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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 F|our,” 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.

2 Frop eSS INTERNATIONAL MILLING COMPANY

Minnecapolis ® Buffalo

SEAL OF MINNESOTA FLOUR
L TL T
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PILLSBURY'S
QUALITY BAKERY FLOURS

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

N A r b ke fak 9 X ‘e inneapolla, n
ntants copyrighted, 1939, by Tra Miller Pubilshicg Co. Fntered an sevwrnd Class Matter at Minnespolls Puat Oftiry
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Any and every baker is entitled to charge what he
pays for TOWN CRIER FLOUR to his pro-

duction cost.

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.

What counts isn't 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.

THE MIDLAND FLOUR MILLING CO
HNANSAS CITY
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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-
GENERAL OFFICES old tradition of the milling industry.

309 WEST JACKSON BLYD.
CHICAGO

e, STANDARD comeany

i o BAKERY FLOURS

BREAD

ESTAL

b
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Supplying Every Flour Need
of Every American Baker

Hard Spring Wheat Flours

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

Hard Winter Wheat Flours
Milled from the high Altitude, high protein,

high qua|ity wheats of central and western
Kansas and Colorado.

Soft Red Winter WheatFlours

Milled from the choicest Missouri soft
wheat of the fertile Ozarks country.

Idaho Wheat Cake Flours

A totally different cake flour,—a veritable
“Pikes Peak” among qua|ity cake ingredients.

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

THE COLORADO MILLING & ELEVATOR CO.
D E N V E R, C OL OR ADO
Capital, 810,000,000 Milling Capacity, 17,000 barrels per day 27 Mills
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Not Many Bakers Can “Qut-Smart” Millers When
It Comes to Quality for Price Paid

Any miller can meet almost any price he wants to meet—
even protein-ash requirements—by buying cheaper wheat
and milling it differently. Nearly always the buyer gets what
he pays for. We simply do not mill that way. The
quality of “KELLY'S FAMOUS FLOUR" is standard-

. 1 ] 3 1
lzed,——not prlce-lzed.

We have followed this same policy for forty years.

L
The WILLIAM KELLY MILLING COMPANY

Ca/faa't} 2500 Barrels “UTC“.NSON, KANSAS
G T S rmee e e S 1)
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The Ultimate Object

—of every baker in building a business must be to
produce the best possible loaf of bread—and pro-
duce it at the minimum cost.

Larabee’s

CREAM LOAF
ELGOIV R

“Always Dependable”

is enabling bakers, large and small, throughout
the country to do just that.

It is a strong, dcpcnqable.absolutcly uniform flour,
milled from the choicest Kansas Red Turkey Hard
Winter Wheat — a flour that meets the most

exacting tests.
A trial in your own bakery will demonstrate its
superior worth.

The Larabee Flour Mills Company

Kansas City, Missouri

WE ST
WHLAT FLOUR
INSTITUTE
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“ISMERTA"

Flour quality marches on.

W e could not have milled ”|SMERTA”

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..”

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

THE ISMERT-HINCKE MILLING CO.

MILLS AT TOPEKA, KANSAS

KANSAS CITY, MISSOURI

I~
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& Jting Al rue Flour Value
FOR WHICH YOU PAY?

Are You Using_

a .42 Ash flour at the price of .40 Ash?
an 11.20 Protein at the price of 11.407

| Lower protein and higher ash

1 flours may give the desired re-
| sults but you should not have
1 to pay a premium for them.

The price of each Miracle type is .
based on exact cost of that type. &

DON'T BUY FLOUR BY BRAND—BUY BY TYPE

CHOOSE THE TYPE BEST SUITED TO YOUR SHOP

MIRACLE FLOUR TYPES®

MAXIMUM ASH MINIMUM PROTEIN BASED ON 11.50% MOISTURE

il

l : l ~~~~~ﬁ/ms AlB|[c|[pD|E|F|G
44 10.6010.80{11.00{11.20(11.50|11.80{12.20

l ‘ !‘ ; 3| .42 (1050(10.70{10.90(11.10{11.40{11.70|12.10

| I 3: § 4| AD [10.40{10.60|10.80{11.00(11.30{11.60{12.00

THE KANSAS FLOUR MILLS CORPORATION, KANSAS CITY, MO.

Choose fl“ 7’“
(, uud‘

—5 pon 4 ﬂuy ‘-rr/ou‘z Ly ﬂ‘zand-- ﬂay @ 7y[2¢/
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—HRBAOTD OF STFEFRIING \

THORO-BREAD

The Pertect Fowr

{Diastatically Balanced’

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.”

For which, our best thanks.

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.

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

Just tell about its fine baking quality—

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

Our “congratulations” to you, friendly baker customer.

THE AANOLD MILLING CO.
STERLING, KANSAS
1000 Barrels Da:ly

AENOLD OF SIERILING- /
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WHY SHOULD ANY BAKER
SHOP AROUND for FLOUR?

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

e esscoteEE  @ResEEERe TV

We represent only mills of high standing.

Users of its service, including the coun-
try's |argest bakers and chain distribu-
tors, have found that l‘)uying Hour 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.

And confidently refer to any and all of them.

THE KELLY-ERICKSON COMPANY

Main Office: OMAHA, NEBRASKA
Branch Offices: NEW YORK—SAN FRANCISCO—MINNEAPOLIS
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Invariable Quality through the Years

Proud of our location, our splendid mills, our long-time

loval customers among the country’s best known and most
Also for Economy successful bakers—we are proudest of all of the quality
reputation of these great flours. Uniform, dependable,

“The ADMIRAL” they always have been and always will be sound and hon-

est quality for a sound and fair price.

%@H D Lee FlourMills (b.

| CAPACITY 2500 BBLS.
“ Salina -~~~ Karnsas

‘Trude-Mnark Registered
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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 ""Bydgeted’’ Costs.

High Performance Flours for Your Quality Insurance.

GOOCH MILLING & ELEVATOR CO.

LINCOLN, NEBRASKA
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PERTINENT FACTS ABOUT THE

The following bricf and casily
understood prescentation of the
salicnt fcatures 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.

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

Nomenclature:
A Foop 1s: an arlicle used for food or
drink for inan or other animals; chew-
ing gum: or an article used for com-
ponents of such articles.
AN ARTIFICTIAL COLORING 15: N 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 13: a flavor-
ing countnining any sapid or aromatic
constituent, produced synthetically.
A CIIEMICAL PRESERVATIVE  1S: any
chemieal which tends to prevent or
retard deterioration of food, nol in-
cluding common sall, sugars, vinegars,
spices or oils extracted from spices,
or substances added by direct ex-
posure of food to wood smoke.
AN OPEN CONTAINIR 1s: a rigid or
semi-rigid construction not closed by
lid, wrapper or otherwise.
AN OPTION AL INGREDIEXT Js: one which
is allowed but not required in a prod-
uct officinlly designated as standard.

Adulteration:

A rO0OD 15 DEEMED TO BI

ADULTERATED IF:
it contains any poisonous or deleteri-
ous subslance;
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 the product of
a4 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 o health:
uany valuable constituent has been in
whaole or in part omitted or abstracted
therefrom;
any substance has been substituted
wholly or in part for u valuable con-
stituent ormitted;
damage or inferiority has been con-
cenled in any manner;
bulk or weight of product is increased
by addition or inclusion of a substance
reducing the quality or strength of
the product and making such product
appear belter or of greater value than

it is;

it bears or contains a conl-tar color
other than one from a bateh that has
been certified under regulations pro-
mulgated by the Sccretary of Agricul-
ture;

il confeetionery and it bears ar
cantains any alcohol or non-nutritive
article or substance except hirmless

natural gum, and peetin.

CERTAIN EXEMI'TIONS
AP 1

coloring, harmless Mavoring, hannless

resinous glaze not in excess of 4%,

product is a atrus fruit bearing or
containing a coal-tar color, if appli-
cnlion for listing of such color has
hieen made under the act and not acted

on by the sceretary, and if such

was commonly used prior 10 the cnr.‘d'
ment of this act for the Purpose of
coloring cilrus fruit;

1t is an alcohol-containing confecting
ery bearing less than .56 by volug,
of aleohol derived salely from the ue
of flavoring extracls, or a chc.in;

Bakers Adopt Formula “D” hecause
of its “CRIPPLE-PROOF” Quality

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

No crippies— A rich,

E delicious cake that can
= stand rough handling
~: in production without

= breaks or splits.
| A low INCH-COST using
= top-grade ingredients.
o=

= A hasic mix that can be

3 - Yaned for individual-
= 1ty or local conditions.
i Lo~

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

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

Longer freshness —
Greater moisture
content.

:/;11/5111/,1,/','1:/1/1/

:

Y telephone, letter and personal
) 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 importani 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 eripplelosses.
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!

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

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 —
'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 average market - quotations on
ingredients, ns of October 10th.

8
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FEDERAL FOOD AND DRUG ACT

gutn containing harmless non-nutritive

masticatory substances

Misbranding:
MED TO K
"

v FOOD IS 1
MISIERAN

its labeling is false or misleading in
nany particular;

it is offered for sale under the namc
of another foodl;

it is an imitation, unless its label hears
in type of uniform size and promi-
nence, the word “imitation” and im-
mediately thereafter, the name of the
food imitated;

its container §s so made, formed or
filled as to be misleading;

it Is in package form and docs nat
hear a lahel containing: (1) name
and plaice of business of the manu-
facturcr, packer or distributor; (2) an
accurate statetnent of the quantity of
the contents in terms of weight,
tneasure or numcrical count;

required informnation on label ar Inhel-
ing does not have prominence and

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

costs by the INCH.

Foermula “D” Can Be Varied
To Fit a Baker's Individuality or
Ris Local Conditions

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., withou! materially affecting
the INCH-COST or
ualities.

Quik-Blend 51 Production Savings
Quik-Blend batters save 33!3%¢ mixing

time . . . by a2 method that fits any type
of shop.

delicious cating

Quik-Blend layers are smooth and uni-
form, making for a minimum of icing
and & minimum of icing labor.
Quik-Blend cakes are first-quality cakes
customer-pullers. What's more—they
stay fresh and moist, good to eal after
Jire 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 individua! and different
from those of competitors. From every

angle-— INCH-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.

WESSON OIL & SNOWDRIFT SALES CO.

Nes Yot Nea Oripaes Sanzamah Chicags  Sas Frasoscs  Mamphis

YELLOW LAYER
fach Gt § 2263

COCOANUT LAYER
Iech Cost § 0208

>
}wm 5 o
o

PECAN CRUNCH
LAYER
ik Gt § 020

ORANGE LAYER
hch Cast § 1212

HONEY LAYER
ek Cost § 2201

NUT LAYER
ch Cast § 83

MOCHA LAYER

BUTTERSCOTCH
LATER

it eh Gt § 5278
—

conspicuousness renderng it readahle
by ordinary individual under custom-
ary conditions of purchase;

it purports to be a food as defined
under regulations promulgated by the
Seccretary of Agriculture, and daes not
confurm to such definition and stand-
ard, or its label doecs not hear the
nanmie of the food specified in the defi-
nition and in so far as is required by
regulations, the commun natnes of op-
tional ingredients (ather than spices.,
Aavaring and coloring) present in
such foad;

it is subject to official definition and
falls helow the standard set for such
food, and its label does not so state:

it ix subject to official standards of
container i1l and falls below  the
standard applicable thereto, and its
label does not so state:

it is not a foad detined under regula
tions prumulgated by the Secretary
of Agriculture, and does not hear the
common or ususl name of the foad;
ar if it iv fabricated from two or more
ingredients and it does not bear the
cammon or usual name of each such
ingredient, except that spices, tlavor
ings, and calorings, other than thase
sald as such, be designated as
and colarings with-

spices, flavorings
out naming each;
it purports to be for special dictary
r such
aming,

uses, and its Lahel does not he
infornuation concerning the v
; properties
v to fully
inform purchasers as ta its value for

mineral, and other dict
officially  deemed necel

~such uses;

it bears or contains any artificial
favuring, artificail colorinyg. or chem-
ical preservatives, unless it hears la-

beling stating such

CERTAIN EAF MIPTTONS
AVELY 0

any variations in statements on labels

its are within rea
ed by the See

of quantity of cont

~onalile lit

re

v uf Agriculture;

v omissions on labels of small pack-
ages come within e
hy Scerctury of Ay
incluslon of conunen name of (wa ur
nore ingredients of a product is im-
practicable, or is conducive to decep-
tion or unfair competition,
tions shall he established by regula-
tions promulgated by Seeretars of
Agriculture;

inclusion of st:
tifi
preservatives, is impracticahle; e

mptions allowed
culture;

Exemp-

rent of artiticial fla-

wuring,

emptivns shall he established by repu-
lations promulgated by Seerctary of
Ayriculture; hutter, cheese, and ice
cream do not citie under the require-
mients relating to labeling of artificial
cularing, since specific federal regula-
tions under ather laws apply to them.

Labeling:

wraser Is: 4 display of written, prine-
ed, or graphic matter upan the imme-

diate container (not including pack
e liners) of any article, and on the
vutside eontainer, if any, of the retl
package of such arlicle if the matter
on the immediate container s not
plainly visible through such outside
covering.

1aseeing 13: all Labels and other writ-
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ten, printed. op graphic matter (1)
upon any article or any of ils con-
tainers or wrappers, or (2) accom-
panying such arficles.

LRAL INFORMATION

LABE
Al labeling must be in the English
language. If, in addition, labeling
contains any information in a foreign
language, all information required by
acl must also be in that language.
Statement of quantity of contents
must revenl quantity in package ex-
clusive af wrappers and other materinl
prcked with product.

Statements of weighl, measure, count.
sh,
pressed in terms of general consumer

or combination of such, all bhe ex-

Usage, except in enses where there is

no  genecral  consumer usage, when

statement shall be in t

s 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 systern commonly used in the
country to which product is shipped
Ntatenmient of weight or me

a food or a cosmetic may he supple

THE NORTHWESTERN MILLER AND AMERICAN BAKER

menled by a stalement in terms of the
melric system.

ff an unqualificd statement of nu
unt does not give accurate
n as to quaniity of product
in puackage, it m he accompanicd
by statement of weight, measure, or
size of individual units in such pack-
ape.

Statements shall contain only gen-
erally used fraclions; a common frac-
shall be reduced to its lowest
W caxe of a foad or cosmelic,
Wl fraction shaill not he car
ried out to more than two places; in

A compass is a very small in-

strument, but a vital necessity
on shipboard. Without it, the
Captain and his cretw are help-
less . . . despite all manner
of modern equipment!

® The amount of yeast used in dough is
proportionately very small. But in order Lo

achieve perfect baking results, it is absolutely

essential 1o have a DEPENDABLE, UNIFORM
YEAST.

Build your reputation . . . and maintain it

. . . on the superiority of your product. RED
STAR YEAST has served the most exacling

bakers for over 56 years.

ED STAR YEAST L.

*
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case of a drug, a decima) fr
shall not he carried out to 4,

three places, exeept in an insy
stutement of the quantity of ,
ingredient in a unit of the dry,
If quantity of product in Package
cquals or exceeds the smallest ynjy 51
weight or mcasure set forty by the
acl as napplicable to such pr-:ducu
statement of contents shal| '~'-‘Ffﬂ~'
the nwnber of largest of such units in
the packnge: je, statement Must be
“1 quart® pot “2 pints” or "30 flud
ounces: xcept with reference to the
metric system suppleinentary atate.
tnents. A f
ber: i.c.,

acling
L
ance of
N active
14

tion with a whole nuy-
quarts” may be ex-
pressed in Iﬂrgcst units commonle
used: i quart, 1% pints,” hut
shall not he expressed in terms of jtg
smallest units: i.e, “1 quart, 16 fluid
ounces.”

In cases of quantity of contents of a
product customarily stated as a frac-
tion of a unit, which unit may be
Inrger than the quantity in the pack-
age, or as units smaller than the Ineg-
est unit contained therein, statement
may he made in accordance with such
custom, if it is informative to con-
suiner,

Certain exemptions from labeling re-
quirements arc allowed by regulation
of the Scerctary of Apgricullure on:

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

b. Foad which in accordance with
the practice of the trnde is to be
processed, labeled or repacked
m  substantial quantities at
establishments other than these
where originally proeessed or
packed.

LABELING FOR A FOOn

MUST CONTAIN:
Name of product.
Name and place of business of the
manufacturcr, packer or distributor
Statemient of content by weight, meas-
ure, or numecricnl 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
are inherent modifying ingredients
nnd not commonly sold as spices, fla-
vorings and colorings, may be stated
as such without the use of their spe
cific nnmes.  An ingredicnt which is
hoth a spice and a coloring or both a
flavoring and a coloring, shall be so
designated, unless a speeific name is
used.
Dcelaration of artificial flavoring, ar-
tificial coloring or chemical prescrva-
tive with adcequate eonspicuousness on
label, or on food if not in package
form. Cerlain exemptions pennitted
hy regulation of Sccretary of Agricul-
ture for small packages with inade-
quate space for including such matter.

Treasurer’s Authority
(o]

A baking corporalion was exonerated
from liability on an alieged coniract to
buy real estate for want of proof fhat its
treasurer, whose acts were cliimed to I
binding upon the company, was cupow-
ered by the corporation to muke the con-
tract. (Levy vs. Parkway Baking Co.
200 Atl. 584.)
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STABILITY
STIMULATES

ONFIDENCE

Anheuser-Busch

YEasS

A N H E U S E R - B U s C H 0 O I N C
Yeast, Bakers' Malt and Corn Syrup Djvision. General Offices: St. Louis, Mo.
Eastern Office: Anheuser-Busch Bldg., 33rd St. and 12th Ave,, New York City
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“T'HE RETAILER RESEARCHES’”

Eprror’s Nore: Thix paper by Walter
Jesse, Jesse Bakery and president of the
Associated Retail Bakers of Amecrica,
Kansas City, Mo, was presented at the
annual convention of the \merican Bak-
ers Association, held in New York, Oct.
15-19.

v -
Y I'S a pleasure to be here, vspecinlly

I asit gives me the opportunity to re-

new many of the acquaintanceships
made when the bakers of my home city
were the hosts to the A.B.A. convention
two vears ngo. We cnjoyed that oppor-
tunity and from the remarks of many 1
havc met since arriving in New York
City, 1 am sure everyanc who attended it
enjoyed their visit as much as we did
having them with us.

And now to the subject assipned to me
—>~The Retailer Researches™—and 1
might say it is one that has been the first
and forcmost in the thoughts and pluns
of the officers and directors of the Asso-
ciated Retail Bakers of America for the
past five yvears.

Although our organization has morc
than 20 vears of history back of it, and
has accomplished quite a bit during this
span of time, still our cflorts were not
recognized with the same interest and
attention that we are receiving since we
started “rescarching” 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 we
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 portray
in words.

This department was established with
sonie definite idens 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—lihe job of mak-
ing the consuming publie realize that we
as bakers are better equipped to handle
baking for them than the housewife is
able to do it in the kilchen. 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 Junge-
waclter, a retail bakery operalor, a sca-
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 cquipment to study and develop-
ments in connection with its application
to the necds of our branch of the industry
that had been overlooked even by the
manufacturers of the equipment. Since
the establishnient 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
imporiant this development is to the
future progress of the retail bakers and
secured information never before avail-
able.

Merchandising Job No. 1 was the sue-
cessful innuguration of National Retail
Bakers Weck in 1838, Repeated agnin

this year it was another success—so much
so that our plans include its repetition
in 1910. Through this undertaking we
hnve 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.

to “rescarching,” and how vz, like the
nicmnbers of your assoclation, 'gd_lh-‘;
a laot of credit is due this researchine )
our progress. v

While on this subject of credit 1 meey
give some of it where it is due Our
department is located in the building of
the American Institute of Baking in Cki-
cago, where we are tenants. Besides

Titne docs not permit a detailed ex-
planation of all of the activities of our
research and merchandising department,
such as conversion of hotne type formulas,
formula costs, whipped erecam rescarch,
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

for

“ 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 calen—enjoyed! It's the combination of tender,

Fasting a delicious filling on a lifeless, unappetizing

THAT'S WHY
PROFIT-WISE BAKERS
TAKE OUT "PRIMEX

INSURANCE” ON THEIR
PIE CRUST

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

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 10 explain.
Using this pure, digestible, all-hydrogenated shortening is
like taking out insurance on pie erust quality. For Primex

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
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having spacc 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 sincerc thanks are extended
for this liclp.

Throughout the yecar there are many
times when the problems of our branch
of the industry are similar to the prob-

THE NORTHWESTERN MILLER AND AMERICAN BAKER

lems of yours. When this happens we do
not hesitnte to call on your officers and
staff members, and it s with grateful
appreciation that I acknowledge the fine
co-operation rececived from President 1.
J. Schumaker and Sccretary Tom Smith
and General Counsel William A. Quin-
lan, and in order that we could continuc
our researching we recenlly prevailed
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An address at the national convention of the

AMERICAN BAKERS ASSOCIATION

upon the trustecs of the American Insti-
tute of Baking to give us larger quarters
where our rescarch bakery and offices
could he located adjacent to one another.
If you have scen the recent trade paper
announcement you know our wishes were
granted—thanks to the trustecs—and we
now lave a neat and very cfficient ar-
rangement.

tender, flaky, delicious.

~Sweetex Man for

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

y’l ¢ Cincinnati, Oiio

quality . . . pie sales . . . pie profits.

Thanks to Primex, the crust
on this luscious Swiss Apple
Pic is every bit as good as it looks—
Ask your

¢ formula.

of the big reasons why Primex pie crust is enjoyed—not

FOR FRYING...FOR
SHORTENING...REMEMBER

PRIMEX

tRaDLHARG L0, V. 1. AT OFF.

RTENING THAT
. SETS THE

THE SHO

/ STANDARD!

MADE BY THE MAKERS OF SWEETEX

Therefore, rescarching for the retailer
will go on and as it helps our progress
we hope—quoting from the creed of the
American Socicty of Bakery Engineers—
“that it creates in the public ecsteem a
greater appreciation of the ancient and
honorahble profession of baking.”

BERAE O TR RTARE GF R S—

Air Pressure Studied in

Baking Tests
‘ ‘ T FE.PYKE, of the Colorado State
Collepe Experiment Station, is
* ® rendering aid ta the huking in-
dustry. He spends many of his working
haurs in a chamber like those used to
prevent decp-sea divers from suffering
the “bendsa.” [In this chamber cakes and
other pastries are baked under atmos-
pheric pressure conditions which v
fram sea level to 12,000 fect altitude—
it's the only onc used for this purpase
that Mr. Pyke knows of in the entire
world.

By changing the proportions of eppg,
milk and sugar in a cake. Pyke and the
college staff have cvolved formulas which
produce delicious pastrics at
altitudes.

various

Air pressure in the chamber s changed
at will through use of a compressor, and
an air conditioner maintains
temperature and humidity Inside the
chamber it is possible te “climb™ from
air pressure conditions at sea level to
thase at 12,000 feet ahove 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 fect below sca level to 18,000 feet
altitude.

ordinary

Pvke 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 atmospherie
pressure. Since water boils at different
temperatures as the atmaspheric pressure
varfes with the altitude, it is apparent
that the temperature at which the ingre-
dients of the eake are cooked varivs with
the altitude.

“Fur [nstance, at sea level, where the
tetnperature within a baking cake aftains
212° F,, the egg in the cake soon be
comes hard and leathery. At 10,000 fect
above sea level the cake seldom gets hat
ter than 19¢° and the eze content re
mains much maore tender after enoking.

“Until recently ‘sea-level’ recipes were
corrected for high-altitude haking only
by reducing the atmount of sugar and
leavening agent used.  This method re
wults in a cake which lonk. good bhut
which at very high altitudes ceases to
be sweet enough to deserve the name of
cake. In some inslances thick frostings
were recomtiended to make up for the
lack of sugar in the cake proper.

“The purpase of experiments in pres-
sure chamber, or altitude Liboratury, is to
halance the recipe so that the resulting
pastry will have proper texture and still
be sweet and nutritious. This ohjective
has been accamplished in wany fortmulas
and future experimients will heing about
satisfactory high-altitude recipes for all
tvpes of cakes.”
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Bakeshop Notes

ARIZONA
Mrs. B Francis and Laurel M. Kahr-
mann hnave recently opened the Miami
(Ariz.) Bakery. The new shop will spe-
cialite in French pastries and party
orders.
ALABAMA
The Purity Bakery, a new retail bak-
ery of Birminghani, owned and vperated

by P. I1. McCulley, has purchased new
equipment.

The Dortch Baking Co.'s Birmingham
branch has installed a new pic making
machine.

CALIFORNIA

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

W. E. and Oran Sholar have opened

a new bakery at 1307 Niles Street, Bak-
ersficld. A housewarming was celebrated
in opening the bakery.

Ray’s Pastry Shop wuas recently estab-
lished in the Delta Theater Building at
Brentwood by Ray Keith, who special-
izes in doughnuts and novelly pastrics.

George Lauck has installed 88,000
warth of new bakery equipment in a

THIS

YOU KNOW BREAD!

WE KNOW PAPER!

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.

) Let's Pool Ut Imowle()ge.

FOOD PROTECTION PAPERS

KALAMAZOO VEGETABLE PARCHMENT COMPANY

PARCHMENT

KALAMAZOO

MICHIGAN

R~
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new building at Olive and Moroa avenyes
Fresno.  Mr. Lauck will continue to 3
crale the Andella Bnlu:r_\'. which he b,
owncd for the past six years,

L. R. HMurlbert hag opened a Dy,
ot D S oo e Lo

Mr and Mrs. Dave Anderson hay,
moved from  Inglewood to Redond,,
Beach, where they have opened a inagd.
ern bakery. At Inglewood they were i
business for 19 vears. The new shap s
at 214 Torrance Blvd.,, Redondo Beach

Ed MeMahan has decided to operate
his bakery at Newport Beach through the
winter, as well as through the suminer
months.  Excluding resort trade, voluine
was large cnough to keep the plant run-
ning on a permancent basis at 2112 Ocean
Front.

J. J. Sugarman Co., +15 East Ninth
Street, Los Angeles, has purchased the
stock, bakery cquipment, store fixtures
and other cquipinent which belanged 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 5616 Geary
Street, Sun Francisco. The building was
remodeled and completely equipped. The
firm also recently opened a new store at
3291 Sacramento Strect, near the Pre
sidio.

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

Archic 8. Camphell, proprietor of the
Ideal Bakery in Marysville, has leased
the building formerly occupicd by Miss
Maric DBest's Caflee Shop.  When re-
modecled the building will house the Ideal
Bakery's expanded business.

The U. S. Bakery has tnken over the
old Strauss Bakery at 4862 Lankersheim
Blvd, North Hollywood.  The finm.
estnblished in Los Angeles 18 years agn
is headed by Mor Friedman and his san,
Zolten Friedman. The former learned
the baking business in Tungary. The
firm's famous Hungarian cheese cake will
now be available to valley patrons as
well as downtown customers.

In the bakery concession of the Canoga
Park Super Market, which has been va-
cant for some time, Marie Schauer has
opened a bakery which will be part of
onc she now is operating on Sherman
Way. Managed by Betty Quisenberry,
the bakery will specialize in birthday and
wedding cakes nnd cakes made for spe-
cial events. The market is located at
21609 Sherman Way.

CONNECTICUT

Nathan Baggish  Bakery, Inc. has
opened a retail shop at 1341 Albany
Avenue, Hartford.

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

Peter Klinko has sold his retail bhak-
ery at 90 Broad Street, Ansonia, to Sam-
uel Gottlieh,

A new retail shop, known as Lukers
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Rakery, has been opened al 81 Smith
Street, Ansonin.

A new molder has been installed by
the Empire Baking Co. at 1015 Albany
Avenue, Harlford

The former D'Angeloe Bakery is now
being Nareisco's  Special
Legna Bread, a new concern, at 108
Legion Avenue, New Haven

Burnside Home Bakery, 694 Burnside
Avenue, East IHartford, has been opened
by Anna Chester.

D’Acalo’s Bakcery, 26 Warren Street,
New Haven, has been closed.

Kelly’s Bakery at 18 Rapallo Avenue,
Middletown, has been completely remod-
cled. In adding to a ncw front, Francis
D. Keclly, owner, has installed a new re-
frigerator for display of erenm filled
goods, and new showcases.

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

Work has been started on a new
10,000 addition 1o 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 cerlificate for the State
Linc Bakery at 129 North Water Street,
East Porl Chester, has been filed by John
and Adolph Rudzinski.

Hill Bakery at 106 Cedar Street, Nor-
walk, is now being operated by Louis
Shelofsky and Irving Roedner.

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

Paul's Bakery, 242 IHemingway 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 Dairics for the past
18 years, resigned his position as viee
president of that concern to enter the
baking business.

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

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

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

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

The flect 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.

operated ns

IDAHO

D. L. Standley recently purchased and
remodeled a building at Main and A
strects, Moscow, installing new equip-
inent. A new truck will deliver Standley
Bakery products to route customers,

Work on the new Swedish Bakery at
Idaho Falls is progressing, Glen Royee
and Adolph Johnsan, proprietors, report.

0. R. Snyder has opened an electric
bakery and delieatessen in the Viel Block
at Salmon.

ILLINOIS

Ben Erzinger, baker in Silvis for 23
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years, has recently opened a new and
modernized baking plant and snlcsroom.
Visitors were invited to inspect the bak-
ing equipment in operation.

At Macomh, Archic Butterficld has in-
stalled a new front in his Galloway Bak-
ery.

‘The Amboy (111 ) Bakery is now op-
erated by Clifford Brandner and Alex
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From E verywhere

Maggio, of J.aSalle. Mr. Brandner is in
charge of sales, while Mr. Maggio will
handle the shop work.
] A new aven and refrigeralor have been
installed in the Lconhard Bakery at its
new location in Washington, the Danforth
Building.

New refrigerated showeases, 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 the Stephanoff Bakery,
Peoria, in a recent fire, was cvaluated
at $10,000.

INDIANA

Samers DBakery, Inc, 383 W. Sutten.

field Strcet, Fort Wavne. has heen in-

THE NEW CHAMPION IN
THE SHORTENING FIELD

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!

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

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 heary-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!

HEADQ!

WESSON OIL & SNOWDRIFT SALES CO. M Ji o

New York - New Orleans - Savannah « Chicaga » San Francisca - Memphus

NHarold Siraues, Srooe: faiern Hoyt M. Leshier, 10 fMot's
(e ! o I bave lussama N 1] Sacranacto. Call |
the hantrg L for 2 200l @ - "Iy the i yearsl bavelasn
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corporated to manufacture all kinds of
bakery products. Ilerbert H. Somers is
resident agent.  Capitalization is 200
shares of stock at $£100 each. Incorpo-
rators arc Ierbert 1. Somers, Alice M.
Somers and William N. Ballou.

The Mode! Baking Co.. New Albany,
has filed an amendment with the seccre-
tary of state changing the name to Gro-
cers Baking Co.

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

The Rostov Bakery in Lafayctte has

(
:
|
]
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heen purchased by the Smith Baking Co..
of Attiea, which recently established
headquarters for its fleet of housc-to-
house trucks in Lafayette.

Brunson's Bakery has remodeled a
huilding at 2835 Shelby Street in Indian-
apolis nnd is now opcrating in expanded
quarters.

Floyd Gingrich's Syracusc (Ind.)-Wa-
wasce Bnkery was recently damaged by
firc.

IOWA
‘The Rice Bakcshop at Burt is closed,

and Mrs. Velma MeBride, who had

charge, is now employed at the Rice Bak-
ery at Algona.

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

Edward F. Gnidzik, for the pust 14
years employee and oven man at the
Federal Bakery, 856 Main Streect, Du-
buque, has taken over the mnnagement
of the bakery.
from Mr. and Mrs. Hugh Lovelee.

He purchased the bakery

Conrad@ Brenner and son Fred, of
Marengo, have opened a new bakery in
Bloomficld.

WHAT PART CAN AWRAPPER

and value instead.

PLAY IN SALES?

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

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 package good, but don't

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.

ORDER AT NEAREST PLANT

. .Cleveland Wax Paper Ca.

Cleveland ...
Dallas ..
Dateait ... ...
Hamilton (Oa1). .
Kansas Clty ..
Lan Angales ..
Ty dbanossscoodtad

New York Rlegel Paper Corp.
vemug

farn Waxed Paper Co.

Nu. Poriland, 0

Oaklaad, Ca Westera Wazed Paper Co.
Ppllnllnhll ...8afalee Glansile Pager Co.
Piltaburgh .Pitlsburgh Waxed Paper Co.
&1, Leuiy ., waxide Paper Co.

Lo A\
Chech Liat of

Saled-Builders

THE PACKAGE

Transparancy. Design. Protection. Cost

APPEARANCE OF PRODUCT

Size. Eye-appeal. Price-appeal, Hovelty-
appeal

QUALITY OF PRODUCT

Wil 112 1as1a ba remembeted for repeal
cales?

MOISTURE-PROTECTION
How long will It s1ay Iresh and saleable?
EQUIPMENT

Modern equipment builds sales through
lower costs

ADVERTISING

One ol the bext :ales-builders lor every
baker

HOUSE-TO-HOUSE CONTACTS

Appenrance ol trucks, wagons, drivers

RETAIL CONTACTS

Appearance ol atores and show
windowa

0
Not ta mention dozens ol minor items
thal play small bul important parls in
making the houte-wile lavor your
produci and buy 1t again and agaln

S T——
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MAINE
Donald A. MnacDonald has installeg

a new double deck oven in his retail bha)
ery at 339 Water Street, Gardiner ]

MASSACHUSETTS

The Log Cabin Baking Co., 967 Tre-
mwont Streel, Boston, has been Organized
by Erncst Slaughter and Walter wj).
liams.

Liberty Cnfeteria, 42 Northern Avxenue,
Doston, has installed a new oven for
pastry baking.

Helen Nucci has opened Helene's Bak-
ery at 528 East Eighth Strect, South
Boston.

A new oven has been installed n
Klemm's Bakery, 9 Lowell Street, Pea-
body.

A new pastry oven is being installed
by the Malden Baking Co., 229 1lighland
Avenue, Malden.

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

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

The new wholesale plant of the New-
comb Baking Co. has licen opened at 63
Hancock Street, North Quiney.

A new relail branch has been opened
by Liberly Bakeries at Winchester
Square, Springficld.

telen T. Earle has opcncd the Glen-
way Bakery at 58 Glenway Street, Bos-
ton.

MICHIGAN
Fire caused considerable damage lo
the building occupied by the Sundlie
Baking Co. at Ishpeming. The loss 1s
estimated at aboul $4,800.

MINNESOTA

Ray Werpy, of Minneota, will open 2
bakery at Gibbon. He has leased the
south half of the George Eckert Build-
ing, which will he remodeled for his
bakery.

Mr. and Mrs. Harry Grue, who have
becn operaling the Grue Bakery at Le
Sucur, have closed their business and will
move to Fairfax, where their son, Itay
Gruc, has purchased a bakery shop.

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

The J.ecch Loke Bakery in Walker
has hieen remodeled and new equipment
has heen installed.  Robert White is
baker.

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

Ray Steller, of Croshy, has made ar-
rangements to open a bakery at New
York Mills.

Eliner C Gumm and Harry Moline, of
Superfor, Wis, and Paul B Lundell.
of Duluth, have incorporated as Banquet
Bakeries, Inc., a firm which will operate
from Whadena, where they have leased
the Mcttel Building.

Joseph Marccaracini is building a enc-
sfory bakery at Fveleth.

Excelsior Baking Co., Minneapolis, 15
muking extensive additions to its prop-
erty at 912 East Twenty-fourth Strect.

Nicholas Semotiuk, owner of the Home
Bakerv in Minncapolis, 35% Thirteenth
Avenue N.E, is building a $5,000 addi-
tion to his store huilding.

At a recent meeting of the Minneapalis
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city council the Fretwell-Flippen Co.
flled a petition requesting that the appli-
cation for o hakery license for the Fret-
well Cracker Co. be changed 1o whole-
sale grocer, Frelwcll-Flippen Co., 401
N. Third Strect.

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

Peter Gibbons, of St. Paul, has opcened
a ncw bakery business al Prior Lake.

The Olson Bukery at Moosc Lake has
been moved to lhe former King Build-
ing on highway 61. Walter Olson is
manager of the bakery.

Louis Hill, of Two Harbors, has lcased
the Jepsen Bakery Building on Coin-
mercinl 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 1800 or more loaves per
hour.

MISSOURI

Paul Rich has sold the Rich DBakery,
Marshton, and will open another shop in
St. Louis some time during December.

One of the lnrgest rctail bakeries in
St. Louis, the ncw Teulenberg Bakery,
was recently opened at Sixth and Locust
Street in downtown St. Louis. It will
feature cakes and fine pastries for down-
town shoppers.

11. Birkcnbach has opened the Birken-
hach Bakery at Broadway and Lemp
avenues in St. Louis, which he purchased
from R. Sircich during August.

Baden (Mo.) Bakerics is sponsoring
a phatographic contest among custom-
ers to build business in local retail stores.

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

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 n reeent trip to New
Orleans, where he purchased equipment
for the bakery.

NEBRASKA

V. C. Havorka, veteran Randolph bak-
er, has announced plans for opening a
bakery in IMartington. Baking equip-
ment is belng installed in the Amundson
Building.

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

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

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
bakery at 901 Eightcenth 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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rctail bakery and restaurant at €93-695
Broad Street, Newark. tention.

Jersey Bread Co. will open a retail
branch at 566 Vallcy Road, West Orange.

Damage of more
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tic H 2
front is attracting considerahle at untary petition in bankruptcy in federal

court. southern district, listing linbilities
than 83,000 was of 38,881 and no asscts. Members of the

Herman Schoning has purchased the ;}a:l:::ly :}‘ ﬁ[}"c' ML, l.hc LGS ?;."‘ rCRSaliatorcEalcollontilS Satons
four-story brick building at 95 Wash- —— 0 S ANoGhuey, LSayf 3"',‘."“'
ington Street, Hoboken, and will occupy ae= = lnme_ Bakery replaces Lon's Bak- lgv;;‘]:“.l lS1ﬂ'crn ".“I" Bakecrygo N nesNaL
the ground floor for his new bakery as o i Sipahggii and Avon avenues, e LR SRSt ety Wi, e
soon as altcrations are completed and ington. J. Geberich is the new owner. ““I[mc.d to .Lm"q G S, =9 Woond-
e e g cwj Rudolph Haase has sold his retail bak- 5 Yo% York.

Alterations have been completed at cry at 1068 South Orange Avenue to A. qJnlmkShr_-u‘[;:ﬂ'('n, n]s‘? Bl L
Wigler’s Bukery, 74 Prince Strect, New- J. List. “C"'“P‘ "h ': l"ldlmll) and trading as
ark, and were marked by an open house NEW YORK qlla,:..:‘ Br::o):lr‘r,. ::—sﬁsmcio:lh‘-oﬁ::lonr:(!
cclcbrntl(.)n. Phinc':ls Wigler spared no Falco & D'Amiore, pastries, 3720 White pcti(io‘n in lmnykr.up;cy in federal cour:
cxpense in remodeling and the modernls- Plains Avenue, Bronx, has filed a vol- castern district, listing liabilities of 53.-.

I mankets EVERYWAEE ...

LOAVES MADE
WITH

DEXTROSE
RANK HIGH
AMONG
BEST SELLERS

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” to
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

checking to maintain a uniformly high quality

standard. They have standardized on Dextrose

only after they were more than satisfied on every
point of (avor, color, volume and texture.
Dextroze is available to bakers under the trade
name, CERELOSE. Try this dircetly fermentable
sugar in your rezular formula. You'll like the
results as have =o many of the country’s leading

bread bakers.

Not dweetneds ... bk fermentalion energy
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REFINED
DEXTROSE
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A good point to remember in seleeting sugar for bread doughs is that sweetness as
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 sugar in fermentation—zo
vitally essential to goud baking results. Dextrose, bleal ~ource of cnergy in the human

diet.is also the ideal source of fermentation encrgy. Use itin all veast dough formulas,

c E R E Los PDlEj::ROSE SUGAR

CORN PRODUCTS SALES COMPANY, 17 Battery Pi., New York, N. Y.
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.657. and assets of 170, of which 22,000
is in insurance polici Judge Byers hns
appointed John H. Gamaldi, of 96 Court
Street, Brooklyn, receiver in
£1,000.

Manhattan  Swiss Rakery 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 a new re-
tail wnit on Sutphin Avenue, Jamaica.
L. I

Adulph Glick, operating a retail bakery
at 2645 Morris Avenue, the Branx, |.|-s

hond of

THE NORTHWESTERN MILLE

filed n voluntary petition in bankruptey
in federal court, southern district, listing
2,715 and asscts of $200.

Morris clbaum, formerly hakery
owner at 270 Boerum Street. Brooklyn,
has filed a petition in bankruptey in fed-
eral court, eastern distriet, listing lin-
bilities of $5,701 and no assels.

Mardorf's Bakery in  Haverstraw,
founded in 1869, is obscrving its seven-
ticth anniversary. Fred V. Mardorf is
the third generation of the family operat-
ing the bakery.

The Kurschner Baking Co., of Forest
Mills, L. I., is transferring opcrations

liahilitics of

R AND AMERICAN BAKER

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

The Julicnne Pastry Shop has been
opened at 253-11 Northern Boulevard,
Little Neck, L. 1.

Associnted 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.

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

Save Space — Speed Output
In Your PIE DEPARTMENT

—

1500 SMALL PIES PER HOUR

with 3 Operators

300 LARGE PIES PER HOUR

with 2 Operators

complete unit ever built.

The New Colborne Rotary Pie Machine is the smallest
It can increase your pie output
without increasing your employces or taking up more

space.

-
|

COLBORNE MI'G
157 W. Division

Chicugo, 111

Show me how it will increane my profits.

1
!
Nend me full Information on the new siyle Rotary I'ie Machine. i

= Jd

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.

margin of profit and total profits, too, with this All-Steel
Rotary Pie Machine. Itis surprisingly easy to own. Send

Increase your

the coupon for full information.

« e o @ Prompt Shipments Guaranteed @s e »

Colborne
Manufacturing Co.

Pie Machinery for Over 30 Years
157 W. Division St.

Chicago, Illinois

‘
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merly owned by Willi

am Dlhuye
- a
Kircher. nd H

RRecent fire caused more than s2 ¢
domage to the retail bakery of 1'(,_;(.’
Raltano at 791 Clint 3 2
i on Avenue, Rochy

Alabanmin Avenue B:\kcry, Ine.
been chartered to conduct busi 2
Kings County.
$100 par value.

has
ness fn
Capital stock ig 82,000,
‘ Directors are Nathap
Flicker, 1511 Bouston IRoad, Joseph Eich.
ner, 1503 Charlotte Street, Bronx, and
Sljll'll Bellows, 299 Broadway, New York
City.

D¢ Lite Baking Corp. has been char-
tered to conduct a general bakery by«
ness in Kings County. Directors are
Leo and Lillian Wolf, 362 l.inden Baule-
vard, Brooklyn, nnd Bertha Friedman,
1343 Findlay Avenue, Bronx. Capital
stack is 100 shares, no par value.

Lmece, Inc., has been chartered to con
duct a general bakery business in New
Rochelle. Direetors are Samuel D. John
son, Julius Ne¢iman and Morris Horowitz,
i1 West Forty-sccond Street, New York
City. Capital stock is 100 shares, no
par valuc.

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

Arkbell Caterers, Ine, has been char-
tered to conduct a general bakery busi
Manhattan. Directors are Hy
man Shapiro, Magnus Lipton and Lillian
Grees, 1110 Broadway, New York City.

Itobscull Bakeries Corp. has been char-
tered to conduct a general bakery busi
ness in Queens County.  Dircclors are
James A. Cullen, James D. Kennedy,
209-1 Jammaica Avenue, DBellaire, and
Limett M. King, 1775 Broadway, New
York City.

Westchester Avenue Bakery has been
chartered to conduct business in the
Bronx, with a capital stock of $20.000,
$100 par valuc. Directors are Morns
Siegel, Brons, Harry Scllinger, West
ind Avenue, and Edna Kass, 29 Broad-
way, New York City.

Hoyt Calerers, Inc, has been chartcred
to conduct a general bakery business in
Kings County. Dircctors are Frank M.
anid Grace Ioyt, 632 East Fifteenth
Street, and William A. Speckles, 200
Last Nincteenlh Street, Brooklyn.

W. & D. Bakeru, Inc, has received
a charler to conduct business in Drook-
Iyn.  Capitul stock is 100 shares, no par
value. Directors are Nathan J. Gold-
rich, Benjamin Greenstein and Arthur
Kadish, 270 Broadway, New York City.

Manhattan Swiss Bakery Corp. has
been chartered te conduct business in
New York. Capital stock is 100 shares,
no par value. Dircctors nre Harry Ku-
pansky, 316 West Forly-second Street,
Alfred G. Ditolln, 299 Broadway, and
Herman Montag, 305 Broadway, New
York City.

Suburban Bakers, Inc., has been char-
tered to conduct business, with principal
oflices in New York, with a capital stock
of 50 shares, no par value. Directors
are Joseph Calabrettn, 31-#1 Ninth
Street, Robert Lombardo, 25-33 Four-
teenth Place, Long Island City, and Reba
Kushner, 7501 Sixty-cighth Avenue, Mid-
dle Village, L. 1.

ness in

NORTH CAROLINA

Putnam's Bakery was recently opened
on Greensboro Highway at High Point.
This bakery has just been completed and
is onc of a group operated by Ruy I
Brown and John I.. Greer, Kern's Bak-
ery, Knoxville, Tenn.

Bost Bakery, Shelby, has purchased
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an automatic rounder and divider in
preparation for the fall season.

Jones Brothers Bakery, Inec., Greens-
poro, hns purchased two new tray ovens
to incrense the capacity of the plant.

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

A street parade consisting of 30 trucks
hernlded the opening of the new Bell

Bakery plant at Sixth and Marshall
streets in Winston-Salem.  Hundreds ol
visilors were shown through the new

building during the opening days.
NORTII DAKOTA
fvan H. Johnson reopened his bakery
at Ancta in conncclion with his restau-
rant and confcctionery slore.
ORKLAHOMA

‘The Charlton Bakery, Hollis, has been

recently opened  with 83,500 worth of
cquipment.,

Eddic's Fine Puastrics, I5d Lyons, pro-
prictor, Oklahoma City, has recently
added pan  cquipment  and additional
showcases.

