
 

 1 6/18/21 

  
       

  Trustees:  David & Kathi Byam, Cheryl Cox, Carol Hansen, Marc Kimball,  

      Betty Kinsman, Walter Martone, Hugh & Rosanne Putnam  

 

July 2021 Newsletter 
 

WE ARE OPEN ON SATURDAYS, AT OUR USUAL TIME, 1 - 4 PM.  No admission charge. 
To comply with State requirements, masks will be required if you are not fully vaccinated. 

We will be closed July 3, Sept. 4, Nov 27, Dec. 25, and Jan. 1. 

 

At the Society 
 

Programs & Activities 
 

September 18:  Yard Sale, 9 AM – 3 PM.  We are collecting items for the sale now so if you have items to donate, please 

bring them to the Society on Saturday between 1 and 4 PM or contact Betty Kinsman (886-2414) to make other 

arrangements.  We cannot take clothing or old suitcases. 

 

October 15:  Annual Meeting, this is still in the planning stage but since the Jones & Lamson building on Clinton Street is 

getting closer to being torn down, we thought that a history, with photos, would be appropriate.   
 

Covid-19 Stories 
 

Remember we are hoping that those of you who keep journals and/or diaries will share some of your COVID memories with 

us.  We do not have much in the way of local personal accounts of the Spanish Flu epidemic of 1918.  The town was making 

machinery for WWI and it was still a farming community that had livestock that had to be cared for.  Personal accounts of 

how life today was affected by this epidemic would be interesting.  We are collecting these primarily for future historical 

interest.  If you don’t want to use your name, that is fine, but some information that would set the scene would be helpful.  

They can be mailed or emailed to one of the addresses above, or hand delivered to the Society.   

  

Photographs 

   

We have completed our initial sort of the Lashua negatives.  The next step is to scan ones we think will be of most interest of 

the general public, such as schools, clubs, buildings, and views.  Once that is done, the images will be categorized and 

transferred to a dedicated external hard drive at the Society so they will be accessible for all to look at.      

 

Who are these children?:  We have Springfield grade school class pictures from most of the schools, taken by Bernie Lashua.  

We would like to identify as many students as possible while there are still people around to help.  There is also a Riverside 

School teacher picture probably taken in the late 50s or early 60s.  We have a few names, but are missing more than we have. 

 

Bryant Grinder People Photographs:  Speaking of unidentified people, we have about 400 images and many need names.   

 

Please stop by and take a look.  Old photographs with no names are very frustrating and pretty useless. 

 

Volunteer Help! 
 

Right now we have about a dozen people doing all the work at the Society.  We really could use some additional volunteer 

help and there are many areas to choose from:  computer work including logging in donations on Past Perfect; website 

maintenance and scanning negatives; creating displays; researching inquiries.  Training and assistance will be provided for 

anyone who is interested—just once a week would be much appreciated.     

Location:    65 Route 106, No. Springfield, VT 

Mail:     PO Box 336, No. Springfield, VT 05150 

Telephone:    802-886-7935 

E-mail:    sahs@vermontel.net  

Website:    www.springfieldartandhistorical.org 

Facebook:    Springfield Art & Historical Society 
 

 
 

mailto:sahs@vermontel.net
http://www.springfieldartandhistorical.org/
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SAHS Website—something old is new again. . . 
 
For those of you who missed the weekly historical pictures in the Springfield Reporter, we are going reprint them on 
our website starting from the beginning.   There have been over 400 so far, we will present a new one very couple of 
weeks.   www.springfieldartandhistorical.org   
 

SAHS 2022 Historic Calendar 
 

We are currently working on 2022 Calendar and hope to have it available by September.  The Board of Trustees has voted to 

keep the price at $5 each plus $2 if you want it mailed.  Be sure to get yours because last year, after two reorders, we sold 

out! 

