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Vindicator Finance Editor t 

Schwebel Baking Co. 
has enjoyed 75 years of 
growth and continuity in 
Youngstown, one of the 
very few family busi­
nesses able to cope with 
the increasingly' complex 
demands of modern food 
marketing and competi-
tion. ,~ 

Over 600 employees work 
at Schwebel facilities ex· 
tending from its. E. Midlo­
thian Boule.vard 
headquarters and bakery to 
distribution centers and of­
fices in Pittsburgh, Cleve­
land, Akron, Canton and 
Meadville, Pa. . 

Perhaps that's because 
the company hasn't aban­
doned the fanply's ideals of , 
quality and service. After 
all, the words of Joseph and 
Dora Schwebel, who found­
ed the company in 1906, are 
still on the lips of David 
Schwebel, their son and the 
president of the company ' 
today. \ 

"She was a natural born 
businesswoman," David 
Schwebel sajd of his mother. 
"She could add up a double 
column of figures all at one 
time, and she could tell if a 
salesman was doing his job 
just by the nU,mbers in the 
offic~." . 

And of his father and 
brother Irving Schwebel, 
who preceded him as presi­

, dent, David recalls how 

I 
t 
1 
I 
I 

both learned to critique the 
quality of a bread's ingre­
dients and flavor with pre­
cision rare in a taste test. 

:Addresses 
l 

. ; Of District 
Lawmakers 

TODA Y'S SCHWEBEL TEAM - Family members are still actively involved in ma­
naging the Schwebel business. Here, David Schwebel, pr~sident, talks over company 
plans with directors Frances Solomon and Elaine Winick, chairman Irving Schwebel 

and director Sadie RifIdA. 
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1906, the Campbell ovens secretary res 

How has the local baking and Dora Schwebel baked 
complj,ny been able to sur- bread at night and delivered 
vive the onslaught of the it on foot and in baskets to 
national baking companies? nearby homes, then by 

"By getting the highest horse and wagon. put out about 150 loaves a 
day. Today the Midlothian 
A venue baking plant is typ­
ically producing 150 loaves 
in a single minute, 250,000 in 
a single day. That capacity 

quality loaf of bread, ingre­
dients wise, the latest in 
equipment and most of all 
freshness," Schwebel said. 
"The bread is baked in one 
plant - you don't have 
three or four interchangea­
ble production Sources. 

"We've never skimped on 
quality. Th,\t's one thing my 
mother always put into our 
heads: buy the best ingre­
dients and put it in the 
bread." 

That's why, in- part, the ' 
Schwebels never ventured 
into cakes or other specialty 
pastries. Quality bread has 
been their only business. 

That business had typ­
ically humble beginnings . . 
From their first location in 
Campbell in 1906, Joseph 
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the business and accelerat­
ing their children into man­
agement positions as they 
left school. . 

Still, the business grew to 
serve all Youngstown, as 
well as Warren, Salem, Alli­
ance and East -Liverpool, 
along with Sh!l~on and New 
Castle. , 

les Years Later 

In 1941. the Lawrence 
Avenue plant expanded. in­
creasing the daily capacity 
of the Sch\Vebels to 24,000 
loaves of bread. It took only 
ten years for the company 
to outgrow their facilities. 
and in 1951 Schwebel 
moved to East Midlothian 
Boulevard. and that gave 
the bakery a capacity of 
40,000 loaves a day. 

That location has three MODEST' BEGINNINGS - The ' Schwebel Baking Co. began business in 1906 with 
buildings with over 150.000 Joseph Schwebel, above, and his 'wife at a modest bakery on Center Street in Camp-
square feet of space. hous- b~lI. The baking business then was about 150 loaves a day. which is now only the 
ing general offIces, bo?k- output per minute at the Sc~webel bakery on East Midlothian Boulevard. 

keeping. data pro,cessl!1g. '-:::==============::====================~ manufacturing. engmeerIng I, 
" and a personnel center. A 
"'" 'distribution center across 

tli.e street on Midlothian is 
the command center for the 
sales, shipping. receiving 
and route organizations. 

Mrs. Schwebel remained 
active in company opera­
tions until her death in 1964. 
But her children - and' now ' 
her grandchildren, - hav:e 
carried on the famIly tradI­
tion of the bread business. 

