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The story of this 1914 Ford Model T Pie Truck, bought new
by our family, is really the story of Irish/Scottish laborers and
indentured servants. These immigrants who made their way to
America became field hands, farmers, and veterans of the Civil
War. They started selling pies on Thanksgiving Day 1885 from
the back of a wagon in Georgetown, in the District of Co-
lumbia, and over the next thirty-odd years built the largest pie
baking concern on the planet. This 1914 Model T Pie Truck is
the history of Pie in America.

At the time of its purchase in 1914, just months after the
25th Anniversary of the incorporation of the Connecti-
cut~Copperthite Pie Company, the company had 230 wag-
ons, 600 horses, and 15,000 employees baking over 50,000
pies...that were consumed daily! People would stop, stare,
and wave at our fancy painted wagons that were on the way to
deliver pies to markets, grocery stores, and our men in service.
With the modernization of our cities and rural roads, as well
as the introduction of the automobile to the masses, the time
quickly approached for our wagons and horses to be used only
for special occasions. For decades after, the wagons were used

Members of our family helped establish the Olympic Pie Baking
Company in Los Angeles and the Model T was shipped west to
become a showpiece and symbol of excellence. She was used in
1932 as a display vehicle at the Games of the X Olympiad as we
served thousands of pies to the athletes and spectators. She was
later driven in several Rose Bowl parades before being purchased
by a florist who used her as a centerpiece in his flower shop for
over sixty years. When we confirmed that the truck in the flower
shop was one of ours, we purchased her in February 2013 and,
with the help of 7he Henry Ford, Mr. Art Goldstrom (Goldstrom
Auto Museum), and Mr. Gary Cooper and the members of the
Southern Nevada Model T Club (SNMTC), she was restored
and returned to Washington, DC. As a thank you, we presented
the SNMTC with a Buffington Chair, a folding travel chair from
the Model T era which is a very rare car accessory now. We are
extremely grateful to everyone who contributed to the restoration
and helped preserve the history of Ford and our pie truck.

Our 1914 Pie Truck is almost all original and only required the
“freshening up” you might expect a 100+ year old vehicle to need.
Her engine was rebuilt and we installed a 1919 transmission cover
so that a starter, battery, and generator could be added. Her carbide
headlights have modern lightbulbs in place. At some point her front
axle was damaged, so a replacement 1914 axle was located and in-
stalled. She is virtually period correct and/or can be returned to how
she left the factory with minimal effort. Her 100-year-old wheels
were fine, but for safety concerns and convenience, we replaced the
non-demountable wheels with the demountable type.

Top: When this 1914 Model T Pie Truck was used to deliver pies for Connecti-
cut~Copperthite Pie Co., pies were not boxed. They were baked in a tin and the
tin would fit into a slot on the shelf you see pictured.

Right: The interior of the pie truck set up for people to view. Notice details like the oval
window, the window in the door, and the corner glass. Original pie tin on the seat.
Opposite: The Pie Truck in front of St. John's Church in Georgetown, the Cop-
perthite Family’s church since 1885. Pies delivered to St. John’s Church Senior
Center continues to this day!

1914 Jhodel T Pie Thuck

by Mike Copperthite
Georgetown, District of Columbia

Great-great Grandson of Henry & Johanna O’Neil Copperthite,
Founders of the Connecticut~Copperthite Pie Baking Company
Incorporated in 1888

in Remembrance Day, Labor Day, Trade, Suffrage, Inaugural,
and Independence Day parades. Soon they were all retired and
one special wagon went to the Smithsonian Institution, where
it still resides today.

In late 1913, Ford Motor Company started delivering run-
ning chassis to Martin Truck and Body Corporation in York,
Pennsylvania. Henry Copperthite placed an order for two
dozen trucks to be fitted with the “Atlas” body. He and Mr.
Stohlman (who owned another bakery in Georgetown that
sold other types of baked goods) took delivery of the trucks in
early 1914 and sold many of them to other bakers in Wash-
ington, DC. Stohlman went on to set up a Ford dealership
and other local car dealerships.

