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Seal of Minnesota Flour

i Times 'Dcutq-

INTERNATIONAL MILLING COMPANY
Minneapolis • Buffalo

V

The proof of the pudding — or bread, is in 
the eating. The verdict of those who gather 
around the meal table three times daily 
soon shows up in your sales and profits.

Seal of Minnesota Spring Wheat Flour can 
help swing any jury of public opinion your 
way because it produces a better loaf of 
bread. The excellence Seal of Minnesota 
Spring Wheat Flour adds to your loaf will 
add to your volume and your profits.

What better talking point can you stress in 
your advertising and what better words can 
you put in the mouths of your sales people 
than "Our bread is made with Seal of Min­
nesota Spring Wheat Flour," because Spring 
Wheat Flour is, and means, in the public 
Mind, the best bread flour in the world.

Seal of Minnesota Spring Wheat Flour in 
your shop also means the best in perform­
ance and loaf quality. You will find it your 
lowest cost bread and sales improver.

YOUR BREAD 
MUST FACE THE TEST
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PILLSBURY’S
QUALITY BAKERY FLOURS

DEPENDABLY FINE FLOURS FOR EVERY NEED
PILLSBURY FLOUR MILLS COMPANY, MINNEAPOLIS, MINN.
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FLOUR

T-Ht Ml DL-AN D TLOIJ-R MILLING CO.
■+S-ANS-AS CITY

What counts isnZt what it costs the baker to bake a 

loaf of bread but what it costs him to bake and 

sell a loaf of bread at a profit.

And that is where TOWN CRIER FLOUR comes in.

Then TOWN CRIER FLOUR is entitled to be cred­

ited with what the baker gains through improved 

salability and customer favor by baking TOWN 

CRIER FLOUR.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Any and every baker is entitled to charge what he 
pays for TOWN CRIER FLOUR to his pro­

duction cost.
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GENERAL OFFICES
3 0 9 WEST JACKSON BLVD. 
CHICAGO

CERESOTA
______________

MILLS
* MINNEAPOLIS
★KANSAS CITY
★ BUFFALO

From childhood we look up to those who 
provide leadership . . . we even place on a pedes­
tal certain products that stand out above others. 
You can put your bread on a pedestal in your 
community by using bakery flours milled by 
“Standard”. Their uniform high quality is an age- 
old tradition of the milling industry.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

STANDARD COMPANY
BAKERY FLOURS
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27 Mills

Supplying Every Flour Need 
of Every American Balter

All Milled to Our Rigid Standards of Quality for 
Your Greater Satisfaction and Profit.

Idaho Wheat Cake Flours
veritable

Soft Red Winter Wheat Flours
Milled from the choicest Missouri soft 
wheat of the fertile Ozarks country.

Hard Winter Wheat Flours 
Milled from the high Altitude, high protein, 
high quality wheats of central and western 
Kansas and Colorado.

A totally different cake flour,—a 
Pikes Peak among quality cake ingredients.

THE COLORADO MILLING & ELEVATOR CO.
DENVER, COLORADO

Capital, S10,000,000 Milling Capacity, 17,000 barrels per day

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Hard Spring Wheat Flours
Milled from the superb spring wheats of 
the 'West s high plains and mountain valleys.

November 1, 1939
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We have followed this same policy for forty years.

Not Many Bakers Can "Out-Smart" Millers When 
It Comes to Quality for Price Paid

Any miller 

even

lAeWILLIAM KELLY MILLING COMPANY
Capacity 25OO2arrdj H ITCH INSON, KANSAS

The 
standard-

Fz ™E’ [ WM KELLYX V 
Qimilling 
\\COMPANY/ h

ft

MR
REG.U.S.PAJ-

We simply do not mill that way. 

is

can meet almost any price he wants to meet— 
protein-ash requirements—by buying cheaper wheat 

and milling it differently. Nearly always the buyer gets what 

he pays for.

quality of "KELLY'S FAMOUS FLOUR" i 
ized,—not price-ized.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

1J
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ISMERTA

THE ISMERT-HINCKE MILLING CO.
MILLS AT TOPEKA, KANSAS KANSAS CITY, MISSOURI

Other fine bakery flours milled to Ismert-Hincke 
rigid quality standards for varied bakery uses

L

Flour quality marches on.

V/e could not have milled 'ISMERTA 
a quarter of a century ago.

Both the science and art of milling have 
grown with the procession of the years. 

Today "ISMERTA" is as modern as a 
streamliner—milled to fit into and be a 
part of today s pattern in baking equip­

ment and processes.

If your loaf is modern and your methods 
up to the minute they deserve the back­

ing of ISMERTA.

THE NORTHWESTERN MILLER AND AMERICAN BAKER



THE NORTHWESTERN MILLER AND AMERICAN BAKER8

FOR WHICH YOU PAY?
Are You Using—

DON’T BUY FLOUR BY BRAND-BUY BY TYPE

A GB FE

—T-i^,

COrU(&HT J936

K-»

&on t Guy Tout by Stand— Say by Type!

Gf king All 
CUD

S FLOUR MILLS CORPORATION 
KANSAS CITY, MISSOURI Boston. Mums ,. Offley

10 PohI nfficq Square 
.... MKH.w.n. Fglnu Ada,., v Hubbard WS» or

.44

.42

.40

2
3 
4

BASED ON 13.50% MOISTURE

D

a .42 Ash flour at the price of .40 Ash ? 
an 11.20 Protein at the price of 11.40?

THE
T.toU.on. H.

=J

4„t• 
^U°u‘

the Flour Value

MAXIMUM ASH MINIMUM PROTEIN

£
1O.6O|1O.8O|11.OO|11.2O|11.5O|11.8O|12.2O
10.50 10,70 10.90 11,10 11,40 11,70 12.10
W.40|i0.60|i0.80|i1.Od|i1.30|i1.6O|12.OO

THE KANSAS FLOUR MILLS CORPORATION, KANSAS CITY, MO.

MIRACLE FLOUR TYPES*

Tftlopbvne: Hubban

CHOOSE THE TYPE BEST SUITED TO YOUR SHOP

November 1, ]93g

Lower protein and higher ash 
flours may give the desired re­
sults but you should not have 
to pay a premium for them.
The price of each Miracle type is 
based on exact cost of that type.
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For which, our best thanks.

Just tell about its fine baking quality—

Our “congratulations” to you, friendly baker customer.

-R-RHOLD O-F Si-E-RLinG

•r

That is all we try to do in promoting the sale of “Thoro- 
Bread Flour.”

The only kind of advertisements we know about are 
those which straightforwardly tell the merits of the 
things advertised—

Backed up by products which make the “anticipated 
extra fine results” certain.

T4I-E -fl-R HOLD ID ILLI fl G CO. 
ST E R L I RO, KARSRS 

1,000 'Surreys DaiLtf

(Tlw tywfoct cHoi^
iDiastatically Balanced'

And then put that fine baking quality into the flour when 
we mill it.

November 1, 1939

A baker customer wrote us:

“We are anticipating extra fine results from 
this flour. We don’t know who writes your 
advertisements but they are certainly effec­
tive. Our congratulations.”

THE NORTHWESTERN MILLER AND AMERICAN BAKER

S-rriJA MOLD 04- S T4-4A I
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And confidently refer to any and all of them.

WHY SHOULD ANY BAKER 
SHOP AROUND for FLOW? ■

THE KELLY-ERICKSON COMPANY
Main Office: OMAHA, NEBRASKA 

Branch Offices: NEW YORK-SAN FRANCISCO-MINNEAPOLIS

1
November 1, 193,

THE KELLY-ERICKSON COMPANY, 
operating a nation-wide brokerage service 
in Hour, acts as general sales agent for a 
group of flour mills carefully selected 
from among the best established and 
most widely known in the country.

We represent only mills of high standing.

Users of its service, including the coun­
try s largest bakers and chain distribu­
tors, have found that buying flour the 

KELLY-ERICKSON WAY insures de­
pendably uniform flour, particular service to 
the buyer and always competitive prices.

Our own laboratories insure customers a final quality check.

We will be pleased, on request, to give 
you the names of many long-time cus­
tomers who have discovered for them­
selves the merits of buying flour the 

KELLY-ERICKSON WAY.
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Trade-Mark Retriulrrcd

&

Also for Economy

“The ADMIRAL” they always have been and always will be sound and hon­
est quality for a sound and fair price.

^H-D-LoeFlourMiHaCb.
CAPACITY 2500 BBLS.
Sa 1 i na Kan sas

zi>" '

Invariable Quality through the Years
Proud of our location, our splendid mills, our long-time 
loyal customers among the country’s best known and most 
successful bakers—we are proudest of all of the quality 
reputation of these great flours. Uniform, dependable,

THE NORTHWESTERN MILLER AND AMERICAN BAKER
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ekfLOURJ
GOOCH miLLinG L ELEVATOR CO 

Lincoln, n ebraska

November 1, 1939

How Hungry-Eyed This Must Make Millers
who do not share our fortune in milling out 

here where wheatfields such as this extend 

for hundreds of miles in every direction.

High Protein Flours at Your "Budgeted" Costs.

High Performance Flours for Your Quality Insurance.
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Pertinent Facts About the

Bakers Adopt Formula “D” teouse
of its “CRIPPLE-PROOF” Duality

For the first time a rich layer can stand rough handling!

Formula “D”—The New Quik-Blend
Basic Yellow Layer Mix Made With
Quik-Blend 51, Combines The Six

Qualities All Bakers Need

a

»• content.

Faster production-Less 
mixing time and 
sure-fire method.

A basic mix that can be 
varied for individual­
ity or local conditions.

Longer freshness —
Greater moisture

Uniform layers with 
smooth, even grain — 
a minimum of icing 
and a minimum of 
icing labor.

No cripples —A rich, 
delicious cake that can 
stand rough handling 
in production without 
breaks or splits.

A low INCH-COST using 
top-grade ingredients.

But the “cripple-proof” quality of this 
basic formula is only one of its many ad­
vantages. Consider, in addition, these 
other desirable factors—

resinous glaze not in excess of .4%, 
natural gum, and pectin.

CERTAIN EXEMPTIONS

;.r-

S“<91 
-■e enact -

■

Low Inch-Cost*
Using only top-grade ingredients, this 
formula delivers so many more INCHES 
of finished cake, that it is actually 
cheaper than many formulas costing one 
to two cents less per pound of batter! 
Remember, it’s not the batter cost per 
pound that determines the cake cost — 
i(’s the number of finished cake INCHES 
a batch produces that gives the true cost 
figure. That’s why Shortening Headquar- 
•INCH-COST based on avenge market-quotations on 
ingredients, as of October 10th.

The effective date of the provisions 
relating to labeling requirements has 
been extended to Jan. 1, 1940. How­
ever, regulations against adulterated 
products and deceptive fill of con­
tainers arc bring enforced immedi­
ately.

T)Y telephone, letter and personal 
JLJ request, bakers throughout the 
country have been calling for the new 
Quik-Blend basic yellow layer mix since 
it was announced last month. And with 
good reason — the most important fea­
ture of this new basic Formula “D” is 
its guarantee of a rich, tender cake which 
will not break or split in production under 
average shop conditions. Whether you 
make 1 or 1000 layers a day, Quik-Blend 
Formula “D” is so constructed that you 
can practically eliminate all cripple losses. 
So, Shortening Headquarters again urges 
bakers who’ve not yet tried it to give 
Formula "D” a test in their own shop 
— in their own interest!

--------- --------------------- >
The following brief and easily 

understood presentation of the 
salient features of the New Fed­
eral Food, Drug and Cosmetic Act 
arc reprinted from a booklet pub­
lished by the Laucks Laboratories, 
Inc., analytical and consulting 
chemists of Seattle, Wash. The 
information listed is interpretive of 
the act, but is not to be construed 
as official.

it bears or contains a coal-tar color 
other than one from a batch that has 
been certified under regulations pro­
mulgated by the Secretary of Agricul­
ture;
it is a confectionery and it bears or 
contains any alcohol or non-nutritivc 
article or substance except harmless 
coloring, harmless flavoring, harmless

on by the secretary, and if $—• 
was commonly used prior to the 
ment of this act for the purpose of 
coloring citrus fruit;

it is an alcohol-containing confection­
ery bearing less than .5% by volume 
of alcohol derived solely from the US€ 
of flavoring extracts, or a chewing

Adulteration:
A FOOD IS DEEMED TO BE 
ADULTERATED IF:

it contains any poisonous or deleteri­
ous substance;
it contains any filthy, putrid or de­
composed substance;
it has been prepared, packed or held 
under insanitary conditions which 
would render it injurious to health;
it is in whole or in part thc product of 
a diseased animal or of an animal 
which has died otherwise than by 
slaughter;
its container is composed in whole or 
in part of any poisonous or deleteri­
ous substance which may render its 
contents injurious to health;
any valuable constituent has been in 
whole or in part omitted or abstracted 
therefrom;
any substance has been substituted 
wholly or in part for u valuable con­
stituent omitted;
damage or inferiority has been con­
cealed in any manner;
bulk or weight of product is increased 
by addition or inclusion of a substance 
reducing the quality or strength of 
thc product and making such product 
appear better or of greater value than 
it is;

Nomenclature:
a food is: an article used for food or 
drink for man or other animals; chew­
ing gum; or an article used for com­
ponents of such articles.
an artificial coiamuno is: a coloring 
containing any synthetic dye or pig­
ment, or a coloring manufactured by 
extracting a natural dye or natural 
pigment from a plant or other ma­
terial in which such dye or pigment 
was naturally produced.
an artificial flavoring is: a flavor­
ing containing any sapid or aromatic 
constituent, produced synthetically.
a chemical preservative is: any 
chemical which tends to prevent or 
retard deterioration of food, not in­
cluding common salt, sugars, vinegars, 
spices or oils extracted from spices, 
or substances added by direct ex­
posure of food to wood smoke.
an open container is: a rigid or 
semi-rigid construction not closed by 
lid, wrapper or otherwise.
an optional ingredient is: one which 
is allowed but not required in a prod­
uct officially designated as standard.

product is a citrus fruit bearing or 
containing a coal-tar color, if appli­
cation for listing of such color has 
been made under thc act and not acted
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Federal Food and Drug Act
defined

MPTIOXsCERTAIN

ijafSWI

ill labels and other writ-

HORTENING

HEADQUARTERS

Formula “D" Can Be Varied 
To Fit a Baker’s Individuality or 

His Local Conditions

ters has been saying — forget your old 
ideas about figuring ingredient costs 
alone. To get your true cost, figure cake 
costs by the INCH.

gum containing harmless non-nutritivc 
masticatory substances.

it is offered for sale under the name 
of another food;
it is an imitation, unless its label bears 
in type of uniform size and promi­
nence, the word “imitation” and im­
mediately thereafter, the name of the 
food imitated;
its container is so made, formed or 
filled as to be misleading;

artificial 
or chcrn-

WESSON OIL & SNOWDRIFT SALES CO.
Ne« York New Orleans Sninnah Chiu;o San Francisco Memphis

Labeling:
\ label is: a display of written, print­
ed, or graphic matter upon the imme­
diate container (not including pack 
age liners) of any article, and on the 
outside container, if any, of the retail 
package of such article if the matter 
on the immediate container is not 
plainly visible through such outside 
covering.
IABE.LINQ is:

So scientifically balanced is the new 
Quik-Blend Formula “D”—not too high 
in moisture or sugar — nor too low — 
that many different kinds of cakes can 
be made by such additions as nuts, cocoa, 
honey, etc., without materially affecting 
the INCH-COST or delicious eating 
qualities.

Quik-Blend 51 Production Savings

or misleading in

Misbranding:
a fooi> is deemed to be 
MISBRANDED IF:

its labeling is false
any particular;

it is in package form and docs not 
bear a label containing: (1) name 
and place of business of the manu­
facturer, packer or distributor; (2) an 
accurate statement of the quantity of 
the contents in terms of weight, 
measure or numerical count;
required information on label or label­
ing does not have prominence and

Quik-Blend batters save 33YffA mixing 
time ... by a method that fits any type 
of shop.
Quik-Blend layers are smooth and uni­
form, making for a minimum of icing 
and a minimum of icing labor.
Quik-Blend cakes are first-quality cakes 
— customer-pullers. What’s more—they 
stay fresh and moist, good to eat after 
fire days!
Thus, with Quik-Blend Formula “D”, 
you can produce a variety of delicious- 
eating, top-quality layers on an econom­
ical basis. All of the cakes pictured at 
the right were made through variations 
of this basic mix. A baker’s own ingenu­
ity with flavors and icings will make 
possible many other variations which 
are completely individual and different 
from those of competitors. From every 
angle — INC H-COST — “cripple-proof” 
quality — variety — time — texture — 
freshness — Formula “D” provides the 
six qualities every baker needs in a basic 
layer mix. Test this new Quik-Blend 
Formula with Quik-Blend 51 and get 
your own proof. Ask the Shortening 
Headquarters man for further informa­
tion or write to our nearest office for 
formula details.

any variations in statements on labels 
of quantity of contents arc witbin rea­
sonable limits prescribed by the Sec­
retary of Agriculture;
any omissions on labels of small pack­
ages come within exemptions allowed 
by Secretary of Agriculture;
inclusion of common name of two or 
more ingredients of a product is im­
practicable. or is conducive to decep­
tion or unfair competition. Exemp­
tions shall he established by regula­
tions promulgated by Secretary of 
Agriculture;
inclusion of statement of artificial fla­
voring, artificial coloring or chemical 
preservatives, is impracticable; ex­
emptions shall be established by regu­
lations promulgated by Secretary of 
Agriculture; butter, chcc.se, ami ice 
cream do not come under the require­
ments relating to labeling of artificial 
coloring, since specific federal regula­
tions under other law-, apply to them.

conspicuousness renderng it readable 
by ordinary individual under custom­
ary conditions of purchase;
it purports to be a food as 
under regulations promulgated by the 
Secretary of Agriculture, and docs not 
conform to such definition and stand­
ard, or its label docs not bear the 
name of the foot! specified in the defi­
nition and in so far as is required by­
regulations, the common names of op­
tional ingredients (other than spices, 
flavoring ant! coloring) present in 
such food;
it is subject to official definition and 
falls below the standard set for such 
food, and its label does not so state; 
it is subject to official standards of 
container fill and falls below the 
standard applicable thereto, and its 
label does not so state:
it is not a food defined under regula­
tions promulgated by the Secretary 
of Agriculture, and does not bear the 
common or usual name of the food; 
or if it is fabricated from two or more 
ingredients and it does not bear the 
common or usual name of each such 
ingredient, except that spices, flavor­
ings, and colorings, other than those 
sold as such, may be designated as 
spices, flavorings, and colorings with­
out naming each;
it purports to be for special dietary 
uses, and its label does not bear such 
information concerning the vitamin, 
mineral, and other dietary properties 
officially deemed necessary to fully 
inform purchasers as to its value for 
such uses;
it bears or contains any 
flavoring, artiflcail coloring, 
ical preservatives, unless it bears la­
beling stating such fact.
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language.

used: i

dough is

a
YEAST.

on

RED STAR YEAST

--------r?

order Loproportionately very small. But in 
achieve perfect baking results, it is absolutely 
essential to have a DEPENDABLE, UNIFORM

• The amount of yeast used in

Treasurer’s A uthority
o
A baking corporation was exonerated 

from liability on an alleged contract to 
buy real estate for want of proof that its 
treasurer, whose acts were claimed to l»e 
binding upon the company, was empow­
ered by the corporation to make the con­
tract. (Levy vs. Parkway Baking Co., 
200 Atl. 584.)

inentcd by a statement in terms of the 
metric system.
Jf an unqualified statement of nu­
merical count does not give accurate 
information as to quantity of product 
in package, it must be accompanied 
by statement of weight, measure, or 
size of individual units in such pack­
age.

Statements shall contain only gen­
erally used fractions; a common frac­
tion shall be reduced to its lowest 
terms; in ease of a food or cosmetic, 
a decimal fraction shall not be car­
ried out to more than two places; in

4 compass is a very small in­
strument, but a vital necessity 
on shipboard. Without it, the 
Captain and his crew are help­
less . . . despite all manner 
of modern equipment!

LABELING FOB A 
MUST CONTAIN;

Name of product.
Name and place of business of the 
manufacturer, packer or distributor 
Statement of content by weight, meas­
ure, or numerical count, or a combi­
nation of these, in accordance with 
official specifications.
If the product consists of two or more 
ingredients, each ingredient must be 
designated by its common name, un­
less otherwise officially designated.
Spices, flavorings and colorings which 
arc inherent modifying ingredients 
and not commonly sold as spices, fla­
vorings and colorings, may be stated 
as such without the use of their spe­
cific names. An ingredient which is 
both a spice and a coloring or both a 
flavoring and a coloring, shall be so 
designated, unless a specific name is 
used.

Declaration of artificial flavoring, ar­
tificial coloring or chemical preserva­
tive with adequate conspicuousness on 
label, or on food if not in package 
form. Certain exemptions permitted 
by regulation of Secretary of Agricul­
ture for small packages with inade­
quate space for including such matter.

ten, printed,
upon
turners or wrappers, or 
panying such articles.

GENERAL INFORMATION 
ON LABELING:

All labeling must be in the English 
If, in addition, labeling 

contains any information in a foreign 
language, all information required by 
act must also be in that language.
Statement of quantity of contents 
must reveal quantity in package ex­
clusive of wrappers and other material 
packed with product.

case of a
shall not be carried out to 
three places, except in an i 
statement of the quantity of an 
ingredient in a unit of the druj 
If quantity of product in t 
equals or exceeds the smallest 
weight or measure set forth 
act as applicable to such 
statement of contents shall

RED STAR 
the betted

YEAST FOOD

“1 quart. l‘/= pints," but 
shall not be expressed in terms of its 
smallest units: i.c., "1 quart, ]G fluid 
ounces.”
In cases of quantity of contents of a 
product customarily stated as a frac­
tion of a unit, which unit may be 
larger than the quantity in the pack­
age, or as units smaller than the larg­
est unit contained therein, statement 
may be made in accordance with such 
custom, if it is informative to con­
sumer.
Certain exemptions from labeling re­
quirements nrc allowed by regulation 
of the Secretary of Agriculture on:

a. Small open containers of fresh 
fruits nnd fresh vegetables;

b. Food which in accordance with 
the practice of the trade is to be 
processed, labeled or repacked 
in substantial quantities at 
establishments other than those 
where originally processed or 
packed.

Statements of weight, measure, count, 
or combination of such, shall be ex­
pressed in terms of general consumer 
usage, except in cases where there is 
no general consumer usage, when 
statement shall be in terms of liquid 
measure, if product is liquid; weight, 
if product is solid, semi-solid or vis­
cous. In export, the statement of 
weight or measure may be in terms 
of a system commonly used in the 
country to which product is shipped 
Statement of weight or measure of 
a food or a cosmetic may be supple-

November 1, 193g 

■IruK. a decimal r,.ch„n 

instance nf 

active 
«g- 
package 

L unit of 
1 by the 
product, 

-- expre;? 
the number of largest of such units in 
the package: i.c., statement must he 
”1 quart” not ”2 pints” or *‘32 fluid 
ounces”; except with reference to the 
metric system supplementary state­
ments. A fraction with a whole num­
ber: i.c., “1% quarts” may be ex­
pressed in its largest units commonly

Build your reputation . . . and maintain it 
the superiority of your product. RED 

STAR YEAST has served the most exacting 
bakers for over 56 years.

graphic matter (1) 
any article or any of its con- 

(2) accom-
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STABILITY
STIMULATES
CONFIDENCE

Anheuser-Busch
The Improved

'TEAS’1
euser-busch • • I

Yeast, Bakers’ Malt and Corn Syrup Division, General Offices: St. Louis, Mo.
Eastern Office: Anheuser-Busch Bldg., 33rd St. and 12th Ave., New York City

AMERICAN BAKER
THE NORTHWESTERN MILLER AND
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The Retailer Researches(6

like the

/

so that 
in 1910.

helps produce tender, flaky crust that brings customers 
back for more.

You’ll like its easy working qualities
You'll like the way Primex behaves in the dough. You'll 
like its smooth working qualities ... the easy way it blends 
with the flour . . . the uniformly excellent crust it helps to 
produce because of its uniformly high quality.

And Primex is made to resist rancidity and the develop­
ment of off-flavors at high baking temperatures. That’s one

as it gives me 
new

this year it was another success—so much 
our plans include its repetition 

Through this undertaking we 
have been able to make the retail bakers 
of the country conscious of the merchan­
dising possibilities they have and made 
them realize the advantages of acquaint­
ing the public with baked foods in a 
national way.

A TAJTV 
cqi uy

Time docs not permit a detailed ex­
planation of all of the activities of our 
research and merchandising department, 
such as conversion of home type formulas, 
formula costs, whipped cream research, 
our part in the joint committee on food 
protection. I hope, however, that my 
remarks will at least give you all a good 
idea of how much importance we attach
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to “researching,” and how v- — 
members of your association, fcel~thu 
n lot of credit is due this researchln- for 
our progress.

While on this subject of credit I must 
give some of it where it is due. Our 
department is located in the building of 
the American Institute of Baking in CH- 
cago, where we are tenants. BesidesTT*S a pleasure to be here, especially 

I as it gives me the opportunity to rc- 
many of the acquaintanceships 

made when the bakers of my home citx 
were the hosts to the A.B.A. convention 
two years ago. We enjoyed that oppor­
tunity and from the remarks of many I 
have met since arriving in New York 
City, I am sure everyone who attended it 
enjoyed their visit as much as wc did 
having them with us.

And now to the subject assigned to me 
—“The Retailer Researches”—and I 
might say it is one that has been the first 
and foremost in the thoughts and plans 
of the officers and directors of the Asso­
ciated Retail Bakers of America for the 
past five years.

Although our organization has more 
than 20 years of history back of it, and 
has accomplished quite a bit during this 
span of time, still our efforts were not 
recognized with the same interest and 
attention that wc arc receiving since wc 
started “researching.” That dates back 
four years specifically, as far as the in­
dustry is concerned, because it was on 
Sept 9, 1935, that we created what wc 
chose to call our research and merchan­
dising department. We have a display in 
the ballroom foyer which tells the story 
of its progress better than I can portrnj 
in words.

This department was established with 
some definite ideas in mind. To find 
ways in connection with retail production 
and merchandising that would help to 
carry our branch of the industry along 
in the job we all have—the job of mak­
ing the consuming public realize that we 
as bakers are better equipped to handle 
baking for them than the housewife is 
able to do it in the kitchen. We needed 
ammunition to do this and during the 
past four years our research and mer­
chandising department has furnished this. 
Under the able direction of Frank Jungc- 
waclter, a retail bakery operator, a sea­
soned official and a man adept at the 
art of finding out why things should be 
done in a different way, we have made 
good strides.

We had some things to find out. There 
was equipment to study and develop­
ments in connection with its application 
to the needs of our branch of the industry 
that had been overlooked even by the 
manufacturers of the equipment. Since 
the establishment of our research and 
merchandising department we have found 
out much about the use of the mechanical 
refrigerator for retarding and refrigerat­
ing doughs. That was Production Job 
No. 1 for our department, and through 
bulletins and the conduct of a number 
of short courses the retail bakers of the 
country have been informed how vitally 
important this development is to the 
future progress of the retail bakers and 
secured information never before avail­
able.

Merchandising Job No. 1 was the suc­
cessful inauguration of National Retail 
Bakers Week in 1938. Repeated again

Editob’s Note: This paper by Walter 
Jesse, Jesse Bakery and president of the 
Associated Retail Bakers of America, 
Kansas City, Mo., was presented at the 
annua] convention of the American Bak­
ers Association, held in New York, Oct. 
15-19.

Illasting a delicious filling on a lifeless, unappetizing 
W pie crust doesn’t make sense!

For no pie crust that merely holds the filling ever helped 
boost a baker’s pie sales. Not for a minute! Pie crust is 
meant to be eaten—enjoyed! It’s the combination of tender, 
flaky crust and luscious filling that makes a pie really good.

For bigger pie sales 
take out “Primex insurance”

Many a baker has seen his pie sales climb surprisingly 
after changing to Primex. And that’s not hard to explain. 
Using this pure, digestible, all-hydrogenated shortening is 
like taking out insurance on pie crust quality. For Primex
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STANDARD!

THE SHORTENING THAT
SETS THE

E&W FRY I NG... FOR 
SHORTENING... REMEMBER

of the big reasons why Primex pie crust is enjoyed—not 
left on the plate.

If your pie sales make you suspect that your customers 
“eat the filling but leave the crust," better change to . 
Primex. We can suggest no better way to improve pie 
quality ... pie sales

An address at the national convention of the 
AMERICAN BAKERS ASSOCIATION

lems of yours. When this happens we do 
not hesitate to call on your officers and 
staff members, and it is with grateful 
appreciation that I acknowledge the fine 
co-operation received from President L. 
J. Schumaker and Secretary Tom Smith 
and General Counsel William A. Quin­
lan, and in order that we could continue 
our researching we recently prevailed

Therefore, researching for the retailer 
will go on and as it helps our progress 
we hope—quoting from the creed of the 
American Society of Bakery Engineers— 
■‘that it creates in the public esteem a 
greater appreciation of the ancient and 
honorable profession of baking.”

Pie is every bit as good as it looks— | 
tender, flaky, delicious. Ask your I

upon the trustees of the American Insti­
tute of Baking to give us larger quarters 
where our research bakery and offices 
could be located adjacent to one another. 
If you have seen the recent trade paper 
announcement you know our wishes were 
granted—thanks to the trustees—and we 
now have a neat and very efficient ar­
rangement

having space in this well-known building 
for our headquarters, our researching 
has benefited by the assistance we have 
received from William Walmsley and his 
staff and our sincere thanks are extended 
for this help.

Throughout the year there arc many 
times when the problems of our branch 
of the industry arc similar to the prob-

suggest no better way to improve pie E 
les . .. pie profits.

Cincinnati, Ohio MADE BY THE MAKERS OF SWEETEX

PRIMEX

Air Pressure Studied in 
Baking Tests

T T -r E. PYKE, of the Colorado State 
V/y/ College Experiment Station, is

* rendering aid to the baking in­
dustry. He spends many of his working 
hours in a chandler like those used to 
prevent deep-sea divers from suffering 
the “bends.” In this chamber cakes and 
other pastries are baked under atmos­
pheric pressure conditions which vary 
from sea level to 12,000 feet altitude— 
it’s the only one used for this purpose 
that Mr. Pyke knows of in the entire 
world.

By changing the proportions of egg, 
milk and sugar in a cake, Pyke and the 
college staff have evolved formulas which 
produce delicious pastries at various 
altitudes.

Air pressure in the chamber is changed 
at will through use of a compressor, and 
an air conditioner maintains ordinary 
temperature and humidity. Inside the 
chamber it is possible to “climb” from 
air pressure conditions at sea level to 
those at 12,000 feet above sea level more 
quickly than the pilot of the fastest air­
plane. In experiments, baking has been 
done at the extreme of air pressure from 
1,000 feet below sea level to 18,000 feet 
altitude.

Pyke explained the reasons for vary­
ing cake recipes nt different altitudes as 
follows:

‘‘The internal temperature attained in 
a cake hatter during baking never ex­
ceeds, except slightly, the boiling point 
of water at the prevailing atmospheric 
pressure. Since water boils at different 
temperatures as the atmospheric pressure 
varies with the altitude, it is apparent 
that the temperature at which the ingre­
dients of the cake arc cooked varies with 
the altitude.

“For Instance, at sea level, where the 
temperature within a baking cake attains 
212° F., the egg in the cake soon be 
comes hard and leathery. At 10,000 fret 
above sea level the cake seldom gets hot 
ter than 19V’ and the egg content re­
mains much more tender after rooking.

"Until recently ‘sea-level’ recipes were 
corrected for high-altitude baking only 
by reducing the amount of sugar and 
leavening agent used. This method r< 
suits in a cake which looks good hut 
which at very high altitudes ceases to 
be sweet enough to deserve the name of 
cake. In some instances thick frosting* 
were recommended to make up for the 
lack of sugar in the cake proper.

“The purpose of experiments in pres­
sure chamber, or altitude laboratory, is to 
balance the recipe so that the resulting 
pastrv will have proper texture and still 
be sweet and nutritious. This objective 
has been accomplished in many formulas 
and future experiments will bring about 
satisfactory high-altitude recipes for all 
types of cakes.”
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Bakeshop Notes

Day

ano) tuin it into and tu'in it into
THIS THIS

YOU KNOW BREAD! WE KNOW PAPER!

out

PAPERSFOOD PROTECTION

YOU

KALAMAZOO VEGETABLE PARCHMENT COMPANY
PARCHMENT KALAMAZOO MICHIGAN

nowled^e. ^3 

KVP
ool

ALABAMA
The Purity Bakery, n new retail bak­

ery of Birmingham, owned and operated

WE BOTH know how important it is for the quality of your 
bread to be safeguarded to the very table of the family who 
eats it. That’s where our paper comes in.

J. J. Sugarman Co., 415 East Ninth 
Street, Los Angeles, has purchased the 
stock, bakery equipment, store fixtures 
and other equipment which belonged to 
Mrs. J. Curtis, owner of the Poly-Hi 
Bakery, 1710 Atlantic Blvd., Long Beach.

Ahrens Bros. Bakery has recently 
opened in its new location at 5016 Geary 
Street, San Francisco. The building was 
remodeled and completely equipped. The 
firm also recently opened a new store at 
3294 Sacramento Street, near the Pre­
sidio.

Fluhrcr’s Log Cabin Bakery recently 
incorporated under the name of Fluhrer 
Bakeries, with head offices at Eureka. 
Incorporators arc W. H. Fluhrer, presi­
dent, Mrs. Margaret Fluhrer, L. C. Koe­
nig and W. T. Malloy, secretary-treas­
urer, who has moved to Eureka from 
Salem, Oregon. Mr. Malloy, as general 
manager of the Eureka plant, succeeds 
W. R. Godlove, who will take charge of 
the firm’s bakery at Medford, Oregon.

Archie S. Campbell, proprietor of the 
Ideal Bakery in Marysville, has leased 
the building formerly occupied by Miss 
Marie Best’s Coffee Shop. When re­
modeled the building will house the Ideal 
Bakery’s expanded business.

The U. S. Bakery has taken over the 
old Strauss Bakery at 4882 Lankershcim 
Blvd., North Hollywood. The firm, 
established in Los Angeles 18 years ago, 
is headed by Mor Friedman and his son, 
Zolten Friedman. The former learned 
the baking business in Hungary. The 
firm’s famous Hungarian cheese cake will 
now be available to valley patrons as 
well as downtown customers.

Tn the bakery concession of the Cnnoga 
Park Super Market, which has been va­
cant for some time, Marie Schauer has 
opened a bakery which will be part of 
one she now is operating on Sherman 
Way. Managed by Betty Quiscnberry, 
the bakery will specialize in birthday and 
wedding cakes and cakes made for spe­
cial events. The market is located at 
21G09 Sherman Way.

ARIZONA
Mrs. B Francis and Laurel M. Kahr- 

mann have recently opened the Miami 
(Ariz.) Bakery. The new shop will spe­
cialize in French pastries and party 
orders. CALIFORNIA

George Noland has closed his Dinuba, 
Cal., bakery on account of ill health.

W. E. and Oran Sholar have opened

new building at Olive and Moron avenue. 
Fresno. Mr. Lauck will continue to 0? 
crate the Andella Bakery, which he I, 
owned for the past six years.

L. R. Hurlbert has opened a Day 
Old Bread Shop at 5G20 Atlantic Avena^

CONNECTICUT
Nathan Baggish Bakery, Inc., has 

opened a retail shop at 1314 Albany 
Avenue, Hartford.

A new double-deck oven has been in­
stalled in Emil Scrgert’s Bakery on Bank 
Street, New London.

Peter Klanko has sold his retail bak­
ery at 90 Broad Street, Ansonia, to Sam­
uel Gottlieb.

A new retail shop, known as Luker’s

Long Beach.
Mr and Mrs. Dave Anderson have 

moved from Inglewood to Redondo 
Beach, where they have opened a mod­
ern bakery. At Inglewood they were in 
business for 19 years. The new shop i5 
at 214 Torrance Blvd., Redondo Beach.

Ed McMahan has decided to operate 
his bakery at Newport Beach through the 
winter, as well as through the summer 
months. Excluding resort trade, volume 
was large enough to keep the plant run­
ning on a permanent basis at 2112 Ocean 
Front.

n new bakery at 1307 Niles Street, Bak­
ersfield. A housewarming was celebrated 
in opening the bakery.

Ray’s Pastry Shop was recently estab­
lished in the Delta Theater Building at 
Brentwood by Ray Keith, who special­
izes in doughnuts and novelty pastries.

George Lauck has installed $8,000 
worth of new bakery equipment in a

by P. II. McCulley, has purchased new 
equipment.

The Dortch Baking Co.’s Birmingham 
branch has installed a new pie making 
machine.
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From Everywhere

THE NEW CHAMPION IN
THE SHORTENING FIELD
heavy MFB

BE®
WESSON OIL & SNOWDRIFT SALES CO.
New York • New Orleans • Savannah • Chicago • San Francisco • Memphis

SHORTENING

H EADQU ARTEK S|

So, now is the time to fill your kettle 
with heavy-duty MFB and you are fixed 
for the whole season. Simply freshen up 
the kettle with the amount absorbed, 
and use normal care to keep heavy-duty 
MFB clean. No waste — and guaran­
teed performance. And the many shops 
already using heavy-duty MFB offer 
proof of results.

Test heavy-duty MFB. Get to know 
this dependable economical shortening. 
And see just what it means to back a 
champion — at no extra cost!

The doughnut season begins in 
October but it runs through April! 
7 months! 7 big doughnut months!

> the Stcphnnoff Bakery’, 
recent fire, was evaluated

ILLINOIS

Ben Erzinger, baker in Silvis for 23

New champion by right of performance 
— with a champion’s lasting power 
when the going gets tough — and a 
champion’s ability to “take it” under 
all conditions. That’s heavy-duty MFB!

Think what this means right now for 
the big doughnut season — when you 
need a frying medium that will have 
to withstand continuous high tempera­
tures. Heavy-duty MFB is made to or­
der for that tough and important job!

years, has recently opened n new and 
modernized baking plant and salesroom. 
Visitors were invited to inspect the bak­
ing equipment in operation.

At Macomb, Archie Butterfield has in­
stalled a new front in his Galloway Bak­
ery.

The Amboy (Ill ) Bakery is now op­
erated by Clifford Brandncr and Alex

INDIANA
Somers Bakery, Inc., 343 W. Sutten- 

fleld Street, Fort Wayne, has been in-

IDAHO

D. L. Standley recently purchased and 
remodeled a building at Main and A 
streets, Moscow, installing new equip­
ment. A new truck will deliver Standley 

Bakery products to route customers.
Work on the new Swedish Bakery at 

Idaho Falls is progressing, Glen Royce 
and Adolph Johnson, proprietors, report.

0. R. Snyder has opened an electric 
bakery and delicatessen in the Vici Block 

at Salmon.

being operated 
Lcgna Bread, a new concern. 
Legion Avenue, New Haven

Burnside Home Bakery, 69 4 Burnside 
Avenue, East Hartford, has been opened 
by Anna Chester.

D’Acato’s Bakery, 28 Warren Street, 
New Haven, has been closed.

Kelly’s Bakery at 18 Rnpnllo Avenue, 
Middletown, has been completely remod­
eled. In adding to a new front, Francis 
D. Kelly, owner, has installed a new re­
frigerator for display of cream filled 
goods, and new showcases.

Emanuclson’s Bakery at 1455 State 
Street, New Haven, has replaced its en­
tire fleet by purchasing 15 new trucks.

Work has been started on a new 
$30,000 addition to the wholesale baking 
plant of the Reymond Baking Co. in Wa­
terbury. The new addition, President 
Adolph Reymond says, is needed for 
offices and production departments.

A trade name certificate for the State 
Line Bakery at 129 North Water Street, 
East Port Chester, has been filed by John 
and Adolph Rudzinski.

Hill Bakery at 106 Cedar Street, Nor­
walk, is now being operated by Louis 
Shclofsky and Irving Roedncr.

Peters Bakery, Colony Street, Walling­
ford, has recently been opened.

Paul’s Bakery, 242 Hemingway Av­
enue, is now being operated by Salva­
tore Pomarico.

GEORGIA
Management of the Merchants Baking 

Co., Augusta, has been turned over to 
Lawrence F. Cashin, widely known Au­
gusta business man, J. P. McAuliffe, 
president of the baking firm, has an­
nounced Mr. Cashin, who has been with 
the Georgia-Carolina Dairies for the past 
18 years, resigned his position as vice 
president of that concern to enter the 
baking business.

Paul Bibb has opened a new bakery 
and has purchased equipment for the 
plant, which is located in Camilla.

Small & Estes Bakery, Gainesville, has 
bought a new oven.

McEhnurrays Bakery, North Augusta, 
has purchased a heavy duty vertical mix­
ing machine.

The Stone Baking Co., Atlanta, has 
installed a traveling tray oven.

The fleet of 36 new red and white 
trucks has been put into service by the 
Dutch Oven Bakers, Atlanta, servicing 
over 10,000 families in Atlanta and sub­

urbs.

Bakery, has been opened at 81 Smith 
Street, Ansonia.

A new molder Ims been installed by 
the Empire Baking Co. al 1015 Albany 
Avenue, Hartford

The former D’Angelo Bakery is now 
ns Narcisco’s Special 
new concern, nt 408

Maggio, of LaSalle. Mr. Brandner is in 
charge of sales, while Mr. Maggio will 
handle the shop work.

A new oven and refrigerator have been 
installed in the Leonhard Bakery at its 
new location in Washington, the Danforth 
Building.

New refrigerated showcases, an air- 
conditioning system, and a new front in­

stallation comprise the remodeling and 
expansion program at the Davidson Bak­
ery. 1617 Howard Street, Chicago.

Damage to
Peoria, in a i 
at 810,000.

51
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PLAY IN SALES?

package good, but don't

RIEGEUTE

Your wrap has a bearing on sales, of course — but 
if too many bakers try to rely on the same type of 
package to sell their cake, none really achieves dis­
tinction and sales are largely controlled by quality 
and value instead.

967 Tre- 

organlxed 

r Wil-

WHAT PART CAN A WRAPPER

Not to mention dozens ol minor items 
that play small but important parts in 
making the house-wile lavor your 
product and buy it again and again

It's like a fellow who wears a high hat to attract atten­
tion — while if everybody wore one, a neat fedora 
would really stand out.

By all means keep your 
splurge on wrapping 
costs, and hope the wrap 
alone will sell the cake. A 
change to Riegelite may 
save enough to help you 
boost sales in many ways 
— and you'll still have a 
package with good trans­
parency and a maximum 
of moisture-protection. 
Check the list of "sales- 
builders" at the right, and 
consider how the money 
Riegelite might save could 
spread your sales build­
ing efforts over a broader 
front for greater sales and 
better profits.

been purchased by the Smith Baking Co., 
of Attica, which recently established 
headquarters for its fleet of housc-to- 
housc trucks in Lafayette.

Brunson’s Bakery has remodeled a 
building at 2835 Shelby Street in Indian­
apolis and is now operating in expanded 
quarters.

Floyd Gingrich’s Syracuse (Ind.)-Wa- 
wasce Bakery was recently damaged by 
fire.

_____ Riegel Paper Corp.
342 Maditcn Avenue 

No. Portland, Ore.. 
Oakland, Cal  
Philadelphia ... 
Pittsburgh  
St. Louis 

ORDER AT NEAREST PLANT
New Yark 

has installs
fctail hak-

IOWA
The Rice Bakeshop at Burt is closed, 

and Mrs. Velma McBride, who had

corporated to manufacture all kinds of 
bakery products. Herbert H. Somers is 
resident agent. Capitalization is 200 
shares of stock at .$100 each. Incorpo­
rators arc Herbert H. Somers, Alice M. 
Somers and William N. Ballou.

The Model Baking Co., New Albany, 
has filed an amendment with the secre­
tary of state changing the name to Gro­
cers Baking Co.

The Foltz Bakery at LaGrange has 
recently installed machinery to speed up 
its rate of production The bakery serves 
a wide area in Indiana and Michigan

The Rostov Bakery in Lafayette has

Western Wxxed Paper Co.
Western Waxed Paper Co. 

.Safe tee Glassite Paper Co. 
...Pittsburgh Waxed Paper Co. 
.......................... Waxide Paper Co.
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MICHIGAN
Fire caused considerable damage to 

the building occupied by the Sundlie 
Baking Co. at Ishpeming. The loss is 
estimated at about .$4,800.

CktcL Hui o/

THE PACKAGE
Transparency. Design. Prolection. Cost.
APPEARANCE OF PRODUCT
Sire. Eye-appeal. Price-appeal, Novelty­
appeal

QUALITY OF PRODUCT
Will its taste be remembered lor repeal 
sales?

MOISTURE-PROTECTION
How long will it stay Iresh and saleable?
EQUIPMENT
Modern equipment builds sales through 
lower costs.

ADVERTISING ■
One ol the best salos-buildcrs lor every 
baker.

HOUSE-TO-HOUSE CONTACTS
Appearance of trucks, wagons, drivers.
RETAIL CONTACTS
Appearance ol stores and show 
windows

MAINE
Donald A. MacDonald  

a new double deck oven in his  
cry nt 339 Water Street, Gardiner.

MASSACHUSETTS
The Log Cabin Baking Co., 

mont Street, Boston, has been 
by Ernest Slaughter and Walter 
Hams.

Liberty Cafeteria, 42 Northern Avenue, 
Boston, has installed a new oven for 
pastry baking.

Helen Nucci has opened Helene’s Bak­
ery at 528 East Eighth Street, South 
Boston.

A new oven has been installed in 
Klemm’s Bakery, 9 Lowell Street, Pea­
body.

A new pastry oven is being installed 
by the Malden Baking Co., 229 Highland 
Avenue, Malden.

Brockleman Bros., 50 Main Street, 
Gardner, is installing a new oven.

James Makes, owner of the Berkshire 
Restaurant, Pittsfield, has installed a new 
oven, cake mixer and other equipment 
for his new bakery.

The new wholesale plant of the New­
comb Baking Co. has been opened nt 67 
Hancock Street, North Quincy.

A new retail branch has been opened 
by Liberty Bakeries at Winchester 
Square, Springfield.

Helen T. Earle has opened the Glcn- 
way Bakery at 58 Glcnway Street, Bos­
ton.

MINNESOTA
Ray Werpy, of Minneota, will open a 

bakery at Gibbon. He has leased the 
south half of the George Eckert Build­
ing, which will be remodeled for his 
bakery.

Mr. and Mrs. Harry Gruc, who have 
been operating the Gnic Bakery nt Lc 
Sueur, have closed their business and will 
move to Fairfax, where their son, Roy 
Gruc, has purchased a bakery shop.

Braun’s Bakery in Robbinsdale has 
been purchased by Mrs. J. P. Ligon, 
who, with Mr. Ligon, will manage tlw 
business. The new bakery will be known 
ns the Quality Bakery.

The Leech Lake Bakery in Walker 
has been remodeled and new equipment 
has been installed. Robert White is 
baker.

Henry J. Spannbaucr and J. P. Law­
ler, of Lake Benton, proprietors of the 
bakery in Lake Benton, have arranged to 
open a bakery department in the Nelson 
Grocery Store nt Ivanhoe.

Ray Stoller, of Crosby, has made ar­
rangements to open a bakery at New 
York Mills.

Elmer C Gumm and Harry Moline, of 
Superior, Wis., and Paul E Lundell. 
of Duluth, have incorporated as Banquet 
Bakeries, Inc., a firm which will operate 
from Wadena, where they have leased 
the Mcttcl Building.

Joseph Marccaracini is building a one- 
story bakery at Eveleth.

Excelsior Baking Co., Minneapolis, is 
making extensive additions to its prop­
erty at 912 East Twenty-fourth Street.

Nicholas Scmotiuk, owner of the Home 
Bakcn’ in Minneapolis, 35V Thirteenth 
Avenue N.E., is building a $5,000 addi­
tion to his store building.

Ata recent meeting of the Minneapolis

Cleveland Cleveland Wax Paper Co.
Dallas ...................................... Dixie Wax Paper Co.
Detroit Detroit Wax Paper Co.
Hamilton (Ont) Appleford Paper Products
Kansas City .Waxide Paper Co. 
Los Angeles Western Waxed Paper Co. 
Memphis ' Dixie Wax Paper Co.

charge, is now employed at the Rice Bak­
ery at Algonn.

The Zondlcr Bakery opened recently at 
Dunlap under the new management of 
H. L. Ross and son, of Logan.

Edward F. Gaidzik, for the past 14 
years employee and oven man at the 
Federal Bakery, 856 Main Street, Du­
buque, has taken over the management 
of the bakery. He purchased the bakery 
from Mr. and Mrs. Hugh Lovelee.

Conrad Brenner and son Fred, of 
Marengo, have opened a new bakery in 
Bloomfield.
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attracting considerable

LOAVES MADE
WITH

DEXTROSE
RANK HIGH

AMONG
BEST SELLERS

to

CERELOSE PURE
DEXTROSE SUGAR

NEW YORK
Falco & D’Amorc, pastries, 3720 White 

Plains Avenue* Bronx, has filed a vol-

51 ISSOURI
Paul Rich has sold the Rich Bakery, 

Marshton, and will open another shop in 
St. Louis some time during December.

One of the largest retail bakeries in 
St Louis, the new Tcutcnberg Bakery, 
was recently opened at Sixth and Locust 
Street in downtown St. Louis. It will 
feature cakes and fine pastries for down­
town shoppers.

H. Birkenbach has opened the Birkcn- 
hach Bakery at Broadway and Lcmp 
avenues in St. Louis, which he purchased 
from R. Stretch during August.

Baden (Mo.) Bakeries is sponsoring 
a photographic contest among custom­
ers to build business in local retail stores.

The Albemarle Bakery, Wellston, has 
been sold to Frank Kircheval, who will 
reopen under the style of Kircheval Bake 
Shop.

NEW JERSEY
Fire recently caused $5,000 damage to 

the Seven Bros. Bakery, wholesale, at 
316-322 Pine Street, Camden.

Horace 0. Wells, well known in Phila­
delphia baking circles, is opening a new 
baken’ at 901 Eighteenth Avenue, Irving­
ton.

A new front and extensive interior 
alterations have been completed at 
Ernst’s Bakery, Avon and Bergen ave­
nues, Newark.

Dugan Bros., Inc., has opened a new

*
!
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CORN PRODUCTS SALES COMPANY, 17 Battery PI., New York, N. Y.

MISSISSIPPI
Staggers Baking Co., West Point, has 

purchased a new traveling tray oven.
A new bakery, to be operated by E. 

J. Montgomery’ and C. A. Mitchell, has 
opened for business in Carthage. Mr. 
Montgomery made a recent trip to New 
Orleans, where he purchased equipment 
for the bakery.

PURE 
REFINED 

DEXTROSE 
SUGAR 

nu «»>m er 
KARO SYRUP

COBN aaoOUCT* 
NiriNIMB CO.

A good point to remember in selecting .-ugar for bread dough* i- that .sweetness a« 
such is relatively unimportant, since most of the sugar is consumed by the action of 
the yeast. What counts is the ENERGY produced by the *ugar in fermentation—so 
vitally essential to good baking re.-ults. Dextro'C, ideal source of energy in tin* human 
diet.is also the ideal rource of fermentation energy. I -<• it in all\<a»t dough formulas.

tic front is 
tention.

Damage of more than .$3,000 was 
caused by fire recently in the Krueger 
Bakery on Union Avenue, Keyport.

The Home Bakery replaces Lon’s Bak­
ery at Springfield and Avon avenues, 
Irvington. J. Geberich is the new owner.

Rudolph Haase has sold his retail bak­
ery at 1068 South Orange A venue to A. 
J. List.

retail bakery and restaurant at 693-695 
Broad Street, Newark.

Jersey Bread Co. will open a retail 
brand) at 556 Valley Road, West Orange.

Hermon Schoning has purchased the 
four-story brick building nt 95 Wash­
ington Street, Hoboken, and will occupy 
the ground floor for his new bakery as 
soon as alterations arc completed and 
equipment installed.

Alterations have been completed at 
Wigler’s Bakery, 74 Prince Street, New­
ark, and were marked by an open house 
celebration. Phincas Wiglcr spared no 
expense in remodeling and the modernis-

city council the Frctwell-Flippcn Co. 
filed a petition requesting that the appli­
cation for a bakery license for the Fret­
well Cracker Co. be changed co whole­
sale grocer, Fretwcll-Flippcn Co., 401 
N. Third Street.

Henry Spannbauer, who has been man­
ager of the baking department at the 
Morris (Minn.) Bakery, has resigned his 
position and has leased the Lake Benton 
(Minn.) Bakery.

Peter Gibbons, of St. Paul, has opened 
a new bakery business at Prior Luke.

The Olson Bakery at Moose Lake has 
been moved to the former King Build­
ing on highway Gl. Walter Olson is 
manager of the bakery.

Louis Hill, of Two Harbors, has leased 
the Jepscn Bakery Building on Com­
mercial Avenue in Sandstone and will 
open a bakery business in the near future.

A new machine has been installed in 
the new bakery at Litchfield. It is a 
combined divider and rounder, with a 
capacity of 1.800 or more loaves per 
hour.

sugar in your 

results as

There's more than one answer to the 

question "which type of sugar to use 
in bread?" But this much cannot be 

denied — that bakers of hundreds of the finest 

loaves on the market have "swung over" 

dextrose as the ideal sugar for bread and other 

yeast doughs.
These bakers in many cases have far too large 

a business to take chances. Their choice of 

materials rests on thorough tests and constant 

a uniformly high quality

NEBRASKA
V. C. Havorka, veteran Randolph bak­

er, has announced plans for opening a 
baker}’ in Hartington. Baking equip­
ment is being installed in the Amundson 
Building.

The F. W. Wool worth Co. at Lincoln 
has installed a modern bakeshop in its 
recently remodeled building. The bakery checking to maintain 
products will be retailed at the store.

Art Young, bakery operator at Bea­
trice, has filed a voluntary petition in 
bankruptcy in federal district court at 
Lincoln, and has discontinued operation 
of his bakery. He listed debts of $6,755, 
owing mostly to baker}’ supply companies 
in Omaha and Chicago, and assets of 
$2,245.

untary petition in bankruptcy in federal 
court, southern district, listing liabilities 
of $8,881 and no assets. Members of the 
firm are Salvatore Falco and Salvatore 
D’A more.

David Saffern, retail bakery owner at 
1935 Eighty-sixth Street, Brooklyn, has 
assigned to Louis S. Midler, 29 Broad­
way, New York.

John Shrupski, also known as John 
Shrupske, individually and trading as 
Garsas Bakery, 6 4-68 South Second 
Street, Brooklyn, has filed a voluntary 
petition in bankruptcy in federal court, 
eastern district, listing liabilities of S8,-

standard. They have standardized on Dextrose 

only after they were more than satisfied on every 

point of flavor, color, volume ami texture.

Dextrose is available to bakers under the trade 

name, CERELOSE. Try this directly fermentable 

regular formula. You'll like the 

have >o many of the country*-' leading 

bread baker*.
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157 W. Division St.

more than
bakery Of

1 Avenue, R<x£

Guaranteed • • • •

(olborne
Manufacturing Co.

Pie Machinery for Over 30 Years

Chicago, Illinois

1500 SMALL PIES PER HOUR 
with 3 Operators

300 LARGE PIES PER HOUR 
with 2 Operators

§2,000 
Rocco

to its new plant at 7020 Seventy-ninth 
Place. Glendale, L. I. The new plant 
allows the concern to close its two bak­
eries in Forest Hills and do all its baking 
under one roof.

The Julienne Pastry Shop has been 
opened at 253-11 Northern Boulevard, 
Little Neck, L. I.

Associated Bakers Products, Inc., to 
deal in bakers’ supplies, has been incor­
porated in New York and authorized to 
issue 200 shares of no par value stock.

Herman Sellinger of New York has 
purchased the New Rochelle (N. Y.) 
Baking Co. at 320 North Avenue, for-

_ a new rc-
Sutphin Avenue, Jamaica,

NORTH CAROLINA

Putnam’s Bakery was recently opened 
on Greensboro Highway at High Point. 
This bakery has just been completed and 
is one of a group operated by Roy H. 
Brown and John L. Greer, Kern’s Bak­
ery, Knoxville, Tenn.

Bost Bakery, Shelby, has purchased

The New Colborne Rotary Pie Machine is the smallest 
complete unit ever built. It can increase your pie output 
without increasing your employees or taking up more 
space.

filed a voluntary petition in bankruptcy 
in federal court, southern district, listing 
liabilities of $2,715 and assets of $200.

Morris Teitelbaum, formerly bakery 
owner at 270 Bocrum Street. Brooklyn, 
has filed a petition in bankruptcy in fed­
eral court, eastern district, listing lia­
bilities of $5,701 and no assets.

M ardor f’s Bakery in Haverstraw, 
founded in 1869. is observing its seven­
tieth anniversary. Fred V. Mardorf is 
the third generation of the family operat­
ing the bakerj’.

The Kurschncr Baking Co., of Forest 
Hills, L. I-, is transferring operations

Save Space — Speed Output 
In Your PIE DEPARTMENT

Bakery, lnc, ha$ 
—t business in 

Capital stock is $2,000 
Directors arc Na^an’ 

Road, Joseph Eich- 

» and

I
I
| Show
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| Name

I Mr in

I
| Street

I City .

November 1, 193g 

merly owned by William Bl„„lc a„(l .. 
Kircher. 1 **-

Recent firc caused i 
damage to the retail I 
Raltano at 791 Clinton 
ter.

Alabama Avenue ]' ’ 
been chartered to conduct 
Kings County. 
$100 par value.
Flicker, 1511 Boston
ncr, 1503 Charlotte Street, Bronx,^nd 

Sara Bellows, 299 Broadway, New York
City.

De Lite Baking Corp, has been char­
tered to conduct a general bakery busi­
ness in Kings County. Directors are 
Leo and Lillian Wolf, 3G2 Linden Boule­
vard, Brooklyn, and Bertha Friedman, 
18-L3 Findlay Avenue, Bronx. Capital 
stock is 100 shares, no par value.

Emcee, Inc., has been chartered to con­
duct a general baker}’ business in New 
Rochelle. Directors are Samuel D. John­
son, Julius Neiman and Morris Horowitz, 
II West Forty-second Street, New York 
City. Capital stock is 100 shares, no 
par value.

Grodsky’s Bakery, Inc., Kings County, 
has been dissolved.

Arkbell Caterers, Inc., has been char­
tered to conduct a general bakery busi­
ness in Manhattan. Directors are Hy­
man Shapiro, Magnus Lipton and Lillian 
Grecs, 1440 Broadway, New York City.

Robscull Bakeries Corp, has been char­
tered to conduct a general bakery busi­
ness in Queens County. Directors are 
James A. Cullen, James D. Kennedy, 
209-1 Jamaica Avenue, Bellaire, and 
Emmett M. King, 1775 Broadway, New 
York City.

Westchester Avenue Bakery has beca 
chartered to conduct business in the 
Bronx, with a capital stock of $20,000. 
$100 par value. Directors are Morris 
Siege), Bronx, Harry Scllinger, West 
End Avenue, and Edna Kass, 29 Broad­
way, New York City.

Hoyt Caterers, Inc., has been chartered 
to conduct a general bakery business in 
Kings County. Directors arc Frank M. 
and Grace Hoyt, G32 East Fifteenth 
Street, and William A. Speckles, 200 
East Nineteenth Street, Brooklyn.

W. & D. Bakcru, Inc., has received 
a charter to conduct business in Brook­
lyn. Capital stock is 100 shares, no par 
value. Directors arc Nathan J. Gold- 
rich, Benjamin Grcenstcin and Arthur 
Kadish, 270 Broadway, New York City.

Manhattan Swiss Bakery Corp, has 
been chartered to conduct business in 
New York. Capital stock is 100 shares, 
no par value. Directors arc Harry Ku- 
pansky, 31G West Forty-second Street, 
Alfred G. Ditolla, 299 Broadway, and 
Herman Montag, 305 Broadway, New 
York City.

