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Overview, by Harry Deming 
“The meat business probably did more to build up the general prosperity of the people of Wilmington than 
anything else. Over “Buck’s Hill,” now Wildwood Street, from the Centre and West District three or four 
mornings of the week, used to wind a string of whitecovered butcher-wagons, heavily laden with excellent 
beef, to be retailed in Lynn and the “lower towns.” A similar caravan, from Nod and the East Part, joined it at 
the City or wended down the Deacon’s Road, now West Street. 
 
The beeves, and likewise many head of sheep for the mutton trade, were driven over the road from Brighton 
stockyards. At one time it was said in jest, that “every other farm in Wilmington had its slaughter-house.” 
Speaking for the entire 19th Century the jest came closer to the truth than many realized. But as the meat 
dressing industry centered in the great packing-houses of the West, the business of driving meat declined. 
Todav a few drive out from Wilmington, but they are becoming motorized rapidly, and the day of long 
processions of prairie-schooner like wagons is past.” 
​ ​ ​ ​ ​ Harry Deming, 1930 
 

 



For Facebook: Wilmington’s Meat Industry, in Three Parts 
Part I: Butchers of the 1800s​
The “hot” industry during the early 1800s in Wilmington was growing hops for export to Philadelphia.   The next 
booming industry was the meat industry.   Larz Neilson wrote a wonderful article (Town Crier Article by Larz Neilson, 
Nov 5, 2016) about Horace Sheldon (1825-1895), who would drive a herd of cattle up from Brighton every Tuesday- 
Wednesday, selling a few to several farmers along the way.  Brighton was the chief market for livestock in New 
England, and it was common in those days to see herds of cattle driven through the streets out of Brighton.1 He 
would then deliver the remainder to Lawrence Swain (1864-1944) whose barn was the point of origin for meat 
wagons that would deliver to Lynn and throughout the Boston area.  Once western beef cattle became cheaper than 
those for sale at the Brighton stockyards, the opportunity to source cattle to the Brighton Market from Wilmington’s 
B&M railroad yards led to driving the herds the other direction. 
 
The 1850 Census reveals 6 men in only two households identifying themselves as butchers.  Many other farmers 
also may have harvested their own livestock, as needed.  These 6 who claimed butchering as their primary 
occupation probably all worked for James Gowing (56), who trained four of his sons in the trade, Charles Gowing 
(23), Henry E Gowing (20), William E Gowing (15).  They lived at 50 Andover Street. His son George Gowing (22) 
lived at the residence of Jonathan Carter Sr, whose son Jonathan L Carter (30) was also a butcher.  They lived at the 
corner of Woburn Street and West Street.  For reference, of the 320 Wilmington residents claiming an occupation in 
1850, there were 113 farmers, 86 laborers, 75 shoemakers, and 12 bakers.  This “family operated” butcher shop 
would have served just the immediate Wilmington area. 
 

 
 

1 http://www.bahistory.org/CattleIndustry.html 
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Drawn in 1871, this sketch by James F Gilman shows the William Gowing slaughterhouse barn and home on 
Andover Street, North Wilmington.  (From a point near the railroad crossing, now Ainsworth Road, looking westerly.  
The meat wagon was used for hauling cuts to market.)

 
(Sketch looking easterly toward Brown’s Crossing.) 
However, just one decade later, the 1860 Census accounts for 338 working persons, and almost 4 times as many 
were butchers with a total of 22 men in the trade.  At that point, there were 72 farmers, 51 shoemakers, 68 (farm) 



laborers, 27 bakers (continued growth of the market-share of the Bond Bakery), and a host of more diverse trades.  
Of those 22, there were 10 butchers who were also land-owners.  These included Otis Buck, Abial P Pearson, 
James Gowing, George Gowing, E B Pearsons, Nathan Buck, Jonathan L Carter, Henry Sheldon, Jonathan P 
Morris, and Silas Buck.  The 12 who were not land-owners were ages 20-33, and presumed to be more junior-level 
butchers.  
 
By 1880, of 330 working persons, there were 11 self-proclaimed butchers, with 68 Farmers, 48 Laborers, 42 at the 
Tannery, 30 Store Clerks, 22 Railroad workers, and 15 shoe makers.  These butchers included James Gowing, six 
Eames family (Horatio N. Eames, Edward N Eames, Frank H Eames, Henry W. Eames, Horace E. Eames, John H 
Eames, Myron Eames) and three others (Martin F. Holt, Nathan E. Buck, William Benton Young). 
 
The 1900 census gives a total of 24 people presumed to be in the meat industry. There were 6 people as wholesale 
meat dealers (Lawrence Swain, William Swain, Henry Sheldon, George Carter, Asa Sheldon, and William Gowing), 2 
person specifically as a butcher (James Hale, Sebastian Becker), 2 as drovers (Joseph Stokes and Irvin Eames), 14 
people as provision dealers.  This is the time period that Larz’s narrative takes place.  The provision dealers are 
presumed to be drivers of the Butcher Wagons, as other occupations for local sellers were noted such as grocer, dry 
goods store clerk, merchant/trader, etc. 
 
In the town records, the Almshouse bought meat from Dexter Carter, Warren Eames, Charles Gowing, typically 
about $120-130 budgeted for each year to feed the residents and the family of the Superintendent who lived on-site. 
 
The tradition of having meat and poultry carriers deliver by wagon continued into the 1950s, when ultimately the 
reliability of cars had improved, and the convenience of motorized/refrigerated trucks became the favored method of 
meat delivery. 
 
 
Part II: Meat and Dairy Inspection in the 1900s 
“In the 1880s, the quality of dressed beef, salted pork, and bacon was important to export markets. Rumors in foreign 
countries suggested that diseases in U.S. livestock rendered meat unfit for food. A bill passed on August 30, 1890 
(stat. 2594, 51st Congress) as a result of these pressures provided for final product inspection before export upon 
request of a buyer, seller, or exporter. 
A meat inspection act passed on March 3, 1891 (26 stat. 1089) and a meat inspection amendment of March 2, 1895 
(28 stat. 727, 731) strengthened meat inspection laws but did not provide for a national meat inspection system. In 
the early 1900s, when Theodore Roosevelt was president, there was public outcry over unsanitary conditions and 
inadequate inspection. This public indignation was increased by Upton Sinclair's novel The Jungle (Sinclair, 1906), in 
which he described the horrendous working conditions and poor sanitation in Chicago slaughterhouses. This led to 
the enactment on June 30, 1906 of the comprehensive Meat Inspection Act of 1906 (P.L. 59-242), which 
strengthened requirements for sanitary conditions in packing houses and required inspection of meat for interstate 
commerce.”  (from “Cattle Inspection: Committee on Evaluation of USDA Streamlined Inspection System for Cattle 
(SIS-C)”)2 
 

 
 
Thus, Wilmington employed an Inspector of Cattle after passing Article 14 in the Town Warrant in 1893.  In 1906, the 
town added a second role for Inspector of Slaughtering, first held by Henry L Sheldon.  Specifically, this inspector 

2 https://www.ncbi.nlm.nih.gov/books/NBK235649/ 
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was scheduled to be on-site on days when the animals butchered.  The role of “Milk Inspector” was added in 1950, 
and continued until 1973. 
 