Heavener (Okla) Bukery, owned by

E. A. Tucker, has bought new high speed
cquipment
Purity Bakery, Stllwater, has been

remodeled and new showeases added. A
branch retail shop has been opened by
the bakery on the A & M
campus.

college

PENNSYLVANIA

The Jefferson Baking Co., wholesale,
of New Castle, has filed a voluntary peti-
tion in bankruptey in federnl court,
Pittsburgh district, listing liabilities of
$23,680 and nssets of 36,523

Wayne Norris, operating a bakery at
3156 Street, Philadelphia, has
filed a petition in bankruptey in federal
court, Philadelphia district, listing lia-
bilities of $7.84F and assets of %6,016.

Extensive alterations have been com-
pleted in Ilartman’s Bakery at Marshall
and Oxford strects, Philadelphia.

New oven, doughnut machine, refrig-
erated showcases and other equipment
have becn installed in Sclioemer’s Bak-
cry, 1406 Scventh Street, Beaver Falls.

Ludlow

RHODE ISLAND

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

Albert Borrewli and Nicholas Monti-
fusco have opened n new refail bakery
at 313 Atwells Avenue, Pruvidence.

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

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

larger

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

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, proprictor of the City
Bakery in Sisscton, has purchased a new
18,000-1b oven.

The new Chester (S. D.) Bukery has

THE NORTHWESTERN MILLER AND AMERICAN BAKER

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

TENNESSEE

L. E. Deacon, of the Woadland Bak-
ery, 1010 Woodland Strect, Nashville,
has taken over the Hinchey Bakery at
Woodbine, a suburb of Nashville.

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

TEXAS

5. H. Richardson has returned to Pa-
ducah after a Year's absence in Clovis.
N. M, and has purchased the Goad Eals
Bakery on North Main Street.  He
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. Fxterior
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 oceupicd by

25

‘FThe local chamber of
the establishment

the varicty stare.
cutnmerce  sponsared
af the bakery.

. The Hilltop Bread Co. in Waco has
installed a new roll machine.

Monroe Lindner and West Schneider
hiave opened the Rutter ‘Top Bakery in
at 1713 East Sianth Strect.
wn’s Bakery in San Marcos has
e in~tallation of new er ~cales and

Austin

"
a control machine.
Finney's Bakery in CGireenville has in-
stalled a new overhead proofer.
The Oak Clif Baking Co.

(Cuntinued un page 58.)

in Dallas

Mﬂl‘ showtd you pay ﬁr m&ﬁﬁ m C?

’IL&B‘ORATORY REPORT

LOY No. 4 G| anso Moeruae en | acwory | Sor | riiiem | seesess | #3020 | cotan | ravon
/
~
-
1
1 \\
\
4 A
. -Jered skimmed EVERY BARREL ot Breadluc. Dry
CONTENT of Bw‘\dhc Po“dt Milk Solids, not over 11,47 far, that
MOISTURE Loy —always!

ptionﬂ“)' ‘

ty g

milk 15 eNe

And that
% P WY ‘-n\
. Breadlnc. Also

¢ migh
dered

you do ne

you !

Beeadlac while in st

‘ Rt
ke the many ¢

- cvery batch

by expert che

hemistry

formed 0N
conducud
as well as the ¢
slemcd e
high :\bsm'pnon i

oun Wiy’

IF ITg B Rpéooo
5 €2

ortant «
lnnln prues !
it insugcs ¢
storage 0 you
Laboratory and
of Breadlac, the
mists who
of baking-

milkin your shop o
onstant unis

. For it means that
ser WD

fof £xes

he koo

¢ shop %
o t aking tosts pef
o suge test B
know pmcm.xl b‘\Lmv:‘
Tr) this finc powdere
n, fresh ﬂ.nor. \ts

ity Breadlsc P4

enters your shop has ies “pedigree”
recorded on one of these Liboratory
Reports.

Write us for information about free
consulting scrvice, or a working dem-
onstration tn your plant.

BRESZA AC

POWDERED SKIMMED MILK

Compumion Product fo
HBabery- Fested Purluc.

* TEAR OQUT AND MAIL COUPON FOR FREE BOOKLET

THE BORDEN COMPANY, Dipt. NMA L1
390 Madisun Avenue. New Yora, N Y.

|

|

|

|

| Pleasc send me, free and postpasd, a copy of
| the «w Baiary Ta.ied Bruaviu
|

|

|

l

|

aler—
Sarmmed Mk fur
centuriag formulas,
ey ¥

"The Baker's Guise ¢
bread-Baxing.

Cad Wil

1
Name . :
i
Hakery Jestiber ]
|
Mrect, = }
1
Cuy . Seare JI



26

THE NORTHWESTERN MILLER A

ND AMERICAN BAKER

*

November 1, 1939

SURPLUS FooODS AND THE FOOD

v virtue of the authority vested in
the Sccrctary of Agriculture by

B law, Henry A. Wallace, sceretary

of the United States Department  of
Agriculture, has transferred funds to be
used to purchase certain surplus agri-
cultural commodities and donate them
to the scveral states, cities and relief
agencics to distribute for rclicf pur-
poses. This department of the govern-
ment has becn attempting since 1933,
first through the Federal Surplus Relief
Corp. and now through the Federal Sur-
plus Commodities Corp, to bring surplus
agricultural products to ncedy consum-
ers.

During the last 51, vears the govern-
ment has purclmscd 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
supplics produced for consumption, but
are not getting into the hands of millions
of consumers who are on short rations.
This year, with the surplus farm prod-
ucts mounting higher than cver, the need
for opcning up the way to get these
products to the consumer has beeome
an ncute problem.

MOVING SURFLGS FOODS

Along about March of this year, the
Sccretary of Agriculture proposed that
a new method be developed for coping
with this great problem. The scerctary
called upon the Federal Surplus Com-
modities Corp. lo evolve a system which
would use the normal channels of whole-
sale and retail trade lo move more food
to ncedy city consumers. To that end,
the food order stamp plan came into
existence and it is now in opcration in
the cities of Rochester, N. Y., Dayton,
Ohio, Scattle, Wash., Des Moines, Towa,
Shawnee, Okla., and Pottawatomie Coun-
ty; Springfeld, 1. The program will
probably be extended very soon on 4
nation-wide basis.

The proposed plan aims directly at in-
creasing the domestic conswnption of sur-
plus food commiodities. 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 cxist, but because the persons
who need them most cannot buy them,

and through the normal channels of re-
tail trade, the surplus foods will be
mmnde available to the needy and under-
nourished persons, where otherwise these
farm products would be permitted to go
to waste.

JIOW FAMILIES RLCEIVE STAMPS

The family eertificd for public aid will
be offered the chance lo buy orange col-
ored stamps. Any person certificd 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-
Lions of 25¢ cach. These persons can buy
books containing enough orange stamps
to equal $1 for cach 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 foud stamp plan in-
clude WPA workers, mothers receiving

pension, folks receiving old age pensions,
unemployed who are getting public aid—
and there is a possibility that it will not
only include the relief groups but the
tamilics with low incomes ns well. The
Sceretary of Agriculture believes that
there will be more people on the low in-
come basis brought into the plan because
of the increased prices of food since the
outbreak of the war. Another group of

certified dligible familics, unable to buy
orange stamps, will reccive the bluc sur-
plus food stamps free. The blue surplus
food stamp is also in 23c denominations.
1TEMS ODTAINADLE WITIL STAMPS

Purchases can be made with the orange
stamps for any food or houscliold sup-
plics sold in a food store, but not to-
baceo, beer, wine or liguor; nor will

these stamps pay for foods caten on th
pr.cmiscs. The blue surplus food stam :
will he good far purchases of foads Iistr(‘]
as surplus foods. ‘The Sccretary of Ag-
riculture can designate the foods to lfc
listed as surplus foods and at the present
time the FSCC is distributing such sur-
plus foods as dricd beans, oranges, grape
fruit, buiter, dried pruncs, corn meal,

\i: \

Check your present shortening
service againsttheserequirements
guaranieed 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 stafl of Swift’s Bakery
Service Men.
6. New, tested formulas, supplied
free at regular intervals.

/7S A FACT! SWIFT GUARANTEES
OVERNIGHT DELIVERY ANYWHERE!*
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STAMP PLAN

Jiell eggs, whent flour and whole wheat
flour.
STAMPS USLD AS JONEY
‘The chief argument for the new food
order statnp plan is that it works just

the way any other purchase works. ‘The
recipient takes the stamps to the retall
foodd store (bakerics included) and

spends them like money.  Stamps spent,

like dollars spent, start goods maving
through the arterics of business.

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

Retail bakers can redcem the orange

THE NORTHWESTERN MILLER AND AMERICAN BAKER
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‘By ]. NEWTON DAVIES

colared stamp far any bakery product.
In those bukery stares where they have
refrigerators  or refrigerated
cases, the baker can merchandise sur-
plus foads, such as fre<h eggs and but-
ter, for which he can redeem the blue
surplus faod stamp.

counter

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

.

EXTRA TENDER PIE CRUSTS COME EASY

witH SWIFT’S “SILVERLEAF". . THEY’RE
RICHER, MORE FLAVORFUL, TOO ...

@ Actual shortomecter Lests prove that Swift's
“Silverlcaf” 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 are
b using “Silverleaf’' today. Another, is the way
m the pleasing, nutty flavor of **Silverleaf car-

not do. Its textu
fine for pies. It

ries through as that of bland shortenings can-

re, too, mukes it particularly
forms “'long strands" when

worked into the flour, is never brittle or lumpy
at icechbox temperature. It is extremely plastic.

But Iet “Silverleaf™ speak for itself! Try it

once, and it’ll be a steady in vour bakeshop.
Call your Swift salesman or the nearest Swift
branch house today.

and cooking.

VRE AMAY—for richcr, moister

SWIFT RECOMMENDS —

“SILVERLEAF” BRAND PURE
LARD—(or piesand breads. Tests
prove that it makes pie crusts
and pastries far more tender.

VREAM—npecially effective for
general bakeshop use. Bland . . .
usc it for cakes, baking, frying

cakes. High butter and moisture
tolerance.

SWIFT'S BAKERS PASTRY—
for pufl paste goods. Specially
blended for light, flaky things.
MELLOCRUST—for pan greas-
ing. For flavor; and to prevent
gumming, sticking, tearing.

FROZEN EGGS

SWIFT’

SHORTENING SERVICE

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

Purchases made in amounts less than
the value of onc stamp are permissible
under the faollowing conditions:

FSCC Regulations—Section 20 §-
“CHJANGE: 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 stamps;
provided, however, that if such mecr-
chant or person so desirex, he may
extend credit for futurc delivery uf
food or surplus foods, as the casc
may bhe, for the halance 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 <ingle stamp or a multiple
thercof.™

order

Giving this section of the rcgulations
considerable study, the Associated Re-
tail Bakers of America has preparcd a
coupan in colars of orange and blue. The
orange coupon will be given as a credit
for the orange stamp and the blue cou-
pon will he given as a credit for the blue
surplus food stamp. This eredit coupon
will be issued by the merchant who re-
deems the stamps and all subscquent
purchases for the amount shown un-
punched an the card of 2¢c or less must
be made in the retail establishment where
the coupon was originally [ssued.

These cards can be ohtained from the
Associated Retail Bakers of Ameriea,
cither with your name printed on the
card or the space fur your name and
address left in blank in order that the
retail haker 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.

: Rudeemable ouly at

{ame and address of bakery

¢ shawn unpunched

hase of merchandis 't 1lems pro-
hidited by the Federal Hurplus Com-
: moditica Corparatian

tha pu

Card far Orsoge Stamps

Redecmable only at

inme and a

u of bakery

: This recelpt valu
thawn untpunched towards
ch of merchandise d

¢ the Federal Rurplus Commadit

1 paration urrlus Foods

Card for Bine Stampm

FULL MONEY VALUE
Once the retail haker or other mer-
ehant takes the stamps in exchanze for
his products or for items of the surplus
food list, he will rceeive his manev for
the stamps when he will paste the stamps
on a card (the card used for this pur-
pose is furniched by the FSCC and cornes
in orange and blue colars, cach for their
respective colur of stamp) and then turn
this card in to his hank, or a United
States post ofice, or to his whalesaler,
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COVO

SHORTENINGS

are batch-tested in our
Laboratories and Research

Bakeries for:

28

Is cheap bread the answer to building strong‘
healthy bodies?

(You know that answer)

Will _cheap bread slicer blades solve your
slicing problems?
{We know that answer)

EVERY comparative test, using several makes of slicers, has Proven
“Seca High Speed Blades™ to be of better performance quality, and slice
for less per loaf.
—HERE ARE THE REASONS—
why “SECO” Blades Last Longer and have sharper edges:
(1) Made of world’s finest cutlery steels. SECO BLADES
(2) Actually hollow ground—Sharper edges.

(3) Made by new improved straight line Actually

Hollow

| process.
m (1) Protected by high pressure wet process Ground

i w C o

Creaming % Blandness _ h- 4 3
* ‘N' (5) Micrometer precision even grinding. %..:.“L ,
ili i hin Cul -
S‘I‘dblllfy * hlteness (6) Sharper points, that stay sharp longer. tmg
(7) Every point exactly same height. and™

Y% Purity

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

LEVER BROTHERS COMPANY
General Offices: Cambridge, Mass.

Points

% Tolerance %

(9) Performance superior for soft breads

-

Especially designed for high speed slicing.

(10) Thinner edges that actually wear sharp OTHER BLADES

Not
“Seco High Speed Blades”  golov
are only 25¢c each

(excepting band saw blades and Automatic
Hartman)

Subject to discounts on quantities or contracts.
Sen'd for a free sample Vienna knife—no obli- ’
gations. Enlarged View

Ask us how you can eventually replaca all your present blades with “Seco High Speed
Dlades” at our low price of $¢ per blade under our “Blado Neplncement Service'” and
have foctory correet resharpening rosulting In better slicing and lower slicing costs.

RN TR

SIMMONS ENGINEERING CO.
DAVENPORT, IOWA

Sales or service stations everywhere.

™ CHICAGO BLADE SERVICE "', s =

The Master Bakers’ Preference

BROWN'S HUNGARIAN
CAKE FLOUR

Undonbtadly the bost eake flour we have

BAKERY

MARSHMALLOW CAKE FILLER

HENRY HEIDE

INCORPORATED

ESTABLISHED OVER 70 YEARS
Spring, Hudson and Vandam Streets, New York
Also Makers of:

Heide Genuine Almond Paste,
Kernel Paste, Macaroon Paste, Fondant lcing.

evor used.' says a natlonally known baker.

BROWN'S HUNGARIAN CORP.
23 Boaver Streot. New York Oity, N. Y.

MACHINES
& OVENS

Bakery EQuipment of Excallenca
Racks —Trucks ~Troughs—Tables—
Flour Sifters — Pan Greasers —
Proofing, Fermentation and Bread

Cooling Systems—Ovens

UNION STEEL PRODUCTS

§0¢ Harriam Streat, Alblem, Mich,

NATIONAL GRAIN YEAST
CORPORATION *™{i.ihi-™
Rl B e,
New York City
Chicago Rales Ofra;  Now York Balcs Offico:
415 North Damen Ave. 4554 Jth Btreel,
Chicago, III. Long lsland City, N. Y.

Tlome Offices:
BOO Mill Btreet,
lellovillo. N, J.

HOYT'S
GLUTEN FLOUR

WAREIIOUSE STOCKS IN ALL
PRINCIPAL CITIES
PURE GLUTEN FOOD CO,, Inc.
175 Fiftlh Avenue New York, N. Y,

00 & LimGIMICHWAY BUYD WA e
— N -

30,000 BAKERS
CAN'T BE WRONG!

Use diy milk solids — convenient,

economical, dependable. Get the facls.

AMERICAN DRY MILK INSTITUTE, Inc.

a7 M. LA SALLE ST, CHICAGD

Mason, Fenwick & Lawrence
Patont and Trade-Mark Lawyers
Patents and Trade-Marks rocured in the
Unlted States and Forelgn Countriea.
Establishal 1561 Pure Fowl Praciiee
T2 Woodward Blde Washingion, D.C.

Paul, Paul, Moore & Giese

PATENT ATTORNEYS 710 Secaority Blg.
AND BOLICITORS MINNEAPOLIS

Patonts Procurod and Trade-Marks Roglatored in All Countries
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who will nct as agent for the retailer in
gelting his money from the federal treas-
ury. ‘The orange stamp will already have
heen paid for by the recipients, so their
redcimption will cost the government
nothing. Since the bluc surplus food
stamp will be given away, the govern-
ment will have to pay cash out of the
pocket to redeem them.

HELP OF UUSINLSS NEEDED

The aggressive help of business is
needed to increase the domnestic eonsump-
tion of surplus ngricultural commoditics
and it is assumcd that there will he fair
play in this plan. Penalties, nevertheless,
arc provided for the failure to play
square. There may be a few chisclers
and these few will be subject to the fines
and punishment as provided in the Unit-
cd States Criminal Code, and shall he
denied the right to further participation
in any manner or respect concerning the
food order stamp plan.

Bakeries and bakery stores, having
fixed retail establishments, which are en-
gaged in retail business, may participate
in the foad order stamp plan with respect
to the ncross-counter sales in their stores.
‘They may nlso participate in the program
with respeet to house-to-house husiness
provided such business is not salicited.
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. Tt will be wise to
place a small neat sign in the display
window or on the counter to the effect
that the bnkery will redeem the stamps.
The retail baker should learn all he can
ahout this program and should discuss
its possihilities with his sales people.

SUMMARY

(1) The purpose of the government’s
food order stamp plan is to encourage
wider consutnption of surplus food prod-
ucts by inereasing the purchasing power
of low income familics. 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 suceess of the plan, therefore,
will largely depend upon the retailer’s
co-operation  with the government in
demonstrating the efficicney of this meth-
od of food distribution to the public.

(2) The term “the retail food store”
means a merchandising  establishment
where a food retailer carries on the busi-
ness of sclling food, grocery or bakery
products to the consumer, not for the
purpose of resale in any form and not
consumed in the usunl course of husiness
on the premises.

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

(4) Removing stamps from beoks: All
stamps must be taken from the stamp
hook 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 25¢ each and may be
taken in by the retailer in exchange for
all foods for human consumption, and for
houschold articles which are usually sold
in his store. Orange stamps may not be
used for products which are in the usual

=
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course of business consutned on the prem-
ises and may not hc used for tobacco,
beer, wine, liquor or other alcoholic hev-
erages.

(6) Bluc stamps: Blue stamps nave a
value of 25¢ ench and may be taken in
by the retailer only in exchange for
foods listed as “surplus foods™ in bul-
letins which will he sent to vou for posi-
ing in your store.

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

You may, how-

(8) Do not uecept stamps for the pay-
ment of hills previously incurred. Sl.lllli’)i
shoald he necepled by the retailer only
'n exchange for food delivercd to the
consumer after receipt of the staj WP

(9) Violation of regulations: [ ocea-
sion ariscs, inform persons that you can-
not deviate from the regulations, as it
would subject sou to the fines and im-
prisonment provided by the U. S. Crim-
inal Code.

(10) Both the orange stamip and the
blue surplus food stamps are the same
as moncy and can he deposited in the
bank as such.
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MENU CONTEST

HE Sheboygan (Wis.) Baking Co.

created profitable interest through an
international menu contest.
customers were achieved.

Many new
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 itemm which could he

purchased from the Sheboygan Baking
Co. The winner each week got 81 worth
of free bakery goods and the winning
recipe was published.

AT

is a
fically cul ti-

vated, de-
bydrated real rye (ferment). It is the
heart of true ryc breads, it improves
the gluten, giving more volume, clas-
tic crumb, softcr, 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 cxtract 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. Onc pound of Ryddo is
equal in flaver to five pounds of rye
flour, which cnables you to use more
clear flour and still get full rye flavor
and more volume.

ALL
RYE

LAST |

FOUND WHAT YOU
LIKE — real old-fashioned

and PUMPERNICKEL BREAD

When a large percentage of
your customers want real old-
fashioned rye and pumper-
nickel bread, why not be the
wisc 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 modern plant, let
us show you that rcal ryc
bread is just as casy to pro-
duce as white bread and does
not requirc a specialist.  Let
us prove that with Breddo and
Ryddo make

you can rye

AMERICAN BREDDO

. NAYIONAL DISTRIAUTORS.
Trade-Mark Reg.

CHICAGO BOSTON
DETROIT MINNEAFOLIS

5-39 48th AVENUE, LONG ISLAND CITY, N. Y.

ATLANTA

DAVID COLEMAN AGENCY. 2 Bugadwpy, New Dond

DINTRIBUTORS IN
DALLAS 1.0N ANGELES
KAN3AS CITY FOUTLAND, UREGON

ROCHESTER

breads in your present bakery
regardless of its size or cquip-
time

and

ment, and at the same

develop very profitable

fast selling items.

Do not hesitate to get in touch
with our service department,
which is composed of practical
bakers who can hefp you build
a rye bread business on a per-
mancnt basis. They will give

vou new ideas that will in-

crease vour volume and reduce

your overhead in a short time.

RAN FRANCINO
FPUILADELPHIA

SEATTLE
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“PROGRESS THROUGH RESEARCH”
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to base decisions and plans on knowledge
rather than on impressions and feelings.

Rescarch teaches us that the thing=
we want to do or fecl like deing should
be judged by facts, not feelings.

Vice President Kettering, who has
charge of rescarch for General Motors,
has frequently said that “Rescarch 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 modcrn 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 dinmond
pointed drill?” The workman had not
When he got one, he found the dinmond-
pointed drill was harder than the steel
Mr. Kettering's only rebuke was, “You
see, the steel wasn’t too hard but your
drill was too soft.”

Yes, rescarch is a state of mind.

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

Or do vou 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 re-
search.

If, after accommodating ourselves to
conditions and surroundings, and reach-
ing the stage which we eall *grown up,”
we forget that we knew nothing when
we came into the world and that we had
a lot to learn before we could walk or
talk, and a lot miore to learn before we
could feed and clathe ourselves, and that
our progress was possible only through
experience; if we forget the struggles we
had in “growing up” and fecel that we
are now cntitled to settle down and that
the “world owes us a living"—then we
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
Iot of questions, instead of telling you
a lot of things, you have met sotneone who
will never grow old—someone who is
continually progressing in one kind of ac-
complishiment 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 seepter
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 1o add something to the world's
knowledge.

T 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 we will go back home feel-
ing that each one of us can have a part
in research that will be helpful to the
industry.

v v

Evrror’s Notr.—This article by L. J.

Schumaker, president of the American
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Bakers Association, was presented as an
address at the national convention held
in New York, Oct. 15-19,

AAEAD 18 THE EYarr oF LirE

DESCRIBE PRODUCT

l T OUSEWIVES who know what goes
1 nto the baked goods they want arc
better prospects than those who lack
such knowledge, nccording ta the results

31

An Address at the national convention of the

AMERICAN BAKERS ASSOCIATION

of an exhibit and sale held by the Buffalo
Zonta, Oct. 7, at which the baked goods
of A. G. Stegmeier, 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 tnembers.
In the case of haked goods, he went to
some length to tell something abaut the
ingredients and the importance of cach in

producing the finished itemi. A1l the
baked goods were wrapped in cellophane.
When the talk was over, the extensive
display of baked goads by Mr. Stegmeier
was not only sold out at once but there
were also enough telephone calls from
radio listeners to scll ten times the vol-
ume of baked goods available. These
arders were filled as far as possible from
Mr. Stegmeier’s three stores.

”lc l'lilflll'icu |:u

individual job.

assumes the greatest importance.

individual needs.

———— SCIENTIEFIC

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

@ ''Ask the man we have served.”

PLANTS

FOR

A MOdEI Bukery AS YOU DESIRE IT!

@® 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

Each project is handled as an

@® That's why so many bakers entrust their new building programs to
us, with full confidence that their plant, when completed, will {it their

@® 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.

THE McCORMICK COMPANY, INC,

121 So. Negley Avenue, Pittsburgh, Pa. 250 Park Avenue, New York, N. Y.

BAKERS ———




TEA 1ERBLE
OVENSPRING
BIG VALUE

Here are flours which never fail any

baker in performance test.

No baker need give a thought to how

they will act under any condition.

They are milled to do their baking
job every day and all day, year in

and year out.

ZeWEBER HOUR MIIS COMPANY

SALINA, KANSAS
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OR the time being Russia has as-
Fsuu «l the lending role in the great
drama that is being played by Ger-
wany and Russia in the Baltic countries.
1t would sccm as if the former leading
star has heen completely played off the
stage into the wings by the Russian vil-
lain of the picee
1 have come to know intimately in my
s for Tk NowrnwesrenNy Miviek,
w the lust 30 years and more, the
\.'lnous Scandi i and Baltic coun-
tries that are so muich in the limelight in
the present phase of the wi I knew

Finland when it was under Rus as the
Grand Duchy of Finland. [Its interests
always have been closcly allied with

Sweden, which country largely was re-
sponsible for Lhe development of Fin-
land while il was under Ru n rule.
When Finland beeanme a republic, after
hoving heroically driven out the Russian
Bolsheviks al the close of the last war,
a great nationalistic campaign was in-
anpurated to chiminate the Swedish cle-
ment in favor of Finnish nationalism.

Swedish names of citics and towns were
changed
fors”

to Finnish names  “llclsing-
became “Ilelsinki,” “Abé" became
changed to
and “Finland" to *Suomi.”
The titles of comnercial companies and
firms, formerly rendered in the Swedish
language, had to be changed into Fin-
nish, with the Swedish name in piren-
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 hetween the
coast of Iinland and Stockholm. The
principal port in the islands is Marie-
hamin, which is a stopping place for the
passenger steamers  that ply  between
Finland and Sweden. Undoubtedly these
islunds arc of the greatest strategic value
for commanding the entrance to the Bal-
tic from the Gulf of Bothnin, on whose
shores are located the coasts of Finland
and Sweden.  For this reason, hoth these
countries are interested vitally in the con-
trol of Lhe islands and the last thing they
would want to happen is to have them
occupicd by such a dangerous power as
Russia,

The occupation of Esthonia hy Russian
troops and the use of Reval and other
Esthonian ports, together with the Lat-
vian port of Windau and Libau, mean
complete control of the Baltic hy Russin.
In addition, the islands of Dago and
Ocsel, off the const of [Iisthonia, and
cummanding the entrance to the Bay of
Riga, are to be developed as Russian air
hases.

When these changes all go into cffect
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 he
hottled up at one cnd by Ru 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 letween Gennan
naval aulhoritics and von Ribbentrop,
who is blamed for being responsilile for
such a situation having arisen, especially
as Russia has made no military conees-
sion in return. Many people are of the
opinion that the Russian pact with Ger-
many will result in the downfall of von
Rilhentrop and ultimately lead to fric-
tion hetween 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 Russiuns insist
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SIDELIGHTS ON THE BALTIC STATES

‘By C. F. G. Raixes

Europcan Manager of Tk NoRTiiwESTERN MiLLer

on occupying part of the Aaland Islands.
In this event, what will hecome of Den-
mark, which, through sheer fear of Ger-
many marching into Schlcswig, signed a
pact of nonaggression with that country
some months ago? Will the Russians re-
speet Gerinnny's pact or will they con-
tinue the trail of Communisim into Den-
mark and, eventually, perhaps to Nor-
v z wonld then find herself

2 Germany
surrunmlc(l by Bolshevism and will truly
be justified in claiming “encirclement,
aml, probably, will heartily wish tha
the type of encirclement she com-
ed about so hitterly in months gone
- ‘This outlank, of course, is mere sup-
posllmn, for, as yct, there is no definile
proof lel Russia intends ta hecome so
sive as indicated above. Possibly,
1 be content to get hack the Baltic
provinces, which were under Russian
rule for so many yenrs,

When I used to t the Baltic States-
such places as Riga, Libau and Reval-
I always fclt, and on several occasions
wns told by well informed people, that
the newly formed states of Esthania,
Latvia and Lithuania could never exist
for any great length of time without
having 1t as a hinterland for com-
mercial purposes.  Before the World
War Riga was a great Russian manu-
facturing center, and held a po:
ilar to Manchester, England
mous industries flourished there. 1 re-
membier secing a rubber factory that re-
minded onc of the Ford works at De-
troit. It turncd out cnorious quantitics
of rubher bools, shoes and rubber articles
of cvery description.  After the Russians
left, such factorics all became derclict

it

LEnor-

:1‘r1d most of then have remained so ever
since.  The feeling against Rusila was
so intense that even if trade had been
possible the Lativlans would not have
considered it. Hawever, it was apparent
to any one familiar with the country that
Russin was the only | al territory for
trading purposes. ‘The manufacturers
could not possibly campete with m
5 in other countries, such as |
ance and CGerr

Iy, existence as indi
ceedingly precarious.

The population of Latvia
2,000,000, Riga, the capital, c
000, and 1, the next
57,000, Lithuania has an c«
lation of 2,400,000, of which
known as Kovno during the Russi re-
gime acel, the principal
port, already been tike er by the
Germian It d its papu'ation is only
38,000, Fsthonia, which is the smallest of
the Baltic States, has a population of only
L132,000.  1ts capital, Reval (Tallin)
has a population of 116,00%0.

A large percentage of the Germian pop-
ulation that is now heing evacuated from
Esthonia and Latvia consists of poople

has

Ithy class of Ger-
ristocrats, who became known as
settled in the Baltic

man
the “Daltic Barans,”
territory and acquired enormous estates,

over which they ruled. When the coun-
try was under the rule of Czarist Russia
the DBalts were the leading landlords of
the country and rented out their estates
to the peasants for agricultural purposes.
Eventually, they acguired large holdings
in varions industrial undertakings. When

SPOTLIGHTS ON

THE WEEK'S NEWS

(Iiditorials on Page 45.) Page
War, Drouth, Higher Wheat Bring Scanticr Flour Sales 36
FSCC Purchases More Corn Meal and Grits 34
Feed Prices Hold About Steady ; Offerings Not Pressing 36
Bad Year for Winter Wheat Growers Is Predicted 10
Southwest's Flour Production Off 1.6/¢ in Crop Year 42
Larger Output Reported by Mills of the Northwest 43
King Midas Flour Goes With Byrd to the Antarctic 33

Final Date for Subsidized Export Flour

Shipments Extended 36

Canadian Flour Exports Show Large Increase 16
Increased Danubian Wheat Exports a War Possibility 41

New Zealand Embargo Shuts Qut Wheat and Flour Imports 46

Britons Called Upon to Increase Production of Food 47

33

the Baltic States were formed under the
Treaty of Versilles, the wings of the
Balts were satuewhat clipped but, never-
theless, they continued to be a power in
their respective regions.  Now that they
have reccived onlers to leave the country
immedintely and to return to Germa
their w zainst Hitler Is not surpris-
ing and it is said they are accusing Hitler
of having betrased them to Soviet Rus
Ilmu-\cr. if they remain where they are
they would wson sutfer the fate of ‘ther
large landowners in Itu and,
M perhiaps they are fartunate to ese
with their lives even if they must live
under Nazi rule and have their property
conliscated. The evacuation orders were
carricd out so rapidly that all persvnal
pruperty, except that which could be car-
ried, had to be left behind.
After the World War these ¢
owing to their inability to ob
tlour from Ru- he
hets for American, Cianadian and Eng-
lish mills and for sume time a lucralive
business in Hour and cercils was done.
In due course they developed their home
pruduction of foodstutls to such an extent
that they not only hecane self-aupporting
but, to a limited extent, exporters of
farm produce such us butter, bacan and
ez, Hawever, it does not take much

ntries,
1 their
1e important mar-

ilmagination to realize how uneconomic it
was for three states, with such small
populations, cach to waintain the expense

of running cparate governmenl.  An
additional handicap was that each little
state set up a high tariff wall, thus mak-

ing it practically impossible to trade
with cach other.  Had there heen some
way of creating a union of the three

states, so that there could have been in-
terstate cainmerce under one federal gov-
crament, there would have heen a bietter
chanee for their continued existence.

From all appearances, it is only a
matter of lime hefore the present stiates
all revert entirely to Russia.  Rus-
troaps already have entered Esthonia
and onee havinz obtained a foathold the
present Daltic States are doamed.  After
the Last war the Russian Baolsheviks were
driven out of Esthonia with the help of
British naval and military forces, and
Genuany, in the same w helped Fin-
land, although Finland, with her White
Army, was principally responsible for
eapelling the Bolsheviks in 1918-19. The
manner in which this army was raised by
the Finns while the Bolshevihs were still
in power was remarkable. When its or-
aanization was completed--although the
arny almost devoid of anns—the
Bolsheviks were attacked with the crudist
form of weapons, consisting of sticks,
spades, pitchforks, ete, and were over-
cotne by shieer courage and heroisin, Al
those wha sided with the Communists
were ruthlessly hunted down amil put to
death after sumnary trials,

Wi

In Alw there was a subiagent for a
Helsingfors flocr agent, who represented
one of the lirze Minneapolis milling
compunies, who, with his two sons, met
a tragic death in this way. He was a
man of copsiderable culture and educa-
tion hut, unfortunately, favorel Com-
munism and imbuel his sons with the
samie political tencts.  In spite of his
political leanings he was an excellent
husiness wan and to lie trusted in every
waV. When I heard of the manner of
his death | remaniered that he had
once written to me, asking we ta send
bim a cupy of a well known Socialist
ine, published in Lundon, which
miade wic first aware of his political views.

ma
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FSCC PURCHASES MORE
CORN MEAL AND GRITS

Milling Compnnies
ed in Period Urom
Jan. 6

Awanls Are Made lo
—Deliveries Schel
Nov. 16 1»
Wasnizatox, D, C—Additional pur-
chases of corn meal nnd cormn grits for
relief disribution were announced by
the FSCC on Oct. 30 from 27 milling
companies.  The purchases were on of-
fers filed by the companies on Oct. 2I.
Deliveries are o lLie during the period
beginning Nov. 16 and ending Jan. 6.
Tolal purchases of corn neal amounted
1o 194600 bbls and of grits 10,600 blls
Awards were made to the following

firms:

Contractor—F.o.b. point—
Amendt Milling Co., Monroe, Mich
1ilxh Milllng Co., Crowthereville,
Biish Miling Co., Hamilten, Ohia.
S Milla Co.. Columbus, Gn.
kle Roller Mill Co. New Ulm, Minn
1iarle-Chesterfivld Mill . Asheville
Furbea Bros., Kansas City. Mo.
Happy Milla, Memphis, Ten
llouston Milling Co., }Mousten, Texas.
1tumphrey Mills, Memphis, Tenn
tnternatlonal Milling Co., Grecenville, Texns.
Chas. A. Krause Milling Ca., Milwaukce, Wis.
Lexington Roller Mills Ca.. Lexington, Ky.
Lipscomb Grain & Seed Co., Springficld, Mo
Aller Cerenl Mills, Omahn. Neb.
Miner-1litlard Milling Co., Wilkea-Darre, Ta.

Ind.

Morrow Milling Co., Carthage, Mo.

Nebraska Consolldated Mills Co, Mastinga,
Neb.

Patent Cereal Co., Gencva, N. Y,

Quaker Oats Co., St. Joseph, Mo.

Itoanoke City Mills, Inc.,

Schultz-Baujnn Co., Beardatown, 111.

Scott County Milling Co., Dester, Mo.

Scott County Milling Co. Slkeston, Mo.

shawnee Milling Co.. 1luge, Okla.

sSpartan Grain & Milling Co., Spartanburg.
s C.

Stoddard County Mllling Ca., Jonesboro, Ark.

Tuexas Star Flour Mills, Galvesten, Texan,

Wilkins-1toger.  Milling  Co., Washington,
n. c

——-—DOREAD 18 THE STAFF OF LIFE

LARGER OPERATING PROFIT
BY UNITED GRAIN GROWERS

WixNirre, Max. —An operating prof-
it of ¥616,602.95 for the fiscal year end-
cd July 31, is shown in the financial
statement of the United Grain Grow-
ers, Ltd. This compares with $254,613.10
for the previous year and $137,816.5¢ for
1937.

Out of this amount provisi s made
for inlerest on bonds, $141,216.45; di-
rectors’ fees, $7,131; ccutive salaries

and legal fees, $26,291.67; annual meet-
ing expense, $15,555.72; and for provision
for depreciation of capital assets 3133,
613.41. Bond discounts and expenses
written off amounted lo #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
£8,000 for dominion and provincial in-
come and corporation taxes a net prof-
it for the vear of £5,662.30 was left This,
added to the amount already at credit
of the earned surplus account, left to be
carried forward as carned surplus, $306,-
051.51.

The balance sheet shows working cap-
ital of the company at $1,159,761.38, up
$146,208.11 from last year. After deduc-
tion of depreciation reserve which now
stands at $4,696,175.01, the capilal assels
of the company are carried on the balance
sheet at £6,305,139.15. Paid up capital
of the company is $3,189,401.51. ‘T'utal
of general reserve and surplus is $1,975,-
437.54.

DREAD IS THE STArF OF Lirk
HERMAN STEEN AMONG GUESTS
AT MEAT PACKERS' BANQUET

Cinicaco, Irr.—Ilerman Steen,
president of the Millers Nalional Fed-
eration, Chicago, was among special
guests at the annual banquet of the In-
stitute of American Meat Puackers, held
at the Palmer House, here, the evening
of Oct. 2+. Seated at the speakers® table
he hob-nobbed with such industrial lead-

vice

ers as:

W. 8. Knudsen, president, General
Motors Corp: Charles H. Swift, chairman
of the hoard, Swift & Co; C. C. Conway,
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board chainnan, Continental Can Co:

Sewell Avery, president, Montgomery

Ward & Co; George A. Eastwood, presi-

dent of Armour & Co.,, and many other

pruminent men in business and financinl
circles.

Mr. Knudsen was the puest spenker.
This was the thirty-fourth annual con-
vention of the Institulc of American
Meat Packers.

BREAD 18 THE BTAFF OF LIF o
INDLANA WATER MILL AUCTIONED
Jasern, Ixn.—The deed to the Dubois

(Ind.) Milling Co. has heen turned over

to .. G. Bohnert of this city, whose bid

of $1,500 was the highest at & 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.

BREAD 18 THE GTAFF OF LIFE

NONMEMBERS MAY OBTAIN
COST ACCOUNTING MANUAL

There is widesprend interest among
millers in the ecost necounting manual
for sinall mills, uccording to the Millers
onal Federation, which recently re-
vised and republished the manual and
distributed copies to ils members. The
manual was originally brought out in
1929, but was out of print for severnl
vears until last month.

“While the small mill manual is pri-
marily designed for the use of ihe smaller
units of the industry, as ils name indi-
cates, many medium sized and larger
comipanies arc pulting 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
availuble. At any rate, this office has had
a4 good number of requests from mills
which do not classify as ‘small’ for extra
copies of the manual, also ealls from pub-
lic accountants who do the auditing for
milling companies here and there.

“As a rule federation publications are
not made available to nonniember com-
panics, 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 aceountants and
others who may be interested.”

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

BRZAD i THE BIAPF OF LIPE—m
SPACE GUARANTIES NECESSARY

AT FORT WILLIAM, MONTREAL

Brrrao, N. Y.—The grain situation
has reached the stage where a “space
guaranty” is practically in effect beciuuse
of congested conditions at Montreal and
Fort William. According to reporls
reaching this cily, Monireal is refusing
charters unless there is nn absolute as-
act analysis. It was suggested that a
move should be made to adopt a stand-
ard, such as 13.5% or 15% noisture for
all laboratories, and a committee was ap-
pointed to investigate the problemn be-
fore the next mecting.  On the commiltee
are G. Mocn, Washburn Croesby Com-
pany, chairtnan, Marjoric Ilowe, Rus-
sell-Miller Milling Co.,, and A. D. Wil-
hoit, A. D. Wilhoit Laboratorics.

MREAD I8 THE BTAFF OF LIFE:

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 K. Rob-
erls, 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
the South. .

Winnera of altendance prizes at e

meeling were Alton King. King's Bak-
ery: Jack Lanum, Anhcuser-Busch, Inc..
Atlanta; George Granl, purchasing agent,
American Bakeries Co, Atlanta: Trank
Rowsey, cdilor, New Sonth Baker, At-
lanta; C. M. MeMillan, secretary of the
Southern Bakers Assaciation, Atlanta;
J. N. Mahanay, railroad representative;
James Stroupe, Anhcuser-Busch, Inc.,
Atlanta, and George Wentz, Rogers Bak-

@

Iy,

)Club plans for the rest of the venr
were worked out and the next mecting
will be held Nov. 6 as a Thanksgiving
party for the ladies. At this time eclee-
tion of officers for the 1910 term will be
held. On the nominaling committce are
George Wenlz, Rogers Bakery, Allanta:
Horace Small, Small & Estes Bakery,
Gainesville, Ga; Roy Caudle, the J. I1.
Duy Co, Atlanta, and E. J. Cox, Ameri-
can Machine & Foundry Co., Atlanta.

BREAD 18 THE ETarF OF LirE
0OHI0 CO-01' BAKERY SOLD

The Mahoning Co-opcerative Bakery,
[nc., 2324 South Streel, Youngstown,
operated as a whalesale and retail plant
by a company headed by Stanley Greggo,
was sold to Myron Wagner, of Cleveland.
Iie was formerly with the Cleveland
Grocers Baking Co. His new purchase
al Youngstown will be known as the
Monarch Baking Co.

BAEAD I8 THE STAFF OF LiFC.

C. S. JACOBSEN, ALLIED
REPRESENTATIVE, DIES

Cmcago, IL—Chris S. Jacobsen, one
of the old time and well known allied
men in the Middle West, died Oct. 28
at his lome in Onk Park, Ill. He had
been in ill health for the past few vears.

Mr. Jacobsen was born in Stavanger,
Norway, immigrating to this country at
the age of 15 and settling in Kcokuk,
Iowa. One of his first connections with
the baking industry was as a flour sales-
man in lowa. Later he moved to Chi-
cago and was with J. W. Allen & Co.,
bakery supply house, for 22 vears. He
was a sales representative and later wes-
tern manager for the Malt-Dinstase Co.
for many vears. When Stuart Lee
Jaffray, Inc, Brooklyn, was formed =«

The Lale €, 5. Jucobsen

vears ago, Mr. Jacobsen beeame its
western manager, and  was  with  that
company until his death.

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

vears.

He is survived by his widow, Inga
Jacobsen, two danghters, Jeanette Cro-
well and Lueyle Tollkuchn, a brother,
Harvey, of Omalia, Neb,, and two broth-
ers and a sister in Norway.

November 1, 1939

CAMPBELL- TAGGART T1g
MOVE HE_ADQUARTERS

Executive nnd
Move Soon 1}

Kerinl Orgnnlzuilgp, -

stay

Kaxsas Civv, Mo.—While no  officj-
announcement has yet heen made i[lu
possible to state that plans are sulnl-\ru
tially completed for the removal n(‘.._
carly date of the entire execulive nm’;
managerial organization of the Cmnpbe_'l.
Taggart Associated Bukerics, Inc., fro
Kansas City to Dallas, Texas. '

The proposed move does not include
the Campbell-Taggart Research Corn
which under the direction of C. J. l'é(.‘
terson will retiain at Kansas City, occu-
pying the handsome building recent}y
provided for its use. 4

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

DACAD IS THE STAFF OF LIFE——

LAKE FREIGHT RATES U

Wixx~irea, Manx.—Lake freight rates
for the movement of Canadian grain
from lakchead ports, particularly to Bul-
fnlo, tightened considerably last week,
with space for wheat to the United
States lake port trading at cqual to 45ie
bu, Canadian funds. Vessel brokers were
asking dc to 4¥%ec to Port Colborne for
wheat, and the space to Montreal was
firm at 7e, with owners of {he grain to
guarantee to unload or pay demurrage
charges.

B YHE BTAFF OF LIFfe

aREAD
HARRY REINSHAGEN IN THE EAST
Harry I. Reinshagen, Minncapolis
manager for the Cereal By-Products Co,
is in the Lnst.

———DAEAD (B THE TaFr Of LIFL

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

Drxver, Coro—Within a year the Na-
Lional Biscuit Co. expects 1o complete n
$1,000,000  “‘straight-line  productivn”
plant at Forticth Avenuc and Steele
Street here. The new faclory will sup-
plant the bakery now in use at Ninelcenth
and Blake Streets.

The new one-story structure will le
constructed on a site measuring 1.200x68)
feel, adjoining a siding of the Burling(_un
railroad. ‘The plant will serve the entire
Itocky Mountain area, since the nearcet
of the company's plants are at Kanwas
City, Oklalioma City and San Francisca

Louis Wirsching, manager of the firm's
building  departmient, will arrive from
New York City within a few weeks to
arrange for the construction, which i¢
expected to get under way by January,
C. K. Brace, sales manager in Denver
for the finn, hus 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 organizativn
of the National Biscuit Co. in 1598

DREAD 18 THE GTAFF OF LIPL:

RALPH PICKELL, CHICAGO
MARKET ANALYST, DIES

Citicaco, Ire.—J. Ralph Pickell, com-
modity market analyst, died Oct. 24 in
the Oak Park (IIL.) Hospital at the age
of 58 afler a brief illness. Mr. Pickell
had been editor of The Roundup, a com-
modily forecasting magazine, for 25 years.
He also published a daily grain market
and slock news service.  Mr. Pickell was
recognized as nn authorily in estimaling
the total production of hoth spring and
winter wheat crops and frequently was
n consultant on crops for the government.
He is survived by his widow, a son, his
mother, two sisters and five brothers.
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MILLERS DISCUSS SALES
AND OPERATING PROBLEMS

wI'he Three-legped Stool” was the sub-
ject of an address by Tloward W. Files,
vice president in charge of sales, Pills-
pury Flour Mills Co.,, Minneapolis, at
the fall meeling of District No. 4, Asso-
ciation of Operative Millers, held at the
Nicollet Totel, Minncapolis, on Oct. 28.
To say that the address was well re-
ceived would scarcely be adequate, for it
was talked ahout freely in that “after-
adjournment” period when millers feel
at liberty to speak their minds,
hampered by conventional politeness; and
although the wmectaphors involved may
scem a little incongruent, the opinion
voiced by one mcmber of a group, that
the talk “hit the bull's-eye,” was as high
a compliment as any ever offered anyone.

