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What Happens To Bread
In The Oven?

FOUR loaves going into the oven. They look good to
this expert baker, but he knows they must stand one
more test—the heat of the oven.

The behavior of dough during all stages depends
upon the strength and reserve power in the flour.
The dough must recover repeatedly from the punish-
ment of machinery. In the oven it is called upon to

withstand the strain of expansion under heat—the e 2
final test of flour strength. ‘ -

Seal of Minnesota is a strong flour with plenty of
reserve power. You can depend upon it to meet the
stress at every stage of production. You need not do
without Seal's extra strength and reserve power when
prices are so attractive. Every baker can afford Seal

of Minnesota flour this year.
INTERNATIONAL MILLING COMPANY

Minneapolis, Minnesota Buffalo, New York

SEAL OF MINNESOTA

FLOUR MILLED FROM TESTED WHEA T
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Kansas ,erows the Best
Wheat in the “Waorld
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RED STAR MILLING CO. The puiding star

" WICHITA,KANSAS to

R.S. HURD, PRESIDENT %etter ‘Pr()ﬁts
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4,500,000 Bushels 4700 Barrels
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arty Response
greets Next Step in Nation-wide Program_

Flood of Requests Brings Pillsbury Course of Lectures on Technical
Cake Baking to Chicago, Cleveland, Pittsburgh and Buffalo . .

C EVERAL months ago the Pillsbury Course of Lectures
»7 on Technical Cake Baking under the direction of Mr.
A. F. Gerhard was offered at Minncapolis as the first step
in a nation-wide program of cducation in the ficld of sweets
baking. The response was instant. Bakers and their em
ployees came many miles to hear the lectures. Word of the
course spread rapidly and aroused the interest of bikers in
all parts of the country—and the first announcement that
the lectures would be made available to bakers in other citics
was greeted by a flood of requests. The first cities to secure
the next series of lectures under Mr. Gerhard are Chicago,
Cleveland, Pittsburgh and Buffalo. Schools will be sched-
uled in other centrally located cities as quickly as time
will permit.

This is not merely a demonstration class.
lecture course.

It is a complet
Mr. Gerhard wastes no time with doughs
He gets right down to cases and gives valuabl
information about ingredients, variations in formulwe, cost
of mixture, leavens, temperatures, yicld, the baking process,
correction of troubles and what the finished product should
be like. Angel food, sponge goods, laycr cake, loaf cake,
bar cake, cup cakes, pic crust—he tells how to make them
so good that it is no trouble at all to scll them, at a good
profit! The lectures are followed by questions and answe
Llach minute is packed with information which you cun tal
back to your own shop and use. A certificate will be gi
to all who satisfactorily complete the course.

and niixes.

MR, A, F. GERHARD

Formerly head of Dunwoody Institute of Baking,
suthor of “Hand Book for Bakers,” contributor
to bakers' and millers’ trade magazines, and na-
tional authority on technical and practical baking,
Mr. Gerhard is the man who conducts the course
He is assisted by L. W. Pickert, cake baking ex-
pert.  Together they give to you the facilities
of the Research Laboratories of the Pillshury
Flour Mills Company.

This is an extension course, open only to active bakers and
their employces. Admission is by card only. If you a
in or near any of the four cities scheduled, fill in the appli
cation blank and mail it. If you live in some other scction,
write to Mr. O. S. Otting, Pillsbury YFlour Mills Company,
Minneapolis. He will tell you the dates when Mr. Gerhayd
will conduct the course in the city nearest you. Applica-
tions will he acknowledged in the order of their ye
There is no admission charge.

SCHEDULE OF LECTURE COURSES

ceipt.

Following are the dates and places where the first of the

Pillsbury Course of Lectures on Technical Cuke Baking

will be conducted by Mr. Gerhard this fall:

Chicago—North Side, Sept. 28, 29, 30, Oct. 1—Holel Beluont,
Sheridan Road at Belmont.

South Side, Oct. & to 8, inclusive—1lotel Windermere,
1612 East Fifty-sixth Sircet.

West Side, Oct. 12 to 15, inclusive—}olel Graemere,
113 North Homun Boulevard.

Pittsburgh— Oct. 26, meeting place to be announced Inter.
Cleveland— Nov. 9, meeting place to be announced luter.
Buffalo— — Nov. 30, meeting place to be announced lnler.

Mr. O. B. Otting,

Cnke Flour Department
Pillsbury Flaur Mills Co.,
Minnenpolly, Minn,

Denr Mr. Otting:
1 wiuht to nttend the Plllsbury Course of Lecturcs on Technie 1

Cake Hoking ro be offcred ot (CILy¥)..o.ceecrevnennanan., 3

Please send me an admlission cord.

Firm Nome

AKENT K Sone g cosc oot o nna6a000500000000 SRR R R ERET TN

PILLSBURY FLOUR MILLS COMPANY

America’s Leading Independent Millers

[ .
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We have added to our line a SUPER-FLoug o .

tofore unparalleled quality. It is our ambitig tel?
fer the baking trade of America the ﬁnesr; f(])o:
ever produced of Kansas wheat, and we l)c]ic\'t-(i::w
have realized our ambition. We shall call this flour

“Gibraltar Special®

REPORT OF FLOUR ANALYSIS
FROM
ST. JOSEPH TESTING LABORATORIES
r CHEMICAL I\NALY-SLS e BAKING ANALYSIS
Service Number | STANDARD 330 Service Number e, STANDARD 330
1931-32 Crop| “GIBRALTAR y 1931-32 Crop  “GIBRALTAR
Sample Marks |Kansas Patent| SPECIAL” Sample Marks bl Kansas Patent SPECIAL”
Moisture as Received | _15.00 13.36 Absorption (Flour as Received) 6L.0 6G3.7
Ash as Received | 040 l 0.393 Dough (Lbs. per Bbl.) 3155 $21.1
Protein as Received (Nx. 5.7)| 11.00 12.73 Fermentation (Full Time) 3 3
Ash 15% Moisture 0.-10 0.385 Fermentation Tolerance (Maximum) 0 3
Protein 1_5% Moisture(Nx.5.7)  11.00 12.19 Fermentation Tolerance (Minunum §] 24
Acidity (As Lactic Acid) N N Gluten Quality G G
Color Flour 100¢ 100w Gluten Characteristics El 1
Viscosity Y 0 1520 ,Oven Spring G i
Gluten (]_)_Ql)’ 0 0 { Loal Volume | By Measurement 100 101.6
Gluten (Wet) 0 0 Crumb Color ()¢ 101w
D-Dark C. \W. Crust Color GB GB
- C G ey _“ i, General Appearance of Loaf S )
W-White B-\W 13 | G 5 = z S
N-Normal = Blue White  Brown Gray Break from Side >
Diastatic Activity G o,
I, Excellent G Goad
T. Tough Fi. Firm
I, Fair P Poor (. B. Golden 1ML Flat
e . Brown
. astic Y : Yy :
El. Elastic Smooth B Broken M. Mellow
Respectfully Submitted.
ST. JOSEPH TESTING LABORANTORIES
By R. [ PATTERSON

THE CONSOLIDATED FLOUR MILLS CO.

WICHIT\, KANSAS

FRED F. BURNS. GeNtRaL MaNaGER 1350 H.\RI“‘;I,\' I)”/)

803
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Bread Is the Best and Cheapest Food

I . : y ;
When the cost of flour is so very small an item of expense in your
loaf, why not make sure of having the very best bread in your
whole trade field? You can do it with THE ADMIRAL flour.

&

THE

E FLOUR MILLS COMPANY

LINA,KANSAS e

in Kansas
CAPRPACITY 2500 BARRELS DAILY

—
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The Most
Particular Bakers
in the country
use THIS FLOUR

We could tell you
some of them—some
whose quality leader-
ship is known to vou.

Perhaps some of them

are your own quality-

@dly ed/ua'ly 2,500 Barrelr... bread competition. Graia S""‘f‘ Capacily, 100,000 Bushels

R \_ X
T aE

Qbilliau Ulfgorlii‘”' :
§o J3E)
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“...Occident does a better job for us...

b

PT\HERE has probably never been

a time when a quality standard
would pay better dividends to bakers.
Occident Flour, as a foundation for
quality baked products, will help you
‘“corner the market” in the face of
low quality price competition.

The high absorption of Occident Flour
increases production per barrel. This
means a definite saving in cost.

<o <« <«
The uniformity of Occident Flour
eliminates shop worries. Constant
production means lower overhead
costs and increased profits.

RUSSELL - MILLER MILLING Co.

General Offices: - MINNEAPOLIS

Abeve: Dough trovgho inthe I . & 4 Nalery shewr
ing the doughs in (AGr pevgressive stages of rising
Left: New wwirer wond in the i, & A. Belery

Right: Ths cloen, well arvenget retail store with its
Lempling display of aypetiting baled youducts
Bedow: The building of the I . & A, Baking Co. TAis s
onve of LAe beat equipped and wosl watern baleries -
in (A slnte
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“A PRODUCT OF GENERAL MILLS *

Baoxomalll

“A PRODUCT OF GENERAL MiLLS ™

'; OKLAHOMA dITY yuLg?. ELEVATOR CO.
klahoma City, Oklahoma

ELRENO MILL & ELEVATOR CO.

ElReno, Oklahoma

GOLD MEDAL FLOUR COMPANY OF OKLAHOMA

Oklahoma City

UNITS OF GENERAL MILLS !
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7ITNHEIR attacks are spectacular and in-
frequent—they are “News”—but the
lowly unheralded mill insect keeps right !

........

on plugging away day in and day out eating
up the Millers’ profits. The fight is a hard
one, you can't fill the place with arsenic, you
can’t shoot them down with airplanes and

gas bombs, you can’t use flame throwers,
but you can get rid of them just the same—

used regularly—a little often MIDLAND

feofet Y 7

—f'l p
——

MILLOCID

will free your mill of insect pests

E

A spray harmless to humans, stored products and raw materials,
deadly to every creeping, crawling and flying insect.

START NOW

MIDLAND CHEMICAL LABORATORIES, Inc.

DUBUQUE, IOWA
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"Polar Bear

FLOUR
IS KING

POLAR BEAR almost certainly will give you some-
thing new in the fine flavor of your bread. It is a real
patent, milled from uniformly strong wheat—a flour
that cannot possibly compete in price with get-by-some-
way straights, but that is fairly priced on the cost of the
finest wheat and a fair earning for the miller.

eNEW FrRa MiLuing Co
ARKANSAS CITY KANSAS
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How Commander -
Select and Blend Wheat

IN Shakespeare’s time as in our own, the need for care in milling was recognized.

i illi i i i r millers to “‘tarry”
Rt e calee o of While no milling laboratories existed, it was the custom for good ® y

wheat must needs tarry the each step in the milling process in order to make sure of the result.
grinding. . . T . .
Have I not tasried ? One reason for the traditional care in milling is the fact that for centuries mill
A:;;’;‘fﬁj’;i;;g' 1P SR and bakery products have headed the list of foods from an economic, nutritional
ng.
Have I not tarried? and palatability standpoint.

Ay, the bolting; but you must

tarry the leavening. Bread is one of the most nutritious and economical of all food products.

Still have I tarried. .
T o R It contains 63% more food value per pound than beefsteak, yet costs only one-
yetin the word “hereaftes” the knead- eighth as much per thousand calories. Lamb chops, the principal meat in modern

ing, the making of the cake, the

Beating of the over @ABtheibalkings “reducing’” diets, cost five times as much per thousand calories as does white bread.

nay, you must stay the cooling tog, . . q . A
e 10 The following table gives good reason for the historic importance of mill and
—halecizan bakery products.