Beside Irving Schwebel. 
:tively involved in ma~ chairman of the board. and 
nt, talks over company David, president, several 
irman Irving Schwebel other relatives serve in the 

company, having worked * * * their way up through lower 
• positions, Joseph and Paul 

,:e Schwebel bakery op- -, Schwebel, Irving's sons. 
Ion ,has gr~w~ tr,emen- serve as vice president and 
;Iy 10 sophIstIcatIOn. In ta espectively. 
i, the Campbell ovens secre ry r 
out about 150 loaves a riiiiiii~ti;;;;:::::= 
, Today the Midlothian 
'nue baking plant is typ­
Y producing 150 loaves 
single minute. 250,000 in 
ogle day. "That capacity 
:d double over the next 
years. 
)seph Schwe~el, an ~p­
ltice baker 10 Austna-
19ary (in a section now , 
:>oland), found a ready 
'ket for his bread. Two 
rs after opening, he 
led his small business to 
!rence Avenue in the 
elton area. By 1923 the 
ery served large sec­
s of Youngstown with ' 
delivery trucks and )1f-
I employees. ' 
ut Joseph died in I I l~. 
~ing his wife take on 
n more responsibility ~or 
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time, and she could tell if a 
salesman was doing his job 
just b~ the numbers in the 
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brother Irving Schwebel. 
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Still, the business grew to 
serve all Youngstown, as 
well as Warren, Salem, Alli­
ance and East "Liverpool, 
along with Sh.a~on and New 
Castle. , 

In 1941, the Lawrence 
Avenue plant expanded, in­
creasing the daily capacity 
of the Schvvebels to 24,000 
loaves of bread. It took only 
ten years for the company 
to ' outgrow their facilities, 
and in 1951 Schwebel 
moved ' to East Midlothian 
Boulevard, and that gave 
the bakery a capacity of 
40,000 loaves a day. . . . 
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Joseph and Dora Schwebel 
A Heritage of Pride 

Our Founders ... 
a Proud Tradition 
of Excellence 
and Quality. 

In 1906, when Joseph and Dora 
Schwebel started baking bread for 
their neighbors in Campbell, Ohio 
-their philosophy about their tiny 
business was much the same as it is 
today. Their goals were to give their 
customers the very finest products 
and service, and to always be proud 
of each fresh loaf of bread they 
baked. 

Today, Joseph and Dora Schwebel's 
children and grandchildren carry 
forward the ideals of the company's 
beloved founders. Although the 
scale and scope of operations is 
dramatically larger and more 
complex-every Schwebel product 
receives the family's personal 
attention and dedication to the 
highest quality standards. 

Moving Forward to Meet the Times ••. 

(Left to Right) David Schwebel, Frances Solomon, Elaine Winick, Irving Schwebel, Sadie Rifkin 



From Our Family­
To Yours ... 

Three Generations of Progress 

[[J 
Schwebel 
BAKING COMPANY 

Dear Friends and Customers, 

We're both proud and grateful. Proud ot our heritage-and 
grateful to you, tor allowing us to be a part ot yours. 

Our task has been very gratitying in many respects, most 
especially because ot our involvement with you in so many 
personal and important ways. We consider it a great privilege 
to share a place in your lives with all the special relationships 
and pleasant associations that we value so highly. 

Seventy-live years ot operating a Bakery business is an 
achievement that many have strived tor-and tew have been 
able to attain. We realize that this is an honor, and are aware 
that such an accomplishment would not have been possible 
without the loyalty and cooperation ot our mends, customers, 
and dedicated employees. 

As we look torward to the years ahead, our commitment 
remains to outstanding quality and service . .. and to tultilling 
the needs ot our customers. 

With hearttelt thanks, 

"The Schwebels" 

(Left to Right) Joseph Winick, Barry Solomon, Alyson Winick, Joseph Schwebel, Paul Schwebel 
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The outstanding 
reputation of Schwebel's 
products didn 't just 
happen. Grueling work, 
progressive planning, 
high quality standards, 
and personal sacrifice 
resulted in a rapidly 
growing demand for 
Joseph and Dora 
Schwebel's breads. 

Our Origins ... 

As word spread in the area about the 
delicious taste and flavor of the Schwebel's 
baking skills-their customer list increased 
at such a fast pace that they were no longer 
able to make deliveries on foot, in baskets. 



