford Gallagher (who later became president
of Baker’s in 1896), Pierce was able to create a political presence not only in Boston but
also in Washington, D.C. His passion for public affairs and politics led to four terms as
a representative in the Massachusetts General Court, starting in 1860. He later served as a
Boston alderman from 1869 to 1870, Mayor of Boston from 1872 to 1877, and as
a member of Congress from 1873 to 1877.33

After running the company for thirty years, Pierce purchased Baker’s from the Baker
estate trustees in 1884. The original 1854 lease included the 1848 stone mill building, a
store house, a cooling house, and some out-buildings. Under this contract a certain
percentage of money was paid to Walter Baker’s widow. The lease was to terminate when
either Mrs. Baker or Pierce died, but new arrangements must have been made since
Pierce acquired full ownership seven years prior to Mrs. Baker’s death.34

In 1895 Pierce incorporated the chocolate company as Walter Baker & Company, Ltd.
ending a 115-year legacy as a family-owned and operated company. Only one year later,
Pierce died in Boston on December 17, 1896. In ill health, and preparing for a curative
vacation, he was stricken by a paralyzing stroke and died a few days later. Because he was a
prominent and well-known figure in Dorchester as well as Boston, his funeral was a major
event. Shortly after his death, the intersection of Dorchester Avenue with Washington and
Adams Streets, at the north end of the mills, was renamed Pierce Square in his honor.3>

CORPORATE OWNERSHIP (1895-PRESENT)

In 1895 Henry Pierce officially incorporated the company as Walter Baker & Company,
Ltd. After one hundred and fifteen years Pierce said, “The die is cast. Walter Baker &
Company [is] now a corporate body. They say corporations have no souls, but they outlive
men, and I have done what I think best for the business and for everyone.” J. Frank

32 Walter Baker & Company, listed as Registrant, “Trademark”, Registration Number 0044431, U.S.
Patent and Trademark Office [online]; available from http://www.uspto.gov; Internet, accessed 14 September
2005; Trademark search indicates the image of La Belle was first used in commerce in 1877.

33 Millar, Calendar, 50-51, 56; Dr. Robert A. Matthai and Laura Greenberg, Draft Report, Phase 1 Historic
Research and Documentation, Lower Mills Heritage State Park (Larchmont, New York: Leone Design Group, Inc.,
1985) 120.

34 Millar, Calendar, 46; Hamilton, Chocolate Village, 10-11.

35 Millar, Calendar, 55-56; Boston Daily Globe, 18 Dec 1896.
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Howland was quickly elected as first president, and long-time company manager H.
Clifford Gallagher as vice president. Gallagher then became president the following year.36

After forty-two years of leading Baker’s, Henry Pierce died on December 17, 1896. One
year later the Baker’s business and property were bought by a conglomerate of Boston
capitalists, informally called the “Forbes Syndicate.” John Malcolm Forbes, a high-
powered Boston businessman, headed the group that purchased Baker’s for 10,000 shares
at $475 each, for a total of $4.75 million. The syndicate implemented new technology,
such as new cooling systems and air conditioning, and electric and gasoline powered
delivery trucks. Baker’s advertising, marketing, and promotions expanded; new mills
were built, including the Ware, Preston, and Forbes Mills; and a new production facility
was created in Montreal, Canada, in 1911.37

In 1927 Postum Cereal Company acquired Baker’s from the Forbes Syndicate for
approximately $11 million. Baker’s chocolate became one of several food brands owned
by Postum, in addition to Jell-O gelatin and Maxwell House coffee. Restructured as a
product division rather than a separate company, Baker’s continued to survive through a
variety of company changes, including Postum’s name change to General Foods in 1929,
and the 1965 move of the Baker’s production facility from Dorchester to Dover,
Delaware. Philip Morris Companies acquired General Foods in 1985, and Kraft, Inc. in
1988. Phillip Morris merged the two to form Kraft General Foods in 1989 and then
renamed the company Kraft Foods in 1995. Today, Baker’s remains a division of Kraft
Foods and, after many years of production in Dover, Delaware, Baker's Chocolate is
produced for Kraft Foods by a co-manufacturer at a facility in Quebec.38

LOWER MILLS BUILDINGS

Chocolate manufacturing was in its infancy in late eighteenth-century America. As the
industry expanded, the Baker family and their successors gradually moved out of rented
mill space along the Neponset River in Dorchester, into permanent buildings solely
dedicated to the production of chocolate. As Baker’s became more established, competitors
were bought out; new buildings were added to gradually form a large, well-designed in-
dustrial complex. By the early 1900s, Baker’s Chocolate was the industrial center in the
Lower Mills area of Dorchester.