Comparative Economic Food Values

-FooD 3 . feoerLd FOOD VALUE PER L. ATRCERTS TR
Flour . . 3 ! k 5 A 12.5 5 b . g , 1600 : A A . . 1.7
Rice . : : . . 2 o 12.0 3 o 3 g 5 1720 . o . 3 3 5.0
White Bread . » . NG SRR R s, , . 1215 ’ . R 3 4 6.0
Navy Beans ‘ . o . 5 12.6 g . 5 . A 1600 . . . . d 6.2
Soda Crackers . . . . o 5.0, N % 5 o . 1925 . ¥ " . . 6.7
Whole Wheat Bread . 5 o o SEOE 5 5 o . 1140 d 5 4 o 5 7.1
Potatces . A N : 3 5 83 . g o . . 385 . . . o . 8.0
Macaroni (Uncookec) o o 5 10.0 X o 4 g . 1665 . . . . 3 10.0
Macaroni (Cooked) . 4 . g 784 . . b X 5 415 R " g g . 10.0
Ginger Snaps . A A 5 . 6.3 3 b 3 " 3 1895 A : . . 3 11.0
Graham Crackers . . ¥ 0 o 5 o D 1955 . . . g 5 15.0
Vanilla Wafers . X 5 5 & GHY) ¢ S h : 2020 . ; . 3 . 17.0
Sugar Wafers . . o f o AR . . 3 . 2260 . s R ) . 17.0
Bacon ) ; S s s 5 188 . 5 . o . 3030 o 5 5 5 . 16.0
Cottage Cheese . SN T TOR R S0 of & oS o 19.6
Cream Cheese . g 0 : 6 342 . . g o o 1885 0 3 i s o 21.0
Candy (Stick) . " : i . 30 0] . . o 1745 . o s s . 22.0
Lamb Chops . . . 5 . 53.1 4 B R . 1540 . 3 s i o 31.0
Mackerel . : ' L P AFTEEENER R 645 o Lt : . 39.0
Apples : ! . . 2 . 84.6 . L . . . 290 . . 5 : 4 41.5
Beefsteak . " R k n e FOTIOTEISNIE 745 . g o o . 52.0
Beans (Green String) . : A .. SOZNEEUREEEEE . . 5 & . . $2.02
This table is arranged in order of cost per 1000 calories. Moisture content has an important bearing on cost per calorie. *A large part of the
molsture content in bread consists of milk. In many foods the consumer pays for water. In bakery products the consumer pays principally for
Food Value and in the case of bread the higher moisture content is largely due to the use of a large percentage of milk in making bread doughs.

COMMANDER
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Larabee Laboratories

Before any wheat is purchased or milled we “‘tarry” until our laboratories have made their
analysis and report. Through wheat selection, wheat blending, control during milling, inspection
of the finished product, and actual service work, our Laboratories insure uniformity in the baking
characteristics and high food value of Commander-Larabee Flour.

Crop Testing Before Buying—Just before each new crop begins to move into grain centers
we secure samples of wheat from each and all sections, mill, analyze, and bake each one indi-
vidually. Closely our wheat buyers work with our technical staff, making their notations. Thus

they secure the choicest wheat.

Wheat Mixes Made Eight Days Before Milling—By this thorough survey over a large
territory, wheat of highly different baking characteristics is obtained. Each classification
is binned separately. From many bins, flours of different baking characteristics to suit
any specific baking requirements can be made.

These mixes are made with great care, eight days in advance of milling. This permits carcful
checking of analytical and baking values. Should they not meet our exacting requirements,
ample time is available to blend another mix and another until these requirements are fulfilled.

Control During Milling—To further insure uniformity and quality every step from tempering
the wheat to checking granulation, color, flavor, protein, and baking qualities is constantly
analyzed. Our staff hourly checks the finished flour and semolina products going to our
customers. Qur Laboratory Service Department sees to it that each bake shop receives flour

suited to its particular requirements.

“August, September and October are
poor months for speculation; equally bad
are November, December, January,
February, March, April, May, Junc and

July.”
—Mark Twain

Don’t speculate. Commander- Q %
Larabee insures quality and uni- ’ .
formity.

C. G. Harrel, Director of Laboratorics,
Commander-Larabee Corporation. Mr. Harrel
has been actively engaged in bakery production,
laboratory, and research work in the baking
industry for fifteen years. He understands the
baker’s problems both from the technical and
the practical viewpoint.

LARABEE
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THE GREAT FLOUR MILL OF THE GREAT SOUTHWEST

Superior Quality Always Is the Best Value

' Milled in the Southwest’s Premier Mill

KANSAS CITY, U. S. A.

( THE SOUTHWESTERN MILLING CO., INC

{ AT THE GATEWAY OF THE WORLD’S FINEST WHEATFIELD
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If Your Customers
Want the Best...

If you can afford to supply customers
with a cheaply baked loaf, you can
afford to buy a cheaper flour than
“Silk Floss.” But if your customers
want the best in bread, as most do,
then you need “Silk Floss Quality”

Also in flour.

“SANTA FE TRAIL”

for bakers who want
the very last word in
flour quality.

Jhe Kansas Milling Co.
3 A | "':?"‘0‘* “Wichita  Kans

ul’
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- A Newcomer in the Sugar Famz’ly

By - A. Adams Lund

HE way progress is applied to just let some really new and revolution- opment “of first importance to man- Years sugar chemistry has beep intef-

industry often reminds one of ary thing come along and we will think kind.” Twelve years later we find some preted to the artisan in terms of sucrose

a new driver seated behind up every conceivable reason for getting of the trades just beginuing to take the (cane sugar). 'The common expressions

the wheel of an expensive car. along without it. I know of one man interest in it that they should have taken of sugar boiling—‘string,” uu“cnd."

In his impatience to get un- who, as recently as a year ago, told his during post-war days. They have been “hard ball,” “crack,” ete.,, have g]] been

der way, he ncglects to release the emer- family that he wouldn't buy a radio be- so busy advancing reasons why they given exact temperature cquivalents 0

gency brake. cause they hadn't “perfected” them yet. shouldn’t usc it that they have passed ferms of sucrose. They don't work for

Subconsciously, we resist change. We In 1919 the corn producls industry up the more obvious rcasons why they dextrose. The lhousands of formula and

tell ourselves that we are a progressive gave hirth to o new world staple—a should. recipe books in use tlhiroughout the coun-

people, that we must keep our minds white refined sugar from corn. A high The new sugar came into the world try eall for “sugar” as though it were

constantly open for new things. But government official hailed it as a devel- under a very definite handicap. For 200 a single entily. Now the cook, the baker
and the candy maoaker must be taught ‘

that there are not one, but many, sugars

—alt differing in physical properties on¢
from the other, and cach by its naturc
specifically adapted to particular uses.
Only in rare inslances can he use the

sugars interchangeably in his formula

without getting into difficulties of one
sort-er angther.

; g; b en If he attempts to use the new product
without listening to what the manufac

turers are willing to tell him about it,
he is very likely to cncounter a few sur-

prises. If he decides that it is not worth
all the time and trouble to find out how
it can be used properly, lo, and behold!
his competitor gels the jump on him by

capitalizing on some physical property
of the new sugar to improve his product
and increase sales. There is no short cut
for the production man. If he wishes

to keecp abreast of the times, he must
’ learn his particular chemistry of sugars
< all over again, and this time from a more

cosmopolitan standpoint.

It follows as a corollary that for a
new sugar to merit this time and att
tion on the part of a particular industry,
it must be something more than just

A satisfied baker rold us recently: “I'm making money in spite good or just as cheap. If it merely
- takes the place of ordinary sugar, pound

of present market conditions, because the new bakery you for pound, without offering any tangible
superiorily in the quality or con umler

i 1 1 appeal of the finished product, or in the
designed for me is so efficient that I can control my product EUEElnal faellity with which this prod-

uct can be made, then it must be cheaper

and my costs.” He echoed the experience of those who sought than ordinary sugar to be worlh chang-

’ ing formulas for. If it is offered on a
The W. E. LOflg Company ﬁl'St, when thcy had an engineer- price parity with ordinary sugar, then
3 13 the physical qualitics of the ncw sugar
ing or bU-lldlﬂg problcm before them. must be such as to compensate for the

lack of price advantage. It is a hard
law on the newecomer in the raw mate

When the Engineering Division announced its new design ficld beeause it places upon it the bur-

di . den of proof to show wherein it is
of humldlﬁCd’ controlled, economical bread cooler, a dozen superior. The economic code differs from
: o N the legal code in this respect, in that it
leading bakers contracted at once for installation. Now they refuses to “adjudge the prisoner Inno-
g 5 cent until he is proved guilty.”
€njoy the added economies of low cost oPcration with the The fact that refined corn sugar
K attained the volumec and status of ;
i i i major food product in so short a perioc
satisfaction of completely controlled cooling. B o i
e the product has had less to fear in 1his
That’s why they are leaders —they seek those qualities of respect than a host of less worthy prod-
e p . ucts which have gone the way to oblivion
leadership in others that insure efficiency —economy—and in even less time. N ;
Something of & realization of h
i . Spartan philosophy inspired the corm
proﬁtablc opcration states in their 10-year f]‘llght for olfiﬁ'fml
{ recognition of commercially pure hydrats
Bring your problems to The W. E. Long Company, whether and anhydrous dextrose on a parity with
. . . . refined cane and beet sugars. The lofic
they are Engineering, Production, Accounting, or Merchan- of their case was plainly apparent. Un
Jan. 2 of this year the restrictions '€~
diSiﬂg, and you will pl'Oﬁt tthbe. quiring that the presence of refined €0'n

sugar in certain classes of product
stated on the label were withdrawn
onc of the most sweeping food decision
of our times. Subscquently, the stoncl
The W. E. LONG COMPANY e
e . . general were changed 10 conform to

new ruling. Today l]Jl'CfllldS, tS]\\'cct do(li‘ﬂ_'

0 reparcd flours and all other pro 3
15 5 North Clark Street 7 7 14 Chlcago Excgpt the sugar itself may not OT:,]_\' con
tnin refined corn sugar Without jts
ence being cxpressly indicateq on

ADVERTISING - ACCOUNTING - ENGINEERING - LABORATORY - PRODUCTION Jubels but even though the Jabe] actu!ly

states that the product containg Y.L AN

é’IHEB or “granulated sugor’ these popms ix
WI.E— henceforth understood to mean gjpher °F
CIO.

dinary sugar or refined dextroge

Onc might reasonably ask .t PFo
tection was afforded to the pypopqcer Yoo
prevent refiners moKINE infepjor Y0y
semirefined grades 0! €COTN gy p 1703
marketing  their  products g0 hy
names “hydrated dextrose™ ;) a et

(Continued on PREC S5y
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THE SPONGE-CAKE SIERIES ALL SCALED ALIKE (note dif-
ference in volume). Cost per cake: No. 1, 6.6c; No. 2, 5.6¢c; No. 3,

5.1e; No. 4, +.7c; No. 5, 4+.3¢; No. 6, +.5¢c.

Here's the way

to improve sponge-cakes

—give them better eating qualities
—keep them fresh and salable longer

N A ANY bakers have
I¥1 found that a
straight sponge - cake,

comes unsalable much

sooner than other types of

that’s

more palatable, more ten-

hand, is a cake

der—a cake which remains Flour
fresh longer. Baking powder

Our free book, “Better
Cakes — Bigger Profits.”
gives 7 sponge-cake for-
mulas, from the old-style
straight sponge through
others with varying de-
Because we have had so

grees of richness.
many requests (both from bakers and from
members of the allied trades in behalf of
their customers) for suggestions that will
improve sponge-cakes, we arc reprinting

the formulas on this page.

These cakes vary considerably in cost.

But among them there is doubtless at least

10 Ib=.

made without shortening, Bggs oo
dries out quickly and be- GG o ocoossuos
S 000050000

cakes.
3 4 Sugar ........
The so-called “short Mitk o
sponge-cake, on the other Crisco ..........

SPONGLE-CAKE SERIES

Beat together at 110° I. until of proper lightness.®

(1) (2) ) (+) ) (6)
10lbs. 10 1Ibs. 10Ibs. 10 1bs. 101bs.
8 Ibs. 10lbs. 10 dbs. 10lbs. 10 lbs. 10lbs.

21, 02zs. 3ozs. 3% ozs. tozs. HVhozs.  Jozs.

Mix together and heat to 110° F. to melt the Crisco and dissolve
the sugar. Add gradually to the beaten mixture, stirring in at second
speed (aboul 5 revolutions).

2 Ibs. tlbs. 6 1lbs. Slbs.
2lbs. & lbs. G6Ibs. S 1bs. 101lbs.
11b. 1%:1bs.  21bs.  21%1bs.  31bs.

Sift the flour and baking powder together and add.  Tncorporate on
low speed with the least amount of mixing possible.

Glbs. Slbs. 101bs. I2]lbs. 1tlbs. 161bs.
1 oz. 202s. 3oz tozs. 5oz,

Approximale cost of mix per pound:

13 I .10%% .10 09 05Ya

*Ieat carcefully to avaid coagulating the eggs.  Heat small batches
by placing mising bowl in a water bath (not higher than 130° F.).
Large batehes may be heated earefully over a low fire. .\ jacketed mix
ing bowl is ideal for these mixes.

one which squarely meets the requirements

of any baker—not only for his boxed

THE SPONGE-CAKE SERIES SCALED TO GIVE EQUAL
VOLUMES. Cost per cake: No. 1, 6.55¢; No. 2, 6.31c; No. 3, 638lc;
No. 4, 6.36¢c; No. 5, 6.18¢c; N

. 6, 6.66c.

sponge-cakes, but for shorteake Inyers and

jelty rolls, toa.