I 

The development of The Schwebel Baking Company 
from 1906 to the present time personifies the "American 
Success Story." Underlying the foundations of every 
phase of the company 's growth-the principles have 
been the same: to constantly IMPROVE products and 
services by getting BETTER, not just bigger. This was the 
foremost consideration that prevailed from the first big 
investment of a horse and buggy . . . to the re·location 
of the business at Lawrence Avenue in the Haseltine 
area, with several major expansions there ... then, the 

tremendous move in 1951 to the 
present location on East Midlothian 
Boulevard in Youngstown-which has 
more than quadrupled capabilities 
since then. 

5 
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Leading the Way With the Newest Methods ... 
As one of the very few remaining 
independent , family-owned baking 
operations in the country-it has 
always been necessary for The 
Schwebel Baking Company to be 
ahead of the times with superior 
technology and production. 
Foresight . . . Creative Planning . . . 
Innovative Techniques . . . and 
Substantial Investment have 
highlighted the on-going growth and 
expansion of the company's 
facilities . 

In the Manufacturing Division-all 
phases of Production, Engineering 

and Sanitation are carefully 
coordinated for maximum effiCiency 
and quality-control. The latest 
machinery and equipment are just a 
part of the Schwebel story today. 
The very clean , pleasant physical 
environment of the modern plant, 
distribution center, and offices-sets 
the tone for an atmosphere of pride 
and excellence. 



People are Our Greatest Assets ... 
The human factor is what we're all 
about at Schwebel's .. . because 
PEOPLE make us happen. And our 
people have always had a unique 
enthusiasm in being an integral part 
of the now large Schwebel family 
baking enterprise. This joint effort 
and spirit of togetherness is found in 
every aspect of the organization: 
manufacturing ... sales ... and 
administration. 

9 
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Serving the Needs of 
Today's Market-Place ... 

As our lives change each day, we 
have been prepared for these 
changes. The contemporary scene 
has brought new life·styles . .. new 
ideas . . . new products .. . new 
methods of production ... new 
concepts of marketing ... and new 
patterns of distribution. In meeting 
the diverse needs of our expanded 
trading areas, we are constantly 
refining the operations of The 
Schwebel Baking Company to keep 
pace with current conditions 
-always basing our efforts on the 
original principles of unsurpassed 
QUALITY and unequalled SERVICE. 

Foremost for Quality 
with a Full Line of White 
Enriched Sliced Breads, 
Specialty Breads, Buns 
and Rolls 

~ SclJWI!bl!ls 
~-lakdrJoodnRM 

fFmce-l906 
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Visions for the Future 

Many existing challenges and 
opportunities lie ahead. As we anticipate 
tomorrow's world with optimistic vigor we 
will always retain the deep. personal 
feelings that we have about our products , 
our people , our customers, and our 
friends. These are the relationships that 
we believe have made us special 
-because the main ingredient of our 
successful growth is how much WE CARE 
about all the elements that make life 
better ... happier . . . and more 
productive for everyone. 

The Schwebel Baking Company 
965 East Midlothian Boulevard 
Youngstown, Ohio 44507 
(216) 783-2860 
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PENNSYLVANIA 

McKeesport 





.. 
. , . 

. .. ... 
BOARDMAN, OHIO, TUESDAY, JULY 11, 1950 

Dyllamic Grandmother 
' 1" L : f .' ,;" ' . ; : ., . 'i' ... " .» 

his lif~.: .J ~e may h~ ' r.es~ . ~!~. 
,peace knew he. was gOI,ng fo:~~. ; . 
for ,h~ looked ~t me and < 8~ja.;. 
<How ' are ' you ' eve'r gciirig"I~to , 
carryon?' " . . . ! (,~, ~ 
. Mrs. Schwebel carried 00. :;;' 1 

"What YO,u hav~ ·to dQ;.'~~'i 
have to do," she· explains . .... ~ .. .' I:' . . ..... .. 