 

 

A Very Sad Farewell 
 

 
In 2019 John Swanson retired as an eighth grade history teacher at 

Riverside.  He had a particular love for Civil War and local Springfield 

history.  John is moving to Rutland to be closer to family and it is with 

a heavy heart that the Historical Society says “good-bye.”  He has been 

involved with the Springfield Art & Historical Society for many years 

as a past president and very knowledgeable historian.  But probably two 

of his most valuable contributions has been his interaction with his 

Riverside students and the high school Intern Program.  John took his 

students on school field trips over school Spring 

vacation to various national historical locations 

including Gettysburg every other year.  He would also 

bring students to the Society and select local artifacts 

to use as teaching aids. He was also a major driver of 

the Intern Program.  Springfield had the only high school Historical Intern Program in the State.  Springfield has lost a very 

dedicated teacher and the town and Society are losing a wealth of historical information.  It will definitely not be the same 

without him.         

 

 

Another Bit of History:  Milk, Part 3 
by Sandy Bishop, (revised, 12/4/17) 

 

 In the earliest days of dairying in the 1900’s, grandfather apparently delivered milk locally to 

homes, but as production increased, he traveled by horse and wagon or sleigh in the winter, the 15 miles 

each way to the co-op at the railhead in Bellows Falls with the milk to be sent to local markets in Boston 

and other down-country cities.   

 

 Quote from S. M. Bishop journal:  March 11, 1918:  Took off two calves in the morning and 

  took some milk down to Hastings, a lot of snow and cold. 

 

http://www.springfieldartandhistorical.org/
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 In the 1930’s and early 40’s, my father, Harold, was still delivering milk, by truck now, to the 

Bellows Falls co-op each day.  I gather that this daily excursion by local farmers became the local gossip 

group and many friendships being developed as a consequence.  By the time I entered the scene in the late 

1940’s the local Idlenot dairy took over and picked up the milk each day.  With the advent of milking 

parlors in the 1950’s, milk went by pipeline directly to a refrigerated stainless steel tank, required by 

Vermont law by 1963, and was pumped into a tank truck from the dairy each day. 

 

 The efficiency of milking cows has progressed dramatically over the last 120 years from the hand 

milker milking 8-15 cows each milking, to the stanchion barn system using vacuum run milking machines 

with 30 cows per milker, to the early milking parlors with 40-50 cows, later improvements to 100 cows, 

and in recent times to more than that.  My step-father, Frank, in the late 1940’s was one of the pioneers in 

Vermont in development of the milking parlor and the open pen barn system of housing,  Milking parlors, 

from the earliest to the most modern, consist of the cows entering stalls on an elevated platform, fed grain 

while being milked, and moving out when finished.  The milk goes directly by pipeline to a refrigerated 

stainless steel tank, without being exposed to the barn air.  No more stooping below each cow for the 

milker.  In the 1950’s when I would be doing the milking on weekends, the grain for each cow would be 

delivered from an overhead bin.  A crank would turn out the right amount of grain for each cow determined 

by the amount of current daily milk production according to a chart on the wall.  Cows would line up from 

their free stall open pen barn area at each milking, in virtually the same order each milking.  In today’s 

modern parlors, each cow has a computer chip in her collar which automatically sends a message to the 

grain feeder to deliver the appropriate amount of grain. 

 

 During the late 40’s - early 50’s when cows were still being milked in the stanchion barns, the used 

milk pails needed to be washed each morning.  Extreme cleaning is a necessity on the dairy farm to ensure 

clean milk.  It was my job as a young teenager to do this each morning from 6-7:00 AM.  During our 

teenage years, the job was rotated between me and my two brothers, Ken and Vic.  The milk house 

washroom consisted of two adjacent soapstone deep basins, a wood fired boiler with steam lines to the 

sinks and metal-lined steam cabinet.  Each morning, summer or cold winter mornings, I filled the water in 

the boiler from the cold water line, and lit a fire in the fire pan from wood cut in the adjacent woodshed.  

While the water was heating to make steam, I filled the two sinks and took apart the milking machines.  

When the steam was up, I opened the lines to heat the water in the two sinks, and started washing all 

pails, hoses and teat cup assemblies.  The washed and rinsed pails were put in the steam cabinet and the 

teat cups attached to the steam line and the remaining steam in the boiler released to the cabinet and teat 

cups.  Steam cleaned milk pails ready for the afternoon and next morning milking. 