If vou are a baker, we suggest that you
turn to pages 73 to 76 of “Better Cakes—
Bigger Profits,” and read again the discus-

You'll

find there much practical information that

sion of the “short sponge” mixes.
will help you to improve your sponge-cakes

and increase your cake profits.

If you scll to bakers, bring this chapter
to the attention of your customers. Over
18,000 bakers already have received our
book, “Better Cakes.”  We will be glad to
send copies to any once in the allied trades,
or—at their suggestion—to any of their

baker-customers.

CRISCO BAKERY SERVICE

available to Bakers

and Members of the Allied Trades
SERVICE BOOKLETS: The Crisco Bakery
Research Department publishes booklets on
various baking topics. The booklets already
iscued are on

CAKES
ICINGS

COOKIES PIES
DANISH PASTRY

RESEARCI: In its work during the past
cight years, the Crisco Rescarch Bakery has
gathered together a mass of data and prac-
tical experience on almost every baking topie.
This expericnce and information is at the call
of bakers, and those who sell to bakers, to help
in solving baking problems,

ADVERTISING and PROMOTION: ‘The
“Dessert isn’t complete without cake” cam-
paign is Procter & Gamble's contribution to
the pramotion of the bakers' sweet goods busi-
ness. Double pages in full color appear from
time to lime in leading national magazines.
Write us fur details.

The facilitics of Crisco Bakery Service are
available at all times to bakers and to members

of the allicd trades and to their salesmen.
Addresy inquiries to

PROCTER & GAMBLE (Bulk Crisco Dept.)
1113-J Gwynne Bldg., Cincinnati, Ohio
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A Big Week for Bakers

By

31
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© Kaufmann & Fabry

Field Museum
and Soldiers’
Field —largest
stadium in the
world.

Come to CHICAGO

HE 1931 American Bakers’ Association Convention beginning
September 21st for one week at the Sherman Hotel in Chi-
cago will solve many problems confronting the baker.

This meeting will be of great importance to every baker in the
country. They are going to get down to “brass tacks” and to the
bottom of the ills and troubles of the entire industry.

It promises to be a real educational week, and every baker will
profit by attending—so come to Chicago.

Anheuser-Busch Yeast and Budweiser Diastatic Malt Extract
completely fulfill the prime requisites of perfect fermentation.

Anheuser-Busch

Chicago Head-
quarters of An-
heuser-Busch,
750 S. Clinton

Street.
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*““After all it
takes a Baker’’

JEWE | ortening

Swift & Company’'s famous
list of TESTED bakery supplies

Jewel is a rich, wholesome, neutral shortening.

It is ideal for pies and general bakery uses.
BROOKFIELD FROZEN EGGS ..
FRYENE .. BAKER'S PASTRY ..
PREMIUM OLEOMARGARINE . . white. Supplied in 45 pound cans, 60 pound

Smooth textured, bland in flavor and creamy

“SILVERLEAF” BRAND PURE tubs, 110 pound drums, and tierces.
LARD.. JEWEL SHORTENING ..
PYAC..BAKEALL..KAKEBAKE
BROOKFIELD BUTTER
VREAM . . U. B. MARGARINE

Swift & Company
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North

W TE do not need the bakers that
V are not present here this morning
half as much as they need us,”
President A. J. Salley said, in opening
the annual convention of the North Car-
olina Bakers' Associntion held at the
Villa Hotel, Morchead City, N. C., Aug.
17 and 18.
Let the hakers of the country who are
inclined to sweat under the condition of

Carolina’s Inspz’rz’ng Meetz’ng

By R. S. Hancock

5S¢ bread tnke heart at the messages de-
livered ot this convention: also members
who are lukewarm to their nssociations
should be inspired by the enthusiasm
manifested in this young association.

In calling the convention ta order,
President Salley told of the work the
associntion had accomplished in its two
years of life. He looked forward to the
many invaluable services which the or-

panization can render its memhers in the
future.

“We can get along without the mem-
hers of our trade who are not present
here this morning,” President Salley con-
tinued, “but can they get along without
us? That is n question for then: to de-
cide.” In impressing this statement, he
reverted to that time-tested maxim,
“United we stand; divided we fall.”

through the pockets in the fourtecn
years this faithful old American Stand-

ard Divider has been in operation.

@ It stays on the job, smoothly, accu-
rately—the oldest employee in the plant.

@ It was designed on the right principle

® Twenty million loaves have gone

of divider engineering —and built for

performance, economy and long life.

® Hundreds of American Standard

Dividers are accurately scaling ofl the
doughs after long years of service in
the bake shops of America.

[

Bokers

nery Ca \

ST.LOUIS, Qi MISSOURI

v
1600 S. KINGSHIGHWAY BLVD.
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In delivering the opening nddress,
President Salley clearly defined “Co-
operation.” Tle gave the different phnses
of this word and told the hakers they
could choose the phase that best suited
their individual needs.

THE SUCCESSFUIL HAKER

An instructive address on “Crenting
Dealer Good Will” was presented by
Miss Alice Dowling, of Standard Brands,
Inc, New York City. She pictured 2
successful baker in the handling of his
ndvertising; the handling of his snlesmen,
and last hut not least the handling of the
bakery itself.

Analyzing successful salesmen, Miss
Dowling outlined worth while facts for
the bakery proprictor. He should look
for these qualities: personnlity, cleanli-
ness, courtesy and knowledge of product

“The housewife of today is as much in-
terested in vitamins as she is in any vital
factor of life,” Miss Dowling said.

Mr. Robinson, in his address on trade
assaciations, likened them to the states
of the Union. He read quotations from
some of the leading men of toduey on the
value of trade associations to their mem-
bers and the public.

Called to order by O. C. Jones, Tues-
day's meeting was given over to a busi-
ness problam forum. Members had the
floor for a frank discussion.

The first question, and onc Lhat scemed
ta be very popular, was: “Can a baker
make a nickel lonf of bread profitably:"
The unanimous consensus was that it
could not be made at a fair profit, if the
product was to maintain its high qual-
ity.

Mr. Streb, of Raleigh, said his method
of getting around the 5c loaf was to im-
press upon his salesmen that if they
pushed the nickel loaf it meant a de-
crease in salary. 1f they pushed the
dime loaf it meant, of necessity, an in
crease. Therefore his trouble along tlus
line had been very small.

President Salley expressed the opinion
that the public was turning to quality
more than ever before, and that the bat
er who failed to push nnd advertise high
quality would be left holding the bag.
He said his bukery hnd suffered no loss
of business becnuse he did not push the
nickel loaf. Fle also expressed the iden
that a nickel loaf ruined other products
the quality of which was conscientiously
maintained by the baker.

“Once a houscwife is stung on a picce
of goods,” he explained, “she will be in-
clined to refuse other articles from the
same bakery.”

Mr. Graeber expressed the opinion that
if a baker was going to make n nickel
loaf, his best recourse was to change his
wrapper and use something entirely for
eign to anything he ever used before.

All officers and committees were elect
ed to succeed themselves, with the addi-
tion of two new members on the execu-
tive committce. They follow: president,
A. J. Salley, Statesville; viee president,
0. C. Jones, Greenshoro; secretary, E.
BB. Graeber, Charlotte; treasurer, W. 3
Neal, Chapel Hill. To serve on the ey
eculive committee with Roger Grant,
western North Carolina, were elected A
A. Kufer, Sr, and J. B. Fox, Sr., east
ern Carollna,

Wheat Stands First
By Dr. E. V. McCollum

Johns Hopkins University

MONG cereal grains, whent easily
A stands first in the quality of ity
- proteins. Il is by no means essen-
tinl that bread be mude an absalutely
complete food. It would run counter tg
human instincts and desires to restrict
the diet sulely to brend. We do not re.
quire bread to supply everything that iy
necessary and in optimum amounts for
sutisfuclory nutrition, but only that it he
excellent from the standpoint of nutrj-
tion.

[
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BRABENDER
FARINOGRAPH

Flour and Dough Testing Machine

1

THE STORY OF A FLOUR

is told in the changes in consistency of a dough in its progress from the
mixer to the oven. That is a well-known fact—nobody disputes it. Every
variation introduced during the milling process, every modification of the flour
blend, will vary the consistency of the dough at some stage of the produc-
tion process in the bakeshop.

The accurate, speedy measurement of the consistency of a dough, with an ex-
actness of one-fifth of one per cent, is but one of the many applications
of the FARINOGRAPH. It also depicts the fermentation tolerance of a flour,
its maximum water absorption capacity, the elasticitv and strength of its
gluten, the ability of its gluten to withstand mechanical abuse, etec.

The instrument may be operated by an intelligent employce. Yet it enables you,
from the data brought to your desk, to control the entire production procedure.

Complete information is available to Milling and Bakery Executives.

BRABENDER CORPORATION

FLOUR EXCHANGE BLDG.

MINNEAPOLIS MINNESOTA

-3
]
\
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Questions and - Answers &

Conducted by A. F. Gerhard

Sliced Bread

We are having some trauhle with our sliced bread.
Under scparate cover we muailed you a sample loaf.
You will notice that the crust is badly chipped. Wi
changed flour recently, and then our trouble begun
The reason we think it is due lo the flour is because
our other bread also has a crust that chips very
casily. C. J. Y., Californin.

- ..

Upon examining the loaf you submitted 1 have come
to the conclusion that the dough is somewhal over-
fermented. Perhaps the flour yvou are using now is
not of the same strength as that vou previously used.
1 suggest that you set the dough one or two degrees
cooler, and ferment it a little less. When these sug-
gestions are applied, 1 am sure that the age of the
dough will be reduced cnough to produce a lonf with
a soft crust, which will eliminate your difficulty of

chipping.

Potato Bread

Can you send us a good rccipe for potato hread?
The leading baker in this community started to make
it recently, and we understand that he uses potato
flour. We have some of this flour, bul cannot make
a good loaf from it. J. A. C, Indiana.

. v .

Potato bread, when made with potato flour, is pro-
duced in the same manner as ordinary white hread.
The formula differs very little, and the percentage of
potato flour used should be very small. Usuully the
make-up of the loaf is a little different. It should
be rolled in flour, or part wheat and part potato flour.
‘I'he baking should be done entirely without steam, so
that the loaf has a dull, homemade finish. The follow-
ing formula will make an idenl potato loaf:

200 1ba hard wheat flour 5 Ibs dry milk

120 1bs water (approxi- 3% 1bs salt
mately) 415 1bs venst

5 lbs granulated sugar 1 Ib ycast food

2 1bs malt extract § 1bs potato flour

6% 1bs shortening

Mix this in the sume manner as an ordinary white
bread dough. Dissolve the potato flour with the sugar
and salt. Dough temperature should be nbout 78 de-

I <
L oA

grees. The first punch should come in 90 minutes after
mixing, 75 before the second punch, and 15 to 20
minutes hefore making up.

This bread can also he made with the sponge meth-
od. In that case the potato fiour should not be added
until the sponge is mixed into a dough.

Dough Temperature Too High

We are mailing under separate cover a loaf of
brend baked today, which we would be glad to have
vou seore and give us your conmments.

I.. C. M, Indinna.

This loaf has heen examined and the following sug-
gestions are offered for its improvement:

Since 1 do not have the formula or haking data, 1
gather my conclusions from the appearance of the loaf.
This indicates that the dough temperature is too high
or the dough is allowed to warm up too much during
fermentation.  The lonf had n very open grain struc-
ture, and severnl large holes. The holes can be elimi-
nated by proofing a little longer before molding, and
the grain can be improved by lowering the dough
temperature. The crust color and the taste were not
quite up to standard. However, the lower dough tem-

A SERVICE FOR BAKERS

OLUTION of bakeshop problems is pladly
undertaken through this department for
subscribers of The Northwestern Miller and
American Baker. Mr. Gerhard is well Enown
to the industry, and his former position as head
of the baking department of Dunwoody Insti-
tute pgives him exceptional qualifications for
dealing with day to day perplexities that trou-
ble the baker. Communications and samples of
baked goods should be addressed to The North-
western Miller and American Baker, 118 South
Sixth Street, Minneapolis, Minn.

.

perature will automatically bring about a better taste
and a better color of the crust.

Hard Rolls

We have always had difliculty with our hard rolls.
Invariably they will hecome soft shortly after haking.
The crust is tough and hard to chew. Kindly send us
a formula at your convenience. A. F. P, New York.