It would be impossible to convey in
type the full signifieance of Mr. Tiles’
address, and the reason for this is rlso
the reason for conventions and mectings

un-

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 the prem-
Ise of super-importance. The *“three-

legied stool” was likened to a hase upon
which management stood or fell.  The
three legs represent production methods,
products control, and sales. Without nll
three legs the stool cannot stand, and
with any one longer than the others, the
base goes awry and management is dis-
advantaged.

Mr Files did not place hlame on any
particulur one of the three legs, but his
talk wns a strong and sensible plea for
genuine co-operation.  Ile stressed the
proposition that the sales departinent
must have assurance that the products
delivered will meet the customers’ de-
mands, emphasizing the necessity for uni-
formity. The 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 the collaboration of the
operative miller and the cereal chemist.

Rohert T, Beatty, of Tir NorTHwrksT-
ey Mueer and MiLtiNng Pronveriox, in-
traduced Mr TIfiles, but befare the latter
could begin his address a hit of fun was
Interjected by the appearance, first at
one door and then nnother, 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 eom-
mittee must be meeting elsewhere, if nt
all, he decided to give a little talk, any-
way.  As may have been surmised al-
ready, he said practically nothing but
did a pood job of it

Fallowing the nddress hy Mr. Files, the
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 the dis-
trict.

There was strong interest in maisture
testing, but the 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.m*"
[the speeds mentioned referring to the
fast rolls involved]. several millers and
milling engincers who spoke at the re-
quest of Chainnan Brotherton expressed
varving opinions. Mere opinions were
not always considered :\(lcqunlc aAnswers,
however, and before the subject
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-

was
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ceived the approval of a numher of the
leading milling superintendents.

Other subjeets discussed relnted to the
relative merits of sifters and centrifugal
reels us Dbolling medinms  Centrifugals
had few if any friends, and there was n
disposilion to consider the matter a hook
that hnd been closed for many years.
The perenninl question relating to insect
infestation came up with the dircet query
as to the most important source. Sccand-
hand bags reecived a liberal amount of
blnme, but n goodly number of millers
offcred the opinion that the most pro-
lific source is the wheat entering the mill.
It was contended that even though the
mill-inix might e free from adult in-
sccts at the time of grinding, there was
plentiful evidence that it was seldom if
cver free from insect life in the form
of cpgs.

About 70 were present at the luncheon.
Among those from outside the district
were IHemnan Trapp, Buffalo: C. W.
Partridge, Kansas City: C. I’. May, Cretc.
Neb; S. 11. Stoltzfus, Kansas Cll_\“ Stew-
art White, Rapid City, S. D; and I1. 11
Arendall, Kansas City, Mo.—E S.M.

GROUE tAlr LMI'LOY

Cincaen, 1 Alfred P. Eitzel, direc-
tor of employee and publie relations for
the city of Chicago, will be the fealured
speaker at the regular monthly mecting
of the Saciety of Grain Superintendents,
which will be held the cevening of Nov. 7
at the Atlantic Hotel. Those clected to
oflices the previous meeling were: presi-
dent, C. J. Alger, Corn Praducts Re-
fining Coj; first vice president, Fred A.
Rech, Arcady Farms Milling Co; sceend
vice president, Ralph A. Wilson, Swift
& Co., and scerctary, H. A. Kecir, Ar-
cady Farms Milling Co.

BREAD 18 YHE STAFF OF LIFC

TWIN CITIES SELECTED
FOR FOOD STAMP PLAN

The sclection of Minneapalis and St.
Paul, Minnesota, as centers for the oper-
ation of the foud stamp plan has been
announced by officinls of the Federal
Surplus Commoditics Corp.  Under the
plan, surplus foods are distributed to
persons an relief lists. The actual oper-
ation of the plan is expreled to get under
way in ubout three weeks. Officials are
now checking names of persons cligible
to reccive stamps.

——ancAD 18 THE aTAFF OF LiFE
ADOLPI ELSAS, EXECUTIVE
OF FULTON BAG CO., DIES

Adolph Elsas, vice president of the
IFulton Bag & Cotton Mills, died Oct. 29,

at his hune in New York City. e had
been in ill-health for some time. A son

of the founder of the Fulten business,
he joined the company after leaving col-
lege, and had been actively identificd
with it all through his business life. He
was in his carly sixtics, and is survived
by his widow and three children. Burial
was at Atlanta, Nov. 1

——8ACAD I8 THE ETAFF OF L
CHEMINTS TOFIC ANNOUNCED
Dr. E. Elion, of ‘The Hugue, will ad-
dress the Cincinnati Section American
Association of Cereal Chemists, on “Gas
Production and Retention in Dough” at
a meeting to be held in Columbus, Ohio,
Nov. t. Dinner will be served in the
Blue Room of the Fort Hayes Hotel.

mREAD ‘8 TRE STaFF OF LIFL
£300 PRIZE SAUETY CAMPALGN

‘Ihe Cole Baking Co, of Bluefickl, W.

#. has launched » safety contest which
will be run for cight wecks. Ouver $3m)
in awards will be iven to witners chosen
by impartial judges. .\ series of weekly
advertisements is beinz run in the two
local newspapers by the campaimn spun-
sors.
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Conslgnment of Speclally

Lacked King Midas 11oar Ready

fur the Dyrd

Antarctic Expedition

King Midas Again Goes
With Byrd to the Antarctic

T TYOR the third time King Midas Hour
has been chasen to accampany Ad-
miral Richard E, Byrd on an antarc-

tic expedition. It was among the sup-

plies taken on the tirst and second voy-
nges to Liltle Ameriea, and now fizures
in the commissary arrangetuents of the

United States government's colonization

expedition that is about to suil for new

explorations which are expected to add
several hundred thousand square miles
of territory to the domain of the United

States.

The consignment of four from King
Midas Flour Mills, Minneapolis, to the
United States Antarctic Service, Build-
ing 28, Navy Yard, Boston, Mass, the
point from which the expedition will ~uil,
comprises 25,800 1bs of hard wheat flour,
800 Ibs of graham flour and 500 Ibs of
rye flour. 1t is all packed in 5-zal double
frlchon top tins, cach euntaining about

5 Ibs of flour. ‘The cans are packed two
(u a case in wire-bound woaden buxes,
specially designed for the exigencies of
antarctic transportation and storage.

While the purchasing department of
the Department of the Interior has nat
yet provided complete details on same
of the fouds that will be usexd on the ex-
pedition, Colonel Albanus Phillips, who
15 acting as food counsellor of the proj-
ect, Q(Il(‘\ that in addition to the King
Midas consignment, which provides for
the bulk of the expedition's flour needs,
there will be mixes frum Doughnut
Corp. of Ameriea, Fugenin Milly and the
Seidel company.  Kellogg and Cerevin
breakfast cereals will bie used. Colonel
Phillips is president of the Phillips Pack-
ing Ca, Cambridge, Mass,, and large
orders have been placed with his fimm for
a two- !L-Ir \l‘l lll) Ur C-Innl(l Wlll‘\ e -
tables. tomata juice, spazhetti and meat
and fish products.  ‘These foods have
been crated in water-proofed cases.

The expedition is the first msjor zov-
ernuient experiment in actual coloniza-
tion to estahlish undisputed cliim to a
vast and possibly valuable new terri-
tory, the total urca of which is lirger than
the United States and Mexicn.  For near-
Iy two years 100 wmen will live on the
barren Antarctic cuntient, their only
contact with civiliration by short wave
radio, and dependent for fimd supplies
upon their carzo of canned, dehydrated,
packaged and barreled provisions.  Ad-
wiral Byrd will undertake to wap and
stake out for the Urited Stutes Antarctic
lands on wiich the Byrd and Ellsworth
expeditions of recent vears planted the
Awerivan fluz In oficial Wastin
¢ireles the Antarctic Coutinent is re-

Tour Tins und Womlen Crules Deslgned

for the Antarctic Uride

szanded as important because of its pos-
sible value to future air travel and its
availability the southernuost arr hase.

Great liritain, Ge many aad Norway,
amung others,
in sevuring clabis based an
exploratians of their nationals.

Conzress already has provided S310,000
for the expedition and anthoriced Dr
Ernest 11 Gruenin of the Department of
the Interior to claim for the United
States approxinudely 435,000 sgnare

‘IThree ships will be used ta lrmspurl
the explorer-scientists ta the wind-swept
wastes that lerzely comprise the Antare-
tic Continent.

also have evinced interest
Autarctie

PACKAGE DIFFFRENTIAL
SCHEDULE REVISED

N\ revised  pachade  ditlerential
schedule effective Nov. 6, 1939, has
heen annaunced by the Millers Na-
Federation.  This iy the first
change which has taken place in the
vchedule since May 9, 1935,

The principul changes have to da
with jute differentials, duc to the re-

tional

cent cantinued advances in burlap
prices.  The L40.1b jute is now listed
the same av basis instead of Sc

under basis.  The 95:1h jute is now
listed 5¢ over basis instead of
same as basiv, The anly ather change
is 2 3¢ reduction in the differential an
the 9%-1h paper container.

the
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WAR, DROUTH, HIGHER WHEAT PRICES
BRING SCANT FLOUR SALES

—_——
Southwestern Mlills' New Business Amounts Only to 189 of
Capacity—Export Tradc Stagnant, With Philippines
Out—Clears Holding Firm
The war, the drouth in the Southwest MILLFTEDS
and the slightly higher price of wheat— Demand for millfeed has fncreased

all these influences were ineffectual as

stimuli to buying during the week, und
flour sales dropped to new low levels.
Winter

wheat mills of the Southwest
were able to average only
189 of capacity in new busi-
ness, comparcd with 196 a
week ago and 365% 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 389
the weck before and 4+49 a year ago. It
is reported that bakers are 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 bhakers® and dis-
tributors' hands {hat were contracted for
during the frenzied buying of carly Sep-
tember are lasting longer than millers
had hoped or expected, but some en-
thusiastically believe that buying interest
will pick up very scon. It is said that
buyers are heginning to echo low quota-
tions which, they say, were made to them
carliecr. Many millers regard this as a
usual preliminary to buying. Directions
arc almost at a standstill.

I'RICCS AND CLILARS

Prices on both spring and winter wheat

grades were mostly unchanged, with
clears showing tsypical strength. Mills
in the Northwesl are reported fairly

well oversold on clears, while mills and
the trade alike were hunting for small
quantities of the winter wheat variety.
LXIOBTS

Trade oversea is pretty stagnant; cven
business with the Philippines has dried
up. Chinese buyers’ ideus are, to the
American miller’s way of thinking, en-
tirely out of line. ‘I'rade with Central
and South Amcrica has slackened up,
although regular bits have been going
from the Southwest to the West Indics.
European buying has almost disappcared,
for the Holland government seems unin-
terested at the present time. The gov-
ernment subsidy is unchanged.

FINAL DATE FOR FLOUR
EXPORTS EXTENDED

WasHINGI0ON, D. C.—The final date
for export shipment under the 1938-
39 wheat flour export program has
been extended from Oct. 31, 1939, 1o
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 Oect 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 haove found it impos-
sible to complete exportation by the
Oct. 31 date becouse of the European
situation which has disrupted occan
shipping schedules and has caused the
withdrawal of many vesscls from their
usual trade routcs.

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

]

sharply during the week, with the con-
tinued drouth in the Southwest. Lighter
production is holding offerings back and
giving the cash markel a firmer under-
tone than for some time. The advent of
really cold weather over the “snow helt”
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 scctions of the West, where
heavy snows have made an increasc in
feceding activities necessary.
FHODUCTION

Mills which account for approximately
G619 of the total production of the
United States reported to Tihe Nowtir-
wesTERN Miniin an output of 1,360,624
bbls for the weck ending Oct. 28, com-
pared with 1,116,937 bbls the previous
period. The corresponding week a vear
ugo, production was 1,452,753 bbls, two
and three years apo it was 1,421,778 and
1,312,168 bhls, respectively. Mills in the
larger producing scclions reported de-
creases in production from the previous
week—spring wheat mills of the North-
west, about 46,040 Dbbls, southwestern
winter wheat mills, 18,000 Ubls, 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.

ORCAD I3 YHE BTAFF OF LIFE-

ENTOMOLOGIST ADDRESSES
NORTHWEST SECTION, A.A.C.C.

The broadness of the term “infestation™
was bhrought out at a meeting of the
Northwest Seection, American Associa-
tion of Cereal Chemists, in Minneapolis,
Oct 27, when Dr. Harold 11 Shepard,
professor of entotnology at the Univer-
sity of Minnesotn, gave n talk on inseccts
of primary interest to lhose engaged in
the grain trades. The two principal types
of bugs found in mills and clevators are
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 hetween 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 pgramn. Flour
beetles, on the other hand, are not cap-
nble of gnawing into a whole grain, their
feeding being done on dust and ground
material.

Flour moths, the speaker hrought out,
inflicl most of their damage by the web-
bing they leave in spouts and on bolting
cloths. This particular moth, he said,
does no cating at all during its adult
stage, devoting its entire time to the
spinning of wchs and laying of cpgs.
Its adult life is comparatively short—
probably aboul two wecks—while a
beetle sometimes lives as long as three
years. A good share of that lime 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 tlour was packed, and if the
insects are found in the center of a sack,
the probability that they were in the flour
al the time of packing is strong.  This is
because beetles prefer to be near the sur-
fuce of flour, and would not penetlrate to

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

DREAD 18 THE aTAFF aF Lirc
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 DBakers Brothers, wholesale bakers, of

Pittsburgh, afier hearing the report of

the reccivers granted the firm power to

continue business until Jan. 10, 1910,

when the matter of a further extension

will be considered.

DREAD I8 THE STAFF or LiFE

$200,000,000 for PESTS

* *

Yet Crop Destroying Inseccts
Inflict Damage Representing
10 Times as Much

Prohably $200.000,000 is spent annually
to kill insects whose damage to crops is
estimated to cost 10 times ns mueh  In-
doors, the annual services of pest control
operalors 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 Sumeth, retiring president of the Nu-
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 aspeets of their business
as fumigation, termites, rats and mice,
chemicals and fornulas and safety meas
urces.

Among educational booth exhibits were
those of 1he American Cyanamid & Chem-
ical Corp,, E 1. du Pont dec Nemours &
Co (It & . Chemicals Division), Innis,
Speiden & Co, and S. B. Penick & Co.
Government and other aulheritics on en-
tomology attended the convention.
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DROUTH PUSHES FEED
FUTUR_E_ZS INTO RISE

Slow Corn Movement und Inmpeoy e
Demnnd Alwo Strengthendng 3
in the Near-by

1939

! Kastors
Actory

After a sharp gain in bot), hran and
shorts the last part of last week, millfeed
leveled off early this week as mills of-
fered more plentifully and operators taok
profits.  Drouth conditions in ihe west
and central states, together with the slow-

ness of the corn movement
and increasing demand from
the east, broke the e
movement of the market the
middle of last week. Buy-
ing of feed for nearly
months was brisk. Consid.
erable support was received
from the eash feed situation, which was
strong and sharply higher in price. b
provement in other commoditics was alsy
a stimulating factor.

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

Gray Del. in Chlcago
shortn DBran o
November 24.90 21 @
D 1ber 24 %0 S 22508
Janu 21.90 5
February 2515
Mareh 25 30

All quotationsy bid *Nominal
Closing prices of millfced futures on

the Kunsas City DBoard of Trade in
dollars per ton, Monday, Oct. 30:
Dran  Shorts
November 15.70 0
December 19.10
January 19 9
Felrunr 23 i
March 2000 2315

All quotations bld
OREAD 13 THME ATAFF OF LIFC
LOOSNE-WILES PROFITS UP
New Yonk, N. Y.—The Loosc-Wiles
Biscuit Co. and subsicharics for the nine
months ended Sepl. 80 show net profit
of $691,20G, after federal income taxes,
depreciation and interest, compared with
£690,039 in the corresponding period of
1938. Third quarter indicated net ]mtﬁl
is placed at $311,566, compared with
2432,939 the previous year.

FEED PRICES HOLD ABOUT STEADY;
OFFERINGS NOT PRESSING
Millleeds Average Slightly i—h;;l;e: as S. W. Drouth Is Felt—
Distributors’ Stocks Diminish, But Buying Generally Deter-
mined by Current Needs—Linseed Meal a Little Lower

Feed markets showed little change dur-
ing the weck, since offerings of most feeds
were not particularly pressing and de-
mand was not urgent. The index numi-
ber of whalesale feedstuff prices was
down only slightly to 1102, compared

with 1105 a week

m carlicr and 92.7 a
year ago. Produc-

About the tion of wheat mill-
Sime feeds dropped sharp-

ly, but output of soy-
bean and linsced meals was reported to
be somewhat larger.

Millfeed offerings dropped off further
at Minncapolis as production decreased,
and buying quickened.  Storuge stocks
of bran and middlings are reported mad-
crate, and day-to-day offerings by mills
were heing taken by distributors and
dealers at slightly higher prices.  The
drouth in the Southwest finally had its
clleet in increasing demand.

Pacific Coast millfeed markets fluctuat-
ed with Jocal supply and demand condi-
tions.  Unsatisfactory feeding  ratios
tended to limit supplementary feeding.
Relatively low prices for barley and al-
falfa hoy resulted in considerable substi-
tution of {hese feeds for concenlrates.

Oil sced cakes and meals averaged
slightly higher, with a slight dceline in

linseed wneal ore than offset by a mad-
crate advance in soybean meal and @
slight gain in cottonsced meal  Advances
in prices of soybeans as a result of in-
crensed export inquiry were a strengthen-
ing factor in the soyhean meal markel.
Linsecd 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 DBuf-
falo, where two mills were operating al
aliout 509% of capacity. Meal was in only
moderate request in  California, hut
recent price advances were well main-
tained since mills were applying the hulk
of current production on previous orders.
New crop production of peanut meal has
nol yet started since shellers were pay-
ing higher prices for peanuts than crush-
ers were offering.

Corn hy-products feed markets were
somewhat unsettled.  Glulen feed and
meal prices held unchanged at the lead-
ing markets but hominy feed advanced
slightly at Buffalo, Kansas City and Chi-
capo.  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.
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DROUTH IN SOUTHWEST
BOOSTS WHEAT PRICES

SMarkets I'ny  More Attention to Domestle
News T te \Wur Developmentn—

Kalns Insullicient in Southwest
Wheat traders arc apparently paying

morc attention to domestic ncws and

crup reports than to political and war
developments in Lurope, nccording to
the actions of the wheat market during
the past wecek.

Although actual armed
conflict seems to be
rather restricted,
numerous  speeches
indicate that the
war will be of long
duration. Wheat
prlces, however, were guided hy weather
reporls fram the Southwest rather than
the possible cffect of the war on the mar-
ket.

Although rains were reported in many
seclions of the winter wheat area, the
total precipilation 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 Kansns, the moisture did Jittle
to alleviate a very scrious siluation.

Largely as a result of drouth in the
Southwest, the December option at Kan-
sas City gained 1%c, with Minncapolis
up the same amount and Chicago lc
higher.

For the sccond successive weck 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-
chinses 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
cargocs to United Kingdom and onc ear-
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, chicfly invelving purchases
of Winnipeg May against sales of the
sume poxsition at Chicago.

Export trade in this country has
failed Lo materialize, and although a fair
amount of wheatl from Canada has been
sold, the total has been disappointing
to shippers.

Wheat markets of the Pacific North-
west are lifeless. Beyond three cargoes
sold a couple of wecks ago to Siberin,
two of which have been shipped already,
nothing further has been heard.  Space
is very searce and high at $9.50 ton. The
govermment has shown little tendency to
get into the market. Mills arc notl fn-
terested in buving liccause 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 arcas. Heavy
rains continued to delay sceding in sev-
cral European countries, including Hun-
gary, France and Germany. Heavy rains
in Argentina were causing rank growth
and ladging of the wheat crop which
is now approaching harvest. The Aus-
tralian crop was reported mostly in sat-
isfactory eondition 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

THE NORTHWESTERN MILLER AND AMERICAN BAKER

remained dull and export trade continued
negligible.

At Minneapolis the cash wheat wmar-
ket situntion held very firm, more be-
cnuse 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 onc
half of this quantity was placed on the
market for open sale.

At Kansas City final prices were ¥%c-
Ic higher, with an easier tone in the
premiums offset by the firmness in the
futurcs, and cash wheat closed ahout un-
changed from a weeck ago. Receipts were
moderate, totaling 320 cars at Kansas
City and 1,075 cars at nine winter whent
ferminals.

e menew

COTTON INTEREST REVIVES;
SLIPS LATER IN PERIOD

Bemis Bro. Bag Co.'s cotton goods
index, a composite figurc reflecting
whaolesale prices of principal cotton
cloth used in bag making expressed
in cents per yard of cloth, is 4.93 as
compared with 3.83 a ycar ago. The
Bemis composite figure reflecting
duty paid early shipment prices of
heavy and lightweight Calcutta bur-
lap expressed in cents per Ib of clath
is [4.40 as compared with 7.69 a year
apdo.

e e

v v

New Yorx, N. Y.—Although cotton
prices made gains during the week, these
were lost later on fulling of interest.
Better new huying from trade and spec-
ulative quarters was apparent, the first
revival of intcrest since the Scptember
boom. Picking was practically finished
in most scclions of the cotton belt, and
weather there was showery. LExport in-
terest declined and shipinents were poor.
England was reported ncpotiating 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
abnornal difference hetween forward and
near-by shipments was narrowed for the
first time since declaration of war. De-
mand continued light.

KD 12 THE BYAZF OF ULIFE
BROOKLYN DIAMOND JUBILEE
New York, N. Y —The scventy-fifth
anniversary Diamond Juhilee banquet and
ball of the Merchant Bakers Association
of Brooklyn and Queens, held at the
Hotel St. George, in Brooklyn, Oct 24,
drew together a group of 857 members
and guests, the lurgest in the history of
the organization. Walter G. Bauer, vice
president, headed the banquet committec,
and George Fiedler was toastmaster.
Gifts were presented to the president,
Otto Schimmel, the secretary, Michael
Scheblein, and the treasurer, Fred Jahn.
Certificates of hanorary memnhiership were
given to John Schmid, Charles Anders

and Hermann Von Thun

——AEKAD I8 THE BTATP OF LIFE
U. S NAVY WILL DUY LAB OVEN
Wasinixerox, D. C.—Sealed bids in

duplicate for the purchase of an electric

laboratory type oven will be reccived in
the Burcau of Supplies and Accounts of
the Navy Departient here, until 10 am,,

EST, Nov. 10, Delivery is specified for

Mare Island, Cal.

—_AEAD I TAE BTARE OF LIF fe—

Milifeed Fulures Open Interest

Following table shows open contracts uf
Katsas City and Bt. Louls, In tors. on Oct.
30. This is the vhort side of contracts only,
there belng an equal number of tons open un
the long side:

Kansas City Bt. Louis *Kt. Louls
Bran Shoris Shorts Bran M!dda,
October ... 100

November 100 e
Dicember 209 1o
January a 400 100 (L
February 800 109 300
March 400 300 Suv

Totaln 9975 1590 800 15,600 17w

*Delisvred {n Chilcago.
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Current Flour Production

An Exclusive Stafistical
» » » Readers of The
for More Than a » » »

Service Maintained far
Northwestern Miller
Quarter of a Century

WEEKLY FLOUR PRODTUCTION
(Reported by milla producing 64% of the flour manufactured In the U1 W)

Previous Qet. 29, Ove. 3
Northweat 245:530 s
Southwest 435120
Nuffalo k e
Central West—Eas 130,940
Western Divislon €435 soléts
Southeast .. .. 31.331 131595
Pacific Const 151 91079
Totals ... ..., 621 1.146,917 1452353 . '

. 1.1
‘lnr'lu(lll lndlann alnce 1917 un(h-r Central \\'esl Lnlh‘rn Divislan.

Crop-vear praductlan
Percentsge of activity. July 11t
Oc

Previous . 30, Ort. 11

wealk 1337 133¢
Northwest “ 1 32
Southwest kxd 78 5
Nufralo n 50 1Y
Central
Eastern Div. .. " T 4z
Western Div. ” " 42
Southeast . ... ™" 83 s
Pacific Coast . « T .
‘Totals ....... €4 (1] L] €1 L5

THFE NORTITWEST

57 Representalive M Principal Interfor milla in Minnesotn.

e Flour  Ppet, Cluding Duluth. St Paul. North Linkols,

capariy Suuth Dakota, Montana and Lowa:
[ Weekly Flour Dot
19 capacity output  of ac-
10 hhle hhin tivity
3 Oce. 22.2 a1
Twa years aga. .. {0 Previous wee “
Five-year averaga ..... Year a = 3
Ten_year average ... :
“
Kansas City o % s

\llnnnuu.lls

Weekly Flour  Pet,
Oct, 2238 ... capacily  output of ac-
Previous week n tivity

Oct. =
Previoud week
Year auo

Two yeara agn

r
Trn )enr average

Flve P OAVCIIRE . ....ii..e..s 4
Ten-year averaga 55000 560 o 19

Oct. oy 5

Previous week CENTRAL WEST

WL LI Euntern Dy

Two Ycara -so:
Milis In Ohla. Indiana and Michigan, In-
cluding those at Taledo:

Flaur et
wutput  of ac-
. hhl. tivity
Two years ago... 56,100 Oct. 183 1
PACIFIC COANT Pregpuemre oo ;“:’,
Principal mills on the North Pacific Coast: 90,080 Y
Seuttle and Tacomsn District Flve.yeur average 5c s L1
Weekly Flour Pet. Ten-year aserage . ... ceee &
output  of ac- Wentern Divinion
bhis tivity
@, . n 52 Mills In Hilinnls and eastern Mlasourt, in-
I'revious wek i1} cluding the Chicaga and Ht. Louts district
Year ago ..... €1 Weekly Vivar ()
Twao ycars ago. 47 capacity oulput of ac-
Five-year average ... .2 bhla tivity
Ten-jecar arerage ceeen €5 . 64,18 3
Porlland District K gt <
Weekly Flour Twa Yealn ag 62,257 "
cnl;';;lly ol::r'ul Five-year arerage . ; 1
. i Ten-year avcrage (1]
Oct. B -
Previous week it THE SOUTHEAST
1
Yuese g Qutput of Kenturky, Tennessce, Virginla

Two jears ago.

Flve-)ear arcrage .. repurtng  ea

woak to

“ and Geurgia mills,
the Huutheastern Millera Assveiation:

Ten-yoar averags .. (1}
o Weekly Vieur Prt,
BUFFALO capaciy autnut  wf ae.
Weekly Flaur Pct. bhis tivity
capacity output of ac- ot Al

P'revious wuax
“" Year aga

bble

Oct.

l’rnlau- week b Two years ags . %} 23,134
Five.ycar avvrage . a v
Two years l‘o “a Ten-ycar averaga . 69

*In: ludes Indiane,
West,

alnee 1333 under Central
tern Divlsion,

MILLFEED OUTIUT

Production of milifeeds, in tona. for the current ard priar two weeks, lagcther with
season totals of (11 all milis of Nebraska. Karsas and Oklahoma and the citiea of Kansas
City and Et. Joseph: (3) all mills of Minnes: North and Hsuth Dakota and Mantana,
including Minceapolls, At Paul and Duluth.Ruperior: (1) milis of 11uffale, Y. (computed
from operation reparts made to The Northwestern Miller by more than three fuurths of the
flour miliing capacity of the territories Included):

~=Routhwest— ~—Narthweat—  ——DBuffalo— -

£ ~=Combined.
Weakly Cropyear Weeokly Crop jear Weekly Cropy
to date

produ-tlon
11.91¢

213,913

e
0348
133,45

13007
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IMPROVED FACILITIES AND EQUIPMENT
at the AMERICAN INSTITUTE OF BAKING

UT of a mare of WP.A street widen-

ing and improvement without, and

A.LB. construction and alteration
within, an extensively renovated and re-
cquipped American Institute of Daking
has just cmerged. Two months ago Chi-
cago’s Fullerton Avenue, site of the bak-
ing industry’s technical and educational
headquarters, was an impassable linc of
men, machines and excavations—and the
institute itself was undergoing change
from foundation to roof. The changes
are now completed, and all three hakeries
of the institute school, through the co-
operation of alliecd firms farsighted
enough to see 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 bakerics, designed for train-
ing on a wholcsale bread scale—the Peter-
sen Oven Co. has installed a new Ec-Tri-
Flex Tray Traveler, and Anetsherger
Bros. a new Anets oil-fired Oven-Steamer.
which the Petro-Nokol Co. has cquipped
with a new Pctro Burner.

Old proof boxes have been replaced
by the Union Stcel 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 herringhone 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 pcel oven al-
ready a part of the cquipment of Bakery
No. 1 remains to give students valuable
training in using this type of oven.

Bakery No. 2—for experimental baki
and cake and variety products training:
has been equipped by the Fish Oven &
Equipmient Co. with two new revolving
tray ovens, by Ancisherger Bros. with a
new Anets strecamlined air-conditioned
Rol-a-Way Cabinet Proof Box, by An-
heuser-Busch, Inc, with a new three-

section Dough Control Refrigerator, by
the Coolerator Co. with a Coulerator Bak-
ery Refrigerator.

Drchmann De-Aird Brick Flooring
has been installed. It extends along the

‘Tho Amncrican Institute of Baking

carridor into Bakery No. 3, where stu-
dents receive instruction on a retail pro-
duction seale. Anctsherger Bros. have
equipped this bakery with a strewmlined,
air-conditioned Cabinct Proof Box. An
oven steamner was added for the Hubbard
double-deck  gas-fired hearth oven, the
Fish ovens and proof hoxes of Bakeries
No. 2 and No. 3.

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

The Union Steel Products Co. has re-
conditioned and regalvanized its racks
consigmed to the institute.

Likewise interested in the institule's
work, the Chicago Dislrict Ice Assacra-
tion is furnishing ice for the Coolerator
in Bakery No. 2.

The largest classroom of the inslitute

A Sound-Iroofed, Scientifically

Lighted Itoum for Student

Lectures

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 laboratorices, service lab-
oratories and students' clubroomn 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.LB. students are on
leave from bakery or allied firms, the
Arnny Quartermaster Corps or other or-
ganizalions, and all of themn 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 cducational
institution would obtain in a year.
Though there is a waiting list, cach of
the two classes a year is limited to 18,
so that students may have the henefil

of “personalized” instruction. The clasy
of 18 is divided into groups of 16 4.4
and this division is earcfully planncd <,
that men strong on science and theon
will be groupced with men strong on [\rac’-
tical baking, and in other respects g0
that students can be mutunlly helypful.

The well-rounded caurse is planned 1o
give the fundamental scientific as well 55
the practieal nspects of bnking. While it
is primarily a production course, iuer-
chandising and management fundamentals
aid those who already have or may ke
assigned to responsible sales or Ill:lll.:l:g<
ment 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 waorld,
nnd is used by students thronghout the
course.

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

The tuilion fee for the 16 weeks' coure
is §350, and this, plus the annual cuntri-
butions of the American Dakers Assocta-
tion and the nid of allied fimns which
contribute funds and materials and con-
sign cquipment, enahbles the institute to
operate as a nonprofit institution.

The institute school is under the leader-
ship of Willinm Walmsley, principal, as-
sisted by Dr. William . Catheart, Ed-
ward Killen, Steve Luber, Ben Norton
and Williin Prouty as instruclors. L
J. Schumaker is president of the institute,
Tom Smith sceretary, I¥. L. Greenhill coo-
troller and librarian, Dr. Willian 1
Cathcart director of laberatories, Richard
E. Ryberg research assistant, Marguerite
Schoener assistant librarian and Celia
Black school registrar.

The policics and program of the josti-
tute school are reviewed by the practical
operators composing the school comnuttee
of the institute's loard of directors
Members of the commitlee are L. E
Caster, Keig-Stevens Baking Co., chuir-
man; 1. S. Mitchell, Swift & Co; E. B

Nicolait, Anheuser-Busch, Ine; Grover
C. Patton, Purity Buking Co., Inc, and
L. J. Schumaker, president of the Ameri-
can Institule of Baking.

Learning to Work With Thelr Hunds as Well ns Thelr Heads (Bakery No, 1)
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Tostitute Ntudents Louding the Lust Wourd in Truy Trasveler Osens (IBakery Na. 1) Test Habiug a Part of American Institute of Bakivg Tralag (Bakeey Se, 1)
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Dopar Crry, Kaxsas—Winter wheat in
the Southwest is off to the poorest start
in 22 vears.

It would probably be more accurate
to say that net since the Mcnnonites in-
troduced the hard winter wheat has the
Nov. 1 outleck been so unpromising. Oc-
tober was unsensonably warm wilh more
than normal wind and practically no
rain. There arc a few moist arcas and wet
streaks, but the total area is badly off
and wheat growers have been hesitaling
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 ficlds that is alarming.
A dry July. Aupgust and September
means that no rotling vegetation has
been added to the soil nnd now the slight-

NEW ENGLAND BAKERS PLAN

FEATURES FOR CONVENTION

The convention committee planning the
annual fall event for the New England
Bakers Association has several
tions lined up. One of these will be the
selection of New Enpland's “Miss En-
ergy.” The convention will be held this
vear on Decc. 10-12, at the Hotel Statler,
Boston. The commitlee consists of Wil-
liam F. Goodale, Berwick Cake Co., as
gencral chairman, with entertainment in
charge of Philip A. Eailon. 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 meelings are sched-
uled for Monday, one in ithe moming, onc
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 Jlast-
named meeting that Miss Energy will be
sclected, some nne of the sales girls pres-
ent. Meelings are also slated for Tues-
day morning and afternoon, with the
annual banquet that evening.

innova-
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Bad Year Ahead Predicted
for Winter Wheat Growers

est wind sets it in motion. What can be
donc about it is a most serious question.

The dry period of the year is at hand.
Little moisture can bLe expected until
Fcbruary or March, if normals are to
be taken into account. Unless much
better than normal weather ensues ihe
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
ithere have been vears 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, hut that is just one chance
in a hundred. Tt looks like a bad year
ahead for the wheat men.—C. C. Isely.

FCIC STORES RESERVE
WHEAT IN 68 CITIES

WasiinNgrox, D. C.—The Federal Crop
Insurance Corp. has announced that up to
Oct 20 it hnd 10,158,501 bus of wheat
in storage 1o cover premiums paid by
wheat growers who have insured their
1940 crops against all unaveidable haz-
ards. This reserve, which represents
premium payments from nearly 300,000
winter wheat growers, is stored in 68
citics in 16 states.

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

It 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.

HACAD IS THE aTarr OF LIFE
WENNSON OIL COMPANY REPORTS LOSS

New York, N. Y.—The Wesson Oil &
Snowdrift Sales Co., Inc., and ils sub-
sidiarics, for the fiscal year ended Sept.

¢ WHEAT IN SHEAF FOR GOTHAM CHILDREN e

At the close of the Nationol Convention of the American Bokers Associa-

tion, President L. J. Schumaker prescnted for ex

ion purposes bfty 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.

2, reporled net loss of 8524,974, after de-
precintion, amortization, intcresi, federal
and state income taxes and other charges.
The preceding fiseal year a nct profit of
$3,066,672 was shown. President A. D.
Geohepan snid in a letter to stockholders
that the decline in cotlonsced oil prices
had caused the first loss in the company’s
history, but that the new fiscal year was
siarting with company operations on a
profitable basis. During the past six
wecks prices have stiffencd and the vol-
ume of business improved.

AREAD 18 THE BTAFF or LiFE-

DESPITE DROUTH SOME
WHEAT NEAR NORMAL

Eidge Taken O Earller Fenr That Winter
Wheat Crop Would Do
n Talnl Loxs

Kaxsas Citv. Mo.—Although the fall
drouth which has plagued ihe Southwest
this year is still unrelicved, enough good
reports about wheat that is making al-
most normal progress in the face of
dry topsoil are coming in to take the
cdge off the growing alarm that spread
through the grain and milling trades ihe
Jast few weeks.

Wheal obviously is too short to make
fall pasturage, and too thin to give prom-
ise of proper stooling, but it is none the
less coming through in many heavy
whent raising seclions in satisfuctory
manner. With no rain from now until
freeze-up, grain men and farmers would
expeet a very light crop next year, re-
gardless of spring moisture, but in the
face of amozing winter wheat come-backs
of previous ycars no onc as yct can
count the crop out.

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

Subsoil moisture averages so light that
long range crop prognosticators can do
nothing but sct 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, nugmented by abnormally high tem-
peratures, has inlensified drouth condi-
tions In most sections of the country.
The drouth is unusually widespread, ex-
tending during the last few wecks into
the southeastern states.

At the present time surface soil mois-
ture is fairly favorable in Michigan, most
Atlantic Coast scctions north of the
Potomac Valley, and in Florida. Also,
conditions have not become acule 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-
cinlly Utah, conditions are favorable,
while recent moisture has been helpful
in the north Pacific coastal areas. Farm
work made good progress, except it is
tog dry for plowing and fall secding over
Inrge sections. In northern stales there
has been no material frost damage this
autumn, as staple crops had matured
before frost.

BREAD 18 THE 8TAFF OF LIFC
DIONNE BREAD TECHNICIAN
Bakers Research Bureau, division of
Bud Fox Enterprises, Inc, 250 Park
Avenue, New York City, nnnounces the
appointment of Dr. 1jeau Fried as tech-
nical director. ‘This erganization is Li-
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ARGENTINE CROP
CABLE

BuENOS AIRES, ARGENTINA.—The week
apencd wet which is unfavarable. There
were general rains last wecek, heavy in
same parts. Rainfall since the beginning
of the year averages 6% to 7Y% 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 yiclds will
be less than cxpected earlier owing to
dumage from frosts carly in the season
and exceptionally heavy rains recently
which have caused considerable “ladging.”
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
ar 270,000,000 bus two wecks ago have re-
duced their figures to 230,000,000 bus.
Some think the crop is about 210,000,000
bus.

censed by the Dionne Quintuplet Guard-
ianship Lo furnish advertising eampagns
featuring Dicnne Quintuplet Bread to
independent bakers. The bread is made
with a special ingredient and formula and
it will be Dr. Fried's province 1o super-
vise the handling of ull scientific research
and technical matters pertaining thereto.

ORCAD 10 THE BTAFF OF LIFE—
o HOMA BAKIRS ORGAN
Exip, Okxkia—DMore than 30 bakers
from northwestern Oklahama attended a
district meceting at the Ilotel Young-
blood here presided over hy Ferd 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
mecting and banquel here At that time,
they will clect officers and formulate a
report to the state hoard.

OREAD 18 YHE OTAFF OF LITE.
NORTHWLEST

PorrLaxp, OrrGox.—1ain and snow
have visited the wheat growing sections
of the Pacific Northwest, providing re-
lief to growers. Sceding had been wide-
spread with only a slight amount of
moislure in the soil. Seeding operations
have been progressing and some of the
carlicr sown wheat is coming above the
ground.

RAIN, SNOW 1IN PACIEIC

——DREAD 18 THE GYAFF OF LIFE
TOLEDO WIEAT 1 00KS EXCELLENT
Torrno, Oro.—Growing wheat in this

area has an excellent appearance follow-

ing a reeent heavy rain.  ‘The plant is
very green, with good top growth and
healthy, Lhick and even stems, indicaling
good quality throughout ihe scction. No

estimate on sceded acreage has been
made.

ORCAD I8 THE STAFF OF LIFC—
DROUTIL IN MIDDLE SOUTH BROKEN

Loursviiie, Kv. cllent rains dur-
ing the week, representing ramn badly
needed following a long period of dry
weather, should be beneficial 1o fall
sown soft winter wheat seed, making for
better general stock and agricultural con-
ditions.

DREAD Il THE OTAFF OF LIFE——
NO CUTWORM DAMAGE
Winxieke, Man.—The pale

cutworm, which has caused extensive

damage to crops in Alberta each year
since 1923, is not expeeted to severely
infest any parl of the provinee this com-
ing vear, nccording to H. L. Scamans,
Dominion Entomological Laboratory.

EXPECTED
western
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CANADIAN FARMERS BEGIN
DIGGING IN FOR WINTER

Wixxiera, MaN.—LFarmers in western
Canada are digging in for the winter.
All field operations were broupht to an

abrupt halt last w ck a5 snow swepl
across the prai and  temperatures
dropped several degrees below zero at
numerous  points. Red  Deer, Alta,

recorded a reading of 11° 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 dctermine.

The cold weather materially slowed up
the movement of wheat und coarse grains
trom farms. Iowever, Lo date deliver-
ies to country points have been execed-
ingly heavy and for the period from
Aug. 1 to Oct. 27, inclusive, wheat deliver-
ies nlone totaled 310,000,000 bus as com-
pared with 222,000,000 for the same pe-
riod last vear. Based on the Dominion
government estimate and allowing for
scedd und  feed requirements, approxi-
mately 77% of the deliverable western
wheat erop has been moved from farms.
Despite thus heavy movement, however.,
reports are slill coming in of whent and
coarse graina piled on the ground at a
few points duc to the lack of storage
space.  Elevator companics and farmers
are constructing temporary bins to take
care of this overflow

The heavy grain movement continues
to tax transportation facilities and the
cmbargo placed on  the movement of
wheat from prairie points to the Cana-
dian lakehead by the two Canadian trans-
continental railways now applics to
coarse grains. All country and castern
terminal clevators are full and until space
is made available in castern Canada by
the movement of grain overseas, very lit-
fle wheat or coarse grains is hkely to
move castward from the three prairie
provinces. To relicve the congestion at
country clevators the Canadian wheat
board last week issued instructions to
the trade to ship all Board wheat on
No. I hard, No. 1 norlhern, No. 2 north-
ern, and Nos, 1 and 2 garnct without de-
lay to Vancouver from all stations hav-
ing a Gc per cwt or higher freight difl-
ferentinl 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 clevators.

Western Canada'’s 1939 wheat crop is
placed at 165,614200 hus, including 10,-
361,000 bus of durwin wheat, according
to a Northwest Grain Dealers' Assocla-
tion estimate ‘F'his is more than 23,
000,000 bus larger than the Dominion
government’s preliminary estimate.

ACaD I8 THE STAFF QF LIFE

MILWAUK CAKE DEMONSTRATION

MiLwavke:, Wis — Several hundred
Wisconsin bakers and their employees at-
tended a “Tortes and Cakes” demonstra-
tion by Cleve Carney at the Ph. Orth Co.
showrooms here recently. Folllowing the
demonstration and lecture, guests were
presented with formula sheets for numer-
ous baked poods, the baking of which
was described by Mr. Carney. Refresh-
ments were served.

———aREAD (8 THE STAFF OF LIFE

PARKING SPACE BRINGS NEW
TRADE TO INDIANA BAKER

Ixpiaxarors, Ixo—The first “Drive-
In" bakery east of the Mississippi River
has been opened in  Indianapolis by
George O. Brunson. It has facili
parking 25 cars.

Mr. Brunson operated a hakery two
blocks north of the present location for
six years, but had no parking facilities.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

He gradually lest much of his trade lie-
ciause there was no place for motorists
to leave their cars while shopping. The
new bakery has doubled his trade.

A special service offered hy Mr. Brun-
son is what is known as a hot haked goods
period from & puan. until midnight each
day, including Sunday. All hiakery prod-
ucts nre wrapped in ccllophane and ma-
chine sealed. .\ complete line of baked
gooads and tasty-flake doughnuts that can
be closely compured to the product of
the housewife are featured duily

Mr. Brunson cnjoys n fairly good
wholesale husiness that requires the serv-
ices of three trucks. lle personally su-
pervises his bakeshop and is assisted by
several master hakers.

FOOD INDUSTRY LEADERS
TO HONOR RESEARCHERS

Leaders in the food industry and s
lines are among the membiers of the
tional Pioncers Committee which has hicen
appointed by Floward Coonley, chairman
of the Walworth Co. and president of
the Nationul Association of Manufac-
turers, to sponsor a search for outstand-
ing inventors and research  workers
who will be honored in conncction with
the obscrvance of the 150th anniversary
of the American patent system.

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

Manufacturers, members of trade asso-
ciations and professional engineering and
scientific socictics have been invited to
nominate inventors and research work-
ers for modern pioneer awards. A com-
mittee of cminent scientists, headed by
Dr. Karl T Compton, president of the
Massachuselts Institute of 'I'echnology,
will judge the nominees on the basis of
the contributions of their inventions and
discoveries lo the ercation of new jobs,
new industries and new goods and serv-

ices which have raised the American
standard of living.
—ttlah W TeE ATARE 8F LR

SURVEY OF DEPRECIATION
RATES FOR BAKERIES READY

Bulletin 121 of the Americin Socicty
of Bakery Fngincers is a report by the
standardization committee headed by W.
W. Reeee, W. E. Long Co., Chicago, on
standards for depreciation rate of bak-
ery bulding 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 uf cquipment 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 two-page bulletin may be procured
un request to the seeretary, Victor E.
Marx. 1541 Birchwood Ave, Chicago, if
a de stamped addressed envelupe is en-
closed.

AALAD I8 THE GYAFF OF LIFE——
BOWLING GIVEN “OFFICIAL" START

Mirwavkee, Wi — Sixteen  five-man
teams have been entered in the Neighbar-
houd Bakers' Bowling League, with J. I,
Woolsey, Heileman Daking Co., Madison,
Wis., recently elected president of the
Wisconsin Dakers 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, Jancsville, vice president;
Grant C. Van Ness, treasurer, and Fred
Laufenburg, secretary.
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FIRST AMERICAN MILLSTONES L4

Declared ta be the first millstones used for grinding drain in America, these
ancient rclics, once owned and aperated by Peter Minuit, who bought Manhattan
from the Indians for $24, were discovered in the basement of the Callediate

Church of St. Nicholas at {Sth Strect and 5th Avenue, New York City.

They

were inspected, during the recent unnual convention of the American Bakers
Associatian, by Ierman Steen (left], vice president of the Millers National
Federatian: L. J. Schumaker (next), president of the American Bakers Associ-
ation, and Dr. James A. Tohey (ridht), dircctor af the department of nutrition
of the American Institute of Baking. With them is the rector of the Church of

St. Nicholas, Dr. Jaseph R. Sizco.

Increase in Danubian Wheat
Exports Seen as War Possibility

Wasmiseroy, D. C—Because of the
abnormal econamic, military and palitical
situation in Furope, 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 19:39-10
exporting season. the American Embassy
in London reported recently ta the Of-
fice of Forcign Agricultural Relations.