36 Millar, Calendar, 56; General Foods Magazine: Walter Baker & Company 150th Anniversary, Walter
Baker Chocolate Company Archives, General Collection, 54A, Milton Historical Society, Milton, MA, 3.

37 Millar, Calendar, 57; Wikipedia, “John Malcolm Forbes,” Wikipedia the Free Encyclopedia 2005 [online];
available from http://en.wikipedia.org/wiki/John_Malcom_Forbes; Inernet, accessed 1 Nov 2005; Millar, Calendar, 60.

38 New York Times, Jul 20, 1927. Wikipedia, “Post Cereals,” Wikipedia the Free Encyclopedia 2005 [online];
available from http://en.wikipedia.org/wiki/Postum_Cereal_Company; Inernet, accessed 1 Nov 2005; Statement about
Quebec facility received directly from Kraft Foods dated 3 Nov 2005.
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Early Mill Buildings
The earliest mills producing chocolate in Massachusetts were also wool, grist, paper, or
saw mills that relied on water power from the Neponset River to operate their machinery.
Because chocolate could only be made in colder weather, mills diversified in order to
survive economically. Space was either rented to an individual chocolate maker, or a mill
owner established a small chocolate grinding operation to enhance his own business.

John Hannon ground his first chocolate in Boies, Wentworth, and Stone’s Milton sawmill
in 1765. Later, Hannon moved his operation to the Dorchester fulling mill owned by
Edward Preston (James Baker’s brother-in-law). In 1772 James Baker began his own
chocolate production in part of a paper mill. As their chocolate business increased, James
Baker and his son Edmund continued renting out mills until Edmund built the first Baker
family mill in 1806. Even this mill continued to work cloth and grist in addition to
chocolate for a time.3°

Factory Buildings
The history of Baker’s mill complex is one of adaptation and innovation. Through the
eighteenth and nineteenth centuries buildings were reused and rebuilt to serve the
particular needs of a growing industry. The architecture complemented the topology of
the river, adjusting to the steep, irregular banks and swift waters of the Neponset. Over
time sturdy brick buildings replaced earlier wooden ones as mills burned or needed
updating. By 1941 fourteen major structures made up the Baker’s complex, most
designed by the Boston architectural firm of Bradlee, Winslow and Wetherell. Many of
the buildings, including the Pierce Mill, which dates from 1872, are still standing today.40

Adams Street Mill
Built: 1888-1889 - Original
Designed by: Winslow and Wetherell
Named for: Its location along Adams Street
Style: Romanesque Revival
Construction: Six-story, brick, flat roof, curved facade
hat connects to the Pierce Mill
Original Cost: $250,000

Prior to the building of the Adams Street Mill, the Adams Street Store House stood on the
same site. Here, cocoa bean shipments were received and raw stock and finished goods
were stored. In 1889, Henry Pierce began making a variety of chocolate products at the
Adams Street Mill. This mill helped manufacture five tons of chocolate a day at the height
of Baker’s production in Dorchester.*!

39 Dorchester Antiquarian and Historical Society, History, 619-620, 635; Millar, Calendar, 4, 22.

40 National Register of Historic Places Inventory, Nomination Forms for Dorchester/Milton Lower Mills
Industrial District, prepared by Candice Jenkins, Massachusetts Historical Commission, 1979.

41 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 119. 188.
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Baker Mill
Built: 1891 - Rebuilt
Designed by: Winslow and Wetherell
Named for: the Baker Family
Style: Romanesque Revival
Construction: Six-story, brick, flat roof
Original Cost: $135,000

The evolution of this particular mill site goes back to Dorchester’s early history. Israel
Stoughton built one of New England’s first water-powered grist mills here in 1634. Over
the decades it remained a grist mill until it was torn down in 1803. Edmund Baker bought
the property and built the first Baker family chocolate, grist, and cloth mill here in 1806.
This was the first mill on the Neponset River to use tub wheels.42