The secret in making a good hard roll is in the
selection of a good short patent flour and in exercis
ing care regarding the amount of salt used. Salt is
hygroscopic; consequently, when too much is used the
retention of moisture in the rolls causes them to he-
come soft. A fairly high protein short patent flour
should be used, and just cnough salt ta stabilize th
dough fermentation. The average is hetween 1 and
1Y, per cent.

In addition to the above, it is also necessary 1o
ferment the dough slightly longer than for ordinary
pan bread. The formula given here will produce n
nice, crisp roll if the above suggestions are applied:

20 Ibs shart patent hard 2 oz malt extract
wheat flour 3 oz shartening
12 Ibs water (approxi- 3 oz salt
mately) & oz venst
3 oz granulnted sugar i, oz ycnst food

2 oz dry milk

Assemble these ingredicnts in the snme munner
when mixing white bread. The dough temperatur
should he about 79 degrees. Ferment to a point wiere
the dough will recede when lightly touched. This
should require about two hours. P’unch and allow tu
rest 15 to 20 minutes before making up.

Dark Sour Rye Bread

Will vou kindly publish a formula for dark rve
bread in which some sour dough is used®
0. G. R,, Colorado

Sour ryve hread can he made with two methoc
The first is by adding a piece of ald and sour rve
dough to newly mixed dough. This is usually a straight

(Continued on page 822,

!
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Fiying is a great sport, a wonderful time saver and
above all safe, if you pick a responsible company
that hires properly trained, licensed pilots and
whose planes are licensed and always kept in first
class condition.

Licensed pilots must take a thorough course of train-
ing andci:ass rigorous examinations not only on their
knowledge of fying but on their intelligence.

Licensed planes are government-tested and proven
to be far stronger than necessary to withstand the
greatest strains that will ever be put upon them. By
taking proper precautions before going up you avoid
and discourage needless incompetency and negli-

RED STARYEAS

RED STAR YEAST & PRODUCTS COMPANY
STRICTLY INDEPENDENT SINCE 1882

Milwavkee, Wis.

gence which has been responsible for the vast ma-
jority of aeronautical disasters. Responsible carriers

y air take greater care to transport you safely and
comfortably than you will find taken in any other
mode of travel.

There is safety for the bakers in a well tried yeast. . .
Red Star Yeast .. .which has undergone the most se-
vere tests over a long period of years under the most
trying conditions. Red Star is manufactured under
the rigid inspection of men thoroughly trained and
conscientious in their effort to insure safety in the
bake shop so far as that may hang on the depend-
ability of the yeast used there.

RwsrAnco;”
(NS <
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The plane pictured is a single-
engined monoplane. This type
aircraft has gained an enviable
record for its speed and safety.

Read the monthly Red Star Yeast Educational
Bakery Bulletins. They dicuss timely subjects
of great value concerning bake shop prac-
tice. Sent free to anyone interested. Just
send us your name and address.
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LU« FRIENDLY INTERVIEWS WITH FLEISCHMANN MEN -

«/ \nywhere, anytime, bakers
and FLEISCHMANN MEN are

/home I(O/kS/ to each other.»
HENRY NEWCOMS.

| know of no industry other than
the baking industry,”’ remarks
Henry Newcomb, “where there
is such whole-souled good fel-
lowship among all its members.
Particularly, | appreciate this as a
member of the Fleischmann organ-
ization. | always feel that if | or
any other Fleischmann man were
stranded ina strange town there
is one place where a friendly
greeting would be waiting —and
that's at a baker's. By the same
token, no baker is a stranger in
any town that holds a Standard
Brands office.

"Practically every day some

baker, whom | may not have seen
or heard from in years, phones
and says, 'Hello Henry. Thought
I'd say howdy while I'm in
town.' Things like that put pleas-
ure in business.

' The biggest asset the makers of
Fleischmann’s Yeast have, isn't
on our books. It's 30,000
baker friends!”

» Remember the
SENS Z,-f ',,',\,',EPY,C Sz ATLANTIC CITY CONVENTION?

We meet in CHICAGO this
STANDARD BRANDS INCORPORATED ‘fN“’- 6 anes 06 BG Ghers.

s
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Questions and Answers
(Continued from page 820.)
dough process. In the second method a sponge is set
with sour dough and rye flour. The character of the
finished loaves from these two doughs is different.
The sour sponge mecthod produces the most pleasing
flavor. For your convenience I an giving here a for-
mula for cach kind.
Straight Dough Sour 1tye Brend

120 Ibs firat clear flour 3 1ba yeast

60 1bs dark rye flour § 1ba molasses

112 1bs wanter (approxli- % 1b ground carawny =meed

mately) 20 1ba mour rye douxh

4 1bs salt

‘The sour rye dough is a piece held over from the
previous day. It is ploced in the mixer with the
water and other ingredients. The dough is mixed like
any straight dough. Mixing time should be about 10
to 12 minutes in high speed. Temperature, 79 degrees.
First punch in about 120 minutes, second in nbout 75,
and to the bench or machinc in about 20 minutes.

Sour Sponge Rye Dread
SPONGE
10 1ba hard wheat flour

65 Ibs water (approxi- 20 1bs sour rye dough

mately) 1 1b yeast

Mix about 5 to 6 minutes at medium specd. Tem-
pernture about 80 degrees. Ferment + to +Y, hours.
It should drop thoroughly.

45 1bs dark rye flour

DOUGH
120 1bs first clear four % 1b yecast
60 Ibs water (approxi- 3 1bs salt

mately) 3 1ba molasses

Mix into a medium stiff dough. Temperature about
82 to 83 degrees. Allow to stand 30 minutes, then
mnke up. If a caraway flavor is desired, add 8 oz
ground caraway seed.

Jelly Roll from Sponge Mix

We are making a jelly roll from a sponge mix
which contains egg yolks instead of whole eggs.  While
this mix is excellent for sheets and Iavers, we always
have trouble with the jelly rolls. Invariably they will
crack. Please send us a recipe for a sponge mix that
can be used satisfactorily for a jelly roll.

B. C. B., Michigan.
- ..

It Is very difficult to make a good jelly roll from u
sponge mix in which only egp vyolks are used. Some
whole eggs arc necessary in order to obtain flexibility.
The following hot milk sponge will produce excellent
layers, sheets and jelly rolls. In fact, it is not neces-

nsures the

QUALITY

T)VERY baker knows the importance of
I“/ quality ingredients. The great major-
ity of bakers in this country and Canada
have found that Diamalt in their bread and
yeast-raised goods insures the quality mod-
ern housewives demand.

Baked goods containing Diamalt sell faster
and bring repeat orders, because Diamalt
adds both eye and taste appeal.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

sary to roll them hot, as ihc sheets will be flexible
cno'ugh after they are cool.
HOT MILK SPONGE CAKE
2 Iba granulated sugnr 3% ox baking powder
R O ) 5 8 Sl onteoss
HR e Lo 1 pt milk (hot)

Place the eggs and granulated sugar in a kettle,
and heat lo 100 degrees while beating. When firm, add
the flavoring and hot milk. Dissolve the invert sugar
in the hot milk. Lastly, fold in the flour. Bake In a
medium oven.

Coconut Butter Macaroon

Am sending vou a sample of a cooky that I would
like to make. This cooky is made by machine, ana
is a very good seller in this locality. Please send me
n formula. A. K., Michigun.

.o

The sample which you submitted is a coconut but-
ter macnroon, a very rich drop cooky that can be run
on the wire cutting machine. The following formula
will duplieate your smmple:

Cream 15 minutes at high speed:

3 oz butter calor
¥% 1b vanilia
3 1bs dry mllk

75 1bs granulnted sugnr
1 1b salt

55 1bs shortening

20 lus butter

Cream 7 minutes:

12 1bs ecxks

Cream 5 minutes:
1% gals water

Mix 3 minutes:

100 1bs soft whoat flour 2 oz sada
80 Ibs fino caconut 4 oz cream of tartar

Run through a small star dic on a wire cutting
machine. The pans should not be greased. Bake in
u medium hot oven.

Box Buttermilk Biscuits

Please send me a recipe for ice lLox buttermilk
biscuits. Have had several calls from customers for
oven rendy Dbiscuits, and should like to get some on
the market soon. 0. 8., Tenncssce.

Oven ready biscuits are prepared in somewhnt the
same manner as baking powder biscuits. Care should
be taken that all the ingredients arc very cool when
mixing. When the dough is finished and the biscuits
cut out, they should be kept cool until ready for the
oven.

It is better to usc cultured buttermilk, because

ing freshness.

Diamalt.
It brings

out an inviting golden-brown bloom, and
develops appetizing, palate-pleasing flavor
—two features that make for bigger sales.
In addition, Diamalt produces a more ten-
der crumb, a better texture and longer last-

—ﬁ
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churned buttermilk is not always uniforn in acid con-
tent. The following is a formula that will produce
light and fluffy biscuit:

3% Iba soft wheat flour 3% oz aalt

1 oz soda 1 at buttermilk

12 oz shortening 2 oz gronulated sugnr

Rub the shortening into the flour as for pie dough.
Prior to this, sift the soda thorgughly with the flour.
Add the milk and sugar and mix, being carcful ot to
mix too strenuously. Roll out one half inch thick, cut
with a small, plain cutter, set on pans and place In
icebox until thoroughly chilled. Remove and pack in
containers, ready for sale. Then keep cool until sold.
It is advisable to wash the tops of these biscuits with
milk or egg before baking.

English Crumpets

Could you kindly give me a recipe for English
crumpets, the hot plate varicty? Plense state also if
an electric hot plate can be used instead of gns. 1
am going into this on a large scale, starling with
about 100 dozen daily. Please give me the approxi
mate measurements that would be satisfactory for this
output. H. F., Manitoba, Canada

Very delicious English crumpets can be made from
the following typical formula:

Set a sponge with:

6 1bs hard wheat flour 3N Ibs water or milk

1 oz ycast

Sponge temperature should be about 82 degrees
When the sponge drops thoroughly, add 2 oz salt and
a pinch of soda. Mix this into a smooth batter. The
dough should be soft enough so that it can be dropped
out like cup ecakes.

Heat a hot plate to baking temnperature, and grense
the top lightly. Place on it metal rings about 3 to 314
inches in dinmeter and 1!, to 1Y. inches deep. These
rings should also be slightly greased on the inside.
Fill each ring with the above batter. Il.et this bLake
thoroughly and slowly; when the bottom hecomes an
even brown, turn on the other side. ‘I'he rings can b
removed before the biscuits are turned over.

The best equipment you could obtain for this work
would be electric hot plates. The temperature can
be controlled in this way much better than with g
If you intend going into this on a large scale, I ad

vise that vou get two hot plates 30x36 inches. This

will cook six dozen three-inch crumpets at a time. 1
am sure that you can obtain thesc plates from a res-
taurant supply house in your vicinity.

You can't afford to overlook the valuec of
You, too, will find that it pays
to use this super-quality ingredient.

IN CANADA

FLEISCHMANN’S DIAMALT seviee 2.

T —

R
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T'he guiding hand to
BETTER BAKING RESULTS

JUS’I‘ as you sclect a lawyer or doctor for his
experience and progressive methods,—so should yvou sclect
vour flour miller for his expericnee and progressive methods.

For 76 years we have enjoved the confidence of the bak-
ing industry. We jealously guard this trust. To fortify our
position even more strongly, we have the most modern flour
mill in the industry, installed the finest equipment (much of
it is of our own invention), and surrounded oursclves with
an able staff of milling experts.

We mill four special soft winter wheat flours for cake
and pastry bakers—“BARER'S VELVET,” “SEAL OF
PURITY, “ROYAL STAR, and “IFLARY CRUST.”
These flours have been expressty designed to fit certain dehi-
nite requirements of cvery cuke baker. To insure perfect
uniformity, thirty to fifty laboratory tests are made daily on
cach brand.

FL O UR S Yes,—the original cost is a little higher than that of other

flours, but the finished product—cost-per-pound—is much
cheaper.

“MNade good”’ since 1855

We have an expert cake authority at your command.
He will come to your plant and counsel with you on your
problems. Write for an carly appointment.

COMMERCIAL MILLING CO.

GRAND RAPIDS DETROIT YOUNGSTOWN
TOLEDO AKRON CLEVELAND PITTSBURGH
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‘Ihe

‘iU
HY has our OP. heen the lead-

cr of Bakers' Malt Extracts from the
heginning of this century when we stari-
ed our pioneer work in the hakers’ in-
dustry to the present day?