Suburban Bakers, Inc., has been char­
tered to conduct business, with principal 
offices in New York, with a capital stock 
of 50 shares, no par value. Directors 
are Joseph Calabretta, 34-H Ninth 
Street, Robert Lombardo, 25-33 Four­
teenth Place, Long Island City, and Reba 
Kushner, 7501 Sixty-eighth Avenue, Mid­
dle Village, L. I.

QUALITY AT HIGH SPEED
Even when running at top speed, this unit produces pies 

of uniform quality and positive eye appeal. You enjoy the 
economy of quick production plus the extra sales that 
come with a good product.

EASY TO OWN
Save space in your pie department. Increase your 

margin of profit and total profits, too, with this All-Steel 
Rotary Pie Machine. It is surprisingly easy to own. Send 
the coupon for full information.

• • • • Prompt Shipments
COLBOKNE MJ’G. CO., j
157 W. Division St., Chiengo, 111.

Send me full information on the new style Rotary I*ie Machine. I 
me how it w ill increase my profits. |

I 
I 
I
I
I 
I 

J

657. and assets of $7,470. of which $2,000 
is in insurance policies. Judge Byers has 
appointed John H. Gamaldi, of 26 Court 
Street. Brooklyn, receiver in bond of 
$1,000.

Manhattan Swiss Bakery Corp, has 
been granted a charter of incorporation 
to operate a retail bakery in New York 
The concern is authorized to issue 100 
shares of no par value stock.

Cushman’s Bakery is opening 
tail unit on " ‘ "
L. I.

Adolph Glick, operating a retail bakery 
at 2645 Morris Avenue, the Bronx, has
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POWDERED SKIMMED MILK '
Companion f’rodutl to 
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Name

EVERY BARREL ot Bread lac. Dry 
Milk Solids, not over 1 1 >r'< fat, that 

your shop has its "pedigree" 
on one of these Laboratory

enters
recorded
Reports.

Write us for information about free 
consulting service, or a working dem­
onstration in your plant.

been opened for business under the man­
agement of Jess Smith, formerly of In­
wood, Iowa.

The Borden Company, d«i t. xm ab i i■■ 

350 Madison Avena;-. New York N. Y. 

Plt-asc send me, tree ind poscpAiJ. a o. py of 
the new Boiitry-Tt.ud Bre-iuiac b klct- 
"The Baker $ Guide to Skimmed Milk Lr 
Bread-Bak;ng.' containing formulas, intur- 
matiun, and tips about making brc-J wnb 
powderea skimmed milk

Marshall
Hundreds ol 

next

SOUTH DAKOTA
H. C. Moore, formerly of Braham, 

Minn., has taken over the Christianson 
bakery at Madison, which has been op­
erated the past year by Mr. and Mrs. 
H. R. Christianson.

Nils Carlson has purchased the Selby 
(S. D.) Bakery from Mr. Sawinsky.

Dan Mahoney, proprietor of the City 
Bakery in Sisseton, has purchased a new 
18,000-Ib oven.

The new Chester (S. D.) Bakery has

returned to Pa- 
a year’s absence in Clovis, 

Eats 
He

Bacterial

TENNESSEE
L. E. Deacon, of the Woodland Bak­

ery, 1010 Woodland Street, Nashville, 
has taken over the Hinchcy Bakery at 
Woodbine, a suburb of Nashville.

The Independent Baking Co., 3-5-7 
Carroll Street, has been granted a char­
ter authorizing 1,000 shares of no par 
value. Incorporators were listed as 
Wayne Williams, M. C. Wood and H. B. 
Pereira.

—~-1

automatic rounder and divider in 
preparation for the fall season.

Jones Brothers Bakery, Inc., Greens­
boro, has purchased two new tray ovens 
to increase the capacity of the plant.

New equipment recently installed at the 
Concord (N. C.) Bakery includes an 
oven, a molder, rounder, divider, refrig­
erating system, new slicing and wrapping 
machine and n roll machine.

A street parade consisting of 30 trucks 
heralded the opening of the new Bell 
Bakery plant at Sixth and 
streets in Winston-Salem, 
visitors were shown through the 
building during the opening days.

NORTH DAKOTA
Ivan II. Johnson reopened his bakery 

at Aneta in connection with his restau­
rant and confectionery store.

RHODE ISLAND

The Sunbeam Bakery, Providence, has 
moved to larger quarters on the Post 
Road, Wickford.

Albert Borrcwli and Nicholas Monti- 
fusco have opened a new retail bakery 
at 3-13 Atwells Avenue, Providence.

Leo’s Bakery has moved to larger 
quarters at 303 Third Avenue, Woon­
socket.

A new oven has been installed at Ron­
deau’s Bakery, 21 Montrose Street, Prov­
idence.

TEXAS
H. Richardson has 

ducah after _ , __ ___________ ... ~
N. M., and has purchased the Good 
Bakery on North Main Street, 
plans complete remodeling.

With the purchase by Alton E. Davis 
of the business, the T. H. Williford 
Bakery will operate under the style of 
the Dublin (Texas) Bakery. Exterior 
painting and repairing is taking place.

Mr. and Mrs. G. C. Garland have 
opened a bakery in Ferris, in the build­
ing on Main Street formerly occupied by

SOUTH CAROLINA

The American Bakeries Co. has pur­
chased a band type slicer for its plant 
at Florence.

PENNSYLVANIA

The Jefferson Baking Co., wholesale, 
of New Castle, has filed a voluntary peti­
tion in bankruptcy in federal court, 
Pittsburgh district, listing liabilities of 
$23,680 and assets of $6,823.

Wayne Norris, operating a bakery at 
3156 Ludlow Street, Philadelphia, has 
tiled a petition in bankruptcy in federal 
court, Philadelphia district, listing lia­
bilities of $7,8-14 and assets of $6,016.

Extensive alterations have been com­
pleted in Hartman’s Bakery at Marshall 
and Oxford streets, Philadelphia.

New oven, doughnut machine, refrig­
erated showcases and other equipment 
have been installed in Schocnier’s Bak­
ery, 1-106 Seventh Street, Beaver Falls.

the variety store. The local chamber of 
commerce sponsored the establishment 
of the bakery.
.The Hilltop Bread Co. in Waco has 

installed a new roll machine.
Monroe Lindner and West Schneider 

have opened the Butter Top Bakery in 
Austin at 1713 East Sixth Street.

Simon's Bakery in San Marcos has 
made installation of new water scales and 
a control machine.

Finney's Bakery in Greenville has in­
stalled a new overhead proof er.

The Oak Cliff Baking Co. in 
(Continued on pane 58.)

Bteadlac.

Like the many 
formed ^ptrtchcm^o •••■
conducted by t ^f baking. T0] 
is well as 
skimirw 
high al 
on »

OKLAHOMA
The Charlton Bakery, Hollis, has been 

recently opened with $3,500 worth of 
equipment.

Eddie’s Fine Pastries, Ed Lyons, pro­
prietor, Oklahoma City, has recently 
added pan equipment and additional 
showcases.

Heavener (Okla.) Bakery, owned by 
E. A. Tucker, has bought new high speed 
equipment.

Purity Bakery, Stillwater, has been 
remodeled and new showcases added. A 
branch retail shop has been opened by 
the bakery on the A. & M college 
campus.

CONTENT of Brcudhc poured skimm

M°kS.I ex'ptionu’ly ,t mwns

......
batch of Bre ’̂n0W pWc/i^bakmg.
- chemists ^okn^^^dered
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ITS A FACT! SW/FT GUARANTEES
OVERNIGHT DELIVERY ANYWHERE!*

B
of

products 
an t

-*»i

these stamps pay for foods eaten on the 
premises. The blue surplus food stamps 
will be good for purchases of foods listed 
as surplus foods. The Secretary of Ag­
riculture can designate the foods to be 
listed as surplus foods and at the present 
time the FSCC is distributing such sur­
plus foods as dried beans, oranges, grape 
fruit, butter, dried prunes, corn meal,

Check your present shortening 
service against these requirements 1 

guaranteed by Swift
1. A special shortening for every 
bakery use.
2. Every product proved to the high­
est standards of the industry.
3. Guaranteed freshness and uni­
formity.

♦4. 18-hour delivery from 400 strate­
gically located centers.
5. Scientific counsel and help from a 
traveling staff of Swift’s Bakery 
Service Men.
6. New, tested formulas, supplied 
free at regular intervals.

--------  . of 
transferred funds to be 

certain surplus ngri- 
lurai - ------------ -~3 and donate them
the several states, cities and relief 

j to distribute for relief pur- 
This department of the govern- 

attempting since 1933, 
Federal Surplus Relief

------ s but the 
ns well. The 
believes that 

    on the low in-
. basis brought into the plan because 
of the increased prices of food since the 
outbreak of the war. Another group of

26

Surplus Foods and the Food
certified eligible families, unable to buy 
orange stamps, will receive the blue sur­
plus food stamps free. The blue surplus 
food stamp is also in 25c denominations.

ITEMS OBTAINABLE WITH STAMPS

Purchases can be made with the orange 
stamps for any food or household sup­
plies sold in a food store, but not to­
bacco, beer, wine or liquor; nor will

modities Corp, to evolve a system 
would use the I.-.—-! ’■
sale and retail trade to move more 
to ncedj’ city consumers. T “ —• 
the food order stamp plan 
existence and it is now i._ 
the cities of 
Ohio,

HOW FAMILIES RECEIVE STAMPS

The family certified for public aid will 
be offered the chance to buy orange col­
ored stamps. Any person certified by a 
duly authorized agency as eligible for 
public assistance may purchase or obtain 
in lieu of money payment, orange food 
order stamps, which are in denomina­
tions of 25c each. These persons can buy 
books containing enough orange stamps 
to equal $1 for each member of their 
family, and for every dollar’s worth of 
orange stamps purchased the recipients 
will receive 50c worth of blue surplus 
food stamps free. Families eligible to 
participate in this food stamp plan in­
clude WPA workers, mothers receiving

pension, folks receiving old age pensions, 
unemployed who arc getting public aid— 
and there is a possibility that it will not 
only include the relief groups 
families with low incomes — ••• 
Secretary of Agriculture 
there will be more people 
come

k’ virtue of the authority vested in 
the Secretary of Agriculture by 
law, Henry A. Wallace, secretary 

the United States Department 
Agriculture, has t 
used to purchase 
cultural commodities 
to t..v- . 
agencies 
poses. 
ment has been 
first through the  
Corp, and now through the Federal Sur­
plus Commodities Corp , to bring surplus 
agricultural products to needy consum­
ers.

During the last 5VS years the govern­
ment has purchased 2,500,000 tons of po­
tatoes, wheat, apples and other foods 
and gave them, through relief agencies, 
to families victimized by the depression.

There are billions of pounds of farm 
supplies produced for consumption, but 
are not getting into the hands of millions 
of consumers who arc on short rations. 
This year, with the surplus farm prod­
ucts mounting higher than ever, the need 
for opening up the way to get these 

’ -*•» to the consumer has become 
acute problem.

MOVING SURPLUS FOODS

about March of this year, the 
Secretary of Agriculture proposed that 
a new method be developed for coping 
with this great problem. The secretary 
called upon the Federal Surplus Com- 

L„ .___ 1.2 7 -y'-Iz.rrj which

normal channels of wholc- 
food

To that end, 
i came into

— in operation in
«f Rochester, N. Y., Dayton, 

Seattle, Wash., Des Moines, Iowa, 
Shawnee, Okla., and Pottawatomie Coun­
ty; Springfield, Ill. The program will 
probably be extended very soon on a 
nation-wide basis.

The proposed planr-~r- . aims directly at in­
creasing the domestic consumption of sur­
plus food commodities. Issuance of the 
food order stamps will create purchasing 
power for commodities which are sur­
plus now, not because the need for them 
does not exist, but because the persons 
who need them most cannot buy them, 
and through the norma! channels of re­
tail trade, the surplus foods will be 
made available to the needy and under­
nourished persons, where otherwise these 
farm products would be permitted to go 
to waste.
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Stamp Plan ‘By J. NEWTON DA VIES

The

EXTRA TENDER PIE CRUSTS COME EASY
WITH SWIFT’S "SILVERLEAF". .THEY’RE

KOCHER, MORE FLAVORFUL, TOO ..
,o

: Name and address of bakery

o, o
Curd for Orange Stampe

: Name and addri i of bakery
SWIFT RECOMMENDS-

• 1 1 1

Card for Bine Mampa

a

SWIFT’S
SHORTENING SERVICE

1 :
. -O

: Redeemable only at

o............................................
; Redeemable only at

pur- 
iated by 
.les Cor-

pur- 
h pro- 
Com-

includcd)
Stamps spent,

cakes. High butter and moisture 
tolerance.
SHIFT'S BAKERS PASTRY— 
for puff paste goods. Specially 
blended for light, flaky things. 
MELLOCRUST—for pan greas­
ing. For flavor; and to prevent 
gumming, sticking, tearing.
FROZEN EGGS

“SIU ERLEAF" BRAND PURE 
LARD—for pics and breads. Tests 
prove that it makes pie crusts 
and pastries far more tender.
I'REAM—specially effective for 
general bakeshop use. Bland . . . 
use it for cakes, baking, frying 
and cooking.
VREAMAY— for richer, moister

FULL MONEY VALUE

Once the retail baker or other mer­
chant takes the stamps in exchange for 
his products or for items of the surplus 
food list, he will receive his money for 
the stamps when he will paste the stamps 
on a card (the card used for this pur­
pose is furnished by the FSCC and corncs 
in orange and blue colors, each for their 
respective color of stamp) and then turn 
this card in to his hank, or a United 
States post office, or to his wholesaler,

like dollars spent, start goods moving 
through the arteries of business.

The stamps will be taken by the fami­
lies to the food stores where they ordi­
narily shop or to any other store joining 
in the food stamp plan. Purchases will 
be made at the prices that prevail in the 
store.

Retail bakers can redeem the orange

shell eggs, wheat flour and whole wheat 
flour.

colored stamp for any bakery product. 
In those bakery stores where they have 
refrigerators or refrigerated counter 
cases, the baker can merchandise sur­
plus foods, such as fresh eggs and but­
ter, for which he can redeem the blue 
surplus food stamp.

As the families do their shopping, they 
will tear stamps out of their book in the

: This receipt has a value In the amount 
: shown unpunched towards the 
: chaM of merchandise desianai 
: the Federal Surplus Commodfth 
: poratlon as Surplus Food*.

1

: This receipt has a value In th-- amount 
: shown unpun< hod toward < the 
: >-hase of merchandise except Items 
: hlblted by the Federal Surplus < 
: moditlee Corporation.

: 3 : 5 : 5 : 1 : 1 : 1 1 : 1 : 1 ; 1 ;

STAMPS USED AS MONEY

The chief argument for the new food 
order stamp plan is that it works just 
the way any other purchase works, 
recipient takes the stamps to the retail 
food store (bakeries included) and 
spends them like money.

presence of the retailer, and stamps can­
not be accepted otherwise. The stamps 
arc not to be sold or exchanged—they 
must be used by the family to whom they 
have been issued. To buy new books 
of stamps, families will have to turn in 
covers of their used books.

Purchases made in amounts less than 
the value of one stamp arc permissible 
under the following conditions:

FSCC Regulations—Section 20}— 
“CHANCE : No retail food store 
merchant, and no manager, clerk, 
assistant or other person acting for 
him, shall give change in currency 
or otherwise in connection with food 
delivered for food order stamps; 
provided, however, that if such mer­
chant or person so desires, he may 
extend credit for future delivery of 
food or surplus foods, ns the case 
may be, for the balance of the face 
value of the orange colored or blue 
colored surplus food order stamp, if 
food delivered is of a value less than 
cither a single stamp or a multiple 
thereof.”
Giving this section of the regulations 

considerable study, the Associated Re­
tail Bakers of America has prepared a 
coupon in colors of orange and blue. The 
orange coupon will be given as a credit 
for the orange stamp and the blue cou­
pon will be given as a credit for the blue 
surplus food stamp. This credit coupon 
will be issued by the merchant who re­
deems the stamps and all subsequent 
purchases for the amount shown un­
punched on the card of 24c or less must 
be made in the retail establishment where 
the coupon was originally issued.

These card-, can be obtained from the 
Associated Retail Bakers of America, 
cither with your name printed on the 
card or the space for your name and 
address left in blank in order that the 
retail baker may stamp his name and ad­
dress with a rubber stamp. There will 
be a nominal charge for these cards to 
cover cost of printing and shipping.

ries through as that of bland shortenings can­
not do. Its texture, too, makes it particularly 
fine for pics. It forms "long strands” when 
w’orked into the flour, is never brittle or lumpy 
at icebox temperature. It is extremely plastic.

But let "Silverlcaf” speak for itself! Try it 
once, and it’ll be a steady in your bakeshop. 
Call your Swift salesman or the nearest Swift 
branch house today.

O Actual shortometer tests prove that Swift’s 
"Silvcrleaf” brand Lard makes pic crusts from 
15 to 30 per cent more tender than bland vege­
table shortenings. And you know’ what a repu­
tation for tender, flaky pie crusts can do for a 
baker’s sales!

That’s one reason why so many bakers arc 
k using "Silvcrleaf” today. Another, is the way 
F - the pleasing, nutty flavor of "Sil verleaf” car- 
&!

A
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CO VO your

SHORTENINGS
SECO BLADES

OTHER BLADES

The Master Bakers’ Preference . .

MARSHMALLOW CAKE FILLER 175

HEIDEHENRY •-g/lA

INCORPORATED

ESTABLISHED OVER 70 YEARS

Spring, Hudson and Vandam Streets, New York

Paul, Paul, Moore & Giese

Also Makers of:
Heide Genuine Almond Paste, 

Kernel Paste, Macaroon Paste, Fondant Icing.

BAKERY 
MACHINES 
& OVENS

Not
Hollow
Ground

Actually 
Hollow 
Ground

★ Creaming 
Stability 
Tolerance

★ Blandness
★ Whiteness
'Ar Purity

LEVER BROTHERS COMPANY
General Offices: Cambridge, Mass.

Bakery Equipment of Excellence 
Racks—Trucks—Troughs—Tables— 
Flour Sifters —Pan Greasers — 
Proofing, Fermentation and Bread 

Cooling Systems-Ovens
UNION STEEL PRODUCTS 
S*e Berrien Street, Albion, Mich.

SIMMONS ENGINEERING CO.
DAVENPORT, IOWA 

Sales or service stations everywhere.

CHICAGO BLADE SERVICE

Enlarged View

Ask U8 how you can eventually replace all your present blades with "Seco High Speed 
Blades'* at our low price of Sc per blade under our "Blade Replacement’ Service" and 
have factory correct resharpening resulting In bettor slicing and lower slicing costs.

NATIONAL GRAIN YEAST 
CORPORATION

Executive Offices: 
Chanln Building,

New York City 
Chicago Sales Office:

415 North Damon Ave.
Chicago. 111.

are batch-tested in our 
Laboratories and Research 
Bakeries for:

COVO Shortenings are UNI­
FORM in all these properties 
assuring dependable, uniform 
results.

HOYT'S
GLUTEN FLOUR

WAREHOUSE STOCKS IN ALL 
PRINCIPAL CITIES

PURE GLUTEN FOOD CO., Inc.
Fifth Avenue New York, N. 1

30,000 BAKERS
CAN’T BE WRONG!

Uie dry milk solids — convenient, 
economical, dependable. Get the facts.
AMERICAN DRY MILK INSTITUTE, Inc.

221 N. LA SALLE SL CHICAGO

Notice 
Thin Cut-

nnd

K»iXr

—HERE ARE THE REASONS—
why "SECO” Blades Last Longer and have sharper edges:

(1) Made of world’s finest cutlery steels.
(2) Actually hollow ground—Sharper edges.
(3) Made by new improved straight line 

process.
(4) Protected by high pressure wet process.
(5) Micrometer precision even grinding.
(6) Sharper points, that stay sharp longer.
(7) Every point exactly same height.
(8) Especially designed for high speed slicing.
(9) Performance superior for soft breads

(10) Thinner edges that actually wear sharp.

Fiiank J. Hale, 
President.

Homo Offices: 
800 Mil) Street, 
Ilcllovlllo. N. J.

New York Sales Office: 
45-54 37th Street, 

Long Island City. N.Y.

“Seco High Speed Blades” 
are only 25c each 

(excepting band saw blades and Automatic 
Hartman)

Subject to discounts on quantities or contracts. 
Send for a free sample Vienna knife—no obli­
gations.

Is cheap bread the answer to building strong 
healthy bodies?

(You know that answer)

Will cheap bread slicer blades solve 
slicing problems?

(We know that answer)

EVERY comparative test, using several makes of slicers, has proven 
“Seco High Speed Blades” to be of better performance quality, and slice 
for less per loaf.

Mason, Fenwick & Lawrence 
Patent and Trade-Mark Lawyers 

Patents and Trade-Marks Procured in the 
United States mid Foreign Countries.

Established 1861 • Purr Food 1‘raetiet
72iJ Woodward Bldg Washington. D.C.

BROWN’S HUNGARIAN
CAKE FLOUR

Undoubtedly the best cake flour wo have 
ever used," says a nationally known bakor

BROWN S HUNGARIAN CORP.
23 Beaver Street, Now York City. N. Y.

PATENT ATTORNEYS 710 Security Bldg. 
and SOLICITORS MINNEAPOLIS 

Patents Procured nnd Trade-Marks Registered in All Countries
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SUMMARY

youWHATFOUNDLAST I
— h&aJL o£d-^alAian,e.dL I K EALL

PUMPERNICKEL BREADRYE

Ityddo

ryecan

Trade-Mark Reg.

AfnCRICfln BRCDDO
CORP.W

means 
where

CHICAGO
DETROIT

ROCHESTER
SEATTLE

RAN FRANCISCO 
PHILADELPHIA

I.O> ANGELES 
PORTLAND.OREGON

is a 
fically

5-39 48th AVENUE, LONG ISLAND CITY, N. Y.
NATIONAL DISTBIBUTORS. DAVID COLEMiM AGEMCT. 2 N«« !»tl

scienti- 
culti­

vated, de­
hydrated real rye (ferment). It is the 
heart of true rye breads, it improves 
the gluten, giving more volume, clas­
tic crumb, softer, moisture and a 
tangy taste that is so essential in rye 
breads, pumpernickel, whole wheat, 
cracked wheat and other specialty 

breads.

is a highly con­
centrated, pure 
rye extract in 
powder form. It 

gives that true flavor, taste and na­
tural color so essential in good rye 
breads. No caraway or artificial flav­
ors used. One pound of Ryddo is 
equal in flavor to five pounds of rye 
flour, which enables you to use more 
clear flour and still get full rye flavor 
and more volume.

who will net ns ngent for the rctnilcr in 
getting his money from the federal treas­
ury. The orange stamp will already have 
been paid for by the recipients, so their 
redemption will cost the government 
nothing. Since the blue surplus food 
stamp will be given nwny, the govern­
ment will have to pay cnsh out of the 
pocket to redeem them.

JEF.I.P OF BUSINESS NEEDED

The aggressive help of business is 
needed to increase the domestic consump­
tion of surplus agricultural commodities 
nnd it is assumed that there will he fair 
play in this plan. Penalties, nevertheless, 
arc provided for the failure to play 
square. There may be n few chiselers 
and these few will be subject to the fines 
nnd punishment ns provided in the Unit­
ed States Criminal Code, and shall be 
denied the right to further participation 
in any manner or respect concerning the 
food order stamp plan.

Bakeries nnd bakery stores, having 
fixed retail establishments, which are en­
gaged in retail business, may participate 
in the food order stamp plan with respect 
to the ncross-countcr sales in their stores. 
They may also participate in the program 
with respect to house-to-house business 
provided such business is not solicited. 
Every retail baker or bakery should know 
the persons in his locality who are re­
ceiving public aid and advise them that 
he redeems the food order stamps in his 
place of business. It will be wise to 
place a small neat sign in the display 
window’ or on the counter to the effect 
that the bakery will redeem the stamps. 
The retail baker should learn all he can 
about this program and should discuss 
its possibilities with his sales people.

and

(1) The purpose of the government’s 
food order stamp plan is to encourage 
wider consumption of surplus food prod­
ucts by increasing the purchasing power 
of low income families. The government 
has been assured that the plan can be 
most effectively carried out by the retail­
ers and other distributors of food prod­
ucts in the course of their regular busi­
ness. The success of the plan, therefore, 
will largely depend upon the retailer’s 
co-operatiun with the government in 
demonstrating the efficiency of this meth­
od of food distribution to the public.

(2) The term “the retail food store” 
a merchandising establishment

a food retailer carries on the busi­
ness of selling food, grocery or bakery 
products to the consumer, not for the 
purpose of resale in any form and not 
consumed in the usual course of business 
on the premises.

(3) Identification: Be sure that the 
person presenting stamps for food is the 
person or a representative of the person 
whose name appears on the front cover 
of the stamp book. If necessary, the per­
son should be required to identify him­
self.

(1) Removing stamps from books: All 
stamps must be taken from the stamp 
book in the presence of the retailer or 
in the presence of one of his employees 
only at the time delivery of the “food" 
or “surplus food” is made.

(5) Orange stamps: Orange stamps 
have a value of 25c each and may be 
taken in by the retailer in exchange for 
all foods for human consumption, and for 
household articles which arc usually sold 
in his store. Orange stamps may not be 
used for products which arc in the usual

(8) Do not accept stamps for the pay­
ment of hills previously incurred. Stamps 
should be accepted by the retailer only 
•n exchange for food delivered to the 
consumer after receipt of the stamp.

(9) Violation of regulations: If occa­
sion arises, inform persons that you can­
not deviate from the regulations, as il 
would subject you to the fines and im­
prisonment provided by the U. S. Crim­
inal Code.

(10) Both the orange stamp and the 
blue surplus food stamps are the same 
as money and can he deposited in the 
bank as such.

breads in your present bakery 

regardless of its size or equip­

ment, and at the same time 

develop very profitable and 

fast selling items.

MENU CONTEST
mHE Sheboygan (Wis.) Baking Co. 

created profitable interest through an 
international menu contest. Many new 
customers were achieved. The require­
ments of the contest were very simple. 
Women were requested to send in some 
menu of a national dinner, German, 
Italian, Danish, or even New England, 
including some item which could be 
purchased from the Sheboygan Baking 
Co. The winner each week got $1 worth 
of free bakery goods and the winning 
recipe was published.

course of business consumed on the prem­
ises nnd may not be used for tobacco, 
beer, wine, liquor or other alcoholic bev­
erages.

(G) Blue -stamps: Blue stamps have a 
value of 25c each anti may be taken in 
by the retailer only in exchange for 
foods listed as “surplus foods” in bul­
letins which will be sent to you for post­
ing in your store.

(7) Making change: Do not give money 
in change for stamps. You may, how­
ever, give back to the consumer the 
credit card for the food or surplus food 
which is exchangeable for the partly 
used stamp.

Do not hesitate to get in touch 

with our service department, 

which is composed of practical 

bakers who can help you build 

a rye bread business on a per­

manent basis. They will give 

you new ideas that will in­

crease your volume and reduce 

your overhead in a short time.

DIsTKIBl'TOKS IN

BOSTON ATLANTA DALLAS
MINNEAPOLIS KANSAS CITY

When a large percentage of 

your customers want real old- 

fashioned rye and pumper­

nickel bread, why not be the 

wise baker to offer these much 

desired loaves. If you are un­

der the impression that these 

types of bread cannot be pro­

duced in the modem plant, let 

us show you that real rye 

bread is just as easy to pro­

duce as white bread and docs 

not require a specialist. Let 

us prove that with Breddo and 

Ryddo you can make
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~TROGRESS THROUGH RESEARCH'' 
W E a,c to ld tlrnt when mnnkind 

w ,1.s crcnlcd, the Crcnlor snicl , 
··Replenish the e r1rth oncl s ub­

due it. T ake d nlinion over the s en. 
the nir. O \"C~r :ill the cn rlh nnd c,·cry 
lh·ing: thing." 

The huma n rncc hns been vc n· s low in 
foll o\\ing the,c in.:-l ructions, and. th r ough­
tiul the c<.·nturics mnn"s efforts to con­

quer :,.;nturc h rn-c been upset nnd offset 

by mnn's effort to conquer hi s fcllow­
n1nn. 

Eorly s u prcmucy in t he hrn nnn fomi ly 
wns cstnbli shcd by phys ical prowess. Ou r 
first rulers were lho:.c phys ica lly mighlic r 
lhnn their fellow-men. Then came prog­
ress through us e of rn n.lc r inls-woocl, 
s tone and 111clnl. Kingdoms were cs tnb­
li shed n nd go,·crnmcnls formed by lea d ­
ers who clc,·clopcd wcnpo ns fo r humnn 

* THE KEEN TI\STERS 

W I\NT WYl ASE BREI\OS 

dest ruction oncl or,;onizcd soldiers to use 
t11c111. T hc.-,c ru lers rose lo positions of 
power, IJul their ki 11 gclon1s di et not Ins t . 
ll hns nlwnys been true nnd nlwnys wi ll 
be true thnl ' 'those who live by the sword 
shn.11 die by the sword! ' 'e \·erthclcss 
history still ,;toriflcs lenders like Alcson­
der und Caesar, though little remains of 
the stories they sought to ercnte. 

The United Stntes of America is n 

:c ,.. 

l. R. Short 

. your marke t have o keen~r 
Holf of oll 1he cons ume rs ,n I ond d ete cl slight d,f-

of to ste thon othe r p eop e th e p eople who 
se ns e . food f\ovors. They ore oll other 
fe re nces in d from among 

th e W'<T ASE bre o s "more sotisfy-
choose 
breods in tho! morkel o s 

hoving beUe r, 

ing" taste . ste rs picked 
. hio the se Keen To . 

In on e lorge morkel ,n O othe r leoding loove s w,n . 
d breods ove r % Bui other 

W'(TASE-mo e . f 18 to 27 o-
WYTASE , by mor91n s o keen , also showe d 

:~~sume rs too , with '::::r:ao;s s:ade by the W'fl ASE 

a majority prefe re n ce 

Method - rs in one market 
. . of 1079• consume suffi-

Wh e n o mo1ority thot should b e 
SE breods for f\o v or, 

pick W'fl A _ b y ing prefe re nce! 
of of th e ir u .. 

cie nl p ro . d by scientific, 
abto1n e 

The Som
e sort of re sults are ds in othe r 

"th WYTASE bre a 

b
. sed ta ste tests w1 Id prov e it to your 

un 10 If you wou . 
v e r the count ry. . formation . 

markets o . for compl e te ,n 

Sat i sfoct ion1 wnt e 
own 
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child of wnr but not n wnr of conquc.1,L 
1 l n rose from n wn r for liberty nnd 

when the lime cnrne to fo n n O go\·em. 
111en t . there we re forlun nlely studcnt.s 
of his tory mnong ou r lenders who $.t id. 

" Before we determine whnt fo nn of f;O\·­

e rnm cnt these colonies shall ha,·c, let lJ 

dch-c into his to ry nnd try to <woid the 
mistakes nncl fuilures of previous fonr..s 
o f go,,emment. Let us study nets which 
hnvc l>een tried l>y others, nnd s~k to 
O\"Oid governmcn tol principles which hire 
foiled in the pas t.'' A s n result , the Con­
slilulion o f lh c United Slntcs wa.s \1·nt­
ten nncl ncceptcd ns l he bnsis o f our form 
of go \' c r11 ment. 

Ours is the on ly SO\'crnrncntnl author­
ity in the world de\'elopcd through rt· 

senreh. In lh nt dny, os in th is, tl1ere 
were rnen who hocl their own t heories nnd 
thei r o wn idcris nl>out whnt rmghl or 
eoul cl be clone. Ilu t the men who signed 
the Constitution o f the United Stntcs cMl 
risid their lheorier--, their personal prcju• 
dice, yes, even thei r own feelings, to 
give this country n form of go,·crnmt:nl 
bnsed on n s tudy o f human e.,:pcrience 
throughout the ngcs 

This is not the pince to discuss the 
pulic ics our country hos followed during 
the p os t se \'e r:tl ycn rs in locnl, sta te nnd 
nnliona l affa irs. \ Vilhout resea rch nnd 
without s tudy we hove committed the 
so me mistnkes and pursued the some fool­
ish theories that ore written in history 
as p itiful foilures. , vc hnvc jus t blun­
dered nlong. 

Uut thro ugh the clouds lite sun is shin­
ing. the sun o f research. 1t i p robable 
that 111orc reseo rch is being cond uc-tcd iu 
th is country lodny thon in nll other coun• 
t r ies in the world combined~ We nre 
told the re a rc 16,000 rcsen rch lnborntories 
in the Unitccl Sla te.,;; t ocloy, comp:utd 
with ,000 JO ycn rs oso, nnd we nrc just 
Oeginnin,;. Th re cnme to my desk U,e 
o the r day n sales lette r from o trxtile 
compttny in 1l hoclc ] s lnncl, which snid, 
" ll escn rch is nut con nncd to the JulJorn­
lo ry. nlcsmen todoy ore pushing the 
labora to ry men hnrd in their sc.:1rch for 
new id '!nS." 

ll csco rch irnplics scri rching ng:lin nnd 
ognan ; it s motto is, "lf nt Or:tt you don't 
succeed, try, try 11g11in.11 In fact there 
n rc prod ucts used lodny thnt nre nnmtd 
from the n11111bcr of nll c.:111pls mnde to 
find the righ t comblnnlion Ocforc succt53 
appea red. And somellm<'s the remit 
comes when noel where lcnsl ex pected. 

Do you rccnll the old fnr111 s tory of the 
los t co if? " ' hen the cows were IJrought 
from pos ture in the c\·cning col( ,-r · 
missing. A s the fn rmc r no el his on 
began lheir scnrch, the fnthe r sn icl , 1o ~ o"'· 
look in nll lhc unlikely places ns well , 
the li kely plnccs." T hey scpn rnterl and 
begun lo hunt. The fnlhcr wns un uc-­
ccss ful, nnd on returning to the bnm he 
saw his son climbing down n lnddc r from 
the hoy mow. The {nther sn id. ••\\°h) l 
nre you doing up In lhe hoy mow?'' The 
reply was, 11You told me to hunt in thr 
unlikely pl nccs nnd this wn the m~,t 
unlikely one I could thi nk o f." 

Accomplishmcnl through rc.se.1rch 6 
genernlly measured by its objccth·e tP•f. 

'fhis, however, may be of fnr less imm('-­
d intc importnncc thnn it s rcsulling cu!Li­
vntion oi habits of nccuracy1 cnre!ul 

j udgment and intelligent npprnisnl of 
facts nnd the development ot n purpose 
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re-

C. F. SMITH GROCERY CO., DETROIT, MICH.

Model Bakery AS YOU DESIRE IT!Awc

BAKERSPLANTSSCIENTIFIC F 0 REditor's Note.— This article by L. J. 
Schumaker, president of the American

THE McCORMICK COMPANY, INC.
121 So. Negley Avenue, Pittsburgh, Pa. 250 Park Avenue, New York, N. Y.

An Address at the national convention of the 
AMERICAN BAKERS ASSOCIATION

producing the finished item. All the 
baked goods were wrapped in cellophane. 
When the talk was over, the extensive 
display of baked goods by Mr. Stegmeier 
was not only sold out at once but there 
were also enough telephone calls from 
radio listeners to sell ten times the vol­
ume of baked goods available. These 
orders were filled as far as possible from 
Mr. Stegmeier’s three stores.

• There is no charge for this extra interest in your bakery. It's just 
part of our creed. The payment for it comes through the enthusiasm of 
our clients who feel that they have found an organization which under­
stands the real purpose and function of a bakery.

• "Ask the man we have served.”

of an exhibit and sale held by the Buffalo 
Zonta, Oct. 7, at which the baked goods 
of A. G. Stegmeicr, director of the As­
sociated Retail Bakers, were entered in 
the baking classification.

A radio announcer described each arti­
cle which was on view for the members. 
In the case of baked goods, he went to 
some length to tell something about the 
ingredients and the importance of each in

Bakers Association, was presented as on 
address at the national convention held 
in New York, Oct. 15-19.

-----------BREAD IB THE STAFF OF LIFE-----------

DESCRIBE PRODUCT
J T OUSEWIVES who know what goes 
■* ■* into the baked goods they want arc 
better prospects than those who lack 
such knowledge, according to the results

to base decisions and plans on knowledge 
rather than on impressions and feelings.

Research teaches us that the things 
we want to do or feel like doing should 
be judged by facts, not feelings.

Vice President Kettering, who has 
charge of research for General Motors, 
has frequently said that “Research is a 
state of mind.” He is the man who in­
vented the self-starter, thus promptly 
advancing women from the back scat to 
the front scat of the modern automo­
bile. He is the man who said to the 
workman who claimed a certain piece of 
steel could not be drilled because it was 
too hard, “Have you tried a diamond 
pointed drill?” The workman had not 
When he got one, he found the diamond- 
pointed drill was harder than the stccL 
Mr. Kettering’s only rebuke was, “You 
see, the steel wasn’t too hard but your 
drill was too soft.”

Yes, research is a state of mind.
As you sec children around you today, 

in your own family or in the families of 
others, docs it ever occur to you that at 
one time you talked and acted just as 
these children do?

Or do you regard yourself as a grown­
up and forget all about childhood days? 
If so, then you do not have a mind in­
tended for or capable of successful 
search.

If, after accommodating ourselves to 
conditions and surroundings, and reach­
ing the stage which we call “grown up,” 
wc forget that we knew nothing when 
we came into the world and that wc had 
a lot to learn before wc could walk or 
talk, and a lot more to learn before wc 
could feed and clothe ourselves, and that 
our progress was possible only through 
experience; if wc forget the struggles wc 
had in “growing up” and feel that wc 
arc now entitled to settle down and that 
the “world owes us a living”—then 
have grown too old for research.

A child constantly asks questions; that 
is the only way it can learn. When you 
meet a man or woman who asks you a 
lot of questions, instead of telling you 
a lot of things, you have met someone who 
will never grow old—someone who is 
continually progressing in one kind of ac­
complishment or another.

Progress of the human race is meas­
ured not by power nor by might but by 
the state of mind of the people. The 
comforts and conveniences which you en­
joy at home did not spring from the 
flaming mouth of a cannon, the scepter 
of a king or reform politics; neither did 
the appointments of this hotel; they have 
been made possible through the contri­
butions of millions of peace-loving men 
and women, each one of whom has been 
able to add something to the world’s 
knowledge.

I am happy indeed that our industry, 
which James F. Bell has referred to as 
“the ancient and honorable,” is evidenc­
ing the vitality of youth in choosing for 
its guidance and proclaiming to all its 
members the theme, “Progress through 
research.” I hope that the proceedings 
of this convention will impress us to such 
a degree that wc will go back home feel­
ing that each one of us can have a part 
in research that will be helpful to the 
industry.

© No bakery building is ever put through McCormick Organization as 
merely a matter of just so much brick and mortar. To us every de­
partment, every operation, every piece of equipment and material 
assumes the greatest importance. Each project is handled 
individual job.

• That's why so many bakers entrust their new building programs to 
us, with full confidence that their plant, when completed, will fit their 
individual needs.

as an
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TEA TABLE
OVENSPRING
BIG VALUE

No baker need give a 

they will act under

•WB FLOUR MILLS COMPANY
SALINA, KANSAS

thought to how 

any condition.

Fail anyHere are Flours which never 
baker in performance test.

November 1, 193g
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Sidelights on the Baltic St a tes
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property
The evacuation orders were 

personal 
Id be car-

Uy C. F. G. Ra ikes
European Manager of The Northwestern Miller

on occupying part of the A aland Islands. 
In this event, what will become of Den­
mark, which, through sheer fear of Gcr- 

~ vig, signed a 
that country 

Will the Russians rc- 
or will they con-

many marching into Schlcswij 
pact of nonaggression with ti, 
some months ago?
spect Germany’s pact
tinuc the trail of Communism into Den­
mark and, eventually, perhaps to Nor­
way? Germany would then find herself 
surrounded , 
be justified

a War Possibility

the Baltic States were formed under the 
Treaty of Versailles, the wings of the 
Balts were somewhat clipped but, never­
theless, they continued to be a power in 
their respective regions. Now that they 
have received orders to leave the country 
immediately and to return to Germany 
their wrath against Hitler is not surpris­
ing anti it is said they arc accusing Hitler 
of having betrayed them to Soviet Russia. 
However, if they remain where they arc 
they would soon suffer the fate of other 
large landowners in Russia and Poland, 
so perhaps they .ire fortunate to escape 
with their lives even if they must live 
Under Nazi rule and have their 
confiscated.
carried out so rapidly that all ■’ 
property, except that which could 
ried, had to be left behind.

After the World War these countries, 
owing to their inability to obtain their 
Hour from Russia, became important mar­
kets for American, Canadian ami Eng­
lish mills and for some time a lucrative 
business in Hour and cereals was done. 
In due course they developed their home 
production of foodstuffs to such an extent 
that they not only became self-supporting 
but, to a limited extent, exporters of 
farm produce such as butter, bacon and 
eggs. However, it docs not take much 
imagination to realize how uneconomic it 
was for three states, with such small 
populations, each to maintain the expense 
of running a separate government. An 
additional handicap was that each little 
state set up a high tariff wall, thus mak­
ing it practically impossible to trade 
with each other. Had there been some 
way of creating a union of the three 
states, so that there could have been in­
terstate commerce under one federal gov­
ernment, there would have been a better 
chance for their continued existence.

From all appearances, it is only a 
matter of time before the present states 
will all revert entirely to Russia. Rus­
sian troops already have entered Esthonia 
and once having obtained a foothold the 
present Baltic States are doomed. After 
the last war the Russian Bolsheviks were 
driven out of Esthonia with the help of 
British naval and military forces, and 
Germany, in the same way, helped Fin­
land, although Finland, with her White 
Army, was principally responsible for 
expelling the Bolsheviks in 1918-19. The 
manner in which this army was raised by 
the Finns while the Bolsheviks were still 
in power was remarkable. When its or­
ganization was completed- although the 
army was almost devoid of anus—the 
Bolsheviks were attacked with the crudist 
form of weapons, consisting of sticks, 
spades, pitchforks, etc, and were over­
come by slicer courage and heroism. All 
those who sided with the Communists 
were ruthlessly hunted down ami put to 
death after summary trials.

In Abu there was a sub-agent for a 
Helsingfors flour agent, who represented 
one of the large Minneapolis milling 
companies, who, with his two sons, met 
a tragic death in this way. He was a 
man of considerable culture and educa­
tion but, unfortunately, favored Com­
munism and imbued his sons with the 
same politic d tenets. In spite of his 
political leanings he w is an excellent 
business man and to lie trusted in every 
way. When 1 heard of the manner of 
his death I remembered that he had 
once written to rnc, asking me to send 
him a copy of a well known Socialist 
magazine, published in Ix>ndon, which 
made me first aware uf his political views.

by Bolshevism and will truly 
in claiming “encirclement,” 

and, probably, will heartily wish that it 
was the type of encirclement she com­
plained about so bitterly in months gone 
by. This outlook, of course, is mere sup­
position, for, as yet, there is no definite 
proof that Russia intends to become so 
aggressive as indicated above. Possibly, 
she will be content to get buck the Baltic 
provinces, which were under Russian 
rule for so many years.

When I used to visit the Baltic States— 
such places as Riga, Lilian and Rcval— 
I always felt, and on several occasions 
was told by well informed people, that 
the newly formed states of Esthonia, 
Latvia and Lithuania could never exist 
for any great length of time without 
having Russia as a hinterland for com­
mercial purposes. Before the World 
War Riga was a great Russian manu­
facturing center, and held a position sim­
ilar to Manchester, England. Enor­
mous industries flourished there. I re­
member seeing a rubber factory that re­
minded one of the Ford works at De­
troit. It turned out enormous quantities 
of rubber boots, shoes and rubber articles 
of every description. After the Russians 
left, such factories all became derelict

pOR the time being Russia has as- 
P surned the leading role in the great 

drama that is being played by Ger­
many and Russia in the Baltic countries. 
It would seem as if the former leading 
star has been completely played off the 
stage into the wings by the Russian vil­
lain of the piece.

I have come to know intimately in my 
travels for The North western Millek, 
during the last 30 years and more, the 
various Scandinavian and Baltic coun­
tries that are so much in the limelight in 
the present phase of the war. I knew 
Finland when it was under Russia, as the 
Grand Duchy of Finland. Its interests 
always have been closely allied with 
Sweden, which country largely was re­
sponsible for the development of Fin­
land while it was under Russian rule. 
When Finland became a republic, after 
having heroically driven out the Russian 
Bolsheviks at the close of the last war, 
a great nationalistic campaign was in­
augurated to eliminate the Swedish cle­
ment in favor of Finnish nationalism. 
Swedish names of cities and towns were 
changed to Finnish names “Helsing­
fors” became “Helsinki,” “z\bb” became 
“Turku,” "Wiborg” was changed to 
“Viipuri” and “Finland” to “Suomi.” 
The titles of commercial companies and 
firms, formerly rendered in the Swedish 
language, had to be changed into Fin­
nish, with the Swedish name in paren­
thesis.

It is understood that Russia wants to 
have a part control of the Aaland (pro­
nounced Oland) Islands, situated in the 
Gulf of Bothnia half way between the 
coast of Finland and Stockholm. The 
principal port in the islands is Marie- 
hamn, which is a stopping place for the 
passenger steamers that ply between 
Finland and Sweden. Undoubtedly these 
islands arc of the greatest strategic value 
for commanding the entrance to the Bal­
tic from the Gulf of Bothnia, on whose 
shores arc located the coasts of Finland 
and Sweden. For this reason, both these 
countries arc interested vitally in the con­
trol of the islands and the last thing they 
would want to happen is to have them 
occupied by such a dangerous power as 
Russia.

The occupation of Esthonia by Russian 
troops and the use of Rcval and other 
Esthonian ports, together with the Lat­
vian port of Windau and Libau, mean 
complete control of the Baltic by Russia. 
In addition, the islands of Dago and 
Ocsel, off the coast of Esthonia, and 
commanding the entrance to the Bay of 
Riga, are to be developed as Russian air 
bases.

When these changes all go into effect 
Russia will have complete command of 
the Baltic, and Germany will never be 
•able to control what was formerly known 
as a German lake, as her navy will be 
bottled up al one end by Russia and at 
the North Sea end by the British navy. 
Under these circumstances it is not sur­
prising to read current press reports that 
great friction exists between German 
naval authorities and von Ribbentrop, 
who is blamed for being responsible for 
such a situation having arisen, especially 
as Russia has made no military conces­
sion in return. Many people are of the 
opinion that the Russian pact with Ger­
many will result in the downfall of von 
Ribbentrop and ultimately lead to fric­
tion between Hitler and his military and 
naval leaders.

If Finland becomes involved it looks 
as if Sweden will also be drawn into the 
vortex, especially if the Russians insist

and most of them have remained so ever 
since. The feeling against Russia was 
so intense that even if trade had been 
possible the Latvians would not have 
considered it. However, it was apparent 
to any one familiar with the country that 
Russia was the only logical territory for 
trading purposes. The manufacturers 
could not possibly compete with manu­
facturers in other countries, such as Eng­
land, France and Germany. Consequent­
ly, existence as individual nations was ex­
ceedingly precarious.

The population of Latvia is roughly 
2,000,000, Riga, the capital, claiming 385,- 
000, and Libau, the next largest port, 
57,000. Lithuania has an estimated popu­
lation of 2,100,000, of which Kaunas— 
known as Kovno during the Russian re­
gime—has 125,000. Merncl, the principal 
port, already has been taken over by the 
German Reich and its population is only 
38,000. Esthonia. which is the smallest of 
the Baltic States, has a population of only 
1,132,000. its capital. Rcval (Tallin) 
has a population of 116,000.

A large percentage of the German pop­
ulation that is now being evacuated from 
Esthonia and Latvia consists of people 
of German descent, known as the “Balts.” 
Centuries ago a wealthy class of Ger­
man aristocrats, who became known as 
the “Baltic Barons," settled in the Baltic 
territory and acquired enormous estates, 
over which they ruled. When the coun­
try was under the rule of Czarist Russia 
the Balts were the leading landlords of 
the country and rented out their estates 
to the peasants for agricultur.il purposes. 
Eventually, they acquired large holdings 
in various industrial undertakings. When
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Tlie laile C. S. Jacobsen

FSCC PURCHASES MORE 
CORN MEAL AND GRITS

the South.
Winners of attendance prizes at the

C. K. Brace, sales manager 
for the firm, has announced.

The old plant which will be abandoned 
was erected in 1888 by Frank W. Crocker 
and housed the Crocker Bakery, which 
later consolidated under the name of the 
American Biscuit & Mfg. Co. It was 
later known as the American Co., which 
was included in the original organization 
of the National Biscuit Co. in 1698.

----------- DREAD IS THC STAFF OF LIFT----------

RALPH PICKELL, CHICAGO 
MARKET ANALYST, DIES

Chicago, III.—J. Ralph Pickcll, com­
modity market analyst, died Oct. 24 in 
the Oak Park (III.) Hospital at the age 
of 58 after a brief illness. Mr. Pickell 
had been editor of The Roundup, a com­
modity forecasting magazine, for 25 years. 
He also published a daily grain market 
and slock news service. Mr. Pickcll was 
recognized as an authority in estimating 
the total production of both spring and 
winter wheat crops and frequently was 
a consultant on crops for the government. 
He is survived by his widow, a son, his 
mother, two sisters and five brothers.

lanta; C. M. McMillan, secretary of the 
Southern Bakers Association, Atlanta; 
J. N. Mahanay, railroad representative; 
James Stronpe, Anheuser-Busch, Inc., 
Atlanta, and George Wentz, Rogers Bak­
ery.

Club plans for the rest of the year 
were worked out and the next meeting 
will be held Nov. G as a Thanksgiving 
party for the ladies. At this time elec­
tion of officers for the 1910 term will be 
held. On the nominating committee arc 
George Wentz, Rogers Bakery, Atlanta; 
Horace Small, Small & Estes Bakery, 
Gainesville, Ga; Roy Caudle, the J. II. 
Day Co., Atlanta, and E. J. Cox, Ameri­
can Machine & Foundry Co., Atlanta.

----------BREAD IC THC STAFF OF LIFE-----------

OHIO CO-OP BAKERY SOLI)
The Mahoning Co-operative Bakery, 

Inc., 2324 South Street, Youngstown, 
operated as a wholesale and retail plant 
by a company headed by Stanley Grcggo, 
was sold to Myron Wagner, of Cleveland, 
lie was formerly with the Cleveland 
Grocers Baking Co. His new purchase 
at Youngstown will be known as the 
Monarch Baking Co.

----------BREAD IB THC STAFF OF LIFE-----------

----------- DREAD IS THE STAFF OF LIFE-----------

HERMAN STEEN AMONG GUESTS 
AT MEAT PACKERS’ BANQUET 

Chicago, III.—Herman Steen, vice 
president of the Millers National Fed­
eration, Chicago, was among special 
guests at the annual banquet of the In­
stitute of American Meat Packers, held 
at the Palmer House, here, the evening 
of Oct. 24. Seated at the speakers’ table 
he hob-nobbed with such industrial lead­
ers as:

W. S. Knudsen, president, Genera) 
Motors Corp; Charles II. Swift, chairman 
of the board, Swift & Co; C. C. Conway,

ALLIED MEN COMPLIMENTED 
AT ATLANTA STAG DINNER

Atlanta, Ga.—Al the recent stag din­
ner meeting of the Atlanta Bakers Club 
in the Piedmont Hotel, Charles R. Rob­
erts, vice president of American Bak­
eries and president of the club, com­
plimented allied men on their contribu­
tion to the stability of the idnustry in

NATIONAL BISCUIT TO BUILD
$1,000,000 DENVER PLANT

Denveh, Colo.—Within a year the Na­
tional Biscuit Co. expects to complete a 
$1,000,000 “straight-line production" 
plant at Fortieth Avenue and Steele 
Street here. The new factory will sup­
plant the bakery now in use at Nineteenth 
and Blake Streets.

The new one-story structure will be 
constructed on a site measuring 1,200x600 
feet, adjoining a siding of the Burlingtun 
railroad. The plant will serve the entire 
Rocky Mountain area, since the nearest 
of the company’s plants arc at Kansas 
City, Oklahoma City and San Francisco.

Louis Wirsching, manager of the firm's 
building department, will arrive from 
New York City within a few weeks to 
arrange for the construction, which is 
expected to get under way by January, 
C. K. Brace, sales manager in Denver

few years ago, Mr. Jacobsen became its 
western manager, and was with that 
company until his death.

Mr. Jacobsen was a founder of the 
Chicago Bakers Courtesy’ Club, and 
served as its vice president for several 
years.

He is survived by his widow, Inga 
Jacobsen, two daughters, Jeanette Cro­
well and Lucyle Tollkuchn, a brother, 
Harvey, of Omaha, Neb., and two broth­
ers and a sister in Norway.

board chairman, Continental Cnn Co: meeting were Alton King. Kings Bak- 
Sewell Avery, president, Montgomery cry; Jack Lanum, Anheuser-Busch, Inc..
Ward & Co; George A. Eastwood, presi- Atlanta; George Grant, purchasing agent, 
dent of Armour & Co., and many other American Bakeries Co, Atlanta; Prank 
prominent men in business and financial Rowscy, editor, Aeic South Baker, At- 
circlcs. lanta; C. M. McMillan, secretary of the

Mr. Knudsen was the guest speaker. 
This was the thirty-fourth annual con­
vention of the Institute of American 
Meat Packers.

-----------DREAD IB THC STAFF OF LIFE

INDIANA WATER MI LI. AUCTIONED
Jasper. Ind.—The deed to the Dubois 

(Ind.) Milling Co. has been turned over 
to L. G. Bohncrt of this city, whose bid 
of $1,500 was the highest at a recent auc­
tion sale. The flour mill, one of the few 
operated by water power in the state, is 
on the bank of the Patoka River at 
Dubois.

---------- DREAD IS THE STAFF OF LIFE______

NONMEMBERS MAY OBTAIN
COST ACCOUNTING MANUAL

There is widespread interest among 
millers in the cost accounting manual 
for small mills, according to the Millers 
National Federation, which recently re­
vised and republished the manual and 
distributed copies to its members. The 
manual was originally brought out in 
1929, but was out of print for several 
years until last month.

“While the small mill manual is pri­
marily designed for the use of the smaller 
units of the industry, as its name indi­
cates, many’ medium sized and larger 
companies arc putting it to use,” writes 
a federation officer. "This is probably 
due, in part at least, to the fact that no 
other mill accounting manual is now 
available. At any rate, this office has had 
a good number of requests from mills 
which do not classify as ‘small’ for extra

BY UNITED GRAIN GROWERS copies of the manual, also calls from pub-

Winnipeg. Man.—An operating prof­
it of $646,602.95 for the fiscal year end­
ed July 31, is shown in the financial 
statement of the United Grain Grow­
ers, Ltd. This compares with $254,613.40 
for the previous year and $137,846.54 for 
1937.

Out of this amount provision was made 
for interest on bonds, $141,216.45; di­
rectors’ fees, $7,431; executive salaries 
and legal fees, $28,291.67; annua] meet­
ing expense, $15,555.72; and for provision 
for depreciation of capital assets $133.- 
643.41. Bond discounts and expenses 
written off amounted to $19,878, while 
a profit arising from redemption of com­
pany’s bonds during the year gave a 
credit of $14,075.80. After provision of 
$9,000 for dominion and provincial in­
come and corporation taxes a net prof­
it for the year of $5,662.30 was left This, 
added to the amount already’ at credit 
of the earned surplus account, left to be 
curried forward as earned surplus, $306,- 
051.51.

The balance sheet shows working cap­
ital of the company at $1,159,764.38, up 
$146,209.11 from lost year. After deduc­
tion of depreciation reserve which now 
stands at $4,696,475.01, the capita! assets 
of the company’ are carried on the balance 
sheet at $6,305,139.15. Paid i " ' 
of the company is $3,189,401.51. Total 
of general reserve and surplus is $1,975,- 
437.54.

L 1939

CAMPBELL- TAGGART To 
MOVE HEADQUARTERS

Executive mid Mnnugeriul OrgnnlzaiU,,. .. , 
Move Soon From Kmwtu City to I>lll( ' ’

—Buying Office to Stay
Kansas City, Mo.—While no 

announcement has yet been 
possible to state that plans t 
tially completed for the 
early’ date of the entire

of the Campbel.
frwn

lie accountants who do the auditing for 
milling companies here and there.

"As a rule federation publications arc 
not made available to nonmember com­
panies, but in the case of the small mill 
manual this is not true. The federation 
is offering the manual for sale to non­
member mills, public accountants and 
others who may be interested.”

It has also been announced that the 
federation is beginning work on a revi­
sion of the Uniform Cost and Accounting 
Manual (sometimes called the large mill 
manual), which was first published in 
1926. In tliis undertaking, which may 
require a year or more, it has been as­
sured of the co-operation of the various 
regional mill accounting associations.

—DREAD IS THE STAFF OF LIFE —

SPACE GUARANTIES NECESSARY 
AT FORT WILLIAM, MONTREAL 

Buffalo, N. Y.—The grain situation 
has readied the stage where a “space 
guaranty” is practically in effect because 
of congested conditions at Montreal and 
Fort William. According to reports 
reaching this city’, Montreal is refusing 
charters unless there is an absolute as- 
act analysis. It was suggested that a 
move should be made to adopt a stand­
ard, such as 13.5% or 15% moisture for 

up capital all laboratories, and a committee was ap-
r.i n’^ini pointed to investigate the problem be­

fore the next meeting. On the committee 
arc G. Moen, Washburn Crosby’ Com­
pany’, chairman, Marjorie Howe, Rus­
sell-Miller Milling Co., and A. D. Wil­
hoit, A. D. Wilhoit Laboratories.

----------- BREAD IS THE STAFF OF LIFE-----------

C. S. JACOBSEN, ALLIED
REPRESENTATIVE, DIES

Chicago, III.—Chris S. Jacobsen, one 
of the old time and well known allied 
men in the Middle West, died Oct. 28 
at his home in Oak Park, Ill. He had 
been in ill health for the past few years.

Mr. Jacobsen was bom in Stavanger, 
Norway, immigrating to this country’ at 
the age of 15 and settling in Keokuk, 
Iowa. One of his first connections with 
the baking industry was as a flour sales­
man in Iowa. Later he moved to Chi­
cago and was with J. W. Alien & Co., 
bakery supply house, for 22 years. He 
was a sales representative and later wes­
tern manager for the Malt-Diastase Co. 
for many years. When Stuart Lee 
Jaff ray, Inc., Brooklyn, was formed a

officii! 
i made it u 
nrc subsLir.- 

rcmoval at an 
... executive and 

managerial organization cf the C«.„ 
Taggart Associated Bakeries, Inc.,1 
Kansas City to Dallas, Texas.

The proposed move docs not include 
the Campbell-Taggart Research Corn 
which under the direction of C. J. Pat­
terson will remain at Kansas City, occu. 
pying the handsome building recently 
provided for its use.

It is understood that formal announce- 
inent of the company’s plan will be made 
within a week or 10 days.

-----------DREAD IS THE STAFF OF LIFE_____ _

LAKE FREIGHT RATES UI‘
Winnipeg, Man.—Lake freight rates 

for the movement of Canadian grain 
from lakchcad ports, particularly to Buf­
falo, tightened considerably’ last week, 
with space for wheat to the United 
States lake port trading at equal to 4s/*c 
bu, Canadian funds. Vessel brokers were 
asking 4c to 4’/iC to Port Colbornc for 
wheat, and the space to Montreal was 
firm nt 7c, with owners of the grain to 
guarantee to unload or pay demurrage 
charges.

----------- DREAD >0 THE STAFF OF LIFE

HARRY REINSHAGEN IN THE EAST
Harry’ L. Rcinshagcn, Minneapolis 

manager for the Cereal By-Products Co., 
is in the East.