This particular 1914 Model T Pie Truck survived because
she was replaced as one of the daily delivery trucks by our
Ford V2 and 3%-ton trucks. She became a show car and was
used for special deliveries and the aforementioned annual pa-
rades. In the early 1930’, our pie empire expanded along with
consumer demand for fresh baked, high-quality pies and that
demand reached all the way across the country to California.

The original Connecticut~Copperthite Pie Co. Bakery, located at j , P
Wisconsin and “O” Streets. This photo was taken for the 25th ' :
Anniversary celebration in 1913, just before the first Model T

Delivery Trucks were ordered and put in to service. The little boy

on the corner is Andrew ]ohn Copperthzte my grandfather.
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History of the Connecticut~Copperthite Pie Co.
Henry Copperthite was the son of Scottish laborers who made

their way from Antigua, in the British West Indies, to America
in 1846 to become farmers, choosing to settle in Connecti-

cut. As a fourteen-year-old, Henry drove a wagon for the 79th
Highlanders of New York in the Civil War and was stationed

at Georgetown College. Henry returned to Connecticut after
the war and put his wagon-driving skills to work for a local pie

maker, H.H. Olds & Co. Bakery.

Johanna O’Neil Copperthite’s parents were literally placed
as ballast on an empty coal ship in 1846, at the height of the
potato famine, and shipped from Cork, Ireland, to “Little
Ireland”, Cardiff, Wales, where Johanna was born soon after. A

few years later her family made their way to America. Eventually Henry and Johanna (O’Neil) Copperthite
she met a young wagon driver from H.H. Olds & Co. Bakery

in New Haven, Connecticut. Henry and
Johanna married and honeymooned in
1869 in Georgetown, the place where
Henry was stationed as a wagon driver
during the war. They loved Georgetown
and together they planned to open their
own bakery there. Henry became part of
the workforce at Olds Bakery and he and
Johanna learned all there was to know
about the soon-to-be booming industry of
food processing, manufacturing, baking,
sanitation, marketing, and delivery.
Their enthusiasm and hard work paid
off and by 1888, family, friends, and
Civil War buddies flocked to Georgetown
to work at the newly-constructed
modern pie manufacturing facility at the
corners of Wisconsin and “O” Streets.
Washingtonians consumed fourteen
million of our pies annually and, along
with our factories in New Haven and
Bridgeport, Connecticut; New York
City; Baltimore, Maryland; Richmond,
Petersburg, Newport News, and Norfolk,
Virginia; Memphis, Tennessee; and
Omaha, Nebraska, we became the largest
pie enterprise on the planet and the
second largest bakery in America. By
1924, our nationwide fleet of Ford trucks

was delivering over thirty million pies annually - over 65% of
all the pies consumed in America. In Washington, every man,
woman, and child in the District, on average, ate one of our

pies every five days!
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HENRY COPPERTHITE,

FROFEIETOR OF THE

Connecticut
Pie « <

Company.

Seventeen years ago this November there came to Wasbington from New Haven, Conu., a nian
who was unknown to the residents of this cily, practically penniless and withont a friend upon
whom ke conld connt for aid of any kind. This man was Henry Copperthite, proprictor of the Con-
necticut Pie Co., the larpest pis industry in the District of Columbia.  After conntless exorlions ﬂ-ll_ﬂ
unceasing thrift, Mr. Copperthite started in the ple baking business for himself, and his first day’s
sales amounted 1o ninety cents, A siriking contrastisshown when we state that during the Spag ish
war the Connecticut Pié Co, sold in one day at Camp Alger, Va., 19,000 of their pies to ihe soldicrs
:ummfled there. On Angust 1st last. Mr. Copperthite Ir'lrﬂlll‘sﬂi the bakery in New Haven, Conn.,
where he learned his trade, for $50,000 cash, and placed his two aons, Charles aod Heary, in charge
of the business. This bakery has a capacity of from 6,000 Lo 8,000 pies dally. The Connecticul Pie
Co., of Norfolk, Va., controlied by Mr. Copperthite, bas a capacity of From 8,000 to 10,000 ples dally,
and 2 brauch of the same firm in Richmond, Va., operated by Wm. Van Dewsen & Dro., lurns onl
from 5,000 {0 3,000 pies every day. Mr. Copperthite owns a farm o Virgioia of 343 acres, purchased
four years ago, where he raises most of the fruits and veretables used in his pies. The milk, eggs,
butter, elc., come from the same place. In all of Mr. Copperihite’s bakeries nothing bul pies are
miade, and {a one oven alone, here in Washington, 11,60 pies were baked ln oue dav., Mr, Copper-
thite hias but sne * habby,” He is fond of a good trotling horse, and * Lda C," 2121, and ** Mattie
C,"* 2214, show that he knows a good roadster whea lie sees one.  Mr. Copperthite is geoerous toa
faulli pup?a&amnng his employees, a G. A. B. man in good stadding, and a credit (o binself amd
the city.—J. E. .