The 1939-40 crop in the Danube Basin
is placed unafficially at 125,000,000 bu~
by the report. This compares with 166,-
000,000 bus produced in 1935-39 and with
361,000,000 hus produced in 1937-33. The
average Danubian crup for the five-year
period ending with 1936-37 wus 302,000,-
000 hus,

At the beginning of the 1939-10 sca-
son the visible supply of old crop wheat
still available fur export fram the Dan-
ube Basin amounted to around $#0,000,-
000 bus. The new crop (1939-10) wheat
export surplus has Leen estimaled un-
officially at 60,000,000 bus. This would
indicate a total expurtable supply of ap-
proximately 100,000,000 bus for the 19:59-
10 scason.

Hawever, that surplus may be reduced
somewhat by increased consumption and
by the establishment and  muaintenance
of reserve stocks. The net exports of
the Danube Basin in 1935-39 amounted
to §1.07°0,000 bus, compared with 534,000,-
000 bus in 1937-38. In recent years a
large part of the Dunubian wheat sur-
plus has been exported to Germany,
Italy and Switzerland  under  spevial
trade and price arrecments.

In former years the actusl wheat ex-
ports from the Danube Busin often fell
far short of the potential surplus.  This
was due larzely to the inability of the
Danube Basin countries to meet fore
market requircments on a o comye
price and quality basis

[n present  circumstan
such factors as relative prices and qual-

itics iire no lunger as potent as before.
1t §s belicved that Germany and Haly
may nutke apeeial efforts to ex
purchases of Danube Basin wheat, More
over, most ather Furopean deficit pro-
ducing countries may find it expedient
in 1949.10, because of war conditions, ta
obtain a larzer share of their wheat re-
quircments  from  nearby  European
sourees.

With the outhreak of war, wheat trade
in all of the belligerent countrics of
Furope passed under rigild government
Even in neutral countries the
wheat trade has become <o involved in
shipping problems and general govern-
ment policy that it i< anly nominally in
private hands.  Governments may  ar-
bitrarily increase wheat stocks by im
porting without any relation to normnl
requirements. Moreover, normal require-
wents may be affected by orders chanyg
ing milling practices, substitnting other
grains, and even by rioning of con-
sumption. Fanner sources supply may
be ignored and wheat obtained  from
new saurces as shippine conditions, trade
alliances and pelitical expediency may
dictate.

cuntrol.

). T ATAEE G | —
SCUDENTS VISIT BAKES10Ps

An intezral part of the training of the
students in the baking elass at the Dun-
woody Institute, Minneapolls, is the study
of chop practices in commercial shopis.
To zet this, the students are taken at
regular intervals to various types of
bakeries. During Octoler, they visited
the Purity Bakinz Co’s plant in St
Iud, where hread, sweet rolls and eake
is produced on a lirse seale.  After-
wanl, they stopped at  Bakemisters,
owned and managed by Lloxd Colly.
This is a mulliple unit 1ype, doing the
buakie for several petail oullets.  An-
other interesting trip made by the stu-
dents was to the American Crystal Sugar
ant at Cheska, Minn, where the
uansfacture of beet sugar was witnessed.
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A BAKER PLAYS GOLF
1 went out to play a game of Cow
Pasture Pool,
The hright sun was shining, but the
weather was coolz
There was strength in my arms and
strength in my legs,
In one pocket new balls, in anather
new pegs.
I cracked down on the ball, I thought
it was nice,
But lo and behold ! "twas only a slice,
1t 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, T thought; but, no, to
the trap:
I aimed at it carefully and hit it so
true,
But it lay in a hole made by some
duffer’s shoc.

So, 1 made a six instead of a four,

And that put a crimp in my chances
to score;

Don’t let thal worry you, maybe
can do

Very much better on Number two.

But why lengthen this very, verv
sad slory,

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 jt rolls in the pocket for thir-
ty to onc?

Gonrpox Sarrr,
Smith Bakery, Mobile, Ala.

==
THE MACARON! BOOMLET

The macaroni manufecturing industry
of this country, like most other lines of
business, is enjoying a little boomlet that
should help to pull many opcrators out
of the red this year. Most plants are
running overtime to fill unexpected orders
and cxecutives are so husy 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 mncans 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
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macaroni-noodle trade is mast welcame.
It places many manufaclurers in a posi-
tion to recuperale 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, occaslonal
and seasonal spuris in husiness 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,

change from hand methods to machine
methods 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 Corne,” he
tells first how a *silly wench,” employed
sowing carrots and radishes, by accident
dropped grains of wheat into some of
the holes. Becausc these separate clumps
of wheat showed such a remarkable
growth, men thereafter began to plant in
rows in order to give the rools more room.
Mr. Tull's drill sowed three rows at a
time. About a century passed before
the drill eame into general use.

‘Today, several disc harrows, sirung to-
gether, enn be pulled by onc tractor to

:
|
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the results are enjoyable to the maeca-
roni men who hope to find themselves
out of the “red™ this year-end.

The general thinking is that the manu-
facturers should kecp their feet on the
ground, that they should take improved
conditions calmly, manufacture the hest
quality products possible and sell them
reasonably and profitably. It would be
foolhurdy to get out of the business “all
that the traffic will bear" as some are
inclined to do, bheeause there will be a
day of reckoning that all should heed.

It should be remembered that Italy,
the world’s largest producer of macaroni
products, is not at war, yet. It would
like nothing better than to regain the
lucrative macaroni market in this coun-
try, lost during the World War. Italian
manufreturers and those in other maca-
roni producing countries, will be cager to
win this market if the domestic manu-
facturers make either of lwo mistakes—
unduly increase prices or unfairly reduce
qualities for longer profits.—Macaroni
Journal.

INSTRUMENT OF REVOLUTION

The story of the revolution in agri-
culture, as in industry, is the story of

cover a vast area which one fanner alone
could not possibly have cultivated in
former fimes. With a lurge modern
power drill which sceds as many as 57
rows nt one time, one man can plant as
much as 100 acres in one day. Today an
ncre of wheat may be grown, harvested
and threshed with 2 hours and 2+ minules
of labor. Onc hundred years ago a total
of 61 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.
===

Kindness is the oil that takes the fric-

tion out of life—J. L. Newland.

WHEN BOYS WERE BOYS

Fred E. Goodrich, vice president of
the Bowersock Mills & Power Co., Law-
rence, Kansas, slated in an authorized in-
terview wilh our specinl ficld correspond-
ent, as of Oct. 26, that whilc he probably
would attend the National Cornhusking
Contest, heing held near Lawrence this
week, he felt that his corn shucking in-
terest would e at the lowesl ebb of any
of the 150,000 spectators expected to wit-
ness he event.
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Asked to c._xplain the reasons for e
own relative indifference in contrast tq
the corn husking flame which was sween-
ing the whole Douglas County comnunjty
Mr. Goodrich unbent and admitteq that
it daled from Ilallowecen nearest  his
twelfth  Dbirthday. On the Preceding
prankish festival, he conlinued, he gng
his brother huad cnrried their prowlin=s
and tippings of things over further thag
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. Goodricl’s own narralive:

“Thut 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 appointincnt, to mneet
the rest of the gang in the shadows near
by where lived the chairman of the Loard
of selectmen of the school—the bird we
did not like. 1lc¢ ran the town milk route
and we knew, of course, where he hept
his wagon. So we took the wagon apart
and then we took all of the pivees 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 cach 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 wlieels 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 eased our-
selves up over the shed, across the kitch-
en roof and T 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. e first soid he
did not know hjs boys had so much en-
terprise and encrgy It 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 starl 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
cvery day for all of thal weck. Besides,
he rode herd on the results, too, and made
us turn in a good load every day, quit-
ling when it got too dark for anything
but finishing up the chores.

“These champions,” said Mr. Goudrich,
“arc no doubt pretly good shuckers and
worth sceing, but for a good muany years
when T sce corn husking going on I just
simply don’t feel so well. As like ns not
I'll go to the show, but I'd about as soon
stay at the office and try lo get rid of
a little flour on a dull market.”

Speak no slander, no—nor listen to
it—Tennyson.
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CONJECTURE

1 recently have discussed with grain merchanta

and others more practically experienced than
oursclves the extent of the pressure on the genceral
wheat price level of the large quantities of flour con-
stantly sold at prices less than millers” costs of ma-
terinl and manufacture. Such discussions are, of
course, in large degree speculative and any conclu-
sions renched little more than conjectural. Yet, there
must be such o pressure and, for the causes here sug-
gested, it may have a much more hinportant effect than

is gencrally believed.

We know that under the wholly free market con-
ditions in the years before the growth of nationalistic
cantrols in many places in the world and of our own
futile cfforts to defend wheat prices by pools and such
set-ups as the Federal Farm Board, the influence of
Amcrican 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 thc most buoyant and optimistic
thinking and investing-for-profit people in the world.
But when increasing restrainls on speeulation and
interferences by government reduced speculation, Chi-
cago price influence gradually declined. Liverpool
took over ns the world’s measure of the price of wheat,
and what long had Dbeen a characteristically sellers’
market became nand 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 for which there is no use because
of misdirected world cconomics.

With the vears through which this ill situation
continued and increased, we have come to our present
state of dwelling on what, sa far as price is concernced,
may he described as a wheat island. Not only arc
we quite independent of warld 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 dircet
subsidies.  Supplementing our successful effort to
maintain our position on an isolated price peak, we
have created a surrounding of price foothills through
lnans, dircct payments to growers and other devices,
the cconomic merits of which have nothing to do with
these speculations.

We have, also, the fundamentals of a certain de-
aree of price stability. On the onc 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 clement of uncerlainty 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 ofther hand, we have a known require-
ment, not only fixed within the limits of a few millions
of bushels from yvear to year hut also from month to
manth, the rate of consumption of wheat hoth as to
mill grind and actual distribulion nmong cansumers
being less variable through the year than in the case
of virlually any other staple.

Supplementing these elements contributing to thea-
retical stability of price, we have nowadays a reli-
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 *hear” recessions ever gain nmch
of a following; and only recently we witnessed the
astonishing spectacle of the whale world shaken by
the outhreak of a probably unprecedented war with the
wheat market stirred to price activity for seareely
more than n weck and then only to seitle back into
its forner lethargy.

Thus, we come back to our first whally speculative
question: how much is this relatively flat wheat price
line depressed by the downward pull of pressure flour
buying which forees millers, in their turn, to put
cvery possible ounce of their own buying pressure
on the market price of wheat? We ourselves, along
with evervone else in the industry, repeatedly have
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seen very darge sales of flour to chain bakers—which
normilly should strengthen the wheat price—so echoed
in release of hedges or “‘eagey” covering in cash or
futures as to be, save for a small momentary flurry,
more of n bearish than a bullish influence on price.

We saw this, also, last weck, when the government
made large purchases of flour at a level which squeerzed
the last possible fraction of normal commicrcinl profit
out of the transaction. It is not in paint that a
lurge number of millers found it desirable to hid on
this business and that, for reasons sufficient to them-
selves, a few sccured it and many others failed to do
s0. The interesting thing is that, considered ns an
influcnce on whent prices, the sale was depressing. In
one instance, nn interior mill buyer, covering his sales
with ensh wheat, had so many owners of clevator
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 convineing
as ever shown on a news reel of buving 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 situalion rarely cqualed in recent vears in its
portent of possihle disaster. To what degree the price
paid for flour by the government may or muy not
have affected the wheat price level is anybady's

guess. We are not even going to file our own.
BRZAD I8 THE Gtafr OF LIPE
NO TIME FOR TIMIDITY
YT is gratifying to obscrve that there is no present

I ividence of lack of determination among all of the
clements of the bread industries in appusition 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 enacled 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
hakers if we “toned down™ our criticism of the process-
ing tax or “laid off” it entircly. Indeed, we were on
occasion rather pointedly told that our opposition
was getting these industrics “in bad™ with the New
Deal inasmuch as our comments were construcd 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 vur
own quite independent and oftentimes doubtless errone-
ous views.

In any case, it is a matter of record that thesc
trades and industries took the processing tax scheme
lving down because of nothing in the world but timid-
ity lest they antagonize the arbitrary powers then
being so rapidly secized and exercised by the adminis-
tration in it: “make America over” program. ‘The
result was the imposition of inurdinate direct excises
on the first needs of all people, bearing most heavily
on the poor, a reckless waste of the toney so exacted
and the ultimate debacle by action of the Supreme
Court with evidences of appruval evervahere save
among the administration ecunuic inventors who had
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counted on the tax-banditry millions to provide for
more ahsurd experimentation

But that timidity is today quite obviously over the
dam. Miller~ have course; the widespread
grain trade,—in closer touch with grain growers than
cither members of Congress or the hig 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 eave of the processing
tax, joining up to “work things out™ and being chictly
concerned about floor stocks taxes and fussing with
millers about whoe would pay which, what and when.

Indications are that Congress will adjourn imme-
dintely it completes jts job of drawing an imaginary
line hetween courage and national honor and national
isolated timidity. This means that there will be no
new farm relief tricks to be played with until next
vear. Mecanwhile the and the farm
leader boys are jockeying for position, somewhat in
the interest of agriculture it~elf but very much more
an cye ta the approaching pulitical eamp.

And all of them, high and low, cven as hi
the all highest, are afraid of nothing so much as new
uprisings of tax resentment. All that these affected
industrics, who will not themselves pay any of the
tax, need to do is to emphasize with every means at
their command that this trick “certificate plan” pro-
porscs a direet and inardinate tax on the people’s foad,
that its burden will be greatest upan the pear, that it
is incquitable and unfair and that use of the money
~o collected on more foolish and futile farn
grams® will accomplich nothing for the long time
benefit of agriculture lt<clf.

in “programes.’

set their

administration

“pro-

“BLAZING THE WAY WEST™

X 7 E are proud to claim g
V¥ of this publieation the author of so delightful
an historieal narrative as “Blazing the Way West™
from the pen of Mr. Bliss Is just published in a
beautiful volume hy Seribner While Mr. Tsel
reaN Mizrra is enly
Wichita, Kan-as, and
contributor of cecasional but always interesting spe-

a memher of the staff

connection with Twe Nomriw
that of news correspondent at

cial articles, we canfess to the conmmon weaknoess of

liking tn know the great and the near zreat and all
of those others who modestly do & workmanlike jab,
Mr. Isely’s story ix of French expluration, French
rule and the continuing French on  the
North American continent. Beginning with the carli-
est visit to Belle [Nle in the St. Lawrence. he tells,
with much apparently new material and enlivening
incident, of the progress af French exploration up the
St. Lawrence, across the Great Lukes into the
Northwest.  All of the well knawn names and charae-
ters of thowe zreat days of penctration of the wlilder-
ness, Cartier. Champliin, Frontenac, EaSalle. Hen-
nepin and the rest, appear in the straightforward
ative.
There follows, of caurse, the conquest of the Mis
sissippi River, the stories of New Orleans and Muobile,
of the Indian wars and, as the vears march, of the
French return up the Mississippi, the beginnings af
St. Louis, with the pioncer undertukings of [aClede
and the Chouteaws and, as the narrative nears its
close, the brave adventures of Lewis and Clark to the
headwaters of the Mis<ouri and across the divide to
the great valley uf the Columbia,  Those who have
fairly generous stock of schoolday reevllections of
this zreat epic of discovery .ind settlement will be
delighted with these pages, while those less familiar
with the tale will be ahsorbed in Mr. Isely's telling
Kansas-born. Mr. Isely hus spent his whole life in
the West and contrifited tmuch to its literature, chiefly
as feature writer for many sears for the St Lowis
Glube-Demaocrot and the Kameax City Star.  [1lis
brother, Charles C. Tsely, of Didze City, Kansas, has,
incidentally, long heen another valued

influence

and

untributor to

these Jages, and we hope sometitie ta present some-

thing from e joen of Mre Bliss Twly, whose pen
natie is Kunigunde Duncan, and who just now s
in Washington making one of her recent howks of

puctis into photugraph records for tie blind.
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New Zealand Embargo Shuts
Out Wheat and Flour Imports

Torox10, ONT.—In a recent issue of the
Commercial Intelligence Journal, a publi-
cation of the Dominion government, deal-
ing with the wheat and flour trade of
New Zealand, the Canadian trade cotn-
insi at Auckland states that New
nd, with a population of 1.500,000
peaple, requires about 9.000,000 bus of
wheat per vear. Some 7.000.000 bus arc
ground to prodiuce 150,000 tons of flour
Feed absorbs 1,500,000 bus and seed re-
quires 500,000 bus. New Zecaland is an
importer of wheat, aJthough in two vears
out of the past 10 production excceded
consumption and exports of limited quan-
titics were made. In 1938 total imports
were 3.884869 bus as against 1,552,951 in
1917.  Australia is the chief supplier and
in 1935 purchases from that country to-
taled 3.373.556, while 71,314 bus were im-
ported from Canada. These are the only
two countries supplying wheat to New
Zealand. Farmcers are given every en-
couragement ta produce wheat and this
policy has heen in effect for many yvears

Prior to 1936 Canadian millers sold
subslantial 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. All flour
consumed in New Zealand is now milled
in this Dominion. There are 45 flonr
mills in operation, ranging in capacity

from 500 to 30,000 tons per year and hav-
ing a total annunl production of 150,000
tons. The flour mills are all privately
owned, mostly by smiall limited liability
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,
1931 and 1935. Both the buying of wheat
for the miller and selling of flour to
the baker is done through the governiment
organization. The price the miller pays
for his wheat and the price he gets for
his flour is fixed, so his only chance of
incrensing 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 investinent
and pay dividends.

DREAD IS TME S8Tarr or LIFEe

DBARON NEUMAN IN CANADA
Wix~Nires, Max.—Baron Charles Ncu-
man, millionaire Rumanian industrialist,
owner of flour mills, cotton mills and dis-
tilleries as well as thousands of acres of
land, has token shares in the Manitoba
Sugar Co. Mr. Neuman was in Win-
nipeg last week on an inspeetion tour of
industrinl and agricultural activi

GOOD SEPTEMBER BUSINESS
REPORTED BY MILL HEAD

Tonoxto, ONT.— Al the annual meeting
of Lake of the Woods Milling Co., 1.td,
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 dirce-
tors are prepared to give carly attention
to the question of dividend action on
the common stock.  Mr, Meighen said that
September business had turned in a
very good profit. The management, he
added, did not expect anything in the
nature of i war hoom, but the present
year was cxpected to be good, although
prospects over a period are difficult 1o
determine.  The company's position is
satisfactory. Inter-City Baking Co., Ltd
is contributing bietter than in the past to
the parent company. Alphonse Raymond
was added to the board of dircctors.

EAZAD I8 THE STAFF OF LIk

RICIHARDSON PROBATE BEG

WiNNierG, 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 26.
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 $3,423,41287 In ad-
dition to the assets shown in the appli-
cation for probate there wus approxi-
mately $1,600,000 of life insurance. The
entire estate was left to Mrs. Richard-
son and the four children.

CANADIAN FLOUR EXPORTS
SHOW LARGE INCREASES

TonoxTo, OxT.—The following table
shows flour exports from Canada in Scp-
tember by principal countries of destina-

tion with comparison for September,
1939, in barrels:
1535 1938
Uanlted Kingdom 1,50 1N
British West Indies. . .38
Newfoundiand »
I'nited States ...... 5.00
Philippine 1slands . ....... AN
Nritish Guilana . ...., £.97¢
Hongkong xRt
Jupan 1t
NOorway -.............. ¢
Trutch West Indlea | o
Venezueln 3,389
Hlerra Leone ...l 321 1.0z
Others ..., .. eeae. 30919 30,046
416,663 319,719

Only three markets, numely, Hongkong,
Norway and Venczucla, showed reduc-
tions in the quantities of Canadian flour
imported as compared with September
last vear. Norway has since made heavy
purchases according lo reports of mills
All other markets listed above substan-
tinlly increased purchases.

Purticulars 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 Associalion,
Montreal. Canada is the chief supplier,
although a few of the smaller markels
have been toking more flour from the
United Kingdom than from this country.
Trinidad and Jawmaica are the more im-
portant markets and thesc take their sup-
plies largely from Canada, although they
also huy smaller amounts from Australia
and the United Kingdom. A table show-
ing the various markets with quantities

of flour imported and sources of supply
follows:
Jnnuary-July, 1939, in bags of 196 1bx

r
Canadn  U. K. Australin

U »
Trimdad ... 142,422 30,157 45,993 1,344
Iir. Gulana . 56,99 33 3 150 650
Iarhados 3 1,948
Jamalca 63,815 9,829
st. Vincent 10 1
Antigua . 41
drenada . 7913
St Kitta L. GED 13
st. Lucla as 1
Totnls . 416,258 166,143 111,481 13,829
Iominicn 6,021 354
Montserrat .. 1,773 100 (2]
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CANADIAN-U. S. AGREEMENT
ON TRADE MAY BE CONTINUED

TouoxTo, ONr.—Necgotiations for a new
trade agreement between Canada and the
British West Indies have heen interfered
with by the outhr of war, and the
present agreement, which expires Dec.
J1, miay be continued by mutual consent
Hon. W. D. Euler, Canadirn minister
of trade and commerce, recently stated
that the pressure of cvents prior lo and
since war began hns made it impossible
to cnter upon negotintions for revision.
He said no arrangement had been made
so fur but there would be no difficulty
in extending the agreement if both sides
were willing,

HREAD I8 THE sTAPF OF Live
VANCOUVER FLOUR EXPORTS DOWN
Vaxcorver, B. C—Exports of flour
from this port in August were only
down slightly from the same month Jast
vear, but the total for the first eight
months of the calendar year was sharply
higher than in the same months of 1938.
Shipments 1 August were 26,895 bbls,
of which 26,539 were consigned to the
Oricnt, 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 aggrepated 28,081 bbls. For
the year to Aug. 31 clearances hiave been
369,823 bbls, comparing with 198,838 in
the same months last year. New West-
minster cleared 1,240 bbls in August, all
to the Old Country, compared with nil u
vear ago. Total for the ycar is listed
as 17,850 bbls, against 13,590 lasi year,

~emmEAD 18 THE 8TAFF OF L
. DUNNING R s

Tonoxto, ONT.—Charles A. Dunning,
who was president of Maple Leaf Milling
Co, Ltd., Toronto, up to the time of his
entry into the Canadinn 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. 1le is still a member of
the 1louse of Commons, though the port-
folio of minister of finance was filled
on his own advice at time of his break-
down in health.

BACAD I8 THE STAFF OF LIZE.
FLOUKR MARKET IN TRINIDAD

Toroxto, OxT.—~The Decpartment of
Trade & Commerce, Ottawa, under date
of Oct. 25, gave the following informa-
tion regarding the flour market of Trini-
dad, B.W.1I:

“Canadian high grade bakers flour is
still being sold at $5@35.15 for two bags
of 98 1bs, c.if. A lower grade of Cana-
dian flour is being sold at $1.65 but the
price for this flour has not heen suff-
ciently below that of the ligh grade to
permit o half cent per pound difference

in the retnil snle with the result tha
the sale of low grade flour has not been
ns extensive as might be expeeted in the
absence of English extras. It is also re.
ported that the dark color of the low
grade Canadian flour has not heen found
acceptable on this market. At present
the government cantrol wholesale price
for Canadian bLakers flour is $6 per bag
of 196 lbs. At this price local importing
merchants are inclined to replenish their
stocks ™
‘GREAD 1N THE ETAFF ar u1

FARM ESSAY CONTEST COMP

Wixxiees, Max.—Awards for the A
I.. Scarle $1,000 Farmers' Essny Competi-
tion have been nnnounced, with first prize
of #250 going lo George Shepherd, West
Plains, Sask., second to II. L. Christie,
Innisfail, Alta., and third to ltussell G.
Brewer, Ashville, Man. The judges were
Dr. E. A Ilowes, of the University of
Alberta, Dr. L. E. Kirk, of the Univer-
sity of Saskutchewan, Dr. . J. Olson, of
the University of Maniloba, and Dr.
I.. II. Newman, Dominion Cerealist, Ot-
tuwn T'wo hundred essays were received
Accepting  a recommendation  of  the
judges, A. 1. Searle announces that the
competition will be repeated next year.

DAEAD 18 THE STAFF OF LiFE
FEW GRAIN SALES CONFIRMED
Vaxcovver, B. C.—Very few actual
snles of expourt grain have been cou-
firmed duc to the fact that few British
ships have arrived here and the pur-
chusing board is not taking wheat until
the boats are near. The embargo placed
by Canadian railways on buth wheat and
coarse grains from Lhe prairies to the
heidd of the lukes is being reflected in
mounting clevator stocks here.  Storage
now totals close to 7,000,000 bus, an fin-
crense of one-third in the puast fortnight.

BREAD 18 THE STAPF rF

REJOINS CANADLAN WHENT BOARD

Wixvireg, Max.—C. Gordon Smith,
director of the Welinnce 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.

cap THE STAFF OF LIFE—

DIl NTIAL STATED
Toronto, Oxr. -The Cereal Import
Committee, of London, LEng., which is the
government organization in control of
imports of flour and other foodstufls into
the United Kingdom, was recently ad-
vised that the difference in rail freight
to St. John, llalifax, Portland, Boston,
cele, is 1s per 280 Ibs over Montreal.

RATE

MAEAD I8 THE STAPF OF LIFE

1. €. MILNE RETURNS SAFELY

ToroxTo, ONT.—A private letter from
. 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-
He and Mrs, Milne traveled

gow safely.
el

on n Uniled Stales ves
GREAD 18 THE STAFF OF Lirk
CLEANING UNITS ACTIVE
Wix~rre, MaN.—Seed cle:ming units
are operating in many rural municipal-
ities in Saskatchewan uaccording to S.
H. Vigor, provincial crops commissioner.

NELED
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Britons Called to Increase
War-Time Production of Food

Lovnoy, Exc.—Early in the year the
governnmient 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 lie plowed up, ex-
cept that it must have been grassland
for seven ycars, it was feared that many
farimers would plow up land quite uwn-
suitable for the production of crups.
Also, there were many dangers connected
with grasslund not adapted for cereal
culture unless considerable money were
spent on drainage.

Now that the country is in the midst
of war famers again are being urged
by the government to speed the plow
with all their might  Those who took
advantage of the government’s offer
carlier in the year will receive the prom-
ised grant of ®10 per nere carly in Oc-
tober, but only where the conditions lnid
down by the Ministry of Agriculture
have been fulfilled. No immediale pay-
ments will be made on land recently
plowed up, but all the same the fanners
are encouraged o increase their food
producing acreage, which it is estimated
will amount to ahout 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 imporled from Canada and
Argentina. When there is a shortage of
Cargo s . as in war time, hay is
found very uneconomic as tonnage, owing
to its bulk, and during the 1911-18 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 suflicient arcu of prassland
for pasture and hay.

In order to help the fanuer plow uj
the proposed 1,600,000 acres of g
land, and for gencral plowing, the go
ernment is prepared to loan tractors and
other farmng implements,  The idea is
to work on a contract system, under the
contrul of a machinery oticer, that each
County War Committee is cmpowered
to appoint to erganize tructors and other
wachinery in a particular arca. Actually,
there are 60,000 traclors in use in Great
Britain, but they are not evenly di
tributed, the greater number being in the
castern counties of England, and it is not
considered desirable to adopt a national
pooling systems. The problem, therefore,
had to be considered on a county basis
and each county committce will be ex-
pected to organize its tractors so as to
secure the fullest possible wuse. ‘The
zovernmient 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 arc reasonable.

In order to economize in the use of
tractors and other farm tmplements, 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, lhe whole idea being to secure
team work. 1t will be the task of the

+ seed required, cte.

County War Cominiltecs to organize ns-
sistanee between one farmer and another.
In bad cases of unwillingness the minis-
ter of agriculture would he prepared to
consider powers of requisition under de-
fense regulations.

Not only are the farmers and larpge
cullivators urged 1o increase food pro-
duction bul the general pulilic, by grow-
ing vepgetables and edible roots in their
gardens and on allotinents.  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 bLroadeast that allotment hald-
crs can help—perhaps more than they
realize—to feed themselves and others.
He estimated that the produce of an av-
crage allotment will keep a aman, his
wife nnd three children in potatoes alone
for nearly two thirds of the year.

An order has been issued whereby locnl
authoritics can tuke possession of (a)
unoccupied land-—where it can be culti-
vated—without having to obtain any con-
sents; (b) occupicd land, by agreement
with the owner and ovcupicr; (c) comn-
mon land, with the consent of the Minis-
ter of Agriculture. Morcover, the Minis-
ter has asked the authorities to arrunge
for expert assistance to he given to allot-
ment holders in the preparation and cul-
tivation of their plots.

There wus a splendid response to a
similar appeal at the heginning of the
last war and the growth of the move-
ment was deseribed by a well-known
Fondon editor “as a symplom of the
most important revival, the greatest spir-
itnal awakening this country had seen
for generations” 'There is every reason
to Lelieve that the response will be even
wrcater this time, as the art and love of
gardening has grown so imensely 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
“Growmore Bulletins””  No. 1, which is
now on sale for 8d (6c), i~ entitled
ood from the Garden” [t pives much
valuable and helpful information as fo
soils, cultural operations, winuring, crop-
ping, suitable erops to grow, amount of
‘Ihus, an interesling
and absorhing 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.

=
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BRITISH FEED TRADE ASKS
FOR ALLOCATION OF WORK

Loxmox. Exa.—An emergency meeting
af the National Cattle Food Association
was held on Sept. in the Merchanty’
Tall of the Baltic Exchange, over which
W, 1L Pinneck, of Pinneck Bros, feed
dealers and importers, London, presided
and at which at least 40 metbers were
present.

Mr. Pinnock stated that the mecting
had been called for the purpose of puiss-
ing u resolution to be forwarded to the
Ministry of Foud, cxpressing the is-

satisfaction of the feedingstufs trude
with present arrangements, pointing out
the chaotic conditions that have pre-
vailed since the government taok over
the control of the trade, and to ask that
something should he done for the e
rloyment of all sections of the trade. The
resalution put to the niceting wis as
follow
*We are serioudly concerncd with the
fecdingstuffs  (Provisional Contral) or-
der, dated Sept. 18, 1939, issued iy the
Ministry of Food, and are of the apinion
that all those at present engzaged in the
trade le asked to place before them
(the Ministry of Food) a scheme for tie
purchase and distribution of cattle feed-
ingstutfs, so that cveryone in the trade
be allocated a reasonable proportion of
the ranuncration.  Furthermore, ermn-
bers of the trade are disturhed at the
evident signs that execulive powers un-
der the suggested government scherue
are being vested in representatin af
vne section of the trade to the almost
complete exclusion of the other interests
of the trade, which represent the tua
part of the trade and of whase cupital
in the aggrepute, adequate use will not he
made. In the latter event large nmnhers
af persons, prineipals and statf, will he
deprived of their ivelihood.”
1t was agreed, without further discus-
sion, that this resolution should be sent
to the Ministry of Fowd withaut delay.
A leading member of the trade then put
forward a further resalution, namely:
*That those present ask the govern-
ment to give itntuediate instructions fur
the disposal of goods landed abroad ar
arriving in fore countries, due con-
sideration heing given against such gouds
roing o the enemy and to permit trade be.
tween allied and neutral countries ta con-
tinue under license. It is pointed out
that forcign trade in this country is at
a standstill and that it is heing foreed
into the hands of foreygm countries.”
Judging from the criticisms of flour
importers, the same chautic conditions
enist in the flour import trade as com-
Plained of by the fecdingstuffs trade, and
similar resolutivns  might very appro-
priately be passed by the National Nsso-
ciation of Flour Impurters.

ur

AREAD I8 THE STAFF OF LIFE

FARMEKS URGED TO GROW RYE

Loxoox, Exe. —\ press notice was is-
sued by the Ministry of Information un
Sept. 27 wherein farmers were recom-
mended to grow e, it heing statet that
its cultivation is simple. It W
puinted out that rye is one of the erops
approved by the government as eligible
for the £2 (310) grant under the plow
ing up schetue, which was Lwnched earlier
in the year. The natice emphasizes the
interesting fact that the vhief reasan for
the decline in cultivation of rye in this
country was the increasing popularity of
white bread. Its increased zrowth at the
present tine is urzed because of its value
for the numufacture of “erisp-bread”
and of its straw for feeding and thatching
purposes. Tt i sezgested it should be
grown with a soall quantity of winter
vetehes, the struw of which, it s stated,
his a high value for feedinz cattle

“In recent vears,” reads the notice,
“the area of rye grown in Fnziand and
Wales has heen comparatively insizuifi-
cant (alout Ih/e acres in J934). }
meny it was, next to wheat, the of
L crop, and in northern Futopean
countries it 1s stil v fur tie nsst -
portant biread crop

als

SHORTAGE OF FLOUR SACKS
HAMPERS LONDON MILLERS

F.xg. Leondon illers are ex-

& o temporary shortarze of flour
sacks and thereby suffering considerable
inconvenience. The custern prevails in
London for bakers to return to the mill-
ers all flour sacks. When the Hour is
delivered they are charzed 1s (2i¢ at juir)
for each Uto-lb sack, which aunt i~
credited to themm when the sacks nre re-
turned.  But it appears that recently
the ~ have not been returned and
on investization it was found that many
hakers sald them to the enterprising Jew-
ish gentlemen who went around buyinge
than up.  The latter, in their turn, cut
them up for sandbags tlour i
e whout four sandbags—which have
been in great demand for protection of
praperty nst air raidso oand  were
resald at a very handsotne protit Ilence
the temporary lor o tlour sachs,
As o result of this wtion, the Ce-
reals Contral Buaurd has issned an order
inercasing the charge (o be made for
returnahle flour hags to 25 Gd (6oc) per
1ol bape.  In view of the heavy de-
1l for ~andhags —bath for civil and
tary purposes—it is surprising that

cach

1
there has not licen a very nch sreater
increase in the price of jute. N gavern

ment order recently was placed o Cal
cutta for 15,000,008 b,

EREAD i3 TRE BTAFF OF LiFE-w
DISTRIBUTION OF IMPORTED
FLOUR TO INTERIOR POINTS

Excoo A circalar letter wies
sent out by the Landan Port Area Camn-

Lo,

mittee, Imparted Flour Department, on
Sept. 25, to flour imporfers and factors,
headed: “Distrilution of Laported Flour

fo Interior Points”
letter follows:
“Wihen e
Huur becotme ileble in the tereitory
controlled by the Part Area
Grain Committee, it is intended that sup-
plies <hall he stored in suitable ware-
houses at distributing centers through
aut the territary, in addition to the stocks
at the usual [ondon
Southampten.  In order  to
drawing up the necessary g

An extract from this

roquantitics of jmported

l.endon

wharves at and
dasaistin
5, import -

iked to inform this

and factors are
what eenters tl

have been using

0 oas regards suitable
accommodation at those

o the zuidaiee of the imperters and

fuelors & hat of the counties in the
sauth and sautheast of England, U
under the control of the London Port

Area Cotmittee is ziven.

QEEAD § Fea STAEF G Lo

FLOUR LEVY REDUCED;
BREAD PRICE UNCHANGED

Losson, Esa The wiest quata pay-
mwent or dour levy was rednced an Oct, |
fo #s 6d per sack of 280 Dby, 4 cut of 1
frosu the rate that had prevaled sinee
Sept. 10,0 In tie opdinary way w redue
tion in the dour lexy should wean a re-

ductien m the price of bresd, which re-
cently wus advanced to sd per Sdh Jout,
However, it iy understoad that the pres-
ent hread price schedule is to e aban-
doned, as it cannot function under pres-
ent conditivts. Therefore, the price of
ivend will reain anehanged
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Stuffed Shaighis

FROM THE MANAGING EDITOR’S SIFTER

By Carroll

CALENDAR CRISIS—The World
Calendar Association, which looks for the
adoption of its reformed and rationalized
world calendar* by Dec. 31, 1944, sees 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 mnde. Since there is
nothing sacred or significant about Thurs-
day in connection with this holidny—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
calendnr.  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 rccognition is given to the
differences Dbetween holidays having a
month-date and those whose obscrvances
are not so restricted. Flolidays like Feb.
12 and 22, July 4, Oct. 12 and Dec. 25
should renain 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-
gaving 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 hasis.
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
io weigh the issucs, thereby Dbettering
their chances of picking right at the polls.
These detailed advantages for a Monday
Thanksgiving arc set forth:

1. It spaces the holidays within a pe-
riod of scven weeks more or less evenly
throughout November and December. 1t
falls approximately three weeks after
Election Day and 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
educalion.

3. “Domestic and social enjoyment™
would be enhanced in combining it with

*The propoted World Calendar divides the
year Into 91-day quarters, the first meonth In
cach quarter huving 31 doays and the other
two 3% days ench. Thi 346th day of the
year becomes Yeur End Day and follows
Saturday, De 30, cuch year, us an extra
saturdny, When thero Is o Leap Year, th
extri day would fall after Juna 30, ag
putting 1wn Soturdays In a row. The cal
dor would remaln the same for each yeor.
Euch quarter would begin on Sunday und
end on snturduy. IEnch quarter would con-
tnln 13 weeks. Muonth dates nlways wnuld
full on the Hume week days. Eusch month
would have 26 weck dayd plus five Sundays
in the firsi month of the guarter and four
in each of the other two. kEnch year would
begin on Sunday.  Year End Duay and .Lu;.p
Year Duy would be {nternational holidays.

Saturday and Sunday, rather than isolat-
ing it between two working days.

i. The long weck-end would allow
members of families living at distances
to gather nround the festive hoard.

5. To churches the fourth Monday
would be a signal for the ending of Trin-
ity Sundays and the beginning of Advent
Sundnys which announce the coming
Christinas season.

G. It would be the fourth Monday in
cither the present Gregorinn 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-
dny on Monday would be an unnccessary
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.

I.el’s po!

==

No longer do we convert swords
into plowshares. When war ceases the
plow must rust lest there be trouble-
some surplus. When war hegins 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 yecar,
and county executive committees,
supported by district
whose members know the local con-
ditions, are already getting to work
to see what farmers can do individu-
ally and in co-operation.

committees

Christopher Morley is a fancy
literary gent and can't be taken too
seriously, but here is what he says

aubout 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 wmachinery. 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 cven have to moan
about it on the radio to try to sell
it. The dreadful thing is there's a
whole new gencration grown up who
hardly ever saw a loaf of real breud
and take that terrible pulp for pranted.
Turn, oh, turn your minds back tv
genuine crusty loof of home-made
bread.”—Terrible, we calls it!

K. Michener

CEREAL CONSCIOUSNESS.—Man-
ufacturers of cerenls are 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 ealled
the American Consumer a food sampling
plan recently was tried out on consumer
cducation 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 ns
to the different grains used in hreakfast
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 wns discovered, through actual
comparison, that some prepared foods
are as inexpensive per scrving 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 nccessity of climinating per-
sonal prejudices in using the sampling
plan was demonstrated.

9. Group work produced more ideas
and information than independent re-
scarch

10. Pupils proved for their own infor-
mation the value of ineasuring inches,
ounces, pounds, and of using decimals.

11 They reccived a better understand-
ing of the problem of slack fill

12. Using the project in termis of life
situations, pupils found how they could
apply school subjects, such as mathe-
matics, {o bring about economy in shop-
I)lng.

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 ihrec times as much
per ounce as the least expensive hrand.

Other findings were that there was an
excessive amount of fine flour in some of
the packages, this for some uncxplained
reason being considercd 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 hreakfast cereal with
the class was the second most expensive
on the list of those sampled.

Iteconmendations for use were made
by pupils for cach brand studied and
sampled.  With the exception of price
differentials, the reports were generally
favorahle.

Cerenl manufacturers may have some-
thing here. At least they should have a
lnok at a situation that premises to pro-
dice & whole new gencration of cereal-
conscivusness, buill  presumably  upon
texthook premises that should be worth
looking into. 1In any case, they may find

there’s something for them to learn from
the school room as well as somiething they
ought to bave a band in teaching there,
= ==
The October Doughuut Moaonth
idea certainly is catching on. No,
we're not going to quote any statis-
tics, though they prove it. What in.
terests us is this collateral and prob.
ably unposed evidence of success:
The Tailored Woman's new store on
Fifth Avenue in New Yawk City 1s
featuring a new fall fashion color
called Doughnut Brown—or, to use
the official mis-spelling, Danut Brown.
By official, we do not mean anything
Websterian—we mean ounly the bright
and shining orthography of the Na-
tional Donnt Comsmnittee's thinker.
upper of publicity plugs.

BREAD LIKE MOTHER'S—J) T
McGlynn, proprictor of McGlynn's Bak-
cry, Minneapolis, which uses 250 grocery
stores and five loop retail shops as out-
lets, saw this colyumist squib in a locul
newspaper:

“Theodore Ilayes, dean of the amuse-
ment business in Minneapolis, lamented
the other day about the bread our bak-
eries give us. I know," he told me, 'that
bread you talk about is fresh and all
that sort of thing. DBut, do you know
what I'd like? T'd like to get a loaf of
honest-to-goodness home-made bread. A
loaf like my grandmother used to turn
out. A high loaf. I ean smell it now as
she cautiously took the pans out of the
oven and then rubbed butter over ifs
nul-brown crust. 1f some hakery took
the old formula that Grandma used to
usc and turned out that type of loaf, say
just one day n week, Pll bet they'd have
tremendous sales.’ And Mr. ayes may
have something there

Mr. McGlynn is quick on the pick-up
Ilis advertising himmediately hurgeoned
with:

“Mr. ITayes, the reason for this—must
ull bread these days is made by machines.
contains some diflerent ingredients, more
water for that extra softness and is
baked in steam injected ovens. You
cannot make her kind that way  Today’s
commonpluce Lread is something dif-
ferent.

“However, there is one baker in Min-
neapolis with pretty good distribution,
who does make that kind of bread you
nre looking for. It is real hand-made and
oven roasted.

*“We invite you and the great host of
other fellow citizens who are of the same
mind as you, to ask for and try Me-
Glynn's (home-style) breads.

“You will find they are quite different
and cat with the same gusto as Mother's
or Grandma's bread.”

This sort of thing scems to be epidemic.
If it keeps up we may have to invoke the
historic phrase: “Nay, sire, it's revolu-
tion.”
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° READY TO BOARD THE CHICAGO BAKERS COURTESY CLUB'S SPECIAL TRAIN TO NEW YORK

This distinguished group 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 Associntion in New York. The special train,

over the New York Central System,
carried more than 100 possengers.

lefe Chicago the aflternoon of Oct. 14,
Pictured lefe to right, arc:

and
A. G. Tomlin, Mil-

waukee Representative, Bear-Stewart Co; J. D. Faulds, Faulds Oven & Equipment

Co., Chicago;

Chicago; IF. J. Bergenthal,

S. O. Werner, THE NORTIIWESTERN MILLER AND AMERICAN BAKER,
Red Star Ycast & Products Co., Milwaukee;

E. L.

Sikkema,

Chicago; Earl Benedict,
Chicago; A. Bcier,
Co., Chicago; J. H.
Washbumn Crosby Co.,
Brcault, Rralite Co.,
200, Mich.

Chicago; Dr. L.

Peter Pon Bakeries, Kalamazoo, Mich:
caga; V. T. Johnsan, Wilson & Co., Chicago; A. W. Fosdyke,
Hotel Sherman, Chicago;
Beier's Bakery, Dixon, H1; P. L.
Dcbs, Chicago Merallic Mig Co., Chicaga:

Harry Irle, Armour & Co a
Read Machinery Co.,
Roy Nichals, Hatel Sherman,
i. Minton, American Malasses

R, G. Atteidide,
A. Rumsey, W. E. Long Co., Chicaga; O.
Chicago, and J. Schafer, of the Peter Pan Bakeries, Kalama-

Perdonal & Otherwiie

CHICAGO VISITORS

Among visitors to the Chicago market
last week were: Carl B. Warkentin, presi-
dent, Midland Flour Milling Co., Kan-
sas City; Fred Borries, president, Ballard
& Ballard Co., Inc., Louisville; Frank
Cuppes, president, Nappanee (Ind.) Mill-
ing Co, Inc; George Urban, president,
George Urhan Milling Co, DBuffalo; M.
W. Fulrer, sales manager, Fuhrer-Ford
Milling Co., Mount Vernon, Ind; K. L.
Burns, president, Glohe Milling Co., Wa-
tertown, Wis; Philip 11. Postel, president
and general manager, Ph. 11 Postel Mill-
ing Co., Mascoutah, 11l

CHANGQES BUSINESS

C. A, Johnson, who has heen in the
flour brokerage husiness in Chicago for
the past few years, has taken a position
us sales supcrnsor for the Curtis Pub-

lishing Co., and will reside in Miami,
Fla.

HOME FROM IRELAND

Thomas Coulter, of Coulter & Coulter,
Inc., New York flour brokers, returned
lome on the Georgic last week after a
stay of scveral months in the north of
Ireland, lengthened by difliculty in getting
return passage carly in September as he
had planned before s

MANHATTAN GUEST

Blaine Thompson, general manager,
Morten Milling Co., Dallas, Texas, was
the gruest of David Coleman on the New
York Produce Exchange last week during
a business trip to New York.

VISITS HEADQUARTERS

Robert G. lLockhart, of New York,
hakery service man in the East for the
Russell-Miller  Milling Co., is visiting
lieadguarters in Minneapolis this week.

NORTI 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. e plans to tuke

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. I1. Recksteiner, 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. Quarnherg, president of the
Tri-State Milling Co., Rapid City, S. D,
and Stewart N. White, chemist for the
company, spent several days in Minnc-
apolis last week, and attended the chem-
ists' and operative millers’ meetings Fri-
day and Saturday.

BIRTHDAY

C. C. Bovey, director of General Mills,
inc., Minneapolis, on Oct. 23 abserved his
75th hirthday anniversary.

NIMROD

While J. Spagmol, Pittshurgh broker,
was visiting mill connections in Minne-
apolis last week, lie and some of the offi-
cials of the W. J. Jenniron Co. went
to Appleton to look over the company's
mill and, incidentally, du a little pheasant
shooting. The party met with success,
and no douht Mr. Spagmol had some
“tull* stories to tell his friends when
he got back home.

ILLNLSS

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
carcer in the bakery business as a delivery
hay and for the last five years has heen
assistant wanager of the Georgze RRushton
Baking Co, Wichita, Kansas, has heen
made manager of the Wichita branch.
He succeeds Neil Kreeck, who has become
part owner of the Peerless Pie Co, Wich-

ita. Mr. Kreeck bought vut the pic in-
terests of C. G. Mustoe, wha has taken up
caltle ranching in southeast Kansas.