-----------OREAD IS THE STAFF OF LIFE —

Award* Arc Made to 27 Milling Companies 
—Deliveries Scheduled in Period From 

Nov. IG to Jan. G
Washington, D. C.—Additional pur­

chases of corn meal and com grits for 
relief distribution were announced by 
the FSCC on Oct. 30 from 27 milling 
companies. The purchases were on of­
fers filed by the companies on Oct. 21. 
Deliveries arc to be during the period 
beginning Nov. 16 and ending Jan. 6.

Total purchases of corn meal amounted 
to 191,600 bbls and of grits 10,600 bbls

Awards were made to the following 
firms:

Contractor — F.o.b. point—
Amendt Milling Co.. Monroe. Mich 
Blivh Milling Co., Cron thersvlllc, Ind. 
Blish Milling Co., Hamilton. Ohio. 
City Mills Co.. Columbus, Ga. 
Eagle Roller Mill Co., New Ulm. Mil 
Karie-Chesterfield Mill Co.. Ashevilh 
Forbes Bros.. Kansas City, Mo. 
Happy Mills. Memphis. Tenn. 
Houston Milling Co., Houston, Texas. 
Humphrey Mills. Memphis, Tenn. 
Internationa! Milling Co., Greenville, Texas. 
Chas. A. Kraute Milling Co., Milwaukee, Wis. 
Lexington Roller Mills Co., Lexington. Ky. 
Lipscomb Grain Seed Co., Springfield, Mo 
Miller Cereal Mills, Omaha. Neb. 
Miner-Hillard Milling Co.. Wilkes-Barre, Pa. 
Morrow Milling Co., Carthage. Mo. 
Nebraska Consolidated Mills Co, Hastings. 

Neb.
Patent Cereal Co., Geneva, N. Y. 
Quaker Oats Co., St. Joseph, Mo. 
Roanoko City Mills, Inc.. Roanoke, Vn. 
Schultz-Baujnn Co., Beardstown, Ill. 
Scott County Milling Co., Dexter, Mo. 
Scott County Milling Co. Sikeston, Mo. 
Shawnee Milling Co.. Hugo, Okla.
Spartan Grain & Milling Co.. Spartanburg, 

S C.
Stoddard County Milling Co., Jonesboro. Ark. 
T-xas Star Flour Mills, Galveston, Texas. 
Wilkins-Roger.. Milling Co., Washington, 

D. C. 
----------- DREAD IS THE STAFF OF LIFE-----------

LARGER OPERATING PROFIT
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PACK \GF. DIFFEREN UAL 
SCHEDULE REVISED

---------- ORCAO IS THt STAFF OF LIFC-----------

$300 PRIZE SAFETY CAMPAIGN

The Cole Baking Co., of Bluefield, W. 
Vi . has launched - safetj contest which 
will be run for eight weeks. Over $300 
in awards will be given to winners chosen 
by impartial judges. A series of weekly 
advertisements is being run in the two 
local newspapers by the campaign spon­
sors.

('rules Deolffiietl 
i Trade

---- orcao is thc staff of Lies------  
CHEMISTS* TOPIC ANNOUNCED

Dr. E. Elion, of The Hague, will ad­
dress thc Cincinnati Section American 
Association of Cereal Chemists, on “Gas 
Production and Retention in Dough” at 
a meeting to be held in Columbus, Ohio, 
Nov. 4. Dinner will be served in thc 
Blue Room of thc Fort Hayes Hotel.

King Midas Again Goes
With Byrd to the Antarctic

ADOLPH ELSAS, EXECUTIVE
OF FULTON BAG CO., DIES

Adolph ELas, vice president of thc 
Fulton Bag & Cotton Mills, died Oct. 29, 
at his home in New York City. He had 
been in ill-health for some time. A son 
of thc founder of the Fulton business, 
he joined the company after leaving col­
lege, and had been actively identified 
with it all through his business life. He 
was in his early sixties, and is survived 
by his widow and three children. Burial 
was at Atlanta, Ga., Nov. 1.

TWIN CITIES SELECTED
FOR FOOD STAMP PLAN

The selection of Minneapolis and St. 
Paul, Minnesota, as centers for the oper­
ation of the food stamp plan has been 
announced by officials of the Federal 
Surplus Commodities Corp. Under thc 
plan, surplus foods are distributed to 
persons on relief lists. The actual oper­
ation of the plan is expected to get under 
way in about three weeks. Officials arc 
now checking names of persons eligible 
to receive stamps.

---------- ORCAO 10 THC OTAFF OF LIFC-----------

IT1 OR the third time King Midas Hour 
has been chosen to accompany Ad­
miral Richard E. Byrd on an antarc­
expedition. It was among the sup- 

on the first and second voy-

1'lour Tills unit Wooden < 
fur thc Antarctic

garded as important because of its pos­
sible value to future air travel and its 
availability as the southernmost air base.

Great Britain, Germany amt Norway, 
among others, also have evinced interest 
in securing claims based on Antarctic 
explorations of their nationals.

Congress already has provided $310,000 
for thc expedition and authorized Dr. 
Ernest H. Gruenin of the Department of 
the Interior to claim for the United 
States approximately 675,000 square miles.

Three ships will be used to transport 
thc explorer-scientists to the wind-swept 
wastes that largely comprise thc Antarc­
tic Continent.

tic 
plies taken 
ages to Little America, and now figures 
in the commissary arrangements of thc 
United States government’s colonization 
expedition that is about to sail for new 
explorations which are expected to add 
several hundred thousand square miles 
of territory to thc domain of thc United 
States.

The consignment of flour from King 
Midas Flour Mills, Minneapolis, to the 
United Stales Antarctic Service, Build­
ing 28, Navy Yard, Boston, Mass., thc 
point from which the expedition will sail, 
comprises 25,800 lbs of hard wheat flour, 
SOO lbs of graham flour and 500 lbs of 
rye flour. It is all packed in 5-gal double 
friction top tins, each containing about 
25 lbs of flour. Thc cans arc packed two 
to a case in wire-bound wooden boxes, 
specially designed for the exigencies of 
antarctic transportation and storage.

While thc purchasing department of 
the Department of thc Interior has not 
yet provided complete details on some 
of the foods that will be used on the ex­
pedition, Colonel Albanus Phillips, who 
is acting as food counsellor of thc proj­
ect, states that in addition to thc King 
Midas consignment, which provides for 
the bulk of the expedition’s flour needs, 
there will be mixes from Doughnut 
Corp, of America, Eugenia Mills and thc 
Seidel company. Kellogg and Cerevim 
breakfast cereals will be used. Colonel 
Phillips is president of the Phillips Park­
ing Co., Cambridge, Mass., and large 
orders have been placed with his firm for 
a two-year supply of canned soups, vege­
tables.’ tomato juice, spaghetti and meat 
and fish products. These fowls have 
been crated in water-proofed cases.

The expedition is the first major gov­
ernment experiment in actual coloniza­
tion to establish undisputed claim to a 
vast and possibly valuable new terri­
tory, the total area of which is 1 irger than 
the United States and Mexico. For near­
ly two years 100 men will live on the 
barren Antarctic continent, their only 
contact with civilization by short wave 
radio, and dependent for food supplies 
upon their cargo of canned, dehydrated, 
packaged and barreled provisions. Ad­
miral Byrd will undertake to map and 
stakeout for the United St ites Ant iretic 
lands on which the Byrd and Ellsworth 
expeditions of recent years planted thc 
American flag. In officid Washington 
circles the Antarctic Continent is re­

ceived the approval of a number of the 
leading milling superintendents.

Other subjects discussed related to the 
relative merits of sifters and centrifugal 
reels as boiling mediums Centrifugals 
had few if any friends, and there was a 
disposition to consider the matter a book 
that had been closed for many years. 
The perennial question relating to insect 
infestation came up with thc direct query' 
as to thc most important source. Second­
hand bngs received a liberal amount of 
blame, but a goodly' number of millers 
offered thc opinion that the most pro­
lific source is the wheat entering thc mill. 
It was contended that even though thc 
mill-mix might be free from adult in­
sects at the time of grinding, there was 
plentiful evidence that it was seldom if 
ever free from insect life in thc form 
of eggs.

About 70 were present at the luncheon. 
Among those from outside thc district 
were Herman Trapp, Buffalo; C. W. 
Partridge, Kansas City; C. P. May', Crete, 
Neb; S. II. Stoltzfus, Kansas City; Stew­
art White, Rapid City, S. D; and H. H. 
Arcndall, Kansas City, Mo.—E.S.M.

----------- ORCAO IS THC STAFF OF LIFC----------- 

GROUP TO HEAR EMPLOYEE EXPERT
Chicago, III.—Alfred P. Eitzel, direc­

tor of employee and public relations for 
the city of Chicago, will be the featured 
speaker at the regular monthly meeting 
of thc Society' of Grain Superintendents, 
which will be held the evening of Nov. 7 
nt thc Atlantic Hotel. Those elected to 
offices thc previous meeting were: presi­
dent, C. J. Alger, Corn Products Re­
fining Co; first vice president, Fred A. 
Rech, A ready Farms Milling Co; second 
vice president, Ralph A. Wilson, Swift 
& Co., and secretary’, H. A. Keir, Ar­
cady Farms Milling Co.

-----------ORCAO IO THC STAFF OF LIFE-----------

millers discuss sales 
and operating problems

“The Three-legged Stool” was thc sub­
ject of an address by Howard W. Files, 
vice president in charge of sales, Pills­
bury Flour Mills Co., Minneapolis, at 
the fall meeting of District No. 4, Asso­
ciation of Operative Millers, held at the 
Nicollet Hotel, Minneapolis, on Oct. 28. 
To say that thc address was well re­
ceived would scarcely' be adequate, for it 
was talked about freely' in that “after­
adjournment” period when millers feel 
at liberty to speak their minds, un­
hampered by conventional politeness; and 
although the metaphors involved may 
seem a little incongruent, thc opinion 
voiced by one member of a group, that 
the talk “hit thc bull’s-eye,” was as high 
a compliment as any ever offered anyone.

It would be impossible to convey in 
type thc full significance of Mr. Files’ 
address, and thc reason for this is also 
the reason for conventions and meetings 
of men whose work and interests arc 
interdependent. Every' word said indi­
cated a depth of sympathetic under­
standing of the operative miller’s impor­
tance in the milling industry', but the 
speaker dismissed at once thc prem­
ise of super-importance. Thc “three- 
legged stool” was likened to a base upon 
which management stood or fell. The 
three legs represent production methods, 
products control, and sales. Without all 
three legs thc stool cannot stand, and 
with any' one longer than thc others, thc 
base goes awry’ and management is dis­
advantaged.

Mr. Files did not place blame on any 
particular one of thc three legs, but his 
talk was a strong and sensible plea for 
genuine co-operation. lie stressed the 
proposition that thc sales department 
must have assurance that the products 
delivered will meet thc customers’ de­
mands, emphasizing thc necessity' for uni­
formity. Thc sales department, he said, 
had no right to expect this unless the 
raw material was suitable and means were 
provided for achieving uniformity and 
quality through thc collaboration of thc 
operative miller and the cereal chemist.

Robert T. Beatty, of The Northwest­
ern Miller and Milling Production, in­
troduced Mr. Files, but before the latter 
could begin his address a bit of fun was 
interjected by thc appearance, first at 
one door and then another, of a man with 
an extremely’ serious and excited mein 
who said he was expected to make a 
speech for the Community’ Fund commit­
tee. Upon being convinced that the com­
mittee must be meeting elsewhere, if at 
all, he decided to give a little talk, anyT- 
way. As may have been surmised al­
ready’, he said practically nothing but 
did n good job of it,

Following thc address by Mr. Files, thc 
meeting was given over to discussions of 
many and varied problems suggested by 
questions sent in by' members and others 
at the request of R. R. Brotherton, su­
perintendent for the Bay State Milling 
Co., Winona, and chairman of thc dis­
trict.

There was strong interest in moisture 
testing, but thc consensus of those who 
spoke in answer to a question submitted 
seemed to indicate that even fair all­
round satisfaction in most of the equip­
ment available today is lacking. In re­
sponse to a question stated directly, 
“What difference is there in the operation 
of break rolls running 500 or 360 r.p.mr” 
[thc speeds mentioned referring to the 
fast rolls involved], several millers nnd 
milling engineers who spoke at the re­
quest of Chairman Brotherton expressed 
varying opinions. Mere opinions were 
not always considered adequate answers, 
however, and before thc subject was 
finally dropped, energy, heat, work and 
static and dynamic balance came up for 
consideration. Generally speaking, pres­
ent speeds of rolls in American mills re-

Con.sIgTimcnt of Specially I’uckwl King: Midas Hour Ready for the Byrd 
Antarctic Expedition

A revised package differential 
schedule effective Nov. 6. 1939, has 
been announced bv the Millers Na­
tional Federation. This is thc first 
change which has taken place in the 
schedule since May 9, 1938.

The principal changes have to do 
with jute differentials, due to the re­
cent continued advances in burlap 
prices. 1 he 140-lb jute is now listed 
the same as basis instead of 5c 
under basis. The 98-lb jute is now 
listed 5c over basis instead of the 
same as basis. Thc only other change 
is a 5c reduction in thc differential on 
thc 98-lb paper container.
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Southwestern Mills’ New Business Amounts Only to 18% of 
Capacity—Export Trade Stagnant, With Philippines 

Out—Clears Holding Firm

 
FEED PRICES HOLD ABOUT STEADY;

OFFERINGS NOT PRESSING

WAR, DROUTH, HIGHER WHEAT PRICES 
BRING SCANT FLOUR SALES

( Price* > 
About the 
( Same )

Hr
3.25 
3.35

about 50% of capacity, 
moderate request in 
recent price advances

EXPORTS

Trade oversea is pretty stagnant; even 
business with the Philippines has dried 
up. Chinese buyers* ideas ore, to the 
American miller’s way of thinking, en­
tirely out of line. Trade with Central 
and South America has slackened up, 
although regular bits have been going 
from the Southwest to the West Indies. 
European buying has almost disappeared, 
for the Holland government seems unin­
terested at the present time. The gov­
ernment subsidy is unchanged.

FINAL DATE FOR FLOUR 
EXPORTS EXTENDED

Washingion, D. C.—The final date 
for export shipment under the 1938- 
39 wheat flour export program has 
been extended from Oct. 31, 1939, to 
Dec. 15, 1939, the division of market­
ing and marketing agreements of the 
Department of Agriculture announced 
Oct. 27. Sales for export were made 
under this program from Oct 28, 
1938, through June 30, 1939.

Extension of time has been granted 
to permit exporters to complete the 
shipment of flour sold for export. 
The exporters have found it impos­
sible to complete exportation by the 
Oct. 31 date because of the European 
situation which has disrupted ocean 
shipping schedules and has caused the 
withdrawal of many vessels from their 
usual trade routes.

The final date on which exporters 
can make application for export pay­
ment under the program has been 
extended from Jan. 2, 1940, to Feb. 
15, 1940.

November  
December ..  
January  
February ..... 
March ...  

All quotations bid 
------------OREAD IS THE STAFF OF LIFE----------

I.OOSH-WILFS PROFITS UP
New York, N. Y.—The Loose-Wiles 

Biscuit Co. and subsidiaries for the nine 
months ended Sept. 30 show net profit 
of .$691,206, after federal income taxes, 
depreciation and interest, compared with 
.$690,039 in the corresponding period of 
1938. Third quarter indicated net profit 
is placed at .$311,566, compared with 
$432,939 the previous year.

linseed meal more than offset by a mod­
erate advance in soybean meal and a 
slight gain in cottonseed meal 
in prices of soybeans as a *■ 
creased export inquiry 
ing factor in the soybean

Feed markets showed little change dur­
ing the week, since offerings of most feeds 
were not particularly pressing and de­
mand was not urgent. The index num­
ber of wholesale feedstuff prices was 
down only slightly to 110 2, compared 

with 110.5 a week 
earlier and 92.7 a 
year ago. Produc- 

r lion of wheat mill­
feeds dropped sharp­
ly, but output of soy­

meals was reported to

the center in such a short length of time. 
The speaker pointed out that infesta­
tion probably comes from the car in which 
flour is shipped if the beetles arc found 
only on the sacks near the floor or next 
to the sides of the car, while if they arc 
on the surface of all bags, the trouble 
may have started with the bags them­
selves.

----------DREAD IB THE STAFF OF LIFE-----------

BAKERY TRUSTEESHIP CONTINUED
Judge John P. Egan in the Court of 

Common Pleas at a hearing on Oct. 26 
in the matter of the trusteeship of the 
7 Bakers Brothers, wholesale bakers, of 
Pittsburgh, after hearing the report of 
the receivers granted the firm power to 
continue business until Jan. 10, 1910, 
when the matter of a further extension 
will be considered.

---------- DREAD IS THE STAFF OF LIFE-----------

$200,000,000 for PESTS
* * *

Yet Crop Destroying Insects 
Inflict Damage Representing

10 Times as Much
Probably $200,000,000 is spent annually 

to kill insects whose damage to crops is 
estimated to cost 10 times as much In­
doors, the annual services of pest control 
operators in the United States cost .$17,- 
500,000, not including the sale of exter­
minating products.

These figures were cited by H. G. Irv­
ing Sameth, retiring president of the Na­
tional Pest Control Association, during 
its seventh annual convention in New 
York City, Oct 23-25. Pest control op­
erators attended convention clinics on 
such important aspects of their business 
as fumigation, termites, rats and mice, 
chemicals and formulas and safety meas­
ures.

Among educational booth exhibits were 
those of the American Cyanamid & Chem­
ical Corp., E 1. du Pont de Nemours & 
Co. (R. & H. Chemicals Division), Innis, 
Spciden & Co., and S. B. Penick & Co. 
Government and other authorities on en­
tomology attended the convention.

The war, the drouth in the Southwest 
and the slightly higher price of wheat— 
all these influences were ineffectual as 
stimuli to buying during the week, and 
flour sales dropped to new low levels. 
Winter wheat mills of the Southwest 

were able to average only 
18% of capacity in new busi­
ness, compared with 19% a 
week ago and 36% the cor­
responding period last year; 
while major spring wheat 
mills made a somewhat bet­
ter showing in relation to 

their capacity—27%, compared with 3S% 
the week before and 44% a year ago. It 
is reported that bakers arc rather cer­
tain, in spite of the present low flour 
prices, that the market will not advance 
as long as there is a large Canadian 
carry-over.

The large supplies in bakers’ and dis­
tributors’ hands that were contracted for 
during the frenzied buying of early Sep­
tember are lasting longer than millers 
had hoped or expected, but some en­
thusiastically believe that buying interest 
will pick up very soon. It is said that 
buyers are beginning to echo low quota­
tions which, they say, were made to them 
earlier. Many millers regard this as a 
usual preliminary to buying. Directions 
are almost at a standstill.

bean and linseed 
be somewhat larger.

Millfeed offerings dropped off further 
at Minneapolis as production decreased, 
and buying quickened. Storage stocks 
of bran and middlings arc reported mod­
erate, and day-to-day offerings by mills 
were being taken by distributors and 
dealers at slightly higher prices. The 
drouth in the Southwest finally had its 
effect in increasing demand.

Pacific Coast millfeed markets fluctuat­
ed with local supply and demand condi­
tions. Unsatisfactory feeding ratios 
tended to limit supplementary feeding. 
Relatively low prices for barley and al­
falfa hay resulted in considerable substi­
tution of these feeds for concentrates.

Oil seed cakes and meals averaged 
slightly higher, with a slight decline in

1 Advances 
result of in- 

wcre a strengthen- 
meal market. 

Linseed meal was in ample supply at 
most markets and prices were lower. 
Some selling pressure as a result of in­
creased offerings was apparent at Buf­
falo, where two mills were operating at 

Meal was in only 
California, but 

were well main­
tained since mills were applying the bulk 
of current production on previous orders. 
New crop production of peanut meal has 
not yet started since shcllers were pay­
ing higher prices for peanuts than crush­
ers were offering.

Corn by-products feed markets were 
somewhat unsettled. Gluten feed and 
meal prices held unchanged at the lead­
ing markets but hominy feed advanced 
slightly at Buffalo, Kansas City and Chi­
cago. Distillers’ dried grains, on the 
other hand, declined sharply at Buffalo 
and Chicago, where offerings exceeded 
current trade needs. Brewers’ dried 
grains were somewhat down at leading 
markets. Little change occurred in the 
market for other feeds.

November  24.90
December .  24.90
January  21.90
February 25 15
March 25.40

All quotations bld. •Nominal
Closing prices of millfccd futures on 

the Kansas City Board of Trade in 
dollars per ton, Monday', Oct. 30:
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ENTOMOLOGIST ADDRESSES
NORTHWEST SECTION, A.A.C.C.

The broadness of the term “infestation” 
was brought out at a meeting of the 
Northwest Section, American Associa­
tion of Cereal Chemists, in Minneapolis, 
Oct 27, when Dr. Harold H. Shepard, 
professor of entomology at the Univer­
sity of Minnesota, gave a talk on insects 
of primary’ interest to those engaged in 
the grain trades. The two principal types 
of bugs found in mills and elevators arc 
moths and beetles, he said. Weevils are 
a part of the beetle family', but their 
activities are centered on grain, rather 
than ground cereal products.

The difference between the flour beetle 
and the weevil is that the latter has a 
snout on the end of which are jaws de­
signed to bore into a grain. Flour 
beetles, on the other hand, are not cap­
able of gnawing into a whole grain, their 
feeding being done on dust and ground 
material.

Flour moths, the speaker brought out, 
inflict most of their damage by the web­
bing they' leave in spouts and on bolting 
cloths. This particular moth, he said, 
does no eating at all during its adult 
stage, devoting its entire time to the 
spinning of webs and laying of eggs. 
Its adult life is comparatively short— 
probably’ about two weeks—while a 
beetle sometimes lives as long as three 
years. A good share of that time is 
spent in reproduction, a single beetle 
being capable of laying from 50 to 200 
eggs.

A point of interest brought out in Dr. 
Shepard’s talk was concerned with ways 
in which the origin of infestation in 
cereal products might be ascertained. 
If infestation is found only several weeks 
after the flour was packed, and if the 
insects arc found in the center of a sack, 
the probability that they were in the flour 
at the time of packing is strong. This is 
because beetles prefer to be near the sur­
face of flour, and would not penetrate to

Millfeeds Average Slightly Higher as S. W. Drouth Is Felt— 
Distributors’ Stocks Diminish, But Buying Generally Deter­

mined by Current Needs—Linseed Meal a Little Lower

PRICES AND CLEARS

Prices on both spring and winter wheat 
grades were mostly unchanged, with 
clears showing typical strength. Mills 
in the Northwest are reported fairly 
well oversold on clears, while mills and 
the trade alike were hunting for small 
quantities of the winter wheat variety.

MILLFEEDS
Demand for millfccd has increased 

sharply during the week, with the con­
tinued drouth in the Southwest. Lighter 
production is holding offerings back and 
giving the cash market a firmer under­
tone than for some time. The advent of 
really cold weather over the “snow belt” 
of the United States is expected to en­
hance the demand for millstuffs even fur­
ther. Eastern and southern interest has 
quickened with the deterioration of pas­
turage, and trading became very’ active in 
mountain sections of the West, where 
heavy snows have made an increase in 
feeding activities necessary.

PRODUCTION
Mills which account for approximately 

64% of the total production of the 
United States reported to The North­
western Miller an output of 1,360,624 
bbls for the week ending Oct. 28, com­
pared with 1,416,937 bbls the previous 
period. The corresponding week a vear 
ago, production was 1,452,753 bbls, two 
and three years ago it was 1,421,778 and 
1,342,168 bbls, respectively. Mills in the 
larger producing sections reported de­
creases in production from the previous 
week—spring wheal mills of the North­
west, about 46,040 bbls, southwestern 
winter wheat mills, 18,000 bbls, and Buf­
falo mills, 9,520 bbls.

Details on the week’s production may’ 
be found, in tabular form by producing 
sections, on page 37.

—— DREAD IS THE STAFF OF LIFE-

November 1, 1939

DROUTH PUSHES FEED 
FUTURES INTO RISE

Slow Corn .Movement mid Improved 
Demand Also StrciiKlhenlnK Factors 

in the Near-by
After a sharp gain in both brnn and 

shorts the last part of last week, millfeed 
leveled off early this week as mills of­
fered more plentifully and operators tnok 
profits. Drouth conditions in the west 
and central states, together with the slow­

ness of the corn movement 
and increasing demand from 
the east, broke the even 
movement of the market the 
middle of last week. Buy­
ing of feed for near-by 
months was brisk. Consid­
erable support was received 

from the cash feed situation, which was 
strong and sharply’ higher in price. Im­
provement in other commodities was also 
a stimulating factor.

Closing prices of millfccd futures on 
the St. Louis Merchants Exchange in 
dollars per ton, Monday, Oct. 30:

Gray Del. In Chicago 
shorts Bran Nldds.

!2.C» 
Ltt

3 35
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U. S. NAVY WILL BUY LAB OVEN

Washington, D. C.—Sealed bids in 

duplicate for the purchase of an electric 

laboratory type oven will be received in 

the Bureau of Supplies and Accounts of 

the Navy Department here, until 10 a.m., 

EST, Nov. 10. Delivery is specified for 

Mare Island, Cal.
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BROOKLYN DIAMOND JUBILEE

New York, N. Y—The seventy-fifth 

anniversary Diamond Jubilee banquet and 

ball of the Merchant Bakers Association 
of Brooklyn and Queens, held at the 

Hotel St Gcorgc, in Brooklyn, Oct 24, 

drew together a group of 887 members 

and guests, the largest in the history of 

the organization. Walter G. Bauer, vice 

president, headed the banquet committee, 

and Gcorgc Fiedler was toastmaster. 

Gifts were presented to the president, 

Otto Schimmel, the secretary, Michael 
Scheblcin, and the treasurer, Fred Jahn. 

Certificates of honorary’ membership were 

given to John Schmid, Charles Anders 

and Hermann Von Thun. Virginia 
week to

'revlous Oct. 29.
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remained dull and export trade continued 
negligible.

At Minneapolis the cash wheat mar­
ket situation held very firm, more be­
cause of limited offerings than any activ­
ity in the demand. Although Minneapo­
lis receipts of all classes of wheat totaled 
881' cars for the week, less than one 
half of this quantity was placed on the 
market for open sale.

At Kansas City final prices were %c- 
1c higher, with an easier tone in the 
premiums offset by the firmness in the 
futures, and cash wheat closed about un­
changed from a week ago. Receipts were 
moderate, totaling 320 cars nt Kansas 
City and 1,075 cars nt nine winter wheat 
terminals.
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WEEKLY FLOUR PRODUCTION 
(Reported by mills producing 64% of the flour manufactured In the U. 

Prevloi

Oct. 22-28 . .
Previous week
Year ago  
Two years ago... 
Five-year average
Ten-year average 

Western Division

Mills In Illinois and eastern Missouri, In­
cluding the Chicago and St. Louis districts:

output 
bbla 

64.358 
67.705 
60.6! S 
60,257

Totals  1.360.624 1.146,937
•Includes Indiana, since 1937 under Central West, Ea

New York, N. Y.—Although cotton 
prices made gains during the week, these 
were lost later on fulling of interest. 
Better new buying from trade and spec­
ulative quarters was apparent, the first 
revival of interest since the September 
boom. Picking was practically finished 
in most sections of the cotton belt, and 

weather there was showery’. Export in­
terest declined and shipments were poor. 
England was reported negotiating for 
Egyptian cotton, which advanced in price.

Burlap prices for the first time in 
several weeks were lower, although spot 
and near-by goods continue scarce. The 
abnormal difference between forward and 
near-by shipments was narrowed for the 

first time since declaration of war. De­

mand continued light.

Service Maintained for 
Northwestern Miller 
Quarter of a Century

THE NORTHWEST 
Principal Interior mills in Minnesota, I 

eluding Duluth. St. Paul. North Dakol 
South Dakota, Montana and Iowa:

Flour 
output 

bbls 
208.642

216.962 
209,86 4

Weekly

Oct. 22-28  147.300 
Previous week .. 14 7.300 
Year ago  98.100 
Two years ago... 08,100 
Five-year average  
Ten-year average 

Portland District
Weekly 
capacity 

bbls 
Oct. 22-28  74,600 
Previous week .. 74,600 
Year ago  ■
Two years ago... 57,300 
Five-year average  
Ten-year average 

BUFFALO
Weekly

“SK"
Oct. 22-21  294.909 
Previous week . . 296.90"' 
Year ago  294,500 
Two years ago... 294.000 
Five-year average  
Ten-year average 

Millfeed Futures Open Interest

■Ing table shows open contracts 
City and St. Louis. In 
a ,o the short side of c 
Ing an equal number ol

side:
Kansas City St. Louis *St. Louis 

Shorts Shorts Bran Midds.

•.Mt
j.500 
4.500 
2.900
3. HO

of mlllfceds. In tons, for the 
’ (1) all mills of Nebraska. Kn 
seph; (2) all mills of Minnesota.

Ils. SL Pau! and Duluth-Superior; 
irts made to The Northwestern Mil 
Ity of the territories Included):

,—Northwest—< 
'y Crop y< 
Ion to da’, 

216.443

Production i 
season iota’s of . 
City and St. Joseph: 
Including Mlnneapulh 
from operation repot 
flour milling capaclt;

—Southwest—.
Weekly Crop year Wee! 

production to date produt 
Oct. 22-29  23.914 
Previous week .. 24.655 
Two weeks ago . 24.233 
1938 .......................... 24 2>2
1937  24.455 
1936  21143 
1935  29.774 
Fus-yr. av.rage 23.314

of principal cotton 
bail making expressed 

in cents per yard of cloth, is 4.93 as 
compared with 3.83 a year ago. The 
Bemis composite figure reflecting 
duty paid early shipment prices of 

heavy and lightweight Calcutta bur­
lap expressed in cents per lb of cloth 
is 14.40 as compared with 7.69 a year

Totals ... 9.973 3.800 
•Delivered In Chicago.

1.200 1.400
1.975 SOO
2.400 400

800
400

Pct. 
of ac­
tivity 

52 
58 
61 
67

1.152.753 
istern Dlvb

Pct. 
of ac­
tivity 

5 4

Output of Kentu* 
and Georgia mills, 
the Southeastern Mil

Weekly
capat ity 

bbls
Oct. 22-21  51.•>•)<)
Previous week .. 49.800
Year ag >  61.200
Two years a:; > 320
Five-year average 
Ten-ycar average 

•ln<!ud«s Indiana, .-in e 1937 under 
West, Eastern Dr. irlon.

Northwest .....................................
Southwest .......................................
Buffalo..........................................
Central West—Eastern Div.

Western Division  
Southeast  
Pacific Coast ...............................

Weekly 
capacity

. - 117.600 
.. 117.600

. . 165.300
. . 1

. ir average
Ten-year average 

THE SOUTHEAST

icky. Tennessee. 
r, p ,rt Ing e i- h 

lllers Association:

output 
bbls 

31.131
JG.148 
47.595 
73.196

■------ Buffalo--------. ,—Combined-
rop year Weekly Crop 
Iodate production to de 

133,574 *

Markets J’wy Mor® Attention to Domestic 
Xevvs Than to Wur Developments— 

Rains Insufficient in Southwest

Wheat traders nrc apparently paying 
more attention to domestic news 
crop reports than to political and 
developments in Europe, according 
it «»f the wheat market during 

Although actual armed 
conflict seems to be 
rather restricted, 

F numerous speeches 

indicate that the 
war will be of long 
duration. Wheat 

prices, however, were guided by weather 
reports from the Southwest rather than 
the possible effect of the war on the mar­
ket.

Although ruins were reported in many 
sections of the winter wheat area, the 
total precipitation received was believed 
to be far short of needs. In Oklahoma, 
rainfall was reported only in the relative­
ly unimportant producing areas, while in 
Texas and Kansas, the moisture did little 

to alleviate a very serious situation.

Largely as a result of drouth in the 
Southwest, the December option nt Kan­

sas City gained l%c, with Minneapolis 
up the same amount and Chicago 1c 

higher.

For the second successive week Win­
nipeg wheat futures prices failed to make 

headway despite further good export 
sales and strength in southern markets 

owing to Southwest drouth conditions. 
Buying, while good at times, was mostly 

spasmodic and again there appeared to 
be sufficient wheat on tap to satisfy buy­

ers of futures.

Exporters were credited with pur­

chases of about 7,000,000 bus of wheat, 
but a little less than half of this total 

appeared to represent new sales, with 

the balance the covering of old business. 

New business included at least three full 

cargoes to United Kingdom and one car­
go to Norway. The remainder of the 

trade was made up of varying amounts 

to Belgium and Denmark.

Mills covered flour sales from time to 

time, while inter-market spreading be­

tween Winnipeg and Chicago was again 

in evidence, chiefly involving purchases 

of Winnipeg May against sales of the 

same position at Chicago.

Export trade in this country has 

failed to materialize, and although a fair 

amount of wheat from Canada has been 

sold, the total has been disappointing 

to shippers.

Wheat markets of the Pacific North­

west arc lifeless. Beyond three cargoes 

sold a couple of weeks ago to Siberia, 

two of which have been shipped already, 

nothing further has been heard. Space 

is very scarce and high at .$9.50 ton. The 

government has shown little tendency to 

get into the market. Mills arc not in­

terested in buying because flour hookings 

are small. They take special types of 

wheat which they want, but are not ac­

tively in the market.

Crop conditions were still unfavorable 

in a number of important areas. Heavy 

rains continued to delay seeding in sev­

eral European countries, including Hun­

gary, France and Germany. Heavy rains 

in Argentina were causing rank growth 

and lodging of the wheat crop which 

is now approaching harvest. The Aus­

tralian crop was reported mostly in sat­

isfactory condition but moisture was still 

needed in some sections. Fall rains in 

Canada were well above last season in 

Manitoba and Alberta but were consid­

erably below in Saskatchewan.

Domestic cash wheat markets advanced 

slightly, influenced principally by rela­

tively light receipts since milling demand

Northwest 
Southwest 
Buffalo 
Central West —
Eastern Div. ...
Western Div. ..Southeast ....

Pacific Coast ....

mills in 
I’nul. 

lontann and 
Weekly 
capacity 

bbls 
Ort. 22-28  389.450 
Prevdous week .. 3s 
Year ago  I ,7.260 
Two years ago... 403,250 
Five-year average  
Ten-ycar average 

Minneti polis 

Weekly 
capacity 

bhls 
Oct. 22-28  180.900 
Previous week .. 180.900 
Year ago  258.900 
Two years ago. . . 279. 
Five-year average  
Ten-ycar average 

CENTRAL WEST

Eastern Division
Mills In Ohio. Indiana and Michigan, In­

cluding those at Toledo:
Weekly 

capacity 
bbla 

. . . 166,9X0
ek .. lf.6.120 

18 4,920 
120.6'10

Weekly

Oct. 22-28  403.200
Previous week . . 403.200 
Year ago  397.200 
Two years ago— 400.200 
Five-year average  .... 
Ten-year average ........................

Kansas City 
Weekly

Oct. 22-28  175.200
Previous week . 175.200 
Year ago  175.200 
Two years ago... 190.800 
Five-year average  
Ten-year average 

Wichita
Oct. 22-28  56.700 
Previous week . . 56.700 
Year ago  56,700 
Two years ago... 62.400

Salina
Oct. 22-28  66.100 
Previous week .. 56.100 
Year ago  4G.100 
Two years ago... 56.100

PACIFIC COAST
Principal mills on the North Pacific Coast: 

Scuttle and Tacoma District
Flour 

output 
bbls 

75.926

Pct. 
of ac­
tivity
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Improved Facilities and Equipment
the American Institute of Bakingat

The American Institute of Baking

Learning to Work With Their Hands as Well as Their Heads (Bakery No. 1)A Sound-Proofed, Scientifically Lighted Kuum for Student Lectures

may be 
nianage-

of “personalized” instruction. The class 
of 48 is divided into groups of 16 
and this division is carefully planned v, 
that men strong on science and thcorv 
will be grouped with men strong on prac­
tical baking, and in other respects eo 
that students can be mutually helpful.

The well-rounded course is planned to 
give the fundamental scientific as well as 
the practical aspects of baking. While it 
is primarily a production course, mer­
chandising and management fundamentals 
aid those who already have or 
assigned to responsible sales or 
incut positions when they enter or return 
to the industry.

The Louis Livingston Library of Bak­
ing, founded by Milton and Julian M. 
Livingston in memory of their father, is 
the best and most complete in the world, 
and is used by students throughout the 
course.

Since the institute was founded in 1919 
more than 1,200 graduates in the United 
States and 15 foreign countries have had 
the advantage of A.LB. training.

The tuition fee for the 16 weeks’ course 
is $350, and this, plus the annual contri­
butions of the American Bakers Associa­
tion and the aid of allied firms which 
contribute funds and materials and con­
sign equipment, enables the institute to 
operate as a nonprofit institution.

The institute school is under the leader­
ship of William Walmsley, principal, as­
sisted by Dr. William II. Cathcart, Ed­
ward Killen, Steve Lubcr, Ben Norton 
and William Prouty as instructors. L. 
J. Schumaker is president of the institute, 
Tom Smith secretary, F. L. Grcenhill con­
troller and librarian, Dr. William II 
Cathcart director of laboratories, Richard 
E. Ryberg research assistant, Marguerite 
Schoencr assistant librarian and Celia 
Block school registrar.

The policies and program of the insti­
tute school arc reviewed by the practical 
operators composing the school committee 
of the institute’s board of directors. 
Members of the committee arc L. E- 
Castcr, Keig-Stevens Baking Co., chair­
man; II. S. Mitchell, Swift & Co; E. B. 
Nicolait, Anheuser-Busch, Inc; Grover 
C. Patton, Purity Baking Co., Inc., and 
L. J. Schumaker, president of the Ameri­
can Institute of Baking.

corridor into Bakery No. 3, where stu­
dents receive instruction on a retail pro­
duction scale. Anctsbergcr Bros, have 
equipped this bakery with a streamlined, 
air-conditioned Cabinet Proof Box. An 
oven steamer was added for the Hubbard 
double-deck gas-fired hearth oven, the 
Fish ovens and proof boxes of Bakeries 
No. 2 and No. 3.

The Service Caster & Truck Co., Bond 
Foundry & Machine Co., Robert W. Ker­
ber & Co. and the Faultless Caster Corp, 
have provided new wheels and casters for 
racks and other shop equipment, and 
the Bond Foundry & Machine Co. a 
caster alignment unit.

The Union Steel Products Co. has re­
conditioned and regal vanized its racks 
consigned to the institute.

Likewise interested in the institute’s 
work, the Chicago District lee Associa­
tion is furnishing ice for the Coolcrator 
in Bakery No. 2.

The largest classroom of the institute

has been sound proofed and equipped 
with filter ventilation, and this, along with 
other classrooms and the student chemical 
laboratory, has been fitted with modern 
lighting fixtures.

The research laboratories, service lab­
oratories and students’ clubroom of the 
institute also have been reconditioned, so 
that students and staff will have the best 
possible facilities under the intensive 
working conditions which arc necessary.

Because many A.I.B. students are on 
leave from bakery or allied firms, the 
Army Quartermaster Corps or other or­
ganizations, and all of them attend with 
the businesslike purpose of obtaining the 
greatest possible training in the shortest 
possible time, the institute must pack 
into its 16 weeks’ course as much training 
as the student at an ordinary educational 
institution would obtain in a year. 
Though there is a waiting list, each of 
the two classes a year is limited to 48, 
so that students may have the benefit

ZA UT of a maze of WPA street widen- 
ing and improvement without, anil 
A.I.B. construction and alteration 

within, an extensively renovated and re­
equipped American Institute of Baking 
has just emerged. Two months ago Chi­
cago's Fullerton Avenue, site of the bak­
ing industry’s technical and educational 
headquarters, was an impassable line of 
men, machines and excavations—and the 
institute itself was undergoing change 
from foundation to roof. The changes 
are now completed, and all three bakeries 
of the institute school, through the co­
operation of allied firms farsighted 
enough to sec the value of training the 
industry’s personnel, have the advantage 
of the last word in equipment.

In Bakery No. 1—largest of the insti­
tute’s three bakeries, designed for train­
ing on a wholesale bread scale—the Peter­
sen Oven Co. has installed a new Ec-Tri- 
Flex Tray Traveler, and Anctsbcrgcr 
Bros, a new A nets oil-fired Oven-Steamer, 
which the Petro-Nokol Co. has equipped 
with a new Petro Burner.

Old proof boxes have been replaced 
by the Union Steel Products Co. with a 
new three-rack air-proofing system proof 
box, with air conditioning unit.

Complete new flooring (product of the 
Holt Hardwood Co.), as well as new 
equipment, has been installed by the Cin­
cinnati Floor Co. in Bakery No. 1—maple 
strip-on-edge flooring in the oven room, 
and maple herringbone pattern shop block 
in the make-up room. To keep these fine 
floors in condition the G. H. Tennant Co. 
has consigned a Tennant Buffing Machine.

The large Duhrkop brick peel oven al­
ready a part of the equipment of Bakery 
No. 1 remains to give students valuable 
training in using this type of oven.

Bakery No. 2—for experimental baking 
and cake and variety products training— 
has been equipped by the Fish Oven & 
Equipment Co. with two new revolving 
tray ovens, by Anetsbergcr Bros, with a 
new Anets streamlined air-conditioned 
Rol-a-Way Cabinet Proof Box, by An­
heuser-Busch, Inc., with a new three- 
section Dough Control Refrigerator, by 
tlie Coolerator Co. with a Coolerator Bak­
ery Refrigerator.

Drehmann De-Aird Brick Flooring 
has been installed. It extends along the
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American Institute of Baking Students Dumping n Short Timo Dough (Bakery No. 1)

Personalized Instruction <>n a Retail Production Scale (Baker) No. 3)New EquipmentA Completely Modernized Oven Room for A. I. II. Students (Bakery No. 1)

lest Baking a Fart of Americati institute of Baking fraiulng (BakeryInstitute StudentM Loading the Last Word in Trav Traveler Ovens (Bakery No. 1)
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WHEAT IN SHEAF FOR GOTHAM CHILDREN •

Bad Year Ahead Predicted
for Winter Wheat Growers

NO CUTWORM DAM.WJE EXPECTED

Winnipeg, Man.—The pale western 
cutworm, which has caused extensive 
damage to crops in Alberta each year 
since 1923, is not expected to severely 
infest any part of the province this com­
ing year, according to H. L. Seamans, 
Dominion Entomological Laboratory.

At the close of the National Convention of the American Bakers Associa­
tion, President L. J. Schumaker presented for exhibition purposes fifty sheaves 
of specially grown Tenmarq wheat from the plains of Kansas to the public 
school children of New York, many of whom have never seen wheat in the 
sheaf and cannot identify it. Mr. Schumaker is shown handing a sheaf to Anita 
Arnold and other students of the Food Trades Vocational High School, who are 
studying baking.

DESPITE DROUTH SOME
WHEAT NEAR NORMAL

Dodge City, Kansas.—Winter wheat in 
the Southwest is off to the poorest start 
in 22 years.

It would probably be more accurate 
to say that not since the Mcnnonites in­
troduced the hard winter wheat has the 
Nov. 1 outlook been so unpromising. Oc­
tober was unseasonably -warm with more 
than normal wind and practically no 
rain. There arc a few moist areas and wet 
streaks, but the total area is badly off 
and wheat growers have been hesitating 
about sowing wheat. Some losses are 
reported due to the wire worm, which 
now should be burrowing deeper and 
letting the wheat alone.

It is not only the dry weather but the 
condition of the fields that is alarming. 
A dry July, August and September 
means that no rotting vegetation has 
been added to the soil and now the slight-

FCIC STORES RESERVE
WHEAT IN 68 CITIES

Washington, D. C.—The Federal Crop 
Insurance Corp, has announced that up to 
Oct. 20 it had 10,458,501 bus of wheat 
in storage to cover premiums paid by 
wheat growers who have insured their 
1940 crops against all unavoidable haz­
ards. This reserve, which represents 
premium payments from nearly 300,000 
winter wheat growers, is stored in 68 
cities in 16 states.

Wheat for the corporation’s insurance 
reserve is acquired through its branch 
offices at Chicago, Ill., Kansas City, Mo., 
Minneapolis, Minn., and Spokane, Wash. 
Of the total bushels in storage the Chi­
cago office has handled 1,110,000, Kansas 
City 5,911,491, Minneapolis 3,281,652, and 
Spokane 152,358.

ft is the policy of the corporation to 
store its reserves as near as possible to 
wheat acreages on which “all-risk” insur­
ance premiums have been paid.

----------- DRCAO IS THC STAFF OF LIFC------------

WESSON OIL COMPANY REPORTS LOSS
New York. N. Y—The Wesson Oil & 

Snowdrift Sales Co., Inc., and its sub­
sidiaries, for the fiscal year ended Sept

TOLEDO WHEAT LOOKS EXCELLENT

Toledo, Ohio.—Growing wheat in this 
area has an excellent appearance follow­
ing a recent heavy rain. The plant is 
very green, with good top growth and 
healthy, thick and even stems, indicating 
good quality throughout the section. No 
estimate on seeded acreage has been 
made.

-----------DRCAO IS THE STAFF OF LIFE-----------

DROUTH IX MIDDLE SOUTH BROKEN
Louisville, Kv.—Excellent rains dur­

ing the week, representing ram badly 
needed following a long period of dry 
weather, should be beneficial to fall 
sown soft winter wheat seed, making for 
better general stock and agricultural con­
ditions.

-----------DRCAO IS THC STAFF OF LIFC-----------

censed by the Dionne Quintuplet Guard­
ianship to furnish advertising campaigns 
featuring Dionne Quintuplet Bread to 
independent bakers. The bread is made 
with a special ingredient and formula and 
it will be Dr. Fried’s province to super­
vise the handling of all scientific research 
and technical matters pertaining thereto.

-----------DRCAO IS THC STAFF OF LIFC—

OKLAHOMA BAKERS ORGANIZE
Enid, Okll—More than 30 bakers 

from northwestern Oklahoma attended a 
district meeting at the Hotel Young­
blood here presided over by Fcrd Den­
ner, Enid, district chairman of the Okla­
homa Slate Bakers Association.

Delegates expressed a decision to re­
vive the district organization and set 
Dec. 5 as the date for a re-organization 
meeting and banquet here At that time, 
they will elect officers and formulate a 
report to the state board.

-----------ORCAD IS THC STAFF OF LIFE-----------

NEW ENGLAND BAKERS PLAN
FEATURES FOR CONVENTION

The convention committee planning the 
annual fall event for the New England 
Bakers Association has several innova­
tions lined up. One of these will be the 
selection of New England’s “Miss En­
ergy.” The convention will be held this 
year on Dec. 10-12, at the Hotel Statler, 
Boston. The committee consists of Wil­
liam F. Goodale, Berwick Cake Co., as 
general chairman, with entertainment in 
charge of Philip A. Eaton, Washburn 
Crosby Co. eastern division of General 
Mills, Inc., publicity in charge of Guy 
Maynard, Standard Brands, Inc., and the 
program in charge of R. Mayo Craw­
ford, American Machine & Foundry Co., 
New Haven. Three meetings arc sched­
uled for Monday, one in the morning, one 
at luncheon, and two in the evening, one 
of which will be E. C. Johnson’s Round 
Table, and the other for retail bakery 
saleswomen. It will be at the last- 
named meeting that Miss Energy will be 
selected, some one of the sales girls pres­
ent Meetings arc also slated for Tues­
day morning and afternoon, with the 
annua] banquet that evening.

ARGENTINE CROP 
GABLE

Buenos Aires, Argentina.—The week 
opened wet which is unfavorable. There 
were general rains last week, heavy in 
some parts. Rainfall since the beginning 
of the year averages 6'/2 to 7«/2 inches 
over normal. Clear, warm weather dur­
ing the next three weeks is desirable 
over most of the grain belt. Grains north 
of Rosario need no more rain this season.

Cutting of wheat in the far north will 
begin in a fortnight. Northern yields will 
be less than expected earlier owing to 
damage from frosts early in the season 
and exceptionally heavy rains recently 
which hove caused considerable "lodging.” 
In the center and south, prospects are 
good, although reduced on account of ex­
cess moisture. Insect damage to date is 
probably below normal.

Those who were estimating the crop 
at 270,000,000 bus two weeks ago have re­
duced their figures to 250,000,000 bus. 
Some think the crop is about 210,000,000 
bus.

---------- DRCAO 16 THC BTAFF OF LIFC-----------

DIONNE BRE;VD TECHNICIAN
Bakers Research Bureau, division of 

Bud Fox Enterprises, Inc., 250 Park- 
Avenue, New York City, announces the 
appointment of Dr. Ijeau Fried as tech­
nical director. This organization is li-

2, reported net loss of $524,974, nftcr de­
preciation, amortization, interest, federal 
and state income taxes and other charges. 
The preceding fiscal year a net profit of 
$3,066,672 was shown. President A. D. 
Gcohcgnn said in a letter to stockholders 
that the decline in cottonseed oil prices 
had caused the first loss in the company’s 
history, but that the new fiscal year was 
starting with company operations on a 
profitable basis. During the past six 
weeks prices have stiffened and the vol­
ume of business improved.

---------- BREAD IB THC STAFF OF LIFE-

RAIN, SNOW IN PACIFIC NORTHWEST
Portland, Oregon.—Rain and snow 

have visited the wheat growing sections 
of the Pacific Northwest, providing re­
lief to growers. Seeding had been wide­
spread with only a slight amount of 
moisture in the soil. Seeding operations 
have been progressing and some of the 
earlier sown wheat is coming above the 
ground.

-----------ORCAD IS THC STAFF OF LIFC-----------

E<!kc Token OIT Earlier Fear That Winter 
Wheat Crop Would JBo 

a Total Loss
Kansas City, Mo.—Although the fall 

drouth which has plagued the Southwest 
this year is still unrelieved, enough good 
reports about wheat that is making al­
most normal progress in the face of 
dry topsoil arc coming in to take the 
edge off the growing alarm that spread 
through the grain and milling trades the 
last few weeks.

Wheat obviously is too short to make 
fall pasturage, nnd too thin to give prom­
ise of proper stooling, but it is none the 
less coming through in many heavy 
wheat raising sections in satisfactory 
manner. With no rain from now until 
frcczc-up, grain men and farmers would 
expect a very light crop next year, re­
gardless of spring moisture, but in the 
face of amazing winter wheat come-backs 
of previous years no one as yet can 
count the crop out.

Oklahoma wheat fields in the central 
sections which ordinarily at this time of 
the year arc lush green have only a faint 
green color, but enough to give hope 
that the plants will survive the winter. 
Kansas wheat throughout central and 
eastern sections is struggling through, 
but faces deficient subsoil moisture if 
rains do not come soon. Western sec­
tions of the Southwest are in bad con­
dition.

Subsoil moisture averages so light that 
long range crop prognosticators can do 
nothing but set the prospective yield 
very low, but the moisture reserve still 
can partially be supplied if copious rains 
should come soon.

The following is the Weather Bureau’s 
summary of conditions over the country:

Another week of extremely dry weath­
er, augmented by abnormally high tem­
peratures, has intensified drouth condi­
tions in most sections of the country. 
The drouth is unusually widespread, ex­
tending during the last few weeks into 
the southeastern states.

At the present time surface soil mois­
ture is fairly favorable in Michigan, most 
Atlantic Coast sections north of the 
Potomac Valley, and in Florida. Also, 
conditions have not become acute as yet 
in Alabama, Texas and a few other local 
areas, but otherwise there is urgent need 
of moisture everywhere from the Rocky 
Mountains to the Atlantic Coast Some 
interior sections report less than one inch 
of rainfall during the last nine weeks.

In the great basin of the West, espe­
cially Utah, conditions are favorable, 
while recent moisture has been helpful 
in the north Pacific coastal areas. Fann 
work made good progress, except it is 
too dry for plowing and fall seeding over 
large sections. In northern states there 
has been no material frost damage this 
autumn, as staple crops had matured 
before frost.

cst wind sets it in motion. What can be 
done about it is a most serious question.

The dry period of the year is at hand. 
Little moisture can be expected until 
February or March, if normals arc to 
be taken into account. Unless much 
better than normal weather ensues the 
crop can already be pul down as not 
better than a half crop over the four 
hard winter wheat states.

Farmers, however, believe that nature 
compensates for her deficiencies. Rain­
fall since March has been markedly sub­
normal It should take a turn soon, and 
there have been years when there were 
heavy snows in December and January 
and that could happen again. If rains 
and snows should come, there could be 
a lot of wheat, but that is just one chance 
in a hundred. It looks like a bad year 
ahead for the wheat men.—C. C. Isely.
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FIRST AMERICAN MILLSTONES

bakeries.---------- OREAD IS THE STAFF OF LIFE-----------

a competitive

-----------DREAD IS THE STAFF OF LIFE-----------

BOWLING GIVEN "OFFICIAL” START
Milwaukee, Wis.— Sixteen five-man 

Learns have been entered in the Neighbor­
hood Bakers’ Bowling League, with J. P. 
Woolsey, Hcilcman Baking Co., Madison, 
Wis., recently elected president of the 
Wisconsin Bakers Association, bowling 
the first ball to inaugurate the season. 
Other state officials present at the in­
augural roll were A. Walton Lane, Ben- 
nison & Lane, Janesville, vice president; 
Grant C. Van Ness, treasurer, and Fred 
Laufenburg, secretary.

prouuw 
oily.

n fairly good 
[uircs the serv- 
pcrsonally su- 
is assisted by

STUDENTS VIMT BVKI 'IUII'S
An integral part of the training of the 

students in the b iking class at the Dun­
woody Institute. Minneapolis, is the study 
of ;hop practices in commercial shops. 
To get this, the students arc taken at 

types of 
... i

Increase in Danubian Wheat
Exports Seen as War Possibility

Washington, D. C.—Because of the 
abnormal economic, military and political 
situation in Europe, it is believed that 
the wheat surplus producing countries 
of the Danube Basin may find themselves 
in a position to export as high as 100,- 
000,000 bus of wheat during the 1939-10 
exporting season, the American Embassy 
in London reported recently to the Of­
fice of Foreign Agricultural Relations.

The 1939-10 crop in the Danube Basin 
is placed unofficially at -128,000,000 bus 
by the report. This compares with 466,- 
000,000 bus produced in 1933-39 and with 
361,000,000 bus produced in 1937-38. The 
average Danubian crop for the five-year 
period ending with 1936-37 was 302,000,- 
000 bus.

At the beginning of the 1939-10 sea­
son the visible supply of old crop wheat 
still available for export from the Dan­
ube Basin amounted to around 10,000,- 
000 bus. The new crop (1939-10) wheat 
export surplus has been estimated un­
officially at 60,000,000 bus. This would 
indicate a total exportable supply of ap­
proximately 100,000,000 bus for the 1939- 
10 season.

However, that surplus may be reduced 
somewhat by increased consumption and 
by the establishment and maintenance 
of reserve stocks. The net exports of 
the Danube Basin in 1938-39 amounted 
to 81,000,000 bus, compared with 51,000,- 
000 bus in 1937-38. In recent years a 
large part of the Danubian wheat sur­
plus has been exported to Germany, 
Italy and Switzerland under special 
trade and price agreements.

In former years the actual wheat ex­
ports from the Danube Basin often fell 
far short of the potential surplus This 
was due largely to the inability of the 
Danube Ba-in countries to meet foreign 
market requirements on 
price and quality ba>i«.

In present circumstances, however, 
such factors as relative prices and qual­

ities are no longer as potent as before. 
It is believed that Germany and Italy 
may make special efforts to expand their 
purchases of Danube Basin wheat. More­
over, most other European deficit pro­
ducing countries may find it expedient 
in 1939-LO, because of war conditions, to 
obtain a larger share of their wheat re­
quirements from nearby European 
sources.

With the outbreak of war, wheat trade 
in all of the belligerent countries of 
Europe passed under rigid government 
control. Even in neutral countries the 
wheat trade has become so involved in 
shipping problems and general govern­
ment policy that it is only nominally in 
private hands. Governments may ar­
bitrarily increase wheat stocks by im­
porting without any relation to normal 
requirements. Moreover, norm d require­
ments may be affected by orders chang­
ing milling practices, substituting other 
grains, and even by rationing of con­
sumption. Funner sources of supply may 
be ignored and wheat obtained from 
new sources as shipping conditions, trade 
alliances and political expediency may 
dictate.

FOOD INDUSTRY LEADERS
TO HONOR RESEARCHERS

Leaders in the food industry and allied 
lines are among the members of the Na­
tional Pioneers Committee which has been 
appointed by Howard Coonlcy, chairman 
of the Walworth Co. and president of 
the National Association of Manufac­
turers, to sponsor a search for outstand­
ing inventors and research workers 
who will be honored in connection with 
the observance of the 150th anniversary 
of the American patent system.

Among the members of the committee 
of more than 80 leading industrialists are: 
C. M. Chester, chairman of the board, 
General Foods Corp., New York; Clar­
ence Francis, president, General Foods 
Corp., New York; R. A. Hayward, presi­
dent, Kalamazoo Vegetable Parchment 
Co., Kalamazoo, Mich., and Joseph Wil­
shire, chairman of the board, Standard 
Brands, Inc, New York, and F. Goodwin 
Smith, president, Hartford-Empire Co., 
Hartford, Conn.

Manufacturers, members of trade asso­
ciations and professional engineering and 
scientific societies have been invited to 
nominate inventors and research work­
ers for modern pioneer awards. A com­
mittee of eminent scientists, headed by 
Dr. Karl T Compton, president of the 
Massachusetts Institute of Technology, 
will judge the nominees on the basis of 
the contributions of their inventions and 
discoveries to the creation of new jobs, 
new industries and new goods and serv­
ices which have raised the American 
standard of living.

CANADIAN FARMERS BEGIN
DIGGING IN FOR WINTER

Winnipeg, Man.—Farmers in western 
Canada are digging in 
All field operations ----
abrupt halt last week 
across the prairies and 
dropped several degree- 
numerous points. Red

SURVEY OF DEPRECIATION
RATES FOR BAKERIES READY

Bulletin 121 of the American Society 
of Bakery Engineers is a report by the 
standardization committee headed by W. 
W. Recce, W. E. Long Co., Chicago, on 
standards for depreciation rate of bak­
ery building and equipment. The .stan­
dardization committee has studied this 
problem over a period of four years and 
has now issued figures covering the maj­
or pieces of equipment in the bakery 
showing its effective life in years and the 
per cent yearly depreciation, based on 
the experience of the committee. Copy of 
this Iwo-pagc bulletin may be procured 
on request to the secretary, Victor E. 
Marx, I5H Birchwood Ave., Chicago, if 
a 3c stamped addressed envelope is en­
closed.

owned and 
This is a multiple unit type, doing 
baking for several retail outlets.

Declared to be the first millstones used for grinding grain in America, these 
ancient relics, once owned and operated by Peter Minuit, who bought Manhattan 
from the Indians for $24, were discovered in the basement of the Collegiate 
Church of St. Nicholas at 48th Street and 5th Avenue, New York City. They 
were inspected, during the recent annual convention of the American Bakers 
Association, by Herman Steen (left;, vice president of the Millers National 
Federation; L. J. Schumaker (next), president of the American Bakers zkssoci- 
ation, and Dr. James A. Tobey (right), director of the department of nutrition 
of the American Institute of Baking. With them is the rector of the Church of 
St. Nicholas, Dr. Joseph R. Sizco.

He gradually lost much of his trade be­
cause there was no place for motorists 
to leave their cars while shopping. The 
new bakery has doubled his trade.

A special service offered by Mr. Brun­
son is what is known as a hot baked goods 
period from 5 p.m. until midnight each 
day, including Sunday. Al! bakery prod­
ucts arc wrapped in cellophane and ma­
chine scaled. A complete line of baked 
goods and tusty-flake doughnuts that can 
be closely compared to the product of 
the housewife arc featured daily.