From “The Evening Star”, a Washington, DC, newspaper, Oct. 1902.
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Above: One of the original horse-drawn wagons, which is now on
display at the Smithsonian Institution in Washington, DC.

Opposite page, bottom left: Connecticut~Copperthite Pie Company
sponsored an annual pie-eating contest. This photo was taken in 1924.
The boys are all city newspaper boys who received a day of fun at Glen
Echo Amusement Park, just outside Georgetown along the C&O Canal.

Opposite page, bottom right: Members of Congress enjoying pie baked by
Connecticut~Copperthite Pie Company as part of National Pie Day. This
day originated in 1923 by the Pie Bakers Association, headed by Henry
Copperthite, and was established because we could now ship frozen pies
nationwide. We were the first company to ship frozen pies and the first
kind was pecan. National Pie Day is still celebrated every January.

Giving Back and Helping Those in Need

At the turn of the last century, Henry and Johanna Copper-
thite were millionaires who never forgot where they came from.
Henry co-founded the Humane Society and hired and paid
a fair wage to people from all walks of life. Over the years we
have provided pies and donations to the homeless at the Cen-
tral Kitchen in DC, helped restore St. John’s Church and other
historical buildings in Georgetown, and given donations directly
to the needy and to organizations that service the poor.

Today, our 1914 Model T Pie Truck serves as the “Pie Am-
bassador” at charitable events by giving and serving those in
need. We provide pies and the proceeds from every pie sale go
to seniors, students, and the homeless in our community, our
country, and our world. It is our honor to serve the Veterans and
organizations who have given so much.

We are so fortunate to have one of the few remaining 1914
Ford trucks. It is our hope she will one day reside at the Smith-
sonian Institution next to the horsedrawn pie wagon we placed
there over a century ago. Together they will remind future gen-
erations of the importance of giving back, hard work, the Ford
Model T, and the history of pie in America.

Thank you for reading about our truck, our business, and our
family members who succeeded, gave, served, and became part of
the fabric that makes America great! This Model T Pie Truck of the
Connecticut-Copperthite Pie Baking Company is living history!

Connecticut~Copperthite Pie Co. was a wholesale business, supplying pies to the War Department, Congress, the military,
markets, and grocers. Whole pies were offered in three different sizes: 6", 5 cents; 8", 10 cents; and 10", 20 cents. Besides ice
cream, pie was the first dessert product that consumers could purchase at a market in America. Only fresh ingredients were
used in the pies and much of the produce was grown in the Shenandoah Valley of Virginia, including apples, blueberries,
blackberries, strawberries, and pumpkins. Demand grew quickly and the company was able to obtain produce from across the
country, providing flavors to customers that they could never get out of their own gardens. The pies were uniform in flavor,
freshness, and taste. Instead of doing all the work of making pie at home, it was done for you and it was very, very good!
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The Pie Truck has a unique
back door lock. The key
(handle) hung on a lanyard
around the driver’s neck.
After placing the key in the
lock, he turned it clockwise
to release the deadbolts - one
at the top of the door and one

@ opening of both doors. Pies
had to be kept under lock and
- key because if a driver
ever turned his back,
they would disappear!
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Notice the 1915 fire extinguisher mounted on the
left and the Buffington folding chairs in the crate.