 

 The milk cow has evolved dramatically over the past 60 or so years.  During the time I was growing 

up in the 40’s and 50’s, milk was paid for on the basis of butterfat.  Jersey and Guernsey cows were 

popular in some farms due to the high butterfat content of their milk; in the range of 5-8% butterfat.  But 

they produced less milk, in the range of 5-8,000 pounds a year while Holsteins produced more milk, 10-

12,000 pounds per year, but with only 3-4% butterfat.  Jersey cow farm boys used to kid us Holstein cow 

farm boys that they should buy our thin milk to wash out their ‘real milk’ pails.  As butterfat, or cream, 

became a dirty word, consumers preferring fat-free or low fat 2% fat milk, the black and white Holsteins 

became the predominant breed. 

 

 Our dairy herd in the 1940’s-50s averaged about 12,000 pounds of milk per cow per year, which 

was, at the time, at the top level of production.  Today, many herds average more than 20,000 pounds of 

milk per cow per 305 days a year.  How has this been achieved?  Better feeding is part of the story, but a 

major portion is due to genetic modification.  Genetic modification has become a dirty word in many circles 

today, but in cows, this was achieved by selective breeding (as it has been for thousands of years for other 

species including dogs, horses, goats, sheep, cows and many other species).  Prior to the 1940’s, cows 

were bred by a bull kept in each dairy farm, hoping that this bull would increase the genetic stock of the 
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herd.  The introduction of artificial breeding totally changed this mode, and removed the necessity of 

housing a dangerous bull on farms.  Bulls in an artificial breeding facility have a proven record of siring 

higher milk producers in the offspring than in their dam.  Thus, by using these proven sires, herd milk 

production has gradually increased over time. 

 

 Managing a dairy herd requires that cows get bred at about three months after calving or freshening, 

milking for ten months and then a 2-3 month dry period during the last term of pregnancy.  Cows have an 

estrus cycle of 21 days, and are “in heat” for about 12-20 hours, and must be bred during that time.  The 

herdsman must daily watch the cows for showing signs of heat, or estrus, and calling the inseminator to 

come that day.  While “in heat,” cows will stand while another mounts them and will have a swollen vulva 

with mucus excretion.  Failure to get cows pregnant at the appropriate time will result in serious financial 

loss for the dairy farm.  An important service for me as a veterinarian in the 1960’s was to examine cows by 

rectal uterine and ovary palpation, to determine pregnancy by about 30-60 days after breeding.  

 

 The dairy farm of yesteryear with 30 to 40 to 100 cows has almost completely disappeared, 

replaced by mega-farms milking from 2,000 to 8,000 cows per day with modernized milking parlors 

providing much improved efficiency.  The way of life I experienced in the 1940’s and 50’s is no longer 

available to today’s youth, the joy and tribulation of having daily chores to do, and the freedom to be 

exposed to the natural world.  My experience of raising dairy calves to exhibit at 4-H shows, chasing cows 

back from the pasture for afternoon milking, hunting woodchucks with my 22 rifle, fishing in the brook for 

trout, hitching Moses the mule to the buckboard to go to town, riding my pinto horse “Scout” along the 

country roads, and many other activities are no longer available to the present generation of “city kids.”  

However, today’s youth have different challenges, and I have faith for the future that these challenges will 

produce winners.   

The End 

 

The Society would like to thank Sandy Bishop for documenting this slice of life for history’s sake.  What seems 

so ordinary today will become an unimaginable story to later generations.     Bunni Putnam, President  
 

 

 

 

- - - - - - - - - - - -  
New Member* or Donation Form 

 

*If you are currently a member, you will receive a renewal reminder in the mail. 
 

We are working hard to expand and protect Springfield’s history, please help us. 

Checks should be made payable to SAHS and can be mailed to the address below: 
 

SPRINGFIELD ART & HISTORICAL SOCIETY, P.O. Box 336, North Springfield, VT  05150 
 

(   ) Individual, $20       (   ) Family, $35       (   )   Advocate, $50       (   ) Sponsor, $100       (   ) Benefactor, $250 

 

Amount enclosed for a Donation or New Membership:  $______________ 

 

Name:  _________________________________________________________   Phone:  ____________________________ 

 

Address: _____________________________________________________________________________________________ 

 

City:  ___________________________________________________________   ST:  __________   Zip:  _______________ 

 

Email:  ______________________________________________________________________   Date: __________________ 

(Your email will only be used for our communication to you; it will not be shared.)  If you received this newsletter by email and you 
would rather have a printed copy, please let us know at sahs@vermontel.net  