Mr. Brimson enjoys 
wholesale business that rcqi 
ices of three trucks, lie ] 
pervises bis bakeshop and 
several master bakers.

for the winter, 
icralions were brought to an 

as snow swept 
temperatures 

rees below z.ero at 
_____ Deer, Alta., 

recorded a reading of ll-° below zero. 
A little threshing remains to be done in 
a portion of north-central Alberta, but 
when this will be completed is now dif­
ficult to determine.

The cold weather materially slowed up 
the movement of wheat and coarse grains 
from farms. However, to date deliver­
ies to country points have been exceed­
ingly heavy and for the period from 
Aug. 1 to Oct. 27, inclusive, wheat deliver­
ies alone totaled 310,000,000 bus as com­
pared with 222,000,000 for the same pe­
riod last year. Based on the Dominion 
government estimate and allowing for 
seed and feed requirements, approxi­
mately 77% of the deliverable western 
wheat crop has been moved from farms. 
Despite this heavy movement, however, 
reports are still coming in of wheat and 
coarse grains piled on the ground at a 
few points due to the lack of storage 
space. Elevator companies and farmers 
arc constructing temporary bins to take 
care of this overflow.

The heavy grain movement continues 
to tax transportation facilities and the 
embargo placed on the movement of 
wheat from prairie points to the Cana­
dian lakchcad by the two Canadian trans­
continental railways now applies to 
coarse grains. All country and eastern 
terminal elevators arc full and until space 
is made available in eastern Canada by 
the movement of grain overseas, very lit­
tle wheat or coarse grains is likely to 
move eastward from the three prairie 
provinces. To relieve the congestion at 
country elevators the Canadian wheat 
board last week issued instructions to 
the trade to ship all Board wheat on 
No. 1 hard, No. 1 northern, No. 2 north­
ern, and Nos. 1 and 2 garnet without de­
lay to Vancouver from all stations hav­
ing a 6c per cwt or higher freight dif­
ferential in favor of the Pacific Coast 
port.

Canada’s wheat visible total us at Oct. 
20, stood at a new all-time record high 
of 336,000,000 bus and tentative figures 
suggest a further increase for the week 
just concluded. Approximately one 
third of the total visible is in store at 
western country elevators.

Western Canada’s 1939 wheat crop is 
placed at 465,614,200 bus, including 10,- 
361,000 bus of durum wheat, according 
to a Northwest Grain Dealers' Associa­
tion estimate. This is more than 23,- 
000,000 bus larger than the Dominion 
government’s preliminary estimate.

---------- DREAD ID THE STAFF OF LIFE-----------

MILWAUKEE CAKE DEMONSTRATION
Milwaukee, Wis.—Several hundred 

Wisconsin bakers and their employees at­
tended a "Tories and Cakes” demonstra­
tion by Cleve Carney at the Ph. Orth Co. 
showrooms here recently. Foillowing the 
demonstration and lecture, guests were 
presented with formula sheets for numer­
ous baked goods, the baking of which 
was described by Mr. Carney. Refresh­
ments were served. regular intervals to various 

During October, they visited 
the Purity Baking Co.’s plant in St. 
Paul, where bread, sweet rolls and cake 
is produced on a large scale. After­
ward. they stopped at Bakernastcrs, 

innaged by Lloyd Colby.
the 

An­
other interesting trip made by the stu­
dents w i. to the America n Crystal Sugar 
Co.’s plant at Chaska, Minn., where the 
h anufacture uf beet sugar was witnessed.

PARKING SPACE BRINGS NEW
TRADE TO INDIANA BAKER

Indianapolis, Ind.—The first “Drive- 
In" bakery east of the Mississippi River 
has been opened in Indianapolis by 
George 0. Brunson. It has facilities for 
parking 25 cars.

Mr. Brunson operated a bakery two 
blocks north of the present location for 
six years, but had no parking facilities.
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THE MACARONI BOOKLET

The macaroni manufacturing industry 
of this country, like most other lines of 
business, is enjoying a little boomlet that 
should help to pull many operators out 
of the red this year. Most plants are 
running overtime to fill unexpected orders 
and executives are so busy filling the in­
creased demand that they have little time 
for anything else. The only matter that 
seems to worry them at present is the 
question, “Is this but a flash or has it 
the permanency that means the realiza­
tion of the prosperity for which all have 
been looking for years?”

After many lean years, this little boom- 
let in business and particularly in the

a game of Cow

the results are enjoyable to the maca­
roni men who hope to find themselves 
out of the “red” this year-end.

The general thinking is that the manu­
facturers should keep their feet on the 
ground, that they should take improved 
conditions calmly, manufacture the best 
quality products possible and sell them 
reasonably and profitably. It would be 
foolhardy to get out of the business “all 
that the traffic will bear” as some arc 
inclined to do, because there will be a 
day of reckoning that all should heed.

The Northwestern 1 
The Northwestern M 
lean Bak< 
day of ea

WHEN BOYS WERE BOYS

Fred E. Goodrich, vice president of 
the Bowersock Mills & Power Co., Law­
rence, Kansas, staled in an authorized in­
terview with our special field correspond­
ent, as of Oct. 26, that while he probably 
would attend the National Cornhusking 
Contest, being held near Lawrence this 
week, he felt that his corn shucking in­
terest would be at the lowest ebb of any 
of the 150,000 spectators expected to wit­
ness the event.

cover a vast area which one fanner alone 
could not possibly have cultivated in 
former times. With a large modern 
power drill which seeds as many as 57 
rows at one time, one man can plant as 
much as 100 acres in one day. Today an 
acre of wheat may be grown, harvested 
and threshed with 2 hours and 24 minutes 
of labor. One hundred years ago a total 
of Gt hours and 15 minutes was required. 
The great improvement in machinery is 
the chief reason why man today has 
plenty of wheat for his bread.—Food 
Facts.

Italy, 
macaroni 
It would 

like nothing better than to regain the 
lucrative macaroni market in this coun­
try, lost during the World War. Italian 
manufacturers and those in other maca­
roni producing countries, will be eager to 
win this market if the domestic manu­
facturers make either of two mistakes— 
unduly increase prices or unfairly reduce 
qualities for longer profits.—Macaroni 
Journal.

from hand methods to machine 
_______ ; and from wood to metal. This 
trend is aptly illustrated by the history 
of the wheat drill, which was invented 
by Jethro Tull in England about 1730.

In his book, “The Setting of Come,” he 
tells first how a “silly wench,” employed 
sowing carrots and radishes, by accident 
dropped grains of wheat into some of 
the holes. Because these separate clumps 
of wheat showed such a remarkable 
growth, men thereafter began to plant in 
rows in order to give the roots more room. 
Mr. Tull’s drill sowed three rows at a 
time. About a century passed before 
the drill came into general use.

Today, several disc harrows, strung to­
gether, can be pulled by one tractor to

SUBSCRIPTION RATE 
Miller (including 
Miller and Amcr- 

ker, published first Wcdncs- 
,iach month):

1 year, 62 issues and 
supplements - J2.00

3 years ... 5.00

inacnroni-noodlc trade is most welcome. 
It places many manufacturers in a posi­
tion to recuperate some of the heavy 
losses sustained year in and year out 
since Depression No. 1 engulfed them 
in 1929 and from which they were slowly 
emerging only to be endangered by De­
pression No. 2 that threatened the entire 
collapse of business. True, occasional 
and seasonal spurts in business encour­
aged many to hold on in the hope that 
the improvement now promised would 
develop. . . .

Many are inclined to believe that the 
more than ordinary demand may be due 
to foolish food hoarding about which so 
much has been said and very little done. 
But, irrespective of the reason for it.

Asked to explain the reasons for his 
own relative indifference in contrast to 
the corn husking flame which was sweep­
ing the whole Douglas County coininunity 
Mr. Goodrich unbent and admitted that 
it dated from Halloween nearest his 
twelfth birthday. On the preceding 
prankish festival, he continued, he and 
his brother had carried their prowlines 
and tippings of things over further than 
their father had approved, so that the 
next year he forbade them to leave the 
house after supper. In the interest of 
accuracy, we continue the story in para­
phrase of Mr. Goodrich’s own narrative:

“That worried us only until the house 
was quiet, when my brother and I went 
out over the kitchen roof, down over the 
shed and away, by appointment, to meet 
the rest of the gang in the shadows near 
by where lived the chairman of the board 
of selectmen of the school—the bird we 
did not like. He ran the town milk route 
and we knew, of course, where he kept 
his wagon. So we took the wagon apart 
and then we took all of the pieces and 
secreted them here and there about town. 
The wheels we saved on account that 
we had a different plan for them. That 
plan was to put each of them on top of 
a telephone pole on the road leading south 
of town, spacing them on poles about a 
mile apart. Worrying wagon wheels to 
the tops of telephone poles is no slight 
task, but we did it so that the job was 
completed just before dawn.

“Then my brother and I cased our­
selves up over the shed, across the kitch­
en roof and I just had got my leg over 
the window sill of our room when there 
was Paw lighting the oil lamp and bid­
ding us welcome home. He first said he 
did not know hjs boys had so much en­
terprise and energy but he was glad to 
know it and now that he did know it and 
it was right around sun-up anyway, we 
might as well start out to do the chores 
and after that we could do a little corn 
husking.

“And when Paw said ‘a little corn 
husking’ he did not mean just to practice 
it for an hour or so. What he meant was 
to start in right away and keep going 
every day for all of that week. Besides, 
he rode herd on the results, too, and made 
us turn in a good load every day, quit­
ting when it got too dark for anything 
but finishing up the chores.

“These champions,” said Mr. Goodrich, 
“are no doubt pretty good shuckcrs and 
worth seeing, but for a good many years 
when I see corn husking going on I just 
simply don’t feel so well. As like as not 
I’ll go to the show, but I’d about as soon 
stay at the office and try to get rid of 
a little flour on a dull market.”

D D D
Speak no slander, no—nor listen to 

it.—Tennyson.
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INSTRUMENT OF REVOLUTION

The story of the revolution in agri­
culture, as in industry, is the story of

A BAKER PLAYS OOLF
I went out to play 

Pasture Pool,
The bright sun was shining, but the 

weather was cool;
There was strength in my arms and 

strength in my legs,
In one pocket new balls, in another 

new pegs.

I cracked down 
it was nice,

But lo and behold! ’twas only a slice,
It rolled and rolled and rolled to the 

rough,
And the lie that I had, believe me, 

was tough.

But I bravely approached and hit it a 
rap,

To the green, I thought; but, no, to 
the trap;

I aimed at it carefully and hit it so 
true,

But it Jay in a hole made by some 
duffer’s shoe.

So, I made a six instead of a four,
And that put a crimp in my chances 

to score;
Don’t let that worry you, maybe 

can do
Very much better on Number two.

But why lengthen this very, very 
sad story,

For a poor golfer seldom ends up in 
glory;

He hooks and he slices, the best he 
can do

Is stagger around until he is through.

After paying all losses there remains 
but a dime,

Two nickels to play the machine for 
a time;

The odds come up good—My ain’t 
it fun

When it rolls in the pocket for thir­
ty to one?
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seen very large sales of flour to chain bakers—which 
normally should strengthen the wheat price—so echoed 
in release of hedges or “cagey’’ covering in cash or 
futures as to be, save for a small momentary flurry, 
more of a bearish than a bullish influence on price.

We saw this, also, last week, when the government 
made large purchases of flour at a level which squeezed 
the last possible fraction of normal commercial profit 
out of the transaction. It is not in point that a 
large number of millers found it desirable to bid on 
this business and that, for reasons sufficient to them­
selves, a few secured it and many others failed to do 
so. The interesting thing is that, considered as an 
influence on wheat prices, the sale was depressing. In 
one instance, an interior mill buyer, covering his sales 
with cash wheat, had so many owners of elevator 
stocks bidding on the sale that he broke the current 
cash premium a good two cents per bushel. Precisely 
the same competitive struggle, amounting to fear, 
that enabled the government agency to buy flour at 
a price below the wheat market level, enabled the 
miller to cover his sale with wheat at a price sub­
stantially below the former basis.

Here was an instance as authentic and convincing 
as ever shown on a news reel of buying pressure on 
flour directly’ reflected in a similar pressure on wheat 
which resulted in a reduction in cash premiums, while 
futures meanwhile remained unaffected by a growing 
crop situation rarely equaled in recent years in its 
portent of possible disaster. To what degree the price 
paid for flour by’ the government may or may not 
have affected the wheat price level is anybody’s 
guess. We are not even going to file our own.

“BLAZING THE WAY WEST"
IX7E are proud to claim a member of the staff 
’ ’ of this publication the author of so delightful 

an historical narrative as “Blazing the Way West" 
from the pen of Mr. Bliss Isely, just published in a 
beautiful volume by Scribner’*. While Mr. Isely’s 
connection with The Northwestk«x Mii.i.er is only 
that of news correspondent nt Wichita, Kansas, and 
contributor of occasional but always interesting spe­
cial articles, we confess to the common weakness of 
liking to know the great and the near great and all 
of those others who modestly do a workmanlike job.

Mr. Isely’s story is of French exploration, French 
rule and the continuing French influence on the 
North American continent. Beginning with the earli­
est visit to Belle Isle in the St. Lawrence, he tells, 
with much apparently new material and enlivening 
incident, of the progress of French exploration up the 
St. Lawrence, across the Great Lakes and into the 
Northwest. All of the well known names and charac­
ters of those great days of penetration of the wilder­
ness, Cartier. Champlain. Frontenac, LaSalle. Hen­
nepin and the rest, appear in the straightforward 
narrative.

There follows, of course, the conquest of the Mis 
sissippi River, the stories of New Orleans and Mobile, 
of the Indian wars and, as the years march, of the 
French return up the Mississippi, the beginnings of 
St. Louis, with the pioneer undertakings of LaClede 
and the Chouteaus and, as the narrative nears its 
close, the brave adventures of Lewis and Clark to the 
headwaters of the Missouri and across the divide to 
the great valley of the Columbia. Those who have 
fairly generous stock of schoolday recollections of 
this great epic of discovery and settlement will be 
delighted with thc.-e pages, while those le«s familiar 
with the talc will be absorbed in Mr. Isely’s telling.

Kansas-born, Mr. Iscly has spent his whole life in 
the West and contributed much to its literature, chiefly 
as feature writer for many years for the St. Loui* 
Globe-Democrat and the Kai.ot., City Star. Hh 
brother, Charles C. Lely, of Dodge City, Kansas, has, 
incidentally. long been another valued contributor to 
these pages, and we hope sometime to present sorne-

■ e n • Mr-. Bll b J hose pen 
name is Kunigunde Duncan, and who juM now ix 
in Washington making one of her recent books of 
poems into phonograph records for the blind.

NO TIME FOR TIMIDITY
I T is gratifying to observe that there is no present 
* evidence of lack of determination among all of the 
elements of the bread industries in opposition to the 
proposed bread tax,—trickily disguised as the “cer­
tificate wheat plan.’’

The situation is sharply different from the abject 
lack of courage in opposition widely current while 
the processing tax was pending in Congress and even 
after it was enacted into law. We ourselves very well 
recall the counsel that came to us from many quarters 
that we would better serve the interests of millers and 
bakers if we “toned down” our criticism of the process­
ing tax or “laid off” it entirely. Indeed, we were on 
occasion rather pointedly told that our opposition 
was getting these industries “in bad” with the New 
Deal inasmuch as our comments were construed among 
political big shots as the voice of these industries. 
This was, of course, absurd, since we have no com­
mission as the voice of or for anything other than our 
own quite independent and oftentimes doubtless errone­
ous views.

In any case, it is a matter of record that the^c 
trades and industries took the processing tax scheme 
lying down because of nothing in the world but timid­
ity lest they antagonize the arbitrary powers then 
being so rapidly seized and exercised by the adminis­
tration in its “make America over” program. The 
result was the imposition of inordinate direct excises 
on the first needs of all people, bearing most heavily 
on the poor, a reckless waste of the money so exacted 
and the ultimate debacle by action of the Supreme 
Court with evidences of approval everywhere save 
among the administration economic inventors who had

counted on the tax-banditry millions to provide for 
more absurd experimentation in “programs."

But that timidity is today quite obviously over the 
dam. Millers have set their course; the widespread 
grain trade,—in closer touch with grain growers than 
either members of Congress or the big shot farm lob­
byists,—is disposed to join hands; and the baking 
industry is displaying ample evidence of joining up 
for battle rather than, as in the case of the processing 
tax, joining up to "work things out" and being chiefly 
concerned about floor stocks taxes and fussing with 
millers about who would pay which, what and when.

Indications arc that Congress will adjourn imme­
diately it completes its job of drawing an imaginary 
line between courage and national honor and national 
isolated timidity. This means that there will lx* no 
new farm relief tricks to be played with until next 
year. Meanwhile the administration and the farm 
leader boys arc jockeying for position, somewhat in 
the interest of agriculture itself but very much more 
with an eye to the approaching political campaign.

And nil of them, high and low, even ns high as 
the all highest, arc afraid of nothing so much as new 
uprisings of tax resentment. All that these affected 
industries, who will not themselves pay any of the 
tax, need to do is to emphasize with every means nt 
their command that this trick “certificate plan” pro­
poses a direct and inordinate tax on the people’s food, 
that its burden will be greatest upon the poor, that it 
is inequitable and unfair and that use of the money 
so collected on more foolish and futile farm “pro­
grams" will accomplish nothing for the long time 
benefit of agriculture itself.

CONJECTURE
VXTE recently have discussed with grain merchant.-. 
VV and others more practically experienced than 
ourselves the extent of the pressure on the general 
wheat price level of the large quantities of flour con­
stantly sold at prices less than millers’ costs of ma­
terial and manufacture. Such discussions arc, of 
course, in large degree speculative and any conclu­
sions reached little more than conjectural. Yet, there 
must be such a pressure and, for the causes here sug­
gested, it may have a much more important effect than 
is generally believed.

We know that under the wholly free market con­
ditions in the years before the growth of nationalistic 
controls in many places in the world and of our own 
futile efforts to defend wheat prices by pools and such 
set-ups as the Federal Farm Board, the influence of 
American price on the world price was very great 
and often dominating. The world watched Chicago, 
and the Chicago market was supported by the specu­
lative interest of the most buoyant and optimistic 
thinking and investing-for-profit people in the world. 
But when increasing restraints on speculation and 
interferences by government reduced speculation, Chi­
cago price influence gradually declined. Liverpool 
took over as the world’s measure of the price of wheat, 
and what long had been a characteristically sellers’ 
market became and has continued to he a buyers’ 
market. Obviously all of this would not have hap­
pened hut for recurring over-production many places 
in the world and a gradually increasing surplus bur­
den,—considering surplus as wheat that is not used, 
rather than as wheat fur which there is no use because 
of misdirected world economics.

With the years through which this ill situation 
continued and increased, we have come to our present 
state of dwelling on what, so far as price is concerned, 
may be described as a wheat island. Not only arc 
we quite independent of world price influences but that 
independence is emphasized by the fact that our gov­
ernment stands at all times ready with unlimited funds 
to protect the established price isolation through direct 
subsidies. Supplementing our successful effort to 
maintain our position on an isolated price peak, we 
have created a surrounding of price foothills through 
loans, direct payments to growers and other devices, 
the economic merits of which have nothing to do with 
these speculations.

We have, also, the fundamentals of a certain dc-
On the one hand we have a 

known and more than ample supply of wheat as re­
lated to our current needs and safety reserve, with 
virtually no element of uncertainty save the action of 
government in releasing or indefinitely holding the 
wheat to which it has virtual title by reason of grower 
loans. On the other hand, we have a known require­
ment, not only fixed within the limits of n few millions 
of bushels from year to year but also from month to 
month, the rate of consumption of wheat both ns to 
mill grind and actual distribution nrnong consumers 
being less variable through the year than in the ease 
of virtually any other staple.

Supplementing these elements contributing to theo­
retical stability of price, we have nowadays a rela­
tively small speculative interest in wheat Almost 
nothing other than weather-crop conditions now affects 
the price and, even among those, situations which for­
merly would have created wide price swings now 
move the market hesitatingly a cent or two. Neither 
“bull” markets nor “bear” recessions ever gain much 
of a following; and only recently we witnessed the 
astonishing spectacle of the whole world shaken by 
the outbreak of a probably unprecedented war with the 
wheat market stirred to price activity for scarcely 
more than a week and then only to settle back into 
its former lethargy.

Thus, we conic back to our first wholly speculative 
question: how much is this relatively flat wheat price 
line depressed by the downward pull of pressure flour 
buying which forces millers, in their turn, to put 
every possible ounce of their own buying pressure 
on the market price of wheat? We ourselves, along 
with everyone else in the industry, repeatedly have
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Nezv Zealand Embargo Shuts
Out Wheat and Flour Imports

Win- 
of

---------- OREAD IS THt STAFF OF LIFE-----------

FLOUR .MARKET IN TRINIDAD

Toronto, Ont.—The Department of 
Trade & Commerce, Ottawa, under date 
of Oct. 25, gave the following informa­
tion regarding the flour market of Trini­
dad, B.W.I:

“Canadian high grade bakers flour is 
still being sold at $5@5.15 for two bags 
of 98 lbs, c.i.f. A lower grade of Cana­
dian flour is being sold at $1.65 but the 
price for this flour has not been suffi­
ciently below that of the high grade to 
permit at-.' x . * -»•■*

-----------DREAD IS THt STAFF OF LIFE-----------

SEED CLEANING UNITS ACTIVE

Winnipeg, Man.—Seed cleaning units 
are operating in many rural municipal­
ities in Saskatchewan according to S. 
II. Vigor, provincial crops commissioner.

----------- DREAD ID THE STAFF OF
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RICHARDSON PROBATE BEGUN

Winnipeg, Man.—Application has been 
made to the surrogate court of the eas­
tern judicial district for probate of the 
will of James A. Richardson, prominent 
Canadian and internationally known grain 
man, who died in Winnipeg on June 2G. 
His wife, Mrs. James A. Richardson, and 
G. W. Hutchins, Winnipeg, are the ex­
ecutors of the will. The gross value 
of the estate is $3,423,412.87 In ad­
dition to the assets shown in the appli­
cation for probate there was approxi­
mately $1,600,000 of life insurance. The 
entire estate was left to Mrs. Richard­
son and the four children.

Trinidad .... 142,J 
Hr. Guiana . 55,!
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Jamaica .... 
St. Vincent. 
Antigua  
Grenada .... 
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St. Lucia
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is per year and hav- 
■oduction of 150,000 
5 arc all privately 

id liability

Toronto, Oxt.—In a recent issue of the 
Commercial 1 ntcllicicncc Journal, a publi­
cation of the Dominion government, deal­
ing with the wheat and flour trade of 
New Zealand, the Canadian trade com­
missioner at Auckland states that New 
Zealand, with a population of 1,500,000 
people, requires about 9.000,000 bus of 
wheat per year. Some 7,000,000 bus arc 
ground to produce 150,000 tons of flour 
Feed absorbs 1.500,000 bus and seed re­
quires 500,000 bus. New Zealand is an 
importer of wheat, although in two years 
out of the past 10 production exceeded 
consumption and exports of limited quan­
tities were made. In 193S total imports 
were 3.444,869 bus as against 1,582,951 in 
1917. Australia is the chief supplier and 
in 1938 purchases from that country to­
taled 3,373.556, while 71,31-4 bus were im­
ported from Canada. These are the only 
two countries supplying wheat to New 
Zealand. Fanners are given every en­
couragement to produce wheat and this 
policy has been in effect for many years 

Prior to 1936 Canadian millers sold 
substantial quantities of top grade bak­
ers flour in New Zealand. Imports from 
Canada and the United States averaged 
10,000 tons annually. In the year named, 
however, the New Zealand government 
prohibited the importation of flour and 
took control of wheat imports. Ail flour 
consumed in New Zealand is now milled 
in this Dominion. There are 45 flour 
mills in operation, ranging in capacity

CANADIAN-U. S. AGREEMENT
ON TRADE MAY BE CONTINUED
Toronto, Oxt.—Negotiations for a new 

trade agreement between Canada and the 
British West Indies have been interfered 
with by the outbreak of war, and the 
present agreement, which expires Dec. 
31, may be continued by mutual consent 
Mon. W. D. Euler, Canadian minister 
of trade and commerce, recently stated 
that the pressure of events prior to and 
since war began has made it impossible 
to enter upon negotiations for revision. 
He said no arrangement had been made 
so far but there would be no difficulty 
in extending the agreement if both sides 
were willing.

-----------DREAD IS THE STAFF OF LIFE- 

VANCOUVER FLOUR EXPORTS DOWN
Vancouver, B. C.—Exports of flour 

from this port in August were only 
down slightly from the same month last 
year, but the total for the first eight 
months of the calendar year was sharply 
higher than in the same months of 1938. 
Shipments in August were 26,895 bbls, 
of which 25,539 were consigned to the 
Orient, 82 to Central and South Amer­
ica and 1,356 to “other countries” includ­
ing the Philippines. Nothing was moved 
to the United Kingdom. A year ago 
shipments aggregated 28,08*1 bbls. For 
the year to Aug. 31 clearances have been 
360,823 bbls, comparing witli 198,838 in 
the same months last year. New West­
minster cleared 1,2-10 bbls in August, all 
to the Old Country, compared with nil a 
year ago. Total for the year is listed 
as 17,850 bbls, against 13,590 last year.

- DREAD IG THE STAFF OF LIFE-- ■

CHARLES A. DUNNING RETURNS
Toronto, Ont.—Charles A. Dunning, 

who was president of Maple Leaf Milling 
Co., Ltd., Toronto, up to the time of his 
entry into the Canadian government as 
minister of finance, is back from Eng­
land where he went some lime ago in 
search of health. He is now in his usual 
good form and will be available for public 
service in any suitable capacity during 
the war period. He is still a member of 
the House of Commons, though the port­
folio of minister of finance was filled 
on his own advice at lime of his break­
down in health.
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-----------DREAD ID THE STAFF OF LIFE-----------

RATE DIFFERENTIAL STATED
Toronto, Ont. -The Cereal Import 

Committee, of London, Eng., which is the 
government organization in control of 
imports of flour and other foodstuffs into 
the United Kingdom, was recently ad­
vised that the difference in rail freight 
to St. John, Halifax, Portland, Boston, 
etc., is Is per 280 lbs over Montreal.

-----------DREAD IS THE STAFF OF LIFE-----------

II. C. .MILNE RETURNS SAFELY

Toronto, Ont.—A private letter from 
II. C. Milne, of William Morrison & Son, 
Ltd., flour importers, Glasgow, who was 
visiting in Canada and United States 
when the present war began, says he 
has completed his return trip to Glas­
gow safely. He and Mrs. Milne traveled 
on a United States vessel.

in the retail sale with the result that 
the sale of low grade flour has not been 
as extensive as might be expected in the 
absence of English extras. It is also re­
ported that the dark color of the low- 
grade Canadian flour has not been found 
acceptable on this market. At present 
the government control wholesale price 
for Canadian bakers flour is $6 per bag 
of 196 lbs. At this price local importing 
merchants arc inclined to replenish their 
stocks ”

■ BREAD IS THE STAFF OF LIFE----------

FARM ESSAY CONTEST COMPLETED 
Winnipeg, Man.—Awards for the A.

L. Searle $1,000 Farmers’ Essay Competi­
tion have been announced, with first prize 
of $250 going to George Shepherd, West 
Plains, Sask., second to II. L. Christie, 
Innisfail, Alta., and third to Russell G. 
Brewer, Ashville, Man. The judges were 
Dr. E. A. Howes, of the University 
Alberta, Dr. L. E. Kirk, of the Univer­
sity of Saskatchewan, Dr. P. J. Olson, of 
the University of Manitoba, and Dr. 
L. II. Newman, Dominion Ccrealist, Ot­
tawa Two hundred essays were received. 
Accepting a recommendation of the 
judges, A. L. Searle announces that the 
competition will be repeated next year.

----------- DREAD IG THE CTAFF OF LIFE-----------

FEW GRAIN SALES CONFIRMED
Vancouver, B. C.—Very few actual 

sales of export grain have been con­
firmed due to the fact that few British 
ships have arrived here and the pur­
chasing board is not taking wheat until 
the boats are near. The embargo placed 
by Canadian railways on both wheat and 
coarse grains from the prairies to the 
head of the lakes is being reflected in 
mounting elevator slocks here. Storage 
now totals close to 7,000,000 bus, an in­
crease of one-third in the past fortnight.

-----------DREAD IG THE OTAFF r'r LIFE-----------

REJOINS CANADIAN WHEAT BOARD
Winnipeg, Man.—C. Gordon Smith, 

director of the Reliance Grain Co., and 
export manager for that firm, has been 
appointed assistant chief commissioner 
of the Canadian Wheat Board. He was 
export sales manager of the board, under 
the chairmanship of James It. Murray, 
from December, 1935, until July, 1937, 
when he rejoined his company following 
the disposal of Canada’s wheat surplus.

GOOD SEPTEMBER BUSINESS
REPORTED BY MILL HEAD

Toronto, Ont.—At the annual meeting 
of Lake of the Woods Milling Co., Ltd., 
Montreal, held here on Oct. 25, Frank S. 
Mcighen, president of the company, in­
formed shareholders that with preferred 
dividend arrears out of the way direc­
tors are prepared to give early attention 
to the question of dividend action on 
the common stock. Mr. Mcighen said that 
September business had turned in a 
very good profit. The management, he 
added, did not expect anything in the 
nature of a war boom, but the present 
year was expected to be good, although 
prospects over a period are difficult to 
determine. The company’s position is 
satisfactory. Inter-City Baking Co., Ltd , 
is contributing better than in the past to 
the parent company. Alphonse Raymond 
was added to the board of directors.

CANADIAN FLOUR EXPORTS
SHOW LARGE INCREASES

Toronto, Ont.—The following table 
shows flour exports from Canada in Sep­
tember by principal countries of destina­
tion with comparison for September, 
1938, in barrels:

319,739

Only three markets, namely, Hongkong, 
Norway and Venezuela, showed reduc­
tions in the quantities of Canadian flour 
imported as compared with September 
last year. Norway has since made heavy 
purchases according to reports of mills 
All other markets listed above substan­
tially increased purchases.

Particulars of imports into the vari­
ous markets of British West Indies for 
the seven months of calendar year ending 
with July last have been compiled by the 
Canadian National Millers Association, 
Montreal. Canada is the chief supplier, 
although a few of the smaller markets 
have been taking more flour from the 
United Kingdom than from this country. 
Trinidad and Jamaica arc the more im­
portant markets and these take their sup­
plies largely from Canada, although they 
also buy smaller amounts from Australia 
and the United Kingdom. A table show­
ing the various markets with quantities

from 500 to 30,000 tons 
ing a total annual pro 
tons. The flour mills 
owned, mostly by small limitci 
companies.

The embargo on the importation of 
wheat and flour leaves the whole of the 
domestic market to the New Zealand 
wheat grower and flour miller. When 
local production falls short of demand 
the government imports wheat and dis­
tributes it among the mills. The mills 
have a sales quota based on the average 
of the volume of flour milled in 1933, 
1934 and 1935. Both the buying of wheat 
for the miller and selling of flour to 
the baker is done through the government 
organization. The price the miller pays 
for his wheat and the price he gets for 
his flour is fixed, so his only chance of 
increasing profits is to increase his effi­
ciency. Profits in the milling business 
are not large but most mills are able to 
make a fair return on their investment 
and pay dividends.

----------- DREAD IS THE STAFF OF LIFE

BARON NEUMAN IN CANADA
Winnipeg, Man.—Baron Charles Neu­

man, millionaire Rumanian industrialist, 
owner of flour mills, cotton mills and dis­
tilleries as well as thousands of acres of 
land, has taken shares in the Manitoba 
Sugar Co. Mr. Neuman was in 
nipeg last week on an inspection tour 
industrial and agricultural activities.

of flour imported and sources of supply 
follows:

Jnnuary-July, 1939, in bags of 196 lbs. 
z------------------ From----------------
Canada U. K. Australia U 
142,422 30,357 45,993 1,3-

:: .it!
::

-tnln .... 416.258 165,:
ilnlca . . 6,021

4,773
---------- DREAD IS THE STAFF OF
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BRITISH FEED TRADE ASKS
FOR ALLOCATION OF WORK

London. Eng.—An emergency meeting 
of the National Cattle Food Association 
was held on Sept. 22 in the Merchants' 
Hall of the Baltic Exchange, over which 
W. II. Pinnock, of Pinnock Bro&» feed 
dealers and importers, London, presided 
and at which at least 40 members were 
present.

Mr. Pinnock .stated that the meeting 
had been called for the purpo.se of pass­
ing a resolution to be forwarded to the 
Ministry of Food, expressing the dis-

Ministry of Food, and are of the 
i gaged 
bcf<

ncss the ininis- 
bc prepared to 
ition under dc-

satisfaction of the feedingstuffs 
with present arrangements, p< ’ 
the chaotic conditions that have 
vailed since the government took

Britons Called to Increase
War-Time Production of Food

CONDUCTED BYC.F. G. RAIKES
Manager European Branch

59 .Mark Lane London, E. C. 3, England
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FLOUR LEVY REDUCED;
BREAD PRICE UNCHANGED

London, F.ng The whe.it quota pay­
ment or flour levv ujs reduced on Oct. I 
to 3s Gd per >ck of 2M) lbs, a cut of Is 
from the rate that had prevailed since 
Sept. I"- In the ordinary way a reduc 
lion in the flour lev} should mean a re­
duction in the price of bread, which re- 
centh v. <s advanced to 8<l per i lb loaf. 
However, it is understood that the pres­
ent bread price schedule is to be aban­
doned, as it cannot function under pres­
ent conditions Therefore, the price of 
bread will remain unchanged.

London, Exo.—Early in the year the 
government offered an inducement to 
farmers and other land owners to plow 
up their grasslands for food producing 
purposes by offering them a grant or 
subsidy of $10 per plowed acre. At the 
time many agriculturists pointed out 
that as no conditions were imposed as 
to the type of grass to be plowed up, ex­
cept that it must have been grassland 
for seven years, it was feared that many 
farmers would plow up land quite un­
suitable for the production of crops. 
Also, there were many dangers connected 
with grassland not adapted for cereal 
culture unless considerable money were 
spent on drainage.

Now that the country is in the midst 
of war farmers again are being urged 
by the government to speed the plow 
with all their might Those who took 
advantage of the government’s offer 
earlier in the year will receive the prom­
ised grant of $10 per acre early in Oc­
tober, but only where the conditions laid 
down by the Ministry of Agriculture 
have been fulfilled. No immediate pay­
ments will be made on land recently 
plowed up, but all the same the fanners 
are encouraged to increase their food 
producing acreage, which it is estimated 
will amount to about 1,500,000 acres.

A similar policy was followed in the 
last war and proved disastrous for the 
hay crop, so that large quantities of hay 
had to be imported from Canada ami 
Argentina. When there is a shortage of 
cargo space, as in war time, hay is 
found very uneconomic as tonnage, owing 
to its bulk, and during the 1914-18 war 
it became both scarce and valuable. It 
looks as if there will be a repetition of 
this same experience if care is not taken 
to preserve a sufficient area of grassland 
for pasture and hay.

In order to help the fanner plow up 
the proposed 1,500,000 acres of grass­
land, and for general plowing, the gov­
ernment is prepared to loan tractors and 
other farming implements. The idea is 
to work on a contract system, under the 
control of a machinery officer, that each 
County War Committee is empowered 
to appoint to organize tractors and other 
machinery in a particular area. Actually, 
there arc 60,000 tractors in use in Great 
Britain, but they are not evenly dis­
tributed, the greater number being in the 
eastern counties of England, and it is not 
considered desirable to adopt a national 
pooling system. The problem, therefore, 
had to be considered on a county basis 
and each county committee will be ex­
pected to organize its tractors so as to 
secure the fullest possible use. The 
government tractors are a reserve for use 
where local resources are deficient and 
the charge made for them to farmers 
and other cultivators will be on the same 
level as the rates charged in the district 
by reputable machinery contractors, pro­
vided such rates are reasonable.

In order to economize in the use of 
tractors and other farm implements, it 
is suggested that the farmers should en­
deavor to work in groups of five. It is 
specifically stated that the government 
tractors will not be loaned to individual 
farmers to carry out the work them­
selves, the whole idea being to secure 
team work. It will be the task of the

trade 
•ointing out

pre-
_ — o---------------- ------  over

the control of the trade, and to ask that 
something should be done for the em­
ployment of all sections of the trade. The 
resolution put to the meeting was as 
follows:

“We are seriously concerned with the 
feedingstuffs (Provisional Control) or­
der, dated Sept. 18, 1939, issued by the 
Ministry of Food, and are of the opinion 
that all those at present engaged in the 
trade be asked to place before them 
(the Ministry of Food) a scheme for the 
purchase and distribution of cattle feed­
ingstuffs, so that everyone in the trade 
be allocated a reasonable proportion of 
the remuneration. Furthermore, mem­
bers of tlic trade are disturbed at the 
evident signs that executive powers un­
der the suggested government scheme 
are being vested in representatives of 
one section of the trade to the almost 
complete exclusion of the other interests 
of the trade, which represent the major 
part of the trade and of whose capital 
in the aggregate, adequate use will not be 
made. In the latter event large numbers 
of persons, principals and staff, will be 
deprived of their livelihood.”

It was agreed, without further discus­
sion, that this resolution should be sent 
to the Ministry of Food without delay. 
A leading member of the trade then put 
forward a further resolution, namely:

“That those present ask the govern­
ment to give immediate instructions for 
the disposal of goods landed abroad or 
arriving in foreign countries, due con­
sideration being given against such goods 
going to the enemy and to permit trade be­
tween allied and neutral countries to con­
tinue under license. It is pointed out 
that foreign trade in this country is at 
a standstill and that it is being forced 
into the hands of foreign countries."

Judging from the criticisms of flour 
importers, the same chaotic conditions 
exist in the flour import trade as com­
plained of by the feedingstuffs trade, and 
similar resolutions might very appro­
priately be passed by the National Asso­
ciation of Flour Importers.

---------- 0RCAO 10 THt STAFF OF LIFE-----------

FARMERS CRGED TO GROW RYE
London, Eng.—A press notice was is­

sued by the Ministry of Information on 
Sept. 27 wherein farmers were recom­
mended to grow rye, it being stated that 
its cultivation is simple. It also was 
pointed out that rye is one of the crops 
approved by the government as eligible 
for the £2 ($10) grant under the plow 
ing up scheme, which was launched earlier 
in the year. The notice emphasizes the 
interesting fact that the chief reason for 
the decline in cultivation of rye in this 
country was the increasing popularity of 
white bread. Its increased growth at the 
present time is urged because of its value 
for the manufacture of Mcrisj>-bread" 
and of its straw for feeding and thatching 
purposes. It is suggested it .should be 
grown with a small quantity of winter 
vetches, the straw of which, it is stated, 
has a high value for feeding cattlr.

“In recent years,” reads the notice, 
“the area of rye grown in England and 
Wales has been comparatively insignifi­
cant (about 16,000 acres in 1989). For­
merly it was next to wheat, the chief 
grain crop, and in northern European 
Countries it is still by fir the imrt im­
portant bread crop."

SHORTAGE OF FLOUR SACKS
HAMPERS LONDON MILLERS

Loxdon, Eng. London millers are ex­
periencing a temporary shortage of flour 
sacks and thereby suffering considerable 
inconvenience. - 1 he custom prevails in 
London for bakers to return to the mill­
ers all flour sacks. When the flour is 
delivered they arc charged Is (2lc at par) 
for each 1-iO-lb sack, which amount is 
credited to them when the sacks are re­
turned. But it appears that recently 
the sacks have not been returned and 
<m investigation it was found that many 
bakers sold them to the enterprising Jew­
ish gentlemen who went around buying 
them up. The latter, in their turn, cut 
them up for sandbags each flour bag 
making about four sandbags—which have 
been in great demand for protection of 
property against air raids--and were 
resold at a very handsome profit. lienee 
the temporary shortage of flour sacks.

As a result of this situation, the Ce­
reals Control Board has issued an order 
increasing the charge to be made for 
returnable flour hags to 2s 6d (60c) per 
1 U)-lb bag. In view of the heavy de­
mand for s.mdbags -both for civil and 
military purposes—it is surprising that 
there has not been a very much greater 
increase in the price of jute. A 
ment order recently was placed 
cutta for 15,000,000 sandbags.

---------- ORCAO IS THS BTAFF OF LIFC-

D1STRIBUTION OF IMPORTED
FLOUR TO INTERIOR POINTS

London, Eng.- A circular letter was 
sent out by the London Port Area Com­
mittee, Imported Flour Department, on 
Sept. 2n, to flour importers and factors, 
headed: "Distribution of Imported Flour 
to Interior Points." An extract from this 
letter follows:

"When larger quantities of imported 
Ilnur become available in the territory 
controlled by the London Port Area 
Grain Committee, it is intended that .sup­
plies shall be stored in suitable ware­
houses at distributing centers through 
out the territory, in addition to the stocks 
at the usual wharves at London and 
Southampton. In order to assist in 
drawing up the necessary plans, import­
ers and factors arc i-kcd to inform this 
office what centers they have been Using 
for country distribution and to give any 
information they can as regard-, suitable 
warehousing accommodation at those 
points.**

For the guidance of the importers and 
factors a list of the counties in the 
south and M»utl:r.i-t of England, coming 
under the control of the Lmdon Port 
Area Committee is given.

County War Committees to organize as­
sistance between one farmer and another. 
In bad cases of unwillingm 
ter of agriculture would b< 
consider powers of requisit 
fensc regulations.

Not only arc the farmers and large 
cultivators urged to increase food pro­
duction but the general public, by grow­
ing vegetables anti edible roots in their 
gardens and on allotments. An effort 
is being made to increase the number of 
allotments in England and Wales by 
half a million.

The Minister of Agriculture stated in 
a recent broadcast that allotment hold­
ers can help—perhaps more than they 
realize—to feed themselves and others. 
He estimated that the produce of an av­
erage allotment will keep a man, his 
wife and three children in potatoes alone 
for nearly two thirds of the year.

An order has been issued whereby local 
authorities can take possession of (a) 
unoccupied land—where it can be culti­
vated—without having to obtain any con­
sents; (b) occupied land, by agreement 
with the owner and occupier; (c) com­
mon land, with the consent of the Minis­
ter of Agriculture. Moreover, the Minis­
ter has asked the authorities to arrange 
for expert assistance to be given 
ment holders in the preparation 
tivation of their plots.

There was a splendid response to a 
similar appeal at the beginning of the 
last war and the growth of the move­
ment was described by a well-known 
London editor "as a symptom of the 
most important revival, the greatest spir­
itual awakening this country had seen 
for generations.” There is every reason 
to believe that the response will be even 
greater this time, ns the art and love of 
gardening has grown so immensely in the 
period between the two wars.

The Ministry of Agriculture, in its 
desire to help amateur growers, is issuing 
a scries of booklets under the title 
"Grovvmore Bulletins.” No. 1, which is 
now’ on sale for 3d (6c), is entitled 
"Food from the Garden.” ft gives much 
valuable and helpful information as to 
soils, cultural operations, manuring, crop­
ping, suitable crops to grow, amount of 

. seed required, etc. 'Huis, an interesting 
and absorbing occupation for spare time 
is being fostered, and one that stands 
foremost in soothing and calming the 
nerves, never more necessary than in 
these days of strain and tension There­
fore the garden or allotment vegetable 
plot will be of twofold value to the na­
tion.

-----------ORCAO IS THC STAFF or LIFS ' ■
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commonplace bread is something dif­
ferent.

“However, there is one baker in Min­
neapolis with pretty good distribution, 
who docs make that kind of bread you 
are looking for. It is real hand-made and 
oven roasted.

“We invite you and the great host of 
other fellow citizens who arc of the same 
mind as you, to ask for and try Mc­
Glynn’s (home-style) breads.

“You will find they arc quite different 
and eat with the same gusto as Mother’s 
or Grandma’s bread.”

This sort of thing seems to be epidemic. 
If it keeps up we may have to invoke the 
historic phrase: “Nay’, sire, it’s revolu­
tion.”

The October Doughnut Month 
idea certainly is catching on. No, 
we're not going to quote any statis­
tics, though they prove it. What in- 
tercsts us is this collateral and prob­
ably imposed evidence of success: 
The Tailored Woman’s new store on 
Fifth Avenue in New Yawk City is 
featuring a new fall fashion color 
called Doughnut Brown—or, to use 
the official mis-spelling, Donut Brown. 
By official, we do not mean anything 
Webstcrian—we mean only the bright 
and shining orthography of the Na­
tional Donut Committee’s thinker- 
upper of publicity plugs.

SHE

there’s something for them to learn from 
the school room ns well ns something they 
ought to have a hnnd in teaching there. '

EES

CER EA L CON SC IO USNESS.—Man­
ufacturers of cereals arc going to be 
obliged to watch their steps from now on. 
This is because of a startling new phase 
of the consumer-consciousness movement. 
Under the sponsorship of a journal called 
the American Consumer a food sampling 
plan recently was tried out on consumer 
education pupils at Pipkin Junior High 
School at Springfield, Mo. After their 
study had been concluded, the pupils sum­
marized what they had learned in this 
way:

1. Useful information was acquired as 
to the different grains used in breakfast 
foods.

2. A wider acquaintanceship with foods 
generally was obtained through the 
project

3. The value of measuring containers 
and counting servings was learned.

4. Simple methods of computing costs 
per serving were taught.

5. It was discovered, through actual 
comparison, that some prepared foods 
arc as inexpensive per serving as some 
cereals that require cooking.

6. Pupils, in studying wrappers, 
learned how to judge the value of con­
tents listings and protective wrappings.

7. It was found that package sizes 
might be misleading to the buyer.

8. The necessity of eliminating per­
sonal prejudices in using the sampling 
plan was demonstrated.

9. Group work produced more ideas 
and information than independent re­
search.

10. Pupils proved for their own infor­
mation the value of measuring inches, 
ounces, pounds, and of using decimals.

11. They received a better understand­
ing of the problem of slack fill.

12. Using the project in terms of life 
situations, pupils found how they could 
apply school subjects, such as mathe­
matics, to bring about economy in shop­
ping.

Charts were prepared showing price 
differentials per ounce in leading brands 
of breakfast cereals. It was found that 
in the local market the most expensive 
brand cost almost three times as much 
per ounce as the least expensive brand.

Other findings were that there was an 
excessive amount of fine flour in some of 
the packages, this for some unexplained 
reason being considered a very serious 
fault; that some of the packages were 
inconvenient in shape and size; that in 
one case there was a lack of uniformity 
in color, and that there was very little 
unjustified slack fill.

The most popular breakfast cereal with 
the class was the second most expensive 
on the list of those sampled.

Recommendations for use were made 
by pupils for each brand studied and 
sampled. With the exception of price 
differentials, the reports were generally 
favorable.

Cereal manufacturers may have some­
thing here. At least they should have a 
look at a situation that promises to pro­
duce a whole new generation of cereal­
consciousness, built presumably upon 
textbook premises that should be worth 
looking into. In any case, they may find

lay and Sunday, rather thnn isolat- 
between two working days.
The long week-end would allow 

members of families living at distances 
• gather around the festive board.
5. To churches the fourth Monday 

would be a signal for the ending of Trin­
ity Sundays and the beginning of Advent 
Sundays which announce the coming 
Christmas season.

G. It would be the fourth Monday in 
either the present Gregorian or the pro­
posed World Calendar without any loss 
of the above mentioned advantages.

In connection with a Monday Thanks­
giving, it has been objected that a feast­
day on Monday would be an unnecessary 
hardship for women since they must pre­
pare for it on the preceding Saturday, 
a half holiday. But every housewife is 
first of all a woman and it is doubted 
whether she would long weigh the neces­
sity of a little planning aforchand against 
the benefit to the public or the joy of 
having members of her family with her, 
no matter from what distances they might 
have to come. With a Monday Thanks­
giving, families would have ample time 
to assemble for the feast.

Let’s go!
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CALENDAR CRISIS.—The World 
Calendar Association, which looks for the 
adoption of its reformed and rationalized 
world calendar* by Dec. 31, 1944, secs in 
the current Thanksgiving Day upset one 
of the many reasons for reform. Under 
its plan there would never be a fifth 
Thursday in November.

The association thinks another impor­
tant improvement in the Thanksgiving 
schedule could be made. Since there is 
nothing sacred or significant about Thurs­
day in connection with this holiday—it 
has, in fact, been celebrated on all sorts 
of days and dates—the association would 
transfer it to Monday. This could read­
ily be done, it is argued, in the reformed 
calendar In fact Monday would be­
come, under this plan, the day upon 
which nearly all holidays would fall.

In the association's argument for Mon­
day holidays recognition is given to the 
differences between holidays having a 
mon th-date and those whose observances 
are not so restricted. Holidays like Feb. 
12 and 22, July 4, Oct. 12 and Dec. 25 
should remain where they fall in the 
present calendar, it is admitted. But 
among the important non-dated holidays, 
not so restricted, Memorial Day, Labor 
Day, Election Day and Thanksgiving 
Day, there exists no valid reason, it is 
propounded, why these could not be cele­
brated on Monday. Labor Day, already 
a Monday, has long been widely acclaimed 
because of this advantage. Similar ob­
servance of Memorial Day and Thanks­
giving Day would bring the same bene­
fits. Memorial Day is included in this 
group as the date is one arbitrarily 
chosen with no apparent historical basis. 
Placing Election Day on Monday is rec­
ommended as an advantage to voters. 
Campaign speeches and activities could 
be concluded on Saturday night, and the 
restful Sunday following would, at least 
in theory, afford citizens an opportunity 
to weigh the issues, thereby bettering 
their chances of picking right at the polls. 
These detailed advantages for a Monday 
Thanksgiving are set forth:

1. It spaces the holidays within a pe­
riod of seven weeks more or less evenly 
throughout November and December. It 
falls approximately three weeks after 
Election Day ami four weeks before 
Christmas.

2. Being a Monday, it avoids an awk­
ward break in the week which interferes 
with the smooth flow of business and 
education.

3. “Domestic and social enjoyment" 
would be enhanced in combining it with

BREAD LIKE MOTHER’S.—J T 
McGlynn, proprietor of McGlynn’s Bak­
ery, Minneapolis, which uses 250 grocery 
stores and five loop retail shops as out­
lets, saw this colyumist squib in a local 
newspaper:

“Theodore Hayes, dean of the amuse­
ment business in Minneapolis, lamented 
the other day about the bread our bak­
eries give us. *1 know,’ he told me, ‘that 
bread you talk about is fresh and all 
that sort of thing. But, do you know 
what I’d like? I’d like to get a loaf of 
honcst-to-goodncss home-made bread. A 
loaf like my grandmother used to turn 
out. A high loaf. I can smell it now as 
she cautiously look the pans out of the 
oven and then rubbed butter over its 
nut-brown crust. If some bakery took 
the old formula that Grandma used to 
use and turned out that type of loaf, say 
just one day a week, I’ll bet they’d have 
tremendous sales.’ And Mr. Hayes may 
have something there.”

Mr. McGlynn is quick on the pick-up 
His advertising immediately burgeoned 
with:

“Mr. Hayes, the reason for this—most 
all bread these days is made by machines, 
contains some different ingredients, more 
water for that extra softness and is 
baked in steam injected ovens. You 
cannot make her kind that way Today’s

EBB
No longer do we convert swords 

into plowshares. When war ceases the 
plow must rust lest there be trouble­
some surplus. When war begins the 
plow must go to work—its digging no 
less important than that of the bay­
onet that scoops a trench. For the 
warring nation must be fed. Hence, 
today, in England, the minister of 
agriculture demands that an addi­
tional 1,500,000 acres must be brought 
under the plow in the coming year, 
and .county executive committees, 
supported by district committees 
whose members know the local con­
ditions, are already getting to work 
to see what farmers can do individu­
ally and in co-operation.

SEE

Christopher Morley is 
literary gent and can’t be taken too 
seriously, but here is what he says 
about baker’s bread: “Nothing 
rouses such contempt in my heart 
as modern American factory-made 
bread, wrapped up in wax-paper and 
already sliced by machinery. You 
can’t even have the fun of cutting 
through a good stiff crust with a 
sharp knife. A miserable, moist, soft, 
sweetish, spongy, indigenous, exog­
amous, unnutritious kind of rubbery 
cellulose. Talk about totalitarianism 
and dictatorships. When was there 
ever such a humiliation imposed up­
on a nation as American artificial 
bread? They even have to moan 
about it on the radio to try to sell 
it. The dreadful thing is there’s a 
whole new generation grown up who 
hardly ever saw a loaf of real bread 
and take that terrible pulp for granted. 
Turn, oh, turn your minds back to a 
genuine crusty loaf of home-made 
bread.’’—Terrible, we calls it!

proposed World Calendar divides the 
to 91-day quarters, the first month In 

quarter having 31 days and the other 
30 days each. The 365th day of the 
becomes Year End Day and follows 
.... , Dec. 30, each year, us an extra 

day. When there Is a Leap Year, the 
day would full after June 30, again 

ig two Saturdays In a row. The culen- 
’2 . inIn the same for each year, 
.rter would begin on Sunday and 
iturduy. Each quarter would con- 

..•eoks. Month dates always would 
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ready to BOARD THE CHICAGO BAKERS’ COURTESY CLUB’S SPECIAL TRAIN TO NEW YORK

hospital in that city for

LINES ME EE
P. H. Baum, secretary-treasurer, and 

Fred Burr.dl, general sales supervisor, 
for the William Kelly Milling Co., Hutch-

r & 
that

MILLER'S ESTATE
The estate of the late Fred Wolf, Ellin­

wood, Kansas, miller, has been valued 
at $150,000. It all goes to his son, Fred 
Wolf, Jr, manager of the Wolf Milling 
Co., except approximately $16,000 left 
by specific bequest to several relatives.

MANHATTAN GUEST
Blaine Thompson, general manager, 

Morten Milling Co., Dallas, Texas, was 
the guest of David Coleman on the New 
York Produce Exchange last week during 
a business trip to New York.

HOME EROM EAST
J. S. Hargett, Oklahoma City, presi­

dent of the southwestern division of Gen­
eral Mills, Inc., with Mrs. Hargett, re­
turned recently from a trip to New York 
anil Detroit.

CHICAGO VISITORS
Among visitors to the Chicago market 

last week were: Carl B. Warkcntin, presi­
dent, Midland Flour Milling Co., Kan­
sas City; Fred Borries, president, Ballard 
& Ballard Co., Inc., Louisville; Frank 
Coppes, president, Nappanee (Ind.) Mill­
ing Co., Inc; George Urban, president, 
George Urban Milling Co , Buffalo; M. 
W. Fuhrcr, sales manager, Fuhrer-Ford 
Milling Co., Mount Vernon, Ind; K. L. 
Burns, president, Globe Milling Co., Wa­
tertown, Wis; Philip II. Postel, president 
and general manager, Ph. H. Postel Mill­
ing Co., Mascoutah, Ill.

This distinguished tfroup of men was lined up before the camera just before the 
special train arranged for by the Chicago Bakers Courtesy Club pulled out for the 
convention of the American Bakers Association in New York. The special train, 
over the New York Central System, left Chicago the afternoon of Oct. 14, and 
carried more than 100 passengers. Pictured left to right, arc: A. G. Tomlin, Mil­
waukee Representative, Bear-Stewart Co; J. D. Faulds, Faulds Oven & Equipment 
Co., Chicago; S. O. Werner, The Northwestern Miller and American Baker, 
Chicago; F. J. Bergcnthal, Red Star Yeast & Products Co., Milwaukee; E. L.

Sikkema, Peter Pan Bakeries, Kalamazoo, Mich; Harry Irle, .Armour & Co., Chi­
cago; V. T. Johnson, Wilson & Co., Chicago; z\. W. Fosdyke, Read Machinery Co., 
Chicago; Earl Benedict, Hotel Sherman, Chicago; Roy Nichols, Hotel Sherman, 
Chicago; A. Beier, Beier’s Bakery, Dixon, III; P. E. Minton, American Molasses 
Co., Chicago; J. H. Debs, Chicago Metallic Mfg. Co., Chicago; R. G. Attridge, 
Washbum Crosby Co., Chicago; Dr. L. A. Rumsey, W. E. Long Co., Chicago; O. 
Breault, Rrolite Co., Chicago, and J. Schafer, of the Peter Pan Bakeries, Kalama­
zoo, Mich.

SHARES SPOILS
Deer hunting appeared a little too much 

work for C. C. Kelly, president of the 
William Kelly Milling Co., Hutchinson, 
Kansas, home from a vacation in Colo­
rado. He spent his time in the mountain 
cabin and helped eat venison provided 
by others in the party, he declared.

/.V NASHVILLE
O. A. Church, president of the Nobles­

ville (Ind.) Milling Co , was in Nashville 
last week calling on the trade with the 
linn’s local representative, Allen Cor­
nelius, of W. It. Cornelius & Son.

Carl Walling, manager of the South­
eastern Flour Co, of Murfreesboro, Tenn . 
was a Nashville visitor. James T. Cole, 
of the New Milling Co., of Rockford, 
Tenn., also was a visitor, as was T. L. 
Brice, Atlanta, southeastern sales man­
ager for the Burrus Mill & Elevator Co.

BACK AT OFEICE
Walter E. Sands, president of Sands, 

Taylor & Wood, Somerville, Mass , has 
recovered sufficiently from his recent ill­
ness to return to his office.

IN NEW ORLEANS
E. W. Morrison, president of the Mor 

rison Milling Co., Denton, Texas, was a 
New Orleans visitor this week, calling on 
the local trade.

ita. Mr. Krecck bought out the pie in­
terests of C. G. Mustoe, who has taken up 
cattle ranching in southeast Kansas.

OPERATION
Saul Gold, Rocky Mount (N. C.) Bak­

ery, is in a hospital in that city for an 
operation.

IN BOSTON
George Urban, of the George Urban 

Milling Co., Buffalo, was in Boston 
cently. He visited Sands, Taylor 
Wood, his firm’s representative in t! 
district.

MARRIED
Robert A. Kipp, second son of Theo­

dore Kipp, president of Kipp-Kelly, l td , 
Winnipeg, was married Oct. 25 to Don- 
alda Catherine Johnston, also of Winni-

V IS ITS II EA D Q UA R TERS
Robert G. Lockhart, of New York, 

bakery service man in the East for the 
Russell-Miller Milling Co., is visiting 
headquarters in Minneapolis this week.

NORTH CAROLINA VACATION
H. Frank Freeman, recently resigned 

from the Russell-Miller Milling Co., re­
turned to New York last week from a 
trip to Minneapolis. He plans to take

CHANGES BUSINESS
C. A. Johnson, who has been in the 

flour brokerage business in Chicago for 
the past few years, has taken a position 
as sales supervisor for the Curtis Pub­
lishing Co., and will reside in Miami, 
Fla.

peg. Until the outbreak of war Mr. 
Kipp was in London in charge of the 
company’s foreign office business, and he 
hopes to return to that post when circum­
stances permit.

AT HOME OFFICE
Mr. and Mrs. Dudley B. Huff, Pater­

son, N. J., are visiting in Wichita. Mr. 
Huff is the representative at Paterson of 
the Wichita Flour Mills Co.

HOME FROM IRELAND
Thomas Coulter, of Coulter & Coulter, 

Inc., New York flour brokers, returned 
home on the Gcorgic last week after a 
slay of several months in the north of 
Ireland, lengthened by difficulty in getting 
return passage early in September as he 
had planned before sailing.

GULF FISHING
C. A. Jordan, vice president of the 

Consolidated Flour Mills Co., Wichita, 
has returned from a four-day vacation 
at Port Aransas, Texas, where he has 
been tarpon fishing in the Gulf. Mr. Jor­
dan and his partner hooked foe tarpon 
and landed two. They also caught 125 
lbs of red fish.

a short vacation with his wife and child 
in North Carolina, his former home, and 
has not yet announced his subsequent 
plans.

WITH EASTERN TRADE
A. II. Rccksteiner, sales manager for 

the Northwestern Elevator & Mill Co., 
Toledo, has been visiting eastern markets 
calling on the trade and mill connections.

MINNEAPOLIS VISITORS
Carl A. Quarnbcrg, president of the 

Tri-Statc Milling Co., Rapid City. S. D., 
and Stewart N. White, chemist for the 
company, spent several days in Minne­
apolis last week, and attended the chem­
ists’ and operative millers’ meetings Fri­
day and Saturday.