Edmund replaced his 1806 wood-frame building with a granite-block one in 1813. This
40-foot square, three-story mill manufactured woolen cloth and satinette (a satin-like cloth)
in addition to chocolate. A fire in 1848 damaged the building so severely that Edmund’s
son, Walter, reconstructed it from Quincy granite. Rebuilt with additional interior
safeguards against fire, this new mill advertised the Baker’s brand with a prominent sign
that read “W. Baker & Co., Established 1780.” Usually referred to as the Old Stone Mill,
it remained predominantly a cacao roasting mill until it was torn down and replaced by
the Baker Mill, the fifth mill to occupy the site, in 1891.43

Forbes Mill
Built: 1911 - Original
Designed by: Winslow and Wetherell
Named for: J. Malcolm Forbes, who headed the Boston
investment syndicate that bought Baker’s in 1897
Style: Romanesque Revival
Construction: Six-story, brick, flat roof

Designed by the same architects that built the Baker Mill, the Forbes Mill shares the same
scale and style as its companion on the other side of Baker’s Court. The “Forbes Syndicate”
purchased Walter Baker & Company in 1897 and further expanded the chocolate operation.
In 1911, the Forbes Mill became the last of four structures built during this expansion phase
and one of the last major buildings constructed in the Baker’s complex.*4

42 Dorchester Antiquarian and Historical Society, History of the Town of Dorchester, 600; Matthai and
Greenberg, Draft Report, 41,189.

43 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Millar, Calendar, 24, 41-42;
Matthai and Greenberg, Draft Report, 188.

44 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 188; Millar, Calendar, 60.
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Pierce Mill
Built: 1872 - Original
Designed by: Bradlee and Winslow
Named for: Henry Lillie Pierce, fifth owner of Baker’s
Style: Second Empire
Construction: Three-story, brick, mansard roof

Henry Pierce built the Pierce Mill (also called the Main Building or Mill No. 4) to expand
all areas of production. This massive building, with its 20-inch-thick brick walls, originally
included a basement to cool and pack chocolate, a floor for cocoa mixing and preparation, a
packaging and storage area, a shipping office, and the large tower that housed Henry
Pierce’s office. Directly behind the Pierce Mill stood the Steam Mill (sometimes called
the Boiler House). The five-story, brick Steam mill, completed in 1868, housed the first
steam engine used at Baker’s. Up until this new invention, mills relied on the power harnessed
from water wheels.*>

Power House
Built: 1906
Designed by: Winslow and Bigelow
Style: Romanesque detailing with
Neo-Classical proportions
Construction: Two- and four-story, brick

Built along the Neponset River behind the Baker Mill, the Power House consolidated all
electrical power for the mills. The building, with its distinctive 200-foot smokestack,
contained three boilers and two generators that replaced the steam engines Baker’s used
in the late nineteenth century. The change in power source ultimately allowed for air
conditioning and refrigeration installation throughout the mills. This made it possible to
extend chocolate production through the summer months.*6

Preston Mill
Built: 1903
Designed by: Winslow and Bigelow
Named for: James Baker’s brother-in-law, Edward Preston
Style: Georgian Revival
Construction: Three-story, brick, flat roof

Baker’s Preston Mill was built on the site of an old fulling mill owned by the Preston family.
The site was made up of several small buildings: the original Preston Mill, the Middle Mill,
and a Store House. Over time the building expanded and absorbed all three structures. Early
manufacturing in these buildings included roasting, mill rooms, cocoa picking and sorting,

45 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 117-119, 193; Millar, Calendar, 49.

46 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 190.
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and an area for storage. Rebuilt in 1903, the larger Preston Mill was the companion building
to the Ware Mill located on the Milton side of the Neponset River.4’

Ware Mill
Built: 1902 - Rebuilt
Designed by: Winslow and Bigelow
Named for: Dr. Ware’s mill which stood on the same site
Style: Georgian Revival
Construction: Three-story, brick, flat roof

Three mill buildings have occupied this site, on the Milton side of the Neponset River,
over time. The first paper mill in the Massachusetts Bay Colony was erected here in the
early eighteenth century. Then in 1840 the original Ware Mill was built by Dr. Jonathan
Ware. Ware set up two grinding wheels, one for grist and one for chocolate. In 1843,
Josiah Webb and Josiah Twombly began making chocolate in this mill and continued
until 1850. They became the third significant chocolate makers along the Neponset River.
Baker’s probably began using this mill in 1881 after Henry Pierce bought out the Webb
Chocolate Company. Early manufacturing in the Ware Mill consisted mainly of a mill
room, a roasting area, and packing rooms. The new Ware Mill replaced the earlier
wood-frame building that was destroyed by fire in 1901.48