There is no secret about the answer.
Because OP. is & perfeel Cereal Food.

Because OP. contains all the nutritive
and digestive elements obtainable from a
selected Barley Malt, ie, Malt Sugar,
Dextrin, Protein, mineral salts, lactic
acid and Diastase.

Because OP. contains these ingredients
not in arbitrary or fluctuating amounts,
but in well balanced and constant pro-
portions.

Beciuse OP. conlains just the proper
amount of soluble protein. You sec,
soluble protein is food.

Soluble protein, in connection with grain
phosphates, is a powerful stimulant to
yeast reproduction.

Soluble protein is the carrier of Diastase.

Diastase without soluble protein is not
thinknble, for Diastase is not a distinet
chemical compound and separale from
soluble protein bul is a function or a
property of the latter. Thus, where
there is Dinstase there is soluble protein.

Our OP. is and will remain Diastasic.

Try it and find out whether it is still
the leader!

Malt-Diastase Company

Wyckoff Ave.and Decatur St., BROOKLYN, N. Y.

Phone: Jefferson €000
New York Office: 79 Wall Street
Chicago Office (C. 8. Jacobsen, Manager)

Romn 211, Fngineering Building, 205 Wacker Drive
Kindly note we carry warehouse stock at the following
cities: Chicago, Cleveland, Atlanta, Kansas City,

Minneapolis, Duluth, L.os Angeles, San Fran-

cisco, St. Paul, Omuha, Dallus, Texas,

Fargo, N. D.

Laboratorics: Brooklyn, N. Y., Evergreen, I.. 1.
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Fig. 1. An Effectlve Semipennanent DBackground

Invz’tz'ng Window Dz’splays

TN Fig. 1is o background that can be
installed in ihe window without a
backing of any kind, or in the window

with a permanent back. It is made in

three sections, a center panel unit and
two outer pancl units. These arc so con-
structed that it is eusy to pget into tie

It
R

!
gl

e

Fig. 2. A Three-Lenf Sereen Mokes n Good
Background

window by merely removing one of the
panels. In fuct, all three could be set
up in the window so that euch could be
removed without interfering  with the
others. Where possible, however, the
center panel should be permanently in-
stalled, and an entrance to the window
should he provided by meuns of the re-
moval of an outer one.

This background will serve the pur-
poses of a permanent back for the win-
dow, which has none. That is, it may
be used permanently until it is desirable
to install another. In the window with
a hack it is purely ilemporary, even
though it is used for a considerable pe-
riod of time.

The center panel lins a shelf attached
nt a suitable height from the floor. It
is also decornted with a diamond shaped
placque, or additional panel. The en-
tire background is constructed of wall
honrd, except the shelf, which mny he
of woud or plass, supported by wooden
brackets. A baseboard runs across the
back and the two adjoining sides.

The two side panels, it will be nn!‘ed,
overlup the center panel, the lapping
being at the back. This is the best way
to install the three units when one of
them has to be removed to provide un
cntrance into the window. If the en-
trance is at the side of the window, as

is often the case, the panel units may be
set flush, one with the other.

For the purpose of having these panels
strong and sturdy enough to keep their
position without warping or sugging, it
will he necessary to make fromes of
wooden strips and nail the pancls to
them. Tf there is no back to the window,
or if it is composed of glass, a curtuin
of some cheap fabric may be hung
agninst the back of this background sa
that it will not have an unsightly ap-
pearance from the inlerior of the storc.

The easiest material to apply as a fin
ish is wall paper. It is also the casiest
to procure in the smaller towns and
cities, and is the least expensive. There-
fore it is suggested that wall paper be
used to finish the panels.

The center panel should be covered
with a paper slightly darker than that
used for the side panels. Mottled papers
are sugpgested, or papers of the oatm
type. These are pasted to the pancls i
exactly the same manner as the paper
applied to a wall in a housc At the
same time paper should be pasted to the
back of the panels to prevent the lalter
from bending out of shape by the shrink
age of the paper when drying. If the
same kind of paper is used on both sides
of the pancls the pull of the shrinking
paper during the drying process will be
equalized, and no difficulty will be cn
countered through shrinkage. 1n apply
ing the paper it is nccessary to allow
for overlapping at the edges in order
that they may be ncatly finished

After the ground paper is applied the
baker mny add any further decoratio
he desires. He may use the borders

(Contlnued on pago 861.)

Lig. 3. Modern Art NSereen
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Oven Control, Oven Speed

and Uniformity of Bake
Assured in Middleby-Varshall

Peel Ovens
Rotary Ovens
Single Chamber
Double Chamber
Continuous Baking
Direct Fire
Bread Ovens
Cake Ovens
Pie Ovens
All 'Round Ovens
Specialty Ovens
Coke Ovens
Gas Ovens

In a size and style to meet
any baking necd

Maodel F Two-Deck Rotary Oven Send for our catalog giving complete descripfions.,
“THE ROUND OVEN THAT 1S ON THE SQUARE" sizes and specifications.
CHICAGO - ST. LOUIS Headquarters: 765 W. Adam Street, CHICAGO
S. J. MARSHALL, 321 Broadway, New York, N.Y. E. J. CHUBBUCK CO.. Emeryville, California,
Eastern Distributor Pacific Coast Mirs.

B BAKER HOW MUCH

Can End Proofi BAKERY BUSINESS
B IS THERE IN YOUR

NEIGHBORHOOD?

How much of the business in your
vicinity are you getting? Are you
satisfied?  Is the quality of your
zoods BETTER than that of your
competitors?

with a

‘These are important questions,

UNION
MET-L-WOOD Proof Box

Proper cquipment is the wisest in-
vestment you can make NOW-—be-
cause competition NOW is keen,
Every day you delay installing that

Start with any size —add sections as required. This semi- Autonatic rquiptnent you need is casling you
portable box is made sectionally. Simply designed. Priced cor- air conditioning monev. So start now. Write us
respondingly low. - ‘ f::.:’_‘o::::;:fa ll::vb.‘l;ard. O_x;nx are made in for our advice—there is no obliga-

Strong *Met-L-Wood" panels cored with Insulite, poplar and o) (e o] (0 ST HAGLD of I.Yl’“ and (foh (@ S,
fabric. Strony as steel. Nineteen times the insulating value of an as Laking szex, For wus¢ with taal, ol
equivalent brick or concrete wall. No condensatian or “raining” v “ﬂi" coke or gas as fuel

inside your box. Accurate temperature and humidity caontrol

assurcd un an s-rack bur.

Now, ot low cost, you can have dependable uniform proofing
— the sume tomorrow as today, and every day thereafter.

5 Write ’fr fuil description. i3 ol Y H U B B AR D ‘,} d ’wl
UnioN StreL ProDUCTS PORTABLE &/
BAKERY EQUIPMENT OF EXCELLENCE 0 V E N C O l\/[ P A N Y

580 Berricn Street Albion, Michigan
Pan Greasers — Flour Sifters — Proof Boxes — Revolving and PPeel Ty pe 1149 Belden Ave. 511 American ‘T hread "ldg.
Ovens — Bread and Proof Racks — Bread Coolers and Convevors — Dough (Jl”C\(_,O \E\v YOR K

Troughs — Pun Trucks — Work Tables — Display Racks and Bashets.
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BALLANTINE’S
MALT SYRUP

PURITY STRENGTH

826

FLAVOR

HE THREE entwining

rings symbolical of purity,
strength, flavor—the great es-
sentials in the perfect product,
a good loaf of bread, the staff
of life.

Ballantine’s Malt Syrup in-
vigorates the yeast; it sweet-
ens the dough and imparts a
desirable flavor to the bread
that can be secured in no other
way.

Bakers throughout this coun-

try and Canada get satisfac- \ NJ] OWADAYS you seldom hear a b
tory results from the use of Y say, "l want a loaf of bread.
) : knows the brand she wants—she insist
Ba]!antlne s Malt Syrup, pl.‘O- getting it—she wants no nameless prod
o -
ducm.b 4 be.tter loaf and in This is largely due to the right kind of Wrapping! When
creasing business with greater name is on a KVP Wrapper, in a striking design, you can be

the housewife will notice it, remember it—and buy again.

KVP "Stay-Put" Self-Sealing Bread Wrappers add a c
appearance which invites the eye and the appetite—they a
retain freshness and flavor in the loaf for the longest possit

profits.

European bakers are gradu-

ally coming to an appreciation e
of its intrinsic worth, Your machines work better and faster with this Wrap
Strong yet pliable, it wraps smoothly and securely.
Prompt shipment from nearest Wi ki e M, . i
depot in United States, Canada sig::f—l:: sf:crhw\jird;n?,aii:fy,s B el cishincTive
or Europe. Baking samples sent
—no obligation. KALAMAZOO VEGETABLE PARCHMENT COMPANY

Kalamazoo - - Michigan

STAY-PUT
P. BALLANTINE & SONS V" 1 . BEEISE AL ING

| P A | BREAD
MAIN EUROPEAN OFFICE: ]
59, Mark Lane, London, E. C. 3, England WRAp P E RS
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F the cash register is truly the “henrt
I of the retail bukery” it is entitled to

a square deul on the part of the
clerks who operate it. Not all of the
retnil bakers of the country can afford
cushiers and thereby center their cash
tundling responsibilities. The great ma-
jority of necessity must intrust this
work to those who wait on trade.

The eash register has done much to
simplify cash handling in the bakery
ficld. But there still is the human fue-
tor with which to contend. No cash reg-
ister will absolutely protect the shop
from the results of carclessness or lack
of knowledge in the matter of making
cash transactions. And the annual loss
from this source is perhaps much great-
er than the average baker realizes.

The baker comes to expect oceasional
errors and losses in this respect from
time to time when, as a matter of fact,
a little system in the handling of money
would eliminate many, if not all, of
these losses. A Iarge insurance exchange
recently investigated this matter and of-
fered some worth while ideas.

Errors in handling cash at the counter
work one of {wo wayvs. They result in a
loss to the store or a loss to the custom-
er. In cither case, the store suffers the
damage—or most of it. Hence, the
necessity to reduce such errors.

MATTER OF 11ABIT

What is termed “good change making
habits” appears to be the answer to this
problem; that is. n series of minor habits
in taking money from the customer, in
making the change and in returning the
change soon lLecome so natural to the
snles person that losses almost never oc-

cur.

These little “habits” are summed up
by the insurance investigator as follows,
(abbreviated):

(a) Always examine the money
handed you by a customer and
state, aloud, what it is, so that
the customer hears you.

(b) If it is currency, open out the
bills before the customer at
once as you speak.

(¢) Do not lay down the money on
the counter or on the register
ledge while you do something
clse.

(d) Keep the money in your left
hand while you work the reg-
ister with your right.

(e) Count the change at least twice,
(a) as vou take it from the
drawer and, (b) as you count
it out to the customer.

(f) Give the customer change in the
largest units possible. This
tends to ward off error.

(g) Where a coin looks doubtful,
give it a bounce on the reg-
ister ledge and not within ear-
shot of the customer if you
ean help it.

(h) Always count the silver into the
customer’s hand.

(i) Don’t accept cash from the cus-
tomer until the complete order
is filled.

(j) Do not let cash lic about on
counters during a sale.

(k) Ring up your own cash—don't
intrust it to some onc clsc.

WIIERE LOSSES OCCUR

According to this information, losses
occur as follows in the order of their im-
portance:

1. Carelessness in making change—
failurc to count properly or re-
peated counting.

2. Leaving moncy about on the count-
ers during a sale.

3. Accepting counterfeit.

It would be hard to judge the annual
losses of the average retail store in the
trade which result from careless or faulty
cash transactions. A store may have
cash shortages cvery day for a month
without any certainty as to their cause;

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Ihe Cfine . Art of Nlaking Change

‘By Henry Frommes

so that only a conjecture can be made
as to what percentage is due to faulty or
careless change making. Scven typical
stores in the trade reported their esti-
wiates as follows:

Loss par yenr
Storo A . ... 5110

[2lAv[efel~]

At best, these are fair opinions. But
they do give a rough idea of what may
be expected.

There are two essential things to mak-
ing change—spesed and accuracy. Accu-
racy, of course, comes first. Dut the
trouble is that clerks as a rule handle
money any old way; they fail to recog-
nize that greater facility comcs with
movements which are logical and which
have been used for years by bank tellers.

827

The banks have the “two count™ ruie,
which has been likewise adopted in many
retail stores. Under this rule, every
clerk is required to count money twice
upon every occasion; one coaunt at the
register (change) and anather when the
change is passed over to the waiting cus-
tomer. ‘This double count is a fair check
on accuracy.

