
  

  

 
lbert Seeley, in his adver-
tisements for the Cos-
mopolitan states, “Ice 
always on hand.”  Today, 

this statement would seem obvious.  
But in the 1870s, decades before Gen-
eral Electric produced the fi rst home 
refrigerator with a freezer compart-
ment in 1939, ice in balmy San Diego 
was no easy feat.  So the question is, 
where did he get it?  

From about 1,000 BC--when it was 
recorded the Chinese cut and stored 
ice--to the mid 1800s, all ice was 
harvested.  In the early 1800s there 
was a brisk ice trade, primarily from 
Boston’s “Ice King” Fredrick Tudor.  
The Tudor Ice Company operated from 
1805 to 1863 and owned icehouses 

in Calcutta, Madras, Bombay, Galle, 
Singapore, Jamaica, Havana, New 
Orleans, and Charleston.  The ice 
was shipped in sawdust, so it could 
survive the long sea journeys.  

California also got ice from the East 
coast, a slow and expensive process, 
until the Union Ice Company contracted 
with Russian Alaska in 1851.  Rival 
companies soon followed.  The Cali-
fornia Ice Company bought 250 tons of  
ice from the Russians in 1852, using 
straw for insulation.  The next year, a 
third ice company, the American Rus-
sian Commercial Company was founded 
in San Francisco.  The price, $75 a 
ton, made the Eastern companies 
non-competitive.  

On the horizon however, was a deal 
breaker, machines that made ice.  Dr. 
Gorrie of  Florida--whose main con-
cern was not cold drinks but to treat 
yellow fever patients--built his fi rst 
cooling machine in 1834, and was 
granted the fi rst U.S patent for me-
chanical refrigeration in 1851.  The 
Northern press, especially in Boston, 
scoffed at the idea of  machine-made 
ice, and his invention was never suc-
cessful commercially.  

The fi rst real break-through for 
modern refrigeration was an 1860 
U.S. patent granted to Ferdinand P.E. 
Carre of  France.  His system used 

ammonia, which is still the most 
common method of  commercial 
cooling today.  

Much more successful at market-
ing, Carre’s machines were quickly 
bought by breweries all over the 
country.  Cold storage buildings for 
meat packers used refrigeration units, 
and railroad cars and ships began to 
provide refrigerated transport.  

In Seeley’s time, there were 3 brewer-
ies in San Diego; the City Brewery, the 
San Francisco Brewery, and the Phila-
delphia Brewery, and it is possible he 
bought ice from one of  them.  Lager 
beer--also advertised--requires cold 
storage, so a brewery that made lager 
may have also have had an ice ma-
chine.  

But another option is also possible.  
When Jose Aguilar was the Mayor 
of  Los Angles, (1866-68) an ice fac-
tory was built there, which sold ice 
for 4 cents a pound.  In a letter writ-
ten by D.M. Berry, about San Diego, 
in early 1873, he states: “even the ice 
they use is made in a factory in Los 
Angles…”  

So, the next time you need to come 
up with a toast, remember Dr. Gor-
rie, and Mr. Carre, the inventors that 
helped cool your beer or sparkling 
wine, or put the ice in your glass.  
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“Ice always on hand. ”  

William F. Mennell
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