OPERATION

Saul Gold, Rocky Mount (N, C.) Buk-
cry, is in a hospital in that city for an
operation.

IN BOSTON

George Urban, of the George Urhan
Milling Co, Buffalo, was in Boston re
cently. He visited Sands, Taylor &
Wood, his fimn's representative in that
district.

BAGS DEER

John F. Brown, James H. Knowles &
Son, Bostan, reports bagging a deer on
his hunting trip in northern Maine last
week. Mrs. Brown made the irip with
hin.

BACK AT OFFICE

Walter E. Sands, president of Sands,
‘Taylor & Wood, Somerville, Mass, has
recovered sutficiently fram his recent ill-
ness to return to his otfice.

GULP FISHING

C. A, Jordan, vice president of the
Consolidated Flour Mills Co.,, Wichita,
lias returned from a four-day vacalion
at Port Aransas, Texas, where he has
been tarpon fishing in the Gulf. Mr. Jor-
dan and his partner houked five tarpon
and landed twa. They alwo caught 125
Ihs of red fish

MILLER'S ESTATE

The estate of the late Fred Wolf, Eliin-
wood, Kansas, tuiller, has been valued
at £150,000. It all zoes tu his son, Fred
Wolf, Jr, manager of the Walf Milling
Co., except approxitately $16,000 left
by specific bequest tu several relatives.

MARRIED

Robert A. Kipp, second son of Thea-
dure Kipp, president of Knpl--l\'fll\ Ltd,
Winnipeg, was martied Oct. 23 to Don-
alda Catherive Johnston, alvo of Winni-

pex.  Until the outhireak
Kipp was in London in ¢ - of the
company's foreign oftice business, and he
hapes to return ta that post when cireum-
stances permit.

AT HOME OFFICE

Mr. and Mrs. Dudley B Huff, aler
san, N. ), are sisiling in Wichita.  Mr.
Huff is the representative at Paterson of
the Wichita Flaur Mills Co.

of war Mr.

HOME FROM EAST

JooS0 Nargedt, Oklalums City, presi
dent of the southwestern division of Gen-
eral Mills, Ine., with Mrs. [largett, re-
turned recently frum a irip to New York
and Detroit.

SHARES SPOILS

Decer hunting appeared a little too much
work for C. C. Kelly, president of the
William Keily Milling Co., Hutchinson,
Kansas, hume fromn a vacation in Calo-
rado. He spent his time in the mountain
cabin and helped cat venison provided
by others in the party, he declared.

IN NASHVILLE

0. A, Chureh, president of the Nobles-
sille (Ind.) Milling Ca, was in Nashviile
last week calling un the trade with the
linn's lucal representative, Allen
nelius, of W. R, Cornelius & Son.

Car-

Carl Walling, manager of the South-
castern Fiour Co, of Murfreesbore, Tenn ,
was 4 Nashsille visitor.  James 1.
of the New Milling Ca,
Tenn, also was Iy
Brice, \tlanta, soutleastern sales man-
ager for the Burras Mill & Flesvator Co.

LY NEW ORLEANS
E. W Murrisun, president of the Mor
rison Milling Co, Denton, Texas,

New Orleans visitor this week, calling on
the local trade.

LINES MEET
P. H Baum, secrelary-treasurer, and

Fred Burrall, zeveral sules supervieor,
for the William Kelly Milling Co., Hutch.

Cole,
of Rockford,

W visitor, s was
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L] TOLEDO BOARD GOES A-GOLFING o

&

}

i

[

Here's only one of the distinguished foursomes comprised of Toledo Board
of Trode members who enjoved themsclves at the board's recent Columbus Day
outing at the Sunnigdale Golf Club: H. Wallace Applegate, secretary, Mennel
Milling Co: Fred Maver, grain man and former president of the Toledo board;
John H. Bailey, manager. National Milling Bronch of National Biscuit Co., and
D. L. Norby, manager of the Toledo branch office for Cargill, Inc.

inson, Kansas, left on trips to call on
the trade with New York the ultimate
destination of cach. Mr. Baum will eall
an connections in the south central states
and Mr. Burrall will visit the trade in the
north central states.

AUTO ACCIDENT

H. Everctt Musser, bakery owuner of
Soniersel, Pa., was sent to the Community
Hospital there on Ocl. 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.

ATTENDS FUNERAL

E. O. Wright, president, Wisconsin
Milling Co., Menowonie, Wis., passed
through Chicago, Oct. 28. He was en
route 1o Philadelphia to attend the fu-
neral of L. A. Kley, vice president of
his company, and also his local repre-
sentative.

LEISURELY TRIP

A L. Jacobson, manager of the Arnold
Milling Co.. Sierling, Kansas, and fam-
ily returned from a leisurcly vacation
trip through the East, visiting New York,
Washington and other points.
NECOND OPERATION

Grunt Morris, prain department man-
ager for the Newton (Kansas) Mill &
Elevator Co., is doing as well as could
be expected after another operation. lle
has heen in a eritical condition since an
operation several wecks ago.
LICKS FLU BUU

Ben S. Harpis, ecastern states sales
director for ILarabee Flour Mills Co.,
Kansas City, believed at the cnd of last
week that he had licked the flu bug suffi-
ciently to leave for a trip through his
territory. Mr. Hargis spent most of
the week at home.
HOME FROM HONEYMOON

Mr. and Mrs. Charles A. Barrows re
turned to Kansas Cily Oct. 29 aiter 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.

v

OBiTUARY

MORRIS BICKER

Morris Bicker, of the Abbott Buking
Co., New York Cily, died on Oct. 13 from
injuries received in the plant.  Ile is
survived by his wife, n daughter and his
son, Irving, general wanager of the buk-
ery. He was 60 yenrs old and had been
with the company for the past 14 years.

C. DALE JONE

C. Dale Jones, 55, pioncer miller of
Utah and Idaho, died Oct. 25 in Salt
Lake City following an illness of several
months.  Mr. Junes was born at Wood-
vine, Kunsas, and entered the milling

business with his father at Seattle, Wash.,
carly in life. e engaged in the flour
milling business at the Jones TFlour Mill
al Malad, 1daho, and at the White Fawn
Tlour Mill at South Jordan. Funeral
services were conducted in Brigham City,
Utah.
WILLIAM IRONS

William Irons, familiar figure in the
flour milling indusiry of the Pacific
Northwest, passed awny at his home in
Scattle recently. Death resulted from
coronary thrombosis.  Mr. Irons in the
carly vears of the present century was
with the Hawmond Milling Co. Ealer
he becamne manager of the Puget Sound
Flouring Mills Co., n 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 Scattle, opening a grain and
export flour business.
REGINALD F. RICH{ARD

Reginald F. Richard, 55, general man-
ager of the phosphate division of the
Monsanto Chemical Co., died of pneu-
monin at a St Louis hospital Oct. 25
e was beorn 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, Survi
ing are his wife, his mother, two suns
and two daughters.

OAECAD 18 THE BTAFF OF LIFE

HARRY GLASS, CANADIAN
BAG FIRM EXECUTIVE, DIES

Harry Glass, second vice president of
the Canadian-Bemis Bag Co, Ltd, died
at Vancouver on Ocl. 23 after a six
months' illness. Cancer of the lungs wa%s
the cause of death.

Mr. Glass, who was in his 60th yeur,
was born in Dundee, Scotlund, and at
the age of three was brought Lo Montreal,
Cunada, where his father became em-
ployed hy the Canadian Bag Co, Lid.
At the nge of 20 Mr. Glass wenl to work
for the Cnnadian 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
munager of the Winnipeg plant and in
1917 he opened a plani in Vancouver
for the Canadian Bag Co. At that time
he was appointed weslern manager of
the company, having charge of both the
Winnipeg and Vancouver plants.

In 1937 the Vancouver and Winnipeg

COSMOPOLITAN

Stegbert  Gudell, who  formerly
operated his own bukerics in Pales-
tine, Vienna and Danzig, and who
was head puastry chef in the Moritz
Nobrin, in Berlin, is opening his own
French Pastry Shop at 978-980 Ber-
gen Street, Jersey City, in a building
now under construction.

l

plants of the Canadian Bag Co. were
amalgamated with the Winnipeg plant of
the Bemis Bro Bag Co., the new company
being known as the Canadian-Bemis Bag
Co.. Lid. Mr. Glass was appointed sce-
ond vice president of the new company
and was also clected a director.

Mr. Glass was well known in the Ca-
nadian milling industry and also had
inmumerable friends in the United States.

TREAD I8 THZ ETAFF OF LIFE—

N WITH LARABLELE

CHARLES NOI

Kaxsas Crry, 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
Tarabee Flour Mills Co., Kansas City.
1e assumed his new duties Jast weck.

Mr. Nolen will sell both family and
bakery flour for the Larabec company,
which already has a big trade in the
South. 1lis home is in Dallas, Texas.

OACAD 16 THE BTAFF OF LIFE

WILL REBUILD ELEVATOR
Evaxsvirer, Inp.—The E. F. Morris
clevator, burned here a week ago to-
gether with some 50,000 bus of wheat,
corn and soybeans, is to be rebuilt as
soon as debris can be cleared from the
site.

° ONE-MAN BAND o

Major Edward Bowes’' 27,000,000 radia
listeners recently heard IFrank G. Junge-
waclter, secretary of the Associated Re-
tail Bakers of America, do the imperson-
ation of a onc-man band that has amused
pretty nearly every bokers’ convention
for years. Mr. Jungewnclter 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 bheer
garden band—so clicked with the radio
impresario that he put it on that night’s
program.

Mr. Jungewaelter told his radio listen-
crs {Coast-t0-Coast NBC network) that
he was down to a mere 250 Ibs, having
lost 55 by exercise.

“What cxercise?” asked Major Bowes.

“Pushing mysclf away from the table
before | had all I wanted to cat,” was the
reply.

Major Bowes ruled against Mr. Junge-
waelter's desire to tell of his reducing
success with a bread diet, but he man-
ated to get in one plug for the baking
industry, telling his listeners how many
I1is stunt drew a lot
There 1s

trucks were used.
of votes in the weekly contest.
no truth to the rumor, however, that he
has joined Unit No. 6.

——
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NO SCARCITY IN COTTON
GOODS FOR FORWARD SALE

In commenting on the Present pasitjo,
in the cotlon goods mnrket, {le Hcm|
Bro. Bag Co. says: >

“The process o_l' digesting the huge vol-
ume of husm(:ss in cotlnon -‘ilICcting which
was entered in Scp_lcmhcr INAY possibly
prove to he the main activily of the fin
ishing, converting and cutling trades for
somie titme to come. Prices are hlcudy and
generally  unchanged. Although ‘carly
goods continue scaree, in the case of &
few of the hieavier weight sheetings, and
are commanding premiums, there is ).
most no business in these carly Positions.
Mills will sell as far forward as March,
1910, at current prices which show them
a proflt.

“Dr. Murchison, president of the Cot-
ton-Textile Institute, is urging cotton
mills to avoid long term bookings and
three shift operations. [Ile would have
the mills maintain  nornal operating
schedules not in excess of two shifl ap-
crations indefinitely. Me would avoid
selling Leyond 90 days on the general
assumplion that contracts placed for
longer periods are generally speculative.
Production is known to be heavy and
increasing at the present time, and the
possibilily of overproduction has already
become a nightmare lo many.

“Yowever, present colton poods prices
arc only comfortubly profitable to wmills
and there is consequently not the likeli-
hood of as serious a break in prices as
occurred in 193G-37 when the profit mar-
gin on goods rosc to excessive levels un-
der the double stimulus of advancing cot-
ton and heavy forward speculation in
goods. ‘I'oday there appears to be little
chance of any advance in cotton beyond
10c und the current buacklog of bookings,
while substantial, is relatively smaller
than in that period.”

———OREAD 18 THEC STAFF OF LIFES

L. A. KLEY, FLOUR MAN
OF PHILADELPHIA, IS DEAD

Pa—lLewis A Kley,
head of the Kley Flour Ca., of Philadel-
phia, und also vice president of the Wis-
consin Milling Co., Menmnonie, Wis., died
Oct. 26, al the Sacred leart hospital in
Norristown, I’t. He was 57 years of age
and is survived by lis widow. Mr. Kley
was i director ot the Wisconsin Milling
Co. and its Philadelphia representative,
as well as being viee president.  He had
been associated with the company since
1907.

Pinncaneieana,

8TArr or LiFC

DRCAD i5 THE

DULUVIL GRAIN SHIPPING SLOW

Durearar, Mins

Grain shipping was
slow during the week, but movement of
iron ore is setling a fast pace.  Pad
age freighlers continue to stay busy in
handling four, feed and olher products.
Freight rates remam firn, nt the top level
of the navigalion scason.  They are ex-
pected to advance in anticipation of cold
weather, thus speeding up gramn slhupping.
Temperatures dipped 1o a low of 19°
above on Ocl. 28 and thin ice formed on
small lakes in this arca. The light stor-
age situation at the Canadian head of
the lakes has led to inquiries about eleva-
tor room here and possibility of gran
imports from there for accumulilion  So
fur there has been no action on this
matler.

FEDERAL AND STATE
FLOUR REQUIREMENTS

The Bureau of Supplies and Accounts,
Navy Departinent, Washington, D. C.
has announced that it will receive sealed
bids, in duplicate, on canned wheat flour
for delivery lo various east coast points,
until 10 am, EST, Nov. 15 Quantity
desired was not stated.
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o DOCTOR'S DAUGHTER e

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 Amcrican Bak-
ers Association in New York City. The
plot concerns the endcavor of a young
advertising man to prove that he is
warthy of marrying the daughter of a
hard-headed, conservative medico.  The
yound man makes an animated flm to
support the doctor's contention that the
normal human body, in addition to rest
and exercive, necds only a bolanced dict
of carholiydrates, proteins, fats, minerals,
vitamins and water to keep healthy. The
doctor's case against food faddism 1s
proved and the girl’s hand is thercby won.
The nutritional value of breadstuffs is em-
phasized strongly in the film.

THIRD OF WORKERS’ MONEY
IS SPENT TO FEED FAMILY

In discussing where the dollar from
the average workers' pay envelope goes,
Cammissioncr Lubin of the United States
Burcau of Labor Statistics reports that
food tnkes 3¢ ont of the typical city
workers” dollar, while housing and fuel
take almost 23c. “When another 10c
goes for clothing, a bhalance of 22¢ is
left to cover all the other items which

enter inte family  living,” Mr. Lubin
satd
These are the findings of survey

made by the Bureau of Labor Statisties
in 42 cities covering 12 months within
the perind 1931-36. .\ total of 11,169
families of employed wage earners and
clerical workers who had  reccived no
relief during the year co-operated with
the burcau by giving answers to detailed
questions regarding  their incomes and
expenditures.

This group of families, with at least
one emploved member and a minimum
income of £300, the lower limit sct by
the plan of the investigation, averaged
31,315 per year. However, half of the

THE NORTHWESTERN MILLER AND AMERICAN BAKER

families studied had
or less,

‘The avernge family, taking all the fam-
ilies studied in the 12 citics as onc com-
pasite, spent a third of its entire income,
2508, for the butcher and haker, the gro-
cer and dairyman, and at lunch counters
and restaurants to purchase the family's
faad.

incomes of 51,138

FLOUR CHARACTERISTICS
A SUBIJECT FOR ADDRESS

Cuicago, T— W ML Tinkbam, head
of the products control, ecniral division
of Wushburn Croshy Co., will be the
pguest speaker at the dinner meeting of
the Chicage IFlour Club, 1o be held the
cvening of Nov. 16 at the Sherman IHo-
tel.  Mr. ‘Finkham will discuss various
types and characteristics of flour.

Willinm Ibert, a broker inember of
the club, will also give a short talk on
market conditions.

President F.. R. Merrill extends an in-
vitation to all members to bring their
salesmen to this meeling, as he believes
Mr. Tinkham's talk should be of great
intcrest ta all engaged in selling flour.

BREAD (B THE STAFr OF LivE
NEBRASKA GRAIN DEALERS
CHANGE ASSOCIATION NANME

O>tanes, Ner—The Independent Ne-
bLraska Grain Dealers voted at its annual
convention here to change its name to
the Nebraska Grain Dealers and Man-
agers Association. Present officers, of
whaom Gene Binning, Dix, Ncb, is presi-
dent, will hold over until the new argan-
ization holds its first mecting next June.

The grain dealers also adopted a reso-
lution cnlling for lower railrond freight
rates to Omaha and the Missouri River
so that clevators ean handle grain for
water shipment when barge navigalion
begins at Omaha. A minimum reduction
of 509 on inbound rates is sought, ef-
feclive as svon as possible.

The dealers predicted that if rates
were nol reduced they would have to
opcrale their own truck lines or build
facilities on the river to stay in business.

DREAD I8 THE ATAFF OF LIFE

ST. LOUIS MILLERS PLAY
GOLE AT FALL MEETING
St. T.owus, Mo.—St. Louis Millers Club
held its annual fall meeling Oct. 25 at
the Glen Licho Country Club. The after-
noon was devoted to a golf tournament
consisting of a blind bogey of 70-50.
First prize was won by Charles Barron,
second by Ralph W. Taylor, and third
by P. A. Spragelberg. A contest for
the nearest ball on a 132-yard hole was
wan hy Lid. Stanard, his ball bemng with-
in six feet of the pin. Sccond prize for
this feat went to P. C. McGrath and
third to L. 1. Johnson. The four holes
of 3-par contest was laken by Ten
Schulein, fallowed in order by C. D.
Kellenberger, and Walter Krings. There
was a large dinner attendance. J. O.
Ballard, president, Ballard-Messmore
Grain Co., was nceepted as a member at
the diuner meeting.  Attendance prizes
were given to Julius Albrecht, J. O. Bal-
lard, Walker Mac Millan, \W. R. Tibbets
and R. L. Parker. The rest of the even-

ing was taken up with bridge.

——aNEAD I8 THE BTAFF OF LIFE—

INSTITUTE MAKES SURVEY
OF WORLD WHEAT STOCKS
A survey of the world wheat stocks
from 1590 to 1911 and from 1922 to 1939
has heen prepared by the Stanford Uni-
versity Food Rescarch Institute (Wheat
Studies, Vol. XVI, No. 2, price 75¢).
Comparisons hetween prewar and post-
war years show a materially higher level
of stocks in the postwar period.  This
is largely attributable tu growth of pop-

ulation and ta the persistence of an un-
precedented world surplus of wheat after
the bumpier harvese of 1928,

Less important but significant factors
were the increase in warld trade and the
lll‘\'l‘]ll!’lmcnl of Argentina and Au-tralia
A8 1major exporters. Tending slightly to
offset these influences were the lower
postwar level of per cupita wheat con-
sumption and the several factor. that
combined to speed delivery of new crop
wheat from farms tao cansuming centers.

The ~tocks series presented show two
major periods of persistent wheat sur-
Plus—1893-96  and  1929-33—and  five
years of npotably small  stock-—180%,
1909, 1925, |9 and 1933, As com-
pared with the prewar period, the
two decades since the war have heen
characterized by much heavier wheat sur-
pluses and less marked wheat shortage.

EAD (8 The aTAFF ar Lirx

BAKLRS HEAR LECTURER

Victor L. Short, president of the In-
stitute of Human Science, Springficld.
Mass.. has been engaged by the Retail
Master Bakers Associalion of Western
Pennsyvivania to deliver a series of three
lectures on Nov. 6. 7, and 8 at 8 p. .
in the Wilham Penn Haotel, Pittsburgh.
Sales staffs of the member firms are be-
ing enrolled for the three talks on “Per.
sonality,™  “Customer Relations” and
“Mecntal Efficicney.”

AREAD 13 TRE ETAFF OF LIFE

BUREAU GETTING READY
FOR INDUSTRIAL CENSUS

Wasiniseros, DL.C Veed nanufactur-
ers whase praducts are valued at more
than 25,000 annually will he sisited, he-
ginning Jan. 2, 1910, by census enumer.-
tors whose business it is to collect in-
formation for the biennial census of nuin-
ufactures, @s part of the decennial census
of 1910. Infonnation to he compiled will
cover the year ending Dec. 31, 1939,

Manufacturers will he called upon to
state ownership, earnings, salaries, num-
ber of employees, types of power muchin-
ery uscd, cost of materials, distribution
of sales. and other salicnt facts as to the
nature of their businesses. These facts,
incidentally, will be kept canfidential by
the Burcau of the Census, as provided
by certain acts of Congress.

General information to be presented
in the census reports will ke pathered
fromn manufacturers by means o
cral schedule” forn, copics of w
be filled out by firm officials.  An “adwmin-
istrative office schedule” form and special
schedule fonns will also he used in the
gathering of information. It is expected
that the hasic facts of the 1910 census,
by states and industries, will be av hle
during 1910, statistics by industrial arees,
counties, cities and towns to be pub-
lished as soon as they are prepared in
report foru.

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 ISIO to cover the previvus
vear. Beginning in 1504, the census was
taken at five-year intersuls, and since
then at two-year intervals

aRgAD 1B THE ETAPF OF LIF€e

LARGLR MARYEAND BARLKRY FAYROL]
Batnstore, Mo--Septeniber  hrouzsht
about a decrease in cnplovment in the
Marvland bakery preducts industry, la
at the same tite payrolls in the i
were higher.  Congured with  Auzust,
employnient was LI16 lower wind pay
rolls were 1.2% hizher. Septenber cin-
ploynient, Lowever, was 3% higher thar
in Septemiber, s and pasralls were
226, Considering the Baltiere
trial arcs oa 4 scparate unif, cnplin.
ment was 39 lower and pavralls 114
Ligler than in August. Compared witl,
previvus Septanter, ewplovent was 6%
and p‘l_\'run;‘ 3.26¢ higher

31

OO IMPLOYER e

AN

Employees of Procter & Gamble re-
cently dedicated the marble monument

here pictured ta the memory of the late
William Cooper Procter, drandson  of
William Procter, co-founder of the cam-
pany.
ind gardens is part of a newly-erected
unit at the Ivoryvdale, Cincinnati, Qhio,
plant of the company which includes the
recently caompleted Manufacturing, Ad-
ministration and  Rescarch Building,
the center photograph,  Mr.
Procter, in his many yedrs as excecutive
head of Procter & Gumble, led the argdan-
ization in establishing movements toward
improved emplaycr-employee relations.,

The monument with its surround-

showa in

Since 1886 some form of profic shar-
ind has been in force far the benchit of
cmployees, and in 1923 a plun for goar-
anteed vear-round e¢mployment was put
into clicet by Mr. Procter.  Under this
plan, all factory who have
been with the company for a periad of
two vears are assured of 48 weeks' work
per vear, redardless of the variatians in
the business curve. A pension, sich hene-
fit and insurance plan out the
firm’s lahor relations pragram,

employees

rounds

Part of the new building consists of
quarters for the Procter & Gamble bah-
ery rescarch depastment. Offices, lab-
oratorics and bakeries comprise the hirest
Haor ol one scctinn of the new huilding.
The enlar{ed guarters, shown in the bot-
tom picture. proside individual labora-
taries for hasic research oa the chemistry
of baking, for deep frvind tests, for check-
up on the quality contral of the cam.
pany’s products and for investifation an
problems pertainind to the use of salad
ails, cocanut ails, and related products,

BREAD PRICE WAR STILL
UNSOLVED IN LOS ANGELES

Reports ndicate that the bread price
war in [.o: e -ettled

svet. The Avwwiated Bakers of South
ern Californis, tirouch its sevretary, Wil-
lizn Francis Treland, is continuing its
catnpaign to briny ahout an early settle
uicnt of the vuntroversy.

izetes b pat been
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4 SUMMARY OF FLOUR QUOTATIONS IN LEADING MARKETS
——
Week-cnd flour quotations. per bbl of 196 lba, pocked In 9%-1b cottons or 140-1b jutea All quotationa on hasis of carlond lots, prompt dellvery.
Chlcn:o IMinneapolls Kansas Clty " Loute -Tal Bnl""mﬂ! Phizadeipnia Lowtavitie '
Spring first patent ....... $6.106p 6.20 § d IEILW 655 I 8LG BT $6.700 595 g4 05 3 uh:‘,'“"
Spring standard patent 64560 6.50 6.0 3 5.8y 583 5450 5.65 e85 -4
Spring first eloar ........ 4.60 4854 5.05 . 5.35 -
Hard winter shart patent 5-150 5.65 . .76 1506
Hard winter 95 patent . A, G0 BETTRAE 1656
liard winter first clear .. PSS & v p
Soft winter short patent . 55 5.00@ 5.10 B AT &7
Soft wmter atralght 6206 5.30 °3.90@ 415  "1.60@ 5.50 17ed 10
Soft winter Arst clear “ - Y806 4o
Rye flour, white . 0@ ¢.00 ‘ . e
Rye flour, dark 5@ 3.30 ' ’ L b4
11Seattie (38°a) S Frlnc!lco Standnrd patant— __ Sdaltie Torunto **Winni
Famlly patent ...... $6.256 6.40 371 an. Dakota $5.90@ €10 5309 610 Spring top pntentl o ring exportaf ... .. £2a Ga (3
Soft winter stralght . 4 soe‘c 95 . A Montana ....... 5.46@ 5.66 1.50@ 500 Spring sccond pat. | L@ 115 . @4.80 Onlnrlu 90% patentst....33.25
Pastey L ........ co.. 4.80@4.95 4-4064.60 Spring firat clearf... . ..&3.65 o

*Includes near-by straighta
ITuesdny prices.

1Nashvillo pricea basis f.0.b. Ohlo River pointa for soft winier
11F.o.b. Atlantic porta

wheat flour. **In jutes,

Fort William boals.

198-1d jutea. 3Socoend-hand futea.

$140-10 Jutes

GRAIN FUTURES—CLOSING I'RICES
Closing prices of grain futures at leading optlon markets, in centa per bushel
WHEAT
Minneapolis Konsns City Sl Louis Duluth
ec.  May oc.  Aay
9%, kL .
83 7
79
S11; .
S0% J
511y .
Winnlpeg Liverpool
Oct. Dcc Closed
(15 T
GO, 0%
(T2 0%
0L TN .
693 0% .
(339 0%
N OAYE:
Minneapolis Knansa~ City Chicngo Minncapolis
& Dee. Drc. Mny De Moy
473 6y 35 1N YN
475 5% Y 1% 31
473 36%. 347, % N
3% 361 353 % n%
483 36y 33 323 31%
48%, K 353 324 313
FLAXSEED- BARLEY
Minnenpolin Minnenpoalls Dulath \Hnnenpulh
Dece. May Dec. Mny Dec. May Dec.
45 170 167 170 h 364,
478 169% 167 1601, . 364
481 16835 165 167% . 36%
49 169 167 169% 1N
454 170 16714 170 37
48 170 168 170 17
UNITED STATES VISIBLE GRAIN SUPI'LY

Vislble supply of grain in the United States, na complied by tho sccretary of the Chicngo

Bonrd of ‘Trade,

Year ngo:
—Whent— ——Corn—— ,—Oats——
1819 1939 1838 1939 1938
Baltimore 8§50 7 7 2 i
Boston .. 120
Buffalo . ... 5.070 826 2,958 2,605 s
Afloar .. 555 219 323
Chleago 8,738 11,987 9,407 1,901 4,297
Aflo 1,09 .
Detroit 135 2 2 &
Duluth ... T8 281 2,880 6,407
Fort Worth 228 302 349 120
Galveston : &
Hutchinson
Indianapolls " 699 384 G687
Knnsas City €73 192 137 1,013
Milwaukee 1,196 1,918 328 407
Minneapolla 1,378 304 3,947 5,797
New Orleana . sic 3 87 98
New York s 22 1 51 1
Omaha .... 3,438 I,630 250 784
Peoria ... 207 155 149 30
Phlludelphln 251 32 i 27
St. Louls .. 569 716 158 17
8t. Joseph 810 673 317 220
Sloux City . 367 139 208 130
Wichita H .e .
Lakes 1,022 118
Canals ..... A 23
Totals .136.258 126,021 14,050 24,674 14.050 21,574

WEEKLY GRAIN

In bushela (000's omitted), of dato Oct.

—— RY b,
I']' 19218
s i
i i
157
1,166 1,323
19
2013
17
405 300
BS 13
3,924 3,501
41 2
1 4
107 153
i 9
3 19
hf 95
L 4
9,803 5,332

AND FLOURR EXPORTS

28, and corresponding date of n

~—Barley—

1939 1938
1
1,743 821
654 630
200 190
2,110 2,531
28 g
4
0 130
1,044 1,907
§,410 6,14
.'.
75
51
163
17

16,688 13,018

Exporta of grain from the principal ports of the Unitcd Statos to forolgn countrles, o

reported by the Department of Commerco,

case of flour (000°'s omitted throughout):

United States gralnie.-Barley

Totals

Wheat flour, United States and Ca-

nadian, in transit—
United Stotea wheat flour. ..
Canadlon flour in transit
Rlce—To forclgn countrics
Porto Rico .
Howall

Totals

Week endl
Oct. 21, '39 Oct 22 '33 Oct. ll 39 !0:! 21,
=212 13
1,386 550
154
=293 456
1,891 1.311
362
1,010 298
298
- 114 17
4
. 10,065 620
. 4,121 8,797 3.
1,456 1,288
*15,642 16,705 4

601
568
351

610

fn bushels In the case of graln and barrels in the

= JULY 1 .

90,189
26,962

176,350

39 $0ct. 22
9

26
23,210

47,659

15
3,181

130,819

$Figures in thesc columne represént cumulation of weekly reports rocelved from 16 of
the principal ports exporting and {mportlng gralns and are not complete exports and Imports

from and Into the United

Canadian wheat.

bbls; from San Francisco, barley 212

Hawal{ 1,456,000.

States for these porioda
=]ncluding via Pacific ports this wook: wheat,
.000 bus;

tlncludes

flour mlilled

252,000 bun:
rice, rorelgn 66,000 1bs, Porto Rlco lﬂl 000,

bond from

flour, 90,000

UNITED KIi

Wheat and flour !mporta inte tho United Kin,

in hundredweighta of 112 1ba:

GDOM WIIEAT AND FLOUR IMI'ORTS
Edom, according to Board ef Trade Toturps,

-Month ended Aug. 31— ~f,mos onded Aug. 31
WHEAT— 1333 1808 19 T
British 1ndin : 5 818,744 ' 2,804,355
Australia ) RN 2,668,061 10,920,174 241544827
Canada. SO0 T I v + v 2,105,192 21,695,677 127519331
Other British countriea 5 5
Sovict Unlon (Russla) 2,648,642
Germony . .. ree . s
France . 1,179,651 65,807
Roumanin .. ; S
Unlted States ... . 1,896,771
Argentina . T
Other {omlgn cnunlrl(‘s 1L 2,600,349 l xno au
Totals ..... 10,561,442 10,652,817 81,756,095 67,159,267
FLOUR—
Australla o 3,117 268,810 1,262,798 2.304 00
Canada 288,303 790,976
Other Dritish ¢ X
Franca 1,563
United States y 4,754 12)53)
Argentina ... 32,681 e
Other forelgn countries 5,243 105
Totnls 174,137 603.828
SUMMARY OF MILLFEED QUOTATIONS

Weok-end milifced quotations, summarized from the market reviews, are

based on car-

load lots, prompt delivery, per tan, packed fn 100-1b sacks, f.o b at Indlcated polnta:
Chlcogo $Minneapolia Knn'!lL! Clty St. Louls Buftalo
8pring bran .... 2o $....@2100 320006 ... §$. - A e e 2.60
Hard winler bran « ....621.00 @ 19 00’1 1925 30.88% on 8
Standard mlddlingl' 1.0
Flour middlingst 3 ) T HE y25 25 50¢r ’l|
Red dog ......... cese ... @250 50@.... «.--@2 5.50
Baltimare Philadelphia Boston Louiaville
Spring bran ........ 09 . D21.25 $26 0067 26.50 $24.606 25 6O

Hard wintar bran . . ’
Soft winter bran . ‘
Standord middlinga® G

Flour mliddlingat 2100 1700 8 ITOMM 3 ‘
Red dog ...vovenvnnnoool ... @2300 27.00925.00 ....@27.60
Spring bran Shorts
‘Toronto .ee @23 00 W24 00

§Winnipeg .
"Brown shorts.

- cooa. ooce (AN
tGray shorts. {Fort Willlam basla.

.E 6O 27.00
e 27 006 27.50

N

24,60 Gr 25.50
' by

as. B
31Tucaday prices.

Western Canadn Visible Graln Supply

Visible supply of grain in tho western in-

gpection divislon Oct.
and shipments during
hushels (000°'s omitted):

Fort Willlam and
Port Arthur—
Sem!-public ter-

27, 1939, and reccelpts
the past week,

Wheat Durum Oats Barlny

minals . 74,315 3,250 2,058 1,523
Private terminaia 3 17 3
Totnls . 74348 3,260 2,075 1,826
Int. public and
seml-public cle-
vatora . . 16,601 & 3 4
Churchill 2,188
Nictorla c-poo 298
Vancouver-New
Westminster .. €982 147 192
Totals 100,616 3,255 2,214 2,022
Yeor ago ....... GLI18 5,159 1,490 1,157
Recelpta durlng werk—
Ft Wm.-Pt, Ar. 4,143 (1] 971 692
Seaboord ports .. 1,830 1 3
Int. publle and
geml-public ele-
vators G24
Totals . ... 6598 69 972 G3¢
Shipments during week—
Ft Wm -Pt. Arthur—
Lake P A 459 631 616
12011 SRR 2 kR 9
Int public  and
seml-publle ele-
votors 3 e 1 9
Seaboard porln 132 2 ]
Totals . vs- 3,E25 163 678 628
TOTAL RECEIPTS8
Aug. 1-Oct. 27, 1939
Ft. Wm.-Pt. Ar..117.262 5,822 4,520 8,549
Paciffe senboard 4,645 B 5 56
Churchlll .. .... 1.827
TOTAL BHIPMENTS
Aug. 1-Oct. 27, 1939
Fr. Wm.-Pr. Ar.. 58321 4,22 1,748 1,787
Pacific scaboard.. 4,018 H 17
Churchlll ....... 1,772

e

Flour micl Gradpn Recelpls und Shipmenta

Hecelpts and shipments of flour and graln
at the principal distributing centers for the

week ending Oct.

2%, as complled by

the

Dnlly Trade Rulletin®,

fNour given In barrels,

grain in bushela (000's omitted throughout):

RECEIPTS
Flour Wheat
Chicago .. . 221 3
Duluth me 1
Indlannpolls
Kanana City Pt 512
Milwaukea ... .. 1
Minncapolis 1,326
Omnhn . L3
Pcorln " 18
Sloux Clty 15
8t. Josoph 32
St. Louls 5 132 267
Wichitn e . 236
Totnls 108 4,633
Seabanrd-
Daltimore ....... 17 141
Boston sopseag 17 1,031
Galveston 130
New York 211 176
New Orlenny 19 70
Philadelphia kE] M7
Totnls ... .... 298 31,696
Grand totals .. 706 6,228
Last week . 8§19 4,452
Last year 660 6,360 1
$1,100.000 bus bonded.
SHIPMENTS
Primary polnu -
Chlengo 188 265
Duluth 1,590
Indinnapalls .. . 36
Kanras Clty L " 667
Milwauken . 10
Minneapolls .. 130 558
Omnha . ¥ 57
VOGN 60 555 ok 12 85
Sloux City .....
8t. Joseph 201
8t. Louls - 91 252
Wichita ... .... 184
Totnla . .. .. 569 :,908
Senboard—
Baltimore .. . 2
New York ...... 409
New Orlenns . 300
Philadelphla
Totals . ... I 1703
Grand totals .. 593 4,617
Last week ...... 694 E.001
Lust year ..., . 533 6,528

*Some allowancs should be m

plicaticny,

1391,000 bus bondcd.

Oatx
250

T

fof

7603 1911
gscd 121
6,476 1,00)

15,000 bus bonded.

L
21
107
it
237
352
156
141
i
17

3152 L.ews

135

1135

3152 1104

ade for du-
IBondud.
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MARKETS

IN DETAIL

U. S. FLOUR MARKETS

TUHE SOUTIIWEST
Kunsas ity : -iulen. with the exception of
the saverniment hur dragked along at
I 1. with mills about 11 anly
compnred with 197
the previous week and 367 n year aga
fluyers cauld nnt becanie excited ahout the
war_ the drouth or the relatively low cont
of flour  Milla found bnkers fairly well sup-
pled with fluur and confident that the mar-
ket would not advonco In the face of the
heavy Canndian carry-over
Clears became firm ns both millers and tha
outride trade hegnn  to look around for
amall quantitica The prica of clears, how-
er. showed no Indicntlon of goink higher
desplte a few round lot purch at week
haa died, with Ilellnand
marking time nnd mont other countrica buy-
ing what little they need In Canadn, with
the exception, of course, of the West Indles
trade, which scuthwe:tern mills supply regu-
lariy
Quotationa, Oct 28:
family flour $5 @ (.60, halkers short patent
$1 554 4.90, 959 $1.254:0 1 45, stralghe §115
411,30 at clear $3.30% 1 15, scecond clear
$3.05, low grade §2 93,
Representative prices on atandard ordinary

c¢stabllzhed brands

bakers flour. as determined by wide Inquiry
anong millers and others, covering both
sales and quotations. ndjuxied to each duy s
cloming prices on wheat and milifeeds, basis
knnuu City, net to mill, lnlln\\ Oct. 21-25

20¢ 1,45; Oct. 26, $4.15% 4 40, Oct.
ll"' wd.45; Oct. 28 30, $1.20% 1 50

Of the mills reporting, 6 r--porlul domeatic
voslness fulr, 6 qulct, 10 #lnw and 9 dull
Oklahoma City : Demand  «lackened, and
sales averaged 30 of capacity. af which
three fourths went te bakers and the bal-
ance to the fuenlly trade Mills reported no
exports. Operntion continucd steady and un-
changed, avernging 60<:. Prices were sinble.
Quotntions, Qct 25. hard wheat ahort pat-

ent 35.60%6.10, soft whant short pnatent
$5.604 €.10, atandard patent $5.20%4 5 70.

Output 31,280 bbla, compared

0 Lbls the previous week. Sales

meraged 40 10 33 of capacity, agalnst

10 ta 50% Inat week Shipping directlons

on old contracts comlng in more alowly.

Quaiations, Oct 28. establl
#9550, short patents $4.60w 1.7
ter wheat atralghts $1 20% 1,13,
$3130¢ 345

Denve Little new  busness developed.
prices remuin unchanged; both outslde and
locnl sales slack: Inquirles ounly (alr  Quo-
tatlang Oc1. 2§  high patent $§5.10, strafght
$1.90, apring wheat bakers $510, clear $1.70
Texus: Ono Texas mlill accured a round
lot of the government booking, but ather-
wise no improvement In currcnt businesa:
sales atill averaging 157209 of capaclty
dally; however, inquiry hetter. Operations
§0 ta 697¢ of capacity, Indicating falr vol-
umo of shipping dircctions.  No export busi-
ness reported, even to the Woest indies,
and little It anytlung dolng te the Atlantle
fcaboard. Quotatlons, 27: family fleur
i%'a, extra high patent $5.50% 6, high patent
$56:5.50, standard Lakera 98s $1.90% 310,
firat clears, jutes, $1% 1 20; all delivered
Tcxas common points or Iveston damestle.

hed brands $6 20
. hard win-
fArst clears

Nalinn: Millera report another qulot week
for sales. buyers showinyg very little Interest
cxcept for small lots.  Shipplng dlrections

a 1le better, nutput slightly ever thoe pre-
vlous week  Pricea closed unchanged. Quo-
1atluns, Oct. 28: hard winter short patent
91796 4.80, stardard patent §4 460 bbl,
ba 9%'s, cotton, Kunzas City

stehluson: ¥ales draggy. with inqulry
lmited.  shipping direetlons falrly satisfac-

-

1 fam-
stand-

tory.  Quointions, Kansas Clty, Oct
ily patent $5.10, hakers patent $1.
ard $150, firat clear $3.90% 4, jutog

Wichita: Trend about steady. with good
directlonn amd slow salea,  Mills n[unr'\nnh
from 50 tn lous  Quatations, Ovet. 27: bak-
era shnrt patent, hard winter,
$405% LTS

THE NORTHWLST

Minneapalin: Anather unusunlly quict week
was cxperienced by spring wheat milhing
companies.  Although they combed the mar-
Xet, they fuund very few customers ready
to buy. The impresslon prevalls that the
volume of busxine=i done in early Septem-
Yer, while on a llberal scale. was not as
kreat as it was consldered at the time, and
that there will be a renowal of buying In-
tere:t before long.

They are encouraged in this belief by the
fart thnt buyera are beglnning to repart low
quatations allegedly made to them, This Is
usually a prellminary to buying, hecause
they pay no attentlon to quotationa when
they are nal In the market Investigation
by milla moastly revenls that the so-called
Guotatlond referred to grades other than
that represcnted.

There hay been a lttle softening in clear
pricea. The trade reports much freer offer-
Ings of the graded, partieularly from the
fouthweal, In the Northwest, the larger
saills are atill fairly well oversold on clears,
and prleca here have not shewn much of
any recession.

Turec o« have Ju-<| nhout ceased. Buyers

sl thie apgilh ri as well ag dix-
m|u|.,r-—l ded up during the war scate in
Heptember, and with cieryonn in the sama

position. these oversupphien are lnating much
than expested. 1t Ia not n question of
c0at of the flour Involved hecause, mill-
buyern in same Inatances have fAour
I  delinquent that cost them ns much
Bhl under the current market. The
sooner this sltuntion rights ltaelf the hetter
pleascd millers will be, because they would
lfke 10 incrense their output nnd tnke ad-
vantnko of the sharp advance in nflifeed
for prompt shipment
No export  Kven Cubn,
s uninterested.  Hhipments are going
ward agalnat old sales. and seem Auffi-
clent for time being. Tatal boakings of all
kinds for the week ending
Aented only about of capaclty.
pared with 35% n week earlier and 449 a
year ngo.
Quotntions, Ou1. 11:
family patent $6.104 ¢
550, sccond patent $3

for tha time be-

eatablished branda af
20, standard $5.156¢
15.10, fancy clear $4.50
1 4.90, first clear $4.45¢ 4.60, mecond clear
33 whole  wheat  §1 93§ 510, graham
standard $4.607 1 90.