S l 'fi L d · She had six children, tll1l1. df.If~~ . ·ecret· -11- s -nr a 71IOS est 17, the youngest four' :' .: ." ,~ l " 5; ' • IL V 4lAC/ "What else could 1. do . ' ~4t( 
. I \Carry on?" ' ~' ~';- ~ :· r 

, " ' . I Mrs. Schwebel did mor~ : Bl4n. 
. ~ne of YOUI.lgstown s most dynamiC grandmothers IS carry. ·on. She saw to the . . !!q~I~ 1 

comll1 g to work In B oardma n and .when she does, b.oth her cation of all her childr~n/I : $h~ ; 
co m pclIto r s and her fflends predict, Boardman Will have kept pushillg the business ,aha~a 
corn e of age commercIally . because, she says, "each .slj.pul4 

She is Mrs. Dora Schwebel, the mother of six children, have sec:.W'ity for ,.: the. . tu~uj~" . 
g randmoth e r to seve n other children, and the manager- tooY : ;, ' . ' " " , '~,>: , 
owncr of Schwebel's Bakery, 1-'----------", " ' , ' \ , . 
one of the largest in Ohio, in ' hr borrowed $300 from my . S etl we be 1 II ~xpanded , the 
many w ays the most modern in brother and I said 'Joe, no more pla~t 1~23, again In 1936, In'1~~8 

U ' I Oh" partJ,ers ' " and ligain in 1941. Th~y u,\1eot 
nor le,IS ern I~. . ' to he h~ the big, new 'plant I\bou~ 

So ma ny storlCS have been Mr, and Mrs. ·Schwebel opened tIle end 01 this ye",r. ', .' '~"/: 
Wrl tten, so m nny stories re- their little bakery-- at Haselton, , ': : :" 
pea ted abo ut' SChwebel's being a nea'r the Center ::;t. bridge, just The plant now bak~s 180,000 
"on e-wom an o[lcration," . that around the corner from the loaves ot , bread a we.ek. · The~ , 
Mrs. Schwebel thinks it's about present plant on Lawrence sf, wiH be able to double that:o\i~~ 
time that someone s~raightened Mrs. Schwebel took up house.. put in the new bakery. :.; .... : 
the newspapers out. , keeping in two little rooms near "It was' Joe's good bread tn.t 

"Very flattering," she says. : ~he store. " enabled us to kl:!ep ~row.il1K~i ~~ 
: "Who ever heard ot a one- "Such dirtl" Mrs. Schweb~l: a still insist that we bake" ¥'~.<i4 
'w oman operution? Who ever sti~k ler for cleanliness il,) h~r bread. Most peoplt~.,want bre~d . 
he urd of a one-man-or eve)) a home and plant, says. "S'uch real, S?t.t but, eV(l1i though mQ'lt , 
one _ family opera lion?" Mrs. di~t! I would fight the dirt in ba~erles now use art1tlclt~ 
Schw ebel asks. ' "Here in th is those two rooms at night," trying softe~ers, there, s,~al1 be n09' . 
bi!! pl nn t p, verYQne .!ihould ~hnre to 'make it a home. During the used In o.ur b~el,ld, Mrs. Scl1)'<.~j , 
the crecUt. No cine here : Is ' in ~ day, I would take the two babies pel ;lays. . " " ', ' .• ' 
dependenl or in(u~pe n!j ll, ble .' \, down to the store with me and Mrs. Schwebel admits h_r i 
" . ' " , . run the business while J bakery. turns out the,' "sotter, 

I "The other day one of the balced." , oe I bread',' that toda~'s housewife:' 
men tlrove me out to pIck out Mrs S h , likes.'~ SlJe is, of course, a ~'bii' : 
some th i ll gs (or our new blll(cry , : ~ : e bel somlltunes ! bread e<lter" but she' takes ' 

I i!1 noardmall. lIe said" '1\1/'s : ~~~ll~lsce:; a, ou~ t~e old store I hOll~~ pumpernickel and brl!'ad' 
I Schwebel, what are wc gO Ill ~ t" d'; ,e re~~~mb~hS It as a hard, that"&. baked firmer and harder ' 

do if you evcr leave the plalll'!' b~u, ftg lIe. e toolt ~oet; than " the average cornmel'lcal ' 
Whcn I tile, my boy s anc! Illy ~a~j' 10,m t I ~ store ~aeh Illg ht, loat . 
da ughters will carry 011. l\Iy fine PI e I Itng It 1/1 a big Wicker Mrs'. 'Schwebel, at first ~ll1nc~ : 
i f[ ' 11 ) 1" )as le . , t ' , 

Il a WI ca rryon. HI I ~ (lcns- IS no an Imposm g woman.. She's 
able? No one," Mrs. Schwebel "Yeal'll for the good old pI medium heighth , an Immacu-
says. days?" she smiles. "Poor Joe .late woman who has little time' 

had quite a tillle baking on (or primpinl:, no time 101' COI-
Mrs, Sch webe l SilYS,· "My r a iny days. The roof like a sieve mctlcs or smokin!: or affectation. . 