 
 
The Animal Inspector starting in 1908 was Calvert H Playdon 
M.D.V.3, a Reading resident who was also inspector for Reading 
and Melrose.  His particular advice to the 80 families who kept a 
milk cow to improve the ventilation to the cow sheds.  He 
described ways to ventilate without introducing an uncontrolled 
draft.  Typically, families kept the cow in a small shed in the 
winter, but better ventilation and cleanliness was promised to 
lead to better health for the animals.   
 
As an example of the role of the Animal Inspector, in 1920, the 
Inspector of Animals visited the farmers to certify 250+ head of 
cattle, a few sheep and goats, 1600-1700 swine.  At the time, 
tuberculosis was an issue in the animals. 

●​ “Each barn must be inspected, even if only one cow for 
family use is the occupant” 

●​ Inspector of Meats and Provisions: one cow, two calves, 
and 582 hogs were slaughtered and inspected (42 hogs 
were condemned as unfit for food)  Three slaughter 
houses in town were reported favorably. 

 

3 Calvert H. Playdon graduated from Harvard in 1896, became a veterinarian in Reading. Calvert married Nov. 18, 1903 to 
Alice May Haley, b. Cambridge, Eng., a compositor, dau. of Charles B. & Emma V. (Austin) Haley. They had two children: 
Heloise Williams and George Winchester.  Calvert was Inspector of Animals for other towns, concurrently, for example 
Melrose, 1922.  He was also Animal Inspector, and on the Board of Health in Reading, MA as of 1902-1920 at least. 
 



That year, there were seven licensed slaughterhouses in Town (Joseph A Vidito, condemned 17 pigs) 
●​ Blue Hog Breeding, 1038 pigs 
●​ Frank E Day, 80 pigs 
●​ Allen E Young, 42 Pigs 
●​ Bancroft Abbott, 33 Pigs 
●​ Herman H Hathaway 43 pigs 
●​ David Weinberg, 6 cows and 2 calves,  
●​ Thomas E Gallagher, 0 

 
Animals that were unfit for food were sent to Woburn’s rendering plants for processing into other products. 
 
The number of families with barns to inspect dropped to about 50 by the mid-1930s, then about 40 around 1950.  
There was a resurgence through the 1950s and 60s in the number of barns inspected to about 60, which coincides 
with the dramatic increase in horses inspected from 25 horses in 1950 to about 90 horses through the late 60s.  
Wilmington had transitioned from a farm town with slaughterhouses to a suburban town with “horse properties.”  
 
Also worthy of note, the Animal Inspectors took on the role of investigating dog bites in the 1930s, as the spread of 
rabies became more prevalent.  As an Animal Control Officer, they assisted in collecting, testing, and destroying 
rabbit animals.  After 1968, the town reports stopped reporting the numbers of animals inspected in town, though 
cattle, horses, pigs, sheep, and goats were still present. 
 
Image: From 2017 Mass Memories Road Show, submitted by Ann Humphrey Berghaus. 
'In the 1950s, many horses roamed the town of Wilmington. Pictured: my mother Mrs. Ann Humphrey and 'Rusty' the 
horse. Location: Chestnut Street.' September 1958. 
 

 
 
The current stance on animals is in Section 7 of Wilmington’s Health Regulations. 



“Section 7  Animals 
7.1  No person shall keep any animal without first obtaining a permit from the Board of Health (the Board). No  
person shall keep  any animals without an  adequate stable, barn, or other shelter approved by the Board of Health. 
This shall not apply to dogs which need to be licensed by the Town Clerk, and this shall not apply to domestic pets. 
The  Board  shall maintain  authority to determine  what constitutes a  domestic pet. An  animal raised  or kept for 
consumption or for a commercial purpose will not be considered to be a domestic pet. 
7.2  No person shall allow any animal to roam free. 
7.3  No person shall keep any swine, or any rooster. 
7.4  No person shall keep more than six  cats over the  age of six (6) months at a residential premises without 
first obtaining a permit from the Board. No person shall feed any feral cat or contribute in any way to the support of a  
feral cat population. The penalty for violation of this subsection is $10.00, each day constituting a separate violation. 
7.5  No person shall keep  a  horse or pony without a stable  approved  by the Board. A stable shall meet the  
following minimum criteria:” 
 
Cattle/Animal Inspectors/Animal Control Officers 
1893: Henry L Carter 
1894-1905: H Allen Sheldon 
1906-1907: Otis Gowing 
1908-1930: Calvert H Playdon MDV 
1931-1936: Winslow E Merrill MDV 
1937-1956: Ralph Burleigh Odiorne 
1957-1967: Leo E LeBlanc 
1968-1985: Joseph V Balestrieri 
1986-2015: Ellen G Davis 
2016-present: Christopher H Sullivan 
 
Inspector of Meats/Provisions 
1906-1908: Henry L Sheldon (Peak cattle in 1908: ~500 cattle) 
1909-1910: Henry W Eames 
1911-1918: J Howard Eames 
1919: Melvin W Brown 
1920-1921: Joseph A Vidito  
1922-1935: Arthur W Sprague (Peak hogs in 1924: 2849, 1930: 113, 1931: 19, 1934: 2, Last cattle: 1928: 18) 
1936: Winslow E Merrill (Zero inspections) 
1937-1954: Ralph Burleigh Odiorne (Last 5 hogs inspected 1943) 
1955-1959: Herbert Thrush (Zero inspections) 
1960-1967: Leo E LeBlanc (Zero inspections) 
1968-1971: Ernest E Romano (Zero inspections) 
 
Milk Inspector 
1950-1953: Ralph B Odiorne 
1954-1961: Patrick A Thibeau 
1962-1973: Ernest E Romano 
 
 
Out of curiosity, I reached out to the Board of Health to see how many animals were permits issued for in 2022, and 
here's the summary: 
Horses: 22 (at 6 properties) 
Goats: 6 (at 2 properties) 
Chickens: 339 (at 35 properties) 
Ducks: 16 (at 4 properties) 



Other: 22 (at 5 properties-- includes rabbits, geese, pheasants, 1 donkey, and one rooster) 
The 6 horse properties: 4 on Chestnut St, 1 on Butters Row, and 1 on Woburn St. 
Also noted that Krochmal Farms in Tewksbury has 225 head of cattle, and part of their property backs into 
Wilmington north of Salem Street. 
 