Qr the 15 Minneapolis milis,
were In operatian QOct 11
Midns, Minnenpolis (twn
ern  Consolldated A,
Durum A, Graham nand Ihoen Russell-
Miller, Washburn Crosby A, C, Rye and
Whole Wheat

Interior MIls: No life whatever to the
flour market No new huying rade s
loaded up and directions hard ta get Not
much intercst shown In mlilifeed for prompt
mhipment, but there Is n lot of Snquiry for
future, and prices on Iatter have strength-
ened very materially

Duluth: A littlo business was warkable

the followingk
Atkinson, King
milla), Northwest-
Plitsbury  South .\

during the weck. hut not In enough velume
to keep the mill running full time. In-
auiries scattered, with offeringa gencrally

low, nlthough some were not s0 far out a
line that the dlfference could not be iraned
uut However, buyera were nnt to bo
Jnrru(l Into booklng nnd making final de-
before belng certain that the price
ht. Sales cavered immedinte and
deferred shipmont,  With majority of buy-

v well filled up on atocks, trading
is not cxpected ta plek up until

there haa heen a noteworthy reductlon in
holdings  Market closcd abaout unchanged
from wceek aga. Quotatlons, Qct 2§ firat

patent §5.40. sccond patent $5.20, first clear

$4.80, second clear §3.10.
TUE CENTRAL WEST

Ilusine. alugglsh, with 1irnda
juat taking on Immediate needs In small
Iou dircctions falr to sllghtly Improved:
mand on famlly flour alsa dull. Quota-
uun- Oct. 25 apring tep patent $130% 5,
atandard patent $4.604 1.50, firut clear $130

‘4 1.60, second clear $2.05%3 famlily flour
96,15% £.60, hard winter ahort pntent $4.605
163, 95r, $1 304 1.65, atrafght $4.207 {15
frat rl("lr lJ 0 d snft winter shart ||||l-
ent $150% 5, 9574 ||llrnl $4.406 4.70, stralght
$4.20% 1 50. first clear $3.90% 1.10

Milw ec: Cuntinued lack o{ ncw busl-
ne: Ruyers primurily ordering out amall
quantities of previous heavy boaklngs. New,
amall orders princlpally fram buyers who did
nat enter market un tlve and now find them-
selves short No advanes tookinga reported.
Quotatlony, Oct. 27: narthweatern 1ap patent
11504 5.1% bhl, atnndnrd  $060% 4.5, fiest
beur Il 54t seennd clear $3.30404.45;
soft winter wheat, 954 atandard patent
$1.05, fancy pasity flour $5035%5.60: hard
wismter short patent $4.8645.65, siandard
patent SE65a5 15 firat elenr $3.854 4.15,
necond clear $3.557 3.85.

st Louin: New business at s low
Very llttle Interest shewn an the part of
buvers  Inquiriea exceptionnlly light.  How-
ever, there are the usunl acattered car lat
arders for present requirsments and up te
15 day " shlpment  Hoakings malnly for the
bakery trade Smaller bakera buying from
hand to meuth. bwemand for cleara falling
oft  sharply. Hh!mun: dlrections ightes

Oct. 25, barly 140°m, jule, f.aw

saft wheat shart patent $5.954
rlrnluhl $4.55% 5006, firat l‘]l"ll’ $40
hard wheat short patent i G 30,
95 $4.854 515 Arm clenr ll 054!110'
~pring wheat top patent $6 2
arl $4054 €30, first clear $5
~shullle: ftuslbess sl about at & stasd.
Blendera and Jabhbera carrying heavy
and their outhound huslnesa v
thetefore, they are nnt interested at
any price. Husiness with the retallera ha-
ginning ta show a [ittle Improvement. but
until theea heavy stocka are worked down it
i1 nnt llkely that baokings af any size will
be made. Rrokers complalning ahout dull
husine: Mills repore that It i3 very hard
1o get shipping specifications, that In acv
eral instances, buvers who have flnur bought
for specified sh:pment are begring them to
hald up shipment, as thelr warchonsea are
full and they are unable to handle anv
mare stock. Nakera are enjoying a nlce fall
tusiness hut, ke the other huyers. have nat
been In the market. Only an nccasinnal car
ught for fill-ln purjcwes  Quetatians, O
2y soft winter wheat short patent $5107
v, standard patent §$1 ¢+ 303, fancy pat-
t $0.33a4 7% clears $350: 130 hard win-
ter wloat short patent $4904 § standard
patent $4.035 185, aprine wheat first patent
l 204 5.80, .tandard patent $S2845.50.

palnt.

rtill.
stocks
Hehe

n

Tulrdn. Little c¢hange In  the gencral
ning of activits and salee e buv-
any tan well pleassd with their

heavy purchames at presious higher levels
Mills are catchiny up oo shipments and,

we >
rate palnts to New Yark, (‘::l
£, nr 3¢ over the clone of Chi-
Quataticns, Ot 3

'
FAES May
whe

A Do

. “huten Vavers

and hard winter wheat haker:
gacs In 9¢s fah Taledn ar mi
“Ange narrow and prices rather firmly hald
\pindinnapolis: Very Wttle new buylng. but
nqu mare numerous and consunsers
more Interested.  Samo  Inquir
rror: ‘«zulhern and easteen out
report  more  activity.  Continued  warm
Weather has had a bad effect on the baking
Industry kers complain af paar  siles,
With production below normal far tha rea

Aon.  Diree:

ons on old contracts slow, an
In somo (nsiances predsure ia heing g
ta hear. Prices firm to 56 10c bul
Qne Int reporied for sxport to the Cantl-
pent. Inquiries from Europaan buyera nllght-
1y improved. Quotationa. OcL 23: win-
ter rhort patentn $5.504 955 $1604
1 75, straight $1.40% 4.55, second clears §1 60

hard winter shart patenta §5.584
L atandnrd patents $1.905
S 05, seconl clears §1%564: spring wheat

tents 33954610, atandard patents
456565 firat clears $5.35¢ 5.20, second
«learn $4.95%4 3.10

Louiwy lle:

Demand contlnues goad, with
milly running full time: halance Aw between
xrades reasonably even. Mowever, demand
14 far Immediate dehvery, with advan.a
boaklngs definitely 1light.  Quotatlons, Oct.
Aoft winter wheat flour, evtra fancy
fancy 16, standard 5 20, blend

3 ar $1 20: Kan-aa hard winter, extra
f:nr) SS 03,

EASTERN sTATES

Buffale: Dullncss and a minimum of
the chlel characteristics of market Nuyers
for the family trade practically aut af the

market.  Activity in the Ing trade great-
¢r. hut actual sales far bLelow normal ot
redtiona cantinuc to decline and there are
more than the usual effarts by mills to s=-
cure directions far at least part of the heavy
rlocks oardered In September In order ta
malntain  grinding. Troduction rchedules
conrlderably curtniled. with indications that
thizs would increase untll the trade digested
larger quantities of flour First  clears
strong nnd In better demand than the rest
of the llat While the war huying feres has
entirely worn off. with no signs of ita re-
currence in JIght of the calm reslew of the
general warld situation rince hoatllities
#an In Kurnpe, there w Increasing interest
in the trade In pews of the drouth tn the
southwest, which bids falr te play an im-
partant part in the market in a shart time.
Forelgn trade followed routine channels

Quatation Qct. 28: spring fancy patent
$5.504 6, firat patent $5654 575, standard
patent  $5134 8 S5, first sar  $1935.05,
atraights $5. 15.10, soft winter shart pat-
ent §5 304 5 50, pastry $34 515

New Yurk: Market sluggish In every
channel. New buslness reduc 10 the mini-
mum and added to this was difficulty wilh
shipping dircctions.  Many hrokere repart
that cven the older low-priced contracix
cannot he moved, and In fact it ia generally
the case that the flour recently baught a4
higher Iviels la being ordercd out befurs
the ald. Jabbhers scem afrald ta hold gt
but the danxer of accumulating carss
ing charges must be watched. Warmly un-
reanonal weather during the curre weeh
has slowed up bread consumption, and the
paar business of bakers to the chicf concern

of the local trade. as previous overbuyiox
<ould be token care af [ baked goods we
moring briskly. No feature whatuoe
the market Quotations, Ot "
$3.356 5 65, standard qiat
clears  $4.8 southwestern

high klutens $5 194 3 soft
winter straights $1.50G 4.
Nuston:
il
pr
1la] bLaakings

ny:
5's $1 90y 510,
£,

nt »ituation to uarrln( further substan-
Rome concern reglatered over

south tern crop prospects ard market re-
Acted upwand on Friday due to tlia condi-
tion. Husera contitue to mark time and

nothing much shnrt af senxatl.nal Gewn 14
apt to budee them from present attitude
Naled few and in small amounts. with minl-
mum car 1ot the usual comnutment  Epringd
had slight preference over Kansas pafents
and other types  Moft wintera afira a
NLttle attentlon fram jobtung trade.  Famly
flour busers far from pleased over newd of
Qovernricnt contract awards of 704200 hbla
of flour far FSCC distribution, whirh coun-

ted any real interest they may have
Fhippine dise tiors falr.  Mill queta-
Kelperally 1 lower.  Quetat!.

28 ppring >

h-;h _xiutena
?

tents 355 standart pat
$5 350 first south-
weptern short nu-nu $2350 5 45 stan-dard
5.2 Texas rhort patents
3 standard  jaftents §0 b
-n winur patente 319975

$4 60190, (lears $4304 455
Saltimoere: Quetatiora steady, with de.
mand continuing slow.  Bacelpta 16500 byl
a dvorcase of almost 118 bhle from 1
unu-ually hikh mark sst
w Qu‘uvon- Oct, 28
aacdard
patent $5.3)

winter short patent §ig
R R I

Fhiladefphia: Priccs seteralls wmeil s
faired with tiewe of the miils generally
firmer nuar the <hose 488 prices of migat
Krades stoawud an u war.l trend. Nt much
k Wb er, Wil jnouey
i Le WAAs e ot
Q.:lm - e
' 0 n. twees
lard padett §L 000 toepting

phlegadd land -m(.r u.,n vatcct

53
15.4 S 35356535, saft

-lra.s.hl: Il "005 t0. o
Pittaburgh: l.u(hl % of hard wintera
AnA s=prings tically unchansed
inelined to t-‘ Larger bak appar

well atacked, Luving onlv an ““hre
ircetiane limited  ltetnil bdakers

1o hand-to-innuth purchasing.
Minga handled. consum-
 for three or fuur

rlow-hut-sure
for the trade
their Lusine.s
mnn

movement
Hakers report
Quotation=s ¢
natent $5 500 &
5.50 winter
patent 3
ring cl

-umhr-l
“ha n

-r.l

Protein 8433

Pl wintere $3 ss 3380, tulk
SOTTIE
New inued dullne«s 1n &a

Atagnation
At

Aty
requirements.  1'rices
bhl lower, with

rang.~l from unchanged ta 5-
. B

#AM iner

Shipping dicetiany slack-
pushing far defiver
tuction telow narmal,
unseaspnable  wueather

fircad and
artly  affect.d by
Cracker trade gogd
Quutitans. 2]
$: ¢

-hnrl
Voo

Latent

Atlanta:  Valume af by-=in

=mall, with pew sales pract
ul'lmllull Blenders.
hooked, shaw anly

all klending

w1
white hlenders
nf new husin
> dull, with anls
nf or twa being ple here and
averloaded when mills weee
in orders and consequentiv have
at hand [erad cutlets not huving
< quist ta only falr A shortase
amoni farmers 1 Aaldes t the dall.
of family flaur teading lew wabes
1n Bahere sery quiet ard Imovement an con-
13 not po oo ale flour cantinues
T L affercd nnd sald 2oame hakers paylng

charges on flour on contractl  and
that affured Prices
ar. moving up ant

Quotation.,
h.rt  patent,
dard patent
atent 5 10a 6 2

=traight §4 94
$5 35

Oct 25
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Seadtbel  NMoarxot sery very Lttle
u the B New Yook
wrndually

1 buslnese
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g
Lurtres mills »
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& hace st e AR
Talk Seattle or T
!.u.. iy patent $5.2L5946.69,




AlERL mart W
y 84500 495, Daketa
Montana $5.45 0 5,65,

16.10

Yortlund: Trnde stagnant, with vireually
6 mew  bookin domestle  buyers
s1ocked nnd booked untll firat of venr.
tnilers report flour moving out’ of atock
Yery slowly. with consumers apparently well

londea. Instructions =atisfactery.
No new export flour hookings, with excep-
tion of xmnll nmounts to Nauth Amerlen.
Phllippine niarket dricd up.  Beokings and
=llpmunts after the start of the war were
heavy and buvers aro 1 stocked.  China i3
out of the question, with cables indleating
prices noarly $2.50 Lhl out of line with
buyers' Idens.
tpploers and $1.10

Quotnilons, O.t
to the I'hilippine
wheat straights T rsna 5,
lantic; high gluten §5. 167 5.50
Atlantie: f.o.h. mlill, all \lonlnnn s
bluestemn  bakers.  unbleached
bluestem bakers $4.65w 4.55, cake sc. :lou n so

rastry  $4.3054.30, ple $4.35@4.55: fancy
hard whent clenn. $4.956'5.15; whole whent,
100€;  §4.¢0674.S0.  graliam  $4.1044.30,
cracked whent $1.10% 4.30.

Omlen: Trade qulet, with speclfications
fair. Major mllls #till opernting at capacity
and mtncr mills to more than 50, Drices
stationary on famlly flours. with bakors pat-
ents off 10c. Graln shipments totnled 50
carloads inapected whent recelved and 28
shipped out. Quotations, Oct. rst fam-
ilv patents $6.70¢7 6.90, straight= $6.45G 6 65
atuffed straichts $5.65@5.75, basla car lots,
f.n.b. Memphis and other lower Miszissippl
River common painta: bakers patents §6.15@
atralchts $5.85776.05, stuffed stralghts
$5.75r 5.80. To Californin dealers: firat
mmn_\- pntents $6.65606.56, atralghta $5.50@
570, stuffed straights $4.95(75.50. carlonds,
f.o.b. San Franclsco common peints: bakers
ratents  $5.5545.95, -urnn:hu $5.407 5.60,
stuffed stralghts $5.60% . To Utah and
Idaho dealers: first {nmll) ratents $5.7060
590, atroighta $5.45@5.65, atuffed stralghta
§4.15774 35: bakers patents 4 956D 5.05,
atralghts 34 7547 4.§5, stuffed straights §4.55
aa.

Shipplng

Subaldy unchanged—3$1 Thil-
warld-wlide.

: oxpurl stralghta $3 10
!cll

uhsld\

Tmneiseo:  Although market tono
prices not advanced, due to entire
lnck of demand or interest. Some increaso
in prices anticlpated, however Sales have
heen very llght and dueliveries contlnua slow.
Quatatians, Oct. 2§: eastern family patenta
$7.203 7.50, Collifornla family putents $7.10@
%.30, Ororon-Washington bluesterm  blends
$4 506 5, northern hard wheat patents $4.80
45, pastry $4.10@4.60, Dakotn standard
patents 071 5.50, Montann spring wheat
potents $5.104 5.30, Montana standard pat-
onts $4.80@5. ldaho hard wheat potenls
$4.7077 4.90. Cnlifornin blucatem patents $4.60
¢ 4.80, Callfornla pastry $4.30G4.60.

San
firmer,

CANADIAN MARKETS

Taronto: Trade In spring wheat flour
slow. Buyers well covered by previous heavy
buying and not in the market. Dellvory
instructlons on contracts coming In satlsfac-
torlly. but no inducement ton place further
ardera na whent ia keeping ateady In prienr.
Millers not dlsposed to force sales. aa this
has n demoralizing effect on the price altun-
tlon. Lists unchanged. Quolnllnnn. Oct. 25:
tap patents $5.40 bbl, seconda $4.75, bakers
$4.65, whola whent flour $4.55, oll in 9%'m,
Jjute. dellvered Toronto lcrrllur)’, less 10c
bbl far spot cash.

Export snles of spring wheat flour, while
hardly up to the previeus weck's level, con-
tinue good. United Kingdem Importers buy-
Ing for government account for Navember
and December dellvery. Norwany has been
In the market and the West Indles taking
libaral quantitles All regular exporting
mllls operating full time on these orders.
Quotatlons c.i.f. U. K. ports no longer avall-
f.a.a. Conadlan ports now belng the

Quotations, Oct. 28: cxport patents
225 6d per 250 1bs, jute, fam Montreal,
November shipment; 238 G6d, Hallfax-St.
John, December.

Ontarlo winter wheat flour selling slowls
Domestle demand not heavy ot any timo,
and ot present buyers ara well covered by
previous bookings, too hlgh to ui«

tract export Eales, and here {s ne move-
ment on thla account. Mnarkets in the
Unlted Kingdom and the PRritlah West fue
dles nnt taklng thelr regular supplles for
thls reason A decline of 15e bbl. Quota-
tlony, Oct. 28: $£3.25 bbl, in Eccand-hund
Jutes, car lota, Montrea]l bnsls: $3.10. bulk,

In buyera' bogse for export.
Farmera morketing Ontnrlo winter wheat

freely. Bupply In excess of demnnd. Priers
dawn 2¢ bu. Quotatin Oct. 28: T7c bu,
basls f.0.b. Montrenl, which means 65¢ bu,
cars, country nolnts.

Montreal: Sales of spring whent flour In
the domestle market alow. TBuyers not in-

tercsted, us they are fully covered and pre-
fer to get thelr contractie reduced before
placing further huslness. Wheat nat golny
aut of the country as rapldly na was «
pected when war fitat brokn out ond fhe
panleky fecllng about supplies hos  died
down. No change In millera' llata.  Quotn-
Ilona, Oct. 28 top patents $6.60 bbl, seconds
£1.85, bnkera $4.76, whole wheat flour §4.86,
all In 98'a, jute, dellvered Toronto terrltory,
lesa 10e bb) for spot cash.

whent  flour

Ixport buslness In fpring
with the United Kingdem gnod. Cereual
Import Committer of London, w hich Is the

government buying ngency, had heen placing
substantinl orders with Canndlan millers
through Unlted Kingdom regular importing
houses. Good businces alge belng done with
the Waest Indles, wfoundland and some of
the “candinavian rountrics.  Also some Luy-

ing by Kouth Amerlean markets Pricen
new helng based on Canadion pnrlu Quo-
1atlong, Oct. 2 export patents 228 6d per

280 1Ls, jute, f.n.s Montreal, \o\cmbor ship-
ment: 23s €d Halifox-St. John, Decemler.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Winter whent flour In slow demand. Bls-
cult manufacturers and other buyers cov-
ered  thelr needa some time ngo.  Cam-

pinints beiny made at the high prico of thls

flour In compari=an Wwith springs. A reduc-
tion of Bl sfnen n week ago  Quota-
tions. Oct. 25° $3.36 LbL. In second-hand Jjute

Meontreal freight

Demand moderately good as
1ern milln concerncd, with sup-
wolni for both export and domestle ne-
Mills st find diffleulty In securlng
{7 of red wprings far mix owlng to
percentage produced In weatern
2 Meost of the wheat being
Noa. 1, 2 and 2 northern.  Milla
to capacity with supplies
moving freely Quotations, Oct. 28: top nnt-
cnt springs for delivery botween Fort W
Ilnm ond tha Dritsh Columbln boundnry,
$5.30 per bbl. Jute; scconds $4.80: mecond
patents to bakors, $4 70, cnr lots, bnsis jute
cottons 10¢ more.
Maost mllla In weatern Cone
on orders boaked some time
little new businces has wa

car lota,

nlics
count.

smnll
Conndn t)
sround Is
opernting  closo

but very

nco,
terialized within the past fortnight. X

'
being
cxcept

pleture s very muddicd at present,
In nbaut tho same position ns wheat,
In the cnme of tho Intter Lhere has been n
falr amaount of Dritish government buying.
Practicnlly no flour hns heen lsted to move
from here on government-provided ships.
Aslle from placing mome small orders for
resular brande, orlental huyers are paving
very littlo attentlon to Canndian flour offer-

Ing«¢. Fresh threats of German raiders n
the Pacific the Iatter part of tho week
servedd further to curtall transpacific flour

sales in view of high fnsurance charges and
frelght rntes.

After many attemits to get bnek Into tho
farmerly lucrative flour market In New Zea-
land, Canadinn mlllers havae just about
glven up hopo becauso of tho persistence of
the New Zenland labor gavernment plan to
make that dominilan rolf-sufficlent as to
wheat and flour.  While a certnin quantity
af Canadian hard whent will continue te bo
imported there, thae bakers, with tho as-
#lstance af tho Wheat Rescarch Institute of
Now Zealand, nre learning to use thelr own
flour unbklended. As n result, Canadian Im-
porintions will decrense At present It Is
cstimnted that nbout 3,000 tons of Canandian
flour will be Imported annually for mixing
purposes.

Datnestle hard whent flour trnde remalned
Qull as an aftermath of the war scare
buying splurge of early September. Prices
held stendy, cnsh quotation on first patenta
belng $5.70 for 98'x, jutes, wlith nn exirn
10e for cottona, while bankers patents were
quotud at $5.20. Fear lacally mllled Imported
Amecerican soft whent, tho wholesnlo price
Is fairly steady at $5.25 for 98's, cottons.

MILLFEED MARKETS

Quotntions Tucaday., Oct. 311,

Minnenpolin: Demand pleked up very ma-
terinlly Iate In tho week, ond prices ad-
vancod $1.50@2 In two dnys. Millfeed fu
tures, of course, hnve been galning in
strength far seme tlme. whilo dpot prices
lagred. The drouth In the Southwest scems
to be Inrgely responsiblo for tho chonged
Bituation. Advicea from thero say that
routhwestiern requirements will abaorb all

the fcad produced In thot reglon thls year,
and that other mnarkets which normally do
not ship Into the Southwest may bo called
upon to help mcet the demand there. With
the Southwest out of it, so fur an tho Enst
1a concerned, Buffale prices have advanced
sharply until now they aro about In linc
with the West for the first time In many
weeks., Mixors wero asking shippors a weck
ago to hold back shipments, but evidently
the situntion hna changed with them also,
heeause they are now roquesting that pur-
chases for November delivery bo hurrled far-
ward, Production In tho Northwont Is stiil
light, and It is diffleult to find any grada
of fved for prompt shipment.  All {n all, the
fced market Is healthy, and higher Jlevels

nre confldently looked for. Bran and std.
midds. $20, Nour midda. §216021.50, red dog
$22.50, which are right In line with Chi-
cngo basly,
Kunsas City: Falr: trend steady: supply
ampla; bran $194 19 26, chorts $23@ 23.25,
Oklnhomn Clty: Exccllent demand for all

classes of mlilifeed, probably stimulated by
the extremo drouth conditions which have
resulted In poor pastures, both native and
groin. T'rices ndvanced $2 ton: bran §1.06@
1.16 per bag of mill run $1.15@
1.20, whorts $1.25

Omihi Moderate: trend very strong;
supply good: std, bran $19, puro bran $13 59,
brown rhoris $21.50, gray shorts $22.50, flour
mlidds. $22 60, red dog $26.

Denver: Falr: trond statlonary: supply
ample: bran, std. red $19, red mill run
$21, white $22; shorts, gray $25, brown $I

ried dog, $24

Wichitu: Sovere
dwlndling of other fecds, has increx
demand for 1llifceds sharply during
week: orders In excess of mllling capacity:
largeat orders ara fram the Southwest, with
gond orders from eantern and southern buy-

drouth, with consequent

ers: bran $18.50419, mill run $20.25@ 21,
shorts $22% 23

Ilulrhlnnun: Impraved: lrend Atronger

«upply inodequnte, bran $186118.5 mill run

$20%@ 20.50, gray shorts $22622. 50 (Kansaa
City bawls),

Worth: Improved; trend higher,

not excesslve: dry wenther sthnu-

tivity: whent bran 3229 Briy

412750, white shorts $32632.00,

ihel Texas common polnts.
Clhilengo: Slow: trend firmor: Supply D’c.“'

tiful, spring bran §21, herd winter bran 2,
std. midds. $21. flour midds. $22, red dog
$235

Milwuukee: Except a fow smali-lot, hand-

to-mouth bookings, milifeed business con-
tinued slow, with activity primarlly cen-
alsting of ulnclng directions for previous
henvy boekings. A sllght increnne In prices

falled to hove any reaction on buyera; std.
mldda. $20.604 21, atd ‘bran $20.004021" four
midds, $21.60% red dog $23.50G 2
T.owis: Bran $21.50021.36 pure bran
06 21.75, gray mhorts $25.50G 20, brown
St 2500 26,50, red dog §55.60
Toledo:  Stendy: prices holding at pre-
vious aml current lovels, indicating that

market has become comparntlvely stabllized
nfter recent advance fram low levels,  Soft
winter wheat bran $20.60, mixed feed $21.50,

ttour midds. $22 60, Atd. $20.50
Cineinnu Falr: trend higher: bran
$2150, gravy shorts § , brown $2u,
red dog $29.
Indlnnapalls: Very Hght: prices steady to

a shade higher:
wheat bron $24 25@ 24
24.55, flour nldds
2 5¢r 28, apring \vhc'\l hran
std, mlddy. $23 25@ 23 60, flour midda.
725, red dog $26.25@26.50.
Loulsville: Moving slowly.,
feed $24.60, mldds. $25
Duffalo: Stronger; trend firmer: supply
lighter: bran $22 b0, std. midds $22 60, flour
$23, nccond clearn $34, red dog $24. heavy
New York: Listlesa. trend lower: supply
ample: bran $24.60@ 25, inidds  $23 85, red
log $26 €0
Boston: Feed prices firm to higher;
and reselleras withdrow offerings to
degreu, supplies not heavy: demnnd Iigh
Duffalo nnd Weat on even torms, whilo Cuna
dian mources on bran nnd mlidda. $1.50 per
ten under domestic and sold mast of small

supply ample; soft winter

24.50, mlxnd feed $21.50
b dox
$23.25@23.50,
$24 76

bran $21, mixed

mills

tatnl.  Prices quoted G0c ton higher on
midds.  Spring and winlter bran $24.606@
25.60, std. midda, $24¢P24.60, flour mldds.
276 27.60, mixed feed $24.50@ 2G.60. red dog
$27 50

Balthnore: Falr; trend stendy; supply
ample: std  bran $21 25, pure soft winter

bran $21 60, std. midds. $20.60, flour midds

$23, red dog $23.

Philndelphin: Mnderaia; trend firmer
supply folr; bran, std. $26@ 26.50, puro "nrlm:
hnrd winter $26 50"“’7 moft

ter $276r 27.50: midds. mtd. $26 50 26, ﬂrur
% 28; red dog, 27@:‘5

tsburgh: Modernte: trend casier; sup-

Bpring Dbran $23 96, red dog

Atlanta: Light and for Immedlate; trend

stronge supply ample; throughout the

Soulheast demnnd for nll classcs of mllifecds
remains slow as denlers and manufacturers
In most coses are well stocked ns o result
of heavy purchnses during September and

prices are satlll considered too high for
nddltlenal huylng; reports from Tampan,
Fin., sald the heavy booklngs of wheat

mado at pro-war prices, have been
arriving slowly duc to low water in the
Mlsslaslppl basin; thia hna resulted In somo
purchases for rall shipment nt tha higher

priecs In order to fill current needs; bran
$276027.50, gray nahorts $31 26@n3Z,
mldds, $30.256¢7 31, ryo midde. $26.25@ 27,
doyg $31.00@ 34.

Mcmphis: Only for small lots, but meoro
inqulry after prico upturn: trend firm, high-
er, supply small, na trade laeck falth in
prices, keeping stocks low: bran $23, gray
shorts $27

Gray shorts $25% 28.50, bran

Nashville: Demand falr: rales showed n

1ttle Improvement; std midds. $24 25, bran
$24.504 25, gray shorts $25.16@29.
mixed feeds $23 §0.

Renfile: Fair; trend enslor; supply falr;
$23@ 24, local or Montana pts.

Tortland: Std. mill run, cnr Jofa $24%

2460, bran $§21, shorts $24, mlddas §2¢
Ogden: Trade spurted, with colder weath-
er and froata pepplng up business, stacl
men storing autumn and winter rupplies
snow on the mountnl: cattle moving slow-
Iy from summer ranges and feeding ac-
tlvlty Is Increasing; supplles plentitul. Ta
Ttah and ldnho dealers: red bran nnd mill

run $20, blonded $20, white $20.60, midds.
£20.60, carload lots, f.o.b Ogden Donver
r(‘d bran and mlll run §21.60, blend-
. white 26, midds. $30 ton. Call-
fornin prlcos. red bron and mill run $27,
blended $27, white $27.60, midds. $32, enr

Inta,
San r
Loa Angelea.

f.o.b T.os Angeles. Millfeed prices for
Franclsco shipment quoled §0c under

Froaclsco:  Demand very slow and

lacking: market steady, with sama

duo to llght offerings, which

from Utah-Tdrho. North

too high to permit mave-
$

Sun
Interest
firmer feellng,
are principally
Coast markets

ment to Callfornia.  Kansns bran k3
27 50. Utnh-Idaho: red miil run $25@ 25 60,
blended $25.604226, white $264i 26,60, Ore-

kon-Washington: red mill run $27 6047 28§,
ntd $28¢5 28 60, whito $28@ 28.50, white bran
$29 504 30.60, mlidds. $316¢732. ahorlg $20@

run $274
Califor-
white §2¢6

50. Montana: bran and mill
27 50, castern red bran $267 26.50.
nia: blended mlll run $25.50% 26,
1 26.50.

Toronto: Trend steady., domestie demand
qulet, expert falr; colder weather Is ex-
pected to Increnso aAnles. Dran $23, rhorts
$21. mlidds. $25, bage Included, mixed cars.

Montrenl: Trend stead. Aupply ample;
demand moderate; sointo smasll saled belng
mado to Now Englnnd states: bran $23,
ahorta $24, midds. $20, bage included, mlxed
cars, Montrenl frelghts

Wi peg: Some Improvement reported in
domunrd: most supplles moving to cnstern
Canndn and New England states, and soma

export sales, preaumably to Uniled King-
dom, indlcated. Rran $21, shorts $23, Man
and Sank: Alta. bran $18, shorts $19; small

Iots ¢x-country elevatore and warchouscs $79
extra

Yuncouser: Trend steady to higher; pricea

*
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RYE PRODUCTS

Minnenpolls and Interlor Miuesota: p,
anparently no longer cut any figura, o g
ns sales nra concerned  Tho trade in uniy.
terestod, enles almost nll, and consequompy
the spread In quotntions In ununuaily ey
1 nllls quoting tho laweat pricen say the
iro not doing anything: pure whito rya s
$160G 1 bul. In 98-1h cotton aaeka  foy
Minnenpolls: medium $3.10% 3 50, angd
puro dark $§2 766 3.30, hitter sprond refleci
how lttle requeat there la for dark rye

Milwaukee: Desplto a 5c drop |
snles notivity lmited fo a few smatl o
bookinka for tmmedinte roquircments,
ndvance bookinga. diroctlany
counts falrly nctiva, shart patent
3.90, stnndard patenl $3.50% 3.95,
$3.656:3.70, dark $3.20G 3.60, menl
3.50, blanded $3.70% 1.20.

New York: Scattered salea reported slight-
Iy below tho general price range, pura white
patents, In jutes, $4.15@1.36

Chicage: Practienlly no activity In sal
with directions Just falr: whito patent $3 33
“ 380, medlum $3.306 2.60, dark $2 604 3

Balthnere: Ttye flour and No. 2 ryo quo-
tntiona contlnug stendy: demand slow
flour, dark to whito $3.80% bb
r¥e, (6@ 70c bu. Rye n-cmmu for lhc
totaled 10,281 bus: shipments wero 3,200
bus: stock in clevators, 26,873 bus.

Philadelphin @ Market ruled atendy under

Tices

strajehe
33.40%

modernta offerings, not imuch nctivity in
trade; white patont, $4.506p1.70.

rittsburgh: Demand  mindernte;  trend
tendy; supply ndequate: pure white rve
flour $4@4.25, medium $3.76G 1. dark §3.25
7t 3.30.

Baffn Demand light: trend ateady; sup-
ply amplo: in 98-1b cottons. dark $1.05,
medium $1 56, whito $§4.76.

Nt. Louls: Pricea unchanged, enles nnd
shipping instructions slow; puro white flour
$1 40 bdl, medlum §4.20, dark 3$3.70, rye
meal $1.

Indinnnpolis: Tho only buyers ara bakers
In the forelgn quurter; prices steady to un-
«hanged; puro white patonts §4 45674 65, me-

dlum  $1.26%1.45, dork  $4.15G1.35, meal
$3 85

rortinud: Pure dark ryoe §1 50@4.460, me-
dlum dark rye $4.55@4.65, Wlaconaln pure

~tralght $6.15GP6.25, Wlsconsln white palent
$5 16@ 5.5

SEMOLINA MARKETS

Minnenpolls: For several weeka now there
nnu been little or no demand for semolinas
Trade |3 s0 well supplied, temporarlly, that
sahtpping diroctlons aore difficult to obialn
on ald orders. Prices, howover, nro virtually
unchanged for tho week, with optlons and
prumlums firm No. 1 somolinn {a nominal-
1 504p5.80, bbl bulll. f o.b. Minneapolls,
4 alight drop In tho mininum owlng to
anxlety of somo mllla to ndd to thelr busi-
ness on boaks; fancy patent the same price
and granulars 30c lower.

In tho week ended Oct. 25 nino Minne-
npolis and Interlor mills mnde §2,643 bbls
durum products, agninst 97,291 In the pro
vious wocl.

Milwnukee: Somolinas stlll {nnctive, with
fhe oxception of somo limited hand-ta-mouth
hu.iness from buyern coverlng urgent re-
quiremonts. Those with bookings stlll to
he tuken out are genernlly ordering out s

coutracted for. No long paat duo necounts
on books; fancy No. 1 $6.75, Nn 2 §3.50,
patents, ordinnry $6.20, fancy $5 96, clears,

ordinnry $4, fancy $4.50.

Chicugo: Veory littlo intorest,
In ovidcnce of smnll lot sales; No.
lina, $5.76@ G 04

Buffnlo: Demand Hght: trend nlcml): sup-
iy ampl In 93-1b cottons: No. 36.50,
fancy pntent $6.60, mncnronl flour
$5.60, first clenr $4 50, sccond clear $3.80,
durum granular $6.10

Pittsburgh: Demand 1lght: trend un-
chinnged; supply ample: No. 1 $6.20, nomlinal.
wdelph Genernl market ruled firm.
with offerings and dcmnnd maderate; No. 1
durum 'h-mnllnn $6.70G 7.

St. Louint Prices unchanged: rales ond
shipplng Instructions slew; first grade scmo-
Hina $6.10, gronulnr $5.80, No. 3 $5.40. durum
funcy patent $6.10.

Lut reports
1 semo-

OATMEAL MARKETS

Foronto: Rolled oats and oatmenl relllng
slowly: buyers beught heavily recently anl
arn naw well supplied: prices ateady: rolled
ants $2.35 por 80-1b bag, jute, delivered.
buyvers statlon; car lots 30¢ under.

Montrenl: Oat products In slow demund:
mild weather keeps consumptlon at a low
point; prices unchnnged: rolled onts §2.35
poer §0-1h bag, jute, dellvered, buyer's sta-
tlon; car loty 30c under.

Wlinipeg: Colder weather Las brought
about some fmprovement In western domestle
demand, but males not large: amall lots re-
parte-d sold overseas: supplles not heavy:
rolled outs, in 80-1b sacks, $2.90 in ths
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e ummcnl. In 98-1p

aacks, *
B
WIneT™) $2.65 per 90 Iba, bulk:
$1.70 per caso: 48-oz pnckases 8

pratie provinces:
wvor rolied onts
Rolled ontx were auoted on

packages
per casc.
o _mAEAD 18 THE GTAFF OF LIFE

Bonded Gruin in the Unlted Statea

sumded graln In tho United States Oct 28,
1yo m bushicls (000's omitted).
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Want Good Broker

Representation far North Dakotn, Min-
Montona mill
reputation qunlity  spring
whent flour.  Address 1138, The North-
western Miller, Minnecupolis, Minn,

55

AWheat Corn Oats TNye Darloy
Raltlinore . 152 -
]l.].:;(l:n: .o . ' 8 32¢
Afloat 6
Yor 4,110 129 392
) be 196 141
19,4031 - 09 3 718
- S99 07 8§91
’ 71
s, GRAIN
<4[NIAGARA >

CLEANERS

RICHMOND MFG. CO.
ockport, N. Y.

==3

WANT ADS

v

Ads 34 per inch per insertion.

hd

PAN- AMERICAN
TRADING COMPANY

FLOUR EXI'OIRRT SALES
ORGAN ON FOoR
QUALITY MILLS

528 Bonrd of Trude

Ransas City, Mo.

[ HELP WANTED i
!

v
WANTED — M1DDLY

AGED
with Ohio bt
Aheat Laker, ur.

RAKEERY

I ~pring
north

r
RITW tesl  canfide Addrs
Northuestern \mlnr Minneag

114, Minn

|

o improved ¢
o table fr

o inern

*

30 West Pershing Road

aliy

o greater shop efficiency
sed yield

S

*

THE PPAN ll'LDS COMPANY

KANSAS CITY, MO.

cnpac
tlons and ardinary mill repair

il
. to take chnrue of mll opera-
:cap ]
Ing flour competitiva with the beat
standards on the market. Address 4142,
The  Northwestern  Miler,  Minoeapalia
Minn

mak

r SITUATIONS WANTED |
v

Salesman or Sales Executive
28 years cyperivnce mostly with two
large milling companies, both fam-
ily and bakery sales promotional
work; an individual producer; wide
acquaintance  with bakery trade;
sglary secondary consideration: lo-
cation anywhere; available Dec. lst

Adidress 1111, The Northwestern
Miller, Minneapalis, Minn,

v v

Advertisements in this department are Sc per word; minimum charge,
Sll. (Count six words for signature.) Situation Wanted advertisements
will be accepted for 214c per word, 50c minimum.

Display Want

All Want Ads cash with order.
v v
C SRS O LD ATLL MARRIED.
ri o 1 with nationat
3 equ firm; apen ta negotia
. « agency. - Ite
ply T Q. Dox 628, lassdena, «

BAKRLRY ENIOTTIV
on Lred m,

~al ure to k
© minute mectng
T v

Adilr 1

N v e v, M: lnru

I MILLS FOR SALE I
v

M

IS CENTERANL WISCANSIN,

swer: center af ¥ ra

Nurthwe Miller

al:7, Minn

tern

Minnoap-

MODERN nm BRL 11Ol R \IIII
o nnd sp E

e 1

SALESMAN — FLOLR ¥ APLRILNCE,
autheastern Pennsylvania, Maryland, Del-
preferred.  J. N. McCosh, Ruxton

). Md

(Baltimore Co

trad I'll
] 4 " r managing in
terest; nn trad dered Addresa 4125,
The Nerthwestern  Miller,  Minneapolia,
Ainr.
l BAKERY WANTED I
v
WANTE \\l|| I \\ CASIE 1Ol Goob
" b w 4 t lemd than
HY Adddre -

anid Amert

cagulie, Mint

¥

When profit margins

competition is keen, planncd shipping can
save your profits . .. save not only money.

eood v
Hour

but also buyers’
repeat orders.

SEATTLE
Faot of Main Street

AN FRANCINCO
SPOKANL

7 INCHES turn merrily at NcCor-
mick terminals and the prows
McCormick vessels plow seaward.

461 Market St.

special ha
of
Modert
attle and
connection

are small, when

vill . .. bring
shipments need

FULL

SPEED
AHEAD

ndling and McCormick pro-

vides just that!

1 McCormick terminals at Se-
Portlund give vou direct rail
s and ciicient hundling.  Mec-

Cormick ships maintain the most frequent
coastwise service and deliver both wheat
and flour with care and dispatch.

Your Next Shipment via McCormick

*

>
MECormick (i STEAMSHIP
SAN FRANCISCO COMPANY

racomy
LOS ANGELL~

ASTORE
SAN Dy

PORTLAND
McCormick Terminal

A OVRIAND
L0 VANCGLYER, B (




56

Larger Flour Output
in the Northwest

(Contlnucd from page 43.)

Milla nut repoarting, but estimated
Daily \Wheat
capacity, ground,
bl bus
15 millx 1,015 95,670 144,015
32 milis £.705 1,510,011 ¢€,930,154
In additlon, 8 mills were Mdle. 7 out of
busincws,
Figures for year ending Aug. 31, 1938:
Wheat
No. Capaclty capacity, TFlour ground.
mills rating. bbls  bbls made, bbls  hus
31,000 and over 3,850 60,673 3.422,027
4 300 to 1,000. 2,025 705 1,267.686
6 100 to 300. 1,050 805 345,621
5 Less than 100. 250 21,528 98,

75 1.141,014 5134.662
but estimated:

18 mille reporting
Alills not reporting,

Dally Wheat
copacity, Flour  ground,
bbls made, bbla bus
20 mills . 905 96,735 435,308
38 mills ........ 5150 1,237,749 5,569,570
In nddition, 14 milla were Idle, 1 out of
bualness
Flgures for year ending Aug 31, 1937:
Dally Whent
No. Capacity capacity, Flour  ground.
mills rating. bbls  bbls mmade, bbls  bua
4 1,000 and over. 4,950 728,427 3,262,420
5 300 to 1.000.. 2.625 8 34,205
4 100 to 300.. 750 7 440,087
6 Less than 100.. 300 2 115,658

18 mlills reporting 8,625 1,127,194 5,072,370

Mills not reporting, but estimated:
Dally. Wheat

capacity. Fiour ground
bbls made, bbls bus
20 milla .. 1,054 104,173 468.779
39 mills ......... 9,679 1.231,367 B5,541.14%
In addition, 11 mills were ldle, 1 out of
business.
Flgures for yoar ondlnz Aug. 31, 1936:
Dally Wheat
No. Capacity cnpncuy Flour ground,
mills rating, bbls bbls mado, bbls bus
4 1,000 rnd over. 4,950 1,025,569

¢ 300 to 1,000 3,325 287,382

6 100 to 300 1,075 80,

b Less than 100.. 230 21.697 97 637
; mills ........ 9,650 1,414,881 6,366,960

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Atlia not reporting, but estimated:

TWhent
clx\ncll). Flour Rround,
b made, bbls bus
21 mills . l.|:|0 105,090 905

42 mll ... 10,710 1,619,971 6,539,871

In addition, 11 milla were idie.
SUMMARY RBY CROI' Y ns

N Output, Ground.

mills 1938-19— bl

70 otn® ..

g5 5 Dakola ...

16 Nouth Daokotn

32 Mountana

14 Minneapolls ot

57 16,108,768
*Includes Duluth.
Ne Ou-. ..l,
mills 18937-38—
72 Minnecsota® .. < 6. 1:..81‘
26 North Dakotn ... 984,953
17 South Dakota ...
38 Montana

163
16 Minneapalis

169 Grand totala .. 14,345,305 (4,663,866
®"Includes Duluth.
No. Output, Ground,
1936-37— *

#1 Minncaota ..
33 North Dakota
21 South Dakota

3% Afontann .. . 149
180 37.777.010
16 Minncapolis 23,121,829
2 Duluth 1,950,156
198 Grand lnlnln 13, 965 443 62,848,995
No. Output, Ground,
mills  1835-36 bls ul
86 Minnesota ... . 31,603,247
35 North Dakota . 7.187.813
2 South Dakotn - 1,116,017
Montann ..... - €,819,871
10.388,211 46.746,948
16 Minneapolls ... 7.169,864 33,254,331
2 Duluth ... 568,331 2.557,489
203 Grand totals .. 18,346,406
No. Output,
milils  1934-356— bbls
B6 Minnesota ... 5.612.364
37 North Dakota 1,173,209
2 South Dakota 202,837
38 Montana ..... 1,766,893
183 8,766,303 29, 39l lG’
16 Minncapolls .. 6,286,846
2 Duluth ... 471,917 2, 123 (!(
201 Grand totals .. 16,513,066 £9,808,802

=
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No. Output,  Ground., «age Minmearsils and suis
mills 1833-34— bhis ™ Moo thwe re -
33 Minncnota ...... 6,370,206 28,665,932 the » .
34 North Daokotn .. 1.285,056 5,782,752
17 South Dakota . 190,137 866.616  Five mllly
43 Montana .... 1,663,892 7,442,512 *Iour 1ailly.
17 Totals . 9,499,201 I Ny ,
16 Minncapolls ,.... 7,111,488 a2 e iy "“'d“‘;cl“l"ﬂ and Shipments
th ..... 690,12 2,665,686 ccipts and shipments of mine
A o SE principal dlutributing conters forhtITopa
195 Grand totals .. 17,200,920 77,404,143  ¢PUINE Oct. 28, u 1t with comparisong: *
~Reccolpta~ ,-Shipmants.
tatas 18 YR STars 4 Asre 1939 1938 g3 gy
Xtye Ilour Output SLass poll 507 o
i Kansoa City 1100 1,300 qs75
Following Ia the rye flour output reported  Philadelphin 100 260
to The Nerthwestern Millor by mllls nt Chl-  Milwnukeo . 421 190 2,620 g5
—_—
Statoment of thoe ownorshlp, manage- Tre '™ Y] - . Mir
mum. circulatlon, otc, requirod by tho W et ne Nng 1. M NASeRAN
of Congress of Aui. 21, 1912, of Tho  Wee' ¥r 4 Mo '3
X\nr(h\\cslern Atlller and Amurican bondholders, l||nru.ng|_cs. nnd olllﬂr l.l!

Dakor. publishod monlhly
I{a. Minneaota. for

Minnesota, County ef llcnnepl
foro mo. & notary publle In and for the
State and County aforesald, personally
appeared Willjam C. Nlchols. wha.

at Minneapo-
39. State al’

Ing bee worn accordIng to law, de-
poscs and saya that he Is Lho usines.
Maonager of thoe Northwestern Miller

and American Haker, and that the fol-
lowing ia, to tho hest of hils knowledge
and bellef, a truo siatement of the own-
orship and management of the nforeanld
publicatlon for the date shown In tho
abave captian, required hi- tho Act of
August 24, 1912, embadicd In soction 143,
Tostal Lawa and Regulations,
tho rovorso of this form, Lo wit: 1.
the namea ond addresscs of tho publish-
er. edltor, managing editor and busincss
monager aro:  Nomo of Publisher Tho
Miller Publishing Co. Post office nddress
-Minncapolls, Minn. Editer, R E

ling, Kansas City, Mo, and Managing
\llchennr Mlnnt.:ll.ulls.

J. Pat-

Willlam C l\lchols Min-

neapolls, Minn. 2 That the owners

aro tho Miller Publishing Co.. principal

stockholders of which are: A. il Baioy.

Toronll_:o. Ont; R. T. Beatty, Mlnnenpolh.
3 w

frs. Ev Chnllen Chlcn o, 11;
Martin, how 'ork. [ K. \llchener.
finneapol C. Nichols, Minncapol|

1 J. Pnurldgu. Minneapolis; Elcanor L.
Plllabury, Minncapolls; 8. Purves, New
York Clty, N. Y: A F. G. Ralkes, Kan
'ml Clty. Mo: C. F. G. Ralkes. London.
W. C_Somple, Loulsville, Ky: R.
swrllng Kansas City, Mo: Mrs. M A

curlty holders owning or holdlng 1 per
cent or moru of total amount of bonda,
morigagas, or other sccurities ara:
4. Thot the two paragraphs next above.
Rlving the names of tho ownors, stock-
holders and JLcurlly holdors, if ony, con-
taln not only tho list of stockholders ond
sccurity holders as thoy appear upon the
buoks of the company but aluo, In cases
whore tho stoeckholder or sccurity holder
apponrs upon tho booka of tho campany
a4 trusteo or In any other fiduclory rela-
tion, tho natne of the purson or corpora-
tlon for whom such trustec is acting, ia
glven: nlso that the sald twe paragraphs
contain atatements embracing alflant's
full knowledgo and bellef ns to the clr-
cumstances nnd condltions under which
stockliolders and socurity holders who do
not appear upon the books of the com-
pany ns trustees, hold stock nnd securl-
tles In o capac other than that of a
fido owncr;

assoclation or corporatlon has any inter-
ost direct or Indirect in the snld stock.
onds. or other sccuritlcs thon os so
tated by him the avorage
number of coples of cach 1ssuo of this
publication sold or distributed, through
tho malls or othorwise, to pald subscrib-
ors during tho six montha preceding the
dnlc shown above is—(Thls Informatlon
i1s required from daily publications only).

Willjam C. Nichols,  Business Manager.
Sworn to and subscribed before nic this
191h o September, 1939, z (@
Witten, Notary Publle. 1fennepin County.
Min Commission Expire March
9, 1540. (Seal

AT

-8

-4_/.. Al

FOR_HOLIDAY CAKES, COOKIES AND PASTRIES!
T

CAKE FL

BAKER'S VELVET

ROYAL STAR

FLAKY CRUST

SEAL OF PURITY
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Seventy-One Years of Milling Experience
‘Behind These Ba/zery Flours . . . . ﬁ

SHORT and STANDARD PATENTS

* *

e DADDY DOLLAR . ... HI-RIZ i
Hard Spring Wheat

e LIBERTY . . . . WHITE SWAN

Hard Winter Wheat
o \.P. P. CRACKER FLOUR
e DOWNY CAKE
e RYE FLOUR

B. A. ECKHART MILLING CO., Chicago
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- N i & #dln B
Bakeshop MNotes 4 ! ess since 132g
AN Expetiome,
- : i Ee IR} _ ) Makery has re- o Bk e |I..- =,
reoenily indtalbed & new aut ] ¥ ke, slicer, racks, wrapping takle npal openad fo g bamt [mterior re L o ey “-r | by
i il Jake Golman man oviher equipenent. rmodeling v T W | -:.-n

res this pl wilding on
RESINS DAL A EHTHGTON The name of Christy's Dakery has " sharing the bulldisg wgy
The C. & 5. Bakery, Kilgore, has par WASHINGTO? e ey Pk e b K Gt B with

ehased a new delivery truek, Walter DuBois has purchased am in- Amas nmd o Noudreau
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Hanity Fair
Zﬁiuur

TrTTIT "

Again We Say:

‘%/ O matter who makes it or

) where 1t comes from
there is no better flour made than
the flour manufactured at Cannon
Falls, Minn., by the Cannon Val-
ley Milling Co.