Webb Mill
Built: 1882 - Rebuilt
Designed by: Bradlee and Winslow
Named for: Webb Chocolate Company
Style: Romanesque Revival
Construction: Four- and five-story, rough-faced
brownstone, flat roof

Chocolate competitors Josiah Webb and Josiah Twombley moved to this mill location in
1850. Henry Pierce purchased Webb’s chocolate company in 1881, and one year later, he
built a new Webb Mill to replace the original building. During the 1880s the Webb Mill
probably produced the No. 1, 2, and 3 chocolates. The main building contained cocoa
bins, steam roasters, a mill room, and chocolate production rooms. The secondary building
worked mainly as a power house, running engines, a mill, pumps, and boilers.4?

Just slightly to the east of the Webb Mill stood Baker’s Eliot Mill. One half of the Eliot Mill
was used for storage. The other half contained a cocoa picking and sorting department, a place

47 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 117-119, 189-190.

48 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 117-119, 189; Millar, Calendar, 52; Dorchester Antiquarian and Historical Society, History, 617, 620.

49 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 117-119. Dorchester Antiquarian and Historical Society, History, 617; Millar, Calendar, 46, 52.
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for grinding and mixing sweet chocolates, and a basement for cooling chocolate. Some time
around 1900 the Webb Mill absorbed the Eliot Mill to expand its production capacity.>?

Other Buildings

Administration Building
Built: 1918-1919 - Original
Designed by: George F. Shepard
Style: Georgian Revival

The Administration Building housed Baker’s executive offices, exhibition rooms, a small
chocolate museum, and a large-scale reproduction of the Baker trademark, La Belle
Chocolatiére, by Jean-Etienne Liotard. The angle of the Administration Building, its
location within the mills, as well as its large “Walter Baker” neon sign, created a strong
impression and focal point within the Baker’s complex.5!

Grain Elevator and Silos
Built: 1941
Construction: Concrete

A large grain elevator and nine pairs of concrete silos, originally located behind the
Forbes Mill, stored cocoa beans for many years. The silos were built in response to the
outbreak of World War II, when there was a high demand to supply chocolate rations for
soldiers. Baker’s stepped up its production because “there must be no shortage of chocolate,
which is a chief essential of emergency rations for an army in the field.” 52 The location
of the silos near the Forbes Mill centralized roasting operations, simplified the manufac-
turing process, and saved on space and man power. The “Baker Chocolate” painted silos
remained a landmark in the Lower Mills for decades. They were torn down in 1987.53

Storehouses
Built: 1888-1890
Style: Queen Anne and
Romanesque Revival
Construction: Two-story, brick

These two storehouses were built near the Old Colony Railroad (now MBTA) right-of-way
on the Milton side of the Neponset River. The rail lines, built in the mid-1840s, once

50 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 117-119.

51 National Register, Nomination Forms for Dorchester/Milton Lower Mills; Matthai and Greenberg,
Draft Report, 190-193.

52 Hyde Park Gazette-Times, 30 October 1941.

33 Hyde Park Gazette-Times, 30 October 1941; Matthai and Greenberg, Draft Report, 194; David Arnold,
“Scents of the City, From Sweet to Sour, Boston Globe, 28 November 1987.
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connected Plymouth to Boston via the Neponset Depot. These buildings stored raw
materials and final products in addition to old machinery and equipment.>*

Houses in Lower Mills
Over time the area of Lower Mills developed as neighborhoods with architecturally diverse
structures. Both owners and employees lived near the factories for decades, residing in
homes spanning a variety of styles. Most employees rented rooms or apartments in multi-
family dwellings, few owned their own homes. Many of these houses still exist and can
be seen in the neighborhoods near Lower Mills.