BIRTH DA Y
C. C. Bovey, director of General Mills, 

Inc., Minneapolis, on Oct. 25 observed his 
75th birthday anniversary.

NIMROD
While J. Spagnol, Pittsburgh broker, 

was visiting mill connections in Minne­
apolis last week, he and some of the offi­
cials of the W. J. Jennison Co. went 
to Appleton to look over the company’s 
mill and, incidentally, do a little pheasant 
shooting. The party met with success, 
and no doubt Mr. Spagnol had some 
“tall” stories to tell his friends when 
he got back home.

ILLNESS
Frank Archer, Atlanta, southeastern 

representative for the Acme Mills, Hop­
kinsville, Ky., is seriously ill in Emory 
University (Ga.) Hospital.

BAKER PROMOTED
Claude J. Thompson, who began his 

career in the bakery business ns a delivery 
boy and for the last five years has been 
assistant manager of the George Rushton 
Baking Co., Wichita, Kansas, has been 
made manager of the Wichita branch. 
He succeeds Neil Kreeck, who has become 
part owner of the Peerless Pie Co, Wich-

BAOSDEER
John F. Brown, James H. Knowles & 

Son, Boston, reports bagging a deer on 
his hunting trip in northern Maine last 
week. Mrs. Brown made the trip with 
him.
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TOLEDO BOARD GOES A-GOLFING

ONE-MAN BAND

of
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FEDERAL AND STATE 
FLOUR REQUIREMENTS

The Bureau of Supplies and Accounts, 
Navy Department, Washington, D. C., 
has announced that it will receive sealed 
bids, in duplicate, on canned wheat flour 
for delivery to various east coast points, 
until 10 a.in., EST, Nov. 15. Quantity 
desired was not stated.

inson, Kansas, left on trips to call on 
the trade with New York the ultimate 
destination of each. Mr. Baum will call 
on connections in the south central states 
and Mr. Burrall will visit the trade in the 
north central states.

LEISURELY TRIP
A L. Jacobson, manager of the Arnold 

Milling Co.. Sterling, Kansas, and fam­
ily returned from a leisurely vacation 
trip through the East, visiting New York, 
Washington and other points.
SECOND OPERATION

Grant Morris, grain department man­
ager for the Newton (Kansas) Mill & 
Elevator Co., is doing as well as could 
be expected after another operation. He 
has been in a critical condition since an 
operation several weeks ago.
LICKS FLU BUG

Ben S. Hargis, eastern states sales 
director for Larabce Flour Mills Co., 
Kansas City, believed al the end of last 
week that he had licked the flu bug suffi­
ciently to leave for a trip through his

business with his father at Seattle, Wash., 
early in life. He engaged in the flour 
milling business nt the Jones Flour Mill 
at Malad, Idaho, and at the White Fawn 
Flour Mill at South Jordan. Funeral 
services were conducted in Brigham Citv, 
Utah.
WILLIAM IRONS

William Irons, familiar figure in the 
flour milling industry of the Pacific 
Northwest, passed away at his home in 
Seattle recently. Death resulted from 
coronary thrombosis. Mr. Irons in the 
early years of the present century was 
with the Hammond Milling Co. Later 
he became manager of the Puget Sound 
Flouring Mills Co., a part of the Port­
land Flouring Mills system. When this 
was sold to the Sperry Flour Co. Mr. 
Irons was sent to the Orient Later he 
returned to Seattle, opening a grain and 
export flour business.
REGINALD F. RICHARD

Reginald F. Richard, 55, general man­
ager of the phosphate division of the 
Monsanto Chemical Co., died of pneu­
monia at a St. Louis hospital Oct. 25. 
lie was born in Buffalo, N. Y., and was 
associated with the General Chemical Co. 
from 1905 to 1933, being general manager 
at the time he left to join the Swann 
Chemical Co. The Swann company was 
acquired by Monsanto in 1935. Surviv­
ing are his wife, his mother, two sons 
and two daughters.

----------- DREAD IS THE STAFF OF LIFE------------

---------- DREAD IS THE STAFF OF LIFE-----------

WILL REBUILD ELEVATOR
Evansville, Ind.—The E. H. Morris 

elevator, burned here a week ago to­
gether with some 50,000 bus of wheat, 
corn and soybeans, is to be rebuilt ns 
soon as debris can be cleared from the 
site.

territory. Mr. Hargis spent most 
the week at home.
HOME FROM HONEYMOON

Mr. and Mrs. Charles A. Barrows 
turned to Kansas City Oct. 29 after a 
three weeks’ honeymoon in Colorado and 
New Mexico. Perfect weather prevailed 
in the mountains despite the late season. 
Mr. Barrows is export sales manager for 
Midland Flour Milling Co.

AUTO ACCIDENT
H. Everett Musser, bakery owner of 

Somerset, Pa., was sent to the Community 
Hospital there on Oct. 17 when his car 
skidded on the highway south of the town 
and overturned. He sustained several 
fractured ribs and a broken bone in his 
left foot as well as painful body bruises.

A TTENDS FUNERA L
E. O. Wright, president, Wisconsin 

Milling Co., Menomonie, Wis., passed 
through Chicago, Oct. 28. He was en 
route to Philadelphia to attend the fu­
neral of L. A. Kley, vice president of 
his company, and also his local repre­
sentative.

Major Edward Bowes’ 27,000,000 radio 
listeners recently heard Frank G. Junge- 
wacltcr, secretary of the Associated Re­
tail Bakers of America, do the imperson­
ation of a one-man band that has amused 
pretty nearly every bakers’ convention 
for years. Mr. Juntfewaclter attended 
the American Bakers’ Association con­
vention, and while in New York City 
stopped in at Major Bowes’ studios for 
an audition. His act—a first class imita­
tion of an old fashioned German beer 
garden band—so clicked with the radio 
impresario that he put it on that night's 
program.

Mr. Jungewaelter told his radio listen­
ers (Coast-to-Coast NBC network) that 
he was down to a mere 250 lbs, having 
lost 55 by exercise.

“What exercise?” asked Major Bowes.
“Pushing myself away from the table 

before I had all I wanted to eat,” was the 
reply.

Major Bowes ruled against Mr. Junge- 
waclter’s desire to tell of his reducing 
success with a bread diet, but he man­
aged to get in one plug for the baking 
industry, telling his listeners how many 
trucks were used. His stunt drew a lot 
of votes in the weekly contest. There is 
no truth to the rumor, however, that he 
has joined Unit No. 6.

HARRY GLASS, CANADIAN
BAG FIRM EXECUTIVE, DIES

Harry Glass, second vice president of 
the Canadian-Bemis Bag Co., Ltd, died 
at Vancouver on Oct. 23 after a six 
months' illness. Cancer of the lung.-. wa*s 
the cause of death.

Mr. Glass, who was in his GOlh year, 
was born in Dundee, Scotland, and at 
the age of three was brought to Montreal, 
Canada, where his father became em­
ployed by the Canadian Bag Co., Ltd. 
At the age of 20 Mr. Glass went to work 
for the Canadian company in Montreal. 
In 1909 he was transferred to the com­
pany’s Winnipeg plant as a salesman.

A year later Mr. Glass was appointed 
manager of the Winnipeg plant and in 
1917 he opened a plant in Vancouver 
for the Canadian Bag Co. At that time 
he was appointed western manager of 
the company, having charge of both the 
Winnipeg and Vancouver plants.

In 1937 the Vancouver and Winnipeg

Here’s only one of the distinguished foursomes comprised of Toledo Board 
of Trade members who enjoyed themselves at the board’s recent Columbus Day 
outing at the Sunnigdale Golf Club: H. Wallace /Xppicgatc, secretary, Menncl 
Milling Co; Fred Mayer, grain man and former president of the Toledo board; 
John H. Bailey, manager. National Milling Branch of National Biscuit Co., and 
D. L. Norby, manager of the Toledo branch office for Cargill, Inc.

COSMOPOLITAN

Siegbcrt Gudell, who formerly 
operated his own bakeries in Pales­
tine, Vienna and Danzig, and who 
was head pastry chef in the Moritz 
Bobrin, in Berlin, is opening his own 
French Pastry Shop at 978-980 Ber­
gen Street, Jersey City, in a building 
now under construction.

plants of the Canadian Bag Co. were 
amalgamated with the Winnipeg plant of 
the Bemis Bro Bag Co., the new company 
being known ns the Canadian-Bemis Bag 
Co., Ltd. Mr. Glass was appointed sec­
ond vice president of the new company 
and was also elected a director.

Mr. Glass was well known in the Ca­
nadian milling industry and also had 
innumerable friends in the United States.

---------- DREAD 10 THE STAFF OF LIFE—

CHARLES NOLEN WITH LARAJJEE
Kansas City, Mo.—Charles W. Nolen, 

for the last several years with Arkansas 
City (Kansas) Flour Mills Co., as south­
ern representative, has resigned to be­
come Oklahoma and Texas salesman for 
Larabec Flour Mills Co., Kansas City. 
He assumed his new duties last week.

Mr. Nolen will sell both family and 
bakery flour for the Larabec company, 
which already has a big trade in the 
South. His home is in Dallas, Texas.

L. A. KLEY, FLOUR MAN
OF PHILADELPHIA, IS DEAD

Pjiii.adei.i*]il\, Pa.—Lewis A Kley, 
head of the Kley Flour Co., of Philadel­
phia, and also vice president of the Wis­
consin Milling Co., Menomonie, Wis., died 
Oct. 26, at the Sacred Heart hospital in 
Norristown, Pn. He was 57 years of age 
and is survived by his widow. Mr. Kley 
was a director of the Wisconsin Milling 
Co. and its Philadelphia representative, 
as well .is being vice president. He had 
been associated with the company since 
1907.

-----------DREAD IB THE STAFF OF LIFE----------

DULUTH GRAIN SHIPPING SLOW
Duluth, Minn. Grain shipping was 

slow during the week, but movement of 
iron orc is setting a fast pace. Pack­
age freighters continue to stay busy in 
handling flour, feed and other products. 
Freight rates remain firm, at the top level 
of the navigation season. They are ex­
pected to advance in anticipation of cold 
weather, thus speeding up grain shipping. 
Temperatures dipped to a low of 19’ 
above on Oct. 28 and thin ice formed on 
small lakes in this area. The light stor­
age situation at the Canadian head of 
the lakes has led to inquiries about eleva­
tor room here and possibility of gram 
imports from there for accumulation. So 
far there has been no action on this 
matter.MORRIS BICKER

Morris Bicker, of the Ablwtt Baking 
Co., New York City, died on Oct. 13 from 
injuries received in the plant. He is 
survived by his wife, a daughter and his 
son, Irving, general manager of the bak­
ery. He was 60 years old and had been 
with the company for the past 14 years.

C. DALE JONES
C. Dale Jones, 55, pioneer miller of 

Utah and Idaho, died Oct. 25 in Salt 
Lake City following an illness of several 
months. Mr. Jones was born at Wood­
vine, Kansas, and entered the milling
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NO SCARCITY IN COTTON
GOODS FOR FORWARD SALE

In commenting on the present p„siti„„ 
in the cotton goods market, tl,c 
Bro. Bag Co. says: Honu

“The process of digesting the huge vol- 
umc of business in cotton sheeting which 
was entered in September may possibly 
prove to be the main activity of the fin 
ishing, converting and cutting trades for 
some time to come. Prices arc steady and 
generally unchanged. Although early 
goods continue scarce, in the case of a 
few of the heavier weight sheetings, and 
arc commanding premiums, there is al­
most no business in these early positions. 
Mills will sell as far forward as March. 
19W, at current prices which show them’ 
a profit.

“Dr. Murchison, president of the Cot­
ton-Textile Institute, is urging cotton 
mills to avoid long term bookings and 
three shift operations. He would have 
the mills maintain normal operating 
schedules not in excess of two shift op­
erations indefinitely. He would avoid 
selling beyond 90 days on the general 
assumption that contracts placed for 
longer periods arc generally speculative. 
Production is known to be heavy’ and 
increasing at the present time, arid the 
possibility of overproduction has already 
become a nightmare to many’.

“However, present cotton goods prices 
arc only’ comfortably profitable to mills 
and there is consequently not the likeli­
hood of as serious a break in prices as 
occurred in 1936-37 when the profit mar­
gin on goods rose to excessive levels un­
der the double stimulus of advancing cot­
ton and heavy’ forward speculation in 
goods. Today there appears to be little 
chance of any advance in cotton beyond 
10c and the current backlog of bookings, 
while substantial, is relatively smaller 
than in that period.”

-----------OREAD IS THE STAFF OF LIFE-
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INSTITUTE MAKES SURVEY
OF WORLD WHEAT STOCKS

A survey of the world wheat stocks 
from 1890 to 1911 and from 1922 to 1939 
has been prepared by the Stanford Uni­
versity Food Research Institute (Wheat 
Studies, Vol. XVI, No. 2, price 75c). 
Comparisons between prewar and post­
war years show a materially higher level 
of stocks in the postwar period. This 
is largely attributable tu growth of pop-

ST. LOUIS MILLERS PLAY 
GOLF AT FALL MEETING

St. Loins, Mo.—St. Louis Millers Club 
held its annual fall meeting Oct. 25 at 
the Glen Echo Country Club. The after­
noon was devoted to a golf tournament 
consisting of a blind bogey of 70-80. 
First prize was won by Charles Barron, 
second by Ralph W. Taylor, and third 
by P. A. Spragclbcrg. A contest for 
the nearest ball on a 182-yard hole was 
won by Ed. Stanard. his ball being with­
in six feet of the pin. Second prize for 
this feat went to P. C. McGrath and 
third to L. P. Johnson. The four holes 
of 8* par contest was taken by Ben 
Schulein, followed in order by C. D. 
Kellenbcrgcr, and Walter Krings. There 
was a large dinner attendance. J. O. 
Ballard, president, Ballard-Mcssmore 
Grain Co., was accepted as a member at 
the dinner meeting. Attendance prizes 
were given to Julius Albrecht, .1. 0. Bal­
lard. Walker Mac Millan, W. R. Tibbets 
and R. L. Parker. The rest of the even­
ing was taken up with bridge.

---------- OltAO IS THE STAFF CF LIFE-----------

FLOUR CHARACTERISTICS
A SUBJECT FOR ADDRESS

Chicago, Ii.i..—W. M. Tinkham, head 
of the products control, central division 
of 'Washburn Crosby Co., will be the 
guest speaker at the dinner meeting of 
the Chicago Flour Club, to be held the 
evening of Nov. 1G at the Sherman Ho­
tel. Mr. Tinkhnm will discuss various 
types and characteristics of flour.

William Gilbert, a broker member of 
the club, will also give a short talk on 
market conditions.

President L. R. Merrill extends an in­
vitation to all members to bring their 
salesmen to this meeting, as he believes 
Mr. Tinkham’s talk should be of great 
interest to all engaged in selling flour.

-----------ORCAD IO THE STAFF OF LIFE-----------

NEBRASKA GRAIN DEALERS
CHANGE ASSOCIATION NAME

Omaha, Neb.—The Independent Ne­
braska Grain Dealers voted at its annual 
convention here to change its name to 
the Nebraska Grain Dealers and Man­
agers Association. Present officers, of 
whom Gene Binning, Dix, Neb, is presi­
dent, will hold over until the new organ­
ization holds its first meeting next June.

The grain dealers also adopted a reso­
lution calling for lower railroad freight 
rates to Omaha and the Missouri River 
so that elevators can handle grain for 
water shipment when barge navigation 
begins at Omaha. A minimum reduction 
of 50% on inbound rates is sought, ef­
fective as soon as possible.

The dealers predicted that if rates 
were not reduced they would have to 
operate lheir own truck lines or build 
facilities on the river to slay in business.

-----------DREAD IS THE STAFF OF LIFE-----------

Employees of Procter & Gamble re­
cently dedicated the marble monument 
here pictured to the memory of the late 
William Cooper Procter, grandson of 
William Procter, co-founder of the com­
pany. The monument with its surround­
ing gardens is part of a newly-erected 
unit at the Ivorydale, Cincinnati, Ohio, 
plant of the company which includes the 
recently completed Manufacturing, Ad­
ministration and Research Building, 
shown in the center photograph. Mr. 
Procter, in his many years as executive 
head of Procter A. Gamble, led the organ­
ization in establishing movements toward 
improved employer-employee relations.

Since 1886 some form of profit shar­
ing has been in force for the benefit of 
employees, and in 1923 a plan for guar­
anteed year-round employment 
into effect by Mr. Procter, 
plan, all factory employee 
been with the company for a period of 
two years arc assured of 48 weeks’ work 
per year, regardless of the variations in 
the business curve. A pension, sick bene­
fit and insurance plan rounds out the 
firm's labor relations program.

Part of the new building consists of 
quarters for the Procter & Gamble bak­
ers research department. Offices, lab­
oratories and bakeries comprise the first 
floor of one section of the new building. 
The enlarged quarter', shown in the bot­
tom picture, provide individual labora­
tories for basic research on the chemistry 
of baking, for deep frying tests, for check­
up on the quality control of the com­
pany's products and for investigation on 
problems pertaining to the use of salad 
oils, coconut oil*, and related product'.

BREAD PRICE WAR STILL
UNSOLVED IN LOS ANGELES

Reports indicate that the bread price 
war in I.•»- Angeles his not been settled 
.' yet. The A'MM-iited Bakers of South­
ern California, through its secretary, Wil­
liam Francis Ireland, is continuing its 
campaign to bring about an early settle 
ment of the controversy.
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BUREAU GETTING READY
FOR INDUSTRIAL CENSUS

Washington. 1). C.- Feed manufactur­
ers whose product.' are valued at more 
than $5,000 annually will be visited, be­
ginning Jan. 2, 1910, by census enumera­
tors whose business it is to collect in­
formation for the biennial census of man­
ufactures, as part of the decennial census 
of 1910. Information to be compiled will 
cover the year ending Dec. 31, 1939.

Manufacturers will be called upon to 
state ownership, earnings, salaries, num­
ber of employees, types of power machin­
ery used, cost of materials, distribution 
of sales, and other salient facts ns to the 
nature of their businesses. These facts, 
incidentally, will be kept confidential by 
the Bureau of the Census, as provided 
by certain acts of Congress.

General information to be presented 
in the census reports will be gathered 
from manufacturers by means of a “gen­
eral schedule” form, copies of which will 
be filled out by firm officials. An "admin­
istrative office schedule” form and special 
schedule fonns will also be used in the 
gathering of information. It is expected 
that the basic facts of the 1910 census, 
by states and industries, will be available 
during 1910, statistics by industrial areas, 
counties, cities and towns to be pub­
lished as soon as they arc prepared in 
report form.

Feed manufacturing is only one of ap­
proximately 100 industries which the cen­
sus will cover, including 200,000 establish­
ments. The census of manufactures was 
first taken in 1810 to cover the previous 
year. Beginning in 1901, the census was 
taken at five-year intervals, and since 
then at two-year intervals.

— ORCAD IS THI STAFF OF LIFE

ulation and to the pcrjUtc... 
prccedcntcd world surplus of 
the bumper harvest of 1928.

Less important but significant factors 
were the increase in world trade and the 
development of Argentina and Australia 
as major exporters. Tending slightly to 
offset these influences were the lower 
postwar level of per capita wheat con­
sumption and the several factors tha* 
combined to speed delivery of new crop 
wheat from farms to consuming centers.

The stocks series presented show two 
major periods of pci 
plus—1893-96 and 
years of notably 
1909. 192-5. 1937 ' t 
pared with the 
two decades since the war have been 
characterized by much heavier wheat sur­
pluses and less marked wheat shortage.

----------OREAD IS THE STAFF or LIFE-----------

BAKERS HEAR LECTURER
Victor L. Short, president of the In­

stitute of Human Science, Springfield, 
Mass., has been engaged by the Retail 
Master Bakers Association of Western 
Pennsylvania to deliver a series of three 
lectures on Nov. 6, 7, and 8 nt 8 p. in. 
in the William Penn Hotel, Pittsburgh. 
Sales staffs of the member firms arc be­
ing enrolled for the three talks on “Per­
sonality,” "Customer Relations” and 
"Mental Efficiency.”

----------CRCaO 13 THE STAFF OF LIFE-----------

LARGER MARYLAND BAKERY PAYROI I
Baltimobe, Md.—September brought 

about a decrease in employment in the 
Maryland bakery products industry, I ut 
at the same time payrolls in the industry 
were higher. Compared with August, 
employment was 1.1% lower and p a 
rolls were 1.2% higher. September em­
ployment, however, was .3% higher than 
in September, 193", and payrolls were 
2.7%. Considering the Baltimore indus­
trial area as a separate unit, employ­
ment w.-.s .5% lower and payrolls 1.1% 
higher than in August. Compared with 
previous September, employment was .6% 
and payrolls 3.2% higher.

THIRD OF WORKERS’ MONEY
IS SPENT TO FEED FAMILY

In discussing where the dollar from 
the average workers' pay envelope goes, 
Commissioner Lubin of the United States 
Bureau of Labor Statistics reports that 
food takes 33c out of the typical city 
workers’ dollar, while housing and fuel 

‘•When another 10c 
a balance of 22c is 

all the other items which 
enter into family living,” Mr. Lubin 
said

These arc the findings of 
made by the Bureau of Labor Statistics 
in 42 cities covering 12 months within 
the period 1934-36. A total of 14,469 
families of employed wage earners and 
clerical workers who had received no 
relief during the year co-opcratcd with 
the bureau by giving answers to detailed 
questions regarding their incomes and 
expenditures.

This group of families, with at least 
one employed member and a minimum 
income of $500, the lower limit set by 
the plan of the investigation, averaged 
$1,515 per year. However, half of the

These three photographs are “stills” 
from "Doctor’s Daughter,” an educational 
food film prepared by Swift & Co. 
which was previewed for the trade dur­
ing the convention of the American Bak­
ers Association in New York City. The 
plot concerns the endeavor of a young 
advertising man to prove that he is 
worthy of marrying the daughter of a 
hard-headed, conservative medico. The 
young man makes an animated film to 
support the doctor's contention that the 
normal human body, in addition to rest 
and exercise, needs only a balanced diet 
of carbohydrates, proteins, fats, minerals, 
vitamins and water to keep healthy. The 
doctor’s case against food faddism is 
proved and the girl’s hand is thereby won. 
The nutritional value of breadstuffs is em­
phasized strongly in the film.
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GRAIN FUTURES—CLOSING PRICES
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Receipts during week— 
Ft Wm.-Pt. Ar.. 4,143 
Seaboard ports .. 1,830 
Int. public and 

seml-publlc ele­
vators 

Kansas City

"" ' " 4.S0Q) 5 00

Totals 
Seaboard— 

Baltimore . .
New York  
New Orleans .
Philadelphia . . .

Spring top patent!... 
Spring second pat.5 Cii 1.75 ....@4.80 
Spring first clear!  .@3.C5

lashvlllo prices basis f.o.b. Ohio River points for soft winter wheat flour. **In Jutes, Fort William basis.

Week-end flour quotations, per bbl of 196 lbs, packed In 98-lb cottons or 140-lb Jutes.
I Minneapolis 
$C.10@ 6.20

5.4 5 @ 5.50 
4.450 4.CO 
.... V ....

3.C0@ ’4.00 
2 75@ 3.30

Standard patent—
Dakota ... . ...$5.90@ CIO 
Montana  5.45@ 5.C5

United States grain: 
Corn  
Oats  
Rye  
Wheat 

Spring bran ...........................
Hard winter bran 
Standard middlings* 
Flour middlings! .... 
Red dog 

---------- CO1
Chia 

Dec. 
49% 
49% 
49% 
50% 
50% 
50% 

Minneapolis 
Dec. May 
48 50
47% 49%
48% 49%
4 9 51 %
4S% 50%
48 50

16,705 

at'.on of weekly reports received from 16 of 
Ins and arc not complete exports and Imports 
irlods. tIncludes flour milled In bond from 
this wook: wheat, 252,000 bun; flour, 90,000 

rice, foreign 66,000 lbs, Porto Rico 1,611,000,

Spring first patent  
Spring standard patent . 
Spring (Irnt clear  
Hard winter short patent 
Hard winter 95% patent . 
Hard winter first clear . . 
Soft winter short patent . 
Soft winter straight .... 
Soft winter first clear .. . 
Ryo flour, white  
Rye flour, dark 

tfSc-**?7 t
Family patent $6.25@6.40 $7.107.30 
Soft winter straight.. 4.S0@4.95 ....(-I’....
Pastry  4.80@4.95 4.40@4.C0

•Includes near-by straights. fNi 
■Tuesday prices, tlF.o.b. Atlantic porta

secretary of the Chicago 
corresponding date of a

373
68 vj
” Chu

»•

WHEAT— 
British India . ................
zXustralla  
Canada ..................... . ...
Other British countries 
Soviet Union (Russia) . 
Germany  
Franco .  
Rouinania  
United States  
Argentina  
Other foreign countries 

*orts of grain from the principal poi 
I by the Department of Commerce, h 
flour (000's omitted throughout) :

........ .... & — .

Spring exports!....................T°2b Gd° **W,nnlP«<

Ontario 90% patents!.... $3.25

ibllc and
>ub!lc ele-

’ ’--rts 132

... ’15,642 
iresent cumulatloi 
mportlng grali 
for these por 

ports 
bus;

Kansas City 
Dec. May 
47% 50%
47% 50
47% 49%
48% 50%
48% 50%
48% 50%

----- FLAXSEE1 
impolls 

May 
167 
167 
165 
167 
167% 
168

Daily Trade Bulletin’, 
grain in bushels (000's

RECEIPTS
Flour Wheat

221

593 4,617 3.152 1.1 H 
694 5.061 3.239 1.512 
553 6,528 f 

should be ma 
I bus boudttl.

Visible supply of grain in the 
Board of Trade, In bushels (000‘ 
year ago:

Totals 
Wheat flour. United States and Ca­

nadian, in transit—
United States wheat flour  
Canadian flour in transit  

Rice—To foreign countries 
Porto Rico  
Hawaii 

All quotations on basis of carload lots, prompt delivery.

■Bns 
5-35@ ’5.55 
5.15@ 5.40 

■6-.66®-«o 
•3.90@ 4 15

. . . .@ 3.S0

z—Barley—•
1939 1938

1

sii
630

190 
2,532

4 Fort William and
.. Port Arthur— Wheat Durum Oats Barley

Seml-publlc ter­
minals ..  74,345

Private terminals 3

706 6,228 7.623 1,921 
819 4,452 8,864 1,211 
660 6,360 16.476 1.0C9 

led. 15,000 bus bonded.
SHIPMENTS

Primary pointe 
Chicago  
Duluth  
Indianapolis . . 
Kansas City .... 
Milwaukee .... 
Minneapolis ... 
Omaha  
Peoria  
Sioux City  
St. Joseph ... 
St. Louis  
Wichita 

St. Louis
Doc. Maj

•0 057 Ft- Wm.-Pt. Ar.. 58,321
' Pacific seaboard.. 4.018

130 819 Churchill  1,772

SUMMARY OF MILLFEED QUOTATIONS 
Week-end millfeed quotations, summarized from the market rci 

1 lots, prompt delivery, per ton, packed in 100-lb sacks, f.o.b at 

Chicago t Minneapolis Kansas City
. $....@21.00 $20.00@ ... $.. @

@21.00 19.00@ 19 25

.......... e:3.M 32:s»e.... 
Baltimore Philadelphia

. $. . . . @21.25 $26 00@2G.50

: ;??????:?? ____
............... @23 00 27.00@2S.00

Spring brnn 
Toronto $....@23.00 

■ Winnipeg ........... Z5>"’ ““
•Brown short ‘

$. . . ... $
25 25 50@2i 

. ..@21 
$24.5^@25n50 I?

24*. 50 @25.50 ’

....@27.60 
Short

Peg  ... @21 00
•ts. tGray shorts. fFort William basis 

ivlews, are based oa car-
: Indicated points:

St. Louis Buffalo
* . @.. . $ .. .@22.60

....::S
Nashville

l@2!
@2<

. 28.45(5 29 01........ & ...
Shorts Middlings

24 00 $....@25.00
23.00 . . . ,@ ....
ITuesdny prices.
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Markets in Detail

u. S. FLOUR MARKETS

•viol

b>-r

it

at 11 
ide. •n

prk 
end.

• >: It t-UMT 
lanii Coa*tQ- >t it I

tn- Qu 
la, Oct :

bbl.

Ivo pri

s ai
lotto

apprc< ii 
on spe 

:|v. but

following 
ion. King 
arthwest- 
jouth A.

Russell- 
Ryo anti

... ks Quota! 
undertone Is

Indies 
rcgu-

:.t I". ■ ' .<•*', fit - t »pr!r..: 
hard winter short patent

PACIFIC COAST 

Market

65.
hai _ 

wore quoted.

out 
igs.

40 t 
on < 
Quot

■ ■ om 7 
era sh< 
14 15$ 4.

i in sales; 
Ivlty llm- 

Vrlces 
r. with

Quick 
South­

mont 
• rthc—

Family 

j.s

mc.nl >. - 
that 
slow- bu 
for the 
their bi

ent S’.'J.'.i 
$ I 70 •> 3 10. 
prnt.
soft

Qu .»a« 
15 40® ‘ 

10. 
sh<

h trd

with Inquiry 
fairly satisfac- 

;y. Oct. 28: fam- 
*'.75, stand-

in clear 
’er offer­
front the 

larger 
clears.

<5: 
andard

>50

"2. 
1.40; 

stand-

• I Gulf ; market* > > far

i •
futijy patent $6.26 J 4.40,

< hange. but 
price con. ew

soft 
$1.05.

patent 
second

Buyers 
dls- 

icare in 
a same

5.90, hard 
st atidard

f I 65 ■/ 4 S3, 
intermoun- 

patent

Although the trade appears to 
•rent'd In reports coming from 
heat Felt, the drouth has had 

effe't on I’r.lng M>.e-

npared 
Sales 

against 
rectlons 
slowly, 

ds $5 20
I win­
clears

ing.
•tailed.

•rcaso un
ties of

lent on con- 
r continues 

paying 
i< t and

lot. with pt 
trade re<

Ith sales poorest 
Shipping directions slack­

's pu.-.hlng for deliveries, 
oduction below normal, 
unseasonable weather.

s p< 
patent 

patent $4.70$ 4 93; se 
$5 70® < 2$. «t 
blended 95*5 pi

rest 
has 

Its re- 
.. of the 
ItlM ’ ■ - 

: Interest 
tn the 

an Im- 
•' time.

<. _ a ; spring 
■•andard pal-

Jiort patent
4 0 ■ l SO. low 

r.o $.'• !•)'< 3.35.

govt_________
of flour for FS< 
tern, ted any r- 
had. Shipping 
tions gel 
C»<t. 28: 
short pal 
$5 35$ 5 I

- ■ : ■ ■|

charge>
that

coming 
jobbers 

warm 
>aktng 
sales.

good, with 
____ as between 
►wever, demand 

with ailvan. a 
Quotations. Oct. 

--•-a fancy 
blend 
extra

... whatever to the 
new buying; trade is 

•tions hard to get. Not 
i In millfeed for prompt 

is a lot of Inquiry for 
latter have Htrcngth-

Mrm phis: 
• mu h Ini

$7.15 
short 
100%

t clear 
T’a.-lfl.-

• giving 
than to 
r slight 
and no

-hurt patent 13 
ft wh-.it. short p 
.tent $3.54; 1’nc

i t 43. fancy pat -
I patent $’• 90 > •■..or,, 

. i ' <■>.'»; -clf-rislng
■ i,.'h«T. soft wh'-at.

1 0 ; 2'1 bbl.
ah »m:i baiters 

.rd patent

nt $6 20 r 
45. at and- 
short pat- 

35; family 
$5 1i 5 mi.

$’ :
t 15 80.

I domestic 
9 dull 
icd. and 
>f which 

;ers and the bal- 
MHIs reported no 

Inucd steady and un­
ices were stable, 
neat short pat- 
• short patent 
|5.20( 

bbls.

,.lty in the baking trade great- 
1 sales far below normal. T'l- 
inuc to decline and there are 

in the usual efforts by mills to s— 
ctions for at least part of the heavy 
rdered in September in order to 

Intain grinding. Production schedules 
siderably curtailed, with indications that 

■ " increase until the trade digested 
intitles of flour. First cl 

in better demand than the 
While the war buying fei 

rn off. with no signs of 
light of the calm review 

■ ’ situation since hostlll' 
>. there was Increasing i 

news of the drouth 
:h bids fair to play

market In a short time. 
>wed routine channels

28: spring fancy patent 
•nt $5.55'i 5.75. standard 

first dear $4.950 5.05.
i 5.30, soft winter short pat­
pastry $5$ 5 15.

’arket sluggish In every 
illness reduced to the mini- 
to this was difficulty with 

ping directions. Many broker' report 
even the older low-priced contracts 

cannot be moved, and in fact it is generally 
the case that the flour recently bought 
higher levels is being ordered out befi 
the old. Jobbers wem afraid to hold 

but the danger of accumulating car .
•harges must be watched. Warmly un- 

‘ ’ *•-- curr<
itinn.

8 5. CO I* 5.75. 95G $5.33$ 5 35. soft
straights $4.CO® 5.80.

I’ittsbargh: Light of hard winters
an-i springs. price > practically unchanged 
and Inclined to .»ag. Larger bakers appar­
ently well stocked, bus Ins only on ‘•breaks." 
Shipping directlonii limited. Retail bnki'rs 
still adhering to hand-to-inouth purchasing. 
Very little new b >oklngs handled; consum­
ers apparently well stocked for three or four 
montl'.s Mill repr.-‘■•iitntives .-••cm convinced 

despite light sales there is a definite 
but-sure mov.-nient that augurs well 

ilic trade. Rakers report better * 
• business Quotations <». t. 28: 
it short patent S3.50 i standai
• ' ‘i 5.50, hard winter shor 

- -■ 5 !••. standard patent St 4” - 
ein $4 35 -» I •‘.0. spring clear?. 
winters $3.50'« 3 SO. bulk.

THE SOUTH
Continued dullness

lulrrments. 
o 5c bbl lower.
offerings for • 

tn priec s<

• t • Northern
with limited 

no ft 
»ctl-

for tho time bc- 
icnta are going 
ind seem sufTi- 
booklngs of all 
Oct 28 repre- 
capaclty. com- 
lier and 44 'c a

••nt $'• 
special 
flours arc 
95C . bulk 
4.<0. bulk: short patent 
Pa- iflc Const, soft wheat 
c I f. south Atlantic 
built. Atlanta; soft 
bulk: soft wheat 
used, hard wheat 
bulk: durum se< o 
soft wheat scroni

$ 1 SO i l 93. bulk ; 
. 95^ $4.00. bulk, 

polts. or $3.10® 5 20. 
teat fancy cut off || 3<i. 

first char $3.35. Jut--*, 
low protein 95r- $4 70. 

d .lc,r $3 45. bulk; no

o bookl 
fore bcl _ 

Sales < 
ilpmont.
well fillet 
not expected 

been a notewoi 
Market closed

>. Quotatlor 
icond patent 
car $3.10.

THE SOUTH WEST
Kansas City: Sales, with the exception of 

the government purchase, dragged along at 
• low level, with mills about to soli only 
about 1SG- of capacity, compared with 19% 
the previous week and 3C*;< a year ago. 
Duyer< could not become excited about the 
war the drouth or the relatively low cost 
of flour Mills found bakers fairly well sup­
plied with Hour and confident that the mar­
ket would not advance In the face of the 
heavv Canadian carry-over

Clears became Arm as both millers and tho 
outside trade began to look around for 
small quantities. The price of clears, how­
ever. showed no Indication of going higher 
despite a few rounil lot purchases last week

Export business has died, with Holland 
marking time and most other countries buy­
ing what little they need in Canada, with 
the exception, of course, of the West ; 
trade, which southwestern mills supply 
,a Quotations, Oct 28: established brands 

family flour SG.UBC-i 5.50. bakers short patent 
$!.35<i 4.90. 95% $1.25'-i 1 -15, straight $115 
'•i 1.30; first clear $3.30*i 3 15, second clear 
$3.05. low grade $2.95.

Representative prices on .standard ordinary 
bakers flour, ns determined by wide inquiry 
among millers and others, covering both 
sales and quotations, adjusted to each day s 
closing prices on wheat and millfeeds, basis 
Kansas City, net to mill, follow Oct. 21-25. 
$1.20$ 4.45;' Oct. 26. $4.15$ 4 40. Oct. 27. 
$l.20ti 4.45; Oct. 28-30. $4.25$ 4.50.

Of the mills reporting. 5 reported 
business fair. C quiet. 10 slow and !

Oklahoma City: Demand slacken' 
sales averaged 30% of capacity, of 
three fourths went to bakers and tho 
ance to the family trade. MU' 
exports. Operation continued s 
changed, averaging G0%. Prid 
Quotations. Oct 28. hard win 
ent $5.60® G.10. soft wheat short pa 
$3.60$ 6.10, standard patent S5.20$)5.70.

Omaha: Output 31,280 bbls, com 
with 34.280 bbls the previous week, 
averaged 40 to 55% of capacity, a1
' to 50% last week. Shipping dire 

old contracts coming m more •
stations. Oct 28. established brands 
.50. short patents $4.G0@4.75, hard

ter wheat straights $-1 2O'-t -1.15, first « 
$3 30$ 3.45

Denver; Little no 
prices remain unchai., 
local sales slack; inqi 
tations Oct. 28: high 
$3.90, si ■

Texas: 
lot of tho 
wise no ii 
sales still 
daily; 
50 to 
Utl’.O ol 
ncss r 
and lit 
seaboard. 
IS’s. extra 
$5$ 5.50.

position, these oversupplies are lasting much 
longer than expected. It Is not a question of 
the cost of the flour involved because, mill­
ers say. buyers in some Instances have flour 
that Is delinquent that cost them an much 
as 75c bbl under the current market. Tho 
sooner this situation rights Itself the better 
pleased millers will be. because they would 
like to Increase their output and take ad­
vantage of the sharp advance In millfeed 
for prompt shipment.

No export Even Cuba. I 
Ing. is uninterested. Slilpmci 
forward against old sales, ni 
cient for time being. Total t 
kinds for tho week ending ' 
sented only about 27% of < 
pared with 3S% a week carl I 
year ago.

Quotations, Oct. 31: established brands of 
family patent $6.10$ 6.20, standard $5.45$’ 
5 50, second patent $3$ 5.10, fancy clear $4.SO 

■i 4.90, first clear $4.45$ 4.60. second clear 
$3.25, whole wheat $195$ 5.10. graham 
standard $4.60®-1.90.

Of the 15 Minneapolis mills, the following 
were In operation Oct. 31 Atkinson. King 
Midas. Minneapolis (two mills), Northwest­
ern Consolidated A. Pillsbury South * 
Durum A, Graham and Phoenix. 
Miller, Washburn Crosby A. C, F. 
Whole Wheat

Interior 
flour mar 
loaded 
much I 
shipment, 
future, ... 
cned verj

Duluth: 
during t 
to keep 
quiries 
low, altl 
line that 
out II 
jarred 
cisIons 
was 
defen 
ers 
actl 
thei 
hol< 
froi

Volume of business continues 
with new sales pra- tlcally nt a 

standstill Rlenders. though not heavily 
booked, show onlv Might interest, causing 
sales <if all blending grades of flour to bo 
Just about nil. Shipping <llr< ctions slow; !i« 
some cases being • an. e|«-d while blenders 

further development of new business, 
y flour bu'iin - > very dull, with only 
or two being placed hero and there, 
•i overload' •! when mills were belilnd 

in orders and consequently have a iturplua 
at hand Retail outleta not buying l»- iiv - 
Orlen quiet to only fair A shortage of 
■ a:-h among farmers is adding to tha dull­
ness of family flour trading. 7 
to bakers very quiet ar.il movcmei 
tracts not so good. Resale flour 
to I.......ffered and ■■ >ld S..mo bakers
carrying < har.:> t on flour <>n contra 
purchasing that offcre 1 for resale, 
irregular, moving up and down 5® 14 

Quotation'. Oct 28: spring ’ 
short patent. Mlnnesot.i $■: 
itandard i itent IS.90 . O lan ■
short patent $5 10 i 5 23 stand i 
$5 . 3.1 3. -t r light $ 4 9 1 ’ ' 1 '• . K u 
patent $5.35$ 5.45, standard pntc 

i itent $5 30«?5.
ard fintent $5 10 i 3 30; Nebra 
ent $3.55. standard patent 
flour, central -t it. < ■ h ot pat' 
fancy patent $3 o' i 5.30. st; 
$5.05 3.30. spe-uil or low grade $4.' 
Idaho first grade $3 <5. 
hard wheat, western st 
standard patent $3 40: sof 

%.25. standard pat 
short pat. nt $6 
9Q o 05, standard 

low grade $5.5 
quoted 25c hl 
basin. $1 55 o 4 

bulk; s 
• Coast, 
south . 
Atlanta

\ urfoll,:
and demand x!.i Quotations. Oct. 27 top

rings $5 7 <0 second patents $5.S0'.r
7 ■-• paten’s 30-. r., second

•I'.'i', S' top winters J1 73 ;
L-rt. $1 ■■ W'.-" Coaat fl-.ur
Virgin a and North Carolina flour

l.-.-.e to stagnati' 
immediate requ 

unchanged to 
Increase in o 

at a d’-scount 
hard wheat flours 

int«-re-t. primarily from bal 
spring wheat flours very quiet wl 
drman-l Ml.!w e • t.-rn and I‘a iflr 
wh- at fl-.uni ex-c« .Hncly quiet 
rally no demand. Family 
into a stagnated demand, wit! 
in many weeks. Shipping dll 
ening off. with ml" 
Rrend and rake 
partly affected 
Cracker trade go.

Quotation.''. Oct. 27: spring whe 
patent $.'• CO 1 6. 9.'.r 30 < 3.55. 10. .

-.- 3 "■). c ut $1 93': 5 13: hard wheat 
patent S4.S3'. 97' $1- 3 1.S5.
$ I -'••■ -- i cut $170 >4 1'. Hr:-t .|< ir 
4.23. -.nd clear $ 3. 3 '. 1 9; .-oft v 
short patent $3 60 > •: 2.7. 97- $3,101
10O'; $ 1 S-'c , .-..pi, . ut $ 1.-.0 1 I cS. first 
$3 97 r ;.3<). second • I- ar $3 -M . 3 9->; Pa- 
Ci-a-t r-hort I :»t--nt $3 : 3 17. • t ind.ird pat. 
$4 85'-; 5. bakers short patent $7 J7 > '. 10. 
standard patent $3.03'> 5.25, 100% $4.95 »

Atlanta: 
small. 

'Istii!

all I-

quantities i 
small orders principally from 
not enter market on rl«c and now find them­
selves short No advance bookings reported. 
Quotations, Oct. 27: northwestern top patent 
$‘l SO<> 7.17 bbl. standard $1 60'11.95. first 

$1.35*11.70, second clear $3.30$’-1.15; 
winter wheat, 95% standard patent 

fancy pastry flour $5.05$ 5.60: hard 
r short patent $4.85$ 5.C5, standard 
I S I.65 -j 5 15. first clear $3.85® 4.15, 
I clear $3.55® 3.85.
I.ouis: New business nt a low point. 

Very little Interest shown on the part of 
buyer:' Inquiries exceptionally light. How­
ever, there are tho usual scattered car lot 
orders for present requirement " and up to 
IS da> =■ shipment Bookings mainly for tho 
bakery trade. Smaller bakers buying from 
hand to mouth. Demand for clears falling 
off sharply. Shipping directions light 
Quotations, Oct. 28. basis 140’s, jute, f.c 
St. Louis: soft wheat short patent $5.9! 
6 25. straight $4.55$ 5.06. first clear S 
L33; hard wheat short patent $G.15®6. 
95L' $4.85® 5.15, first clear $4.05$ 4.
spring wheat top patent $6 25® 6.55, i 
anl $6 05$ 6 30. first clear $5.2005.60.

Nashville: Hi: It p; t about at 
still. Blenders and jobbers carrying heavy 
storks and their outbound business very 
light, therefore, they are not Interested at 
any price. Business with the retailers be­
ginning to show a little Improvement, but 
until these heavy stocks arc worked down it 
is not likely that bookings of any size will 
bo made. Brokers complaining about dull 
businors. Mills report that It is very hard 
to got shipping specifications, that In sev­
eral inr-tanees. buyers who have flour bought 
for specified shipment are begging them to 
hold up shipment, ns their warehouses are 
full and they are unable to handle any 
more stock. Bakers are enjoying a nice fall 
business tut, like tho other buyers, have not 
been in tho market. Only an occasional car 
bought for fill-in l un-. . :. Quotations. O. t 
2S : oft winter wheat short patent $5.10® 
5.|i\ standard patent $1.75 > 3.03. fancy pat­
ent $1.35$ 4 75. clears $3 80$ I 30. hard win­
ter wir kt ahort patent I4.H i'standard 
patent $4.6504.85, spring wheat first patent 
$5 r.0$ 5.8i9, .(.indard patent $5.25® 5.50.

Toledo: Little change tn the general 
slackening of activity and s.Ues. Some buy­
ers not any too well pleased with their 
heavy pur. ha: es at previous higher levels. 
Mills are catching up on shipments and.

Chicago: Business sluggish, 
just taking on Immediate ncc< 
lots: directions fair to 
demand on family flour also dull 
tions. Oct. 28 spring top pate 
standard patent $4.50*/ 1.70. Aral 
'i 1.60, second clear $2.95®3.25. 
$6.15*/6.CO; hard winter short pat' 
1.65. 95% $1 30*/ 1.55. straight S 
first clear $3.70$ 4.20; soft winter 
ent $1.50®5. 95% patent $4.40®4. 
$4.20® 1.50. first clear $3.90$ 4.10.

Milwaukee: Continued lack of new busl- 
ne. Buyers primarily ordering out small

of previous heavy bookings. New. 
•rs principally from buyers who did 

r market on rise and now find thei 
lort No advance bookings report' 

Oct. 27: northwestern top pate 
bbl. standard $160® 1.95, " 

'/ 1.70, second clear $3..3v •< 
------- --------dnrd pate

buyers 
nothing In 
er substan- 

Some concern registered over 
iwestcrn crop prospects and market re- 
1 upward on Friday due to th a condi- 

Huycrs continue to mark time and 
Ing much short of sensational news is 

them from pre ent attitude. 
In small amounts, with minl- 
i« usual commitment. Springs 
ferencc over Kansas patents 
s Soft winters attru t«<l a little 
from jobbing trade. Family ntent 

r from pleased over news of re- en 
ict awards of 700.000 bbls 
distribution, which coun- 

___ interest they may have 
directions fair. MUI qu -ta- 

otattons.

New Orlc 
in f.a< I. cl' 

rang—1 from

:-hipm«T.t,

™ih„" ,“72! 
i- i ■ -’r, rat® points to Now York. Ort.

or 3c over the close of Chl- 
Quotations. Ort. 27: soft winter

ent $j.1c, and hard winter wheat bakers 
Patent $a. In 98?. fob. Toledo or mill. 
l.nnKe narrow and prices rather firmly held.

Indianapolis: Very little new buying, but 
inquiries more numerous and con«ur 
more Interested. Homo Inquiries 
from southern and eastern outlets; 
report more activity. Continued 
weather has had a bad effect on the b.- 
Industry; bakers complain of poor sal-—, 
with production below normal for tho sea­
son. Directions on old contracts slow, and 
In somo Instances pressure Is being brought 
to bear. Prices firm to 5$ 10c bbl higher. 
One lot reported for export to the Conti­
nent. Inquiries from European buyers slight­
ly improved. Quotations. Oct- 28: soft win­
ter short patents $5.50$ 5.75, 95% $f r.O$ 
I 75._ straight $1.10$ 4.53, second clears $1.-70 
*/3.75; hard winter short patents $5.50 : 
5.65. 95% $5$ 5.25, standard patents $1.9" i 
5 05. second clears $3 85$ 1; spring wheat 
short patents $3.95® G.10. standard patents 
$5.45$ 5.«5. first clears $5.35$ 5.50, second 
<!ears $4.95$ 5.10.

Louisville: Demand continues 
mills running full time; balance 
grades reasonably even. Hot 
Is for Immediate delivery, 
bookings definitely light. Qi________
2S: soft winter wheat flour, extra > 
$7.10. fancy $6.75. standard $5 20. 1 
$1.90, i-l< ar $1.20; Kansas hard winter, « 
fancy $5.05.

EASTERN STATES
Buffalo: Dullness and a minimum of 

the chief characteristics of market. Buyers 
for the family trade practically out of the 
market. Activity In the baking trade great­
er. but actual sales far below normal. Di­
rections contir 
more than 1‘ 
cure direct'" 
stocks ordv 
maintain ■• 
considerably 
this would i 
larger quai 
strong and 
of the list 
entirely won 
currence in I... 
general world 
gan In Europe, 
in the trade In 
Southwest, whlcl. 
portant part in the 
Foreign trade follow 

Quotations, Oct. !
$5.80® 6. first patci 
patent $.7.33*1 5 53. 
straights $5.20$ ' “ 
ent $5.30$ 5.50. I

New York: Mat 
channel. New bu:!r 
mum and added 
shlpp' 
that

THE NORTUAVEST
MinncuiMillN: Another unusually quiet week 

was experienced by spring wheat milling 
companies. Although they combed the mar­
ket. they found very few customers ready 
to buy. ' Th" impression prevails that the 
volume of business done In early Septem­
ber. while on a liberal scale, was not as 
great ns it was considered at tho time, and 
that there will bo a renewal of buying in­
terest before long.

They are encouraged in this belief by the 
fart that buyers are beginning to report low 
quotation." allegedly made to thorn. This Is 
usually a preliminary to buying, because 
they pay no attention to quotations when 
they arc not in tho market. Investigation 
by mills mostly reveals that the so-called 
quotations referred to grades other than 
that represented.

There has been a little softening 
prices. The trade reports much frc« 
ings of these grades, particularly f 
.Southwest. In the Northwest, tht 
mills are still fairly well oversold on clears, 
and prices here have not shown much of 
any recession.

Directions hme just about ceased.
..,..1 thi. . to 1 iken as well aa

tributorii—loaded up during the war sc 
September, and with everyone in tho

ew business developed, 
ingvd; both outside and 

____ _______ ..quiries only fair. Quo- 
Oct. 28: high patent $5.10, straight 

spring wheat bakers $5.10, clear $1.70
Ono Toxas mill secured a round 

he government booking, but other- 
improvement In current business;

;a averaging 15$ 20% of capacity 
however, inquiry better. Operations 

C0% of capacity, indicating fair vol- 
>f shipping directions No export busi- 
reported. even to the AVest Indies, 
ittlo If anything doing to the Atlantic 

Quotations. Oct 27: family flour 
high patent $5.50$ 6, high patent 

. standard bakers 9S s $1.90$ 5.10. 
first clears, jutes, $4$ 1.20; all delivered 
Texas common points or Galveston domestic.

Salina: Millers report another quiet week 
for sales, buyers showing very little Interest 
except for small lots. Shipping directions 
a little better, output slightly over the pre­
vious week Prices closed unchanged. Quo­
tations. Oct. 28: hard winter short patent 
$4.70$ 4.80, standard patent $4.50$ 4 CO bbl, 
basis 98’s, cotton, Kansas Cit> 

11 ill chinsoil: Sales draggy.
limited. Shipping directions ‘ 
tory. Quotations, Kansas Cit; . 
ily patent $6.40. bakers patent $1.' 
ard $150, first clear $3.90$ 4, juti

Wichita: Trend about steady, with good 
dire-tions and slow sales. Mills operating 
from 70 to 100%. Quotations, Oct. 27: bak- 

iort patent, hard winter, Kansas City,

Man; 
low- 

____ _ In fu 
the flour 
is being 1 

ibbcrs seem 
• danger of accum 

Ing charges must bo watched, 
seasonal weather during the -------------
has slowed up bread consumption, and the 
poor busme.'j of bakers is the chief concern 
of the local trade, as previous overbuying 
could be taken care of If baked goods were 
moving briskly. No feature what-..... . to
the market Quotations. O. t 2S; spring 
high gluten . $3.35$ 5.65. standard patents 
$.7..5.25. clears $LS5 $3.65; southwestern 
high glutens $5.10$ 5.25. 95 s $1 90$ 5.10. soft 
winter straights $1.50® 4.75.

Boston: New busine- • dull, most 
still well covered ahead and see not 
present situation to warrant further - 
tial bookings. Some concern regist*-. 
southwestern crop prospects and m»' 
a- ted upward on Friday due to 1 
tlun. Buyers continue to mark 
nothin.. 
apt to budge 
Sales few and 
mum ear lot the 
had slight prefe 
and other types 
little attention f 
flour buyers far 

ernment contra' 
' FSCC 

•»• real interest they may 
■ Ing dire- tions fair. Mill 
rally 5$ 10c lower. Quo 
iprlng high glutens $5.7 

patents $7.55$ 5.75. standard patents 
5.'". first clears $7.10 1south­

'll abort patonta $5.3508.4$. Standard 
patents $3 20:5.35; Texas short patents 
$3 33 "5.50. standard patents $'.?’. 1 7 33. 
soft winter patent* $1 $005.05. straights 
$4 60$ 190. clears $4.80$ 4.55.

Baltimore: Quotations steady, with de­
mand continuing slow. e!pts. 16.510 bbi<. 
a decrease of almost 11.000 bbls from the 
unu-ually high mark set in the pre’ 
w«ck Qu'tations, Oct. 28: s; ring first 
ent $3 7" ' 3 $•.'■. standard $’• 4’ • ’■ • 5. 

>31’. s ft winter short patent $5 . 
straight $3 90 04.15.

Philadelphia: Prices g«neral!-, uc',l : 
talr.e.1 wdh mvwj of the mills generally 
firmer n-ar the '‘ 1 ri-es of m t 
grades showed an upward trend. Not much 
snap to the demand, however, with Inquiry 
(Onfined rnortly to small ’ ' 
immediate requ renp nt.* 

pring wheat short 
•ftt.dard^ pal

r Mills: No life 
irket. No 

1 up and direct 
interest shown 

ic-nt, but there 
•, and prices on 
cry materially.
th: A littlo business was workable 
the week, but not in enough volume 

■p the mill running full time. In- 
scattered. with offerings generally 

though some were not 30 far out of 
it the difference could not be ironed 
However, buyers were not to bo 
into booking and making final de- 
before being certain that the price 

right. Sales covered immediate and 
•red shipment. With majority of buy­
pretty well filled up on stocks, trading 
vity is not expected to pick up until 

mere has been a noteworthy reduction in 
•-hidings. Market closed about unchanged 
,.om week ago. Quotations. Oct 28: first 
patent $5.40. second patent $5.20, first clear 
$4.80, second clci

THE CENTRA!- WEST
Business sluggish, with trade 
on Immediate needs in small 

ions fair to slightly improved: 
family flour also dull. Quota- 

28 spring top patent $1 70''i 5. 
-------- - - - lt cloar $.t 30 

family flour 
tent $4.60® 
$4.20$ I 35.

• short pat- 
60. straight
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Gray shorts $28028.50, bran

$24 0

Cd,

no, 
by

>vc- 
tho

luent

OATMEAL MARKETS
,76, whole 
delivered

few small-lot, hand-

for 
lotn- 
lund 
bulk,

trend 
pure 
torts. 28: 

means

ecd

For 
rhoi 

ly at I

trend 
lite rye 
rk 13.25

the 
resul
Rrn
1.11

drouth, 
foods, 

■eds sh

time

being 
cept 
>n a

very slow 
steady, with . 
ht offer

expoi 
on this i

1 Kingdom 
:lng th* 

A dec) 
$3.

Moi 
for

higher, 
stlmu- 

<7'23, gray 
S32CT32.D0,

i the i 
institute 
3 their < 
madlnn 
-■'-"nt n

For SCV' 
no d< 

luppll'

atlonary; supply 
). red mill run

<-u front 
business 
hand-to

tone 
entire 

Increase 
have

there 
Hinas. 
, tliat 
obtain 

virtual!} 
Jons and 
nomlnal- 
ineapolis. 
>wing to 

busl-

aboi 
lencc < 
plan i 

ns to 
lantlty 

to bo 
as- 

! Of

ioks now t 
semol 

■arily, 
to 

arc • 
optl 

ina Is r 
,b. Mini 

I O' 
their____
sumo price

Toronto:
Buyers 

: and 
:tloi

Kly, with offcrl 
ic. Western i_____ ...-------- -- u

t orders, but not getting inu< 
js. Domestic stocks continue 

........ ......
flour $2'

steady; supply 
soft winter 
flour midds

lots, ? 
bags f 

i mark< 
ippl;

very strong; 
bran $19 50, 
$22.50, flour

idy; sup-
1 $6.50. 

____ flour 
clear $3.S0.

sales and 
ado somo-

, durum

Don 
mark' 

jo to 1 
from 
- hli

Improved; trend 
sivo; dry weathe 
vhcat bran $220 

white shorts f.

spring wheat flour 
■red by previous heavy 

’.vt. Delivery 
!T In satlsfac- 
place further lagged
■ady In price. to bo

situatioi 
southwc 
the ft 
and t 
not si 
upo 
the 
Is concerno< . 
sharply until 
with tho XVos! 
weeks.

light; trend un­
to. 1 $6.20, nominal, 

ket ruled firm, 
lodcrate; No. 1

reported Bllght- 
ngc; pure white

. 28. nine Minnc- 
made 82,643 bbls 

77.291 In the pre-

To 
mill 

midds. 
Denver 

, blond - 
i. Call- 
un $27. 

car 
for

supply inn< 
*20 0 20.50, 
City basis).

Worth: I
• ply not excess) 

activity; w 
$27027.50.

Texas common points.

bbl. 
In 

some ml 
>ks; fat 

granulars 30c 
tho week end. 

. Interior 
iducts, ag'

Ir; trend 
•an $21.25, pure 

. midds. $20.50,

Improved; trend stronger. 
». bran $180 18.50, mill run 
shorts $22@22.50 (Kansas

tukce: Despite 
activity limited 

Ings for Immediai 
neo bookings, dire 

----- f^rly 

>0, blended

and for
ample;

'~r nil classes of mi 
sealers and manufai 
> well stocked ns a .

during September 
isldored too high 

~>orts from Tai 
book!-7- 

prices, 
low wc*— 

ins resukvu
Ipment -• 
I current ncci 
>rts $31 25<f7>

Demand fair; sales showed a 
mt; std midds. $24 25, bran 
shorts $28.45029.

.50.

shipping ii 
$1 40 bbl, 
meal $4.

Indianapolis: The only buyers are bakers 
In the foreign quarter; prices steady to un­
changed; pure white patents $4.4504 65. me­
dium $4.2504.46, dark $4.1504.35, meal 
$3 85.

Portland: Pure dark rye $1.5004. 
dium dark rye $4.5504.65, Wiscon 
straight $5.1505.25, Wisconsin whll 
$5 4505.55.

still find 
o1 red ■ i

Nos, 1, 2 and 
close 
a‘for 
th°r: 

bbl. .

for small lots, but more 
upturn; trend firm, high- 

trade lack fnith in 
low; bran $23, gray

Semolinas still Inactive, with 
of somo limited hand-to-mouth 

iom buyers covering urgent re- 
Thoso with bookings still to 

>ut are generally ordering out us 
for. No long past duo accounts 
fancy No. 1 $5.75, No. 2 $5.50. 

dlnary $5.30, fancy $5 75, clears, 
fancy $4.50.