Main Office
Chamber of Commerce, Minneapolis

Leading Patents
VANITY FAIR
TELEPHONE
MARITIME )

Laboratory Controlled.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

C—

(uestion.—As n precaution agninst
rope, how much vinegar should 1 use for
each 100 1bs of flour?—C .M., lowa.
Answer.—Usually nhout one pint of
90 grain vinegar is used for ench 100
Ibs of flour. 1t may be necessary to de-
crease the fermentation time slightly,
when using vinegar, in order lo decrcase
the tendency of overaging the sponge or

dongh.

Question - -When making brake bread,
how many times should the dough go
through the brake?—L DP., Kansas.

Ansicer.—"The number of times a dough
should ga through n hrake depends upon
the finished loaf that you desire. Some
hakers brake their dough 12 to 18 times,
others go as high as 25 or 30 times.

¥ v

Question.— What is the best tempera-
ture to have the egyr whites for making
angel food cakes?—S. P, Nebraska.

Ansicer—Lxperimental work done on
this question shows that a temperature
of about 70° I*. produces the best cakes.
Below or above this temperature caused
the eakes to have somewhat less volume

Question ——Why do some bakers use egg
whilcs in the dough for hard water rolls#

N. A, lllinois

/In.m"('r- ‘I'he addition of egg whites
helps to produce a thin, hard crust.

Question.—We use mashed potatoes in

our yeast raised doughnuts. Is it pos-

November 1, 1939
QUICK ACTION QUESTIONS .

sible to usc potato flour, as it ig quite
nuisance to boil and mnsh the potnlnm:-l

-R. E,, Michigan.

Adnswer—If a  good quality potate
flour is substituted, cxeellent results
should be ubtained. Of course, some ad-
Justinent will have to be made in the
formula as mashed potatoes are quite
high in moisturc. Bxtra water would
have to be used when using polato flour.

Question.—What is the effect of sul-
stituting ahout 20% ey volks for whole
egps, when making sponge enkes - Q. T
Washington.

<Inswer—The use of part cgp yolks
in a sponge cake mia will iinprove the
color. A betler texture will resuit and
the volume of the baked enke will be
incrensed.

Question. —\When mnking returded rolls,
what should the percentage of humidity
he in the refrigerator® -B. O, Massa-
chusetts

Adnaiwer. -1 scems to be the general
opinion that the humidity should he nhout
85 to 88%.

Question
ger cookics
obtain uniform

We use crumbs in our gin-
and find that we do not
results. Is therc any

way we can overcome this Lrouble*—
M. N, ‘I'ennessee
Answwer.—Unless you use the same type

of erumbs all the time, variation is hound

to result. We would suggest that after

OUALITY FLOUR
for a Quality Trade

MINNESOTA GOOD BREAD
GIRL FLOUR

& Write or wire for Quotations

CAPITAL FLOUR MILLS, Inc.

Offices: Corn Exchange Building, Minneapolis, Minn.
Mills: St. Paul, Minn.

: : I
Q'he Choxce of the Finest Hard Wheats

Pride of Duluth
Apex—Extra Fancy Clear

Duluth Universal
Duluth Reliable

DULUTH UNIVERSAL MILLING CO.

Duluth, Minnesota

produce.

BAY STATE

Price vs. Quality

FLour BuyING “BARGAINS”
are likely to prove disastrous.
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
Do not experiment now.

WINONA, MINNESOTA

DAILY CAPACITY FIVE THOUSAND BARRELS

Ay

“There is
No Substitute
for Quality”

For

MiLLING Co.
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i
TOE TO HEEI

I Several dry slices and a four-inch heel are
the stale remains of a loaf in the breadbox
of a housewife we know.

61

The family didn’t like it—wouldn’t eat it—and
the housewife will take no more of that brand.

Don’t let hungry hordes do this to your bread!

Give them golden loaves they will relish from
toe to heel.

Make them with one of these fine flours.

DANIEL WEBSTER ... Short Patent
GOLD COIN . .... Standard Patent
PURE SILVER.... Fancy First Clear
HIGH GLUTEN WHOLE WHEAT

(Requires No Blending)
ALSO

RYE FLOURS... All Grades and Blends

EAGLE ROLLER MILL CO.

NEwW ULM MINNESOTA
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What “Big Jo” Is to
the Family Flour Trade—

7§ p e
“IDilarmonc

— e 2

—t ]

(:

-

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 in quality.

——

Minnesola — WABASHA ROLLER
|Best® fr MILL CO.

}F]_Our\ WABASHA, MINNESOTA U.S. A,

Copaclty Now 1.030 Bbls Dally

WL L s

o
WESTERN FLOUR
MILLS

DAVENPORTY - IOWA ca gy

The Standard Others
Strive {0 Reach

WHITE Swan

FLOUR

SPRINGFIELD MILLING
CORPORATION
SPRINGFIELD e« MINNESOTA

[ J. J. PaupeN, President

(6

S. M. SiverTsoN, Secretary

TEIT T () 98
CRENIOY
Just the Cream of Hard Wheat

ALSO SEMOLINAS

CROOKSTON MILLING COMPANY

CROOKSTON, MINN.

“Sweet Cream”
“Very Best”

Quality Flours

W. J. JENNISON CO.

MINNEAPOLIS, MINN.

Red River Milling Company
“CERES” “No.A1”

FERGUS FALLS, MINNESOTA

Highast Quality Montana and North Dakota Wheat H]ghuﬁl Qdunllly
Hard 9 = ar
Spring Wheat used exclusively Spring Wheat
Flour Daily Cnpacity 1,600 Barrols Flour

DISTRICT SALES OFFICE: 510 Hodgson Building, MINNEAPOLIS

“DURAMBER”
SEMOLINA

FANCY No. 1
Milled from Carcfully Selecred

AMBER DURUM WHEAT

AMBER MILLING CO.

Chamber of Commerce - MINNEAPOLIS
Cablo Address: “AMBERMILCO"

RED WING SPECIAL

OLD HOMESTEAD GIANT HIGH GLUTEN
SPRING WHEAT FLOURS

THE RED WING MILLING CO., Red Wing, Minn.

KING MIDAS
FLOUR
KING MIDAS FLOUR MILLS

Minneapolls, U-S. A.

NEW ULM ROLLER
MILL CO.

Red Jackes Patent
Double Seven Iligh Gluten
NEW ULM MINNESOTA

Farmers & Merchants Milling Co.

Quality Flours

Mill at Sales Office
Glencoe, Minn. Minneapolis

“Golden Loat” pussou

The Flour with the Doubt and
Trouble luft out

TENNANT & HOYT COMPANY
Lake City, Miop

S ——
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you have mnde your doug, you
out a few cookics and bake them, 1-‘,-(‘“t
the baked sample you can see wlml:m
the dough should be made softer gr c;
more leavening should be used, Thl
“Trouble Shooter on Cookies” shoulq |,:
an excellent guide in making the neces.
sary adjusiments to produce a uniforn
product.

Question.—When  1naking chocalate
marshmallow, 1 find that as soon as we
add the cocoa, the mixture softens downp
and becomnes runny. Ilave You any sug-
gestions to offer?—IK. W., Indiana

< nsiwer—For this type of marshmal-
low, you should use a cocon that is very
low in fat. It is possible to buy a cocoa
that contains less than 19% fat. Also, do
not beat or stir the mixture any longer
than neceessary after the cocoa has been
added.

Qucstion.—\We arc planning to make
salt-rising bread.  Should we make our
own corn inush or do vou think we should
buy a prepared sall-rising yeast?—L. B.,
Ohio.

cAnswer—IL is our ecxperience in
making our own corn mush that the re-
sults obtained were not very satisfactory.
We 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 we have used
it for years with excellent results. Diree-
tions for its use are usually found in the
conlainer

v oy

Question.—Why do some hakers make
the shells for custard pies 2t 1o 18 hours
before filling them?—G. MecD., North
Dakota.

Answor—"This is done in order o de-
erease the soakage of the crust. It also
deerenses the tendeney of the crust, due
to its nbsorption, to dry out ihe filling.

v ¥

Quostion.—Ilow much skim milk pow-
der is usually recommended for a quality
white loaf of bread?—I1 E, Oregon

Answer—At least G69% 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 quile a large
amount of water, the cost of the finished
loaf will not be very much higher.

v ¥

Question—Ilow sweet is corn sugar
when compared with eane or beet sugar?
—D. I, Minnesota.

Answer.—'T'he sweetening value of corn
sugar as compared to canc or beet sugar
is rated at ubout 75 to 78%. In bread
doughs, due to the consumption of a
large part of sugar during fermentation,
it would he quite hard to detect any dif-
ference in sweetness in the baked bread.

Question—We recently bought some
ryve bread that had a very dark color.
What can be used 1o get this dark color?

. R, New York.

Answer—Caramel color is quite often
used. Some hakers use a low grade mo-
lasses. The use of dark ryc flour will
also help.

v v

Question.—At a recent convention 1
heard that the pIT of a molasses cake
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
4 good color. On the pH scale, 7 Is
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Recogn ized
FLOUR QUALITY

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.

LA GRANGE MILLS -

RED WING,
MINNESOTA

Farco MiLL CoyMPANY
Millers of Hard Spring Wheat
Flour made from the famuus
Red River Valloy Wheat.

FARGO.N. D,

Empress
High Gluten Patent

Minneapolis, Minn.

NATIONAL MILLING CO.

GOLD KEY

A standand patent flaur of hich loaf volume,
producing cxecllent favor and texture—
fairly priced.
WISCONSIN MILLING CO.
MENOMONIE, Wi8.

Crown Milling Co.
Chamber of Commerce
MINNEAPOLIS

Brokerage Connections Wanted

Buy and Sell
Through

WANT ADS

THE NORTHWESTERN MILLER

Waisconsin Rye Flour

We Specialize in Dark Varieties

Fraxk Jaecer Mirring Co.
DANVILLE P.0.Astico WISCONSIN

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.

¥

Question.—When  discussing  frozen
fruit, what Is meant by 56 to 1 pack?—
G. 1., Louisiann.

~Answwer.—When talking aboul 5 to 1
pick frozen fruit, it means that § ibs
of fruit are used with 1 1b of sugar; 3 to
1 pack wonld refer to 3 Ibs fruit and
1 1b sugnr.

Question.—We are getting too much
aven spring on our bread. What can 1
do in order to get smaller volume?—N.
R., Texas.

dncwer—You might try using slightly
more salt. Replacing part of your hard
flour with a weaker flour such as a eake
or pastry flour will help. A stiffer dough
will usually help hold down excessive
spring.

Question.—1s therc 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 wsing eggs as the only
leavening agent.

Question—When making boiled icing,
how can 1 prevent the graining of my
sugar?—D. E,, Wisconsin.

Answer.—There are several things you
cnn do to eliminate this trouble. (1) Re-
place some of your granulated sugar with
invert syrup or honey; (2) add a small

—
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amount of vinegar, cream of tartar
any other cdible acid to your bonln::
sugar; (3) wash down the sides of the
kettle, while boiling the sugar, with w,
ter; use cither a brush of clean cloth 14
do this; (1) place a cover, loosely, on
the kettle: the steam will wnsh do\\-n’ the
sides of the ketlle.

Question.—\We have quite a bit of pow-
dered egg white on hand. We tried mak-
ing nngel food with it Lut were not suc-
cessful.  Can you tell us how to make
good angel food cakes using the powdered
whites?>—F. W, Illinois.

A nnoer—Our experience in trying to
make angel food using powdered whites
has lLieen disappointing.  Work is being
done on this problem and ns soon as
satisfactory results are obtnined, we will
get in touch with you

Question—What is the dilference be-
tween olcomargarine and vegetable mar-
marine?>—71". S, lllinois.

Answor.—Olcomargarine  is  usunally
made of o combination of animal fats nnd
oleo oil and churning the same in a cul-
tured milk until it hns taken on a butter-
like Aavar. Vegetable margarine is maile
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.—\Why do some baking pow-
ders contain more starch than others?—
G. W.,, Kansns.

Anvrcer—Baking powder is composed
of haking soda, acid or acids and starch.
Due to variation in acid strengths, vana-
tivn in the starch content is necessary
The amount of baking sodn remains the
sime

Wisconsin Rye Flour

Performance and Satisfaction
- Distinctive Quality and Flavor

EXCLUSIVE MILLERS OF RYE FLOUR

GLOBE MILLING CO.

WATERTOWN, WIS,
MAKES THE BEST RYE FLOUR"

or

"WISCONSIN

“ROCK RIVER"” RYE “OLD TIMES” BUCKWHEAT

“BLODGETT’S
RYE

All Grades—From Darkest Dark to the Whitest White
—Specially Milled by the Blodgelt Family—Since 1819

FRANK H. BLODGETT, Inc., Janesville, Wisconsin

Fisher & Fallgatter, Y5>

Axk for sample and guotations

Pure Rye Flour 155008

pura winter rye flour.

A.E. BAXTER ENGINEERING CO.

Designers and Engineers for Mills, Elevators
and Feed Mills

344 DELAWARE AVENUE BUFFALO. NEW YORK

Jones-HerteLsaTER ConsTrUCTION Co.
Designers and Builders for Milling Companies

600 Mutual Building Kansas City, Missover

THE NORTHWESTERN BANK BUILDING

A Business Address of Distinction

THE MANAGEMENT OF THIS BANK BELIEVES
that every Problem, no matter how large
or how small, merits an attempt at solu-
tion, and careful, sympathetic analysis

loocking toward such solution.

From the “Credo” of the Northwestern
National Bank and Trust Company

NORTHWESTERN NATIONAL BANK
AND TRUST COMPANY

Marquette Avenue between Sixth Street and Seventh Street

Minneapolis, Mina.

Member Federal Deposit Insurance Corporation
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FOR THE SMALL WHOLESALE BAKER:
POINT-OF-SALE ADVERTISING

As Told toe CHARLES N. TUNNELL by a CLASS “ii"
WIIOLESALE BAKER

N our market we are elass 3 hakers

We take this classification because we

are not large opcrators  We have
seven roules, in contrast to some class A
hakers of our market who have 15 to 60
routes. Bakers of our type in our mar-
ket reccive le 1b less for bread than the
class A bakers. Generally bakers in our
class have o 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 ficld, while
smaller oncs do not. Nevertheless, we
have found it just as profitable ond
logical for the little wholesale baker te
advertise as it is for the big fellow—the
only difference is that we do not cover
the entire market. We must therefore
find other media than competitive news-
papers and radio programs and place our
advertising more dircectly, so that every
dollar will score a bull’s-cye.

We believe that, before any baker's
advertising will be profitable, he must
have a quality product. Even though
we are class 13 bakers, we don’t make
sccond rate bread—in fact, our quality
compares very well with that produced
by major bakers.

Knowing our quality will back us up,
we 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 newspnpers, changeable
panel signs for route trucks, occasional
radio spot announcements, and by mak-
ing at least onc different type of spe-
cinl lonf or sweet goods lto get us into
certain preferred stops that would not
le open to our pan bread alone.

In the first place, we are thoroughly
“sold” on point-of-purchase advertising,
for we can use this material in stops that
we actually serve with our products. It
atteacts women when they are in the
store and ready to buy hread. Conven-
tional placards that merely claim, “Our
bread is better bread,” will not win the
favor of grocers  We have to relate our
preduct to the grocer's, helping to sell
mnore of his other itemns before we can
win his support and consent in putling
up special counter displays and cards,
ice box stickers, swinging cards, window
streamers, cte.

To help the grocer, we designed a
scries of “Toast of the Town" recipes,
accompanying them with store cards and
stickers. 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" “llot 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 11
inches wide by 12 inches long and printed
in bold hlack letters. These strips were
displayed in various grocery stores, a
strip on the scction 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,

We find that most grecers will wel-
come these talking signs when they ac-
tually are placed in various sections to
help sell other foods. Thus the average
procer feels that the bread salesman is
interested in helping hi sell dry fruit,
cinnamon and sugar, botter and milk,
honey and preserves and such items.

To supplement these signs, we used a
serics of toast recipes and other good
menu suggestions in hread inserts for a
long period. By explaining to the gro-
cers that cach loaf contained an insert
calling for the use of other foods, most
of them were more receptive 1o the signs
—some even suggested that these signs
be stuck across their entrance doors and
on screen door pancls

When our boys find a grocer that re-
fuses to Ict them place any point-of-sale
advertising picces or make any specinl
display, they put him on n list. ‘Then,
as boss, I follow up on these special
grocers—just a good will v -and ex-
plain that 1 am just checking up my
own hoys to see 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 mienn leaflets for
the grocers to use as package inseris.
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 ncar the
checking counter where women can take
onc free. 1In some instgnces, grocers
sec how many companion items are fca-
turcd in these mienus and they are 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 n
portion of the printed slip to contain an
institulional nessage 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 loat of bread. Grocers told us
that women commented a great deal
Many were surprised that we used milk
in bread, that we used fine shortcning,
and that we used any sugar and a grade
af flour that she could be proud to have
in her kitchen.

‘The only radio advertising we have
tried has heen spot announcements on
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An OPPORTUNITY s purchase

ROYAL FLUFF-EAT-A
CAKE FLOUR

In the Making of Betrer Cakes

MICHIGAN SOFT WHEAT
FLOUR

Plain and Sclf Rising

We solicis your account.

VOIGT MILLING COMPANY

GRAND RAPIDS, MICHIGAN

UNIFORM QUALITY FLOURS
PLAIN AND SELF-RISING
Low cest labaratory contzalled mull
grinding all types of wheat
Pancake Flour—Cake Flour—Farina—Whale
Wheat Praducts—Prepared Biscuit Flour

CHELSEA MILLING CO..Chelses, Mich.

King Milling Company
High Grade Michigan Soft Wheat
Flour, Plain and Sell-Rising
Succesaful Millers for Fity Years

LOWELL, MICHIGAN

a book you have wanted
Jor a long time!

At Less Than One-Half Former Price!

per copy.
postpaid

about A. F. Gerhard's

Price 8200

told
“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

Bakers hardly neced be

484 pages, with 85 illustrations, completely indexed;
it is 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, cxperi-
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. 1f 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
us in a salable condition.

Act Now, While the Offer is Good!

_____ —=——USE THIS ORDER FORM '+ — e e e e — e — —
CirculationfManage S NEEEEEEEEEEEE L LR 19..
The Northwestern Miller and American Baker
Minneapolis, Minn. 3
Dear Sir: [ enclose remittance of $......... , for which please
send me, prepaid, .. ..... . copies of A. F. Gerhard's “Handbook

for Bakers,” which you offer at $2.00 per copy.

1 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.
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STRATEGIC LOCATION

BREAD WHEAT MAP
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A cre~Evans Corrrany
INDIANAPOLIS, IND.

Over a Century of Milling Progress
* Since 1821 -

DAL

TOWN )0 TALK

LN
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. "

MARTHA ‘WAYNE

FANCY CAKE FLOUR
Specislly Milled from Choicest Soft Red Wheat.
Something DIFFERENT and BETTER.
MAYFLOWER MILLS, Fr. Wayne, Ind.

Lyon & Greenleaf Co.
MILLERS OF
HighGrade Soft Winter WheatFlour

LIGONTER, IND.
WAUSEON, OHIO NORFOLK, VA.

BLISH MILLING CO. Garland Milling Co.

FaﬂCy SOft Pure Soft Winter Wheat
Wheat Flours Flour
SEYMOUR, IND. GREENSBURG, IND.

MELLOW CREAM CAKE FLOUR

Made from SELECTED PURE SOFT WHEATS

NORTHWESTERN ELEVATOR & MILL COMPANY
TOLEDO, OHIO

1} s the result of sixty years' experience in milling Obio
14 wheat exclusively for the purpose of making flour for
better cakes.
OHIO mils the BEST CAKE FLOUR in the world.
The Moody & Thomas Milling Co. * SiEpa"

Manufartore Kiin-Dried
WIHITE CORN PRODUCTS
Cupacity, 5,000 Bushiels

EVANS MILLING CO.

INDIANAPOLIS, IND., U. 6. A,

some ncw loaf, n new wrapper or some-
thing of a news or limely nature. If a
news angle can truthfully be used, we
have found that even the small baker can
use these announcements. DBut we do
not maintain any regular program.

We have used some community news-
papers with fair resulls; and we have
tled in with various conumunity club ac-
tivities to good advantage. lowever, we
turn down all schemes that are disguised
as ciub sponsored activitics. 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 wny before church, PTA
and such groups of women—or by having
an artist who could do erayon drawinga
of funny charncters, 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 schaol
children in the scetion of our market
where we 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 sclling white pan bread
alone. For example, we make a coffec
cake that is richer—and we think better
—than anything in our market in the
wholesale trade. These coffee cakes and

Pfeffer Milling Company
Manunfactnrera of Pore High-Grade
Wintor Wheat Flour
Braads Lebanon Boell, LEBANON,
Flake White, Fluffy Ruffles ILL

Member Millers’ Natlonal Federatlon
Capacity: 1,000 bbla

This year
spring wheat flours
have more tolerance
and strength than ever.

MAINSPRING
DOUGHBOY
MAJESTIC

The
Menn_el Milling Co.

TOLEDO, OHIO - U.S.A.

The Williams Bros. Co.
Merchant Mitlers  KENT, OHIO, U.S. A.
Specialists Ohlo Winter Wheat Flour

All our wheat Is grown on "' Wostern
Reserve™ and Longht from the grow-
era at clevatora wo own and oparate.

HARDESTY MILLING CO.

Quality Millers for
Over Half a Century

Domestic and Export DOVER, OHIO

S —
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cinnamon buns have won us lot.

3
lomcrs. who have helped us got inlouf.[:“s_
by their frequent requests for these o
ucts. We make one variely of lm:nd' R

sells at a premium. It has n limiteq l‘l-:o_
uine, but a steady demand. We lrv‘|
'S

place extra eare into the making gng
merchandising of any variely bread i
sweet dough product so it will nclualll"
open more stops and make more cuslomy
ers for our main bakery line—repular
pan bread.

S MREAR I TME SVare ue Lse

SALES STUNT USES
CANDID CAMERA

Y co-opcrating with several other

merchants in a “candid camera™

shopper interest campaign, the
Marklin Bakery, St. Louis, Mo., has in-
crensed by scveral times the traffic in
and by its loeation at 8225 North Broad-
way, and is realizing a very satisfactory
increase in cake sales as a result.

The bakery is loeated 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

crowd cach week, and take candid shots
at random of individunl shoppers. As
many pictures arc taken ns there are
merchants co-operating in the plan and,
on Monday, each store mounts a print
of onc of the pictures on n window plac-
ard reading: “‘Another eandid picture
of a Baden shopper. If this candid pic-
ture is of you, comc in and get this
gift free.”

Ench merchant undertakes to furnish
a gift of $2 in value, and the gift is shown
in the window with the prize, in the eve-
ning after closing, and the card is kept
inside the store during shopping hours,
to insure store traflie.

This nccessitates a visit to each store
engaging in the promotion on the part
of hopeful shoppers, to sce if they can
locate a picture of themselves in any of
the stores. ‘The cards are kept on display
throughout the weck, and when the pic-
tures are replaced by new ones cach
Monday, the old ones are mailed to the
persons whom they depict, with the com-
pliments of the store.

Marklin’s built up a very attractive
display of mediwin sized cukes 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 noteworlhy increase in counter sales
and in orders for speeial 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 & community shopping center in a
lurge city can ndvantageously employ the
systemn, the merchants of Baden believe.
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LET’S STRIP THE
COMPETITION

By LUTHER H. SAUNDERS

T hns been demonstrated time and
1 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

)
_-_alreyr L

Bnkerles, Los Angelcs, designed one of
the most unusual contests cver 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 tecams. 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 weckly averages. The object
of the contest was to strip the opposing
departiment by increasing the differ-
ence belween averages. Since the fran-
chise department normally has a higher
average than the coach department, the
former spotted the latter §16 a weck.

Standings were figured weckly from
sales sheets. The contest was arranged
to run 1t weceks, one week for cach picce
of clothing in an average man's ensem-
ble. For cach dollar average gained by
the winning side during a week, the man-
nequin representing the losing side lost
one picce 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
picce of clothing for cach dollar lost.

The mannequins were stripped in this
order:

$1 lower loscs coat

$2 lowcr losts veat

31 lower losea belt

34 lower losea shirt

15 lower losca left shoe

$6 lowor lases right shoa

§7 lower losea trousera
11 Jower lascs laft gartar

o

THE NORTHWESTERN MILLER AND AMERICAN BAKER

39 lower lomen left smack

310 lowor lascn necktlo

$11 lawer losca undershirt

312 lawor loses right carter

$13 lower losen right mack

$14 lowor loscn 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

A% A\
“Double Your Money, If You Win!”

aces and a Joker in each hand. On the
front of cach 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
cach card.

A total of 180 individual prizes were

67

illustration as that on the playing eards,
plus the slozan: “How Stripped 1T Aml
How Stripped I Am! Everybody Knows
How Stripped 1 Am.” On the back cover
was printed the theme song. *“Those
Pants of Minc,” to be sung to the tune
of “Sweet Adelinc.” It went this way:

NOBLESVILLE MILLING CO.
Makers of KISMET CAKE FLOUR

awarded the top men in three divisions
in cach of the two sales departments.
More than 82,000 was spent on these
Prizes in addition to extra commissions
and bonuses.

Clever promotional wark all the way
through also was instrumental in making
the contest successful. Rules were pub-
lished in a baoklet using the same cover

l

Those pants of mine,

Dear pants of mine!

All day, dear pants,

For thee 1 pine,

In all my dreams

Those britches gleam;

You're the object of my sales,
Dear pants of mine!

A 9

T U'T vou have no chance to win
the old shell game from this

slicker.  You couldn’t double yvour

moncy. You wouldn't try it.

Inferior cake flours, too, may
sometimes look like an casy way
to raise profits. But you lose with
smaller volume, cripples and dis-
satisfied customers.

For the tender, rich cakes that
scll the best today, you need a su-
perior cake flour—one that can
carry the load of increased sugar
and moisture.

RISMET cake flour will do this
every time. [t costs very little
more than inferior flours and it's
cheaper in the long run.

Try It .,

Ask us about our
SPECIAL
INTRODUCTORY

OFFER.

*

NOBLESVILLE, INDIANA

e Millers of Fine Flour for Over Half a Century ¢
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LEADING MILLS or TaE BRITISH EMPIRE

— ——
QUALITY UNIFORMLY MAINTAINED SINCE 1887

Lake of the Woods Mllhng Co., Limited

Cable Address ALL
“HASTINGS” CABLE CODES
Montreal USED

Makers 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
HEAD OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG
Offices:
TORGONTO, OTTAWA, QUEBEC, ST. JOHN, N. B,, HALIFAX, HAMILTON, BRANTFORD, SUDBURY, LONDON,
SAULT STE. MARIE, FORT WILLIAM, KEEWATIN, MEDICINE HAT, PORTAGE LA PRAIRIE,
CALGARY, MOOSE JAW, REGINA, EDMONTON, VANCOUVER, VICTORIA
F:—-—— P Tp— T e e e m—Ra—T]

=7 OLDEST ESTABLISHED MANUFACTURERS OF e

* JUTE - J AGS * JUTE, -
BAGS UTE B COTTON BAGS

e E IN CANADA

3 O TREALL: The CANADIAN BAG CO., Limited
/. \ § NS by Head Office: MONTREA(E. o((]JEBEc { ‘__X

GREAT STAR FLOUR MILLS, Ltd. LAKESIDE MILLING COMPANY, Ltd.

Suvcessors to Wolverton Flour Mills Co., Ltd.

£ coTTON

Canadian Spring and Winter Wheat Flour “ " . " m "
“SILVERKING"’ “GREAT STAR"” “WOLTF" “KEYSTONE"” BLOSSOM of CANADA YORK NORDIC
Cable Address: “WoLMACS™ ST. MARY'S, ONTARIO, CANADA Cable Address: LAKESIDE TORONTO, CANADA

ME) Mfﬂﬁm)l‘@\‘ﬁj@/ohtmﬂﬂf E f }ﬁT ’Y’“ ’/W’_" M ’ID
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NV APFOINTMENT

TEZLEGRAPHIC AND CANLE ANDRKRS
“OQILVIE, MONTREAL®

Copes Usen
BrsTLEY'S CONTLETE

Acur

BENTLEY 'S SECOND DoweiNa's

Rivensipz (OrniNary) Lirven's

Riveusing (5 LeTTEr)  Kobinson
A. B. C. 6Ti AND GTIL

THE NORTHWESTERN MILLER AND AMERICAN BAKER

MILILS AT
Moxtrest, Foet Wit
WivNirea, EpstoNToN anDp

MeniciNe Har

Py Mt Caraciry
Frors
16,000 Basurrs
RovLeen Oars axn OarvreaL
1,000 annaes
Conx roprers
1000 Barkers

Frrvaron Caracity
L0000 Besiiees
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Wanrnovse Capacity
150,000 Hanuers

FORT WTLLIAM MILLS

THE OGILVIE FLOUR MILLS CO. LIMITED

HEAD OFFICE: MONTREAL, CANADA
Braneh Offices: ST.JOIIN, HALIFAX, QUEBEC, OTTAWA, TORONTO, LONDON, HHamitToN, Forr WiLLiam, WINNIPEG, REutNa, Moosx Jaw, MEDICINE HAT, CALGARY, EDMONTUN and VaNcooveR
Flour Brands:—"ROYAL HOUSEHOLD,” ‘GLENORA,” *“FAMOUS” and “BUFFALO"
Cereal Brands:—“OGILVIE OATS,” “MINUTE OATS” and “WHEAT HEARTS"

Total Daily Cable
Capacity Address—
16,000 “Shawley,”
Barrels Flour Toronta,
Canada

ponr '

Em

TORONTO MILLS

Maple Leaf Milling Co. Limited.

TORONTO, CANADA

HEAD OFFICE
MILLS

MEDICINE HAT, ALBERTA

AT
PORT COLBORNE, ONTARIO

R e e R e e .r",_—~-a.-" ey e 1 ) 5 e A T 1A3
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THREE STARS

MANITOBA
HARD WHEAT FLOURS

o g
¥

=
>
X

¢  PURITY BATTLE 2

Milled at 2,
i?ﬁ WINNIPEG, GODERICH, CALGARY 4}
v FLd
TR ..By.... C
& )

Western Canada Flour Mills Co., Limited 2
Head Office: TORONTO, CANADA A

"'(j') CABLE ADDRESS: "LAKURON" e
o
Flour Milling Capacity, 9,000 Bbls. Daily Rolled Quts and Oatmeal, 400 Bbls. e

¥ .l
7o
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“VICTORY"”
“WOODLAND"”

Cable Address: “DOMFLOUR”

CHOICEST CANADIAN Hard Spring Wheat

and perfect milling facilities have placed our products in the van.

BRANDS

“PRAIRIE BLOSSOM”’

THE DOMINION FLOUR MILLS, LTD.

“HOMELAND"”’

MONTREAL, CANADA

BPILLERS NEW MILL AT NEWCASBTLE-ON-TYINE

Spillers new mill at Newcastle is the highest mill in the
world and the first of its type in Europe. Another out- é
standing feature is that the milling of flour and the ) 4
manufacture of animal foods, dog foods and provender — w&%¥

is carried out under one roof.

SPILLERS LIMITED

Cables: "MiLuigrore,” London

40, St. Mary Axe., London, England

CANADIAN-BEmIs BAG COMPANY, LIMITED

Successors to
THE CANADIAN BAG CO. LIMITED OF WINNIPEG & VANCOUVIR
and
BEMIS BRO. BAG COMPANY, WINNIPEG

Mannfacturers and Importers

COTTON
BAGS

BURLAPS AND TWINES
VANGCOUVERHR

W I N NI P EG o

The ALBERTA PACIFIC GRAIN
COMPANY LIMITED

872 Country Elerators
Terminal Elevator Capacity, 6,500,600 Bus.

Grain Exchange, Winnipeg

Canadian Hard Spring
"he: 4.01-1 tors In Manitohn
RS R e
High Test  United Grain Growers, Ltd.
Couutry Itun  Winnipeg, Manltoba

D. A. CAMPBELL, President

The St. Lawrence Flour Mills Co.. Ltd.

MONTREAL

T. WILLIAMSON, Vice President and Managlng Dlrector

CANADA

1 Millers of Canadian
Hard Wheat Flours

“Regal”
“Fleur de Lis”
“National”
“Daily Bread”
“Citadel”

3,000 barrels per day
Quality uniformly maintained for over 25 years
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«] IVE WIRE” YOUR FUTURE
BAKERY CUSTOMERS

‘By FreD

F you want to get o personal touch,
1 if you want your sales message to be

seen and read, and if you want to
talk face to fnce with every customer (or
prnspccllvc customer) in your sales ter-
ritary, why not do somcthing different?

That, at least, is the business philoso-
phy of onc baker who belicves in capi-
talizing on the idea of letting the tele-
gram do it—a new note in merchandising,
one with a sales kick. e realizes that
ihe 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 letling people in his neighborhood
know in n unique but impressive way,
<multancous with the opening, and in
«uch a manner as to pull immediate re
sults.

Advertising in the newspuapers would
have told the whole cily about it and
no doubt would have made nice reading

and heautiful publicity, but people liv-
ing at the other e¢nd of town or five
iniles away would hardly have been in-
terested in rushing acruss 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
heen another sales letter. Tt might have
heen helpful in getting people better ne-
quainted with his new bakery, but then
people reecive plenty of mail and other
advertising literature almost daily, so
that one mailing picee would be about the
samne as another in the end and produce
no lalter results.

He might have put out a handbill—
good, bad or indifferent—as most hand-
hills are, of the comman garden varie
or he might have shown pictures of
new bukery and told them the whole
story in words and pictures, leaving noth-
ing to the imagination, and implanting
suie sort of desire to come some day,
any day, sometime. But a handbill would
merely have been dropped from door to

5

E. Kunker

door via a small boy, and the distribu-
tion would have heen more or less indif-
ferent and haphazard, so that it would
after all have been just another circular,
achicving no particulnr purpose except
that of general publicity.

He could have used posteards, or any
other form of publicity which is common-
Iy used, but when this baker opened his
new bakery, lie decided to he different—
because “the man who builds a better
mousetrap than his neighbor soon has
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 telephont
Look.

And thus he attracted unusual atten-
tion. Fe knew the telegraphic sales mes-
sage was a powerful stimulant to action.
Sales letters are common, but telegrams
arc uncommon. That is why they scll
and become a new note in merchandising.
‘There is an urgent demand behind them
whieh compels action. People associate
importance with telegrams——they have
for years; hence the business psychology
for using them. 1t is lhe tested methad
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 rcad and given more attention than
any other method of communication. It
is the most direct method—with no time
wisted—just exactly as expeditivus and
effective as all telegrams usually are.
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-
lention and suggest action.

I'he combination of messenger and tel-
epram is a guaranty that doors will
open and that people will aceept your
messnge. A smartly uniformed
messenger hoy steps up to the doar, rings
the bell, and hands the lady of the house
a telegram—and presio! the spark s
ignited which attracts new husiness to
vour hakery.

This baker stepped off an the right
foot when he had messenger boys deliver
advertising in the form of telegram
actually  addressed to the individual
hame owner. In ather 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 lo advertise his new bakery
of course, carricd 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 publie has changed, and different
methods of selling are necessary to meet
The live merchan-

consumer  demand.
diser, guing one step further, uses the
telegram 1o find out quickly what the

A nIANw(;I!AIN |

CANA

EXPORT OFFICES:
MONTREAL
WINNIPEG
VYANCOUYER

CABLE ADDRESS: “JAMESRICH®

OWNERS AND OPLRATORS OF
COUNTRY ELEVATORS - CAPACITY 12,500,000 BUSHELS

Wostd Wearksss

GRAIN MERCHANTS IN CANADA

SINCE 1857

TERMINAL  AND

WE INVITE YOUR ENQUIRIES

JAMES RICHARDSON £ SONS

THE NORTHWESTERN MILLER AND AMERICAN BAKER

qf--/wv;« sl

MiLL AT SASRATOON, Sask., CANADA
B
Saves OFFIcE
MONTREAL, CANADA
BOX 21

Cable Address: “'Forraaney™ Codes: Bentley g« Riverside

CEREAL CUTTERS
Kipp-Kelly Rotary Granulators
Standard the world orer fur eutting
small gralns. wkeat, holled oats, et

KIPP-KELLY LIMITED

Winaltez, Manitota, Canala

Export Flour
INSURANCE

Al Risks'’

Special Service to Flour Mills an
Fxport and Dumestic
Ocean and Lake Inwrance

MILLFEEDS—FLOUR

EXPORTERS and Transportation
COATSWORTH & COOPER Trirty-Five Years' Experiance fu
TORONTO BRGADA Faort Floar Haudhing

Cable Address: “CoATSFER “'C‘Stern ;\Ssll ranee

Company

. . TOROQNTO, CANADA
Parrish & Heimbecker, Ltd.
GEAIN MERCHANTS
Recet ving. * - BT

F. . THOMPSON €O, LTD.
Canadian Agenty
Joyal lank Bide., Torouto, ¢ auada

APPLETON & COX. INC |
Awmernican Agenta
111 Johu Street. New York

Eraachon Toreatn, ¢

e ", Ko
Members Winolpeg tiraim

Chlcago licard of Trade

BRATING
TP ROISE ...

= maa
e
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FOR HAPPINESS AND HEALTH ©

~  The United Siates Government racommands and protecis

“ s lrom axploitation the curative waters of Hot Springs

National Park, Arkansas. They are usad with amaz-
ing success in tha ireatmant of neuritis, arthritis

and gemider ¥y that sap snergy. Tha combina-
tion of drinking the water, taking the baths,
and enjoying the sparts that abound at

~ Mot Springs is the way thousands 1ake

to recover haalth and pep.

Pescriptive Sooklal >

J A SAEGER
Marager

Mok e your stay ana of added enjoyment.
Stop at the Eastman Haolel. This popular
hostalry is located at the head of Bath House
Row in its own private park. 1f oflers quiet relaxa-
tion, yet is convenient to every activity and recreational
feature in Hot Springs 500 Rooms - from $1.50 single

HATIONAL PARE
ARKANSAS

Direction ~ SQUIHWEST HOTELS INC, FRANK M. FANNIN, Vice Pras. and Gan. Mgr.
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SILK FLOSS
Cake Flour

Capable of carrying all the modern

HIGH SUGAR RATIOS

SCIENTIFICALLY AGED

And

STABILIZED

By a Special

PROCESS

Wire, write or call

The Kansas Milling

Company

WICHITA, KANSAS—MARION, OHIO

n
dHar

pavi ifl" gakers

gpec

Made from a carefully selected
blend of Dark Hard Winter and
choice Northern Spring wheats—
DIASTATICALLY BALANCED

STRONG—
UNIFORM—
EVENLY PERFORMING—
FLOUR FOR BAKERS

Milled for Perfection

—Not Price!

d
Teste"
For

Lexington Mill
& Elevator Co.

LEXINGTON, NEBRASKA
SINCE 1881

“DOBRY’S BEST”

A great flour from
Oklahoma’s finest mill.

“BEST of the WEST”

A Premier Bakery Flour

Dobry Flour Mills, Inc.

Yukon, Oklahoma

“WONDERSACK”

An exccptionally 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

Blackburn's Best—Elko—
Golden Glory o lier olubiy:
High Closs connections soliclted.

BLACKBURN MTLLING CO.
Mills nt Owmala, Neb.
Eikharn, Neb.

,_ I TR R
(] (]
STANARD-TILTON MILLING CO.

ALTON DALLAS
QUALITY FLOURS

KANSAS—TEXAS—SPRING

{ ST. LOUIS

AND SOFT WINTERS
For Every Baking Purpose
.5000 Bbls. Daily Capacity

THE QUAKER LINE

Flour — Cornmeal
Commercial Feeds

THE QUAKER OATS CO.

St. Joseph, Mo.

PAGE’S
FLOURS
THE THOMAS PAGE MILL CO.

‘Topeka, Kaneas

THE N.SAUER MILLING CO.
CHEHRLIYYALE. KANHAS
CHERRY BELL -
and RAINBOW } Family
CREAM OF PATENTS
nd CUANMPION |° | Bakers

Milled from tho VERY BEST hard winter
wheat grown In Ksneas,

—
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public wants, w i i o
1"""" price. ,lt ime ::]n‘(;::ul .B‘u} n.m] @

c P B medium,

Yes, there arc plenty of uses for tele
rrnphic selling.  This i
:isi:m and sﬁcc(;l.l"s'l';fcn;‘clngc il

. CETam  gets
lh.crc quickly. Of course, the baker whe
w|shcs.l'u usc ihe telegraph for general
adverlising  purposes  will not find jt
nearly as cﬂ‘u_clivc as when he useg the
telegram to inform his customer (and
prospective customers) that on Friday,
for anc day only, he has certain Specials
on sanle. Announcing the fact by tele-
gram again (1,200 being scnt out), the
baker who tried it first made more than
500 sales.

For the circulation minded baker, the
telegram gets home—the messenger hoy
is always welcome because he brings a
message of imporlance. Does he wish to
test the buying power of his comtnunity
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 avernge person at homie, unused to
the duwly arrival of the tclegram, the
caption at the top, “Messenger Scrviee,”
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 atiention. 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 fielegrum sells ideas because nat-
urally importance is immediately nt-
teched 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-
gra and its important message.

The best kind of circular or letter may
he dropped into the nearest wastebasket
because it is the common way to ad-
vertise, but a telegram is scen and read.
It is as personal as a telephone call or
a house-to-house canvass face lo 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 scnsativnal
method of advertising and sales promo-
tion, it can be labeled under the title
of result producing merchandising.

“A telegranm rcaches its objective by
the most direct route. Tt is brief, eon-
cise and to the point. It says something
in a few well chosen words and says it
well, foreefully, convincingly and grip-
pingly so thal it has the necessary cifect
on the recipient.”

And this baker did not miss a goud
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 sce us and get acquainted.
We 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. T will be
here at all times to serve you per-
sonally as well as to extend every
possible courtesy.

We are anxious for you te call to-
morrow and invile your criticismns
and suggestions as to how we can
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‘ Established 1874

Zeph Himself Says_

I rimming a little metal from the cdges
of Uncle Sam's coins is known as
“sweal_lng': and he puts folks in jail
for doing it. “Sweating” flour grades
and qualities is just another milling
trick.

IT'S ONLY 40 MILES FROM HERE TO

EPHYR FLOUR
‘

KANSAS CITY, BUT THAT 40 MILES

IS THE DIFFERENCE BETWEEN MILL.-

ING WHERE THE BIG TERMINAL ELE-

VATORS ARE AND MILLING OUT
HERE IN THE COUNTRY WHERE WE
( PICK OUR WHEAT CAR BY CAR,—
PICK 1T MIGHTY CAREFULLY, TOO.

‘ xl[SO
t Streamliner LoRlae
and WHOLE WHEAT FLOUR
{ Bowersock GRAHAM FL.OUR
| High Gluten CRACKED WHEAT

| BOWERSOCK MILLS & POWER CO.

LAWRENCE, KANSAS
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KANSAS
EXPANSION

A great pioneer among par-
ticularly high quality 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.”

The Wichita Flour Mills Co.

2,500 Barrels Capacity 1,000,000 Bushels Storage
WICHITA - - KANSAS

WL SUPPORT T
WHEAT FLOUR
INSTITUTE

et WOLF'S
AEPREMIUM
R FLOUR
As fine a flour as you
will find milled from
the finest Turkey
wheat in the heart of
Kansas in

An Jndepe;zdent 87 (4114
WOLF _MILLING CO.

ELLINWOOD, KANSAS

l‘ n
DEgtech

MEO
S

American Ace

—A very fine, short,
strong patent milled
in one of the West’s
very finest flour mills.

Goerz Flour Mills Co.

Radolph A. Goorz, Pros.
Newton = = Kanssa

g |

Country-Milled |
fromm Coumiry-run

Wheat located in l
the very center of

the Migh Frotein
Terkey Wheat
Ceuntry.

INDEVENDENT

OWNER
MANAGED |

WALL~ROGALSKY MILLING CO

* MEPHERSON, KANSAS + |

e e ——— ———t

THE ROSS MILLING CO.

Choice Quality Flour
Plain and Selfrising
OTTAWA KANSAS

“Whitewater Flour”

Groond Whoro tho
Bost Whoat Is Grown

WHITEWATER FLOUR MILLS CO
Whitewater, Kansas

EM1L TEIORGIAEBEDN, Prialdent

The K. B. R. MILLING CO.

Country Milled
TURKEY WHEAT FLOUR
Btrang for Hakors
HBalanced for Al Purposes
McPHERSON, KANHAB

THE LINDSBORG MILLING & ELEVATOR CO.

DEPENDABLE FLOUR LINDSBORG, KANSAS

BLACK BROS. FLOUR MILLS, WYMORE, NEBRASKA

FLOUR 1.000 BBLS. 18631938 STOCK FEED 25 TONS

HIGH GLUTEN FLOURS

For Dakers

The Morrison Milling Co.

Denton, Texus
Emphatically Independent

-
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Tri: Naborrtoon Bakray

William Ashby Jump, Proprictor

Of course, this bakery was in the
liec eye in the flicker of ap eyclash .

didn’t take wecks, months and years :X'
pet over the idea that o new Irai(cr:‘

had come to lhe neighborhvod—g cam
munity with plenty of traflic and plenty
of fine homes—and he got the business,
by telegraph When he sent g l|i;
neighhors a telegram telling them of his
new bakery, he got results,

DREAD 1S THE BYAFF OF Lirg

White Cross Bakery,
Efficient, Compact

P OMBINING large volume with com
[] pact, economical operalion, the new
A While Cross Bakery of Onkland,
Cal,, is showing the way to larger profits
for this ¢ity’s independent bakers.

This institution, operaled by M. ¢
Beach and A, B. Hughes, is an old and
vitlued  friend to the Oakland public.
For 20 yenrs Mr Beach and Mr. Hughes
operated their bakery at the curner of
Ninth and Washington Streets.  And in
addition they retarled their product at
four branches, the Tenth Street Market,
at Tenth and Washinglon Streets, the
New City Market at 1225 Washington
Street, a store at 1615 Telegraph. and
the Market Center at 191h and Telegraph.