Owner’s Houses

James Baker House
James Baker built his house in the late 1760s on the corner of Washington and Norfolk
Streets. He ran a small apothecary shop and later a general store from his home. The
location was known for years as “Dr. Baker’s Corner,” and it is now a part of Codman
Square in Dorchester.>>

Edmund Baker House
Little is known of Edmund Baker, Sr.’s house, which was originally located on the corner
of Washington and Richmond Streets. In 1872 his son Edmund J. Baker demolished this
house to erect a large mansion on the site.5¢

Walter Baker House

Built in 1737, near the corner of Washington and Park streets, by Massachusetts Lieutenant
Governor Andrew Oliver, this house went through several owners prior to Walter Baker.
Colonel Benjamin Hichborn used it as a summer house until 1817, and James Penniman
used the parlor as a school room prior to the opening of the Dorchester Academy in 1831.
Walter Baker came into possession of the residence in the 1830s and lived there until his
death in 1852. After Walter’s widow Deborah died in 1891, the house was occupied by
the Bichloride of Gold Institute, and later became the Colonial Club of Dorchester.
In 1937 the building was finally replaced by the Lucy Stone School.57

54 Matthai and Greenberg, Draft Report, 193.

55 New England Historic Genealogical Society, The New-England Historical and Genealogical Register
(Boston: New England Historic Genealogical Society, 1889) 287; Clifford K. Shipton, Sibley’s Harvard Graduates.
Biographical Sketches of Those Who Attended Harvard College in the Classes 1756-1760 (Boston: Massachusetts
Historical Society, 1968) 550.

56 New England Historic Genealogical Society, Genealogical Register, 287; American Series of Popular
Biographies. Massachusetts Edition (Boston: Graves & Steinbarger, 1891) page unknown. Transcription of text
provided 5 July 2005 by Earl Taylor, Dorchester Historical Society.

57 William Dana Orcutt, Good Old Dorchester. A Narrative History of the Town 1630-1893 (Cambridge,
MA: The University Press, 1908) 401, 404-405. Dorchester Atheneum, “No. 8: Walter Baker House,” Dorchester
Atheneum [online]; available from http://www.dorchesteratheneum.org/search.php?searchterms=8 &submit=Go;
Internet, accessed on 9 Aug 2005.
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Bank building. The firm’s ability to successfully mix different architectural motifs over
many decades created a visual consistency within the Baker’s Chocolate complex.51

TECHNICAL IMPROVEMENTS

During the eighteenth and much of the nineteenth century, chocolate manufacturing was a
seasonal affair. Production could only happen during the cooler months, so chocolate was
often a secondary product for wool, paper, or grist mills. In the Dorchester area, most
early technology literally revolved around the Neponset River. It was the river’s water
flow that provided power for the mills. As technology improved, new forms of energy
made it easier to produce chocolate all year. Steam and electrical power gradually influenced
grinding technology and improved cooling within the mill buildings. Innovations in
transportation increased shipping and receipt of materials to the mills and enhanced local
distribution. But ultimately it was the railroad that helped Baker’s gain national attention
as trains began transporting chocolate across the country.

Power Sources
The earliest chocolate mills in Dorchester and Milton operated in tandem with paper,

grist, and saw mills. The water flow from the Neponset River powered wheels that moved
grinding stones for all types of materials. The mills John Hannon and James Baker
worked in most likely used large “overshot” wheel mechanisms to obtain power.

By 1806 Edmund Baker installed the first known “tub” wheel in the area. Tub wheels,
early versions of turbines, were probably located within the mill or protected by an exterior
wooden structure to prevent ice forming on the wheels.52

For most of the early years, the mills relied entirely on water power. In 1868, Henry
Pierce installed the company’s first steam engine and over time each mill created and
used its own steam power. It was not until 1906 that Baker’s finally built a stand-alone,
3,000 horse power, central power house to permanently serve all the mills. It contained
three boilers and two generators that brought electricity to each building, allowing electric
lights and motors to be installed throughout the complex. The use of coal to generate
power was replaced in 1921 when the central power house switched to cleaner-burning
fuel 0il.63

Grinding Chocolate
Before water-powered mills, cacao was ground by hand with a manos and metate, mortar
and pestle, or small hand mills. This change from hand grinding to the use of water-
powered grinding stones allowed for larger volume production. Rough mill stones, like