The corner window was a special feature of the of Atlas-bodied
trucks to help eliminate blind spots. This window is original
and 102 years old!

JANUARY/FEBRUARY 2017, MODEL T TIMES

1

These tools are original to our delivery trucks.
My grandfather gave me a bag of tools as a kid
and told me they came from the Pie Trucks. Only
the hubcap wrench is original to this truck.

Left to right: Gary Cooper, John Craft, and Tom
Keenan, members of the Southern Nevada Model T
Club, who restored the pie truck. For more on the
restoration, you can view an episode of The History
Channel’s “Counting Cars” in which this truck

S was featured. Visit http.//wwuw.history.com/shows/

counting-cars/season-4/episode-22/gary-coopers-

=0 1914-model-t
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Qitbas Thuck Bodies

The “Atlas” body was made by the Martin
Truck and Body Corporation in York,
Pennsylvania, which later merged with Parry
Manufacturing Co. of Indianapolis, Indiana, to
form The Martin-Parry Corporation. In 1914,
Ford Motor Co. delivered chassis to Martin
Truck and Body, which were then fitted with
the Atlas body and shipped to the customer.

Unfortunately, no original photos of the 1914
Pie Trucks exist. This later picture shows

a ¥-ton 1919 Model T Pie Truck. Note the
employee standing with the “pie carrier”

shelf in his hands. This Pie Truck could carry
about forty-five pie carriers. At twelve pies per
carrier, that’s 540 pies per delivery - and two
deliveries were made per day per truck!

Although hard to see, this Atlas-bodied Model T Pie Truck was

used by Columbia Bakery, an annex of our company.
Library of Congress, National Archives

This Atlas-bodied Delivery Truck is on display at the Car
and Carriage Museum in Luray, Virginia. It was ordered at
the same time as the Copperthite Pie Truck and used at the
Shenandoah Valley Dairy in northwestern Virginia.

Six =Post] Top Delivery
$834 i

13 Dibher Parfect Body
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Medals

The ATLAS
DELIVERY CAR

Is Founded on Experience

Ten years of the most careful designing, experiment-
ing and testing are in back of it

Ewery mechanical detail bas been tharcaghly tried cut
and proved urder comditions that would not be equalled
during even the most strencous service.

Read the specifications (herewith) of the chassis de
cide for yourself whether any cther light delivery car
on the market today offers us misch real quabity, And
ther remember that on the chassis we mount 33 body
medels, cach one a perfect u_m-,_ﬂr of I:h_r body maker's
art. each ope as practical as it w beautiful.

Consistent quality maks fr permanence —and 1o the
aun nloiAg ﬁr wator fishl today thi m of the cimsdt sspars
tames,  He st handle
will whay saled and

Wrife al aougs

veni—irs tl gun inake moHcy slh o money-merlor,

| Martin Truck & Body Corporation

York, Pennsylvania

WHER WRITING ADVERTIGERE HIMDLY HMENTION AUTOMOBILE TRADE JOURMAL.

A later advertisement for the Atlas Delivery Car, available with
thirty-four different bodies!
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Today, the Pie Truck serves as the “Pie
Ambassador” at charitable events by
giving and serving those in need. Proceeds
from every pie sale go to seniors, students,
and the homeless in our community and
our country. It is our honor to serve the
Veterans and organizations that have given
so much. Just liléfe in the vintage picture to
the left, pie still makes people smile!

Ladies take a snack break at the tidal basin bath house, now the tidal
basin along the Jefferson Memorial in Potomac Park where the cherry
blossoms bloom each spring. Circa 1923.

Every fall the Copperthite Family donates pies at Katie’s Cars
and Coffee. Model T’s are featured and proceeds from the sale of
pies go to the Celebrate Great Falls Foundation, which supports

schools and community projects in Great Falls, Virginia.

Preparing pies for donations, with proceeds
going to Our Military Kids, Inc.