In this connection, o good many deal-

(Continued on page S8C.)

THAT SELLS YOUR CAKES

“Bakers are among the last of the
manufacturers of food to package their
goods. They've made a good beginning,
but some of them have depended upon
the beauty of the package, rather than
the guality of the contents, for sales.”

—Northwestern Miller,
February 25th, 1931

proof, and moistureproof wrap at a remarkably low cost.

RIEGEL PAPER CORPORATION
342 MADISON AVENUE o

SEND
THIS

Y TS the fresh and appetizing taste

by over-expensive wrapping.

IEGEL"S
WAXED GLASSINE

Offers you all the advantages of a transparent, grease-

Made by

RIEGEL PAPER CORP.
3.i2 Madison Avenue, New York

|
5
§
E Glassine, suitable for caxes cookies
]
- R !
C OUPON | NAME. Jres 3
]
AN | ADDRESS. S e
TODAY i
! 5C= e 5508 - oleds SaEBnG - o oEECaEC: A oo 98 5o A
— ——— -, —
S e =

housewife buy and buy again. Eye-
appeal is important, but it is dearly
bought if size and quality suffer, or

if your margin of profit is shactered F

NEW YORK

Without obligation, send me a liberal trial supply of Ricgel's Waxed

of your cakes that makes the
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FACTS for

bakers and
flour buyers,
send for your
copy today
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AMERICAN MACHINE & FOUNDRY CO.
511 Fifth Avenue, New York

Please scnd me your new hooklet on roll pro

duction and the two new Habamfa models.

o>
SEND FOR INTERESTING
BooXLET ON RoLL PRODUCTION e

Unmis takably the baking industry is
turning again to Unbleached flour

FTHERE is no mistaking the trend. Bakers are going to unbleached flour
I for stability, for easier, surer handling in the shop, for unimpaired
eating qualities.
Of course, the mere fact that a flour is unbleached offers no guarantee of
its quality. So King Arthur Special is milled exclusively from the finest
Northern No. 1 wheat; and the sound, healthy gluten is brought to full
maturity by nature alone.
The result is a flour that gives its best even when the mixing period is
over-run—that you can take late to the divider without danger of a weak-
ened gluten—that can remain in storage for an extended period and remain
strong and sound—that brings to the consumer the full, delicious flavor of
fine wheat.
The baker using King Arthur Special Flour is given three very definite
guarantees:

1. King Arthur is unbleached. No chemical or physical matur-

ing agent is used in the milling process. None need be added to

the dough.

2. Only selected Northern Grown No. 1 Hard Spring Wheat is

accepted, and the flour is milled to a perfect granulation.

3. The price is, and will remain, no higher than current quota-

tions for good short patent flours.

You will be interested in the actual reports of increasing bread sales in

bakeries using King Arthur Special. Let us send them to you.

glour
gacts

THE TRUTH ABOUT Name. ..ovioerearensseerrnocarnnatnornsisiasssnas 3
BLEACH]NG Address .....cocimrreeriiriiniieeiiiiiiann. City..oooovveunvnner State.

SANDS, TAYLOR & WOODCO.,
28 Fitchburg St., Somerville, Mass.
New York Offices, 787 First Ave.

Please send me, free, your booklet,
 Kour Facts:—The Truth About Bleaching''
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OWADAYS we take pride in the
N progress made by the baking trade,
4 and a part thereof has been the
hetterment of bread in so far ns neces-
sory ingredients are concerned ; that is,
these have been brought up to a higher
state of perfection. There is another side
of the matter, however, which includes
the addition of unnecessary ingredients,
as shortening, sugar, und milk. I do not
reckon malt extract, malt flour and simi-
lar cerenl ingredicnts because, if of high
quality and cmployed with discretian,
they do improve bread without materiaily
altering its composition and without mak-
ing it rich and cakelike. Therefore, be-
ing made from similar cereals, as flour
and yeast they can be counted as nceces-
sary ingredients, and so will say no mare
about them but will go on to deal with
shortening, sugar, and milk, these being
the usual additional and enriching in-
gredients.

The purpose of this article is not to
seck to disprove that these ingredients
promote the gencral qualities of bread,
but to examine their effect upan the
necessary ingredients and constituents,
and their influence on bread.

SIIORTENING

This is used as fat, oil or emulsion
from either the animal or the vegetable
kingdom. Tn regard to ihe nutritive
value, an authority states that there is
little to choose between animal and vege-
table shortening, although the medicnl
profession seems to prefer the animal
However, whether animal or vegetable
shortenings be employed, the first re-
quirement is that these must be highly
suitable, be used in accurate quantitics,
and be added in the right way.

With regard to suitability, most bakers
give foremost consideration tn moisiness
production and retention. This is an im-
portant matter, hut other nceds should
also bhe considered, as flavor, texture.
color of crumb, bloom and crispness of
erust. Naturally, a flavory fat will yield
a flavory crumb, while from good fut
the texture should be finer, softer, silkier
and smoother. Color of crumb ought to
he cleancr and clearer, and therefore of
brighter and better sheen. Bloom of crust
also should he hrighter and of richer ap-
pearance, the crust being mellower.
shorter and mare crisp.

The shortening, again, must he of such
quality that volume isz improved. If,
however, the haker uses too much fat,
volume will not be so good as where
none was used, for the globules will cling
so thickly along the gluten strands and
on and around the starch granules and
other solids that the veast cells, enzymes
and other operators will be clogged in
their functions, while obstruction will
occur to the free evolulion and perform-
ance of the pas and alcohol. The motive,
then, must be to emplov that much
shortening as so distributes itself
among the other ingredients and their
constitucnts that these hecome thinly
filmed. This film of fat will act like a
lubricant, and insure the gencral con-
stituents being kept apart <o that the
workers of fermentation can carry on
their task in freedom. This indicates
that the effect on a dough holding the
proper percentage of shortening will he
that this ferments fuster than one con-
taining none. All things considered. this
Is an advantage, for in rcason. and ac-
cording to the process, a dough cannot
ferment too vigorously. Moreover, it is
from the fact of these fut films being
evenly distributed that the crumb be
comes and is kept soft. silky and moist,
and the crust thin, moist, short and crisp.

Here we come up against the query
as to how the shortening should be added
ta sccure the best henefits from even dis-
tributlon of the films and generally.
There are various ways such as (A) put-
ting the fat into the dough mixer with the
other ingredients; (B) rubbing it intn
some of the flour, then blending and
sifting the whole; (C) in melted form;
and (D) as an emulsion.

THE NORTHWESTERN MILLER AND AMERICAN BAKER

Effect of Additional Ingredients on Bread

‘By J. ‘Percy ‘Bryant

Method A s very crude, and is there-
fore not to be recommended, although
some resort to this practice, notably when
the fat is very tough, for if the mixer
he 100 percent efficient it cannot correct-
ly distribute the fat globules, with the
issue of the dough being imperfectly
made, with fermentation irregular from
this irregular distribution, and the fat

appearing in the bread in patches and
streaks.

Method B, though very good, is rather
luborious. The drawback here, however,
is that the fat globules go into the mixer
in the dry form, and that, though evenly
distributed, they do not so well disperse
into film form as when mcthod C is em-
ployed. When working C, however, pro-

829

cedure must be correct. Say, far in-
stance, that the flour only is in the mixer
and the shortening poured in. The latter
will absorb itself Into the first particles
it comes in cantact with, therefore there
is the same danger as where the un-
melted fat is dumped in in the lump.
A good plan is to let the mixer run =
(Continued on page 831.)

THE

WYTASE WAY

® The Spring and Summer of 1931 gave indisputable

evidence of the harmful effects of chemical bleaching—

on already weakened flours.

® But the industry is slow to give up an established

practice of many years—so those bakers who continue to

usc the old-fashioned bleached flours flounder around

with all manner of shop troubles — and holes in bread.

® Soon the practice of chemical bleaching will be un-

neccessary, as hakers everywhere learn the satisfactions of

the Wytase Way for making better tasting, more uniform,

better colored breads, from natural-unbleached flour.

® Nature’s Way is the Better Way.

J.

R. SHORT

MILLING CO.

3739 WALL ST.
CHICAGO, ILL.
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98 Lbs.
WOICE H4
g,&c‘ K o o
~ 8 £
x ! A—
== REG.U.S.PAT.OFF. =
™ 100 PER CENT ©
- fg;, WHOLE WHEAT &
=~ 'Vo FLOUR
Hs- JEwe
NEW YODRK
g GUARANTEED T0 BE GENUINE
~ WHOLE WHEAT FLOUR >
THE WHOLE WHEAT BERRY

THOROUGHLY CLEANED AND GROUND
NOTHING ADDED-NOTHING TAKEN AWAY

=l L

Selected wheat, finely ground to produce a product
of full strength and flavor for the baker who desires
to supply “honest-to-goodness” whole wheat bread.

HECKER -JONES -JEWELL MILLING CO.

NEW YORK CITY BUFFALO, N. Y.
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Ingredients on Bread

(Continued from pago 829.)

short while with only the flour and
shortening In it, so that the latter shall
become thoroughly blended with the
former. Or to add the melted fat with
the bulk water, and lastly the yeast
liquor, then to start the mixer immedi-
ately. This idea makes sure of the water
and oll becoming blended and mixed with
the mass before the latter is properly
mixed. Now, as mixing proceeds, sa the
whele of the ingredients will become cor-
rectly amalgamated. Furthermore, this
method does nat give the oil time to en-
velop the yeast cells. Under no con-
sideratlon should such envelopment oc-
cur, or these cells will he seriously
hampered in their function by the clog-
ging Influence.

I prefer Method D, because an emul-
sion means that the fat, being emulsified
with so much water, also the milk pow-
der as used, will casily incorporate with
the solids, especially if a generous per-
centage of water is used in the emulsion.
In the latter case the emulsion is very
thin, thus insuring that the fat globules
will be easily and evenly dispersed, and
the emulsion, mixing successfully with
the bulk water into a united whale, will
hecome evenly distributed ns the dough
gets mixed.

For best results the shortening should
he warmed to the same temperature as
that of the doughing water. This will
mean good blending, and will not inter-
fere with the accurate temperature of
the finished dough.

In regard to quantity, a practical and
expert baker recommends 8 lbs shorten-
ing to the 280-Ib sack of flour. Person-
ally T think this too much; in any case.
this quantity ought not to be exceeded.
Quantity, however, is really dependent
upon the quality of the shortening, the
character of the flour, and the dough
process. Thus a lesser quantity of the
lest shortening will be more effeclive
than a larger quantity of moderate qual-
ity or inferior fat. Again, if the flour
is very strong more can be used than
with weak flour. The gluten of the

strong flour will put up greater resis-
tance than that of a weak one. More-
over, due to the dough from the strong
flour being much tougher as a whole,
the larger amount of fat will be help-
ful in shedding the toughness and pro-
ducing a softening and mellowing in-
fluence. More fat can be used with a
short system dough than with a long
process, inasmuch as there is not the
danger of the dough fermenting too
fast and of the gluten and dough
becoming unduly softencd. Besides, as
bread from short system doughs goes
dry quicker than that from leng-time
doughs, and as fat acts as a moistening
agent, the extra quantity will counter-
act the drying tendency.
BUGAR

At the outset of remarks under this
heading T cannot do better than to quote
John Kirkland: “Refined cane sugar is
probably the purest chemical substance
met with in commerce, the solid matter
consisting, as it does, of 99 per cent
sucrose. It contains practically no nitro-
gen and, consequently, is ncither a true
food nor a stimulant. It is, in fact, a
gus producer pure and simple. Cane
y disaccharide, and is not di-
reclly fermentable by yeast. It must first
he changed into a monosaccharide, and
this is accomplished by yeast through the
agency of its enzyme, invertase. When
working with cane sugar, not more thun
2 1bs per sack (280 lbs flour) are neces-
sary, this quantity being more than suf-
ficient to yleld all the gas required, and
at the same time still leave a residue
which will give the bread a sweet flavor
and a rich bloom. It is, in fact, for
the purpose of giving the bread this
bloom that sugar is generally used.”

Unquestionably, cane sugar is the best
to use, but it should be noted, as above
stated, that sugar is neither a true food
nor a stimulant, but simply a gas pro-
ducer.

What purpose, then, does added sugar

sagar is

(Contlnued on pnge $60.)

Yeast Raised Doughnuts

... more popular than ever
when you vary the topping

WHENEVER a good formula has been backed by a
little extra sales effort, raiscd doughnuts have
earned a steady, profitable demand. Offer them
to your own customers in interesting variety—
plain, glazed, chocolate-coated and with other top-
pings. Mlaking them not only attractive but dif-
ferent is onc of the secrets of successful selling.