!r'lenos du n't always h il ve such, he had to set cans around th~ Her hail' is we ll groomed but ' 
a high opinion of me. fl.la ny of floor to catch the water that loo¥ wisps ot it betray the fact 
them say I'm crazy, My age, poured iJl.'" that she holds many things more , 
star t ing a new ba~ery . If ,I Bu t J oseph !;ichwebel baked important than , supertlcial, ~p_ 
were In d ispensab le,' If I dldn t bread, a'n'd '¥rs: SChwebel ran peariU1ce. 
know tha t when I m gone, my the business well. Louis Kreider I . 

family a nd all my staff would Sr" one of her admirers sold Oq tal~lng with' her, however, 
carry · on even better than I, her goods " in the old day~." He one , Is ' lmvresse(l , by many 
would I be expandmg agam mto remembers her as 'a "hard CI.lS . things: her clear, penetratin, 
,the new Boardma n plant? . torner but a hard-working eyes; the good complexion 8et 

"The new bakery is for the wom a'n who knew what she above a dctermlned jaw. She 
(ulur e, It's for my fnmily to wllnted.'" , hall stren~~, , 
prov ide for the ir sec urity and \ "1 had t(j · b~ . h9rd·-w'ftnnhe' There : a~e many things too 
the S~C Urity of the boys, o,ut sale:'/lIen," Mrs. ' Schwebei 'saiel. ,j t~at never meet the eye a's sh~ 
there m the p!,ant. For, me. 1 m "I still have lo be. Buying right l. .sl,ts at the desk next to that of . 
a n old woman, she ~;nlli es. \1 is one of the , most . important her. son, Irving; for there are 

Mrs, Schwebel's new bakery, things , in the baking b~sinl!s9." " few women, 01' men, who hav~ 
incidcntnlly, is on Midlothian ' '. " , had the grit to see their busl~ 
Blvd" a t La ke Park Rd . When l\'1rs. Schweb~1 llot only . does nesses apd ~heh' fa~lies 'QQthi. 
it is cOI1l[l le ted, it will represent IUllst ~f th!,!, b~ylng, she duects thrqugh. ' " . , I, • ', ,~fl ' 
an inves tm ent of more than ad!lIll1l1;tl'atlOlI ot the business, ' . til" i "' j . 

$600,000 and will be o))e of the Is ,overt;celng the work at t~e,. 
most modern in the e ntire hc}v bulldlllg', ~eeps abreast or 
United Sta tes new Inllovations in ballln!:, tech-

. ni'l ues, listens to all the troubles "It will be four, perhaps live 
months, before we are ab le to her workers brio;, to her, goes 
move in-arId then we'll have over all the biJls, a(lmlres and 
some real headac hes to iron encoura'ges her cllJldren ' I,ll their 

Interest In the phlnt, ' out," Mrs. SC,hwebel says. 
Bul' Mrs. S c h web e I has B~t, she admits, "I have a lot 

brought her bakery along from of faults. I'm too flighty, 1 fly 
lhat tin y Haselton store, in Oft , the handle easily." I " jump 
which her husba nd Joseph sori1.e times ut the employees too 

, baked ) 50 loaves a da,-, r aised Quit;l< . Faults? I WOUldn't 4now' 
her family and counse led h ep whete to beg in I h'a\(e .so. ~any." 
grandchildren by heing able to . Although sh~ says she "flies 
iron out problems ahead 'o f time, off the hnndle easily," the men 

She sees nothing r emarkable, in the plant still come to her 
' how ever, in what sh e 's done, witq their pr.ol;llems., ,ij?wever, . 
: being neither ns hamcd nor ~he, ,say~ ~he'e ' trying ,. ~~ ' ~ !:I'ie .. 
I proud of her humble start. her, SQn.S. Itvjng, and, . ..David, and 1'£'1i:'i~~~V;~%;;;h;:;;~V)~Cf;;~n 

.. ~. : , ~~ 
. 'F .' 

.. ,_ .' ~:~ ,'\ 
''' '''''i::': .:'. ' :.,>" ." .. : .. " .. ::, . :):~?::~;:~'f ,';~~',L~.L:'.: " 

. ,\ ,'. 