Very little Interest, but reports 
j of small lot sales; No. 1 semo-

r’4.60, mc- 
rnsln pure 
,lte patent

nncHota: Prices 
figure, no far 

u trade In unln- 
nd consequently 
unusually wide, 
prices say they 

• white rye flour

market 
due to 
Some it 

• ver Sales 
les continue slow, 
-n family patents 
ly patents $7,100 
bluestem blends 

. .lent patents $4.SO 
Dakota standard 

itana spring wheat 
standard pat­

wheat patents
— ’’•'•onts $4.60 

>0.

change
I’hilade 

with offei... 
durum semi

St. Lon 
shipping I 
linn $6,If 
fancy pa*.

domestic demand 
weather Is ex­

Bran $23. shorts 
led, mixed cars.

supply ample; 
all sales being 

states; bran $2 
ga Included, inlx<

■ather has brought 
in western domestic 

large; small lots re­
supplies not heavy; 
sacks. $2.90 In the

»ro. 
an tin

lavo a< 
. about 

ie first time II 
sklng shippon 

..v. back shipments, but < 
Ion has changed with them 

because they are now roquestini 
chases for Nover 
ward. ProductL 
light, and it is 
of feed for prompt l..., 
feed market Is henl“- 
are confidently lookeu 
midds. $20, flour midc* 
$22.50, which are rlgl 
engo basis.

Kansas City: Fair; trend steady; supply 
ample; bran $19019 25. aborts $23023.25.

Oklahoma City: Excellent demand for all 
classes of millfecd, probably stimulated by 

extreme drouth conditions which have 
ilted In poor pastures, both native and 

•’’•ain. Prices advanced $2 ton: bran $1,050 
4.10 per bag of 100 lbs, mill run $1,150 
1.20. shorts $1.2501.30.

Omaha: Moderate; . . 
supply good; std. bran $19, ]> 
brown shorts $21.50, gray she 
U..UUO. $22.50, red dog $26. 

Fair; trend stnl 
std. red $19, rcu nun > uu 

; shorts, gray $25, brown $27;

Toronto: Rolled oats and oatmeal selling 
slowly; buyers bought heavily recently on.I 
are now well supplied; prices steady; rolled 
oats $2.35 per SO-lb bag. Jute, delivered, 
buyers’ station; car lots 30c under.

Montreal: Oat products In slow demand; 
mild weather keeps consumption at a low 
point; prices unchanged; rolled oats $2.35 
per 80-lb bag, jute, delivered, buyer’s sta­
tion; car lots 30c under.

Winnipeg: Colder we: 
about some improvement 
demand, but sales not h 
port<-d sold overseas; 
rolled oats. In 80-lb

'6.10, Montana $5.4 55.65.
Portland: Trade stagnant, with virtually 

no new bookings. Domestic buyers well 
stocked and booked until first of year. Re­
tailers report flour moving out of stock 
very slowly, with consumers apparently well 
loaded. Shipping instructions satisfactory. 
No new export flour bookings, with excep­
tion of small amounts to South America. 
Philippine market dried up. Bookings and 
shipments after the start of the war were 
heavy and buyers are well stocked. China is 
out of tho question, with cables indicating 
prices nearly $2.50 bbl out of lino with 
buyers’ ideas. Subsidy unchanged—$1 Phil­
ippines and $1.10 world-wide.

Quotations. Oct. 27: export straights $3 10 
to the Philippines, exclusive of subsidy; soft 
wheat straights $4,650 4.75. c.i.f. Gulf-At­
lantic; high gluten $5.400 5.50. ed.f. Gulf- 
Atlantic: f.o.b. mill, all Montana $505.15; 
bluestem bakers. unbleached $4.75 0 4.95. 
bluestcm bakers $4,650 4.S5. cake $6,300 C.50, 
pastry $4.3004.50. pie $4.3504.55; fancy 
hard wheat clears. $4.950 5.15: whole wheat. 
100*7- $4.6004.SO. graham $4.1004.30,
cracked wheat $4,1004.30.

Ogden: Trade quiet, with speclficatlc-- 
falr. Major mills still operating at capacl... 
nnd minor mills to more than 50%. Prices 
stationary on family flours, with bakers pat­
ents off 10c. Grain shipments totaled 50 
• arloads inspected wheat received and 28 
shipped out. Quotations. Oct. 27: first fam­
ily patents $6.7006.90, straights $6.4506 65, 
stuffed stralchts S5.C50 5.75. basis car lots, 
f.o.b. Memphis and other lower Mississippi 
River common points; bakers patents $6,150 
C.25, straights $5.9506.05, stuffed straights 
$5.7505.85. To California deniers: first After many attempts to get bock into tho 
family patents $6.6506.85, straights $5,500 formerly lucrative flour market in New Zea-
5.70, stuffed straights $4.9505.50. carloads. land. Canadian millers have just about
f.o.b. San Francisco common points: bakers given up hope because of tho persistence of
patents $5.8505.95, straights $5,400 5.CO. the New Zealand labor government plan to
stuffed straights $5.6005.70. To Utah and make that dominion self-sufficient i
Idaho dealers: first family patents $5,700 wheat and flour. While a certain qu:
5 90. straights $5.4505.65, stuffed straights of Canadian hard wheat will continue
$4.1504.35; bakers patents $4.9505.05, imported there, tho bakers, with
straights $4 7504.85, stuffed straights $4.55 slstancc of tho Wheat Research Ins
0 4.65. Now Zealand, are learning to use their own

Son Francisco: AlthouBl> market tone Hour unblended. Ao a result. Canadian Im-
nrmer. prices not advanced, duo to entire portutlons will dccroium. At present It Is
lack oi demand or Interest. Some Increase estimated time about 3.000 tons of Canadian
in prices anticipated, however Sales Imvo "°ur wl11 bc ‘mportod annually for mixing
been very light and delivcrit 
Quotations, Oct. 28: ensten. 
$7.300 7.50. California famlb 
7.30, Oregon-Washington 
$4 SO0 5. northern hard wh< 
0 5, pastry $4.4004.60. _ 
patents $5,300 5.50, Monl 
patents $5,100 5.30. Montana 
ents $4.8005. Idaho hard 
$4.7004.90. California bluestom patei 
0 4.SO, California pastry $4.3004.50

trio winter wheat 
3 of demand. Prices 
is. Oct. 28: • <c bu. brown 
■hlch means G5c bu. midds.

Denver: ] 
ample; bran, 
$21, white $22 
red dog, $29.

Wichltn: Severe drouth, with consent 
dwindling of other feeds, has Increased tho 
demand for inlllfceds sharply during the 
week: orders In excess of milling capacity: 
largest orders orc from the Southwest, with 
good orders from eastern and southern buy­
ers; brnn $18.50019, mill run $20.25021, 
shorts $220'23.

Hutchinson: 
ipply Inadequate 

$200 20.50. gray t 
Clt ’ ’

Fort 
supi ’ 
luting

del
Chicago; Slow; trend firmer: supply P’°®‘ 

tlful, spring bran $21, hard winter bran $-1, 
std. midds. $21, flour mldds. $22, red dog 
$23.50.

Mllnuukee: Except a

Minneapolis: For several wc< 
has been little or no demand for 
Trade Is so well supplied, tempon 
shipping directions aro difficult 
on old orders. Prices, however, 
unchanged for tho week, with 
premiums firm. No. 1 somolli 
ly $5.5005.80, bbl, bulk, f o b 
a slight drop In tho minimum 
anxiety of somo mills to add to 
ness on books; fancy patent the : 
and granulars 30c lower.

In tho week ended Oct. 
npolis and interior mills r 
durum products, against 9' 
vious week.

Milwaukee: 
the exception 
business fron 
qulromonts. 
be taken oi 
contracted 
on books; 
patents, ordl 
ordinary $4, 

Chicago: Voi 
In evidence of 
linn, $5.7506.0!

Buffalo: Demand light; trend stoat 
ply ample; In 98-lb cottons: No. 
durum fancy patent $6.50. macaroni 
$5.60. first clear $4 50, second 
durum granular $6.10.

Pittsburgh: Demand 
;cd; supply nmplo; Nt 

lelphin: General markr* 
crlngs and demand mc<«v. 

lollna, $6.7007. 
uls: Prices unchanged: 

.. Instructions slow; first grade 
10, granular $5.80, No. 3 $5.40, 
latent $6.10.

Minneapolis and Interior Mln 
apparently no longer cut any 
as sales are concerned Tho ■ 
tercstcd. Bales almost nil, ana 
the spread in quotations Is ui 
Yet mills quoting the lowest p 
are not doing anything; pure wnuo ryo flour 
$3 600'4 bbl, in 9S-)1> cotton sacks fob 
Minneapolis; pure medium $3.4O-ii3S0 and 
pure dark $2 750 3.30, hitter spread reflects 
how little request there is for dark rye

Milwaukee: Despite a 5c drop In prices 
sales activity limited to a few small lot 
bookings for Immediate requirements, no 
advance bookings, directions on older ac­
counts fairly active; short patent $3 SOq 
3.90, standard patent $3.8003.95, straight 
$3.5503.70, dark $3,200 3.<10, meal $3,400 
3.50, blended $3.700 4.20.

New York: Scattered sales i 
ly below tho general price ran 
patents, In jutes, $4.1504.35,

Chicago: Practically no activity in sales, 
with directions just fair; white patent $3.35 
C-i 3 SO, medium $3.300’3.GO, dark $2.6003

Baltimore: Ryo flour and No. 2 ryo quo­
tations continuo steady; demand slow; ryo 
flour, dark to white $3.800 4.70 bbl; No. 2 
rye. G50 7Oc bu. Ryo receipts for the week 
totaled 10,284 bus; shipments were 3,200 
bus; stock in elevators, 25,873 bus.

Philadelphia : Market ruled steady under 
moderate offerings, not much activity in 
trade; white patent, $4.5004.70.

Pittsburgh: Demand moderate; 
steady: supply adequate; pure whl 
flour $404.25, medium $3.7504. darl 
0 3.50.

Buffalo: Demand light; 
ply ample; in 98-lb co 
medium $4 55. white “ “

St. Louis: Prices 
shipping instructions 
Si 40 bbl, medium

Trade In spring wheat 1 
slow. Buyers well covered by previous ht 
buying and not in the market. Dell- 
Instructions on contracts coming in satlsl..^- 
torily, but no inducement to place furt’— 
orders ns wheat Is keeping steady in price. 
Millers not disposed to force sales, as this 
has a demoralizing effect on the price situa­
tion. Lists unchanged. Quotations. Oct. 28: 
top patents $5.40 bbl. seconds $4.75, bakers 
$4.65, whole wheat flour $4.85. all in OS’s, 
jute, delivered Toronto territory, less 10c 
bbl for spot cash.

Export sales of spr’- 
hardly up to the prevl 
tinue good. United Kii 
Ing for government account 
and December dellven’. Norwa; 
In the market and the West Ir.u. 
liberal quantities. All regular 
mills operating full time on thes 
Quotations c.i.f. U. K. ports no Ion: 
able, f.n.s. Canadian ports now I 
basis. Quotations, Oct. 28: export 
22s 6d per 280 lbs. Jute. ' " 
November shipment; 23s 
John, December.

Ontario winter wheat flour selling slowlj 
Domestic demand not heavy at any tlmi 
and nt present buyers are well covered 
previous bookings. Prices too high to i 
tract export sales, and there Is no mo’ 
ment on this account. Markets in 
United Kingdom and the British West 
dies not taking their regular supplies 
this reason. A decline of 15c bbl. Que 
tlons, Oct. 28: $3.25 bbl. in second-hi 
jutes, car lots, Montreal basis; $3.10. 
in buyers’ bags for export.

Farmers marketing Ontai 
freely. Supply In excess ' 
down 2c bu. Quotation* 
basis f.o.b. Montreal, wl 
cars, country points.

Montreal: Sales of spring wheat flour In 
the domestic market slow. Buyers not In­
terested, ns they are fully covered and pre­
fer to get their contracts reduced before 
placing further business. Wheat not going 
out of the country as rapidly ns was ex­
pected when war first broke out nnd the 
panicky feeling about supplies has died 
down. No change In millers’ lists. Quota­
tions. Oct. 28’ top patents $5.50 bbl, seconds 
$4.85, bakers $4.75, whole wheat flour $4.85, 
all in 98's. jute, delivered Toronto territory, 
less 10c bbl for spot cash.

Export business In spring wheat flour 
with tho United Kingdom good. Cereal 
Import Committee of London, which Ib the 
government buying agency, has been placing 
substantial orders with Canadian millers 
through United Kingdom regular Importing 
houses. Good business also being done with 
tho West Indios. Newfoundland nnd some of 
the Scandinavian countries. Also somo buy­
ing by South American markets. Prices 
now being based on Canadian porta. Quo­
tations, Ort. 28: export patents 22b Cd per 
280 lbs, jut". f.n.F. Montreal. November ship­
ment; 23s Cd Halifax-St. John, December.

Quotations Tuesday, Oct. 31.
Minneapolis: Demand picked up very ma­

terially late In tho week, nnd prices ad­
vanced $1.5002 in two days. Millfeed fu­
tures. of course, have been gaining in 
strength for somo time, while spot prices 

,-d. The drouth in the Southwest seems 
e largely responsible for the changed 
•'on. Advices from there say that 
iwcstorn requirements will absorb all 
Teed produced in that region this year, 
that other markets which normally do 
ship Into tho Southwest may bo called 

ton to help meet tho demand there. With 
me Southwest out of It, so far an tho East 

•ring wheat flour, while concerned. Buffalo prices have advanced 
•vious week’s level, con- sharply until now they aro about in line
kingdom Importers buy- with tho West for the first time In many

for November weeks. Mixers were asking shippers a week
rway has been ftgo to hold back shipments, but evidently

Indies taking situation has changed with them also,
u.ar exporting because they are now requesting that pur-
i iheso orders. chases for November delivery bo hurried for- 

iger avail- ward. Production In tho Northwest Is still 
being the light, nnd It is difficult to find any grade 

patents oj feed for prompt shipment. All in all, the 
Montreal, fCed market Is healthy, and higher levels 

Halifax-St. nro confidently looked for. Bran nnd std.
Ids. $210 21.50, red dog 
ght In lino with Chl-

Wlntcr wheat flour In Blow demand. Bis­
cuit manufacturers nnd other buyers cov­
ered th.dr needs some time ngo. Com­
plaints being mailo nt the high price of thia 
flour In comparison with springs. A reduc­
tion of 15c bbl .-liice a week ago. Quota­
tions. Oct. 2S‘ $3.35 bbl. In second-hand juto 
bags, car lots, Montreal freights.

Winnipeg*: Demand moderately good os 
far as w«'sicin mills concerned, with sup­
plies going for both export nnd domestic ac­
count. Mills still find difficulty in securing 
lower grades of red springs for mix owing to 
the small percentage produced in western 
Canada this year. Most of the wheat being 
ground Is Nos. 1. 2 nnd 3 northern. Mills 
operating close to capacity with supplies 
moving freely Quotations. Oct. 2S: top pat­
ent springs for delivery between Fort Wil­
liam and tho British Columbia boundary. 
$5.30 per bbl. Jute; seconds $4.80: second 
patents to bakers, $4.70, car lots, basis jute 
9S’s; cottons 10c more.

Vancouver: Most mills In western Can 
continuo busy on orders booked some 
ngo, but very little new business hns 
terlnllzcd within the past fortnight. E: 
picture Is very muddled at present, 1 
in about tho same position ns wheat, e: 

Ions In the case of tho latter there has beet 
city fair amount of British government buying. 

Practically no flour hns been listed to move 
from here on government-provided ships.

Aside from placing some small orders for 
regular brands, oriental buyers are paying 
very little attention to Canadian flour offer­
ings. Fresh threats of German raiders in 
the Pacific the latter part of tho week 
served further to curtail transpacific flour 
sales In view of high Insurance charges and 
freight rates.

After many attemi 
—icrly lucrative fi< 
.u, ^..nadian ml 
•on up hop*' 
• New Zcalnnu .. 
■’to that doinlnl 
.eat and flour. 1 
Canadian hard ’• 

iported there, th 
tnnee of tho Wheat 
iw Zealand, aro lean 
<ir unblended.

. stations will . ,
estimated that about 3.000 tons i 
flour will be Imported annually 
purposes.

Domestic hard wheat flour trade remained 
dull as an aftermath of tho war scare 
buying splurge of early September. Prices 
held steady, cash quotation on first patents 
being $5.70 for 9S’s. Jutes, with an extra 
10c for cottons, while bakers patents were 
quoted at $5.20. For locally milled Imported 
American soft wheat, the wholesale price 
Is fairly steady at $5.25 for 9S’s, cottons.

to-mouth bookings, mlllfoed business con­
tinued slow, with activity primarily con­
sisting of placing directions for previous 
heavy bookings. A slight increase in prices 
failed to have nny reaction on buyers; sld. 
niltlds. $20.50021. std. bran $20.50021, flour 
inldds. $21.50022, red dog $23.50024.

St. I.ouis: Bran $21.50'!'21.75. pure bran 
$21,500 21.75. gray shorts $25,500 20, brown 
shorts $25025.50, red 'log $25.50.

Toledo: Steady: prices holding at pre­
vious nnd current levels, indicating that 
market hns become comparatively stabilized 
after recent advance from low levels. Soft 
winter wheat brnn $20.50, mixed feed $21.50, 
tlour midds. $22.50, std. $20.50.

Cincinnati: Fair; trend higher; brnn 
$24 50, gray shorts $270 27-50, brown $2C, 
red dog $29.

Indhinnpolls: Very light; prices steady to 
a shade higher; supply ample; soft winter 
wheat brnn $24 25024.50, mixed feed $24.50 

24.75, flour inldds $27027 25, red dog 
$27.75028, spring wheat bran $23.25023.50, 
std. inldds. $23.25023 50. flour ntldds. $24.75 
0 25, red dog $26.25026.50.

Louisville: Moving slowly, bran $24, mixed 
feed $24.50, midds. $25.

Buffalo: Stronger; trend firmer; supply 
lighter; brnn $22 50, std. midds $22 50. flour 
$23, second clears $34. red clog $24. heavy

New York: Listless, trend lower; supply 
ample: bran $24.60025, inidds. $23 85, red 
dog $2G CO.

Boston: Feed prices firm to higher; mills 
nnd resellers withdrew offerings to some 
degree; supplies not heavy; doinnnd light; 
Buffalo nnd West on oven terms, while Cana­
dian sources on bran nnd midds. $1.50 per 
ton under domestic and sold most of small 
total. Prices quoted 50c ton higher on 
inldds. Spring nnd winter brnn $24,500
25.50. std. midds. $24024.50, flour midds. 
$27027.50, mixed feed $24.50026.50. red dog 
$27 50.

Baltimore: Fall 
ample; std. brai 
brnn $21 50, std. 
$23, red clog $23.

Philadelphia: Moderate; trend firmer, 
supply fair; bran. std. $260 2C.50, pure spring 
$26.500 27, hard winter $26.50027, soft win­
ter $27027.50; midds.. std. $25.50020, flour 
$27028; red dog. $27028

Pittsburgh: Moderate; trend easier; sup­
ply ample; spring bran $23.95, red dog 
$27.45.

Atlanta: Light and for Immediate; trend 
stronger; supply ample; throughout the 
Southeast demand for all classes of mlllfecds 
remains slow as deniers and manufacturers 
In most cases are well stocked ns a result 
of heavy purchases during September and 
prices are still considered too high for 
additional buying; reports from Tampa, 
Fla., said the heavy bookings of wheat 
feeds, made at pro-war prices, have been 
arriving slowly duo to low water in the 
Mississippi basin; this has resulted In somo 
purchases for rail shipment at the higher 
prlceo In order to fill current needs; bran 
$27027.50, gray shorts $31 25032. std 
midds. $30.25031, ryo mldds. $2G.25027, rod 
dog $32.90 0 34.

Memphis: Only 
inquiry after prlco 
cr. supply small, ns 
prices, keeping stocks 
shorts $27.

Norfolk: 
$24.50027.

Nashville: 
little improvemci 
$24.50025. gray 
mixed feeds $23.1

Seattle: Fair; trend easier; supply fair; 
$23024, local or Montana pts.

Portland: Std. mill run, car lots
24.50, bran $24, shorts $26. mldds. $2!

Ogden: Trade spurted, with colder weath­
er and fronts pepping up business, stack- 
mon storing autumn and winter supplies; 
snow on tho mountains; cattle moving slow­
ly from summer ranges and feeding ac­
tivity is increasing; supplies plentiful. ~ 
Utah nnd Idnho dealers; red bran nnd 
run $20, blonded $20, white $20.50, 
$26.GO, carload lots, f.o.b Ogdon, 
prices; red bran nnd mill run $21.50, 
cd $24.50, white $25, mldds. $30 ton. . 
fornln prices: red brnn and mill run 
blended $27, white $27.50, mldds. $32, 
lots, f.o.b Los Ange los. Mlllfecd prices___
San Frnnclsco shipment quoted 60c under 
Los Angeles.

San Francisco: Demand very slow nnd 
Interest Incklng; market steady, with some 
firmer feeling, duo to light offerings, which 
aro principally from Utah-Idaho. North 
Coast markets too high to permit move­
ment to California. Kansas brnn, $27 0 
27 50. Utah-Idaho: red mill run $25 025 60, 
blended $25.50026, white $26026.50. Ore­
gon-Washington: rod mill run $27.50028, 
Btd $28028 60, white $280 28.50, white brnn 
$29 500 30.50, midds. $31032, shorts $300
30.50. Montana: bran nnd mill run $270
27.50, eastern red brnn $26026.50. Califor­
nia: blended mill run $25.500 26, white $26 
026.60,

Toronto: Trend steady, c 
quiet, export fair; colder 
pectod to Incrcnso snlcs. : 
$24. inldds. $25, bags Includi

Montreal: Trend steady; t 
demand moderate; some sma 
made to Now England e’"’ 
shorts $24, mldds. $26, bags .. 
earn, Montreal freights.

Winnipeg*: Somo Improvement reported in 
demand; most huppHch moving to eastern 
Canada nnd New England states, nnd somo 
export sales, presumably to Unit"! King­
dom. indicated. Brnn $21, shorts $23, Man 
and Sank: Alta, brnn $18, shorts $19; small 
lots ex-country elevators and warehouses $3 
extra.

Vancouver: Trend steady to higher; prices

; trend steady; sup- 
j cottons, dark $1.05. 

$4.76.
unchanged, sales and 
slow; pure white flour 

$4.20, d»rk $3.70, ryo
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WANT ADS
Oats

899
307

< 'OLI.EI.E
HELP WANTED^>1ACAHA>

EX-

• ■tit

MILLS FOR SALE

SITUATIONS WANTED

★
BAKERY WANTED

FULL
SPEED
AHEAD

32G 

392

Atlanta [jBEBEZJj] Dallas 
St. Louis New York

Minaeapolii^^*llle^z' New Orleans
KaruasCity, Kan.________

"AN rKANCIM’O 
spokam:

Flour shipments need
Your Next Shipment via McCormick

TACOM \ 
1.0" AM.Ll.l"

I opera- 
'•ablo of 
..a beat 
art -114 2.

OAKI. \SD 
\ \X( Ol \ EK. H <

with 
wheat 
western

is
129

SEATTLE
Loot of Main Street

PORTLAND
\fcC.ot mick Terminal

718
891

71

THE PANIPWS COMPANY
30 West Pershing Road :: :s KANSAS CITY, MO.

.pi.rii.mIE, 
iryland. Del- 
'osh, Ruxton

,nia. Mai 
y. McCr

WANTED

ery trade, 
byweil-es

highest type 
\\ .11 qx-raiv 

ailable at 
■ t’-rii M . 11 •• 
• I.-, Minn.

la
□ 
a

]q
niQiK3'QiU'r2'H'£i£31 a i n i q « a

\1.ESM \N 
southeaster!

(Ualtii

GRAIN
CLEANERS

D«a»a iratK3»^iD<r3iqiQipiatata
IUI.ion^ ~~

□ PlWW B AG & COTION

I AN — I-LOI R 
■astern Pennsylvar 
■ preferred. J.
I more Co.), Md

(.KADI ATE, 13. 
associated wit 

firm; opi-n 
. t ,.. • . i • 

628, pa-adena.

1 41

o improved 4|iudi(y
« (able freshness 
o jjreater shop efficiency 
o increased yield

< A"1! 1 OR GOOD 
of not less than 

inii.-;<ota. Address 
Miller and Aineri 

, Minn.

RICHMOND MFG. CO. 
Lockport, N. Y.

oils. Minn

•iy. in 
latloti

going bakery, in town 
■■ populat. ■!; in Mu 

1119. The X-i tliw.. d. rn 
. ui Baker, Minm apoli .

special handling and McCormick pro­
vides just that!

Modern McCormick terminals at Se­
attle and Portland give you direct rail 
connections and efficient handling. Mc­
Cormick ships maintain the most frequent 
coastwise service and deliver both wheat 
and flour with care and dispatch.

Salesman or Sales Executive 
28 years experience mostly with two 
larjjc milling companies, both fam­
ily and bakery sales promotional 
work; an individual producer; wide 
acquaintance with bakery trade; 
salary secondary consideration; lo­
cation anywhere; available Dec. 1st.

Address Illi. The Northwestern 
Miller, Minneapolis, Minn.

McCormimEi£> steamship
461 Market St. SAN FRANCISCO COMPANY

ASTORIA 
" \\ mi t.o

M \RRIED. 
th national 
to ncgotl.v- 

gency. • Ito-

W INCHES turn merrily at McCor- 
’' mick terminals and the prows of

McCormick vessels plow seaward.
When profit margins are small, when 

competition is keen, planned shipping can 
save your profits ... save not only money, 
but also buyers’ good will . . . bring 
repeat orders. Flour shipments need

• IN. FINE 
mtng com-

■ ■ Address
Minncap-

| Aim-ri. an; now
I bakery rqu
J

ply P. O. Box

PAN-AMERICAN 
TRADING COMPANY

FLOUR EXPORT SALES 
ORGANIZATION FOR 
QUALITY MILLS

528 Board of Trade Kansas City, Mo.
BAKERY i.x I < I r I 

perience produetto 
sale. house to hour

Advertisements in this department are 5c per word; minimum charge. 
Si. (Count six words for signature.) Situation Wanted advertisements 
will be accepted for 2%c per word, 50c minimum. Display Want 
Ads 34 per inch per insertion. All Want Ads cash with order.

In 9S-lbprovinces; oatmeal, 
>r rolled oats.

Polled oats were quoted on 
$2.65 per 90 Iba, bulk; 20-oz. 
0 per case; 48-oz packages $1.80

TYE—20 YEAR"’ 
on, distribution, a 
iso. retail bakery; 

the minute meeting chain » omi-ci 
apable producing very highest 

bread *. <31.e-. p.e>. ••!• W >11 ojx-ratc-
v our way at a profit; available at on. e 
Addr< -• H-". The N'.t thwv.-tern Miller and 
Aiiv ri- an Baker, Minr.e.ip..

Want Good Broker
Representation for North Dakota, Min­
nesota nnd Wisconsin, by Montana mill 

reputation for quality spring 
flour. Address 113ft, The North- 

Miller, Minneapolis, Minn.

Cl NTRAL U l"< ON" 
iwvr; renter of gnol fan

■ N rtliw, .torn Miller.

— MIDDLE - AGED BAKER3 
•sman. acquainted with Ohio bak- 
. to sell -tiring wheat bakers Ilnur.
•stnl.lish.-d northwestern mill, sal­

ary ami <omini-.ur.li; replies treated with 
strn t< -t confiden.Addr,.-- 1132. The 
Northwestern Miller. Minneapolis. Minn

ANTICD—EXPERIENCED MILL1 I 
well equipped Minnesota mill ot' 
capacity, to take charge of mill 
tlons and ordinary mill repairs; capable 
making flour competitive with the b ” 
standards on the market. Addr<■ 4142.
The .Northwestern Miller. Minneapolis. 
Minn.

IS.
packages $1..C P— 
per case.

______BREAD IS THC STAFF Or LIFE-----------

Bonded Grain in th© United Statesris1.". w?-: sar-Oot =*■
Wheat Corn Oats Rye Barley

Baltimore . 152

EXr. :::
Afloat ... <36

’1J5

MODERN IOO-BBL 11.01 H MILL. ACCES- 
dble to both hard and spring wheat; good 
trade operating full time; plenty wheat, 
favorable rates. !■> ,i< I -vvoral railroads; 
duo illness will sell all <>r managing In- 
tereat; no trad< considered AddreM 41IS, 
The Northwestern Miller, Minneapolis, 
Minn.

Mini 
ike i

.:ary .
competli 
the mat' 

restern !
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Mills not reportlni

111
21 mills Five mills  

•Four mills. 6,839.871

BY CROP YEARS

15 mills
Grand totals .. 17.200,920195 77,404,143

• ta ... 'jw.m i.jo i, ii-i
9

. .. SkS?:!?!Minneapolis
2,620 1.91016.10S.7GS 72.4S9.15G

1.141,014

....Minneapolis

Grand totals .. 
ludes Duluth.

14.345,30520 mills Gi,553.866

by
1 in

10.3SS.211 46.746.948
... 7.3S9.SG4 33,254.38820 mills 

2*557*489

2,123.626

9,580 1,414,881 6,366,966mills 201 Grand totals . . 15,513,066 69,808,802

UN B EAXA B EE
FjlOOBJS)

CRUSTFLAKYBAKER’S VELVET

SEAL OF PURITYROYAL STAR

FOR H0LIDAY CAKES, COOKIES AND PASTRIES!

V

IS mills reporting 
Mills not reportlni

Followlni 
to The Nor

177
16

Totals ...
Minneapolis
Duluth . . .,

. reported 
Is at Chl-

7—Rccclj 
1939

42,746.812
32.001,746
2.655,585

itput, 
>bls

,364

No. 
mills

S3
34
17
43

203 
No. 
mi”

!i
, — — J. 8 G 4 
568,331

.la .... 
Dakota 
Dakota 

Montana .. .. .

Ground,

28.6G5.932 
5,782,752 

855,G16 
7,442,512

Output, Ground,
bbls bus 

6,634,746 29.S5G.355 
955,866 4,301.101

8.394,892 37.777.010 
... 5.138.IS3 23,121.829 

433.3GS 1.950,156
i .. 13,966,443 62,848.995

Output, Ground, 
bus 

31,603,247 
7.187.813 
' *16,017 

139,871

185
16 Minneapolis ..

2 Duluth 

Grand totals .. 18.346.406 82,558,825 
Output, Ground,

■35— bbls bus
sota  5.612.364 25,255,640
Dakota ... 1,173,209 5,279,445
Dakota ... 202,837 912,770

Montana  1,766,893 7,951,014

169 
•Inch 

No. 
mill

3

Ha

Wheat
Flour ground, 

made, bbls bus
98.670 144.015

ig, but estimated: 
Dally

capacity. Flour 
bbls made, bbls 

. . 1,130 105.090

tills 1934-3
>6 Minnosc

North 1
South I

S.705 
mills were

Wheat 153 
ground, 16 

bus 
435,308

Larger Flour Output 
i the Northwest 
(Continued from page 4 3.)

Mills not reporting, but estimated: 
Daily 

capacity, 
bbls 
1,015

Ills 1936-37—
11 Minnesota .. . . 

North Dakota 
South Dakota 
Montana 

Rye Flour Output

ig Is the rye dour output 
irthwestern Miller by mill:

.. .teat 
Flour ground, 
ade, bbls bus 

3,282,420 
1.234,205 

440.087 
115,658

J
b|1

COMMERCIAL MILLIN

I-
JsB

DETROIT,

.. .real 
Flour ground, 
adc, bbls bus 

3.423,027 
1.267.GSG 

345,621 
98,228

Flour 
made, bbls 

96,735

No. Capacity 
mills rating, bbls

4 1.000 and over.
5 300 to 1,000..
4 100 to 300..
G Less than 100..

19 mills reporting 8.625 1,127,194 5,072,370 
Mills not reporting, I 

Dai) 
capacity 

bbls 
1,054

157 
•Includes Duluth.

rnHls 1937-3S— ^bbls*’

14 M^*::: 6*^:^
X ft°oun\Vaako,.a.::: """

Wheat 
ground, 

bus 
472,905

38 mills  S.1S0 1,237.749 5.569,S70 
In addition, 14 mills were idle, 1 out of 

business.
Figures for year ending Aug 31. 1937;

Daily  Wh<
capacity 

bbls 
4,950 
2,625 

750 
300

1.540,011 6,930.184 
idle. 7 out of

.. ssts? 
471,917 ----

but estimated:
ily. Wheat
city. Flour ground,
■Is made, bbls bus

104.173 468,779

Receipts and :<hipm< 
principal distributing vein 
ending Oct. 28. in tons, wl 

Ipts—, I
1938 

507 
1,300 

2G0 
190

39 mills  9.679 1.231,367 5.541.149 
In addition, 11 mills were Idle, 1 out of 

business.
Figures for year ending Aug. 31, 1936:

Daily Wheat
capacity. Flour ground, 

bbls made, bbls bus 
4.950 1.025.569 4.G15.060
3,325 287.382 1,293.221
1.075 80.233 361.048

230 21.697 97,637

183
IG Minneapolis . . .

2 Duluth ....................

7.275 1.141,014 5.134,562
□g. but estimated:
Daily­

capacity 
bbls

905

ISO
16 Minneapolis ...

2 Duluth .
198 Grand totals 
No. 
mills 1935-36
86 Minnesoti
35 North
22 South

Mlllfced Receipts and Shipments 

icnts of millfced at th. 
centers for the 

with comparisons- 
-Shipments-.

4.575 5,475

Statement of tho ownership, manage­
ment, circulation, etc., required by tho 
act of Congress of Aug. 21. 1912. of Tho 
Northwestern Miller and American 
Raker, published monthly at Minneapo­
lis. Minnesota, for Oct. 1. 1939. State of 
Minnesota, County of Hennepin ss. Be­
fore mo. a notary public in and for the 
State and County aforesaid, personally- 
appeared William C. Nichols, who. hav­
ing been duly sworn according to law. de­
poses and says that ho Is tho Business 
Manager of tho Northwestern Miller 
and American Baker, and that tho fol­
lowing is, to tho best of his knowledge 
and belief, a true statement of tho own­
ership and management of tho aforesaid 
publication for the date shown in tho 
above caption, required by tho Act of 
August 24. 1912, embodied in section 143, 
Postal Laws and Regulations, printed on 
tho reverse of this form, to wit; 1. That 
tho names and addresses of tho publish­
er, editor, managing editor and business 
manager are: Name of Publisher Tho 
Miller Publishing Co. Post office address 
— Minneapolis. Minn. Editor. R E Ster­
ling. Kansas City. Mo , and Managing 
Editor, C. K. Mlchenor, Minneapolis. 
Minn Business Managers, H J. Pnt- 
trldgo and William C. Nichols. Min­
neapolis, Minn. 2 That tho owners 
are tho Miller Publishing Co., principal 
stockholders of which are. A. II. Bailey, 
Toronto. Ont: R. T. Beatty. Minneapolis. 
Mrs. Eva F. Challen, Chicago. Ill; W G. 
Martin. Jr.. New York: C K. Michoner. 
Minneapolis: W. C. Nichols. Minneapolis. 
«• <1. PQttridgo. Minneapolis; Eleanor L. 
Pillsbury, Minneapolis; A. S. Purvcs, New 
lork City. N. Y; A. F. G. Raikes. Kan­
sas City. Mo: C. F. G. Raikes. London. 
Eng: W. C Semple. Louisville. Ky; R. E. 
Sterling. Kansas City. Mo; Mrs M A

Minneapolis
Kansas City . . 1,100
Philadelphia 300
Milwaukee . . . 421

Output,

Output, 
i 1933-34— bbls
Minnesota  6,370,206
North Dakota .. 1.285.056 
South Dakota ... 190,137
Montana  1,653,892

No. Capacity 
mills rating, bbls

4 1,000 nnd over. <
6 300 to 1,000.. 3.
6 100 to 300.. 1,0’
5 Less than 100.. 23

bondholders, mortgagees, and other se­
curity holders owning or holding 1 per 
cent or more of total amount of bonds, 
mortgages, or other securities arc: None. 
4. That the two paragraphs next above­
giving tho names of the owners, stock­
holders and security holders. If any, con­
tain not only the list of stockholders and 
security holders as thoy appear upon the 
books of the company but also, in cases 
where tho stockholder or security holder 
appears upon tho books of tho company 
ns trustee or in any other fiduciary rela­
tion, tho name of tho person or corpora­
tion for whom such trustee is acting, Is 
given; also that the said two paragraphs 
contain statements embracing atflant’s 
full knowledge and belief ns to tho cir­
cumstances nnd conditions under which 
stock holders nnd security holder.-; who do 
not appear upon tho books of tho com­
pany as trustees, hold stock nnd securi­
ties In a capacity other than that of a 
bona fldo owner; nnd this nfflnnt has no 
reason to believe that any other person, 
association or corporation has any inter­
est direct or indirect in tho said stock, 
bonds, or other securities than as so 
stated by him 5. That tho average 
number of copies of each Issue of this 
publication sold or distributed, through 
tho mails or otherwise, to paid subscrib­
ers during tho six months preceding tho 
date shown above is—(This Information 
Is required from daily publications only) 
William C Nichols. Business Manager. 
Sworn to and subscribed before me this 
19th day of September. 1939. L. C. 
Wilton. Notary Public. Hennepin County. 
Minn. My Commission Expires March 
9. 1910. (Seal.)

iutput, 
bbls

: 1:35:35 ....
: 1:1-

. 9,499.291

. 7.111,499
590.130

mills 193S-39— 
70 Minnesota* ... 
23 North Dakota 
16 South Dakota 
32 Montana . . .

32 mills ... .
In addition, 

business.
Figures for year ending Aug. 31, 1938:

Daily \Vh(
No. Capacity capacity. F’------
mills rating, bbls bbls mac.-,

3 1.000 and over 3.950 760.673
4 300 to 1.000. 2.025 2S1.70S
6 100 to 300. 1.050 7G.S05
5 Less than 100. 250 21.828

42 mills 10.710 1,519.971 
In addition, 11 mills were Idle.

SUMMARY

ily 
:lty, F

729.427
274,268
97,797
25,702

Ground, 
bus 

” 777.7"
”SSLO15 
5,569.870

Ground,

82071 
,541.149

[ills 1937-3S— 
i2 Minnesota*

orth Dnk<-----
>uth Dakota 
intana .... .
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SHORT and STANDARD PATENTS
★ ★

• W. P. P. CRACKER FLOUR
• DOWNY CAKE
• RYE FLOUR

B. A. ECKHART MILLING CO., Chicago

• LIBERTY .... WHITE SWAN
Hard Winter Wheat

• DADDY DOLLAR .... HI-RIZ
Hard Spring Wheat

C '1
Above is a reproduction of one 
of the original mill stones from 
our first mill. Set in concrete 
at our office door, a most elo­
quent testimonial of the many 
years our mill has been serving 
the needs of the bakery trade.

Seventy-One Years of Milling Experience
Behind These Bakery Flours....
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Bakeshop Notes 
(Co ntinued from pn£o :?!. ) 

rec nlly instn11cd n new nutomnlic r o11 broke s licer rncks, wrnpping 
dh·idcr nncl rounder . J nkc Golmo.n m nn- othe r' cquip~1cnt . 

t oblc nnd 

ngcs thi.s plnnt. 

The C &. S. Ilnkcry, Kil gore, hns pur­
ch nscd a new dclkc ry truck. 

Two new wrnppcrs h rn ·c been installed 
by the )J nin D nk ing Co., of H ou s to n. 

A It new equipment hns been purchnscd 
hy the S:mitn r y Bnkcry in Childress. 

Y a ughn"s Sweet Shop, Dig Sp ring. rc ­
C<'ntl_,. inc.tnllccl nn cnli rc bnkcr y s hop 
lhnl included nn o,-cn, mixer, d ough 

,VASJ-IINGTON 

,vn llc r DuBois hns purchnscd nn in• 
tcrcs l with Gene nncl P nu l l·lnnkcn in 
thei r Sunny ) £nic.l Dnkc ry, which was rc­
ccnlly opened in the K. P. Duilding in 
Pullman. 

T he Tckon ( 'Vnsh.) Dnkcr y hns b een 
so ld by O. J. Spncek to D . n . Pitt, o f 
Chewnlnh. The sale included the busi• 

ness, mcrchnndisc nnd stock on hnnd nncl 
cquip111ent, bul not the bui lding. 

The Brews te r (\Vnsh.) Dnkcry hns re• 
opened following importnnl inter ior re• 
mode.Jing. 

The 11nme of Chr isty's Dnkcry hns 
been chnnged lo the Shelton (\Vnsh.) 
Dnkcry, Amos nnd Cl c111CJ1l Doudrcnu 
nnnouncc. They purchnsed the bnkcry 
recently from Harry Ch r isloffcrson, who 
hnd been opc rnling il for the Inst three 
yen rs. 

Leo 0 . Smnrt, of Spoknnc, hns pur­
chnscd the Dn,·en port ( \Vnsh.) Dnkcry 
from \ Villinm nncl Frnnccs Il cimes, who 

Hu66ard ?lours 
deliver 
all the 

in a greater degree 
Superior Qualities of 

.ORTH WESTER N ;~~r. - r6i~~-
SPRI NG WHEAT 

'ht, 
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Imel opcrnted the bus iness since 102 
Mr. Sn1nrl hns hnd 18 yen rs' cxpcrienc~ 

The J~omcslc_ocl Dnkc ry nt \ Vnpa.to ho.i 
mo~·cc~ its r c totl s to re from lhe Dower 
Dmlclmg lo the R ohrer Building on Wa. 