61 Matthai and Greenberg, Draft Report, 185; National Register, Nomination Forms for Dorchester/
Milton Lower Mills.

62 Matthai and Greenberg, Draft Report, 41, 102.
63 Millar, Calendar, 49, 59, 62; Joe M. Chapple, “The House That Baker Built,” The National, June 1906.
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those that ground corn, gradually became finer-grained and were eventually replaced by
large steel rollers. Each change in material not only created a smoother product, but
produced more chocolate in a shorter period of time.%4

Early chocolate grinding stones were similar to those that ground grains, and they provided
enough heat during grinding to melt the chocolate. The surfaces of the stones had to
be manually retooled or “dressed” with chisels on a regular basis. In 1898 the mill stones
at Baker’s were dressed using pneumatic cutting tools. Cylindrical rollers ultimately
replaced flat grinding stones. Then the slower granite rollers were gradually replaced by
marble, and by 1916 steel rollers were being used to grind sweet chocolate to a finer
consistency. Computer controlled machinery meant the streamlining of production and
increased product consistency.%>

Cooling Systems
Chocolate could not be produced in warm weather because it melted too quickly. By
1868, cooling rooms could be found below-ground in the mills. As technology advanced,
artificial systems became more sophisticated. Soon these underground rooms had concrete
floors with encased pipes circulating brine. The brine kept the temperature cool and
constant, helping to extend chocolate making into the summer months.

In 1907 air conditioning came to Baker’s mills. The first installation of an industrial
air conditioning system at Baker’s was designed, manufactured, and installed by B.F.
Sturtevant Company of Hyde Park, Massachusetts. Air conditioning allowed chocolate
manufacturing to continue year-round by improving the environment for the chocolate as
well as the employees. The cooling system expanded in 1940 to include modern refrig-
eration in the warehouses as well.¢7

Transportation
In 1830 the first steam-powered locomotive operated along the Baltimore and Ohio
Railroad. Rail transportation expanded quickly and soon Baker’s took advantage of this
new distribution mode. The first mention of a shipment of Baker’s chocolate via railroad
occurred in 1843 along the Western Railroad. This line opened in 1839 between Worcester
and Springfield, Massachusetts, and only two years later continued on to Albany, New
York. The factory’s close proximity to the rail lines also helped Baker’s receive raw
materials efficiently and ship finished products directly from their warehouses. Thirty
years later, in 1869, the Transcontinental Railroad finally connected the East and West

64 Matthai and Greenberg, Draft Report, 76; Millar, Calendar, 61.
65 Millar, Calendar, 57, 61.
66 Millar, Calendar, 49; Chapple, “The House That Baker Built,” The National.

67 Millar, Calendar, 59, 65; Vincent Tocco, Jr., “History,” B.F. Sturtevant/Westinghouse-Sturtevant
Historical Website, 2005 [online]; available from http://www.sturtevantfan.com/; Internet, accessed 12 July 2005.
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coasts. Baker’s chocolates could now be transported quickly, easily, and economically to
all major cities across America. %3

Baker’s also took advantage of some of the earliest electric vehicles as delivery trucks.
The first electric truck, purchased in 1909, was used mainly on the company grounds, and
within five years five more trucks went into service. In 1914 the first gasoline truck
became part of the fleet, gradually replacing the company horses and wagons. Over
the next decade, horses were assigned minimal work and by 1928 the last team of horses
was sold. 69

68 Wikipedia, “Baltimore and Ohio Railroad,” Wikipedia the Free Encyclopedia 2005 [online]; available
from http://en.wikipedia.org/wiki/Baltimore_and_Ohio_Railroad; Internet, accessed 16 Sept 2005; Millar, Calendar,
36; Edward Appleton, “History of the Railways of Massachusetts,” The Railroad Enthusiasts, Inc., no. 1, 1871,
reprinted on Catskill Archive [online[; available from http://www.catskillarchive.com/rrextra/abnerel.Html;
Internet, accessed 16 Sept 2005.

% Millar, Calendar, 59-60, 62.
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THE CHOCOLATE

BAKER’'S CHOCOLATES

During the early years of chocolate making in America there were few choices in the
types of chocolate available. As knowledge and expertise improved, broader possibilities
for new products emerged. Baker’s gradually expanded from their standard, unsweetened
chocolate line to powdered cocoas, sweet eating chocolate, chocolate for candy-making,
and eventually flavored chocolate bars. Occasionally the company made short-term
products for specific events or targeted markets. Baker’s developed a large variety of
chocolates, most during the late nineteenth and early twentieth centuries, but many did
not last the test of time.