 
 
 
Part III: Piggeries in Wilmington 
Wilmington’s early home-grown pigs were butchered at the local/neighborhood slaughter-houses.  Compared to 
cattle, pigs require much less space, help solve some of the “household garbage” problem, and are a reasonably 
fast-growing meat. In 1913, the Inspector Dr. Calvert H Playdon MDV notes that the best hog raised in town that year 
was on the Town Farm (situated at the present day Town Park on south Main St). 
 
In 1914, there were two farm-based slaughterhouses, licensed by Asa W Boutwell and Sebastian Becker.  In those 
days, the typical year saw about 50-80 cattle, 300-500 calves, and 450-900 hogs slaughtered.  Becker moved away 
(to Woburn) in 1915 reducing the town to just one butcher for a period of time, and then Boutwell subsequently 
closed up shop in 1916, and that year only 2 calves and 42 hogs were slaughtered in town.  The following year, the 
Blue Hog Breeding Company operated by Mr. George Griffith moved to town and they licensed their own 
slaughterhouse.  Asa W Boutwell was granted a new license in 1917, and operated on the premises of Joseph Vidito 
“between Chestnut Street and Marion Road” (near present-day Eleanor Drive).  Melvin W Brown was granted a 
slaughterhouse license to operate at the Town Farm in 1918.  In 1919, the three slaughterhouse operators were Blue 
Hog on Main Street, Frank Day on Marion Street, and David Weinberg on Woburn Street.  In 1920, steam was 
picking up, and four more were added to the existing three, operated by Allan Young, Bancroft Abbot, Herman 
Hathaway, and Thomas Gallagher.  This was a competitive market for Wilmington’s slaughterhouses.  The 1921 and 
1922 had narrowed the licensed slaughterhouses to Blue Hog, Kirby Orr, and Allen Young, and by 1923, Blue Hog 
was the only survivor.  Over the next two years, they butchered about 2800 hogs each year.   However, that 
particular endeavor appears to have been somewhat of a boom and bust.  In 1927, American Rendering Company 
opened a plant on Eames Street, but it appears to have only lasted one year. By 1931, there were only 19 hogs 
butchered, and then 1 in 1933, 2 in 1934, and the last meat inspections in Wilmington were in 1943 when 4 hogs 
were slaughtered.   However, breeding and raising hogs was still a viable venture for a few more decades 
 
From the town’s perspective, any property with two or more hogs, swine, or pigs was considered a piggery, and 
required a permit for operation.  The largest piggery in the town’s history was the Blue Hog Breeding Company, 
which operated at south Main Street, at the location that later became the town dump.  Incidentally, this piggery to 
dump transition seems to be a pattern applied elsewhere, as well (e.g. McDonald Rd and Tewksbury).  
 
The Blue Hog Breeding Company had been incorporated at Lynn on 21 August 1916.  They advertised a new breed 
of hogs, as stated in one of their advertisements, “SAPPHIRE SWINE (BLUE HOGS) actually blue in color. The Blue 
Hogs are no longer an experiment. We have bred them successfully for twelve years before offering any for sale. 
They mature quickly, grow very large and the females are the most prolific breeders on earth. Write for information. 
Mention this paper. The Blue Hog Breeding Company, Wilmington, Mass.”  (1 September 1919 “Southern Planter, No 
11).    
 



 
 
Not all of the clients ordering pigs from the Blue Hog Breeding Company were happy customers.  One particular 
customer in 1922 noted that she ordered 4 gilts and a boar and bred them, and only a few of the resulting piglets 
were blue also.  The breed “does not breed true,” Ms King said. 
 
Notwithstanding, Wilmington’s piggeries gained some notoriety.  In the 1929 Town Report, Dr. C H Playdon, MDV, 
Inspector of Animals, touted “Wilmington may be proud of having the largest individually owned piggeries in New 
England, with over three thousand pigs on the premises, and also several smaller herds of fifty or more.” 
 
The peak years for hogs in Wilmington seems to be the early 1923/1924, when about 6000 hogs were inspected, and 
about 2800 were butchered.  In 1925, there was a dramatic drop in the number butchered to less than 600, which seems 
to indicate that either the business model of the Blue Hog Breeding Company changed, or the slaughterhouse was closed 
and the butchering operation was sent out of town.  Furthermore, the count of pigs inspected in 1933 was down to 612, so 
the Blue Hog Breeding Company must have ceased operations by then.  The company formally dissolved in 1935.4 
 
The records indicate that the piggeries began again in earnest after World War II, typically with 2000-4000 pigs in town 
between 1946 and 1967.  As a snapshot of some of the licenses issued by the 1959 Board of Health: 14 piggery licenses, 
4 child care centres, 9 stable licenses, 21 milk dairy licenses, 13 oleomargarine licenses.  The following year, there were 
11 piggery licenses.   Over the 1950s and 1960s, Wilmington residents showed great disdain for the odors from the 
piggeries wafting around town, putting pressure on the town leaders to do something about it.  The answer was that the 
town stopped issuing new licenses for piggeries, and existing licenses could not be transferred to another party.  Thus, the 
tradition of raising pigs dwindled.   
 
Wilmington Crusader, Oct 5, 1955 report from meeting minutes:  
Dr. Harmon pointed out that the Supreme Court has ruled that piggeries are not “farms” but “businesses”.   
Hagerty: “I don’t know any business that is more suited to certain parts of Wilmington than piggeries.  We have land 
that is good for nothing else.”   
Dr. Harmon: “But when this gets to be a residential town- what will the new young couples say and think?” 
Hagerty: “I’ll agree with you on that Doc.  We can always cancel a license of a piggery, if it gets too close to a 
residential area.  But where these are there is nothing suitable for residential land, anyway.” 
 
The “stink” issue was particularly bad in 1957: (Town Crier, Aug 22, 1957) 
“If owners and operators of piggeries and industries don’t cause the odors from their businesses to cease, the State 
Department of Health will take action, promised Deputy Commissioner Clarence I Sterling.” 