And now the new plant at 2781 Tele-
graph, s modern and up to date as a
cellophane package, gives ample evidence
of the successful mere sing ability
of a1s owners.  Freshness and efficient
distribution are the keynotes of this or-
ganization  The owners have always be-
lieved in following the publie taste  The
new sel-up greatly aids in carrying out
this poliey. All the branches are within
a convenient distance of cach other, and
two deliveries a day are mimintained, with
the result that all goods are nlways oven
fresh.

The White Cross Bakery has always
pushed a full line of h ry goods, and
Mr Beach believes this is one of the man
factors in its success. Selling the full
line is more profitable than an attempt
to push a single item, he thinks. “With ¢
sminll, compnet unit it is easy to meel
public demand,” said Mr. Beach. *If the
publie taste changes from layer cake, for
mstance, to some olher kind, why, then
we can casily change our opcrations to
this type also. And within a few hours.
In a larger organization it is not always
possible to do this.”

The White Cross Bakery s ideally sit-
uated to meet this plan of operation All
baking activitics are taken carc of in a
space of 100 sq ft.  Baking operntions
are visible from Twenty-seventh Streel,
and cverylhing is kept spotlessly clean
A large refrigerator is within o few
steps of the oven. Refrigerated dough 1+
kept here and if there is a run on any
itemn, 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 finn is
hased on volume, Mr. Beach feels that
volume has its drawbacks. “After a man
has hecome accustomed to selling in
voluime he hates to give it up,” he says.
“But, speaking comparatively, there is
often more profit in smaller sales.”

The White Cross staff. which lias been
with Mr. Beach and Mr. Hughes for
vears, buked two immense eakes in hanor
of the new bakery, Al workers are neal
and elean 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 orgunization.
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THE HOUSE OF SHELLABARGER

SHELLABARGER FLOURS are milled to serve the

baker, not to require the baker to serve them.

SHELLABARGER FLOURS are elastic and adapt-

able with ”performance characteristics”’ that
insure satisfaction either when baked straight

or in whatever blend you like.

SHELLABARGER FLOURS represent first word

bread qua|ity and last word cost economy.

(I[- NO ”She”abarger Baker” ever ta|<es a chance.

The Shellabarger Set-Up

1. WHEAT SELECTION 2. UNIFORMITY. 3. MILLING

A. Thirty country elevators assur- A. Experimental mill pre-testing A, Efficiency of 2,500 barrels daily
ing use of country-run wheat. of wheat for baking character- capacity.

B. Favorable transit position of s, B. Versatility of three units.
Salina, permitting us to draw B. 2,500,000 bushels storage. C. Thoroughly modern equipment,
wheat from the entire South- maintained up to the minute.
west.

4. BAKING RESULTS 5. POLICY
A. Bakery Service Department, in A. To mill ﬁou!' to standards _of
charge of actual bakery engi- uniform baking characteristics
neer. as well as analytical standards.
B. Completely modern analytical B. Quality based on maximum pro-
and baking laboratory. duction results at a fair price.

C. Technical knowledge of what is
required to give the best results,

THE SHELLABARGER MILLS

Millers Since 1776 SALINA, KANSAS
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Millers of Hard and Soft
Wheat Flour

Daily Capacity
2,100 Barrels

Location...Ideal Capacity... Ample
Quality ... Unexcelled

THESE SPeLL THE SERVICE THAT BRINGS
THE REPEATING ORDERS FROM OUR SATIS-
FIED BAKERY CUSTOMERS.

J. F.IMBS MILLING CO.

ST. LOUIS, MO.

B -,
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ADAPTABILITY: THE SECRET of
BAKING SUCCESS

By Vera Henry

A S dclightfully feminine as a lace
handkerchief is the Lyttle Bake
Shop, owned and managed by Mrs.

M. K. Lytile, of Windsor, Ont. It is
the sort of shop that makes a customer
toss her budget and dict to the winds
and go happily berserk over pink and
white meringue shells, glazed strawberry
tarts, crumpets and  Dbeautifully iced
cakes.

This shop is well illuminated with mod-
ernistie lights, air-conditioned and abso-
lutcly spotless. Nothing is crowded, yet
cvery inch of space is utilized to give the
greatest possible efficieney.

It is quite obviously mannged by some
one who cnjoys and is proud of her
business. Upon the display cases flow-
ers are arranged in lovely low vases;
there are 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 eat. In the cases
are many little china figures, odd dishes,
cte. Many of these things belong to the
snlesgirls, who enjoy using them to dec-
orate the shop.

Mrs. Lyttle makes gencrous use of
color in her display ecases, especially of
pink, always a favorite with women.

800 Burrcls Daily

Missouri Soft Wheat Flour

PFinc Family Flour Migh Ratio Cake Flour
Highty Comprtitive Location

MARCO MILLS, Inc, Joplin, Missouri

She features a large varicly of extran,
dinary articles, including crisp, Jigsle
odd-shaped Dbridge rolls, pnslcl-hn(d‘
angel food, patty and timbale shells, ;.;,]
nn n_lmost amazing varicty of tea c’ake
cookies, cle. In addition to these sh‘e
carries the regular stand-bys. But these
are stand-bys with a difference, for cven
the simplest cakes are given at least a
touch of color contrast, or sowme other
little twist to lift thein out of the ord;
nary. All articles are arranged to create
the most effective color scheme.

Besides the regular breads, Mrs Lyttle
cnrrics 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 s
of nn unusually fine quality, and seclls for
nloost twice the regular price. It s
made by nadding vegetable coloring 1o
the regular dough mix. It is in addition
a very cffective form of advertisement.
[ts clear, delicate coloring and fine fex
ture always draw admiring comment,
when it is served al parties. 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 “parly business” For this rea-
son the high display shelves back of tke
counters feature elaborately iced cakes
for every possible oceasion from bor
royage to wedding anniversary.

In one of the cvuiter display cases is
a benutiful patly case, rectangular in
shape, about 18” long, with an unusual
design on the lid  This is n great favor-

AKEMSI[R Carlots or L. C. L.
Stocks Maintained in

Principal Markets

INQUIRE

Boonville Mills Co.
BOONVILLE, MISSOURI

500 Bbls. Daily

FINE UNITORM GRANLLATION

AKE FLOUR

Est. 1852

The Moundridge Milling Co.

Operating Mills in Kansas and Missouri

BAKERY FLOUR - CRACKER FLOUR
FAMILY FLOUR

Genersl Officess MOUNDRIDGE, KANSAS

“CLYDE’S BEST”

We ore in the heart of this
year's best wheat district.

CLYDE MILLING & ELEVATOR CO.
Capacity 850 bbls. John Pickerill, Prea.
CLYDE. KANSAS

loaves full of wind.

A TRIAL WILL CONVINCE

“BESTOVAL”

The Answer to a Baker's Prayer
This flour milled from the super-gluten
wheat of this territory will give you more
loaves per barrel without just puffing those

flavor as well as volume to your dough.

Another fine one is *"GOLD DRIFT”
ACME FLOUR MILLS CO.

BESTOVAL adds

Oklahoma City, Okla.

out here on the plains.
great bakery flour, milled at the heart of the vast
wheatfield created by those old pioneers.

Lagrence B. Chapman, Preaident

ESTABLISHED 1877

Since pioneer days this great flour has been prized
Today it is an equally

Flour Straight from the Harvest Field

The Walnut Creek Milling Company

Great Bend, Kansas

T. II. Sherwood, Yice President and General Manager
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TOPPER

You cannot build “TOPPER” up.

You cannot break "TOPPER” down.

By this we mean that you cannot
blend any other flour with “TOPPER"”

to give you a better loaf.

And you cannot,—within reason,—
give “TOPPER” a load of weaker

flour in a blend that it cannot carry

with credit and distinction.

But the best way is to use
““TOPPER” straight.

THE MOORE-LOWRY FLOUR MILLS CO.

Capacity, 2,000 Barrels (Mills at Coffeyville, Kansas: KANSAS CITY, MO.
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REC.U. 5. PAT.OFF.

HERE IS ONE OF THE BEST
FLOURS, ONE OF THE BEST
VALUES IFOR THE COST, ONE
OF THE MOST UNIFORMLY
DEPENDABLLEE STAND - BYS
YOU WILL FIND ANYWHERE

WiLL1IS NORTON (COMPANY

Quali\z‘)l cHillers Since 1879

WICHITA, KANSAS 1,500 Bbls. Daily

o

which greatly cox-
tends fermentation
tolerance. Provides
morc 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. 16th St. OMAHA, NEBRASKA

Fort Morgan Mills

Family and Bakery Flour
MIilled only froin tho vary cholcest
Colarndo highland whenls
FORT MORGAN COLORADO

A Real Gem in Flour
KANSAS DIAMOND
Maode by

Arkansas City Flour Mills Co.

Arkonsas Clty, Kansas
Daily Capaciry 2,000 bbls

“Sasnak Flour”

For Discriminating
Eastarn Buyers

Exxs Mictive Co., Inman, Kan.

“Original Millers of Tenmarq Whear®*
offer

TENMARX Flour

THE HOGAN MILLING CO.

Junction City, Kansas

The Wamego Milling Co.
WAMEGO, KANSAS
Millers of Kansas Hard Wheat Flour

HIGH CLASS BROKERAGE
CONNECTIONS DESIRED

—
cpe

ROBINSON

MILLING COMPANY
SALINA, HANSAS

Pure Soft Wheat Flour

FOR

CRACKER BAKERS

EISENMAYER MILLING CO.
SPRINGFIELD, MO.

BLAIR MILLING CO., Atchison, Kans.

Dependable Hard and Sofe Wheas
Bakery and Family Fiours

SAXONY MILLS

ST. LOUIS, MO.
Our 91st year

“RUSSELL'S BEST"
“AMERICAN SPECIAL™

Qur mlll i» located In the ligh proteln
whent dixtrict of central western Kun-
sus, und securen most of i wheut
directly from growers.

RUSSELL MILLING CO.,Russell, Kansas

T—
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Meso MO K Lyttle Belihind (e Counter of
er Bakeshap

ite with Windsor hostesses ns a center-
picee for buffet lunches.

Completely in keeping with the gleam-
ing showeases nre the salesgirls in their
neat black dresses and white Peter Pan
collars and aprons. These collars and
aprons were made and designed by one
af the salesgirls, Mrs. Kading.

About once a month Mrs. Lytile uses
twa lables in the eenter of the shop for
a “Food Parade” Upon these tables
are displayed unusual ideas for parties.
For inslance, the St. Patrick’'s Day dis-
play included green meringue shells, sev-
eral cakes shaped like shamrocks, ele,
wilh appropriate icing, small individual
shamrock enkes with names in white
icing; checker, roll, shamrock, green hat,
ete., sandwiches, made by combining the
green and white parly breads; mint jel-
Iv: cookics decornted with hats, frogs
and pipes, tea cakes in nn unusual green
spun glass container, ete. These tables
were decornted  with  white hyacinths
while tulips nnd ferns.

As an outgrowth of the hakeshap, this
store now earrics a fountain service, with
tea cup readings on Tuesday, Wednes-
day, Thursday and Friday afternoens.
Mrs. Lyttle also does cntering to order

The strect 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 are made something like deep,
open bookeases, and are about four feet
ligh 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
alwnys hns some unusual article in the
center of Lhe window to allract 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
lier mailing list from the society columns
of local newspapers. She believes that
in a smnll city like Windsor, however,
the most effective form of advertising is
by satisfying customers, who in turn tell
their fricnds.

Mrs. Lyttle modestly refuses to lake
the eredit for her eharming, very original
store. “These nre other people’s ideas”
she says.  “l just adapt them." She
tnkes 11 magnzines and sludies each care-
fully for ideas. At least once a week
she spends an afternoon visiting bake-
shaps in near-by {owns and cities. Each
vear she anakes trips to New York and
Chicage to learn what is heing done
there.

Mrs. Lyttle gives much of the eredit
for her suceess to her 30 employees.
"They are ns interested in the success
of the store as 1 am.” she says. There is
a pride in her voice when she speaks of
the accomplishments of her employees
that is fine to see in a period of lahar
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. POLAR “BEAR ™

FLOUR
IS KING

The Wheat That Grows Right Around Us

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 qua|ity of the crop.
This advantage goes to our customers,—not in cheaper

flour but in dependably better flour for the same money
cost. And POLAR BEAR invites any comparison.

Founded by
Andrew J. Hunt
1899

Ralph C. Sewden
President

e NEW ERA MIVLLINC COMPANY

=ARKANSAS CITY, KANSAS

79
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The SECURITY

S ““Rs paTENT

FLOUR

MORE LOAVES TO THE BARREL

HL Qnd. BETTER BREAD
SECURITY BAKERS SHORT PATENT

129% Protein, 40 Ash

s

Guaranteed analysis flours milled
from central Kansas Premium Wheat.
The brand is your quality guarantee.

Security—Security Flour

from Security Mills

FLOUR MILLS CO.

W. A. CHAIN, Manager
Abilene, Kansas

DIXIE LILY

A flour with an equal any
Plain and Selfrising

BUHLER, KANSAS

THE BUHLER MILL & ELEVATOR CO.

Chickasha Milling Co.

Capncity
800 bbl
Mannofactorers of Hich-Grade
Hard Whent Flour
Forvign and Domasatle Trade Sollclted
Member Millers' Natlonal Fedorntion

CHICKASHA Cabla Addross
OKLA. “Whashlta™

Glasgow Flour Mill Company
HIGH PROTEIN
Spring Wheat Flour
Baters’ Trade Solicited

GLASGOW - - MONTANA

MONTANA
Flours and Grain
D.R.Fisncr, Mer.

Gallatin Valley Milling Co.

BELGRADE, MONT.

“Diamond D”

A High Grade Baker's Spring Pat-
ent. Milled under Laboratory Con-
trol from Montana Spring Wheat.

Sheridan Flouring Mills, Incorporated
SHERIDAN, WYOMING

£
!
|

!

l

* -

e

|* CERETANA - CANADIA

MONTANA SPECIAL
RODED - STABALIZER
KAY ONE - BULL DOG
' "KING GRIZZLY

difticullics.  Iler employees regard her
wilh genuine affieetion and loyalty. “T’ve
been with her 15 years,™ one girl said.
“In all that time 1 have never known
her 10 he anpry, noar Lo ask anyaone to da
any thing she herself wouldn't he willing
1o "

The salesgirls in the Lyttle Bakery
volunlarily atlend sales classes and lec-
tures given by advertising clubs.  The

men belong to a bakers' club and take
ndvantage of the classes offered by short-
cning companies and industrinl  flrms.
One haker even helps evenings in other

S
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bakerics, learning new idens,

Even during the summer monthe a1
hakery does un enornous volume of | e
ness Some itemns are dropped, |,"|'":I
using cool-looking icings and gy, 1.'
Lrims, at the same time 'Il_v kccpiug l:'“
.lumnrs comfortahle with air COndltie
ing, business is ncld up very well, 3

a1 1 pleased with what we have 3

hed,” Mrs, Lyttle says, “byt lhe:-
is still so much we want to do» "

In that eagerness for fresh ideas ard
the courage 1o try them out lies ll.u-
seeret of a splendid, growing business,

coiny

EcoNnomy THROUGH GooDp DESIGN

FPVHE  IHoemestead Bakery, Oukland,
Cal, found the way to cconomy
through simple technical manipula-

tion—by reducing operating time of its

trucks with shortened wheel base and

widened tire tread. Now its flect of 22

trucks, appealing in color scheme and

modernized body design, assumes partl of
operating costs and upkeep.

The Homestead Bakery wanted a truck
wilh the average 1537-inch wheel base
body capacity, bul one that could be op-
crated with more ease and speed in
congested trafic. Tt wanted a wnit with
“bread appeal.” Here's what  was
worked out:

A 181-inch wheel base chassis was cut
down to 112 inches, and a cab-over-engine
unit was installed. The tread was
widened five inches, to provide addi-
tional short radius turning. Then a
body with 358 cubic feet of space was
consiructed.  8ixty regulation bread
trays used in delivery can be placed in
this body, or removed, with greater ease
than ordinarily, because six doors are
provided. On both sides and in the rear
arc double doors.

Time saving starts at the bakery. A

standardized system of loading place,
ccrlain brands or kinds of bakery prod-
ucts in the same loeation in each {ryck
Regardless of what truck a driver may
be opcrating al any time, when he makes
a dehvery 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 cight 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
mide to “lurp on a dime’” With a good
motive unit kept at maximum operating
capacity, a short, quick turn will often
climinate a loss of several minutes caused
by going around a block or more. A
loss of threc minutes getting a long
truck through heavy traflic, or by going
around a block, once to cach 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 lime cach day. ‘The

Many Mandard
Packages

were designed
alonq with the

SADIIEL:

And weren’t they the smarl new numbers then?

Talk of the Town!

But Mr. Ford has made a few improvements since

—in line, in color, balance and design.

Have

You?

Seems like folks show a preference for

these strcamlined models.

So consider

KENT Suggestions

NEW YORK
MINNEAPOLIS

BUFFALO

PERCY KENT BAG COMPARNY,INC.

Always in line with Progress!

CHICAGO  KANSAS CITY
WICHITA OKLAHOMA (CITY
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Sixty-Second Anniversary Year

“HUNTER’S CREAM”

This 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 clevators.

THE HUNTER MILLING CO.

WELLINGTON, KANSAS

White Crest "IIIIHHIH"“ ANY FLOUR

Tue Best Sorr WhEaT ® fl ‘/(;)-y Iv‘i”(r YOU NEED —
- a u ill, a whe ossruads of
FLOUR Country-Milled R gl e
T I I N . bread tlour, fram S[lrim{ or Turkey

Thed.C. Lysle Milling Company 1l I ngh Proleln llard \Wheat.

Leavenworth, Kansas LOU R P FI Our locstion permits this
3 atent rlour -

Millers of Soft and Hard Wheat F ¥ Inland Milling Co.

b 1 ||||||” [T
Y n - - ; i Designs an this puge were ongnnated
Dixie-Portland Flour Co. NewtonMilling &Elevator Go. and engraced by
Memphis, Tenonessee NEWTON, KANSAS. l_[ O L L »\ N D
SALES OFFICE- BOARD OF TRADE BUILDING . : re Sh
Standard of the South KANSAS CITY, MO ENGRAVING CO.
plus Dependable Service ’ y KANSAS CITY - MISSOURI

Che

SOLIDATED FLOUR ML §
; a4 N\ ¥ & |

A K

LONG DISTANCE TELEPHONES
LD22+4,LD225,L022!

CABLE ADDRESS "CONFLOMILS”
USE ALL CODES

GENERAL OFFICES

WICHITA, KaNsas, U. S. A.
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PRESTON-SHAFFER MiLLING Co.

ESTABLISHED 1863

SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY

Also Choice Blue-Stem and Hard
Spring Patents
WE INVITE EXPORT CORRESPONDENCE

Genenal Offices; WALLA WALLA, WASHINGTON
Mills af Waltsburg, Washington, Freewater, Oragon, and Athena, Oregan — Dally Capaclty, 3,000 Bbls

Altlantic Coast QOlfice, RAYMOND F.’KILTHAU, Produca Eachange, New York.

'l "HE largest and most madern flour nill
and elevators on the Paclfic Coast with
storage capacity at our mills 02,500,000 bush-

X

«ls, together with more than one hundred elevalors
and warehouses in the choicest milling wheut sections of Moniena,
1daho and Washington, insure the uniformity of all Fisher'a Flours.

FISHER FLOURING MILLS CO.,SEATTLE, U.S.A.

Domestle nnd Export Mitlers
CLIFF H. MORRIS & CO.. EASTERN REPREEENTATIVE. 25 Beaver Street, NEW YORE CITY

=
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same time loss feature also exists in
side-parking when declivering. A quick
turn into trafic by the slightest move-
ment of the stecring 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 traflic.
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 are 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 174 eubic
foot body with 83 tray capacity.

Body design conforming hoth to the
moudernistic trend as well as to the basie
cab-over-engine unit gives a streamlined
cficet, 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

Centennial Flouring Mills 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-RATIO CAKE FLOURS
Mills at Tacoma, Spokane, Reardan, Ritzville, Wenatchee, Wash., U.S. A.
Correapondence Solicited
CABLE ADDRESS: “CENTENNIAL_SEATTLE.” All Codes

X F. & l{'.s

GENUINE
GLUTEN FLOUR
Guaranieed 1o comply in all respecis to standard
requirements of the U. S. Deparimentaf Agriculiure

Manafactured by
The Farwell & Rhines Co.

Watertown N Y. US A PN

provides a “break” for the color scherze,
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 doors
on ench side, takes away the usual dis-
tracting, unsightly appearance of the
doors.

Colors were selected to harmonize with
the product carricd. A rich yellow, al-
most orange, covers the lower section of
the bedy below the beading. Above this
is a harmonizing rich crecam, slightiy
darker than the usual cream paint culor
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 owitting the usual com-
pany naine, strect location and telephure
number, under the theory that the easual
reader will more readily grasp a message
of the distinetive and highly suggestine
design.  ‘The slightest glance flashes a
message: “IHomestead Bread—Certificd.”
More careful consideration reveals: “Not
One Cheap Ingredient.”

Instend of being camouflaged under
a mass of colors brought about by large
lIetters and n large mmnount of wording,
the straight colors stund out in traffc
The cab-over-engine design, closely mold-
ed into a compact part of the body,
although not entircly new, is outstanding
cnough to attract attention.

NORTH EAST

BLAINE-MACKAY-LEE CO.
Aillers of Spring Wheat Cflours

= PENNSYLVANIA

WASCO WAREHOUSE MILLING CO.

MILLEKS OF

Bluestem Patents - Montana Hard Wheat Patents
Pastry Flour - Cake Flour

THE DALLES, OREGON, U.S. A.
Cable Address: "'Wasco.” All Codes Dally Capacity. 2,000 Barrels
New York Inquiries: Joseph F. Ullrieh, Produce Exchange Baoilding

LIBERTY FLOUR

GEORGE URBAN MILLING CO., Bufalo, N. Y.

OCOIROWN
PORILAND, OREGON

MILLERS OF HIGH GRADE BAKERS,
FAMILY and EXPORT FLOURS

“THE FLOUR SUPREME"

MINER-HILLARD
MILLING CO.
WILKES-BARRE, PA.

Manulacturers of
Wheat, Rye, Corn and Buckwheat Flours

FINGER LAKES AND HUDSON

FLOUR MILLS, Inc.
Geneva, N. Y.

WHEAT RYE
FLOUR afins Ar FLOUR
GENEVA,N.Y. TROY,N.Y

WESTERN MILLING Co.

MONTANA SPRING WHEAT PATENT
BLUESTEM—-PATENT
FINEST SOFT WINTER WHEAT PATENT
General Offices: Walla Walla, Washingion Mill a1 Pendleton, Oregon

COLLINS FLOUR MILLS, Inc.

Dally Capacity, 1,000 Barrals
Corraospondence Solicited

PENDLETON, OREGON
Millers of Expart and Domestic Flours
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AT TME CONCENT
Wife (nudging hushand)
man in front of us is asleep.
Husband. —-Well, why wuke me up o
tell me thut>—Wochenschau.

-TLook ! That

VUBIOLS OUTLOOK
Wanted—Experienced gardener, to act
as enretaker when family away, also drive
car; must live on promises —Advl. in a
Weekly Paper.
The printer probubly used Lo work for
the family I--Christian Science Monitor.

STUDY OF PIRACTICAL 1ARMING

Farmer Jones.—Well, | gucss my son
is going to be a farmer after all when
he gets through college

Farmer Browen.—\What makes vou think
s0?

Farmaor Jones.—\Well, he's planning on
taking fencing lessons at college this fall
—Capper's Weekly.

TEAT TIIIS ONE

“Down where I hive,” said the Texan,
“we grew a pumpkin so big that when
we cut it my wifc used one half of it
for a cradle.””

“Well,” smiled the man from Chicago,
“that’s nothing. A few days ago, right
liere, two full-grown policemen were
found aslecp an onc beet.”—California
Retail Groeers Advocalo

POINT OF VIEW
"Wol's all this about Mrs A
‘er hiexpenscs paid to the seaside
“That’s right. She's going as a dele-
gate from the guild.”
“Delcgate, hindced. She ain't art as
delegate as me "—Atlantic Tico Rells.

BEAUTY OF WODS
A reader has spotted this sign in a
Houston, I'exas, shoe shining parlor
“Pedal habiliments artistically lubri-
cated and illuminated with ambidextrous
facility for the infinitesimal remunera-
tion of 5 cenls per operntor.”

BTRONG VERR

“If you had a little more spuuk,” a
Jeflerson teacher said sternly to one of
her boys, “vou would stand Dhelter in
vour class. Now, do you know what
spunk is*"

“Yes, ma'am,” replied the boy. *IUs
the past participle of spank.”—Wichita
Lagle

FASILION NOTE
Some ten, in sports, appear in shorts;
While others simply wouldn't—
It seems to me that I can see
Two reasons why some shouldn't.
—Chicagy Tribune.
LOT SALESMANSIUP

Not far from the North Pale a travel-
ing Eskimo salesman knocked at the
cntrance of an igloo. A brother Eskimo
answered.

“Would vou be interested in an electric
fan?" asked the salesman.

“Fan? echoed the second Eskimo.
‘Why, what would T want with a fan?
Do vou realize it's 50 below up here?”

THE NORTHWESTERN MILLER AND AMERICAN BAKER

The salesman nodded. “That's true,™
he admitted, “but you ncver can tel
nbout this weather. Tomorrow it may
jump up to zero.—Christian Science
Monitor.

v

UNFORTUNATELY

A lecturer, suspecting that publicity
would lessen attendance at repeat per-
furmances, asked the reporter of a local
paper nol to publish his address

The reparter’s version was this: “Mr.
Smith delivered an excellent lecture in
the church hall. He told some very good

Maries, but, unfort
be published .
tor

unately, they cannaot

CAPulinn Bcience Moni
v v

YOUCATION AT ER LTS T

Student. —Let's cut classes nnd tuke in
a movie.

Necand Ntudent Can't do i, old man.,
I need the slecp.—Tiger.

IIORSE TRADING

Ezckicl owned a well-known raceliorsc,
for wlich Cyrus offered him £10,000,

83

Z7cke accepted the affer and a check.
promisxing to deliver the horse the ncxt
day.

Overnight, however, the horse died.
But Zecke 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
catie when they met face to face. Zeke
took the huli by the horns and asked
Cy what had became of the harse.

“Well.” said Cy, “when 1 found it was
dead. seeing that cveryone knew what a
wanderful har<e it was, 1 rafiled it, and

ALL KINDS

OF

GOOD Flours

Bread Pastry
Rye

uick Deliveries

Located East to Serve the East

FEDERAL MILL, Inc.

LOCKPORT, N. Y.
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J. H. BLAKE

Representng
Higheat Class Mills and Buyers

FLOUR and
SEMOLINAS

Produce Exchange NEW YORK

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Francis M. Franco
FLOUR

Produce Exchange, NEWW YORK

n =
Ruality Flour for. Every Need

is&Co.

25 people bought tickets, nt 8500 each.”

“But,” said Zcke, "didn't anyone
rumble?”
“Only the man who won it,” replicd

Cy, “so 1 gave him his moncy back.”—
California Retail Grocers Advocate.
v v

CANINI SLEUTIING, PLUS ROMANCE

During my early military years 1
studied the art of deducing people’s char-
acter from their footprints and gail, as
native trackers do the world over. One
day in London T noliced a girl with a
spaniel, who trod with an unusual gait
that showed she possessed honesty, cotn-

Low Grades and
Millfeed

1. S. JOSEPH CO., INC.

Minneapolis. Minn.

W. V. DICKINSON
FLOUR + SEMOLINA

Produce Exchange. New York, N. Y.
W. V, Dicklason B. Rickenbsck 4

Broenniman Company
(INCoRPORATED)

FLOUR

458 Produce Exchanga NEW YORK

SECOND CLEARS

J. A. Forrest COMPANY
BUYERS ond SELLERS

Mioneapolis Minnesota

L.G.SPINDLER
~ QUALITY FLOUR

/ADOUCE EXCHANGE NEW YORK

~ FLOUR BROKER™

JAMES HAFFENBERG
Momber N. Y. Produce Exchanga

Produce Exchange NEW YORK

PAUL B. ECKHART & CO.
ALL FLOUR TYPEsS

1534 S. Western Avenue
CHICAGO

GUS FLEISCHMANN

445 Produce Exchange New York City
Every npc of

FLOUR

for cvery nced

Andrew De Lisser

GOLD LEAF
CAKE FLOUR

99 Wall St, New York, N. Y.

Low Grades ..« Second Clears
Your Offcrs Solicited
The New Century Company
3940 o, Colon Avenue  CHICAGO, ILL.
Cnbhle Address: "CENTORY"

S. R. STRISIK CO.

Flour Mill Agents

Produce Exchance NEW YORK

E. S. THOMPSON
FLOUR

Produce Exchonge Building
New York City

Wm.COWAN & COMPANY

Wholesale Flour

£ W JACKSON BLYD. CHICAGO
Established 1897

ST,
C‘l/ “c"/l S eLcher

Commlsslo oker for Millars
of Quality Floun
28 MEAVER BT. NEW YORK CITY

ULYSSES DeSTEFANO

Mill Agent
FLOUR AND SEMOLINA
Corvespondenee Solicited
47409 Produce Exchange  New York, N. Y,

HABEL, ARMBRUSTER &
LARSEN CO.

at FLOUR e

410420 N. Western Ave.., CHICAGO, ILL.

We are always in the Market for
Hard and Soft Wheat Flours

GENERAL BAKING COMPANY
420 Lexington Ave.  NEW YORK CITY

HUBERT J. HORAN
roreich FLOUR posesnc

3272-324 Boorie PHILADELPHIA. PA.

4 Johnson-Herbert & Co.

FLOUR

444 V. Grand Ave. CHICAGO

KNIGHTON
O oovon

INEW. YOR e
"PHICADELPHIAS

PEEK BROS.

Flour Brokers

LITTLE ROCK ARKANSAS

w.b.nry..n of FEEDS of all kinds
DEUTSCH & SICKERT CO.

730-732 Graln & Stock Exchange
MILWAUKEE, WISCONEIN

JACQUES A. DAVIS
FLOUR BROKER

Member N. Y. Produce Eachange

2 Broadway New York City

BREY & SHARPLESS

FLOUR

The Bourss PHILADELPUIA, PA

TRIPLE XXX FINE GROUND

ALFALFA MEAL

Ideal for Ponltry Mashes
THE DENVER ALFALFA MILLING &
PRODUCTS CO. Morchunts Exchiange.
Lamar, Colo. Bt. Louis, Mo.

H. S. PEARLSTONE
FLOUR

Produce Exchange
New York City

GRAHAM & CO.
FLOUR

~-FLOUR

Broker and Merchandiser
DAVID COLEMAN, Incorporated

2 [%¢ bLbers and bakers
236 Plaza Theatre Building Membora N. Y. Produre Exchange l wﬂcotlllu. ; ;r:::”n Bui ne .
Produce Ex. - NEW YORK N oo A ve. 4 laltlmoro Bt

KANSAS CITY, MO. New England Office: 211 Bryant St.. Maldes, Mass. Baitimore. Md. Cable Address. “ASOFCO™

J.J. SHEVELOVE
COMMISSION BROKERAGE
Flour and Semolina

Representing Highest Claas Milla
914 McCarter Highway, Newark, N. J.

Associated Flour Mills Co.
FLOUR

Northwestern, Southweatern and

——
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mon sense and the splrit of
She was a total stranger ang nlzlv’:-,,,"'
see her face. Two years later, af
had left the army, on board ;
recognized the same gait in 4 fellgw
scng'cr. I charged her with li"-i,.:“
on.  Wrong, she lved | 3
Nut have oo

oy
“ftey |

s,
You a brown s .

spaniel 2" white
*Yes,” with some surprise.
“Were vou in London two Years
near Knightsbridge Barracksy® & "
“Yes?
So we married and lived h -
after.——Lord Baden-Powell ‘:Pl.’.i’h-:r::

of a Lifetime.”

1'OLITICS? DULL 5TUFP|
One harried night, when the New Or
leans burcau of the United Press was
secthing with expectancy—former Gos.
ernor Richard W. Leche had been in.
dicted a few hours before—-a telegram
came in from a small town corrr.spo"d.
ent. Ile explained his failure to cover a
state-wide rally this way:
“Didn’t know vou were interested in
politics.”—Editor and Publisher

wnvan

TR RTARE BF A

Coming Events
BAKERY CONVENTIONS
Nov. 1l.—Connecticut Bokars Assoclaticn,
fali conventlon at 1iotel Rond, Jiartford
necretary, Charles B. Barr, 932 Griffin Place
Stratford, Conn
Nov. 27-28 —Retall Dakers Association of
Washington, D. C., seccond nnnusl conventisn
at Ralclgh Ilatel, Waahington: secretary.
Auguat W. Neuland, Jr., 6811 Colorado Ava
N.W ., Washington, D. C
New England Bokora Assocla-

: mecrotlary, Robert E. Sullivan
Exoter Street, Hoaton.

Jan 7-10 —Ohlo Bakera Assoclation, aa-
nual convention at lotel Glbaon, Cincle-
natl, sccretary, Frank E Noyea, 81§ Wesn
Broad St, Coluinbus

Jan. 21-23.—Potomac Stntes Bakers Amo-
cintlon, convontion at Lord Baoltlmore Hote),
Baltlmero, Md; accrctary. J. Frederick
Dienor, 61¢ North Charlea St., Baltimare.

Feb. 4-6 —Pcnnaylvanla Bakera Asiocia-
tion, convention nt YIlliam Penn Hatel
Plttaburgh, sacretary, Iarold E Snyder, £381
North Broad Strcot. Philadeiphia

April 1-3.—Aanocinted Bakers of 1llincie
convention at lotel Abraham Lincoln
Springneld; mocrotary, Wilmoth C. Mack, 34
Websater Ave., Jacksonvllle, NI

April 1-3 —Oklohoma Bnkers Assoclation.
conventlion at Diltmore Hotel, Oklahoms
City, Okln; xecretary, J. W. Wallen, {91

Enat Fifth Htreet, Oklahomn City.

April 12-16.—Southern Dakers Associatlon.
conventlon at Edgewater Guit llotel, Bilaxl,
Mlas, sccretary, C M. McMillan, 1101 Stand-
ard Bldg., Atlanta, Ga

May § (wcok of).—Associated Retsil Bak
crs of Amoricn, convontlon at St. Leols. Mo.
socrotary and dlrector resoarch and mer
chandlsing depnrtment. Frank G. Jonge-
waolter, 1135 Fullerton Ave., Chicago

Mny 11-15.—Assoclated Bakers of Minns-
w0in, Annunl convontlon at St. Paul. Miro.
accretary, J. M. Long, 1314 Elghth St. &F
Minneapoll

June §-1 Pennsylvania Dnkera Assiia-
tlon, summer convention at Galen Hall Ho-
«d Country Club, Werneraville, Pa. &
Ilarold ¥ Knyder, 6700 North Hroa
. Philadelphia

Juno 15-18.—Now England Dakers Asie-
clatien, kxummer canvontion at Poland £prieg
House, Polnnd 8pring. Maine; scerelary, Tob-

4 1. Sulllvan, §1 Exoter Street, Boston.

Juno (last week) —Pacific Northweat Rec
tion, American Association of Cercal Chem-
is1s, onnual convention at P’andleton, Ora-
gon; mecrctary, C. Wheat, Weatorn Milling
Co, Pendleton.

TRADEMARKS

The following 1lst of trado-marks, por
Iinhed by the Officinl Gazette of tha United
Hintes Patont Office, prior to registration, @
reported to The Northwestern Mlller azi
Amerlcan Baker by Muson, Fenwlick & Law.
rence, patent and trade-mnrk lawyers.
Washington, U. C. Bakera who feel tha
they would ba damaged by tho reglatraticn
of nny of theao marks aro permitted by L
to flle, within 30 days after publication
the marks. a formnl notice of appesltl
Thia journal offers to readera an advanre
aearch frea of charge on any trade X4
upun which they may desire Informatic
Wrlty dircct to ua or Mason, Fenwlck &
Luawience, Washington, D, C.

RKOKAYS; Kokny Confoctionery, Eimwo:3
P’ark. 111; cooky U'so clalmed since Ap;
1, 1938.

POLSKA BABKA; Now Warsax Bakery
Co., Inc.,, Now Yark, N. Y; cake. Uso claimed
alnca April 2, 1939,

GERM AKQ: Yisher Flouring Mills €
Harbor lsland, Seattle, Wash. bread Uy
clalmed nince April § 1939,
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REPRESENTATIVE FLOUR IMPORTERS OF FOREIGN COUNTRIES

R. HUNTER CRAIG & CO., Ltd.

GLASGOW—145 HOPE STREET

LONDON-—7 LONDON STREET. MARK LANE, E. C

Alzo gy BrisTuL, SOUTHAMPTON, HULL, BELFAST, DUBLIN and CORK

LIVERPOOL—17 BRUNSWICK STREET

Cabls Addrear: “Osigcn.” Amsterdam.

D. T. RUSSELL & BAIRD, LTD.

HANDELMIJ v/h OSIECK & Cco.

{Soecernor to H F Oaieck)

AMSTERDAM

[mporters acd Agents of FLOUR and All Kindsof FEEDINGSTUFFS
All codes nsed

Sole Agents for the Pilistars Fiour Milla o .
tor Hollard, Belg.om and Khine territory

Miooeapulis Mino.,

N. V. Handelmaatschappij v 'h GRIPPELING & VERKLEY

45 Hope Strecet GLASGOW
IuroriTai e [MPORTERS OF ALL KIND3 OF FLOUR AND CEREALS
FLOUR, OATMEALS, OEREALS Cable Address: "BGHIP. Amsterdam
1 coden nsed
OFFICES ALBO AT Bankers. T'n:luhn B
: ST
LIVERPOOL LEITH DUBLIN BELFAST Sola Aceats of Washbarn Urochy Cor Tne . Minzeapolls A i

McKINNON & McDONALD, Ltd.
FLOUR. OATMEAL, OILCAKES, CORN PRODUCTS AND GRALN
73 Batbwell Stroot. GLASGOW

Cable Addrers: "GRAINN,' Glasgow

3. STANNARD E A GrxEx
Established 1870

STANNARD, COLLINS & CO.

ROBERT NEILL, LTD.

FLOUR IMPUORTERS
1277 St. Vincent Ntrest GLASGOW C.2

G0s Constitutlon Street, Leith

102:103 Grafton Stroot, Duhlin Branches. Belfast azd Dablin

McCONNELL & RELD, LTD.

FLOUR IDMPORTERS

A. VAUGHAN THOMAS

. V. Algsmeene Handel an

Industrie Maaterhapply
“MEELUNIE"”

(Flotr Union Ltd
AMSTERDAM, HOLLAND
Leading and Offclal FLOUR IMPORTERS
Cable Address: “"CoGrLAs’

Estabilivhed 138

. M. WITSENBURG JR'S

EATUUR & CoMMBsIFnAsDsL

N.

FLOUR, GRAL GEREAL PRODUCT S yee 1
R. GRAIN axp CEREA 13 Waterioo ¥ ILASGOW | AMSTERDAN

IMPORTERS aterico Nt GLAN: AMSTERDAM "|'|0|_|“\.\|)
Cory Bulldings, TDON, E7E 1l R LONDON. E. C. Cabla Addrss “Manvel” lasgow Cable Adiress: DeiTasn ikl

Fenchoreh Straot

Cable Address: “'DORFEacu,’” London

MARDORF, PEACH & CO.

PILLMAN & PHILLIPS ROBERT CARSON & CO.
LTD.

Wiravus™ Amsterdam

E W.BOUWMNAN 5

E. & W. BOUWMAN

KILCHREINER

FLOUR IMPORTERS 1 FLOUR IMPORTERS FLOUR-TURTERS FLOUR IMPORTERS
Old Trinity House, Water Laue 50 Wellicgton St. GLASGOW 5 . g
LONDON,E.C LONDON, LIVERPOOL, BRISTOL. Estasiiszy 1831 ROTTERDAM
DUBLIN, BELFAST Cable Addrass ' Diploda.” Glasgow Cable Addrers: “Hotwuay.” Rotterdam
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here
All Principal Grain Markets iy ;’“y Time

Van Dusen Harrington Co.
« Grain Merchants -

BUSINESS FOUNDED 1852

DULUTH

MINNEAPOLIS

WHEAT

W Lol Jon 3, &
Any Grade—Any Quantity—Any Time

BUNGE ELEVATOR CORPORATION

MINNEAPOLIS, MINN.

THE NORTHWESTERN MILLER AND AMERICAN BAKER
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Those who make an art of liv-
ing depend on this world famed

hotel as the very

embodiment

of gracious service, true refine-
ment and dignified hospitality.

The Bla

« CHICA

ARCHER-DANIELS-MIDIAND (OMPANY
J. M. CHILTON, Mgr. Grain Dept. e

GRAIN MERCHANTS

Milling Wheat and Coarse Grains
MINNEAPOLIS

MILWAUKEE, WIS.
BUFFALO, N.Y.
KANSAS CITY. MO.
ST. JOSEFH, MO.
OMAHA. NEB.
PORTLAND ORE
DULUTH, MINN

DAVIS-NOLAND-MERRILL
GRAIN CO.

Operating Elcvaror “ A"
Capacity 10,200,000 bus

M Moervat SeErvice
For Palicy Haldera

Murvar Fiae Previxrion Buearay

KANSAS CITY MISSOURI 40 Wess Madison St. Cuieago, 111,
Hart-Bartlett-Sturtevant i.i' | " SERVICE

Grain Co., Inc.

Line couniry houses in fine states
Terminal houses at Kansas City acd Sr. Joseph

Kansas City, Mo.

Comsulting

im.:::.'

MILLING WHEAT

Intelligent and experienced service to wmillers on
round lots or carloads by grade or samplc.

DggOnAND, MOORE-SEAVER GRAIN CO.
B. J. 0’'DOWD Kansas City, Mo.

MILLING WHEAT

Unless we serve the customer’s in-
terest, we do DOt serve our awn.
MID-CONTINENT GRAIN CO.
10th Floar, Basrdof Trade Bldg.  Ksnsas Ciry. Mo.

STRATTON GRAIN COMPANY

GRAIN AND FEED MERCHANTS
MILWAUKEE, WISCONSIN

ST.JOSEPH, MO. NEW YORK.N Y

CHICAGO, ILL.

THE WESTERN TERMINAL
ELEVATOR CO.
Milling Wheat
Direce to Mills
HUTCHINSON KANSAS

LITTLE ADS WITH A
BIG MESSAGE

READ AND USE
NORTHWESTERN MILLER
WANT ADS

CHECKERBOARD ELEVATOR CO.

GRAIN MERCHANTS

MINNEAPOLIS KANSAS CITY DENVER BUFFALO

ST. LOUIS

UHLMANN
GRAIN COMPANY

Operating
KATY and WAHASH ELEVATORS

Kanaas City, Missouri

"ANALYSES .
FLOURFEEO.WHEAT
[ o
THE MIC-WEST LABORATORIES &%
STAA.BOX2TI COLLMBUS. aHia

SIMONDS-SHIELDS-THEIS GRAIN CO. GRAIN

Storage Capacity 4,000,000 Bushels Kaosas City, Mo. MERCHANTS

c t' t I G o c MILLING WHEAT FROM LVERY PHO-
on Inen a raln o. DUCING SECTION OF THE UNITED hTATES
TERMINAL ELEYATORS OFFICES
Chicago Omaha New York  Tuledo Omaha Chicaga
Nt Louis Tuledo Kassas City Columbas Portland Gialventon
Kacsas City  Yortland St Louis Buffalu

WE SOLICIT YOUR INQUEIRILS

San Fruncisco Nealtle
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THE NORTHWESTERN MILLER AND AMERICAN BAKER
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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-
sea] Bags because they stack easily
and make sales-building mass, shelf
and counter displays.

" BEMIS BRO. BAG CO., Minneapolis, Minn.

~ OFFICES: Boston - Brooklyn - Buffalo
- Detroit - Honston - Indlanapolls : Kansas City : Los Angeles
Lonisville + Memphls « New Orleans - New York City - Narfolk
- Oklahoma City « Omaba - Peoria - St Louls -
Sellna « San Francisco + Seattle « Wichita

PELY:

« Chicago + Denver

EVERYDAY MORE MOUSEWIVES SAY...

- BEMIS DELTASEAL BAGS

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.

el
BAG

Salt Lake City 1) Compant, 1

November 1

C—
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NOVADEL-AGENE

AGENTS: WALLACE & TIERNAN

e / lowr

Careful selection and blending of wheat, correct tempering
and proper milling combined to make a quality flour cannot

always overcome nature’s vagaries.

Today's wheat may readily make it impossible to match the
color standard of yesterday’s flour. That is why most millers
consider Novadel an essential step in the milling process.

AGENE FOR MATURING
NOVADEL FOR COLOR

SA-S9

CO. INC. + « NEWARK, NEW JERSEY




Maybe yours IS good . e
but how much BETTER could it be’

“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: fow much better conld that merchandise be?
For any improvement will reflect its worth in new sales!

Here’s the man with the answer!
your General Mills man

““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 sales-tested formulas for products that
give real support to any merchandising plan. And his service in-
cludes merchandising and selling ideas galore . . . good ideas,
proved in practise, many in complete “‘campaign’ form.

So—why not “get the answer” from your General Mills man?
From flour to sale of finished product, he is trained and equipped
to serve you best!

GENERAL MILLS, INC. propucTs CONTROL DEPARTMENT

Trade Names: Kell Mill & Elevator Company, Royal Milling Company, Great Falls, Mont.

¥ Vernon, Texas Sperry Flour Company, San Francisco, Calif,
El Reno (Okla.) Mill & Elevator Co. Oklahoma City (Okla.) Mill & ' b 1
General Mills, Inc. Southeastern y ) Elevator Co. Washburn Crosby Co., Buffalo, N. Y.
Bakery Sales Office, Atlanta, Georgia Perry (Okla.) Mill & Elevator Company Washburn Crosby Company, Chicago, IIl.
Great West Mill & Elevator Company, Red Star Milling Company, Wichita Mill & Elevator Company.

Amarillo, Texas Wichita, Kansas Wichita I‘nlls, Tex.