We'll be glad to send you a formula for yeast-
raised doughnuts—one that has proved its sales
value in many bakeriecs.

CORN PRODUCTS REFINING CO.

17 Battery Place NEW YORK CITY

For better grain, texture, volume

Any swecet dough run—doughnuts, for example—
offers an excellent opportunity to check the im-
provements cffected by Cerclose. Make a test
of this kind, using Cerclose cxactly as any other
sugar would be used. Compare grain, texture,
volume, with your regular product. The results
of such tests are fast making Ccrelose the stand-
ard sugar for all bread and sweet dough products.

CERELOSE

The LINCOLN
Aulomatic Daugh-

nut Machine cuts,
fries and ejects 10

danghnuix
an haur

dozen

[ A PURE WHITE SUGAR FROM CORN |
The NTANDARD
Automatie Dough-
anut Machine cuts,
fries und ejects R
dozen doughnuts
nn hour
|

160 dozen doughnuts un hour

The foundation

of a profitable

doughnut business

The FRODUCER Automatle Doughnut Machine cuts, fries and ejects

S e

Deughaut Machine € uppnstion.
1139 Browdwny, Sew Yurk, N Y.

lause send e detalled  infor-
mation about:

PRODUCER Nutamatic

o

’l HE first requisite for a profitable doughnut business
is a good, dependable doughnut machine. Thousands of
bakers throughout the country have met this important
requirement by installing a D.M.C. automatic doughnut
machine.

Eleven years of constant study has perfected these
“miniature doughnut factories.” They are designed to
mecet every production requirement from 40 dozen to
160 dozen an hour—and in combinations which produce
over 2,000 dozen. Investment in any D.M.C. machine
is quickly repaid in the great savings in fat, labor and
time, and in the consequent increase in plant efficiency
and quality of product.

DOUGHNUT

The service extended to the users of D.M.C. machines
is as notable as the equipment itself. The installation
of an automatic doughnut machine murks the beginning
of continued assistance toward the profitable operation
of the machine and the improvement of the product it
turns out.

The quality of the machines and the comprebensive serv-
ice extended their users have helped over two thousand
bakers reaslize ncw volume and greater profits. This
year the importance of sound, profitable bakery methads
is emphasized. And the coupon below misht bring vou
the very facts you seek.

MACHINE CORPORATION

1170 BROADWAY, NEW YORK, N. Y.

BOSTON - PHILADELPHIA - CHICAGO - SAN FRANCISCO - LOS ANGELES

T . e T —

- PORTLAND

Duughnut Muchine.

STANDARD Mutamatle
Doughaut Machine,

LINCOLN Sutomatie
Doughnut Muchines,

Adidrens

City
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Making doughs tight so that

they may be handled is only
a makeshift.

Condition the dough with
MATURO and get a good
dough that handles well and i
yields a loaf with a tender € 3
crust and improved keeping '
qualities.

An Attractive GSpecz'al
for ‘Halloween

T CE the cake with a white cream stock

Allow us to co-operate with

suggestions and samples.

AMERICAN BAKERY MATERIALS CO.

MENOMONIE

JURO

icing. Take a piece of paper 12 inches

square, fold it in half, then in quarters.
Fold the lefthand edge on a bias to the
center, and crease. Fold the righthand
edge underncath, and erease so that all
edges are uniform. Take a pair of scis-
sors and cut off the top edge at a 45-
degree angle, making a six-point star.
Place in the center on top of the cake.
Make a pin hole at the high and low
peoints of the star all the way around.
Toake a plain paper tube filled with

WISCONSIN

KOHMAN’S

Dunwoody Institute

Minneapolis, Minnesota

Dunwoody offers instruction in Scien-
tific Baking (4 months) and Swecet

brown royal icing; cut off the end so as
to leave an opening about one sixteenth
of an inch in diamcter. Make a serics of
cats around the outline, alternating them
as shown in the picture. The cats are
made by holding the tube straight u
and down, muking a dot for the head
drawing it down a little, keeping th
pressure on the bag and drawing the tut
upward and around to make the body.

Take another paper tube, filled with
brown royal icing; cut off the cnd, leav
ing an opcning about the size of a |
head, hold the tube straight up and «
and draw down with pressure, making
the legs and feet on the cat.

The cat in the sitting position is m
with a tube that has the same opening
as the first one, making a dot for the
head, drawing down a little, making o
large dot for the body, letting up on the

SALT-RISING YEAST

Will help you satisfy your
customers’ desire
for variety

You profit more by having satisfied customers.
Keep them pleased by supplying an easily digested,
wholesome and uniform loaf.

Salt-rising bread is the answer to the demand for
variety. Send for generous free sample and
directions.

—_—— —_ -

H. A. Kohmas
Mellon Institute
Pittsburgh, Pa.
Please sand me, without obligations, a free sample of your
yeast, directions for using, and window cards for advertising
salt-rising bread.

Name........... 005000040000 060bao00a

A0S 00 0000006660000000a 600000065006060000000608G0000 oo

Goods (4 months).

Trainfng is carrled on In large bake nhops,
a amaller exporimantal bake shop, an ex-
vorimental chemlieal laboratary, and class
rooms on large and small batches.

Special study and shop work Is given on
variable control factors.

pressure, drawing down around and up
to a point for the tail. Make the ear
by placing a very small dot on t {
each side of the head, drawing it Iu A
point. Take a plain paper tub
with white royal icing: cut off th
of the tube so as to leave an ¢
about the size of a pin head.

Outline the pumpkins in the oy
tions around the top edge of th
Take a plain paper tube filled w T
ange colored royal icing soft en
that it will flow when the outline of t
pumpkins is filled in.

Take a small paper tube filled
brown royal icing, and outline sk
crossed bones, alternating them all the
way around the side of the cake.

Rates: Non Minnescta residents
$145 either course.

Write for cataleg and description of courses.

DU PONT
Cellophane

(Moisture Proof)
PLAIN and PRINTED
Also Cellophane Bags and
Tubes for Cookies and Cakes

Brooks Paper Co.

St. Louis, Ma.

PSS T oo PO e By it

: it takes the\ ncor
) tomake the | 401

CES
WORE;ALT TER

[ N N

e SN

\\\GOOD BAKED GOODSN |

DESERVE

FLAYERCAKE! 4 QUALII;RBOﬁ?S[:EPg{s %EALS
= = / CAKE BANDS, COOKIE SEALS, CAKE BOX LABELS,
BREAD LABELS, LABELS AND BANDS OF ALL KINDS.
WRITE TODAY.

LAMBOOY LABEL & WRAPPER CO.
2138 PORTAGE ST.. KALAMAZOO. MICH.
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Enjoy the benefits of Independent Engineering
by having the
A. E. BAXTER

ENGINEERING CO.
BUFFALO NEW YORK

prepare your plans and specifications for Flour and
Feed Mills, Elevalors and Warehouses.

Thirty Years’ Experience.

We are not Contractors or Machinery Salesmen!

THE NORTHWESTERN MILLER AND AMERICAN BAKER

k

L porter, Rotterdam, Holland

The Northwestern Miller and American Baker, presenting to the
trade herewith its nex> adrvertisers, commends them to the reader

in the belief that they are worthy of confidence. Knowingly., The
Northwestern Miller and American Baker will not advertise any
save reliable and trustworthy concerns. The appearance of an
advertisement in the columns of this journal, therefore, is an in-
dication of the financial and moral responsibility of the adver-
tiser. If evidence proving the contrary is submitted to The
Northwestern Miller and American Baker, the advertiser =zill not
be permitted to reneso his contract, and the advertiscment will
be discontinued as s00on as possible.

New nadrvertising in this issug follows, a page reference being
appended to the firm name:
Page

Maurits Wolff, Millers' Agent and Flour Im-

)l

e s e e e e e e

FOR YOUR
BANKING
NEEI’S....

EVERY dcpartment is fully

equipped to render complete,

-
“Cazar mammING
msniITuTIoN

eflicient banking service to
A

the grain and flour industries

of the Northwest.

NORTHWESTERN
NATIONAL BANK

MINNEAPOLIES, MINNESOTA

Aflilinted with
Northwest Bancorporation

e 4

FOR THOSE EXTRA FINE CAKES
TRY

WHITE CHIEF
CAKE FLOUR

EXTRA SOFT
EXTRA WHITE
EXTRA FINE

MILLED FROM
WHITE MICHIGAN SOFT WHEAT
BY

DAVID STOTT FLOUR MILLS

DETROIT, MICH.

Also These Flours for Your Other Cake Requirements—

PEERLESS A Superior Soft Wheat Short Puatent
FANCY Patent Soft Wheat
SNOWFLAKE Soft Wheat Pustry

Let Us Quote You on Straight or Assorted Cars

( Frour Excuaxce, MINNEAPOLIS, MINNESOTA

DesiaNeEp axp Burinr By

THE BARNETT & RECORD CO.

ProNEgRrs IN DEsIGN AND CONSTRUCTION OF
CFAIRE ‘PROOF NILL ‘BUILDINGS
and GRAIN ELEVATORS

OFFICES

Lycevss Buoa, DULUTHL MINNESOTA
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= GO !

”
A BAKER. CANNOT RAISE THE STANDARD OF HIS LOAF ABOVE THE STANDARD OF THE FLOUR HE USES

| o Cter

FPRIROSUR.

Every day adds to the list
Of bakers
Who found their
r . ‘ Quality bread on
> g I The sure foundation of

a3 > Quality flour.
N /14 | TOWN CRIER
\ ,.' | Has rebuilt and
/.3 Revivified
o = ' Many a declining bread trade.
r] e ‘ Y If vour business
! Needs PEP
o : | TOWN CRIER
¥ ! | \ Will supply it.
:

P'rices and profits take care of themsolves.
What they all say: “It's the bost bread in town.”

'
! |
£ ’ I
£ /
rFd . »

, _ s If there were dreams to sell,
e 5 N CHMerry and. sad. to tell,
“. . Cnd the crier rung his bell,
" What would you buy ?

. T. L. Beddoes -14%0

=

= U
THE MIDLAND FLOUIL MIIE{_,}I;IG GQ

—— 11 KANSAS

\—
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‘Ibe Modern Retail Bakery

[HE function, purpose and importance of the
retail baker in the husiness world today and
his vital relation to the great sysiems of
distribution is gaining more and more the
serious consideration and study which the subject so
justly deserves, particulurly among the retail bukers

‘By A. R. MacPherson

situation as yet. The small retail bakery has its need-
ful place in the scheme of distrilution, hut its prog-
ress and suceess in gaining a much larger share of the
business availuble depends entirely upon the individual

i tive of each retail bhaker.

“The ret
purchasing

-r's true function is that of serving as a

15 such e selects

nt for his community
and ecarries a reserve supply of merchandise ta mect
the requirements of the individual consuner.

“When the retailer enters business he assuines the
responsibility of performing a public function, that of

themselves.

indirectly for a most necessa
ply upon his servi
And as the qu

-

suming public increase its demands for
his goods,

The vital part which retailers of all
kinds play in Lhe great arteries of dis-
tribution was demonstrated in oan ex-
periment by the Russian government,
which attempted for two years to keep
oll the retnil stores closed their
windows barred.
frous in the extremes of suffering and
starvation which followed until the pov
ernment was forced to reopen the stores
and to recognize their essential and in-
evitable place in the established systems
of distribution whereby the great ma
of people may readily obtain the neces-
sities of life.

and
The results were disis-

3

Bakery Census Report of 1929

The retail bakeries comprise by far
the largest number of establishments en-
goged In the baking industry, although
the value of the products produced by
ly exceeded by the whole
‘I'he Bureau of the
1929 2475
wholesale bakeries us producing 465 per
cent of all the bakery produels manu-
factured, although
14.7 per cent of the total number of
hakery estublishments.  While complete
retail bakeries

them is gr
sale estublishments.

Census  Report  for shows

they comprise only

data on the were  hot
available, there were 11,068 concerns re-
ported, which represents 5t per cent of
all classes of bakery firms caneerned in
the report. These retailers, however,
produced only 19.8 per cent in dollars
and cents value of all hakery products
manufactured, or an annual average per
plant of $22,500, agiinst $236,214 for the

average wholesale plant.

Compared with the 1920 census reporl.,
there is a slight decrease of about 5 per
cent in the number of retail bakeries,
which indicates a most encouraging situa
tion. Appurenll_\', the huge growth of
the chain and the large bakery mergers

has but little affected the general relail

e —
Copyright, 1931, by The Miller Pubdishing Co.