4 https://archives.lib.state.ma.us/bitstream/handle/2452/60151/1935acts0008.txt?sequence=1&isAllowed=y 
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“Recommendations for piggeries include, besides good housekeeping and common sense, the feeding of garbage 
only from concrete platforms, treating of manure piles with chlorate of lime, and covering of refuse with gravel, as a 
continuous operation, not just after issuance of a complaint. 
“Recommendations for industry were, in addition to better housekeeping and a sense of responsibility, prevention of 
lagoons from becoming stagnant, treatment of waste by solvents or other means, covering of dumps of fleshings, 
and no spreading of solids or sludge on the land.” 
The state inspector “stated that his Dept will no longer approve open burning dumps in any thickly populated area, 
that sanitary landfill is necessary.”  
 
Some of the places included Kunigenas Brothers at the end of McDonald Road, with about 1000 porkers on hand.  
The smallest, with two pigs only, was the property of a woman off Harris Street. Bob Evans (poultry farm) kept two 
licenses active, just in case he wanted to purchase pigs again. 
 
(Town Crier, June 21, 1962): Health officer Ernest Romano told the Board that he had discovered another illegal 
dump, during the inspection of one of the piggeries.  The dump had many large rats, he reported. 
 
By 1969 the Board of Health licensed 6 piggeries, 1 ice cream manufacturing, 12 stabling permits, 20 milk vehicle permits, 
62 milk storage permits.  By 1971, “the number of active piggeries in town has been reduced to one.  Two piggeries 
voluntarily sold their livestock and are no longer operating.”  Some of the farms maintained their license to raise pigs, just 
in case, but did not actively use that license.  The 1985 report indicates that 29 horse stables and 2 piggeries were 
licensed. 1988 shows 27 stables and 2 milk permits, with no further mention of piggeries. 
 
As a result Wilmington has not been affected by the smell of local piggeries for several decades– but there has 
periodically been a “stink” raised based upon farm smells from Krochmal Farm in Tewksbury, which had a piggery, and 
now keeps 225 head of cattle at their property along the Wilmington Border.  
 
Porcineograph: https://www.masshist.org/beehiveblog/tag/from-the-reading-room/ 
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Terminology:  
Swine: any pig 
Hog: old swine, over 120 pounds 
Pig: young swine, under 120 pounds 
Gilt: female pig until she has her first litter of piglets, and sow thereafter 
Piglet: baby pig 
Boar: male pig, unless castrated then called barrow 
Shoat: young pig, freshly weaned 
Grunter/Oinker/Squealer: a nickname based upon the sounds they make 
Cutter/Bacon/Porker: a nickname based upon its destiny 
Peccary/Razorback/Warthog: misnomers for nicknames for other kinds of wild pigs 
 
Feeder pig: gilt or barrow weaned, sold to be raised for slaughter 
Grower pig: swine between 40-125 pounds 
Finisher pig: market weight swine, 250-230 pounds 
 
 
 



 
 
 
Article that includes mention of Blue Hog Breeding Co. on Town Crier.    
 
 

Known Wilmington Butchers 

 
For more information on the commercial meat market, read the Town Crier Article by Larz Neilson, Nov 5, 2016, 
“History: Wilmington once had a thriving meat industry”.  In summary, that article tells about 

* The Cattle Drives from Brighton to Wilmington 

http://homenewshere.com/wilmington_town_crier/article_33501a14-48e3-51a6-b766-e0f492d6c20e.html
http://homenewshere.com/tewksbury_town_crier/news/article_df87614c-a1ca-11e6-a940-27467db9936f.html?fbclid=IwAR1_Dy-3NqRF-lKT5WImQPZpq4tTRnfUfaJIrU6F9iuOTUTOfwJcC5lgIX0


*Horace Sheldon (1825-1895) would drive a herd of cattle up from Brighton every Tuesday- Wednesday, 
selling a few to several farmers along the way.  
*The Meat Wagons departing from Lawrence Swain’s (1864-1944) barn throughout Boston area 
*The arrival of Chicago beef cattle reversed the driving of cattle back down to Brighton from the B&M Yards 
pictured above. 
 

1850 Federal Census, self-described occupation as “butcher” (note many farmers also did their own slaughtering):  
1.​ James Gowing (56) 
2.​ Charles Gowing (23) 
3.​ Henry E Gowing (20) 
4.​ William E Gowing (15) 
5.​ Jonathan L Carter (30) 
6.​ George Gowing (22) 

 
1860 Federal Census,  
10 of the 22 Butchers listed with the census are land-owners. 
Patrick Martin 30 Butcher  400 
Otis C Buck 34 Butcher 2000 500 
Abial P Persons 37 Butcher 2500 1000 
James Gowing 66 Butcher 2500 1000 
Ira Withan 25 Butcher   
Otis Harnden 21 Butcher   
George Gowing 32 Butcher 5000 2000 
E B Pearsons 28 Butcher 700 500 
Samuel Gowing 22 Butcher  200 
Nathan E Buck 37 Butcher 1500 500 
Charles Buck 30 Butcher   
Jon L Carter 41 Butcher 1500 300 
James Sowisby 33 Butcher  300 
Henry Shelden 38 Butcher 6000 2000 
John P Upton 24 Butcher  1000 
Benj A Upton 20 Butcher   
Edward Swain 23 Butcher  300 
Henry W Eames 20 Butcher   
Horatio Eames 33 Butcher  200 
Jonathan P Morris 32 Butcher 1000 300 
Silas Buck 37 Butcher 1500 300 

Warren Eames 27 Butcher  400 
 
 
 
1900 Federal Census, butchers, beef dealers, and provisions dealers (who may have been a part of Lawrence 
Swain’s distribution team).  Also included here are those who were in derived markets from the meat and poultry 
businesses, such as butter and eggs. 

1.​ Lawrence C Swain, wholesale dealer in beef (35) 
2.​ Albert C Buck, provision dealer (37) 



3.​ Sydney C Buck, provision dealer (40) 
4.​ Charles Buck, provision dealer (70) 
5.​ Wilber S Heath, Provision dealer (35) 
6.​ Albert Gould, Dealer in butter (63) 
7.​ James Hale, Butcher, (51) 
8.​ Ellis Swain, Provision Dealer, (37) 
9.​ William E Swain, Salesman Wholesale Meat (39) 
10.​Donald R Colgate, Provision Dealer (39) 
11.​Martin F Holt, Provision Dealer (46) 
12.​Arthur P McDonald, Provision Dealer (33) 
13.​J Howard Eames, Farmer and Provision Dealer (43) 
14.​Henry Sheldon, Dealer in Cattle (35) 
15.​George E Carter, Dealer in Cattle (44) 
16.​Joseph L Weston, Peddler of Milk (22) 
17.​Irvin Eames Team Despatcher (32) 
18.​Sebastian Becker Butcher (39) 
19.​Charles Perry, Milk Peddler (21) 
20.​Charles S Pembum, peddler (23) 
21.​Myron Buck, Provision dealer (41) 
22.​Asa Sheldon, Dealer in Cattle (38) 
23.​Thomas H McMahon, Provision dealer (44) 
24.​Wilson Gault, carriage painter (39) 
25.​William F Carter, provision Dealer (23) 
26.​Joseph Stokes, cattle drover (55) 
27.​Charles Carter, provision dealer (40) 
28.​George E Seane, dealer in horses (48) 
29.​William H Friend, market man (butter and eggs), (52) 
30.​Joseph Doucette, bank cashier (28) 
31.​George Sidelinker, provision dealer, (29) 
32.​William Gowing, Wholesale dealer in beef (65) 

  
Butchering was a large industry in Wilmington.  