• >,' 

"What. i .s,Js":~ Ji.b~. say's. ,"What her daughter, Fr.aJ\ce~, ~ll of 
yO\! have to do, you have to do." whom, work , }vith ' her, 

' I : $he aClually went into busi - mor.e at the \ll'\)blems. I , 

DORA SCHWEBEL'S INVESTMENT In the future of her family and Boardman will be thl. 
GOO,OOO super-modern bal{ery which hi rising JlOW at l\1ldlothlan Blvd. and Lal(e Park Ros(l 

:neES because ot a bit or poor "Don't ~ell' ,them," 'sh~ ,says,' 
j u~grnen t on the party ot one vrith no small .to,u<;h Of. pride. 

,or ' her husband's partners. · "but Irving ' and David ar~. dOJ' 
Mrs , Schwebel came to the il1g fine~ A ric;! , , France~ :..... J 

' Un ited S ta tes in 1900 from Aus- would'n'~,k?ow whatto po with.', 
II'o-ll uIl Hry , landing In New ' out her. ,j " " 

York allie to speuk only one or : I~,rs. ?chwebe~ s pnde in .~er 
two w ord~ of English. In 1905, family 15 tre pr!~e of a woman 
she married Joseph Schwebel. )\'/ho has (OUCht, ' and won, for 
J osep h a bak fT e ntered Into h~r children against the world. 
p<l rtne;ship with' a friend ' Her husband, Joseph, died of I "Joe started oUl w ith m'aybe ac~te appendicitis in 1927. 
one, two thousand dollars," she \ : (Joe may he r?st in PElacfl 

'r eca lls. "After a y ear in partn er_ , h.~4 .. ~,e,;,~r .been Sick a ,qay In 
ship, he lost every cent we h ud. 
J Oe! as ked m e to come and 
1I la ll.'g c the store for which he 
wo uld bake. I al!reed . I 

. . I , . J , " , ' " The. ~).I~I~! . ~~.l ,be occlIpled around the last .~t , yenr. ,, ~ _ . 



ARMS MUSEUM ETHNIC CONTRIBUTIONS PROJECT 

Interview with Mr. David Schwebel, President of the Schwebel Baking Company. 

Representing the Arms Museum's Ethnic Contributions Committee: Ms. Hildegard 
Schnuttgen and Mr. Joseph S. Rudjak, Jr. 

For a general summary of informatin on the Schwebel family and the baking 
company see: Youngstown Vindicator, Sec. A-6; 4/12/81. 

For a personal glimpse of Dora Schwebel, mother of David and a moving force 
in the bakery's history, see: Boardman News; 7/11/50. 

Interviews with David Schwebel should be set during business hours. 
Interviews with David's sisters: Frances Solomon; Elaine Winick; and Sadie 

Rifkin, can be set for business hours prior to 2:30PM. The sisters are 
now retired and devote the early part of the day to the bakery. 

An interviewer may find it helpful to submit a list of specific questions 
before the actual interview in order to make the best use of the interview­
ing time. 

Check with David's sisters for old photographs and information concerning 
the European roots of the family. 

It may be a possibility to have an artist do a sketch of the early bakery 
ovens from the sisters' recollections, if no picture is available. 

Concerning the Youngstown Community: 

The Schwebel Baking Company has always had an interest in the Youngs­
town community. However, this interest became philanthropy in the early 
1940's due to the success of the company. 

Dora Schwebel , who led in such efforts passed away in 1964. Her spirit 
is kept alive by the family and employees of Schwebels. 

The attitude of David and the Company is : if you have made money in 
this area, then spend money in this area. 

Some projects of Schwebel philanthropy are: Kent State University: the 
Schwebel Room; Youngstown State University: Schwebel Auditorium; various 
Jewish Community Center projects; the social hall at Ohev Tzedek Temple; 
contributions to the new EI Emeth Synagogue; contributions to various 
churches and hospitals. 

A notable project gratefully remembered by the community concerns Father 
Joseph Xostik of St. Elizabeth's Slovak Roman Catholic Church. With Dora 
Schwebel, Mr. Bert Milliken of the Youngstown Sanitary Milk Company, Mr. 
Pete Coryle and Congressman Michael J. Kirwin, milk and bread was provided 
for the school children at St. Elizabeth's school during the depression. 
Because of the severe unemployment children were coming to school hungr~ 
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David Schwebel feels that in 10 or 20 years Youngstown will recover 
from the economic slump it faces. It will do this by diversifying and 
accomodating smaller industrial plants. 