The products presented here represent a fraction of the products developed by Baker’s
over the last 225 years, but these are the most curious, notable or popular.

Unsweetened Chocolate
James Baker made chocolate for several years prior, but 1780 was the year when the first
chocolate branded as “Baker’s” was introduced. This first, pure, unsweetened chocolate
later became known as No. 1 Premium, a cornerstone Baker’s product that has survived
into the twenty-first century.”°

In addition to the No. 1 Premium Chocolate, Baker’s sold No. 2 and No. 3 varieties as
well. No. 1, originally unnamed, was later called Best Chocolate after a lesser grade of
chocolate was developed. No. 2 (Common Chocolate) was introduced in 1798, followed
by No. 3 (Inferior Chocolate) in 1803. No. 2 and No. 3 were of lesser quality and No. 3,
prior to 1865, was mainly supplied to slaves in the southern United States and the West
Indies. This chocolate, which sold at almost half the price of the No. 1, contained so
much ground rice that it produced a very thick and muddy chocolate drink.”!

Other earlier and less expensive chocolate products included cacao shells and cracked
cacao beans. Cacao shells, the outer covering of the beans, created a mild-tasting and
very low-cost chocolate drink. The cracked cacao, or “nibs,” was bought if individuals
wanted to grind their own beans for an aromatic, full-flavored, economical drink.72

70 Kraft Foods, Baker’s Cocoa and Chocolate: Historical Chronology, (Tarrytown, NY: Kraft Food
Archive, 2003) 1; Miss Parola, Chocolate and Cocoa Recipes (Dorchester, MA: Walter Baker & Co, Ltd., 1916) 58.

71 Edmund Baker, Account Book, 1792-1822, entries dated 18 Dec 1798 and 24 May 1803, The Winterthur
Library, Winterthur, DE; Millar, Calendar, 33; Day Book Jan 1814-Dec 1827, B-1, Walter Baker & Company
Collection, Baker Library, Harvard Business School, 131, 179, 235. Averaged the wholesale prices of No. 1 and No.
3 chocolates over several years in 1820s.
72 Millar, Calendar, 52; Day Book, B-1, Walter Baker & Company Collection, Baker Library, 131.
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Breakfast Cocoa
In 1828 Coenraad van Houten developed a hydraulic press that could separate cocoa
butter from chocolate liquor. The remaining de-fatted chocolate was then ground into a
fine powder, known as “cocoa,” which could be mixed into liquid much easier and
faster.”3

It is not known exactly when Baker’s first introduced their Breakfast Cocoa, but a mention
of a Prepared Cocoa (or “Pd Cocoa”) is found in 1835, along with a W. Baker’s Powdered
Cocoa in 1847. Over the years it was touted as a pure, healthful, and strengthening drink.
No chemicals were used in its preparation and its easy digestibility made it palatable for
“invalids as well as persons in health.” Breakfast Cocoa became one of Baker’s best-selling
products and remained popular until 1952, when it was discontinued and replaced by a
different cocoa mix.”*

Sweet Chocolate
In 1847 the first sweet, eating chocolate bar was developed by J.S. Fry & Sons in Bristol,
England. Walter Baker followed quickly in 1849 with his own sweet chocolate brand,
Caracas, which was the same name as one of the highest quality cacao beans available on
the market at the time. It is not clear if the earliest version of the Caracas chocolate bar
was made specifically for eating, but it ultimately enjoyed a long life as one of Baker’s
most popular sweet chocolates for eating and drinking well into the twentieth century.”s

One of Baker’s best known but also most confused products is German’s chocolate. The
confusion surrounding the German’s Chocolate name goes all the way back to its creation
in 1852. German’s Sweet Chocolate was named after its creator, Samuel German, not in
reference to the country of Germany. Samuel German, an Englishman and Walter Baker’s
former coachman, became a senior chocolate maker during his years at Baker’s. The
chocolate German developed, advertised as a favorite with children, became one of the
most popular eating and baking chocolates available. Samuel German’s chocolate has
truly lasted the test of time and can be bought in stores today still under the name Baker’s
German Chocolate. Over the years, the name “German’s” turned into “German,” The
origin of “German Chocolate Cake” comes from the use of this chocolate in the recipe.’¢

73 Sophie D. Coe and Michael D. Coe, The True History of Chocolate (London: Thames & Hudson Ltd.,
1996) 241-242.

74 Ledger 1834-1841, entries in 1835, A-1, Walter Baker & Company Collection, Baker Library, Harvard
Business School, 45; Millar, Calendar, 39; Kraft Foods, Historical Chronology, 1, 3; Miss Parola, Chocolate and
Cocoa, 58.