 
Several other men were known to be butchers in town, though in 1850, they claimed a different profession: 
Warren Eames was a 16 year old shoe-maker (later lived at Middlesex Ave next to Town Hall) 
Otis C Buck was a 24 year old shoe-maker (later lived at corner of Middlesex Ave and Adams St, owned the triangle 
of land that is now the Common.) 
 
From 1852 Massachusetts State Record, under “Butchers”, 

1.​ James Buck 
2.​ Carter and Gowing 
3.​ J T  Eames 
4.​ James Gowing 
5.​ Sheldon & Buck 

 
Wilmington had two stops on Salem & Lowell Railroad, Wilmington and “Wilmington June”, Levi Swain, Depot Master 
 
Country Stores 

1.​ Sanford Adams 
2.​ Drake & Evans 
3.​ S B Nichols 

 
Post Offices: Henry Blanchard (1852) 
Bakery: Albert Bond (1852) 
Mason: Mixter Simonds 
Justices of the Peace (1852): Henry Blanchard, Charles H Carter, James Gowing 
Undertakers: Cadwalader Morrill  
 

 
1978 Article: Lawrence Swain slaughterhouse and barns burned by arsonists. 

http://localhistory.wilmlibrary.org/sites/default/files/1978-05-10.pdf


 

 
 

 
 
 
In those days, much work was done by oxen.  Oxen had strength and submissiveness, thought they lacked the 
speed and versatility of horses.  Asa G Sheldon praised the companionship of a hard-working ox, and could tell as 
much about the ox driver after a few minutes watching him with his animals as he needed to know.   “Without all this 
education, you have a steer. With it, you have, at last, an ox.” 

 
https://www.nps.gov/cali/learn/historyculture/upload/OJ-spring2015-oxen.pdf 
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Related Photos 

 



 
c1928 Louis Nichols of Middlesex Ave. for many years he was the delivery man for Buck Brother's (is 
Elias now) and would be seen driving horse and wagon around town. This was taken on Middlesex St 
near Federal St.  His route was taken over by Walter Buck before the Elia brothers bough Buck’s. 
 



 
1956, Last meat and poultry carriers, James Robson and Horse "Jetty" from Wilmington. 
James Robson, listed in 1955 on Norfolk Ave., later on Carmel St, off Broad St. -- occupation, teamster. 
Photo taken by Leslie Jones. Posted to Facebook. 
 
 
1880 
Found invoice from August 1, 1907 
Shows Milkman Mr. Hugh’s delivery wagon. This would be your milkman Mr. Hugh Cameron from North 
Tewksbury. He is seen here with his new delivery wagon the state of art had all the bells and whistles. It 
was built by J L. Fleming and trimmed by Sawyer and Taylor for the cost of $500. It was well worth the 
cost Hugh delivered 54 milk cans a day his business was established in 1874. The man in the photo is of 
Hugh’s son making his rounds. 
 



 

 
 

Meat Sales to the Almshouse 
Records of meat sales can be found in the annual reports of expenses at the Wilmington almshouse.  The 
almshouse expense report always includes a line item for Fresh Meat, varying from $20 to $100 for the year.  In 



some years, the almshouse also reports income for fresh meat, due to the labors of the Superintendent and the 
team. 
 
As a few examples: 
1863: Town owed Dexter Carter for meat for the Almshouse: 39.97: 
Meat for E. Butters: $1.10  
 
In the years 1875, 76, 77, we see two primary providers of fresh meat named in the Almshouse records, with Warren 
Eames and Charles Gowing being butchers in those days.  They provided, over those particular three years of 
records, meat with the following values: 
Warren Eames $64.44, $15.72, $46.17 
Charles Gowing $76.53, $80.66, $78.91 
The bill to the town in 1879 was spread across several smaller purchases, but was owed to the same two butchers.  
We might surmise that either they had the most reliable or most cost effective butcher shops in town in those days. 
 
As the years went by, the town responded to the State mandate that towns employ an inspector of animals and 
provisions.   A few years later, after reports of unsanitary conditions in the meat-houses, exposed by the 1906 
expose by Upton Sinclair called “The Jungle”, Wilmington and many towns in Massachusetts also employed a 
Inspector of Slaughtering.  This inspector was scheduled to rotate around town on days when the animals would be 
killed, cleaned, and butchered. 
 

 
 
As an example of the role of the Animal Inspector, in 1920, the Inspector of Animals visited the farmers to certify 
250+ head of cattle, a few sheep and goats, 1600-1700 swine.  At the time, tuberculosis was an issue in the animals. 

●​ “Each barn must be inspected, even if only one cow for family use is the occupant” 



●​ Inspector of Meats and Provisions: one cow, two calves, and 582 hogs were slaughtered and inspected (42 
hogs were condemned as unfit for food)  Three slaughter houses in town were reported favorably. 

That year, there were seven licensed slaughterhouses in Town (Joseph A Vidito, condemned 17 pigs) 
●​ Blue Hog Breeding, 1038 pigs 
●​ Frank E Day, 80 pigs 
●​ Allen E Young, 42 Pigs 
●​ Bancroft Abbott, 33 Pigs 
●​ Herman H Hathaway 43 pigs 
●​ David Weinberg, 6 cows and 2 calves,  
●​ Thomas E Gallagher, 0 

 
 

Meat Wagons 
Many were built in Amesbury, MA, which had more than 50 carriage manufacturers as of 1891.  They were known for 
their quality.5 
 

 
Morrill Doyle at his Meat Cart prior to his storefront location, 1911, for “Lowell Provision” 