Mrs. Dora Schwebel 

Dora always had an interest in the health and welfare of the community 
as well as expanding every effort in serving her customers. 

Spiegal's dark bread was always her favorite. She always liked the dark­
est breads the bakery produced. 

Mayor Kryzan appointed Dora Schwebel to the Board of Health. 
Dora Schwebel could tell if a salesman was doing his job from his figures 
and a keen natural sense of human psychology. 

Dora was interested in the welfare of all people whether she knew them 
personally or through reports of their problems. 

Business History 

Early baking ovens werefwhite-faced brick tunnel. A peel board was used 
the length of a room. There are pictures of the old office but not of the 
old ovens and bakery, as far as David knows. 

In 1923, the Schwebels constructed a building at Lawrence and Center Sts. 
In those days you could see 30 to 40 men standing around cutting and 
shaping the bread. (Today the large dark loaf of bread is still made by 
hand. ) 

Joseph Schwebel died on February 4, 1928. 
During the depression the bakery survived by going into wholesaleing 

to company houses and boarding houses. This method of marketing replaced 
the "door to door" sales of the early days. 

The bakery was unionized in 1936. There was a bakers union even before 
1936. There have been three strikes in the history of the company. 

Today there are 600 employees. 150 loaves of bread can be baked in a 
minute. Originally the production capacity of the bakery was 

. Employees have a very positive attitude about 
the company and the community. This is their home. As with all companies 
of this size, the "home" atmosphere of the store in Hazelton has been 
somewhat changed over the years. The younger generation in many ways 
"doesn't care" the way employees did in the past. 

Joe Schwebel was a baker in Europe. Here in the USA Joseph began bak­
ing at the Ozersky Bakery. Later, Joe joined a partner in an unsuccessful 
attempt to set up a bakery. Finally, with Dora as business manager, the 
Schwebel Baking Company was begun. Dora's brothers, who were in the pro­
duce business in Youngstown, assisted with the initial investment. The 
brothers had come to Youngstown first and then brought ·their parents and 
sister. In 1923, the bakery mentioned above was built. In 1954 the bakery 
was again rebuilt, this time in Boardman. (see Boardman News, 7/11/50) 
Again in 1974-1975, there was an expansion of facilities. This came just 
prior to the years of high interest rates. In 1981, another expansion 
and modernization entailed the leasing of the Lawson's Bakery in Cyahoga 
Falls. Depots and agencies are located in Canton, Cleveland, Pittsburg 



and Erie. Although the European breads are baked in Youngstown, all other 
breads are interchanged between the two plants on Midlothian and in Cuya­
hoga Falls. About 60% of the bread baked by the company is soft. 30% is 
of the various specialty breads. Donnuts are made in Cyahoga Falls. 

The principles of the Schwebel Baking Company are: 
1) Produce a quality loaf 
2) Advertise 
3) No outside stock holders 
4) Keep the bakery family owned. 

Schwebels has been called the "Giant Killer" because it has successfully 
retained its local market,and in fact successfully expanded it, dispite 
the efforts of larger companies to service the area. 

The Schwebel Family 

(This information should be checked for accuracy.) 

There are two granddaughters and four grandsons involved in the company 
today. The three sisters or David are still active with the company but 
have retired. A brother-in-law, who is in charge of the Lake Park Data 
Service, a division of the Schwebel Company is also employed at the 
company. 

David fee~that it is adventageous to have family members involved in 
a wide variety of professions. An example is a niece of Dav±d's who 
is dietitian for a large hospital in Cleveland. The family's experience 
was a valuable background for dealing with a large staff and complex 
nutritional needs of a hospital. 

Family picnics are joyful experiences. Members of the family look for­
ward to these gatherings. 

The family has traced its roots to a village named u ' ',' ~ ''- in 
Poland. David's sisters traveled to Poland in 1937 to visit relatives. 
The family here in the United States was able to assist family members 
in their flight from Nazi atrocities. 

David Schwebel is president of the baking company today. He worked in­
side the plant until 1948. At that time he went into sales. He has studied 
at Youngstown State University (Youngstown College). David, like Dora, 
believes practical experience and good sense make a successful business 
enterprise. For example, in 1954, the American Institute of Baking spon­
sored a two week seminar for those and by those active in the baking 
business. This was held in Chicago at the Northwestern University campus 
on Ohio Avenue. 

Submitted by: Joseph Rudjak 
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