75 Coe and Coe, The True History of Chocolate, 243; International Cocoa Organization, “In Which Country
Were the First Chocolate Bars Made?” International Cocoa Organization, 19 Sept 2000 [online]; available from
http://www.icco.org/questions/history5.htm; Internet, accessed 22 July 2005; Bruce Millar, ed., Calendar, 43; Miss
Parola, Chocolate and Cocoa Recipes, 59.

76 Millar, Calendar, 46; Miss Parola, Chocolate and Cocoa Recipes, 59; Barbara Mikkelson, “Germanely
Chocolate Cake,” Snopes: Urban Legend Reference Pages, 31 Dec 1998 [online]; available from http://www.snopes.
com/business/names/cake.asp; Internet, accessed 22 July 2005.
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Some of Baker’s other sweet chocolate brand names included Eagle Chocolate, Vanilla
Chocolate, and French Chocolate. Uncharacteristically slow on development, Baker’s
finally introduced its first milk chocolate in 1928, forty-nine years after the first milk
chocolate was created in Switzerland by Daniel Peter and Henri Nestlé.7?

Confectionery Chocolate
In 1880 Baker’s developed a method of making chocolate coatings to be used with
candy or other confections. These chocolates were either already in a liquid form or
advertised as a solid cake of chocolate that would melt quickly and easily.”8

The earliest brand, Dot Chocolate, was of high-quality chocolate specifically formulated to
melt down for home-made candies. Later, Falcon Cocoa and Soluble Chocolate became key
ingredients in making chocolate syrup for hot and cold sodas, and chocolate liquors for
candy coatings.”®

Current confectionery products consist of Baker’s Chocolate Chunks, which replaced the
smaller Chocolate Chips in 2001. These bite-sized pieces are often used in cookies, but
they also quickly melt down for puddings, chocolate coatings, and dipping. The most
recent addition to the Baker’s product lineup, introduced in 2002, is individually packaged
Dipping Chocolate: small tablets of chocolate that melt in a microwave-ready cup.80

Candy Products
Vanilla Tablets, an early candy, were small pieces of chocolate, each wrapped in foil.
They were made specifically as a quick, easy-to-share snack or dessert, not as something
to melt down or bake with. 8!

1940 ushered in a whole new line of products that included Jubilee Mint Wafers, Jubilee
Rum and Butter Wafers, Jumbo Almond Bars, Mocha-Milk Chocolate Bars, Coconut-
Cashew Bars, Malted Milk Crunch Bars and Peanut Jumbo Bars. All of these products were
discontinued within a short period of time. 82

Specialty Chocolates
Baker’s special, short-run chocolate brands included Century Sweet Chocolate, which
debuted in 1900, to celebrate the turn of the century. Other specialty chocolates helped
with war efforts. Baker’s has a history of producing chocolate specifically for United

71 Promotional Card showing Exposition Awards and Products, dated 1 Dec 1875, Advertising-Circulars-
Labels-Clippings-Etc. Folder, Unbound Material, K-1, Walter Baker & Company Collection, Baker Library, Harvard
Business School; Kraft Foods, Historical Chronology, 3; Coe and Coe, The True History of Chocolate, 250.

78 Kraft Foods, Historical Chronology, 2; Miss Parola, Chocolate and Cocoa Recipes, 60-61.

79 Miss Parola, Chocolate and Cocoa Recipes, 60-61; Sample Label of W. Baker & Co, Soluble Chocolate,
Advertising-Circulars-Labels-Clippings-Etc. Folder, Walter Baker & Company Collection, Baker Library.

80 Baker’s Chocolate “Baker’s Brands,” Kraft Foods 2005 [online]; available from http://www.kraftfoods.com/
BakersChocolate/BakersBrands.htm; Internet, accessed 28 Oct 2005.

81 Miss Parola, Chocolate and Cocoa Recipes, 61.
82 Kraft Foods, Historical Chronology, 3.
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