——

_ The annual Sully An-
___-—._--_--.. .

-——-—-__'_:'—-:_, tiqgue Car Show held on
gt Father’s Day in Fairfax

County, Virginia.

V&
O

Left: A Veteran enjoys a
complimentary piece of
pie from the pie compa-
ny that was founded by
Veterans! Our honor,
our pleasure!

Right: Kim and Keely
man the Pie Truck.
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The Buffington

Folding Steel Chairs and Stools

Esdarsed by U, 8, Trade Repor
Madde kn various styles and heights, Inrge esough to hold o man welghing 40
I and snaall enough for s child. l1'I|-\._I|.I v been endorsed by u..-"f‘. =,
‘ruide Heport s being the best chairs and stools on the market, They s
very sttmctive and fold compartly. They wre wed for Automobiling, camp-
ing, fisking, etr. Very handy for house use. Helghths

rl.nflm;fmm T4 o I7 inches.
Inished |n Japan or oxidized, Send for circalars

amil prices.
HANUFACTURED BY

C. A. BUFFINGTON & CO., Berkshire, N. Y.

The Buffington Folding Chair,
mentioned in the article, was
designed by Calvin Buffing-
ton in 1912 to be used with
the Model T. The chairs were
made available for car owners
to take to events where they
may need extra seating, such
as picnics.

Em- tha best r-;;:‘ Pq
annecticut-Coppert ie
Company adopted MYLEX for
thalr  great Aeet of moter
trucks, Ask them—

WA TICU T SO CHTTR THITT

UNITED STATES PATENT OFFICE

CUARLES F. SHIFMAX, OF WARIIIKGTOR, DISTRICT OF COLUMIIA, ASSIGNOR
OF ONE-HALF T IEXRY COFPFERTIITE, OF SAME FLACE.

CABINET OR SAFE FOR PILS, &o.

BFEGIFICATION Sarming part of Levbers Fatent o 309,708, dated Septombor i, 150,
Mgpilention Bl Jumuary T, LI Berlal N ATLINY. Oy mallls

(LI} LA E' I' “D"iﬂ_ ¥ Wit Busal 1
CANIFET 6k SATE Pk FIES, ke,
Ko. E56,T00, Futamtad Sept. 3%, 1880,

Mylex Gas was a part of Standard Oil in the Washington, DC, area.
Everybody knew Connecticut~Copperthite pies and their quality
and the company was one of the first to adopt gas-powered vehicles
to transport products to market. Standard Oil wanted to be affiliated
with the pie company’s brand and market, so they launched an ad
campaign to promote their gasoline. Circa 1915.

Henry Copperthite did more than just make pies for the masses. He was an
inventor and held twenty-two patents, including the one you see to the left,
a pie safe for keeping fresh pies warm. He also held a patent for a device that
allowed communications between individual railroad cars and the train
engine, an invention that came about as a result of transporting produce by
ratlcar. Each car could be loaded at the loading ramp/dock and then commu-
nicate with the engine to move forward.

William F. O’Neil (cousin of Johanna O’Neil Copperthite) and his
partner Winfred E. Fouse, founded the General Tire and Rubber
Company on September 29, 1915. General Tire began as an outgrowth
of the existing Western Tire and Rubber Company, organized by the
two young Akron businessmen. Source: generaltire.com

MODEL T TIMES, JANUARY/FEBRUARY 2017

About the cover photo: the house in the background of the cover
photo is the Abner Cloud House in Georgetown, located along
the Chesapeake & Ohio Canal. Built in the early 1800's, it is the
oldest house along the canal. It was restored in 1909 and lived in
by James Copperthite, Henry Copperthite’s younger brother and
head baker at the Connecticut~Copperthite Pie Company.
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Editors Note: Thank you to Mike Copperthite for sharing the story of his family and their 1914 Model T Pie Truck,
as it represents what Model T ers value: family, hard work, dedication, generosity, and the preservation of the Model T!

10 learn more about the Copperthite family and their pies, visit wwuw.cocopieco.com. e oo e
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