~~!o !\t ~e~•~
0
~~~ring the build ing With 

WTSCONS IN 

Hobert Lnmpm~n, or Shell L nkc, h.u 
purchn~cd the Ct~y Dnkcry on \Voter 
Street 1n 131nck n,ve r Fnlls, from Hnni 
Onhlc, who es l nb lished the bakery In 
June. 

8. Switzky will open n rctnil b:i.ken• 
nt J.10.1- \Ves t \Va lnul Street, Mil woukt.~ 

The Oscn r H a nson family, for moo,· 
yen rs proprietors of the )t o rris ()Jinn.) 
llnkc ry , hn,·e moved to P ort age, where 
they will tnke O\'C r n bnkery buslncs5 

Do rothy D . \Vhit c and Ellen fl nnsom 
will o pen n re t ai l bnk ry nt I i i I E n,;; t 
I r\' inJ! Pince, )I ilwnukce 

t\ new hrcacl s lice r wns in ,;; tnllcd :it 
the Prescott ( \Vis.) fi nkc r\' bv Wnltcr 
I l nnscn. · 

A1111 n \V il ~c r will open n bnkcry bu~i­
lll"-"' c; n l 171 1 , v es t G nlcnn Strccl, )lil ­
wnukcc 

J\1 r. nncl Mrs. J nkc Mei r. who l1 nvc 
hccn nprrnlin~ the Cily llnkery in Dnr­
lin t lon fo r the p:tst n ,·c yen r e.. hn"c pur­
C'hnc.cd n lmk ry nnd sweet c.hop nl Drncl­
hcncl 

Ornnr n nlcc ri es:. F o nd d u L nr. opcnecl 
n hrnnr h in the ,J. T. Cnsc T\uilclin~ on 
South ;\Join Stree t limit s: 

Th(• :;pn r t n ( \n .;. ) n nkcry in the 
S tn nlcy \\"chh Tiu ilcl in~, \ \Re; hndly d:rn1 -
RJ!Ccl hv fir r ecentl y. 

A n._•,,· nncl 11,ncl r rn home hnkc r\' will 
he· opcnccl soon on the South Stele m 
N r w Ln nclo n b ,· ) J r . nncl )Jr$. Peter 
ll lnzl' r. or Gree~ Rny. 

The KrttCf!Cr B nke Shop, 13i Front 
Street. Bl'n,·er 0nm. hns been sold tn 
Lr., 1t~r tn rcnhc r~ o f lhis ci l_\' by Tic r­
nn rcl Krul'gc r, who hns opcrnled the shorl 
!- incc he ncquircd it ns the H nrnmcrlln~ 
Dnkery. Tn the fulurc the bnkcry will 
ope rntc os the H ome D nkcry. 

WYOMING 

D. \ V. , v en \'e r, for111c rly employed in 
a Casper boke ry , hos purchnsccl the Din• 
mo ncl D nkcry nl D011gl ns nnd will operate 
it un<lcr th n:unc of Oou~l ns Hre:1d & 

P ns try hop . H e will be nc.sislcd by 
Mrs. \Vcnver, who is nlso n bnkcr. 

D o le Palme r hns remodeled his nig 
I-l orn Dnkcry o l Dn 1r:in nnd indnllcd n 
new 1-lnrpe r O\'Cn Open house wns held 
lo eclcbrn t c lhc opening of the new 
plnnt. 

BRANDY SAUCE FOR 
EXTRA SALES 

fly MARY GLEESON 

B ll , \ NOY sauce ndds n c rownin_g- touch 
to mince pies, plum puddings or 

fruit co ke sc r\'cd as n pudcling. 11..1 t 
Christ mos, the J-1. C. Ca pwell Co, O,k­
lnncl, whkh operates n lnrge bnkcry, 

found thnl rnnny cus lo111crs were ~Ind to 
h • so ,·c<l the bothe r or making their own 
hrnndy sauce dur ing U1 c busy holiclny 
scnson. The sn mc sauce ns scn ·cd in its 
tea room nncl fountai n wns bolllcd for 
ovcr~lhc•countcr selling nn cl rcnturcd at 
60e for n pint bottle. Oottlcs of ekor, 
nmber colored sauce, nttroctil·ely lab,led, 
were rca lurcd with displays of fruit c:ikcs 
in the bnke ry ond in the s treet fl oor 
hostess shop. /\ccompan)ing cards do­
tailed the uses for the snucc. )lnny bot• 
lies were sold in cornbinnlion with fruit 
cakes for holidny gifts. 

..... 
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Quick Action Questions

Again We Say:

•Laboratory Controlled.

QUALITY FLOUR AQuality Trade■ • for a

Price vs. Quality♦ Write or wire for Quotations ♦

are

DAILY CAPACITY FIVE THOUSAND BARRELS

Qtie Choice of the Finest Hard. "Wheats

GOOD BREAD
FLOUR

Bay State Milling Co.
Winona, Minnesota

MINNESOTA
GIRL

Duluth Universal 
Duluth Reliable

Pride of Duluth
Apex—Extra Fancy Clear

good quality
excellent

some ad-
in the

Main Office
Chamber of Commerce, Minneapolis

“There is
"No Substitute 
for Quality”

Leading ZPatents
VANITY FAIR 
TELEPHONE 
MARITIME

DULUTH UNIVERSAL MILLING CO.
Duluth,Minnesota

CAPITAL FLOUR MILLS, Inc.
Offices: Corn Exchange Building, Minneapolis, Minn. 

Mills: St. Paul, Minn.

UNIVERSAL!OHrWTj'

V O matter who makes it or 
where it comes from 

there is no better flour macle than 
the flour manufactured at Cannon 
Falls, Minn., by the Cannon Val­
ley Milling Co.

Question.—As a precaution against 
rope, how much vinegar should I use for 
each 100 lbs of flour?—C .M.» Iowa.

Answer*—Usually about one pint of 
90 grain vinegar is used for each 100 
lbs of flour. It may be necessary to de­
crease the fermentation time slightly, 
when using vinegar, in order to decrease 
the tendency of overaging the sponge or 
dough.

¥ ¥

Quest ion--When making brake bread, 
how many times should the dough go 
through the brake?—L. P., Kansas.

Answer.—The number of times a dough 
should go through a brake depends upon 
the finished loaf that you desire. Some 
linkers brake their dough 12 to 18 times, 
others go as high as 25 or 30 times.

¥ ¥

Question.—What is the best tempera­
ture to have the egg whites for making 
angel food cakes?—S. P., Nebraska.

Answer.—Experimental work done on 
this question shows that a temperature 
of about 70° F. produces the best cakes. 
Below or above this temperature caused 
the cakes to have somewhat less volume

¥ ¥

Question.—Why do some bakers use egg 
whites in the dough for hard waler rolls? 
—N. A., Illinois

Answer.—The addition of egg whites 
helps to produce a thin, hard crust.

¥ ¥

Question.—We use mashed potatoes in 
our yeast raised doughnuts. Is it pos-

..’4

¥ ¥

Question. —When making retarded rolls, 
what should the percentage of humidity 
be in the refrigerator?—B. O., Massa­
chusetts.

Answer.—It seems to be the general 
opinion that the humidity should he about 
85 to 88%.

¥ ¥

Question.—We use crumbs in our gin­
ger cookies and find that wc do not 
obtain uniform results. Is there any 
way wc can overcome this trouble?— 
M. N., Tennessee.

Answer.—Unless you use the same type 
of crumbs all the time, variation is bound 
to result. Wc would suggest that after

siblc to use potato flour, as it is quite a 
nuisance to boil and mash the potatoes*- 
—R- E., Michigan.

Answer.—If n good quality potato 
flour is substituted, excellent results 
should be obtained. Of course, sc 
justment will have to be made 
formula as mashed potatoes arc quite 
high in moisture. Extra water would 
have to be used when using potato flour.

¥ ¥

Question.— What is the effect of sub­
stituting about 20% egg yolks for whole 
eggs, when making sponge cakes'-—O. T 
Washington.

Answer.—The use of part egg yolks 
in a sponge cake mix will improve the 
color. A better texture will result and 
the volume of the baked cake will be 
increased.

Flour Buying “Bargains” 
likely to prove disastrous. For 

more than 40 years you have bought 
our brands with perfect safety, 
knowing that they represented the 
highest and most Dependable 
Quality that scientific milling could 
produce. Do not experiment now.
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TOE TO HEEL!

Make them with one of these fine flours.

DANIEL WEBSTER ... Short Patent
GOLD COIN Standard Patent

1
of a housewife we know.

Don’t let hungry hordes do this to your bread I 

Give them golden loaves they will relish from 
toe to heel.

The family didn’t like it—wouldn’t eat it—and 
the housewife will take no more of that brand.

Several dry slices and a four-inch heel are 
the stale remains of a loaf in the breadbox

EAGLE ROLLER MILL CO.
NEW ULM MINNESOTA

PURE SILVER .... Fancy First Clear
HIGH GLUTEN WHOLE WHEAT

(Requires No Blending")
ALSO

RYE FLOURS... All Gradesand Blends

THE NORTHWESTERN MILLER AND AMERICAN BAKER
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Capacity Now 1,050 Bbls Dally

EED

in quality.

WABASHA, MINNESOTA U. S. A.

f J. J. Padden, President S. M. Sivertson, Secretary “Sweet Cream”

Just the Cream of Hard Wheat

Also Semolinas

molasses cakeFarmers & Merchants Milling Co.

The Standard Others 
Strive io Reach

lasses, 
also help.

WABASHA
MILL

ROLLER 
CO.

’Kanaai

SPRINGFIELD MILLING 
CORPORATION 

SPRINGFIELD • MINNESOTA

VJ

chocolate
we

CROOKSTON MILLING COMPANY
CROOKSTON, MINN.

WESTERN FLOUR 
MILLS 

DAVENPORT • IOWA

W. J. JENNISON CO.
MINNE/XP0L1S, MINN.

White Swaki
FLOUR

NEW ULM ROLLER 
MILL CO. 

Red Jacket Patent 
Double Seven High Gluten 

NEW ULM MINNESOTA

SEMOLINA
FANCY No. 1

KING MIDAS 
FLOUR

KING MIDAS FLOUR MILLS
Minneapolis, U. S. A.

RED WING SPECIAL 
OLD HOMESTEAD GIANT HIGH GLUTEN

SPRING WHEAT FLOURS

THE RED WING MILLING CO., Red Wins, Minn.

AMBER MILLING CO.
Chamber of Commerce - MINNEAPOLIS 

Cablo Address: "AMBERMILOO”

Milled from Carefully Selected

AMBER DURUM WHEAT“CERES”
Richest Qaality 

Hard 
Spring Wheal 

Flour

"Golden Loaf”
The Flour with the Doubt and 
Trouble loft out

TENNANT & HOYT COMPANY 
Lake City, Minn.

an <
sary adjustments to produce 
product.

Question.—We arc planning to make 
salt-rising bread. Should wc make our 
own corn mush or do you think wc should 
buy a prepared salt-rising yeast?—L. B., 
Ohio.

Answer.—It is our experience in 
making our own corn mush that the re­
sults obtained were not very satisfactory. 
Wc would suggest that you purchase 
the prepared salt-rising yeast and you 
will find that it will save you a lot of 
grief. This prepared yeast is made un­
der scientific control and wc have used 
it for years with excellent results. Direc­
tions for its use are usually found in the 
container.

"DURAMBER”

“No.Al”
Richest Quality

Hard
Spring Wheat 

Flour

What “Big Jo” Is to
the Family Flour Trade—

(Minnesota.
I ukc* 
Best*/ 
iFlourf 
[World. \

ATKINSON MILLING CO.
MINNEAPOLIS
N/IINNESOTA- *

Quality Flours
Mill at Sales Office

Glencoe, Minn. Minneapolis

v v
Question.—Why do some bakers make 

the shells for custard pics 24 to IS hours 
before filling them?—G. McD., North 
Dakota.

Answer.—This is done in order to de­
crease the soakagc of the crust. It also 
decreases the tendency of the crust, due 
to its absorption, to dry out the filling.

v v
Question.—How much skim milk pow­

der is usually recommended for a quality 
white loaf of bread?—II E., Oregon.

Answer.—At least G% milk solids 
based on the weight of the flour is rec­
ommended. In some shops as high ns 
12% is used. It has been found that as 
the milk solids will take on quite a large 
amount of water, the cost of the finished 
loaf will not be very much higher.

v v
Question.—How sweet is corn sugar 

when compared with cane or beet sugar? 
—D. F., Minnesota.

Answer.—The sweetening value of corn 
sugar as compared to cane or beet sugar 
is rated at about 75 to 78%. In bread 
doughs, clue to the consumption of a 
large part of sugar during fermentation, 
it would be quite hard to detect any dif­
ference in sweetness in the baked bread.

“Very Best”
Quality Flours

Question.—Wc recently bought sonic 
rye bread that had a very dark color. 
What can be used to get this dark color? 
—P. R., New York.

Answer.—Caramel color is quite often 
used. Some bakers use a low grade mo-

The use of dark rye flour will

Red River Milling Company
FERGUS FALLS, MINNESOTA 
Montana and North Dakota Wheat 

used exclusively 
Daily Capacity 1,000 Barrels

DISTRICT SALES OFFICE: 510 Hodgson Building, MINNEAPOLIS

is to the Baker who is trying his utmost to 
make bread that will bring his customers 
back for more—bread that is outstanding in 
quality and flavor. After all is said with 
reference to bread ingredients, it is the flour 
that really determines the quality of the 
bread. Expensive improvers, shortenings, 
sugars, etc., have their place, but back of 
them all, and the foundation on which they 
must rest, is the flour. Start with “Diamond 
Jo” as your foundation and you will have 
uniformly good bread, repeating customers 
and good will that has its base

you Cut
;m- From 

sce whether 
softer or if 
used. The 

should be 
—~ neces- 
a uniform

Question.—At a recent convention I 
heard that the pH of a 
should be above 7. Why is this so?— 
A. J., North Dakota.

Answer.—Molasses cakes should be on 
the alkaline side so that they will have 
a good color. On the pH scale, 7 Is

Question.—When making
marshmallow, I find that as soon as we 
add the cocoa, the mixture softens down 
and becomes runny. Have you any sug­
gestions to offer?—K. W„ Indiana.

Answer.—For this type of marshmal­
low, you should use a cocoa that is very- 
low in fat. It is possible to buy a cocoa 
that contains less than 1% fat Also, do 
not beat or stir the mixture any’ longer 
than necessary after the cocoa has been 
added.

!, 1939
you have made your dough, 
out a few cookies and bake thci 
the baked sample you can 
the dough should be made 
more leavening should be 
“Trouble Shooter on Cookies” 

excellent guide in making the
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La grange mills •

or BIB

THE NORTHWESTERN BANK BUILDING

A Business Address of Distinction

THE MANAGEMENT OF THIS BANK BELIEVES

BUFFALO, NEW YORK

Member Federal Deposit Insurance Corporation

600 Mutual Building

Recognized
FLOUR QUALITY

Marquette Avenue between Sixth Street and Seventh Street 

Minneapolis, Minn.
J ONES-H ETTELS ATER CONSTRUCTION Co.

Designers and Builders For Milling Companies 
Kansas City, Missouri

Consistent, uninterrupted demand for 
the fine flours, made from Minnesota 
spring wheat by La Grange, is the best 
evidence of acceptance.

You are invited to join our family 
of satisfied users.

RED WING, 
MINNESOTA

NORTHWESTERN national bank 
AND TRUST COMPANY

Wisconsin Rye Flour
Performance and Satisfaction 
Distinctive Quality and Flavor

EXCLUSIVE MILLERS OF RYE FLOUR

NATIONAL MILLING CO.
Empress 

High Gluten Patent
Minneapolis, Minn.

...............E

Crown Milling Co.
Chamber of Commerce 

MINNEAPOLIS

Brokerage Connections Wanted

Buy and Sell 
Through

WANT ADS
THE NORTHWESTERN MILLER

Question.—Wc are getting too much 
oven spring on our bread. What can I 
do in order to get smaller volume?—N. 
R., Texas.

Answer.—You might try using slightly 
more salt. Replacing part of your hard 
flour with a weaker flour such as a cake 
or pastry flour will help. A stiffer dough 
will usually help hold down excessive 
spring.

Question-.—When making boiled icing, 
how can I prevent the graining of my 
sugar?—D. E., Wisconsin.

Answer.—There arc several things you 
can do to eliminate this trouble. (1) Re­
place some of your granulated sugar with 
invert syrup or honey; (2) add a small

Pure Rye Flour
puro winter rye flour.

Wisconsin Rye Flour
We Specialize in Dark Varieties 

Frank Jaeger Milling Co.

DANVILLE P. O. Astico WISCONSIN

A. E. Baxter Engineering Co.
Designers and Engineers for Mills, Elevators 

and Feed Mills
344 DELAWARE AVENUE

that every Problem, no matter how large 
or how small, merits an attempt at solu­
tion, and careful, sympathetic analysis 
looking toward such solution.

Fisher & Fallgatter, w%aca‘
Ask for sample and quotations From the “Credo” of the Northwestern 

National Bank and Trust Company

Question.—Why do some baking pow­
ders contain more starch than others?— 
G. W., Kansas.

Answer.—Baking powder is composed 
of baking soda, acid or acids and starch. 
Due to variation in acid strengths, varia­
tion in the starch content is necessary. 
The amount of baking soda remains the 
same

SL.,.,,,..,..... .

Fargo Mill Company
Millers of Hard Sprint; Wheat 
Flour made from the famous 
Red River Valley Wheat.
FARGO. N. D.

Question-.—What is the difference be­
tween oleomargarine and vegetable mar­
garine?—T. S., Illinois.

Answer.—Oleomargarine is usually 
made of a combination of animal fats and 
oleo oil and churning the same in a cul­
tured milk until it has taken on a butter­
like flavor. Vegetable margarine is made 
by churning a vegetable fat such as coco­
nut oil of the right plasticity with cul­
tured milk so as to have it absorb the 
flavor, some water and the curd of the 
milk.

Question.—Wc have quite a bit of pow­
dered egg white on hand. Wc tried mak­
ing angel food with it but were not suc­
cessful. Can you tell us how to make 
good angel food cakes using the powdered 
whites?—F. W., Illinois.

Answer.—Our experience in trying to 
make angel food using powdered whites 
has been disappointing. Work is being 
done on this problem and as soon as 
satisfactory results are obtained, wc will 
get in touch with you.

Question.—Is there any objection to 
using ammonia in French doughnuts?— 
W. M., Minnesota.

Answer.—Ammonia has a tendency to 
darken the frying fat used in making 
French doughnuts. Better doughnuts 
may be made by using eggs as the only 
leavening agent

neutral. Below 7 is acid and above 7 
is alkaline- A molasses cake that has 
a pH below 7 will have a disagreeable 
grayish brown crumb color. If the pH 
is too high, the taste and flavor will be 
adversely affected.

GOLD KEY
A standard patent flour of high loaf volume, 

producing excellent flavor and texture— 
fairly priced.

WISCONSIN MILLING CO.
MENOMONIE, WI8.

Question-.—When discussing frozen 
fruit, what is meant by 5 to 1 pack?— 
G. I., Louisiana.

Answer.—When talking about 5 to 1 
pack frozen fruit, it means that 5 lbs 
of fruit arc used with 1 lb of sugar; 3 to 
1 pack wotdd refer to 3 lbs fruit and 
1 lb sugar.

“ROCK RIVER” RYE “OLD TIMES” BUCKWHEAT

“BLODGETT’S”
RYE

All Grades—From Darkest Dark to the Whitest White 
—Specially Milled by the Blodgett Family—Since 18-19

FRANK H. BLODGETT, Inc., Janesville, Wisconsin

GLOBE MILLING CO.
WATERTOWN, WIS.

"WISCONSIN MAKES THE BEST RYE FLOUR”

L 1939 

amount of vinegar, cream of tartar 
any other edible acid to your 6011.^ 
sugar; (3) wash down the ‘sides of the 
kettle, while boiling the sugar, with wa 
ter; use cither a brush of clean cloth to 
do this; (4) place a cover, loosely, On 
the kettle; the steam will wash down the 
sides of the kettle.
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a
At Less Than One-Half Former Price !

SflOOPrice

19....

i

'l

For the Small Wholesale Baker: 
Point-of-Sale Advertising An OPPORTUNITY to purchase 

a book you have wanted 
for a long time!

Act Now, While the Offer is Good! 
------------------------USE THIS ORDER FORM---------------------------

Circulation Manager ........................
The Northwestern Miller and American Baker 
Minneapolis, Minn. ,

Dear Sir: I enclose remittance of $...........

It i
484 
it is

King Milling Company
High Grade Michigan Soft Wheat 

Flour. Plain and Self-Rising
Successful Millers for Fifty Years

LOWELL. MICHIGAN

ROYAL FLUFF-EAT-A 
CAKE FLOUR

In the Making of Better Cakes

MICHIGAN SOFT WHEAT 
FLOUR

Plain and Self Rising 
We solicit your account.

VOIGT MILLING COMPANY
GRAND RAPIDS. MICHIGAN

long
cers 
calling 
of then

receipt, provided the copy 
us in a salable condition.

, for which please 

send me, prepaid,.............. copies of A. F. Gerhard’s "Handbook
for Bakers," which you offer at $2.00 per copy.

I agree to consider the sale as final after five days from receipt 
of the book. If I return the book within five days for refund of my 
money, I will send it to you to arrive in a salable condition.

As Told to CHARLES N. TUNNELL by a CLASS "B" 
WHOLESALE BAKER

UNIFORM QUALITY FLOURS 
PLAIN AND SELF-RISING 

Low cost laboratory controlled mill 
grinding all types of wheat 

Pancake Flour—Cake Flour-Farina-Whole 
Wheat Products—Prepared Biscuit Flour

CHELSEA MILLING CO .Chelsca.Mich.

HANDBOOK 
U FOR 
’’ bakers

- -rorrrn ni- 
TAl*™™CUWtRD

A00 per copy, 
postpaid

Bakers hardly need be told about A. F. Gerhard s 
‘‘Handbook for Bakers,”—many already have it in their 
shops, and wherever it is used it is highly commended. 
It is handsomely bound, as the illustration shows, has 

pages, with 85 illustrations, completely indexed; 
_ in understandable language; contains tried and de­
pendable recipes in convenient, permanent form.

"Handbook for Bakers” was first offered for sale 
through booksellers ten years ago, and has been distrib­
uted by thousands to bakeshops all over America. Ten 
years on the proving grounds of practical baking has not 
upset its standing as a valuable aid to any baker, experi­
enced or novice.

A limited number of these books remains in our pos­
session, and will be closed out at a price less than half 
the original and current retail charge of five dollars. This 
is your opportunity to avail yourself of one of these valu­
able copies while the stock lasts. Use the order blank 
herewith.

Send check with the order and the book will be sent 
by prepaid parcels post. Keep it and examine it care­
fully. If you should want to return the book for refund 
of your remittance, you may do so within five days of its 
receipt, provided the copy is carefully packed and reaches

To supplement these signs, we used a 
series of toast rceipes and other good 
menu suggestions in bread inserts for a 

period. By explaining to the gro­
that each loaf contained an insert 

for the use of other foods, most 
icm were more receptive to the signs 

—some even suggested that these signs 
be stuck across their entrance doors and 
on screen door panels.

When our boys find a grocer that re­
fuses to let them place any point-of-sale 
advertising pieces or make any special 
display, they put him on a list. Then, 
as boss, I follow up on these special 
grocers—just a good will visit—and ex­
plain that I am just checking up my 
own boys to sec how good a job they are 
doing. Three out of five of the grocers 
who refused permission to the salesman 
will go ahead and invite the baker him­
self to place these talking strips.

Another of our schemes is to work up 
some really helpful menu leaflets for 
the grocers to use as package inserts. 
We use these leaflets mainly for special 
seasons—and when we use them, we use 
no bread inserts. The only way grocers 
and their clerks will take these menu 
suggestions, actually distributing them, 
is to make a suitable display near the 
checking counter where women can take 
one free. In some instances, grocers 
see how many companion items arc fea­
tured in these menus and they arc glad 
to place one in every package they hand 
to the customer or deliver to the home. 
Many times when we have some menu 
slips printed, we also use a “box” or a 
portion of the printed slip to contain an 
institutional message to the consumer— 
boosting the grocer.

One of the best bread inserts we ever 
used was to break down our formula, 
telling the consumer the approximate 
weight and quality of every ingredient 
in her loaf of bread. Grocers told us 
that women commented a great deal. 
Many were surprised that wc used milk 
in bread, that wc used fine shortening, 
and that wc used any sugar and a grade 
of flour that she could be proud to have 
in her kitchen.

The only radio advertising we have 
tried has been spot announcements on

and AMERICAN BAKER

Tj»f our market we are class B bakers. 
| Wc take this classification because we 
X arc not large operators. We have 
seven routes, in contrast to some class A 
bakers of our market who have 15 to GO 
routes. Bakers of our type in our mar­
ket receive 1c lb less for bread than the 
class A bakers. Generally bakers in our 
class have a product that does not meas­
ure up to the class A bakers’ products.

Our classification, however, is based 
more upon the fact that big bakers ad­
vertise in a market-wide field, while 
smaller ones do not. Nevertheless, we 
have found it just as profitable and 
logical for the little wholesale baker to 
advertise ns it is for the big fellow—the 
only difference is that we do not cover 
the entire market. Wc must therefore 
find other media than competitive news­
papers and radio programs and place our 
advertising more directly, so that every 
dollar will score a bull’s-eye.

Wc believe that, before any baker’s 
advertising will be profitable, he must 
have a quality product. Even though 
wc nrc class B bakers, wc don’t make 
second rate bread—in fact, our quality 
compares very well with that produced 
by major bakers.

Knowing our quality will back us up, 
wc have been successful in reaching our 
consumers through point-of-purchase ad­
vertising, store window displays, women’s 
club groups, package inserts and recipe 
slips, community newspapers, changeable 
panel signs for route trucks, occasional 
radio spot announcements, and by mak­
ing at least one different type of spe­
cial loaf or sweet goods to get us into 
certain preferred stops that would not 
be open to our pan bread alone.

In the first place, wc are thoroughly 
“sold” on point-of-purchase advertising, 
for we can use this material in stops that 
wc actually serve with our products. It 
attracts women when they arc in the 
store and ready to buy bread. Conven­
tional placards that merely claim, “Our 
bread is better bread,” will not win the 
favor of grocers We have to relate our 
product to the grocer’s, helping to sell 
more of his other items before we can 
win his support and consent in putting 
up special counter displays and cards, 
ice box stickers, swinging cards, window 
streamers, etc.

To help the grocer, we designed a 
scries of “Toast of the Town” recipes, 
accompanying them with store cards and 
slickers. For the cards, we had oblong 
strips of heavy paper printed with such 
suggestions: “Serve Fruit Toast Tonight,” 
“Cinnamon Toast for a Peppy Break­
fast,” “Hot Milk Toast Is a Treat,” 
“Try a Slice of Honey Toast Before Re­
tiring.” These oblong strips were of 
various colors of paper stock, each 1*4 
inches wide by 12 inches long and printed 
in bold black letters. These strips were 
displayed in various grocery stores, a 
strip on the section devoted to dry fruit, 
one gummed to the refrigerator, one 
near the spices, and one with the display 
of honey and preserves. The route sales­
men placed these “talking signs” with the 
permission of the store owners, using 
thumb tacks to attach them to wooden 
shelving or cellophane tape to stick them 
on fixtures and glass.

Wc find that most grocers will wel­
come these talking signs when they ac­
tually are placed in various sections to 
help sell other foods. Thus the average 
grocer feels that the bread salesman is 
interested in helping him sell dry fruit, 
cinnamon and sugar, butter and milk, 
honey and preserves and such items.
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STRATEGIC LOCATION

MAINSPRING
DOUGHBOY
MAJESTIC

Mennel

Mennel

AcME'1/VANS Cojmlrajny 
INDIANAPOLIS, IND.

Ove?' a Century of Milling Progress
• Since 1821 •

The 
Mennel Milling Co.
TOLEDO, OHIO - U.S.A.

Garland Milling Co.
Pure Soft Winter Wheat 

Flour

GREENSBURG. IND.

SHELBY. 
OHIO

BLISH MILLING CO.
Fancy Soft
Wheat Flours

SEYMOUR, IND.

) crow- 
•porate.

^Martha Wayne 
FANCY CAKE FLOUR 

Specially Milled from Choicest Soft Red Wheat. 
Some thine DIFFERENT and BETTER.

MAYFLOWER MILLS. Ft. Wayne. Ind.

f P 
; d

EVANS MILLING CO.
INDIANAPOLIS, IND., U. S. A.

MELLOW CREAM CAKE FLOUR 
Made from SELECTED PURE SOFT WHEATS 

NORTHWESTERN ELEVATOR & MILL COMPANY 
TOLEDO, OHIO

Manufacture Klin-Dried
WHITE CORN PRODUCTS

Capacity, 5,000 Bushels

jlverfSke
v wheat exclusively for the purpose of making flour for 

better cakes.
OHIO mills the BEST CAKE FLOUR in the world.

The Moody & Thomas Milling Co. •

The Williams Bros. Co. 
ilmbant Millere KENT. OHIO. U. S. A. 

•Specialists Ohio Winter Wheat Flour 
All onr wheat is crown on "Western 
Reserve" and IkhicIiI from tho 
era at elevators wo own and op

s Candid nv ■ 
'OU Come In And G

Pfeffer Milling Company 
Manufacturers of Pure High-Grade 

Winter Wheat Flour
Brauds Lebanon Boll, LEBANON.
Flake White. Fluffy Ruffles ILL 

Member Millers' National Federation 
Capacity; 1.000 bbls

fi _ Lx

J) I

■

This year 
spring wheat flours 

have more tolerance 
and strength than ever.

some new loaf, a new wrapper or some­
thing of a news or timely nature. If a 
news angle can truthfully be used, we 
have found that even the small baker can 
use these announcements. But we do 
not maintain any regular program.

We have used some community news­
papers with fair results; and we have 
tied in with various community club ac­
tivities to good advantage. However, we 
turn down all schemes that are disguised 
as club sponsored activities. Our best 
results have been obtained by having a 
trained hostess in connection with other 
foods present our product and our story 
in a dramatized way before church, PTA 
and such groups of women—or by having 
an artist who could do crayon drawings 
of funny characters, as well as draw 
wheat growing, milling and baking 
scenes, give some educational talks 
and demonstrations. Only mentioning 
our name as sponsors without too much 
commercialism, we have been able to 
contact more than half of the school 
children in the section of our market 
where wc actually distribute our prod­
ucts. This is most valuable work, but 
it has to be done diplomatically, along 
educational lines.

Although our first love and main in­
terest is our regular white loaf of pan 
bread, we do use varieties and several 
special items as a wedge into certain 
good stops that would not stock our prod­
ucts If we were selling white pan bread 
alone. For example, we make a coffee 
cake that is richer—and wc think better 
—than anything in our market in the 
wholesale trade. These coffee cakes and

HARDESTY MILLING CO.
Quality Millers for 
Over Half a Century

Domeatic and Export DOVER, OHIO

SALES STUNT USES 
CANDID CAMERA

TZ> Y co-opcrating with several other 
O merchants in a “candid camera” 

shopper interest campaign, the 
Marklin Bakery, St. Louis, Mo., has in­
creased by several times the traffic in 
and by its location at 8225 North Broad­
way, and is realizing a very satisfactory 
increase in cake sales ns a result.

The bakery is located in Baden, a 
suburban shopping center of St. Louis, 
and Mr. Marklin, together with several 
other store owners in Baden, conceived 
the idea of having a photographer mingle 
with the Saturday afternoon shopping

lowfN jjg talk
FLOURS

Bakers’ Business Builders
SPRING • HARD WINTER • SOFT WINTER
SPECIALTIES: Old Fashioned Stone Ground Whole Wheat 

High Sugar Ratio Cake Flours
Complete Flour Service in a Single Car

LAWRENCEBURG ROLLER MILLS CO. Lawrenceburg, 
Indiana

November 1, 193g 

cinnamon buns have won us lots of 
tomers who have helped us get into .!?”■ 
by their frequent requests for these ' 
nets. We make one variety of bread tS 
sells at a premium. It has a limited 
ume, but a steady demand. We try , 
piece extra care into the making Qna 
merchandising of any variety bread 
sweet dougli product so it will actually 
open more stops and make more custom* 
ers for our main bakery line—regul,w 
pan bread.

Lyon & Greenleaf Co.
MILLXRS Or 

High GradeSoft Winter WhcatFlour 

LIGONIER. IND. 
WAUSEON. OHIO NORFOLK. VA.

crowd each week, and take candid shots 
at random of individual shoppers. As 
many pictures arc taken as there arc 
merchants co-opcrating in the plan and, 
on Monday, each store mounts a print 
of one of the pictures on a window plac­
ard reading: “Another candid picture 
of a Baden shopper. If this candid pic­
ture is of you, conic in and get this 
gift free.”

Each merchant undertakes to furnish 
a gift of $2 in value, and the gift is shown 
in tlic window with the prize, in the eve­
ning after closing, and the card is kept 
inside the store during shopping hours, 
to insure store traffic.

This necessitates a visit to each store 
engaging in the promotion on the part 
of hopeful shoppers, to sec if they can 
locate a picture of themselves in any of 
the stores. The cards arc kept on display 
throughout the week, and when the pic­
tures are replaced by new ones each 
Monday, the old ones arc mailed to the 
persons whom they depict, with the com­
pliments of the store.

Marklin’s built up a very attractive 
display of medium sized cakes on the 
counter on which the card was kept in 
the day, nnd backed up the window with 
a cake display at night; the resulting 
attention to the cake showing brought 
a noteworthy increase in counter sales 
and in orders for special pastries.

According to Mr. Marklin, the cam­
paign has not only increased traffic and 
trade, but has created an extensive in­
terest in the community, which is result­
ing in considerable good will. Any 
group of merchants in a small town or 
in a community shopping center in a 
large city can advantageously employ the 
system, the merchants of Baden believe.
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By LUTHER H. SAUNDERS

If You Win!”

- \

S3==r

/

k

KISMET CAKE FLOURMakers oj

♦ Millers of Fine Flour for Over Half a Century *

Lets STRIP the 
COMPETITION

Bi
NOBLESVILLE MILLING CO.

NOBLESVILLE, INDIANA

Ask us about our

SPECIAL 
INTRODUCTORY 

OFFER.

i
\ \

For the tender, rich cakes that 
sell the best today, you need a su­
perior cake flour—one that can 
carry the load of increased sugar 
and moisture.

$1 lower loses coat 
12 lower loses vest 
S3 lower loses belt 
St lower loses shirt
J 5 lower loses left shoe 
$6 lower loses right shoo 
11 lower loses trousers 
18 lower loses left garter

rI \ Try It!

illustration os that on the playing cards, 
plus the slogan: “How Stripped I Am I 
How Stripped I Am! Everybody Knows 
How Stripped I Am.’* On the back cover 
was printed the theme song, “Those 
Pants of Mine,” to be sung to the tune 
of “Sweet Adeline.” It went this way:

Those pants of mine. 
Dear pants of mine! 
All day, dear pants, 
For thee I pine, 
In all my dreams 
Those britches gleam; 
You’re the object of my sales 
Dear pants of mine!

aces and a joker in each hand. On the 
front of each card was a humorous illus­
tration of a caveman attired in nothing 
but a breech cloth. A brief bit of ad­
vertising copy appeared on the back of 
each card.

A total of 180 individual prizes were 
awarded the top men in three divisions 
in each of the two sales departments. 
More than $2,000 was spent on these 
prizes in addition to extra commissions 
and bonuses.

Clever promotional work all the way 
through also was instrumental in making 
the contest successful. Rules were pub­
lished in a booklet using the same cover

"Double Your Money,

KISMET cake flour will do this 
every time. It costs very little 
more than inferior flours and it's 
cheaper in the long run.

$9 lower loses left sock
$10 lower loses nccktlo
$11 lower loses undershirt
$12 lower loses right garter
$13 lower loses right sock
$14 lower loses shorts

The real fun began at the banquet. 
Members of the losing side were required 
to attend the banquet in the same state 
of undress as the mannequin representing 
their leader. Hilarity waxed strong when 
photographs were taken of all the ban­
queters.

Advance interest in the banquet was 
drummed up by distribution to all route­
men of a set of five cards, designed simi­
larly to playing cards. There were four

. J?
Bakeries, Los Angeles, designed one of 
the most unusual contests ever held in 
the baking business—a “strip tease” 
event.

It was a crazy contest—no doubt about 
it The men had a gleeful time stripping 
mannequins representing leaders of op­
posing teams. The losers had to attend 
the banquet which closed the contest 
dressed as their stripped leader. The 
crazy features, however, were the very 
factors that made the contest a success, 
a hilarious success.

The contest was figured on a point dif­
ference between the coach and franchise 
department weekly averages. The object 
of the contest was to strip the opposing 
department by increasing the differ- I 
cnee between averages. Since the fran- I 
chise department normally has a higher I 
average than the coach department, the I 
former spotted the latter $16 a week. I

Standings were figured weekly from I 
sales sheets. The contest was arranged [ 
to run 14 weeks, one week for each piece [ 
of clothing in an average man’s ensem- | 
blc. For each dollar average gained by ! 
the winning side during a week, the man- a 
ncquin representing the losing side lost 
one piece of clothing.

The mannequins used were made to or­
der to resemble as closely as possible the 
heads of the two departments. Each of 
these started the contest fully dressed, 
and as the difference in points between 
the two departments changed, so was 
their dress changed—removal of one 
piece of clothing for cadi dollar lost.

The mannequins were stripped in this 
order:

f Ml
11 X

TT has been demonstrated time and 
I again that a sales contest with a 

strong humorous theme will bring 
much better results than one affording 
no laughs or smiles, regardless of how in­
teresting or clever it might be. It was 
with that observation in mind that Helms

T~> (JT you have no chance to win 
-D the old shell game from this 
slicker. You couldn’t double your 
money. You wouldn't try it.

Inferior cake flours, too, may 
sometimes look like an easy way 
to raise profits. But you lose with 
smaller volume, cripples and dis­
satisfied customers.
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READING MILES of THE BRITISH EMPIRE

SINCEmaintained 18 8 7UNIFORM LYQUALITY

Lake of the Woods Milling Co., Limited

Makers

WESTERN OFFICE: WINNIPEGHEAD OFFICE: MONTREAL
TORONTO, LONDON,

£5

OF

JUTE COTTOM

Factories-MONTREAL - TORONTO

( T?

w

tD

JUTE

BAGS
* COTTON

OTTAWA, 
SAULT STE. MARIE, 

CALGARY,

ALL
CABLE CODES

USED

SUDBURY,
PORTAGE LA PRAIRIE, 

VICTORIA

Cable Address 
“HASTINGS” 

Montreal

The CANADIAN BAG CO., Limited
Head Office: MONTREAL, QUEBEC

OLDEST ESTABLISHED MANUFACTURERS

BAGS
IN CANADA

JUTEt-=

BAGS
£ COTTON

ST. JOHN. N. B„ 
;t william, 
------------- REGINA,

Offices: 
HALIFAX, 

KEEWATIN, 
EDMONTON,

Ji

__

.L-
IteBBOWW;" 

..........

LAKESIDE MILLING COMPANY, Ltd. 
“BLOSSOM of CANADA” “YORK” "NORDIC"

Cable Address: LAKESIDE TORONTO, CANADA

■1

HAMILTON, BRANTFORD, 
MEDICINE HAT, PC 

VANCOUVER,

QUEBEC, Si 
-------- FORT

MOOSE JAW,

l tlrlfi WiMIrSA - . - r '■* ®>t d - - W-*; ’..7-/ -'R - . >*- ■rjo. w JP ft.1 K . -•JK’O

w.. * > wrefeiL 11 W 
10®

GREAT STAR FLOUR MILLS, Ltd.
Successors to Wolverton Flour Mills Co., Ltd. 

Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “WOLF’’ “KEYSTONE” 
Cable Address: "Wolmacs" ST. MARY’S, ONTARIO, CANADA

of CANADIAN HARD SPRING WHEAT Flour
Owning and Operating Mills at

Wheat-Receiving Elevators in Manitoba, Brantford, Keewatin, Portage la Prairie,
Saskatchewan and Alberta Medicine Hat
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BY APPOINTMENT

FORT WILLIAM MILLS

THREE STARS
BATTLEPURITY

Milled at
WINNIPEG, GODERICH, CALGARY

....By....

Western Canada Flour Mills Co Limited
Head Office: TORONTO, CANADA

CABLE ADDRESS: “LAKURON"

Rolled Oats and Oatmeal, 400 Bbls,Flour Milling Capacity, 9,000 Bbls. Daily

Telegraphic and Caulk Address 
"OGILVIE. MONTREAL"

Warehouse Capacity 
150,000 Barhem

MANITOBA
HARD WHEAT FLOURS

Rolled Oats and Oatmeal 
1,000 Barrels

Daily Mill Capacity 
Flour 

16,000 Barrels

Elevator Capacity 
11,000,00< l B i s 11 e i j»

Corn Products 
1,000 Barrels

Codes Used

Complete 
Second 
(Ordinary) 
(5 Letter)

Bentley’s Complete Acme
Bentley’s Second Dowling’s
Riverside (Ordinary) Lieber's
Riverside (5 Letter) Robinson

A. B. C. 5th and Cth

MILLS AT
Montreal, Fort William,
Winnipeg. Edmontox and

Medicine Hat

THE OGILVIE FLOUR MILLS CO., LIMITED 
HE/VD OFFICE: MONTREAL, CANADA

Branch Office*: St. John, Halifax, Quebec, Ottawa, Toronto, London, Hamilton, Fort William, Winnipeg, Regina. Moose Jaw. Medicine Hat. Calgary, Edmonton and Vancouver 

Flour Brands:—“ROYAL HOUSEHOLD,” “GLENORA,” “FAMOUS” and “BUFFALO”
Cereal Brands:-“OGILVIE OATS,” “MINUTE OATS” and “WHEAT HEARTS”
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Choicest Canadian Hard Spring Wheat
and perfect milling facilities have placed our products in the van.

BRANDS

fHS®

w

D. A. CAMPBELL, President T. WILLIAMSON, Vice President and Managing Director

The St. Lawrence Flour Mills Co.. Ltd.
MONTREAL CANADA

cc

■sbi
SPILLERS NEW MILL AT NEWCASTLE-ON-TYNE

5IS

“PRAIRIE BLOSSOM”
■ - “HOMELAND”

COTTON
BAGS

Millers of Canadian
Hard Wheat Flours

JOIE
BAGS

“VICTORY”
“WOODLAND”

The ALBERTA PACIFIC GRAIN 
COMPANY LIMITED

372 Country Eleratori
Terminal Elevator Capacity, C.SWfiOO But.

Grain Exchange, Winnipeg

N N

Canadian-Bemis Bag Company, Limited 
Successors to

THE CANADIAN BAG CO. LIMITED OF WINNIPEG & VANCOUVER 
and

BEMIS BRO. BAG COMPANY, WINNIPEG

Manufacturers and Importers

BURLAPS AND TWINES
■ PEG • VANCO

3,000 barrels per day
Quality uniformly maintained for over 25 years

1 —‘i *

Spillers new mill at Newcastle is the highest mill in the 
world and the first of its type in Europe. Another out­
standing feature is that the milling of Hour and the 
manufacture of animal foods, dog foods and provender 

is carried out under one roof.

SPILLERS LIMITED
40. St. Mary Axe., London, England Cables: “MlLLJGROUP,” London

E R

Bl I®?
mm

“ Regal” 
Fleur de Lis ” 
“National” 

“Daily Bread” 
“Citadel”

THE DOMINION FLOUR MILLS, LTD.
Cable Address: “DOMFLOUR” MONTREAL, CANADA

U V

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Canadian Hard Spring 
Wheat ',r'® Elf'ators in Manitoba, 

Saskatchewan and Alberta

High Test United Grain Growers, Ltd. 
Country Run Winnipeg, Manitoba
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Egg

Bakery Customers
‘By Fred E. Kunkel

Riverside

»T7!

would

no

r •

used with

thousands take
the end and produce

CAN -tvlFaiidWa/ihii

■■JAM ESRICH"

Direction - SOUTHWEST HOTELS |NC„ FRANK M. FANNIN, Vice Pros, end Gen. Mgr.

LIMITED

HOT SPRINGS

-V<X

Mill at Saskatoon, Sask., Canada

EXPORT OFFICES:

MONTREAL
WINNIPEG 
VANCOUVER

8“Live Wire” Your Future

MILLFEEDS—FLOUR 
EXPORTERS

COATSWORTH & COOPER
TORONTO CANADA

Cable Address- “COATSPER"

Export Flour 
INSURANCE

‘‘All Risks’’

M

Moke your stay one of added enjoyment.
Stop at the Eastman Hotel. This popular x 

hostelry is located al the head of Bath House
Row in its own private park. If offers quiet relaxa­

tion, yet is convenient to every activity and recreational 
feature in Hot Springs. 500 Rooms-from H.50 single.

Write For Freo'X, 
Descriptive Booklet 
J. A. SAEGER^ 

Manager AY

CABLE ADDRESS: “JAMESRICH" WE INVITE YOUR ENQUIRIES

JAMES RICHARDSON £ SONS

CEREAL CUTTERS 
Kipp-Kelly Rotary Granulators 

Standard the world over for cutting 
small grains. wheat, hailed oats. etc.
KIPP-KELLY LIMITED 

Winnipeg. Manitoba, Canada

OWNERS AND OPERATORS OF TERMINAL ANO 
COUNTRY ELEVATORS - CAPACITY 1M00.GC0 BUSHELS

FOR HAPPINESS AND HEALTH

J

NATIONAL PAWL^t

ARKANSAS L

jUrJjfc_i

Sales Office 
MONTREAL, CANADA

Cabin Address: "Foktoarry" BOX 2190 Codes: Bentley"

pened his 
lifTcrcnt— 

a better 
soon has

GRAIN MERCHANTS IN CANADA 
6INCE 1857

I i
I i iI

and beautiful publicity, but people liv­
ing at the other end of town or five 
miles away would hardly have been in­
terested in rushing across town to see 
his new place of business.

On the other hand, a personally writ­
ten letter (no matter how unique) deliv­
ered by the postman, would have just 
been another sales letter. It might have 
been helpful in getting people better ac­
quainted with his new bakery, but then 
people receive plenty of mail and other 
advertising literature almost daily, so 
that one mailing piece would be about the 
same as another in the end and produce 
no la tter results.

He might have put out a handbill— 
good, bad or indifferent—as most hand­
bills arc, of the common garden variety— 
or he might have shown pictures of his 
new bakery and told them the whole 
story in words and pictures, leaving noth­
ing to the imagination, and implanting 
some sort of desire to come some day, 
any day, sometime. But a handbill would 
merely have been dropped from door to

door via a small boy, and the distribu­
tion would have been more or less indif­
ferent and haphazard, so that it would 
after all have been just another circular, 
achieving no particular purpose except 
that of general publicity.

He could have used postcards, or any 
other form of publicity which is common­
ly used, but when this baker op< 
new bakery, he decided to be dif 
because “the man who builds t 
mousetrap than his neighbor 
the world at his door.”

So he sent each prospective customer 
a telegram, in the form of a message. 
He got the addresses from the telephone 
book.

And thus he attracted unusual atten­
tion. He knew the telegraphic sales mes­
sage was a powerful stimulant to action. 
Sales letters are common, but telegrams 
arc uncommon. That is why they sell 
and become a new note in merchandising. 
There is an urgent demand behind them 
which compels action. People associate 
importance with telegrams—they have 
for years; hence the business psychology 
for using them. It is the tested method 
of getting maximum attention value.

The delivery of a telegram is a straight 
line between the bakery and the custom­
er’s home. It gets inside the door, where 
it is read and given more attention than 
any other method of communication. It 
is the most direct method—with no lime 
wasted—just exactly as expeditious and 
effective as all telegrams usually arc. 
And it is an impressive way to mer­
chandise. It is an ambassador of good 
will, but it also adds an air of impor­
tance. It has the power to compel at­
tention and suggest action.

The combination of messenger and tel­
egram is a guaranty that doors will 
open and that people will accept your 
sales message. A smartly uniformed 
messenger boy steps up to the door, rings 
the bell, and hands the lady of the house 
a telegram—and presto! the spark is 
ignited which attracts new business to 
your bakery.

This baker stepped off on the right 
foot when he had messenger boys deliver 
advertising in the form of telegrams 
actually addressed to the individual 
home owner. In other words, he is one 
of the most up-to-date merchandisers, 
when it comes to advertising and sales 
promotion. The same modernism which 
he used to advertise his new bakery was, 
of course, carried out in his interior fur 
nishings, plus his salesmanship in all 
service angles. Why?

Because out of the business doldrums, 
the depression, have come two facts— 
the public has changed, and different 
methods of selling arc necessary to meet 
consumer demand. The live merchan­
diser, going one step further, uses the 
telegram to find out quickly what the

TF you want to get a personal touch, 
I if you want your sales message to be 

seen and read, and if you want to 
talk face to face with every customer (or 
prospective customer) in your sales ter­
ritory, why not do something different?

That, at least, is the business philoso­
phy of one baker who believes in capi­
talizing on the idea of letting the tele­
gram do it—a new note in merchandising, 
one with a sales kick. He realizes that 
the power of the telegram has manifold 
advantages for merchandising purposes.

It all came about when he opened a 
new bakery and wanted to find some way 
of letting people in his neighborhood 
know in a unique but impressive way, 
simultaneous with the opening, and in 
such a manner as to pull immediate re­
sults.

Advertising in the newspapers 
have told the whole city about it and 

doubt would have made nice reading

Qi> The United States Government recommends and protects
■ ''V—cxP,oi,a,ion ’he curative waters of Hot Springs

National Park, Arkansas. They are used with amaz- 1
ing success in the treatment of neuritis, arthritis,

BB ' J B anc^ saP energy. The combine- X '* ,’A l|
fif . :• A tion of drinking the water, taking the baths, Js 1/ ; ■ «
Il i \ anc^ enjoying the sports that abound at jEr I7 J 
I Springs is the way thousands take 'JI

to recover health and pop.

ii’|!

Parrish & Heimbecker.Ltd.
GRAIN MEKCBAN-ra

11.1.1 Offl.e, WINNIPEG

JI“b®X5‘lKSa3l'r^.e'‘“,n'

Special Service to Flour Mills on 
Export and Domestic 

Ocean and Lake Insurance 
and Transportation

Thirty-Five Years" Experience hi 
Export Flour Handling

Western Assurance 
Company

TORONTO, CANADA

F. C. THOMPSON CO.. LTD.
Canadian Agents
Royal Bank Bldg., Toronto. < a ■.-.ad a

APPLETON & COX. INC..
American Agents
Ill John Street. New York

AND AMERICAN BAKER
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SILK FLOSS
Cake Flour

of carrying

HIGH SUGAR RATIOS

SCIENTIFICALLY AGED
And

STABILIZED
By a Special

PROCESS

Wire, zvrite or call

.__ ____

©

Milled for Perfection
— Not Price!

The Kansas Milling
Company

WICHITA, KANSAS—MARION, OHIO

STRONG­
UNIFORM— 

EVENLY PERFORMING­
FLOUR FOR BAKERS

| Family

j Bakers

IT hard winter 
msas.

Lexington Mill 
& Elevator Co.

LEXINGTON, NEBRASKA
SINCE 1881

Dobry Flour Mills, Inc.
Yukon, Oklahoma

THE N. SAUER MILLING CO. 
CHERRYVALE. KANSAS 

CHERRY BELL 
and RAINBOW

CREAM OF PATENTS 
and CHAMPION

Milled from tho VERY RES' 
wheat grown in Kui

THE QUAKER LINE
Flour — Cornmeal 
Commercial Feeds

THE QUAKER OATS CO.
St. Joseph, Mo.

PAGE’S
FLOURS

THE THOMAS PAGE MILL CO.
Topeka, Kansas

“BEST of the WEST”
A Premier Bakery Flour

Capable

An exceptionally fine, country-milled 

patent flour
Every barrel ground from selected northern 
and Central Kansas prime, strong wheat.

MID-KANSAS MILLING CO.
W. H. CLEVENGER, Manager CLAY CENTER. KANSAS

Capacity 700 Barrels

all the modern

“DOBRY’S BEST”
A great flour from 

Oklahoma’s finest mill.

“WONDERSACK”

Specif
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public wants, what it will 
what price. It is

Yes, there arc plenty of 
graphic selling. This is an 
vision and speed. The telegram 
there quickly. Of course, the baker 
wishes to use the telegraph for 
advertising purposes will r~* 
nearly as effective as when he i  
telegram to inform his customer 
prospective customers) that on 
for one day only, he has certain 
on sale.

Made from a carefully selected 
blend of Dark Hard Winter and 
choice Northern Spring wheats— 
DIASTATICALLY BALANCED

Tested
"Ld>°rf°e

Blackburn’s Best—Elko —
Golden Glory 3XZ.X

High Class connections solicited.
BLACKBURN MILLING CO.

Mills at Omaha, Nob.
Elkhorn. Neb.

©Stanard-Tilton Milling Co.
ST. LOUIS ALTON DALLAS 

QUALITY FLOURS 
KANSAS—TEXAS —SPRING 

AND SOFT WINTERS 
For Every Baking Purpore 
.5000 Bblr. Daily Capacity

b*»Y and i 
“finding” medium.

' uses for tcle- 
ngc of tele­

gets 
who 

general 
not find it 
-.J uses the 

(and 
Friday, 
specials 

Announcing the fact by tele­
gram again (1,200 being sent out), the 
baker who tried it first made more than 
500 sales.

For the circulation minded baker, the 
telegram gets home—the messenger boy 
is always welcome because he brings a 
message of importance. Does he wish to 
test the buying power of his community 
or the quality of some merchandising ap­
peal? He sends out his telegram and in 
a very short time finds out just where 
he stands in his merchandising plan.

The telegraphic message sent out by 
this baker is in every respect like a 
regular telegram only it isn’t yellow—it’s 
on a pink sheet and printed. But for 
the average person at home, unused to 
the daily arrival of the telegram, the 
caption at the top, “Messenger Service,” 
is enough.

Since it is delivered by a uniformed 
messenger boy, it has all the appearance 
of a regular telegram. Naturally, it re­
ceives quick attention. People begin to 
“sit up and take notice.” The result 
was that when this baker opened his new 
bakery, he played to a full house and 
started his new venture with plenty of 
sales.

A telegram sells ideas because nat­
urally importance is immediately at­
tached to any telegram. People actually 
read it—every word of it—and what he 
had to say stayed with them. People 
can sidetrack a letter, but they hesitate 
a good deal before sidestepping a tele­
gram and its important message.

The best kind of circular or letter may 
be dropped into the nearest wastebasket 
because it is the common way to ad­
vertise, but a telegram is seen and read. 
IL is as personal as a telephone call or 
a house-to-house canvass face to face 
with the individual.

“I have found more importance at­
taches itself to the telegraphic communi­
cation than to any other form of writ­
ing,” he explained, “so I decided to use 
it. While it may not be a sensational 
method of advertising and sales promo­
tion, it can be labeled under the title 
of result producing merchandising.

“A telegram reaches its objective by 
the most direct route. It is brief, con­
cise and to the point It says something 
in a few well chosen words and says it 
well, forcefully, convincingly and grip- 
pingly so that it has the necessary effect 
on the recipient”

And this baker did not miss a good 
hunch when he decided to send all his 
neighbors within a 10- to 20-block radius 
the following telegram:

A new bakery opens tomorrow at 
5315 Wisconsin Avenue. If conven­
ient we would like to have you call 
and become one of our first patrons. 
Come and sec us and get acquainted. 
Wc have an unusual novelty you will 
appreciate which is given free on the 
opening day.

As one of the finest and most com­
plete bakeries in the city we shall 
feature only the highest quality mer­
chandise. Your phone orders will be 
promptly attended to. I will be 
here at all limes to serve you per­
sonally ns well as to extend every 
possible courtesy.

We arc anxious for you to call to­
morrow and invite your criticisms 
and suggestions as to how we can
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Established 1874

s—

7ephyr Flour
IT’S ONLY 40 MILES FROM HERE TO

KANSAS CITY, BUI' THAT 40 MILES

IS THE DIFFERENCE BETWEEN MILL­

ING WHERE THE BIG TERMINAL ELE-

AND MILLING OUTAREVATORS

HERE IN THE COUNTRY WHERE WE

PICK OUR WHEAT CAR BY CAR,—

PICK II' MIGHTY CAREFULLY, TOO.

Also
For Bakers

WHOLE WHEAT FLOUR
GRAHAM 1'1.OUR
CRACKED WHEAT

Streamliner 
and

Bowersock
High Gluten

BOWERSOCK MILLS & POWER CO.
LAWRENCE, KANSAS

I rimming a little metal from the edges 
of Uncle Sam s coins is known as 
“sweating’’ and he puts folks in jail 
for doing it. “Sweating” flour grades 
and qualities is just another milling 
trick.

the northwestern miller and american baker
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you and to

KANSAS
EXPANSION them of hi5

A great pioneer among par­
ticularly high quality7 flours.

Never cheap, but always rea­
sonably priced on basis of real

baking and sales merit.

There Is No Better Wheat
Than the Kind We Use

in Making

“KANSAS EXPANSION.”

American Ace

1,000,000 Bushels Storage
KANSAS

5^
As fine a flour as you 
will find milled from 
the finest Turkey 
wheat in the heart of 
Kansas in
Uln independent dTrfill

—A very fine, short, 
strong patent milled 
in one of the West’s 
very finest flour mills.

be of greater service to 
our

THE ROSS MILLING CO.
Choice Quality Flour 

Plain and Selfrising 

OTTAWA KANSAS

The Wichita Flour Mills Co.
2,500 Barrels Capacity
WICHITA

BLACK BROS. FLOUR MILLS, WYMORE, NEBRASKA
FLOUR 1,000 BBLS. 18031038 STOCK FEED 250 TONS

Goerz Flour Mills Co.
Rudolph A. Goorz, Pros.

Newton - - Kansas

THE LINDSBORG MILLING & ELEVATOR CO.
DEPENDABLE FLOUR LINDSBORG, KANSAS

HIGH GLUTEN FLOURS
For Bakers

The Morrison Milling Co.
Denton, Texas 

Emphatically Independent

WfwOLF'S 
^PREMIUM 

FLOUR.

"Whitewater Flour”
Ground Whoro tho 

Bost Wheat Is Grown

WHITEWATER FLOUR MILLS CO
Whitewater, Kansas

WOLF MILLING CO.
ELLINWOOD, KANSAS

I Wt SUPPORT T 
WHEAT FLOUR 
INSTITUTE

Emil Teiobobaebeb, President

The K. B. R. MILLING CO.
Country Milled 

TURKEY WHEAT FLOUR 
Strong for Bakora 

Balanced for J ll Purposes 
MCPHERSON. KANSAS

community.

Tin: Naboiiiiood Bakfby 
Willinm Ashby Jump, Proprietor.

Of course, this bakery was in the md 
lie eye in the flicker of an eyelash 
didn’t take weeks, months and years t 
get over the idea that a new baker? 
had come to the neighborhood— a com’ 
'••unity with plenty of traffic and plenty 
of fine homes—and he got the business 
by telegraph. When he sent ail his 
neighbors a telegram telling " 
new bakery, he got results.

-----------DREAD IS THE STAFF Or

White Cross Bakery, 
Efficient, Compact

.^OMBINING large volume with com- 
■ pact, economical operation, the new

White Cross Bakery of Oakland, 
Cal., is showing the way to larger profits 
for this city’s independent bakers.

This institution, operated by M. C. 
Beach and A. B. Hughes, is an old and 
valued friend tv the Oakland public. 
For 20 years Mr Beach and Mr. Hughes 
operated their bakery at the corner of 
Ninth anil Washington Streets. And in 
addition they retailed their product nt 
four branches, the Tenth Street Market, 
at Tenth and Washington Streets, the 
New City Market at 1225 Washington 
Street, a store at 1615 Telegraph, and 
the Market Center at 19th and Telegraph.

And now the new plant at 2781 Tele­
graph, as modern and up to date as a 
cellophane package, gives ample evidence 
of the successful merchandising ability 
of its owners. Freshness and efficient 
distribution are the keynotes of this or­
ganization The owners have always be­
lieved in following the public taste The 
new set-up greatly aids in carrying out 
this policy. All the branches arc within 
a convenient distance of each other, and 
two deliveries a day are maintained, with 
the result that nil goods are always oven 
fresh.

The White Cross Bakery has always 
pushed a full line of bakery goods, and 
Mr. Beach believes this is one of the mam 
factors in its success. Selling the full 
line is more profitable than an attempt 
to push a single item, he thinks. “With a 
small, compact unit it is easy to meet 
public demand,” said Mr. Beach. “If the 
public taste changes from layer cake, for 
instance, to some other kind, why, then 
we can easily change our operations to 
this type also. And within a few hours. 
In a larger organization it is not always 
possible to do this.”

The While Cross Bakery is ideally sit­
uated to meet this plan of operation All 
baking activities arc taken care of in a 
space of 100 sq ft. Baking operations 
arc visible from Twenty-seventh Street, 
and everything is kept spotlessly clean. 
A large refrigerator is within a few 
steps of the oven. Refrigerated dough is 
kept here and if there is a run on any 
item, replacements can be quickly baked. 
With this compact set-up it is also pos­
sible to keep a careful check on quality, 
an important feature of White Cross’ 
business.

Although the business of this firm is 
based on volume, Mr. Beach feels that 
volume has its drawbacks. “After a man 
has become accustomed to selling in 
volume he hates to give it up,” he says. 
“But, speaking comparatively, there is 
often more profit in smaller sales.”

The White Cross staff, which has been 
with Mr. Beach and Mr. Hughes for 
years, baked two immense cakes in honor 
of the new bakery. All workers arc neat 
and clean and are as proud of the new 
bakery as their employers.

The new White Cross Bakery is a 
show house of twentieth century mer­
chandising, a powerful sales organization.
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THE HOUSE OF SHELLABARGER

able with

you

chance.

The Shellabarger Set-Up

Millers Since 1776

SHELLABARGER FLOURS represent first word 

bread quality and last word cost economy.

4. BAKING RESULTS
A. Bakery Service Department, in 

charge of actual bakery engi­
neer.

B. Completely modern analytical 
and baking laboratory.

C. Technical knowledge of what is 
required to give the best results.

2. UNIFORMITY.
A. Experimental mill pre-testing 

of wheat for baking character­
istics.

B. 2,500,000 bushels storage.

CL No "Shellabarger

THE SHELLABARGER MILLS
SALINA, KANSAS

3. MILLING
A. Efficiency of 2,500 barrels daily 

capacity.
B. Versatility of three units.
C. Thoroughly modern equipment, 

maintained up to the minute.

5. POLICY
A. To mill flour to standards of 

uniform baking characteristics 
as well as analytical standards.

B. Quality based on maximum pro­
duction results at a fair price.

SHELLABARGER FLOURS are milled to serve the 
baker, not to require the baker to serve them.

1. WHEAT SELECTION
A. Thirty country elevators assur­

ing use of country-run wheat.
B. Favorable transit position of 

Salina, permitting us to draw 
wheat from the entire South­
west.

Baker"

SHELLABARGER FLOURS are elastic and adapt- 
"performance characteristics" that 

insure satisfaction either when baked straight 

or in whatever blend you like.

ever takes a
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By Vera Henry

Location... Ideal

yaw Carlots or L. C. L. A TRIAL WILL CONVINCE

Baker's Prayer

cn''GLU

GOLD DRIFT”Another fine one is

ACME FLOUR MILLS CO. Oklahoma City, Okla.

ESTABLISHED 1877

Flour Straight from the Harvest Field
oo

II
Laurence B. Chapman, Preaident

o;

, FLOUR

Millers of Hard and Soft 
Wheat Flour

Daily Capacity
2,100 Barrels

Capacity... Ample
Quality... Unexcelled

These Spell the Service That Brings 