5 Visit the Bartlett Museum’s carriage shed, 270 Main St., Amesbury. 978-388-3089   
https://www.eagletribune.com/news/lifestyles/the-meat-man-s-wagon-delivers-history-amesbury-museum-offers-carriage-shed-to
urs/article_93dac673-24fd-5215-8838-04e881b93b8e.html 
 

https://www.eagletribune.com/news/lifestyles/the-meat-man-s-wagon-delivers-history-amesbury-museum-offers-carriage-shed-tours/article_93dac673-24fd-5215-8838-04e881b93b8e.html
https://www.eagletribune.com/news/lifestyles/the-meat-man-s-wagon-delivers-history-amesbury-museum-offers-carriage-shed-tours/article_93dac673-24fd-5215-8838-04e881b93b8e.html


 

Boston Cityscape with Meat Wagons, late 1800s with three-horse team. Old IGA market in the background and 
cobblestone streets. (fineartamerica.com) 

 

https://fineartamerica.com/featured/boston-cityscape-with-meat-wagons-circa-1800s-old-image-factory.html


 
Last meat and poultry carriers, James Robson and Horse "Jetty" from Wilmington  
Photo by Leslie Jones (1886-1967), taken August 1, 1956 (Boston Public Library) 

https://www.digitalcommonwealth.org/search/commonwealth:8c97mp14h


 
Boston markets last meat carriers: Michael Cataldo, owner of Horse Tom, from East Boston.  ​
Photo by Leslie Jones (1886-1967), taken August 1, 1956 (Boston Public Library) 

 
Boston markets last meat carriers: Andy Athanas, owner of Horse Chuck, from Somerville  
Photo by Leslie Jones (1886-1967), taken August 1, 1956 (Boston Public Library) 

https://www.digitalcommonwealth.org/search/commonwealth:8c97mp06t
https://www.digitalcommonwealth.org/search/commonwealth:8c97mp06t


 
Boston markets last meat carriers: Richard Kingston, owner of Horse Chucky, from Arlington  
Photo by Leslie Jones (1886-1967), taken August 1, 1956 (Boston Public Library) 
 

 
Chamberlain & Co., meat market, market district  
Photo by Leslie Jones (1886-1967), taken c1940s (Boston Public Library) 
 

https://www.digitalcommonwealth.org/search/commonwealth:8c97mp08c
https://www.digitalcommonwealth.org/search/commonwealth:8c97mp50c


 
Horse and cart on snowy Boston street 
Photo by Leslie Jones (1886-1967), taken c1947 (Boston Public Library) 
 

 
“Western Dressed Beef” 
 
 
 

https://www.digitalcommonwealth.org/search/commonwealth:8c97kz468


Dairies 
 

 
Samuel Poore Pike Jr. (1888 - 1967) 
Samuel Poore Pike Jr., for many years a dairy farmer in Wilmington, and Sealer of Weights and Measures, died In a 
Woburn Nursing home. He was 79 years old. Mr. Pike had retired 8 years ago, when he sold part of his farm to Avco, 
and the building to other people.He was a native of Tewksbury. He is survived by his wife, Pauline(Gatzka) Pike, two 
daughters, Mrs Jeanette Corsettl of Woburn and Mrs Prlscilla Anderberg of Watertown, and three sons, Samuel P. UI 
of Needham, John of Woburn, and Daniel of North Hampton NH.01,' There are six grandchildren. Burial was In the 
Edson Cemetery in Lowell 
 
Facebook comment by Larz Neilson 
I believe he lived in the house next to the Avco ballfield, later owned by Carbone, then Mike McCoy. 
 
Facebook comment by Barry Garden 
When we moved to Wilmington in 1955, the dairy we had was Nicholas Dairy. The galvanized milk box with the dairy 
name was on our back porch for years.... Don't know much about the dairy? 
 
Facebook comment by Bruce Bedell 
remember milk home delivery? I've got a half gal.glass bottle form Suburban Burbeck Dairy of Chelmsford. Also the 
Bell Farm on Chestnut St. was still operational circa 1955. Millard Pipes bought it from Bell. Later it became The 
Garden of Eden Country Club/Golf Club. 
 
Facebook comment by Steve Gustus 
I remember Brox Dairy. We had a few different ones. 
 
Sunnyhurst Dairy? 
William J Fay Jr 
I worked there… 1957/1958… also dated the owners daughter, Jackie Ashworth, 
through high school…we made fresh ice cream every day… once you tasted it 
fresh out of the mixer, you didn’t want it any other way… among my duties was 
delivery of 5 and 10 gallon tubs to many businesses cafeterias along 128…. 

https://www.facebook.com/groups/415319358822315/user/1256954370/?__cft__[0]=AZUTWHu2hFDq_Qbpe8i88w1D04CAFqjku3g0BFLd-S_E5AQSuiGBWj8kBB35QmoAtkenpEYc30Rt88nYCTatFdyyzTTRrBBPTd8edyRwQI61HZgt4YRFA7E7U9RzLwWcps0PRCY3ymE7HR6mxyFnWnfL&__tn__=R]-R


 
Larz Neilson 
There were two different businesses, not at all connected. Sunnyhurst Ice Cream was on Lowell Street, owned by 
the Ashworths. They also had a candy shop in the building that later became a garden center. The other was a 
Stoneham company, Sunnyhurst Dairy. They were in business for a long time and often had the contract for 
providing milk for the school lunch programs. They later opened several convenience stores in the area, including 
one in North Wilmington (Fiorenza's building, between Shell & the tracks.) 
Ruth Jane Birkle Gronemeyer 
Larz Neilson Hi Larz Frederick, I do remember my parents buying milk at Sunnyhurst on Lowell St. and later 
returning the glass bottles. Same place we got ice cream snowballs at Christmas. 
 
 
From Gerry “Scratch” O’Reilly 
Another Milk Farm that served all of Wilmington, door-to-door. Tom 
Daley owned the farm and after his death Red Eaton took over. Located 
on Andover Street just up from 125. Cream gone from the top of the 
bottle to be used for other cooking purposes. Mothers ahead of the time 
and kids drank more fat-free, healthy milk. Building leveled into a 
parking lot. 

https://www.facebook.com/groups/415319358822315/user/1477722077/?__cft__[0]=AZUTWHu2hFDq_Qbpe8i88w1D04CAFqjku3g0BFLd-S_E5AQSuiGBWj8kBB35QmoAtkenpEYc30Rt88nYCTatFdyyzTTRrBBPTd8edyRwQI61HZgt4YRFA7E7U9RzLwWcps0PRCY3ymE7HR6mxyFnWnfL&__tn__=R]-R
https://www.facebook.com/groups/415319358822315/user/699639668/?__cft__[0]=AZUTWHu2hFDq_Qbpe8i88w1D04CAFqjku3g0BFLd-S_E5AQSuiGBWj8kBB35QmoAtkenpEYc30Rt88nYCTatFdyyzTTRrBBPTd8edyRwQI61HZgt4YRFA7E7U9RzLwWcps0PRCY3ymE7HR6mxyFnWnfL&__tn__=R]-R
https://www.facebook.com/groups/415319358822315/user/1477722077/?__cft__[0]=AZUTWHu2hFDq_Qbpe8i88w1D04CAFqjku3g0BFLd-S_E5AQSuiGBWj8kBB35QmoAtkenpEYc30Rt88nYCTatFdyyzTTRrBBPTd8edyRwQI61HZgt4YRFA7E7U9RzLwWcps0PRCY3ymE7HR6mxyFnWnfL&__tn__=R]-R