the Repeating Orders from Our Satis­

fied Bakery Customers.

Stocks Maintained in 
Principal Markets

The Walnut Creek Milling Company
Great Bend, Kansas

T. n. Sherwood, Vice President and General Manager

J. F. IMBS MILLING CO.
ST. LOUIS, MO.

The Moundridge Milling Co.
Operating Mills in Kansas and Missouri

BAKERY FLOUR - CRACKER FLOUR 
FAMILY FLOUR

General Officer MOUNDRIDGE. KANSAS

rise unifoam aRAN'juunoM

CAKE FLOUR

800 Barrels Daily

Missouri Soft Wheat Flour
Fine Family Flour High Ratio Cake Flour 

Highly Competitive Location
MARCO MILLS, Inc., Joplin, Missouri

INQUIRE

Boonville Mills Co.
BOONVILLE, MISSOURI

Est. 1852 500 Bbls. Daily

1, 1939

Adaptability: the Secret of 
Baking Success

Since pioneer days this great flour has been prized 
out here on the plains. Today it is an equally 
great bakery flour, milled at the heart of the vast 
wheatfield created by those old pioneers.

This flour milled from the super-gluten 
wheat of this territory will give you more 
loaves per barrel without just puffing those 
loaves full of wind. BESTOVAL adds 
flavor as well as volume to your dough.

“BESTOVAL”

a S delightfully feminine as a lace 
ZA handkerchief is the Lyttle Bake 

Shop, owned and managed by Mrs. 
M. K. Lyttle, of Windsor, Ont. It is 
the sort of shop that makes a customer 
toss her budget and diet to the winds 
and go happily berserk over pink and 
white meringue shells, glazed strawberry 
tarts, crumpets and beautifully iced 
cakes.

This shop is well illuminated with mod­
ernistic lights, air-conditioned and abso­
lutely spotless. Nothing is crowded, yet 
every inch of space is utilized to give the 
greatest possible efficiency.

It is quite obviously managed by some­
one who enjoys and is proud of her 
business. Upon the display cases flow­
ers arc arranged in lovely low vases; 
there arc pussy-willows in a blue bowl 
and well arranged sprigs of fresh, green 
leaves. On one of the rear counters is 
an unusual while primrose, and near it 
a beautiful green glass cat. In the cases 
are many little china figures, odd dishes, 
etc. Many of these things belong to the 
salesgirls, who enjoy using them to dec­
orate the shop.

Mrs. Lyttle makes generous use of 
color in her display cases, especially of 
pink, always a favorite with women.

“CLYDE’S BEST”
Wc are in the heart of this 
year’s best wheat district.

CLYDE MILLING & ELEVATOR CO.
Capacity 850 bbls. John Pickerill, Pres.

CLYDE. KANSAS

The Answer to a

il

She features a large variety of extraor 
dinary articles, including crisp, |it.u 
odd-shaped bridge rolls, pastel-tinted’ 
angel food, patty and timbale shells, and 
an almost amazing variety of tea cakes 
cookies, etc. In addition to these she 
carries the regular stand-bys. But these 
arc stand bys with a difference, for even 
the simplest cakes arc given at least a 
touch of color contrast, or some other 
little twist to lift them out of the ordi­
nary. All articles arc arranged to create 
the most effective color scheme.

Besides the regular breads, Mrs. Lyttle 
carries date and nut, walnut, date salad, 
cinnamon, orange, and pastel colored 
bread. The pastel bread is particularly 
famous. This comes in pink, orchid and 
green. Like all the Lyttle breads it is 
of an unusually fine quality, and sells for 
almost twice the regular price. It is 
made by adding vegetable coloring to 
the regular dough mix. It is in addition 
a very effective form of advertisement. 
Its clear, delicate coloring and fine tex­
ture always draw admiring comments 
when it is served at parlies. So far has 
its fame spread that hostesses in near-by 
towns frequently have it sent by mail.

A considerable portion of this shop's 
sales is “party business?’ For this rea­
son the high display shelves back of the 
counters feature elaborately iced cakes 
for every possible occasion from bon 
voyage to wedding anniversary.

In one of the con.iter display cases Is 
a beautiful pally case, rectangular in 
shape, about 18" long, with an unusual 
design on the lid. This is a great favor-
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TOPPER
You cannot break TOPPER down.

But the best way is to use 

"TOPPER" straight.

By this 
blend any 

to give you

we mean that you cannot 

other Flour with TOPPER 

a better loaf.

You cannot build "TOPPER" up.

THE MOORE-LOWRY FLOUR MILLS CO.
Capacity, 2,000 Barrell (.Mills at Coffeyville, Kansas' KANSAS CITY, MO.

And you cannot,—within reason,— 

give "TOPPER" a load of weaker 

flour in a blend that it cannot carry 

with credit and distinction.

November 1, 1939 THE NORTHWESTERN MIDLER AND AMERICAN BAKER



NORTHWESTERN MILLER AND AMERICAN BAKER78 NovemberTHE 193g

'USA?

Eyttlc Behind the Counter of 
Iler Bnkeshop

HERE IS ONE OF THE BEST

FLOURS. ONE OF THE BEST
VALUES FOR THE COST, ONE

OF THE MOST UNIFORMLY

DEPENDABLE STAND - BYS
Exns Milling Co., Inman, Kan.

YOU WILL FIND ANYWHERE

Willis Norton Company
Quality Q/tfillers Since 1879

1,500 Bbls. DailyWICHITA, KANSAS

BLAIR MILLING CO., Atchison, Kans.

store.

"Sasnak Flour”
For DiscrimlnatlDE 
Eastern Buyers

EISENMAYEll MILLING CO.
SPRINGFIELD. MO.

The Wamego Milling Co.
WAMEGO, KANSAS 

Millers of Kansas Hard Wheat Flour 
HIGH CLASS BROKERAGE 
CONNECTIONS DESIRED

Pure Soft Wheat Flour 
FOR 

CRACKER BAKERS

A Real Gem in Flour

KANSAS DIAMOND
cJMadc by

Arkansas City Flour Mills Co.
Arkansas City, Kansas

Daily Capacity 2,000 bbls

"Original Millers of Tcnmarq Wheat” 
offer

TENMARX Flour
THE HOGAN MILLING CO.

Junction City, Kansas

Dependable Hard and Soft Wheat 
Bakery and Family Flours

SAXONY MILLS
ST. LOUIS, MO.

Our 91st year

ite with Windsor hostesses as a center­
piece for buffet lunches.

Completely in keeping with the gleam­
ing showcases arc the salesgirls in their 
neat black dresses and while Peter Pan 
collars and aprons. These collars and 
aprons were made and designed by one 
T.* * Im n.ilnr N T 1.— .. *1 i n

development 
greatly ex­

fermentation

Ii

J Fort Morgan Mills
Family and Bakery Flour

Milled only from tho very choicest
Colorado highland wheats

FORT MORGAN COLORADO

“RUSSELL’S BEST”
“AMERICAN SPECIAL”

Our mill Im located In the high protein 
wheut district of central western Knn- 
mm, and secures most of its wheat 
directly from growers.

RUSSELL MILLING CO., Russell, Kansis

of the salesgirls, Mrs. Knding.
About once a month Mrs. Lyttle uses 

two tables in the center of the shop for 
a “Food Parade.” Upon these tables 
arc displayed unusual ideas for parties. 
For instance, the St. Patrick's Day dis­
play included green meringue shells, sev­
eral cakes shaped like shamrocks, etc., 
with appropriate icing, small individual 
shamrock cakes with names in white 
icing; checker, roll, shamrock, green hat, 
etc., sandwiches, made by combining the 
green and white party breads; mint jel­
ly; cookies decorated with hats, frogs 
and pipes, tea cakes in an unusual green 
spun glass container, etc. These tables 
were decorated with white hyacinths, 
white tulips and fems.

As an outgrowth of the bakeshop, this 
store now carries a fountain service, with 
tea cup readings on Tuesday, Wednes­
day, Thursday and Friday afternoons. 
Mrs. Lyttle also does catering to order

The street display is as attractive as 
the interior. Each article is displayed 
upon a lace doily. In place of shelves 
Mrs. Lyttle uses unusual wooden stands. 
These arc made something like deep, 
open bookcases, and arc about four feet 
high and two feet wide. They give a 
clever, modernistic air to the window. 
In the corner of the window are listed 
menu suggestions for the day She 
always has some unusual article in the 
center of the window to attract atten­
tion. For St. Patrick’s Day this was a 
gay little green pig, in a pig-sty made 
of chocolate logs.

Mrs. Lyttle advertises both in news­
papers and on the radio. She makes 
her mailing list from the society columns 
of local newspapers. She believes that 
in a small city like Windsor, however, 
the most effective form of advertising is 
by satisfying customers, who in turn tell 
their friends.

Mrs. Lyttle modestly refuses to take 
the credit for her charming, very original 

“These are other people’s ideas," 
she says. “I just adapt them.” She 
takes I t magazines and studies each care­
fully for ideas. At least once a week 
she spends an afternoon visiting bake­
shops in near-by towns and cities. Each 
year she makes trips to New York and 
Chicago to learn what is being done 
there.

Mrs. Lyttle gives much of the credit 
for her success to her ,30 employees. 
“They arc as interested in the success 
of the store as I am,” she says. There U 
a pride in her voice when she speaks of 
the accomplishments of her employees 
that is fine to see in a period of labor

new 
which 
tends 
tolerance. Provides 

more time for “cutting over” or 
giving dough extra punches. If 
you want a flour which will stand 

abuse, write or wire

NEBRASKA CONSOLIDATED 
MILLS COMPANY

1521 N. 16<h Si. OMAHA, NEBRASKA

|&RK«OU’
OF DOUGH STABILITY __
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The Wheat That Grows Right Around Us

Kalph C. Sowdcn
President

Founded by 
Andrew J. Hunt 

1899

FLOUR. 
IS KING

Ji • Jii

flour but in dependably better flour for the 

cost.

s

* I i
 I I” I I : 

7^ NEW ERA MIL LING COMPAN Y
^ARKANSAS CITY, KANSAS— 

THE NORTHWESTERN

This year,— as nearly every year recently,— we have had 

the good fortune to be at the very center of Kansas best 

wheat. We mean both as to size and quality of the crop. 

This advantage goes to our customers,— not in cheaper 

same money 

And POLAR BEAR invites any comparison.
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and

Economy Through Good Design

constructed.

A

u

IH

Have You?

percy Ke nr brg compnnvjnc.

But Mr. Ford has made a few improvements since 
—in line, in color, balance and design.

Security—Security Flour
from Security Mills

Guaranteed analysis flours milled 
from central Kansas Premium Wheat. 
The brand is your quality guarantee.

KENT Suggestions
Always in line with Progress!

NEW YORK 
MINNEAPOLIS

BUFFALO
WICHITA

Glasgow Flour Mill Company 
HIGH PROTEIN 
Spring Wheat Flour 
Bakers’ Trade Solicited

GLASGOW - - MONTANA

SECURITY BAKERS SHORT PATENT
12% Protein, .40 Ash

PATEnT 
■FLOUR 

mORE LOAVES TO THE BARREL 
aryc/BEFFER BREAD

The SECURITY FLOUR MILLS C@.
W. A. CHAIN. Manager 

Abilene, Kansas

jard her
Ly. “I’ve 
xirl said, 

never known 
anyone to do 
n’t he willing

p J A High Grade Baker’s Spring Pat-
1 ent. Milled under Laboratory Con­

trol from Montana Spring Wheat.

unit was installed.
widened five inches, to provide 
tional short radius turning. 'n 
body with 353 cubic feet of spi 
constructed. Sixty regulation 
trays used in delivery can

removed, with greater

DIXIE LILY
A. flour without an equal anywhere 

Plain and Selfrising
THE BUHLER MILL & ELEVATOR CO.

BUHLER. KANSAS

Seems like folks show a preference for 
these streamlined models. So consider

And weren’t they the smart new numbers then?
Talk of the Town!

ITLadp T'lom KaruuiA Hasid UlAeai—

Chickasha Milling Co.
Capacity CHICKASHA Cable Address 
800 bbls OKLA. “Washita”

Manufacturers of High-Grade
Burd Wheat Flour

Foreign and Domestic Trade Solicited
Member Millers’ National Federation

I ~A SPEC,AL
I oooeo•stabauzer 

f, KAV ONE ■ BULL DOC

- i _ TN2 

oagaajSryis"

Gallatin Valley Milling Co. 
MONTANA

Flours and Grain

D. R. Fishzr, Mgr. BELGRADE, MONT.

'J places 
ry prod- 
:h truck

may

Iler employees regt 
mine affection and loyally 
ith her 15 years.” one gi 

time I have i 
;ry, nor to ask ; 
herself wouldn

“Diamond D
Sheridan Flouring Mills, Incorporated

SHERIDAN, WYOMING

standardized system of loading 
certain brands or kinds of baken 
ucts in the same location in each_____
Regardless of what truck a driver may 
be operating at any time, when he makes 
a delivery be opens the right door to get 
whatever is desired by the customer. It 
is unnecessary to remove or replace any 
other item or tray. Stopping time is 
therefore materially reduced, although a 
capacity load is carried.

Actual time is also saved in turning— 
a relatively small matter with one or two 
trucks, but a big item with 22 trucks 
and eight hours’ operation. By shorten­
ing the wheel base to 112 inches and at 
the same time widening the tread five 
inches, the large capacity body can be 
made to “turn on a dime.” With a good 
motive unit kept at maximum operating 
capacity, a short, quick turn will often 
eliminate a loss of several minutes caused 
by going around a block or more. A 
loss of three minutes getting a long 
truck through heavy traffic, or by going 
around a block, once to each truck of the 
fleet, means a time loss of an hour. 
Eight such turns in a day would mean the 
loss of one man’s time each day. The

rpHE Homestead Bakery, Oakland, 
[ Cal., found the way to economy 

through simple technical manipula­
tion—by reducing operating lime of its 
trucks with shortened wheel base and 
widened tire tread. Now its fleet of 22 
trucks, appealing in color scheme and 
modernized body design, assumes part of 
operating costs and upkeep.

The Homestead Bakery wanted a truck 
with the average 157-inch wheel base 
body capacity, but one that could be op­
erated with more ease and speed in 
congested traffic. It wanted a unit with 
“bread appeal.” Here’s what was 
worked out:

A 131-inch wheel base chassis was cut 
down to 112 inches, and a cab-over-enginc 

was installed. The t/ead was 
’ J addi- 
Thcn a 

>ace was 
i bread 

be placed in 
this body, or removed, with greater ease 
than ordinarily, because six doors are 
provided. On both sides and in the rear 
are double doors.

Time saving starts at the bakery.

difficulties, 
with gem 
been wit 
“In all that 
her to he angi 
anything she 
to’do.”

The salesgirls in the Lyttle Bakery 
voluntarily attend sales classes and lec­
tures given by advertising clubs. The 
men belong to a bakers’ club and take 
advantage of the classes offered by short­
ening companies and industrial firms. 
One baker even helps evenings in other

CHICAGO KANSAS CITY
OKLAHOMA CITY

bakeries. learning new ideas.
Even during the summer month* n- 

bakery does an enormous volume of ] *’•' 
ncss. Some items arc dropped hut"? 
using cool-looking icings and’ di,.,j ’ 
trims, at the same time by kcCpiIIK L.? 
tomers comfortable with air condition^ 
ing, business is held up very well. ' *

“1 am pleased with what we have ac 
coinplishcd,” Mrs. Lyttle says, “but lher' 
is still so much we want to do.”

In that eagerness for fresh ideas and 
the courage to try them out lies the 
secret of a splendid, growing business.

Many Standard g 
Packages

mere designed 
along ujith the,



November 1, 1939 THE NORTHWESTERN MILLER
81

Sixty-Second Anniversary Year

hu'iiiildWhite Crest

min

HIS CQ
GENERAL OFFICES

Wichita, Kansas, U. S. A.

CABLE ADDRESS "CONFLOMILS'' 

USE ALL CODES

?1 Very Fine 
Country-Milled 
High Protein 
Patent Flour

LONG DISTANCE TELEPHONES
LD224,LD 225,LD 221

IN THE 
HEART 

OF 
KANSAS

The J.C. Lysle Milling Company 
Leavenworth, Kansas

Millers of Soft and Hard Wheat 
Quality Flours

Dixie-Portland Flour Co.
Memphis, Tennessee

Standard of the South 
plus Dependable Service

The Best Soft Wheat

FLOUR

FLOUR 
lllllllll

G7Ae
f ONSOLIDATEd flour m
I nJ yiJ L*„OE5T iNO^ENT M1LLEr*

ANY FLOUR 
YOU NEED— 
Our mill, at the wheat crossroads of 
the West, can supply any type of quality 
bread Hour, from Spring or Turkey 

Hard Wheat.
Our location permits this

Inland Milling Co.
Des Moines. Iowa

NewfonMiHing&Elevatoi- Go.
NEWTON, KANSAS.

SALES OFFICE-BOARD OF TRADE BUILDING 
KANSAS CITY, MO.

s, 3
tiin

i? h n‘ u * ' ■ 
»*!!** u u A ■

THE HUNTER.MILL1NG CO.
WELLINGTON, KANSAS

HUNTER’S CREAM”
I his year enough fine wheat was harvested in Sumner 
County to supply the Hunter mills—the only commer­
cial mills in the county—for three and a half years. All 
of this vast supply of superh wheat is within an hour’s 
truck haul of the Hunter mills and much of it only a few 
minutes from one of the Hunter farm-gate elevators.

and AMERICAN BAKER

Designs on this page were originated 
and engraved by

HOLLAND
ENGRAVING CO.

KANSAS CITY - MISSOURI
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ERCHANT Ml LLERS

ESTABLISHED 1865

SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY

LIBERTY FLOUR
GEORGE URBAN MILLING CO., Buff.io, n. y.

“THE FLOUR SUPREME”

General Officec WALLA WALLA, WASHINGTON
Mllli el Waltiburs, Wethington, Freewater, Oregon, end Athena, Oregon — Dally Capacity, 3,000 Bbli 

Atlantic Coati Office, RAYMOND F.^KILTHAU, Produce Exchange, New York.

Also Choice Blue-Stem and Hard 
Spring Patents

WE INVITE EXPORT CORRESPONDENCE

MILLERS OF HIGH GRADE BAKERS, 
FAMILY and EXPORT FLOURS

SANFUMCISCO.
CAL. 1

MINER-HILLARD 
MILLING CO. 
WILKES-BARRE. PA. 

Manufacturers of
Wheat, Rye, Corn and Buckwheat Flour*

WASCO WAREHOUSE MILLING CO.
MlLLEltS OF

Bluestem Patents - Montana Hard Wheat Patents 
Pastry Flour - Cake Flour

THE DALLES, OREGON, U.S.A.
Cable Address: "Wasco." All Codes Daily Capacity. 2.000 Barrels

New York Inquiries: Joseph F. Ullrich. Produce Exchange* Buildinc

Western Milling Co.
MONTANA SPRING WHEAT PATENT 

BLUESTEM-PATENT
FINEST SOFT WINTER WHEAT PATENT

General Offices: Walla Walla, Washington Mill at Pendleton, Oregon

BLAINE-MACKAY-LEE CO. 
dFXlillers of spring AC heat Cfdours

NORTH EAST - - PENNSYLVANIA

Y.
RYE 

FLOUR 
TROY. N. Y

PORTLANO.il
ORE, y

COLLINS FLOUR MILLS, Inc.
PENDLETON, OREGON
Millers of Export and Domestic Floura

Dally Capacity, 1,000 Barrels
N Correspondence Solicited

same time loss feature also exists in 
side-parking when delivering. A quick 
turn into traffic by the slightest move­
ment of the steering wheel throws the 
entire side of the truck into full view of 
oncoming cars in the same lane- Thus 
a right of way is actually forced that a 
longer truck could not obtain because 
the longer wheel travel is necessary to 
move the front of the body into traffic. 
All of the fine points involved were care­
fully predetermined in this unit, charac­
terized as the “down town” bread truck

Other longer units utilizing standard 
wheel bases arc also used. The standard 
121-inch wheel base carries a 416 cubic 
foot body with 73 tray capacity, and the 
157-inch wheel base chassis, a 474 cubic 
foot body with 83 tray capacity.

Body design conforming both to the 
modernistic trend as well as to the basic 
cab-ovcr-cnginc unit gives a streamlined 
effect, provides good straight-away vision 
and clear visibility when turning. Light 
glare is somewhat eliminated by the can­
opy effect cab top which blends into the 
complete top. Beading around the body

provides a “break” for the color scheme, 
and the streamlining idea is thus accentu­
ated by different front and rear curves. 
The painting scheme, with the bakery 
trade emblem and design on the door, 
on each side, takes away the usual dis­
tracting, unsightly appearance of the 
doors.

Colors were selected to harmonize with 
the product carried. A rich yellow, al­
most orange, covers the lower section of 
the body below the beading. Above this 
is a harmonizing rich cream, slightly 
darker than the usual cream paint color 
A circle on the door section is a light 
blue, matching perfectly the actual bread 
wrapper color design.

A particularly pleasing effect has been 
developed by omitting the usual com­
pany name, street location and telephone 
number, under the theory that the casual 
reader will inorc readily grasp a message 
of the distinctive and highly suggestive 
design. The slightest glance flashes a 
message: “Homestead Bread—Certified.’’ 
More careful consideration reveals: •’Not 
One Cheap Ingredient.”

Instead of being camouflaged under 
a mass of colors brought about by large 
letters and n large amount of wording, 
the straight colors stand out in traffic. 
The cab-ovcr-cnginc design, closely mold­
ed into a compact part of the body, 
although not entirely new, is outstanding 
enough to attract attention.

' j ’HE largest and most modern flour mill 
and elevators on the Pacific Coast with 

storage capacity at our mills of 2.500.000 bush- 
cther with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana. 
Idaho and Washington, insure the uniformity of all Fisher’s Flours.

FISHER FLOURING MILLS CO.,Seattle, u.s.a. 
Domestic and Export Millers

CLIFF H. MORRIS CO., Eastern RepbesentaTIVe. 25 Beaver Street. New York City

FINGER LAKES AND HUDSON 
FLOUR MILLS, Inc.

Geneva, N.
WHEAT
FLOUR Mills At

GENEVA, N. Y.

Centennial Flouring Wills Co.
GENERAL OFFICE—814 Second Ave. Bldg. SEATTLE, WASH., U. S. A.

DOMESTIC AND EXPORT MILLERS
SOFT WINTER WHEAT FLOURS 

BLUESTEM AND HARD SPRING WHEAT FLOURS 
MONTANA SPRING WHEAT FLOURS 

HI-RAT1O CAKE FLOURS
Milk at Tacoma, Spokane, Reardan, Ritzville, Wenatchee, Wash., U.S. A.

Correspondence Solicited
CABLE ADDRESS: “CENTENNIAI__ SEATTLE.” All Codes

3KgluBUBur^M 
Guaranteed to comply in all respects to standard 
requirements of (he U. S. Department of Agriculture 

Manufactured by
The Farwell &Rhines Co. W&C 
Watertown. N Y-U S.A.
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v

el
ALL KINDS

OF

GOOD Flours
PastryBread

lubri*

Rye

Quick Deliveries
Located East to Serve the East

FEDERAL MILL, Inc.
A brother Eskimo LOCKPORT, N. Y.

your class.
spunk is?”

“Yes, ma’am,” replied the boy. “It’s 
the past participle of spank.”—Wichita 
Eagle.

“That’s true" 
you never can tell 

Tomorrow it may 
’—Christian Science

UNFORTUNATELY

A lecturer, suspecting that publicity 
would lessen attendance at repeat per­
formances, asked the reporter of a local 
paper not to publish his address.

The reporter’s version was this: “Mr. 
Smith delivered an excellent lecture in 
the church hall. He told some very good

HORSE TRADING

Ezekiel owned a well-known racehorse, 
for which Cyrus offered him $10,000.

repted the offer and a check, 
r to deliver the horse the next

EDUCATION AT LEISURE

Student.—Lcfs cut classes and take in 
a movie.

S'Cond SM'nl.-Cnn't do it....... I man.
1 need the sleep.—Tiger.

The salesman nodded, 
he admitted, “but 
about this weather, 
jump up to zero.’ 
Monitor.

AMERICAN BAKER 

unf“r<"n'>tely. they cannot

“Delegate, hindccd. She ain’t art as 
delegate as me.”—Atlantic Two Bells.

u v
BEAUTY OF WORDS

A reader has spotted this sign in a 
Houston, Texas, shoe shining park

“Pedal habiliments artistically 
rated and illuminated with ambidextrous 
facility for the infinitesimal remunera­
tion of 5 cents per operator.”

STRONG VERB
“If you had a little more spunk,” a 

Jefferson teacher said sternly to one of 
her boys, “you would stand better in

Now, do you know what

FASHION NOTE

Some men, in sports, appear in shorts;
While others simply wouldn’t—

It seems to me that I can see
Two reasons why some shouldn't.

—Chicago Tribune.

HOT SALESMANSHIP

Not far from the North Pole a travel­
ing Eskimo salesman knocked at the 
entrance of an igloo. A brother Eskimo 
answered.

“Would you be interested in an electric 
fan?” asked the salesman.

“Fan!” echoed the second Eskimo. 
‘Why, what would I want with a fan? 
Do you realize it’s 50 below up here?”

Zeke acce 
promising 
day.

Overnight, however, the horse died. 
But Zeke could not bear to lose his bar­
gain, so he cashed the check and sent the 
horse on.

He heard nothing further and did his 
best to avoid Cy. Unfortunately, the day 
came when they met face to face. Zeke 
took the hull by the horns and asked 
Cy what had become of the horse.

“Well,” said Cy, “when I found it was 
dead, seeing that everyone knew what a 
wonderful horse it was, I raffled it, and

AT THE CONCERT

H'i/e (nudging husband).—Look! That 
innn in front of us is asleep.

Husband.—Well, why wake me up to 
tell me that5— Wochenschau.

v v
DUBIOUS OUTLOOK

Wanted—Experienced gardener, to act 
as caretaker when family away, also drive 
car; must live on promises—Advt. in a 
Weekly Paper.

The printer probably used to work for 
the family!—Christian Science Monitor.

v v
STUDY OF PRACTICAL FARMING

Farmer Jones.—Well, I guess my son 
is going to be a fanner after all when 
he gets through college

Fanner Brown.—What makes you think 
so?

Farmer Jones.—-Well, he’s planning on 
taking fencing lessons at college this fall 
—Capper’s Weekly.

BEAT THIS ONE

“Down where I live,” said the Texan, 
“we grew a pumpkin so big that when 
we cut it my wife used one half of it 
for a cradle.”

“Well,” smiled the man from Chicago, 
“that’s nothing. A few days ago, right 
here, two full-grown policemen were 
found asleep on one beet.”—California 
Retail Grocers Advocate.

v ¥
DIFFERENT POINT OF VIEW

“Wot’s all this about Mrs A. ’aving 
’er hexpcnscs paid to the seaside?”

“That’s right. She’s going as a dele­
gate from the guild.”

‘‘Dplnrrnf «• liinrlnprl



84 THE NORTHWESTERN MILLER AND AMERICAN BAKER November *• 1939

J. H. BLAKE

NEW YORKProduce Exchange

458 Produce Exchange NEW YORK

FLOUR BROKER

I NEW YORK

PAUL B. ECKHART & CO.
all FLOUR TYPES

E. S. THOMPSONS. R. STRISIK CO.
FLOURFlour Mill Agents

Produce Exchange NEW YORK

Wm. COWAN & COMPANY
Wholesale Flour

CHICAGO

HUBERT J. HORAN

322-324 Bourse PHILADELPHIA. PA.

PEEK BROS.Johnson-Herbert & Co.

Flour Brokers
LITTLE ROCK ARKANSAS

BREY & SHARPLESS

FLOUR TRADEMARKS
PHILADELPHIA. PAThe Bourse

1534 S. Western Avenue 
CHICAGO

FLOUR and
SEMOLINAS

Reprcsenuns
Highest Class Mills and Buyers

Member N. Y. Produce Exchange
2 Broadway New York City

We are always in the Market for 
Hard and Soft Wheat Flours

JACQUES A. DAVIS
FLOUR BROKER

53 W JACKSON BLVD.
Established 1897

W. V. DICKINSON 
FLOUR

Produce Exchange Building 
New York City

DEUTSCH & SICKERT CO.
730-732 Grain & Stock Exchange 
MILWAUKEE. WISCONSIN

SECOND CLEARS
J. A. Forrest Company

BUYERS and SELLERS
Minneapolis Minnesota

SEMOLINA

Produce Exchange. New York, N. Y.
W. V. Dickinson B. Rickcnback

Low Grades and 
Millfeed

I. S. JOSEPH CO., INC. 
Minneapolis. Minn.

JAMES HAFFENBERG
Member N. Y. Produce Exchange

Produce Exchange

tn
Dal 

iged 
<8

J. J. SHEVELOVE
COMMISSION BROKERAGE 

Flour and Semolina 
Representing Highest Class Mills 

914 McCarter Highway. Newark, N. J.

Francis M. Franco
FLOUR

Produce Exchange, NEW YORK

H. S. PEARLSTONE
FLOUR

Produce Exchange 
New York City

Broenniman Company
(iNCOBPO RATED)

FLOUR

Andrew De Lisser

GOLD LEAF
CAKE FLOUR

99 Wall St. New York, N. Y.

GRAHAM & CO.
FLOUR 

2*6 Plaza Theatre Building 

KANSAS CITY, MO.

444 W. Grand Ave. CHICAGO

GUS FLEISCHMANN
445 Produce Exchange New York City

Every type of 
FLOUR 
for every need

Richord W. Lcche had been
-a telegram 
correspond- 
- lo cover a

pF LOUR-------
Broker and Merchandiser
DAVID COLEMAN, Incorporated

Members N. Y. Produce Exchange 
Produce Ex. ■ NEW YORK

New England Office: 211 Bryant St.. Malden. Mass.

.SLEUTHING, PLUS ROMANCE 

my early military y 
of deducing people’

Retail Bak 
t. Louts, Mo. 
a and rr.er

G. Junge- 
Icago.
rs of Minn»- 
Paul. Minn.

" 3.E.

‘tail Bak.
second 

Wash I
’ Jr.. ’

Associated Flour Mills Co.
FLOUR

Northwestern, Southwestern and 
Pacific Coast for jobbers and bakers 

Offices: Franklin Building 
N. E. cor. Guilford Ave. a Baltimore bl 

Bdlimrr.Md. Cable Addrrgs "ASOFCO"

ssoclated 
iventlon 
Long. 1

Bakers Associa- 
.. Galen Hall Ho- 
-nersvlllo. Pa. 
5700 North Bros!

Klvnnla 
nlon nt 
j. Wen 
i yd er, I

Commission Broker for Miller* . 
of Quality Flour*

29 BEAVER ST. NEW YORK CITY

L.C. SPINDLER
QUALITY FLOUR

PUCE EXCHANGE_______ NEW YORK

YORK a|

CANINE

During my early military years I 
studied the art of deducing people’s char­
acter from their footprints and gait, as 
native trackers do the world over. One 
day in London I noticed a girl with a 
spaniel, who trod with an unusual gait 
that showed she possessed honesty, com-

Bnkers Association. 
>ro Hotel, Oklahoma 
, J. W. Wallen, 401 
.ihoma City.

xthern Dakorn Association. 
;ewater Gulf Hotel. Biloxi. 

M. McMillan, 1101 Stand- 
Go.

-Associated T 
jntlon at St. 

research 
Frank 
re., Chl< 
Baker: 

nt St. 1___
.310 Eighth St. S.

POLITICS? DULL STUFF!

One harried night, when the New Qr 
leans bureau of the United Press was 
seething with expectancy—former Gov­
ernor Richard W. Lcche had been in­
dicted a few hours before- 
canic in from a small town 
ent. He explained his failure to 
state-wide rally this way:

“Didn’t know you were interested in 
politics.”—Editor and Publisher

al 
Need

Co.

GENERAL BAKING COMPANY
420 Lexington Ave. NEW YORK CITY

lakers Assocla- 
at Hotel Statler. 
E. Sullivan, 51

Low Grades .nd Second Clears
Your Offers Solicited

The New Century Company 
3&4O So. Union Avenue CHICAGO. ILL.

Cable Address- "CENTUBY"

FOREIGN FLOUR DOMESTIC

HABEL, ARMBRUSTER & 
LARSEN CO.

a.i FLOUR Grades
410-420 N. Western Ave.., CHICAGO. ILL.

15-18.—Now England Bakers Awe- 
.., summer convention at Poland Spring 
•, Poland Spring. Maine; secretary, Rob- 
. Sullivan, G1 Exoter Street, Boston.

Juno (last week) —Pacific Northwest Sec­
tion, American Association of Cereal Chim- 
IntH, annual convention at Pendleton, Ore­
gon; secretary, C. Wheat, Western Milling 
Co . Pendleton.

TRIPLE XXX FINE GROUND

ALFALFA MEAL
Ideal for Poultry Moshes

THE DENVER ALFALFA MILLING A
PRODUCTS CO. Merchants Exchange.
Lamar, Colo. St. Louis, Mo.

tlon, o
Bostoi
Exotoi

Jan . _.
nual convention 
nati, secretary. 
Broad St., Colui

Jan. 21-23.—Potomac States Bakers Asso­
ciation, convention at Lord Baltimore Hotel, 
Baltimore, Md; secretary, J. Frederick 
Diener, 51C North Charles St.. Baltimore.

Feb. 4-6 —Pennsylvania Ba kers Associa­
tion. convention nt William Penn Hotel. 
Pittsburgh, secretary, Harold E Snyder, 570 
North Broad Street, Philadelphia.

April 1-3.—Associated Bakers of Illinois, 
convention nt Hotel Abraham Lincoln. 
Springfield; secretary, Wilmoth C. Mack. 314 
Webster Ave., Jacksonville, Ill.

April 1-3.—Oklahoma — 
convention al Biltmor 
City, Okla; secretary. 
East Fifth Street, Oklal

April 12-15.—Sout 
convention nt Edge 
Miss; secretary, C 
nrd Bldg., Atlanta,

May 5 (week of).—j 
ers of America, convoi 
secretary and director 
chandising department, 
waolter, 1135 Fullerton Av<

May 14-15.—Asso< 
sola, annual con’ 
secretary, J. M. ) 
Minneapolis.

Juno 8-10—Pennsylvai 
tlon, summer convention 
tel and Country Club. V. 
rotary, Harold E. Snydc; 
Street, Philadelphia

Juno 
elation 
House,

Flouring Mills Co 
Wash. bread t'M.

w,»^.r.of FEEDS of all kinds

The following list of trade-marks, pub­
lished by tho Official Gazette of the United 
States Patent Office, prior to registration, u 
reported to Tho Northwestern Miller ar.i 
American Baker by Mason, Fenwick & Law­
rence. patent and trade-mark lawyers. 
Washington, D. C. Bakers who feel that 
they would bo damaged by tho registration 
of any of these marks arc permitted by law 
to filo, within 30 days after publication cf 
the marks, a formal notice of opposltkc 
This Journal offers to readers an advance 
search free of charge on any trade-marks 
upon which they may dc-slro Informatlcr 
Write direct to us or Mason, Fenwick 4 
Lawrence, Washington, D. C.

KOK AYS; Kokny Confectionery. Elmwo.-j 
Park. Ill; cooky Use claimed since Aug 
1, 1038.

POLSKA BABKA; Now Warsaw Baker} 
Co., Inc., Now York, N. Y; cake. Use claimed 
since April 2, 1939.

GERM A KO ; Fisher 
Harbor Island, Seattle, ... 
claimed since April 8. 1939.

Coming Events
BAKERY CONVENTIONS

Nov. 1 I.—Connecticut Bakers Association, 
fall convention at Hotel Bond, Hartford 
secretary. Charles B. Barr, 932 Griffin Pla-e‘ 
Stratford, Conn.

Nov. 27-28 —Retail Bakers Association of 
Washington, D. C-. second annual convention 
at Raleigh Hotel, Washington: secretary. 
August W. Neuland, Jr., 5513 Colorado Ave 
N.W., Washington. D. C.

Dec. 10-12 —New England B: 
annual fall convention 
»n; secretary, Robert 
»r Street, Boston.
i 7-10.—Ohio Bakero Association, as- 

at Hotel Gibson, Clncls- 
. Frank E. Noyes, 829 Wes: 
i in bus.
n-tomac States Bakers 

on at Lord Baltimore I 
‘ Frei

25 people bought tickets, nt $500 each.” 
“But,” said Zeke, “didn’t anyone 

grumble?”
“Only the man who won it,” replied 

Cy, “so I gave him his money back.”— 
California Retail Orocers Advocate.

ULYSSES DeSTEFANO
Mill Agent

FLOUR AND SEMOLINA
Correspondence Solicited 

447-449 Produce Exchange New York, N. Y.

mon sense and the spirit of adv 
She was a total stranger and I J 
see her fnee. Two years later 
had left the army, on hoard L 1 
recognized the same gait in a Ml ' P 1 
sengcr. i charged her with li,7„ P"

spaniel?” u whJte
“Yes,” with some surprise.
* Were you in London two years 

near Knightsbridge Barracks?”
“Yes.”
So wc married and lived happily ere 

after. Lord Baden-Powell in “I e. 
of a Lifetime.”
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REPRESENTATIVE flour importers of foreign countries
R. HUNTER CRAIG & CO., Ltd.

LIVERPOOL-17 BRUNSWICK STREET

Bristol. Sovtiumptos, Hull, Belfast, Dobun and CorkAlio

N. V. Handelmaatschappij v h GRIPPELING & VERKLEY
IMPORTERS OF ALL KINDS OF FLOUR AND CEREALS

AMSTERDAM
BELFASTLIVERPOOL Minneapolis

McKinnon & McDonald, Ltd. ROBERT NEILL, LTD.
FLOUR IMPORTERS

127 Si. Vincent Street GLASGOW C. 2

Branches; Belfast and DublinCable Address: "Grains,•' Glasgow

A. VAUGHAN THOMAS
FLOUR

GLASGOW19 Waterloo St.

LONDON. E. C. De59 Mark Lane Cable Address ’Makvku" Glasgow
LONDON, E. C. 3

KllU'IIHKINKBK W. BOWMANPILLMAN & PHILLIPS E. & W. BOUWMAN
FLOUR IMPORTERSFLOUR IMPORTERS FLOUR IMPORTERS

GLASGOW50 Wellington St. ROTTERDAMEstablished 1633

Cable Address- "Bowman.” RotterdamCable Address. ‘ Diploma." Glasgow

COVENTRY, SHEPPARD & CO.
FLOUR IMPORTERS

FLOUR IMPORTERS
LONDON

Cable Address "Coventry." London

Established 1*94William R. Law

ANTI I. JOHANSEN & CO.

Cable Address: "J<ihnn\"

ASBJ0RN P. BJ0RNSTADA. GARNHAM & CO.
FLOUR AGENT

FLOUR IMPORTERS
OSLO. NORWAYGLASGOW. C. 250 Wellington Street

62 Crutchod Friars
LONDON. E. C.

dre'' 
IT"Cable Address- "Flaky," London

BALTIC COMPANY
COPI NHAGl N

FLOUR IMPORTERS
FLOUR AND ROLLED OATS

GLASGOW

Cable Address. *»:.aI>1atvk '

Export Elour Insured .ILL II/SEE by

Surplus for Protection of Policyholders

FIVE

For SERVICE and DISPATCH route your
FLOUR and FEED SHIPMENTS via the 
Chicago & Illinois Midland Railway Co.

FLOUR, OATMEAL. OILCAKES. CORN PRODUCTS AND GRAIN 

75 Bothwell Street, GLASGOW

163. Hope Street, GLASGOW

Cable Address* "Goli-enodo." Glasgow

K. IRBER, Agent.
310 Corn Exchange 

Minneapolis. Minn.

Baltic Chambers 
50 Wellington Street

Cable Address: "Waverlkt"

C. I. F business much preferred.
Cable Address "GlincaIBH." Glasgow

LONDON. LIVERPOOL. BRISTOL. 
DUBLIN. BELFAST

GOa Constitution Street, Leith 
102-103 Grafton Street. Dublin

Reference
The Northwestern Miller
Cable Address: "A.shjoknsTa"

LONDON

Cable Address: "Alkeks." London

Importers or

FLOUR. OATMEALS. CEREALS

OFFICES ALSO AT
LEITH DUBLIN

Andrew Law

CRAWFORD & LAW
FLOUR IMPORTERS

50 Wellington Street GLASGOW
and at 59 Mark Lane LONDON

Cable Address: •'Camki.ua." Glasgow

ANDREW TAYLOR & CO. 
(GLASGOW) LTD.

McConnell & reid, ltd.
FLOUR IMPORTERS

FLOUR. GRAIN \ND FEED 
AGENTS

OSLO. NORWAY

J. M. & C. M. HAMM 
formerly

WALKERS. WINSER & HAMM

FLOUR AND GRAIN IMPORTERS 

Offices: 50 Mark Lane. E. C. 3

. «J,747.i^i 
$»JO.OOO 

... 1,769,9 in

Cable Address: "Dorfeach." London

MARDORF, PEACH & CO.
FLOUR IMPORTERS

Old Trinity House. Water Laue 
LONDON. E. C.

Want Second Patents and First Bakers

D. T. RUSSELL & BAIRD, LTD.
45 Hope Street GLASGOW

HANDELMIJ v/h OSIECK & CO.
(Successor to H F Osieck)

ROBERT CARSON & CO.
LTD.

CHUBB & SON
F nitfl State t \fanajert

*a> John Street - - New York
Insurance Exchange - Chicago 
Hurt Building - • Atlanta. Ga-

ORIGINATORS OF ALL RISKS
I »=ra::~e on F'.vur 

p .’.i t; .»pany are
IK ! by all tea-Hcg n.ii.ers

V. H. WILLIAMS. Trallic Manajer.
709 Public Service Building. 

Springfield, III.

Cable Add i 
“Vronjnn

J. V. Algemcene Handel on
Industrie Maat^chnppij

“MEELUNIE"
(Flour Union Ltd 1 

AMSTERDAM, HOLLAND 
Leading and Official FLOUR IMPORTERS

Cable Address: "Coglasx"

FARQUHAR BROTHERS
FLOUR MERCHANTS

EUGENE SOMLYO
62 Mark Lane LONDON, E. C. 3

EXPORTER OF
ENGLISH MILLED FLOUR

Cable Address; "ESOMID”
Reference; The Northwestern Miller |

RIVERSIDE CODE
FIVE LETTER REVISION 

Issue! In 1923 
Per Copy - $12.50 

Discount for quantities
For sale by all its tranches and by 

Tnx Northwestern Miller Minneapolis. 
Minn.. U S. A

Flour Mills Co.. Minneapolis. Mino.. 
:;nra and Rhine territory.

WILLIAM MORRISON & SON 
LTD.

Cable Address: "BlJGRIP," Amsterdam
All codes used

Bankers. Twentsche Bank. Amsterdam
Sole Agents of Washburn Crosby Co.. Inc

GLASGOW

JOHNF. CAMERON & CO. 
FLOUR IMPORTERS

No. 8 South College Street, 
ABERDEEN, SCOTLAND
Also LEITH and DUNDEE

Code: 
Riverside

Riverside Code FIVE Per Copy $12.50
For sale by all its branches and The Northwestern Miller. Minneapolis, Minn.. I . S. A.

Established 1S6S

N. V. M. WITSENBURG JR'S
Agentuvb a Commi <ieh sndfi.

FLOUR IMPORTERS
! AMSTERDAM HOLLAND

Reference:
Cable Addrv.s: DeTwrntM’hc Bank,

I "WrTBURO” Amsterdam

M. Stannard E A. Green
Established 1870

STANNARD, COLLINS & CO.
FLOUR. GRAIN and CEREAL PRODUCT 

IMPORTERS

Cory Buildings, 
Fenchurch Street

The Sea Insurance Co., Ltd. 
of LIVERPOOL

U. S. Branth Assets...
Capital Dep> cited in
v, rr-'it. t ir I’r. .te.-t:, .n

HARRIS BROS. & CO. (Grain) Ltd.
COMMISSION AGENTS and FACTORS 

GRAIN. SEEDS. OIL, FEEDINGSTUFFS 
and FLOUR

Corys* Buildings 
57/59 St. Mary Axe 

9 Brunswick Street
1 68 Constitution Street
i 81 Hope Street

GLASGOW-45 HOPE STREET

LONDON-7 LONDON STREET. MARK LANE. E. C.

WATSON & PHILIP, LTD.
FLOUR IMPORTERS

155 Wallace St.. GLASGOW, C. 5
41 Constitution St . LEITH 
Esplanade Buildings. DUNDEE
42 Regent Quay. ABERDEEN

Cables: "Philip." Dundee

AMSTERDAM 
Importers and Agents of FLOUR and AH Kinds of FEEDINGSTUFFS 

CabB Address: "Osixck." Amsterdam. A11 codes used.

Sole Agents for the Pillsbury F 
for Holland. Belgi

LOKEN & CO. A/S 
Established 1871 OSLO. NORWAY 

Working Norway, Finland. Denmark 
and Sweden 
Reference:

Chase National Bank of the City of Now York. 
New York

Midland Bank, Ltd.. Poultry A Princes St.. 
London
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Jacobson, A. E., Mach. Works, Inc., 
Minneapolis, Minn  
r, Frank, Milling Co., Danville (P.
Astlcb), WIs

E em’u* 1 
Eckhart, B. 
Eckhart, 1’aul 
Eisenmayci 
Enns Millll

Paniplus Comp: 
Parrish & Hein 
Paul, Paul, Moore & Giese, Minneapolis 
Pearlstonc, II. S., New York, N. Y  
Peek Bros., Little Rock, Ark  
Pfeffer Milling Co., Lebanon, III  
Pillman A: Phillips. London. England. . 
Pillsbury Flour Mills Co., Minneapolis . . 
Pneumatic Process, Inc., Lawrenceburg, 

Ind
Pratt, R. C., Toronto, Ont  
Preston-Shaffer Milling Co.. Waitsburg.

Wash
Prlna, Frank R., Corp., New York  
Procter & Gamble, Cincinnati, Ohio.. 18. 
Pure Gluten Food Co., Inc., Now York.

Fort
real 

Fort Moi 
Franco, I
Fulton Bag &

Dallas, New Yoi
Louis, Minneupol.

■ago. III. 
n, Mich.. 

Winnipeg,

Davey, Edwin. & Sons. Sydney, N.
S. W., Australia 

Davis. Jacques
Davis-Nola/.d 3

City, Mo. ...
Day Co., Minneapolis, Minn  
Do Lissor, Andrew, New York. N. 
Do Stefano, Ulysses.
Denver Alfalfa Mlllii 

Lamar, Colo., St. Louis, Mo  
Deutsch & Sickert Co.. Milwaukee, WIs.. 
Diamond Crystal Salt Co., Inc....*  
Dickinson, W. V.. New York

, Mo
•dney, N.S.W., 

.. Abilene, Kri
Elevator. Salina,

Ing Co...
Sons, I

Yeast 
WIs.
(Minn ) Mlllii

James, & 5 
in. ..

rg. < 
Coi.
Flour

Co., Lockpc 
>rp., New Yt 

Mills.

Kelly Flour Co., Chl« 
Kelly, Win., Mlg. 
Kent. Percy, Bag < 
Klrnpton, W. S., & 
King, IL IL, Floi 
King Midns 
King Milllni 
Kipp-Kelly, 
Knighton, !

York, N ) 
Koerner, John E., & Co., New Orleans.

Z A Quaker Outs Co., 
'•X. Quinn. E. ;

neapoils.

., MilHni 
B..

sr Mllllni 
Ing Co., 

Essmueller Mill
Louis and Kansas Clt] 

Evans Milling Co.. Ina.

XT Valier & Spies 
’ Louis, Mo. ...

Van Den Bergh, Gebroedors, Rotterdam.
Van Dusen Harrington Co., Minneapolis

and Duluth, Minn
Victor Chemical Works, Chicago, 111... - 
Voigt Milling Co., Grand Rapids, Mich.. 
Vrocswijk, Gobrocders, Utrecht, Holland

T La Grange Mills, Red Wing, : 
JU Lake of the Woods Milling C<

Montreal, Que. 
Lakeside Milling 
Larnbce F. M. <_ 

rg (In< 
., Floi

National Grain Yeast Corp., Belle­
ville, N. J  

National Milling Co., Minncapt 
Nebraska Consolidated Mills i

ha, Neb
Nell), Robert, Ltd., Glasgow, Scotland. . . 
New Century Co., Chicago, 111  
Now Era M. Co., Arkansas City, Kansas 
Newton (Kansas) Milling & Elevator Co. 
Now Ulm (Minn.) Roller Mill Co  
Noblesville (Ind.) Milling Co  
Noronbcrg & Belsheim, Oslo, Norway . 
Northwestern Elov. & MUI Co., Toledo. 
Northwestern Nat. Bank, Minneapolis. .
Norton, Willis, Co., Wichita, Kansas. 
Nor-Vell Sieve Co., Kansas City, Mo.. . . 
Novadel-Agcno Corp Cover

Ogilvie Flour Mills Co.. Ltd., Mont- 
Vy real, Que   

Oliver Mfg. Co., St. Louis, Mo  
Osleck & Co., Amsterdam, Holland ....

Z't Cameron, Johu F , & Co., Aberdeen, 
Scotland  

Canadian Bag Co., Ltd., Montreal, To­
ronto  

Canadian-Bemis Bag Co., Ltd., 
peg, Vancouver  

Canadian Mill ■£ El. Co., El Reno, Okla.. 
Cannon Valley Milling Co., Minneapolis. 
Cape County Milling Co., Jacksun, Mo... 
Capital Flour Mills, Inc., St. Paul, Minn. 
Cargill, Inc., Minneapolis  
Carson, Robert, & Co., Ltd., Glasgow.. .

: Co...  
Is Co., Seattle. . 

Co., Chicago, Ill..
udelaide, Australia

J
Jaeger,

O„ /.
Jas & Van Walbeck, Rotterdam, Holland 
Jcnnison, W. J., Co., Minneapolis  
Jewell, L. R., Kansas City, Mo  
Jochems & Luchsingor, Amsterdam  
Johansen, Anth.. & Co., Oslo, Norway... 
Johnson-Herbert & Co., Chicago, Ill  
Jones-Hettelsater Construction Co., Kan­

sas City, Mo  
Joseph, I. S., Co., Inc., Minneapolis

Morris, 
Morrlsoi 
Morrison, Win., 
Moundridge (Ki 
Mowat Bros., Gl: 
Mungo Scott, Lt<

O St Joseph (Mo.)
O torlos, Inc  
st. Lawrence^Flour Mills Co.. Ltd.. Mont- 

Sauor, N., Milling Co., Cherryvale, Kan-

Saxony Mills, St. Louis, 
Scott. Mungo, Ltd., Syd: 
Security Flour Mills Co.. 
Shellabargcr Terminal

Kansas
Sheridan (Wyo.) Flourlni 

T. J , ? 
, Millll 
tuto of

A Ackels, Arthur. 1 
ZA. Acme-Evans Co..
Acme

IZ Kalamazoo Vegetable
Co., Kalamazoo, Mich.

Kansas Flour Mills Corp., Kansas City..
Kansas Milling Co., Wichita, Kansas.... 
K. B. R. Milling Co.. McPherson, Kansas 
Kelly-Erickson Co., Omaha. Neb

Mld-Kansas Milling
Kansas

Midland Flour M. Co., Kansas City, Mo.. 
Mid-West Laboratories Co., Columbus, O. 
Mill Mutual Fire Prevention Bureau,

Chicago  
Minor-Hillard M. Co.. Wilkes-Barre, Pa. 
Minneapolis (Minn.) Milling Co  
Minot Flour Mill Co., Minot, N D  
Monsanto Chemical Co., St. Louis, Mo. . 
Montana Flour Mills Co., Great Falls... 
Moody a. Thomas Milling Co, Shelby,

Ohio 
Moore-Lowry

City, Mo. . .
Moore-Seaver Grain Co., Kansas City...

’ Cliff II , & Co., Inc., Now York. .
m Milling Co., Denton, Toxas...-

, & Son, Ltd., Glasgow...
Zansas) Milling Co  
lasgow  
td„ Sydney, N.S.W., Aus.

tilling Co., Chicago.... 
, & Co., Chicago  
ig Co., Sprlnglleld. Mo..
Inman, Kansas
Furnishing Co.. St. 

lily, Mo  
idianapolis. Ind...

1NDEXOF-ADVEDT1SERS
g------------- ■--------------------- —------ T2

T) Pago, Thomas, 
1 Kansas

Pan-American Trading Co., Kansas City,
Mo..................................................................................

m co., St. Joseph,
J.. Brokerage Co n"

Minn  ’ *•

I Igluheart Bros., Inc., Evansville, Ind. 
1 Imbs, J. F-, Milling Co., St. Louis. ... 

Ingersoll-Rand, New York  
Inland Milling Co., Des Moines, Iowa. . 
Innis, Speiden Co., New York, N. Y.. . 
International Milling Co., Minneapolis..

Cover
Ismurt-Hlncke Milling Co., Kansas City.

Mo

Inc., Newark, 
...... Cover 

Walnut Creek M. Co., Great Bend, Kan.. 
Wamego (Kansas) Milling Co .... 
Wasco Warehouse Milling Co., 

Dalles, Oregon 
Watson & Philip, Ltd., Dundee, Scotland 
Watson Higgins Milling Co., Grand Rap­

ids, Mich
Weber Flour Mills Co., Salina, Kansas 
Wesson Oil & Snowdrift Sales Co., Chi­

cago, Ill 14, 15. 21
Western Assurance Co., Toronto, Ont ... 
Western Canada F. M. Co., Ltd., Toronto 
Western Flour Mills, Davenport, Iowa . 
Western Milling Co., Pendleton, Oregon. 
Western Star Mill Co., Salina, Kansas.. 
Western Terminal Elevator Co., Hutch­

inson, Kansas 
White, Harry E., Co., Now York, N. Y... 
Whitewater (Kansas) Flour Mills Co.... 
Wichita (Kansas) Flour Mills Co  
Williams Bros. Co., Kent, Ohio  
Williamson & Williamson, Minneapolis.. 
Wisconsin Milling Co, Menomonie, WIs.. 
Witsenburg, M., Jr., Amsterdam  
Wolf Milling Co., Ellinwood, Kansas.... 
Wolff, Maurlts, Rotterdam, Holland.... 
Woods Mfg. Co.. Ltd., Montreal, Quo ...

I) Baird Brokerage Co., Nashville.
U Baltic Co.. Copenhagen, Denmark.. 
Barnett & Record Co., Minneapolis. . . .
Baur Flour Mills Co., St. Louis, Mo  
Baxter. A. E., Engineering Co., Buffalo..

ty State Milling Co., Winona, Minn. .. 
•ckenbach, Clem L., Kansas City, Mo.. 

Bell, 1-1. M.» & Co., London, E. C. 3. . . - 
Bemis Bro. Bag Co., Minneapolis, St.

Louis, etc  
BJornstad, Asbjorn P., Oslo, Norway... 
Black Bros. Flour Mills. Wymore, Neb., 

ling Co., Omaha, Neb  
lei, Chicago  

v.Lee Co., North East, Pa. 
Co., Atchison, Kansas  
New York, N. Y  
Co., Seymour, Ind

Blackburn MUlini 
Blackstone Hott., 
Blaine-Mackay-L. 
Blair Milling Co., 
Blake. J. H„ 
Blish Milling 
Blodgett, Frank IL, Inc., Janesville, Wis. 
Boonville (Mo.) Mills Co  
Borden Co.. New York  
Bouwman, E & W., Rotterdam, Holland 
Bowersock M. & P. Co , Lawrence, Kan.. 
Brey & Sharpless, Philadelphia, Pa.... 
Broenniman Co., Inc., New York. N. Y . 
Brownold, M. S-, Co., New York, N. Y... 
Brown s Hungarian Corp., ’ 
Buckeye Cereal Co.. Massill 
Buhler Bros., Inc., New York. N. Y  
Buhler (Kansas) Mill & Elevator Co.... 
Bulsing & Heslenfeld, Amsterdam  
Bunge Elevator Corp., Minneapolis

Z Gallatin Valley Milling 
grade, Mont

Garland Milling Co., Greensburg, Ind.... 
Garubam, A., & Co. London, England.. 
General Baking Co., New York, 
General Mill Equipment Co., 

City, Mo
General Mills, Inc., Minneapolis. . .Cover 
Gillespie Bros., Ltd., Sydney, N. S. W... 
Glasgow Flour Mill Co., Glasgow, Mont.. 
Globe Milling Co., Watertown, Wis  
Goerz Flour Mills Co , Newton. Kansas . 
Gooch Milling & Elevator Co., Lincoln, 

Goodhue Mill Co., Minneapolis  
Graham & Co., Kansas City, Mo  
Great Star Flour Mills, Ltd , St Mary s, 

Ont
Greenbunk, 11. J., & Co., New York  
Grippi-iing ci- Verkley, Amsterdam

Co.. Cambridge, Mass  
Nob.) Mill & Elevator Co . . 
Kansas) Milling & Elev. Co..

A/S, Oslo, Norway  
. Co., Chicago, Ill  

singer, Meurs & Co., Amsterdam . . 
, S.. Oslo, Norway  . 
& Greenleaf Co., Ligonier, Ind

, J. C., Milling Co., Leavenworth, 
msas

McConnell & Rcld, Ltd , Glasgow. . 
McCormick Co., Inc., Pittsburgh .

McCormick S.S. Co., San Francisco  
McKinnon & McDonald, Ltd., Glasgow.. 
Madsen, Otto. Copenhagen, r 
Maplo Leaf Milling Co., Ltd , 
Marco Mills, Inc., Joplin, Mo.
Mardorf, Peach & Co., London, England 
Marsh & McLennan, Minneapolis  
Marsh & McLennan, Inc., Now' York.... 
Marvik Corp., Pittsburgh, Pa  
Mason, Fenwick & Lawrence, Washing­

ton, D. C   
Mayflower Mills, Fort Wayne, Ind  
Mcelunle, N.V. Alg. Handel en Industrie

Mij., Amsterdam, Holland.. .
Mennel Milling Co., Toledo, Ohio  
Mercator, A/S, Oslo, Norway  
Mid-Continent Grain Co., Kansas City, 

Mo........................................................................................

IT1 Fargo :
JU Farqub 
Farmers 

coe, M i 
Farwell i 
Feast, C. E., ct vo., 
Federal Mill, Inc., Lu< 
Fennell, Spence & Co., Liverpool 
Finger Lakes and Hudson Floi 

Inc., Geneva, N. Y
Fisher Fallgatter, Waupaca, Wis  
Fisher Flouring Mills Co., Seattle, Wash. 
Fleischmann, Gus, New York City  
Florellus & Ulstccn, A/S, Oslo, Norway. 
Forrest, J A., Co., Minneapolis, Minn... 
Forster Mfg Co.. Inc., Wichita, Kansas.

Garry Flour Mills Co., Ltd.,- Mont- 
il   

>rgun (Colo.) Mills   
Francis M., New York, N. Y.... 
Bag & Cotton Mills, Atlanta, 

Now York, Now Orleans, St.
>!is, Kansas City, Kan..

Cavalier (N. D.; Milling 
Centennial Flouring Mill! 
Central Bag & Burlap C< 
Charlick, Wm., Ltd., Adi 
Chatfield <5c Woods Sack Co., Cincinnati. 
Checkerboard Elevator Co., St. Louis. .. . 
Chelsea Milling Co., Chelsea, Mich  
Chicago & Illinois Midland Railway Co.. 
Chicago, South Shore & South Bend

Railroad, Chicago, 111  
Chickasha (Okla.) Milling Co  
Chubb & Son, New York, N. 
Cleveland Flour Mills Co., 

Ohio 
Clyde Milling & Elov. Co., Clyde, Kansas 
Coulsworlh & Cooper, Toronto, Can  
Colbornc Mfg. Co., Chicago, 111  
Coleinan, David, Inc., Now York  
Collins Flour Mills, Inc., Pendleton, Orc. 
Colorado Milling & Elevator Co., Denver 
Columbia Alkali Corp., Barberton, Ohio. 
Columbus Laboratories, Chicago, Ill  
Commander Milling Co., Minneapolis. ... 
Cornmandor-Larabeo M. Co., Minneapolis 
Commercial Milling Co., Detroit, Mich... 
Consolidated F. M. Co., Wichita. Kansas 
Continental Grain Co., Kansas City, Mo. 
Corn Products Sales Co., New York  
Coventry, Sheppard & Co., London  
Cowan, Wm., & Co., Chicago, Ill  
Craig, R. Hunter, & Co., Ltd., Glasgow. 
Crawford & Law, Glasgow, Scotland.... 
Cream of Wheat Corp., Minneapolis.... 
Crookston (Minn.) Milling Co.  
Crown Milling Co., Minneapolis  
Crown Mills, Portland, Oregon  
Cuban Import Review, Havana, Cuba...

T T Uhlmann Grain Co., Kansas City, 
I—' Mo., and Chicago, HI
Union Special Machine Co., Chico 
Union Steel Products Co., Albion, 
United Grain Growers, Ltd., 

Man
Urban, George, Milling Co, Buffalo ..

Red Star Yeast & Products”Co” * U.V 
waukco. Wis....................................... ’ Mn-

Rcd Wing (Minn.) Milling Co”  ’ ,e
Richardson, James. & Sons, Ltd w ' ’ C2 

nipeg, Man.  " v,n*
Richmond MR 
Riegel Paper <
RJow SIO<ld llOUr Mlns- Lld- Moose

Robinson Milling Co., Sallnn. Kanias. ’ 
Rodney Milling Co., Kansas City, Mo 
Hoss Milling Co., Ottawa, Kansas.’ ” 
“sioUnnd' .T..S..D.°.'Zd'..^.'?' 

Russell-Miller Milling Co.. Minneapolis' 
Russell Milling Co.. Russell. Kansas

Mill Co., Fargo, 
liar Bros., Glosj 

; & Merchants 1. 
linn  
& Rhines Co , Watertown, N. Y.

& Co., London, England... 
ickport, N. Y  
, Liverpool, Eng 

jur 3 ig Mills, Inc...
Shovelovc. J. J , Newark, N. J  
Short, J. R., Milling Co., Chicago, III... 
Slebel Institute of Technology. Chicago 
Simmons Engineering Co., Davenport.

I own 
Siinonds-Shlolds-Thcls Grain Co., 

sns City, Mo
Shns Milling 
Smith, Sidney, 

Ltd , London,

SXU""..T:.
Somlyo, Eugene, London, Eng  
Southwest Hotels, Inc , Hot Springs, Ark. 
Spillers, Ltd , London, Eng  
Splndlor, L. G., Now York  
Springfield (Minn.) Milling Corp  
Stanard-Tilton Milling Co.. St. Louis ... 
Standard Brands. Inc . Now York, N. Y. 
Standard Milling Co., Chicago, III  
Stannard, Collins & Co., London, Eng... 
Slate Mill and Elevator, Grand Forks.

N. D  
Stratton Groin Co, Milwaukee, Wis... 
Strlslk, S. R, Co., New York..
Sutton, Steelo & Steolo, Inc.,

Texas  
Swift & Co., Chicago 

Cyanamld & Chemical Corp.. 
>rk. N. Y  

American Dry Milk Institute. Inc.. Chi­
cago  

American Machine & Foundry Co.. New 
York. N. Y  

Ames Harris Neville Co.. Portland, Ore­
gon. San Francisco. 

Anglo-Continental Tr: 
E. C. 3, Eng

Anheuser-Busch. Inc., St. Louis. Mo  
Appraisal Service Co., Inc.. Minneapolis. 
Archer-Daniels-Midland Co., Minneapolis 
Arkansas City (Kansas) Flour Mills Co.. 
Arnold Milling Co.. Sterling, Kansas 
Associated Flour Mills Co., Baltimore . . 
Atkinson Milling Co., Minneapolis

Ing Co., Ltd., Toronto, Can. 
. Co., Kansas City, Mo  

Lawrenceburg (Ind.) Roller Mills Co.... 
Lee, H. D., Flour Mills Co., Salina, 

Kansas ....
Lover Bros. C
Lexington (N<
Lindsborg (K:
LUkon & Co.,
Long, W. E ,
Luchsl
Lund,
Lyon i
Lysle,

Kan.*

Icngo, in.  
Co., Hutchinson, Kan 
Co., Kansas City, Mo., 

h Sons. Melbourne, Aus.
IL, Flour M. Co.. Minneapolis. . 
is Flour Mills. Minneapolis . . 
ng Co., Lowell, Mich  
", Ltd., Winnipeg, Man
Samuel, & Sons, Inc., New

Dixie-Portland Fl. Co., Memphis, Tenn.. 
Dobry Flour Mills. Inc.. Yukon, Okla.... 
Dominion Flour Mills, Ltd., Montreal... 
Doughnut Corporation of America, New

York. N. Y
Dry Milk Co., New York. N Y  
Duluth Universal Milling Co., Duluth . . 
Dunwoody Institute, Minneapolis

Kansas City, Mo....
.. Indianapolis. Ind.

Flour Mills Co., Oklahoma City.
Okla

Alberta Pacific Grain Co., Ltd.. Winni­
peg. Man

Allen. James. & Co. (Belfast), Ltd.. Bel­
fast. Ireland 

Amber Milling Co.. Minneapolis
American Bakers Mach. Co.. St. Louis..
American Brcddo Corp.. Long Island

T_| Jluaky Mfg. Co., St. Paul, Minn .... 
A 1 Habel, Armbruster & Larsen Co.,

Chicago, 111
HalYeuborg, Junies, Now York  
Hamilton, Archibald, & Sons, Glasgow . 
Hamm, J. M & C M., London, England. 
Hammond Bag & Paper Co, Wellsburg,

W V;i
Hardesty Milling Co., Dover, Ohio  
Harris Bros di. Co., Ltd., London, Eng . 
Hart-Bartlett-Sturtevunt Grain Co., Inc.,

Kansas City, Mo  
Hart-Carter Co., Minneapolis, Minn
Hatenboer & Vcrhoeff, Rotterdam, Hol­

land ..................................................................... . •. -
Heide, Henry, Inc., Now York  
Hogan Milling Co., Junction City, Kan.. 
Holland Engraving Co, Kansas City... 
Horan, Hubert J., Philadelphia, Pa  
Howes, S., Co., Inc., Silver Crock, N. Y.. 
Howie, Tim J. K., Co., Minneapolis  
Hubbard Milling Co., Mankato, Minn.... 
Hungarian Flour Mills, Denver, Colo... 
Humor Milling Co., Wellington, Kansas. 
Hurst, Adolphe, & Co., Inc., New York .

Co , Inc , Frankfort, Ind. 
Flour, Feed & Grain. 
Eng

& Co , Ltd., London.

rp Taylor. Andrew, & Co (Glasgow), 
* Ltd., Glasgow, Scotland

Toichor, Sydney J., New York, N. Y. ... 
Tennant & Hoyt Co., Lake City, Minn... 
Thomas, A. Vaughan, London, England. 
Thompson, E S., New York City  
Tobler, Ernst & Traber, Inc., New York,
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Those who make an art of liv-

0Van Dusen Harrington Co.
* Grain Merchants ♦

BUSINESS FOUNDED 1852

MINNEAPOLIS DULUTH

Any Grade—Any Quantity—Any Time

Mn.i. Mutual Service
For Policy Hoblvm

MILLING WHEAT LITTLE ADS WITH A

BIG MESSAGE

NEW YORK. N YCHICAGO. ILL.

CHECKERBOARD ELEVATOR CO.
GRAIN MERCHANTS

KANSAS CITY BUFFALOMINNEAPOLIS DENVERST. LOUIS

N F. NOLAND 
H C GAMAGE
B. J. O’DOWD

Intelligent and experienced service to millers on 
round lots or carloads by grade or sample.

Mutual Eire Prevention Bureau 
40* Wc’t Madlatm Si. Chicago, Ill.

READ AND USE 

NORTHWESTERN MILLER 
WANT ADSSTRATTON GRAIN COMPANY 

GRAIN AND FEED MERCHANTS 
MILWAUKEE, WISCONSIN 

ST. JOSEPH. MO.

Hart-Bartlett-Sturtevant 
Grain Co., Inc.

Line country houses in fi»e states 
Terminal houses at Kansas City and St. Joseph

Kansas City, Mo.

BUNGE ELEVATOR CORPORATION
MINNEAPOLIS, MINN.

By the 
TRUCK-LOAD 

CAR-LOAD 
BOAT-LOAD

OFFICES 
i Omaha

WHEAT
WINTER

SPRING
DURUM

THE WESTERN TERMINAL 
ELEVATOR CO.

Milling Wheat
Direct to Mills

HUTCHINSON - - KANSAS

GRAIN MERCHANTS
Milling Wheat and Coarse Grains 

MINNEAPOLIS

MOORE-SEAVER GRAIN CO.
Kansas City, Mo.

DAVIS-NOLAND-MERRILL 
GRAIN CO.

Operating Elevator "A ”
Capacity 10,200.000 bus

KANSAS CITY • MISSOURI

SIMONDS-SHIELDS-THEIS GRAIN CO. grain
Storage Capacity 4.000,000 Bushels Kansas City, Mo. MERCHANTS

UHLMANN
GRAIN COMPANY

Operating
KATY and WABASH ELEVATORS

Kansas City. Missouri

The Bladf stone
Michigan Avenue • CHICAGO

MILLING WHEAT
Unless we serve the customer’s in­
terest. we do not serve our own.

MID-CONTINENT CRAIN CO.
10th Floor, Board of Trade Bldg. Kansas City. .Mo.

Any Where

Any Ti m e

a b)

LABORATORY SERVICE
Exclusively a Cereal Consultine 
and Control Laboratory for the 
Flour. Feed and Grain Industries.

ST. JOSEPH TESTING LABORATORIES, lee
Corby Bld«. Si. Joseph. Mo.

Coast To Coast Grain Service

UMtr ths sains 

fa Gatlin 
TkPriU

Ute EvMshire

TWTi«*fi*«st 
1(1 ainui 
ALKrtsty 

■aeaaMQMw

ill i!ii
--------- JU.x'1 ,Ll

V 
f a

ing depend on this world famed 
hotel as the very embodiment 
of gracious service, true refine­
ment and dignified hospitality.

MILLING WHEAT FROM EV EKV PHO- 
DICING SECTION OF THE UNITED STATES

ANALYSES,
FL OUR. FEED. WHEAT

THE HIC-UESTLARORATORIES 14
5WA.B0X2D C0LUneU5.0H.il

Continental Grain Co.
TERMINAL ELEVATORS

Chicago Omaha New York Toledo Omaha Chlcafo
St Louis Tuledu Kuc.um City Columbus Portland Galveston
Kansas (Uy Portland St. Louis Buffalo San Francisco Seattle

------------------------ HE >OL1( IT YOl It INQI I III I * --------------------------

^rciier-Dani els -Mi dlaw CoMiMNjr 
J. M. CHILTON, Mgr. Grain Dept.

MILWAUKEE, W1S. 
BUFFALO, N. Y. 
KANSAS CITY. MO. 
ST. JOSEPH. MO. 
OMAHA. NEB. 
PORTLAND ORE 
DULUTH. MINN.

Minneapolis 

All Principal Grain Markets
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EVERYDAY M0RE MIISEWIVE$ SAY.. ■

BEMIS DELTASEAL BAGS

Your

The attractive, clean-cut appearance 
of Bemis Deltaseal Bags has an in­
stant appeal to housewives. And 
the greater convenience of their 
quickly formed spout for easy pour­
ing builds repeat business for your 
brand.

Merchants, too, like Bemis Delta­
seal Bags because they stack easily 
and make sales-building mass, shelf 
and counter displays.

These Deltaseal advantages help 
you sell more flour.

Deltaseal Bags are closed on high 
speed automatic Deltaseal machines 
which keep pace and fit in efficiently 
with any bag-filling equipment. Where 
high speed is not required, manually 
operated Deltaseal machines are eco­
nomical and efficient.

Write for further information. No 
obligation.

BEMIS BRO. BAG CO., Minneapolis, Minn.
OFFICES: Boston • Brooklyn • Buffalo • Chicago • Denver 
Detroit • Houston • Indianapolis • Kansas City • Los Angeles 
Louisville • Memphis • Now Orleans • New York City • Norfolk 
Oklahoma City • Omaha • Peoria • Sl Louis • Salt Lake City 

Salina • San Francisco • Seattle • Wichita

]
BRAND

BAGi H
cOmp*kO

November 1, 1939

flour I
• c LBS. NE' „

5 NameComp°ny
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AGENE FOR MATURING

NOVADEL FOR COLORNOVADEL-AGENE NA-W

JERSEYWALLACEAGENTS:

consider Novadel an

Today’s wheat may readily make it impossible to match the 

color standard of yesterday’s flour. That is why most millers 

essential step in the milling process.

be rip
Wz „ fi/

. ... a sficelficatlon far- fine flaw
Q A Careful selection and blending of wheat, correct tempering

and proper milling combined to make a quality flour cannot 

always overcome nature’s vagaries.

CO. INC. • • NEWARK, NEW6- TIERNAN
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Maybe yours IS good . . 
but how much BETTER could it be?

Here's the man with the answer! 
..... your General Mills man

HODUCTS
CONTROL
QUAUTV AND /

Kell Mill & Elevator Company, 
Vernon, Texas 

Oklahoma City (Okla.) Mill & 
Elevator Co. 

Perry (Okla.) Mill & Elevator Company 
Red Star Milling Company, 

Wichita, Kansas

“The better the goods, the greater their sale” is true of any business 
selling to consumers. Shrewd merchandisers know that the first 
requisite of sales-promotion is a good product . . . the best that can be 
made.

No doubt you have good merchandise now ... so has your compe­
tition. The real problem is: how much better could that merchandise be? 
For any improvement will reflect its worth in new sales!

Royal Milling Company, Great Falls, Mont. 
Sperry Flour Company, San Francisco, Calif. 
Washburn Crosby Co., Buffalo, N. Y. 
Washburn Crosby Company, Chicago, Ill. 
Wichita Mill & Elevator Company,

Wichita Falls, Tex.

>

Good Merchandising 
Demands Good Merchandise

—
—C -

“Counsellor in Good Business” would be an apt title for :he General 
Mills man who calls on you.

He is trained in the principles of sound merchandising.
He offers a complete line of superior flours . . . flours that enable 

you to build utmost quality and consumer appeal into each of your 
products. He can provide saies-tested formulas for products that 
give real support to any merchandising plan. And his service in­
cludes merchandising and selling ideas galore . . . good ideas, r~ 
proved in practise, many in complete “campaign” form.

So—why not “get the answer” from your General Mills man? i 
From flour to sale of finished product, he is trained and equipped I 
to serve you best! I

GENERAL MILLS, INC. products control department
Trade Names:
El Reno (Okla.) Mill & Elevator Co.
General Mills, Inc. Southeastern
Bakery’ Sales Office, Atlanta, Georgia
Great West Mill & Elevator Company,

Amarillo, Texas