Teamsters Smocks 

 

http://www.smockfrock.co.uk/carters-and-smocks/ 

http://www.smockfrock.co.uk/carters-and-smocks/


 





 
https://www.textilesociety.org.uk/event/deception-and-disguise-smock-narratives 
 
 

https://www.textilesociety.org.uk/event/deception-and-disguise-smock-narratives


Current Allowance 
Wilmington no longer allows swine.  Horses are allowed, subject to stabling guidelines. 
 
https://www.wilmingtonma.gov/sites/g/files/vyhlif5221/f/uploads/health_regulations_10.19.21.pdf 
 
Section 7  Animals 
7.1  No person shall keep any animal without first obtaining a permit from the Board of Health (the Board). No  
person shall keep  any animals without an  adequate stable, barn, or other shelter approved by the Board of Health. 
This shall not apply to dogs which need to be licensed by the Town Clerk, and this shall not apply to domestic pets. 
The  Board  shall maintain  authority to determine  what constitutes a  domestic pet. An  animal raised  or kept for 
consumption or for a commercial purpose will not be considered to be a domestic pet. 
7.2  No person shall allow any animal to roam free. 
7.3  No person shall keep any swine, or any rooster. 
7.4  No person shall keep more than six  cats over the  age of six (6) months at a residential premises without 
first obtaining a permit from the Board. No person shall feed any feral cat or contribute in any way to the support of a  
feral cat population. The penalty for violation of this subsection is $10.00, each day constituting a separate violation. 
7.5  No person shall keep  a  horse or pony without a stable  approved  by the Board. A stable shall meet the  
following minimum criteria: 
 
Out of curiosity, I reached out to the Board of Health to see how many animals have permits issued for 2022, and 
here's the summary: 
Horses: 22 (at 6 properties) 
Goats: 6 (at 2 properties) 
Chickens: 339 (at 35 properties) 
Ducks: 16 (at 4 properties) 
Other: 22 (at 5 properties-- includes rabbits, geese, pheasants, 1 donkey, and 1 rooster) 
The 6 horse properties: 4 on Chestnut St, 1 on Butters Row, and 1 on Woburn St. 
Also noted that Krochmal Farms in Tewksbury has 225 head of cattle, and part of their property backs into 
Wilmington north of Salem Street. 
 
 

Wilmington Horse Shows 
 
Ann Berghaus 
Horses were a big part of a lot of family's lives in the '50's and '60's. Horse Shows were held all summer; hosted by 
the Wilmington Trailblazers and Wilmington Mounties. -- One of my favorite photos of my Mom and Rusty! 
 

https://www.wilmingtonma.gov/sites/g/files/vyhlif5221/f/uploads/health_regulations_10.19.21.pdf
https://www.facebook.com/groups/415319358822315/user/100005695812368/?__cft__[0]=AZXWB5oHsPATUF7frZMWk47mLlPzB5PBX5oXD3Lle5K_KeRmtj1vNQFJH1NK6XfIhGG8gkGrxmIqlccq2dVSqXGDNjr83V7YryO9V8e2bM3kW1TrTuzVvhYvdP89jzzNYktVDdJgbgfRSYzwlazz_-1nuaIF-v8OCF2mNSEVOr6wdPx2QN6zUMGmH9FPTRwfOLY&__tn__=R]-R


Aug 30, 1956 Town Crier:  

 



 

 



 
 
Chelmsford’s well-known Silver Spurs 



 



 



Results of the day posted here: 
http://localhistory.wilmlibrary.org/sites/default/files/Wilmington-Crusader-1954-08-25.pdf 
 
 
 

http://localhistory.wilmlibrary.org/sites/default/files/Wilmington-Crusader-1954-08-25.pdf


 

 

Historical Piggeries 
Blue Hog Breeding Company 
 

 
Article that includes mention of Blue Hog Breeding Co. on Town Crier.   The Blue Hog Breeding Company had been 
incorporated at Lynn on 21 August 1916.  Cert. of Incorporation, MA 
 
1 September 1919 “Southern Planter, No 11,  
“SAPPHIRE” SWINE (BLUE HOGS) actually blue in color. The Blue Hogs are no longer an experiment. We have 
bred them successfully for twelve years before offering any for sale. They mature quickly, grow very large and the 
females are the most prolific breeders on earth. Write for information. Mention this paper. The Blue Hog Breeding 
Company, Wilmington, Mass. 
 

1922 Prairie Farmer, Volume 94, 1922  
 
1929 Town Report: “Wilmington may be proud of having the largest individually owned piggeries in New England, with 
over three thousand pigs on the premises, and also several smaller herds of fifty or more.” 
 
Wilmington Crusader, Dec 26, 1951, “Piggery Licenses, Licenses for the Removal or Transporation and Disposal of 
Garbage, Offal, or other offensive matter” was the subject of discussion in the weekly meeting of the Board of Health 
on December 19th. 
 

http://homenewshere.com/wilmington_town_crier/article_33501a14-48e3-51a6-b766-e0f492d6c20e.html
https://archive.org/details/abstractofcertif1916mass/page/12/mode/2up?q=blue+hog+breeding
https://www.google.com/books/edition/Prairie_Farmer/5x4_AQAAMAAJ?hl=en&gbpv=0
https://archive.org/details/townofwilmington1929wilm/page/n129/mode/2up?q=inspector


Wilmington Crusader, June 4, 1952: Harvey’s Piggery had a fire.  A week later, “dead pigs, bloated and fly bearing, 
lie around in the garbage, while other pigs, dying during the week have been the subject of repeated complaints as 
they wandered around.” 
 
Wilmington Crusader, Oct 5, 1955:  
Dr. Harmon pointed out that the Supreme Court has ruled that piggeries are not “farms” but “businesses”.   
Hagerty: “I don’t know any business that is more suited to certain parts of Wilmington than piggeries.  We have land 
that is good for nothing else.”   
Dr. Harmon: “But when this gets to be a residential town- what will the new young couples say and think?” 
Hagerty: “I’ll agree with you on that Doc.  We can always cancel a license of a piggery, if it gets too close to a 
residential area.  But where these are there is nothing suitable for residential land, anyway.” 
 
Town Crier, Aug 22, 1957 
“If owners and operators of piggeries and industries don’t cause the odors from their businesses to cease, the State 
Department of Health will take action, promised Deputy Commissioner Clarence I Sterling.” 
“Recommendations for piggeries include, besides good housekeeping and common sense, the feeding of garbage 
only from concrete platforms, treating of manure piles with chlorate of lime, and covering of refuse with gravel, as a 
continuous operation, not just after issuance of a complaint. 
“Recommendations for industry were, in addition to better housekeeping and a sense of responsibility, prevention of 
lagoons from becoming stagnant, treatment of waste by solvents or other means, covering of dumps of fleshings, 
and no spreading of solids or sludge on the land.” 
The state inspector “stated that his Dept will no longer approve open burning dumps in any thickly populated area, 
that sanitary landfill is necessary.”  
 
Wilmington Crusader, Sep 11, 1957 
Park St Residents annoyed by odor. 
 
Town Crier, Sep 26, 1957, Former Blue Bog Piggery proposed as a dump site on the 95 acre site. 
Old Town Dump and relocation of Canelas Farm on McDonald Road.  Sanitary landfill only permitted, with absolutely 
no burning or garbage permitted.  Trenches 12 to 18 ft wide and 4 ft deep. 
 
Town Crier, Jan 9 1958:  
“Clarence Spinazola of Woburn… a temporary permit to run a sanitary landfill dump at the site of the old Blue Hog 
piggery.”  A commercial one, serving additional towns.  Under the control of the Board of Health. 
 
 
Town Crier, July 9, 1959: Kunigenas Brothers at the end of McDonald Road, about 1000 porkers on hand.  The 
smallest, with two pigs only, is the property of a woman off Harris Street. 
Bob Evans’ two piggeries on Ballardvale St are inactive licenses. 
 
Town Crier, March 17, 1960, Mastermarion Piggery near the Woburn/Wilmington line off West Street to be converted 
to a Garbage Collection site with cooking and other equipment. 
 
Town Crier, Oct 6, 1960: Two piggeries ordered to close due to unsanitary conditions.   Bob Evans (poultry farm) kept 
two license active, just in case he wanted to purchase pigs again.  Town had made licenses non-transferrable. 
 
 
Town Crier, June 21, 1962: Health officer Ernest Romano told the Board that he had discovered another illegal dump, 
during the inspection of one of the piggeries.  The dump had many large rats, he reported. 
 



Town Crier, Sep 9, 1976.  “The Tewksbury Dump, like the former Wilmington Dump, was once a piggery.  In fact, 
there is more than one dump around that were formerly piggeries.  Those piggeries are now closed.  Some regard 
the closing of the piggeries as a sort of victory for civilization.  They may possibly be right.  But the closing of 
piggeries means that the garbage has to be disposed of in another manner.  It means too that there is no local 
source of ham and pork.  http://localhistory.wilmlibrary.org/sites/default/files/1976-09-09.pdf 
 
Town Crier Oct 11, 1978, Article 59 Use regulations, “NO” to piggeries, defined as place where 2 or more hogs, 
swine, or pigs are present. 
 
Town Crier, Aug 20, 2008, Krochmal Farm, Tewksbury odors wafting. 
 
2008 Article on Krochmal Farms, Tewksbury, having nuisance odors from Tewksbury Pig Farm:  
https://www.lowellsun.com/2008/09/23/wilmington-weighs-in-on-smell-from-piggery/ 
“Pigs aren’t allowed in Wilmington, but I don’t know if there are some legal twists and turns where we 
could end up with pigs,” said Erickson of his concerns in granting the permit. 
 

Poultry 
 
1890 Middlesex County History, Duane H Hurd 
1885: “Poultry products including eggs, feathers, manure and poultry, $4629. Eggs $3528 
 

 
 
Aug 9, 1956 Advertisement in Town Crier:  

 

1900 Land Valuations 
Aldrich, Susan M: two poultry houses, $175 

http://localhistory.wilmlibrary.org/sites/default/files/1976-09-09.pdf
https://www.google.com/books/edition/History_of_Middlesex_County_Massachusett/mZU6AQAAIAAJ?hl=en&gbpv=1&bsq=wilmington


Allen, John: Poultry house, $25 
Babine, Amos: Poultry house, $10 
Buck, Stephen: Poultry houses, $50 
Buck, Otis C: Poultry house 
 

Miscellaneous 

1960 Roasting Instructions:  
Nov 21, 1951, Sep 9, 1953 

  



Sep 30 1953, 
Oct 22, 1952 

  
Jul 11, 1957 

   
 



Nov 21, 1957  

 
Nov 1 1950 

  

Davis Poultry Farm, 62 Glen Road 

Sep 3, 1959 Town Crier  



Garden Acres Poultry Farm, Swain Road 
Nov 21, 1951 

  
 

Jul 30, 1952 and Oct 22, 1952  
 
 



Patsy’s Poultry Farm ​

Apr 10, 1957 Apr 8, 1953  

 
 



Nov 1, 1956  

Nov 24, 1954  



Feb 9, 1956 Nov 22, 1960

 
 

Pine Ridge Poultry Farm (by Evans at Friends’ Farm) 
The story is on page 8 of this Sep 10, 1964 Town Crier article 
 
1959 Community Fund: Pineridge Poultry Farm, Ballardvale St. No. Wilmington 
Bob Evans was a long-time member of the planning board, and 4H Contributor. 
His land got rezoned from agricultural to industrial, and increased in assessed value from $15,000 to a third of a million dollars! 
Planning board regulations from 1955 posted in the Town Crier 
 

http://localhistory.wilmlibrary.org/sites/default/files/1964-09-10.pdf
http://localhistory.wilmlibrary.org/sites/default/files/Wilmington-Crusader-1955-11-02.pdf


Sep 12, 1951  

George Barbas, Wildwood Street at Buck’s Hill 
Story from Aug 13, 1952 Wilmington Crusader, land to become the site of Wildwood Elementary School. 

http://localhistory.wilmlibrary.org/sites/default/files/Wilmington-Crusader-1952-08-13.pdf


Luongo Farm, Wildwood St 

 

Jim Robson, Poultry Delivery 
 
 



May 5, 1960  

Aerial Views 
Luongos across from Cemetery​ ​ Patsy’s Poultry Farm, across from Yentile​ Garden Acres Poultry Farm, on Swain Rd 

 
 
Barbas Chicken Farm next to Wildwood School 
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