They need to renlize more elearly the fact
that millions of people are dependent direetly and
ry pitrt of their food sup-
s and knowledge as a retail baker. the
of his services, knowledge and
products improves, just in proportion will the con-

The Function of the Retail Baker
What is the function of the retail baker? We can
best answer this hy referring to the report issued by
Joint Commi Inquiry ap-
pointed by Congress to investigate and present a comn-

sion of  Agricultural

prehensive survey of the systems of distribution.

T s  — ——— A ————

THE SELLING AGE OF BAKING

7‘/ OST bakers know how to bake; how many know how to
{ sell?  We would hate to say, for it might not look pretty in
print. But this is exactly what Mr. MacPherson had in mind when
he began preparing his series of articles on “The Modern Retail
Bakery,” the first of which appears in this issue.

It is needless to assure readers of THE NORTIIWESTERN MILLER
AND AMERICAN Barer that Mr. MacPherson “knows his onions.”
He is widely acquainted in the baking trade as a member of a Pucific
Coast family that has been in the business for half a century, some
forty of those years in Tacoma, Wash., where he is associated with
his brother, Wallace, in one of the most outstanding baking cnter-
prises in the country.

ds . R. MacPherson puts it, he has been in the business since
he was first able to walk as a tot, some thirty years ago. To quote
further from his autobiography: “:At present we operate the Fed-
eral Bakeries, comprising six retail stores and a dozen house-to-
house routes. During the past forty years in this city we have seen
scores of bakeries come and go, most of them bankrupt, and quite
a number we bought, but we still manage to continue in business
without a failure chalked against us. My father opened about the
first retail bakery in Tacoma some forty years ago, and still con-
tinnes with us in the business. My brother, Wallace, is the present
head of the business. He has also served as president of the Wash-
ington State Bakers' Association for the past six or secen years. as
well as being a governor for the western district, on the board of the
American Bakers Association.  While most of my time and energy
are taken up by my bakery work, | have a hobby of writing for the
magazines. You know what that urge te write is; when it gets you,
and you think that you can write a little, you have to get out the old
typewriter and work it out of your system.”

Readers of THE NORTHWESTERN MILLER AND AMERICAN DBAKER
will consider it fortunate that Mr. MacPhersun has that urge!  His
articles will appear monthly. The October installment is an opti-
mistic picture of the retail baker's opportunities.

D e e, —————————————]

providing commodities and services to his
economically and conveniently, and maintain
environment as is necessary and desi
sumer who supports him.
hility and performs only as o distributing
ceases to he

ity
1 such

hle ta the con-

If he 1

in his responsi-

apent, he

an - econanic for in the community

which he serves,
While Herbert Hoover was Secretary
of the Department of Commneree some

very helprul subjeet matter was issued

on the various functions of the retail
merchant. “Evidenee is heginning to ae-

that the
some of our gravest problems of distri

vumulate to shaw answer  to
hution lies in
retail
have

the performance of the

muerchant’s function.  QOur studies

demonstrated that in nany cases

ich is the last

the profits in his ficld, w
and often the most crucial stage in our

distribution  process,  are lust

heing
through wisteful and unnceessary peac-
tices, such as the accumulation of dead
stock  (stale goods 'for the baker), the
soliciting of unprafitable customers and
Che striving for volume of husiness with
out regard to cosls, Qur nation

is built upon the individualisin of our

people-cupon theie initiative and their

service to the community, and there is
a4 recognized plice in the community for
the independent business man who eon-

seientiously strives ta meet this need,™

Beker Both Mawufacturor and Rotailer

Since the retail baker is both o man

ufacturer and @ retailer, he performs o

double servive for his comununily, and as
sueh he should possess a tharougeh knawl
edge both of the art of haking and of
the seicnee of retailing. It may be truth
fully stated and agreed upon that the
majority af retail hakers are well versed
and experieneed in the art of baking, but

sefully deficient in the knowledge and
practice of the selence of retailing which
« s essential to their complete =uccess

retail bakers. The ehapters following
vill be devoted entirely to a4 presentation

of 1he

ience of retuiling a8 applied tu
iakers, assuming, as stated, that the av
eragze buker is adready trained and ex
perienced in his particular art.

AL van in the census report of
1929, tmany hakery establishtuents com
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hine the retail business with the whaolesale, retail, and
house-to-house, or a combination of the threc classes.
Ahout 10 per cent of all bakeries make up this mixed
class, which produces about 30 per cent of all praducis
manufactured. While each different class has its in-
dividual problems peculiar to its character, the mer-
chandising problems of the retailer remain practically
the same, although his shop problems may become
increasingly complicated and difficult if he is operating
on other than a wholly retail store basis. No attempt
will be made in this serics to deal with the problems
of the wholesaler or housc-to-house baker, sinee an-
other two or thrce volumes would be required to
adequately handle the subjects involved.

Any pood retail baker can turn out products that
are desirnble and salable, but 1o create and maintain
a consumer demand for these same goods with prof-
itable results to the baker requires a thorough knowl!-
edge and acquaintance with cfficient, scientific methods
of doing business. It is not cnough that he be a goad
manufacturer. He must also be a modern, up-to-date
merchant. well versed in the science of retailing.

Retail Baker's Difficult Pocsition

The retail baker occupics a most unique and, nt
the same time, a most difficult position among all of
the retail concerns that go {o make up the average
business community. In carrying on his industry he
must successfully perform in one day, so to spcak, all
of the various processes which most other types of
retail concerns carry out in days, weeks and even
months before the particular transaction is completed
and the consumer satisfied. The retail buker must pur-
chase his raw materials, assemble his shop force and
methods of production, manufacture his great variety
of bakery products, adverlise these goods, merchandisc
and market them and get his customer’s cash all in
the course of a single day.

In actual operation all of these various activities
may not be performed together on the same day, but
theyv represent the average day's work of the average
retail baker, und woc to the one who does not ecarry
out successfully ench day this coursc of routine. If
he fails in any one or more of them for a period of
time, he must sooner or later close his doors.

In no other type of retail business must the mer-
chant earry on such a varied and concentrated daily
activity in order to succeed. The grocer, the butcher.
the cundy muker, the jeweler, the druggist, the shoe
dealer, the dry pgoods merchant, the hardware mer-
chunt and such retailers can one and all spread their
various processes of refailing over days and weeks of
operation, and still succeed.

Relail Failures in the Majority
That there is a staggering percentage of failures
among all types of relail concerns, statistics continue
to prove, and the baker, with his more highly compli-
caled processes of doing husiness, is more sensitive to
husiness failures than many other types of retailers.

Roger Bahson, an eminent retail authority and stati
ticiun, moininins that only 7 per cent of rll retailers
are doing a profitable business; 26 per cent more are
doing a fair business, but 67 per cent of these retailers
are barely struggling along, a large proportion of them
operating at a loss if their books were kept properly.
He states, further, that “those who are nol operating
at a loss arc merely getiing day’s wages, and small
wages at best.”

Here we have o most serious situation facing the
American business man, and that means the retail
baker.  Statistics from every source uphold the asser-
tion that over 90 per cent of all retail concerns eventu-
ally fail, the average life of a retail business being
placed at seven vears. The figures are startling, and
reflect in no uncertain manner upon the acclaimed
ahilitics of the average American lo successfully con-
duct a retail business. As successful merchants the
majorily of Americans appear to be lacking in the
qualifications, training and knowledpge so essential to
the profitable operation of a retail store. Ignorance,
inefliciency, antiquated methods, unfair compelition und
gross carelessness are some of the evils responsible for
this deplorable condition,

That the relail baker is no exception to the host of
retail failures is proven in a statement from a con-
gressional report of the Federal Trade Commission in-
vestigating the baking indusiry in 1927. “No figures

are presented showing the results for the over-the-
counter retailer, though eflorts were made to procure
financial results from this 1ype of baker. A careful
survey in two cities proved that it was impossible to
procure resulls from a representative group of these
bukers. except at a prohibitive cost. In practieally
all the establishments visited the cost, investment, or
profit data werc defective in some onc or more par-
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applied to retailing is not ajtogether aPPrOprigy.  yet
the past record of retailing in the United Slﬂh:s -
indicate that retailing is cither a science aboyt which
we have learned little as yet, or it Is a temporars
school in the great scheme of business educatjq, .
mately to be abolished and superseded by
practical and ideal system of distribution.
The retail baker must awaken to a realizatioy, (hat
the science of retailing, or merchandising pradyets to

ulti-
A more

Al K. MacPherson

ticulars, and frequently the cash register furnished the
only records of the business. . Because of these
conditions, therefore, it became necessary to diseard
the idea of presenting the financial results of the
rctall bakers.”

Thus we see thal the Federal Trade Commission
experts did not even consider the average retail baker
sufliciently awake and capable in his methods of doing
business to warrunt a practical and comprehensive
report of his aclivities.

How long, it may be asked, is this discouraging sit-
ualion {o exist, and what is the ullimate solution?
Some may object that the use of the word “science” as

’ 4 D

“IrIYHLE  retail baker must
awaken to a realization

that the science of retailing, or
merchandising products to the
consumer, is an exact science, the
rules and regulations of which
must be adhered to if the baker
is to achieve success. . . . And
even as hosts of old-fashioned,
inefficient groceries were wiped
out by that Juggernaut destroyer
of the retailer, the chain store
systems, so countless retail bak-
eries are threatened with the
same fate unless they awaken to
the vital necessity of learning
and applying more efficient
methods and practices of mer-
chandising.”

- 7

the r, is an exact selence the rules apg regu
lations of which must be adhered to if the bakey jg tn
achieve success. A retail baker, for instance, cannot
go into any community and acquire success sitnply
through spending a few hundred dollars in Setting up
a sccond-hand shop, twa or three sccond-hangd cases
in a cheap, bare store room, using dilnpidated windos
fronts, turn out cheap quality bakery goods and expect
the customers to come flocking into his store  Yet
this is precisely what many retail bakers still insist
upon doing, and they continue to fail in business, ar
to cke out a mere existence in the community which.
if properly studied, rightly appealed to, and intelli-
gently exploited, would eventually yield this wame
buker a comfortable fortune.

Success in a retail hakery consists of much wore
than simply turning out bakery products, good or bud,
and sitting back on the benech waiting for custorncers
to come in. The successful reteil baker studies lns
location carefully beforehand, applying the same efi-
cient methods of analysis as are used by his competitor,
the great chain retail store systems. He investigate
the type, characteristics and desires of the community
he aims to serve, and note that word, serve. FHe
chooses or builds his shop, store and window fronts,
remodeling them if necessary to make the most at
tractive appeal in appearance to that all-important
person who is to pay his bills and a fuir profit,—the
modern housewife. He borrows money, if nccessary,
to attain the proper setting for his business. Then
he employs cheerful, pleasing clerks to meet and hold
his customers, teaching them definite rules of conduct
and snlesmanship.

He establishes his selling policies,—the nll-important
altitudes and relationships which he shall maintain
between his customers and his business. He works
out the most effective adverlising methods to reach
his particular community, realizing first and last the
inestimable value of intelligently directed advertismge.
whether he is a small baker doing only £5,000 annu-
ally, or $100,000. He studies his costs, his purchases,
his materials, mainlains o simple sel of books that te
him quickly whether he is failing or going stead
ahead.  And last, but not least, he is willing to take
advantage of new mecthods and new development
the baking induslry, studies the trade magazines, and
actively associates with the particular hakery ac
of the trade, with eyes and ecars ever alert to secure
and adopt Letter methods and practices of mer
dising his products.

Chains and Mergers Threalen Retailers

The day of huge combines and mergers in the b
ing industry has fully arrived, and the hends of 1}
great concerns are spending millions of doll:
employing the most efficient and highly intellizent
methods of merchandising to reach their cinplo
that same humble housewife that the retail baker cate
to. And even as hosts of old-fashioned, inefli
groceries were wiped out by that Juggernaut dest
of the relailer, the chain store systems, so countl
retail bakeries are threatened with the same fate u
they awaken to the vital necessily of learning
applying more eflicient methods and praclices of
chandising.

The independent retail buker has his rightful
in the channels of distribution, but it scems th
must be lashed by the overwhelming pressure of
superior forces of Intelligence and aggressive bus
methods as used by these ever-growing chain combiy
before he will awaken from his fatal contentiner
being just another baker, instead of a modern,
gressive business getter. The modern grocer has py,
through just such an expericnce, and has awakeneg
realize that the place of the independent retaile,
still here, and those that have survived the bitfer
perience ure rising nobly to Il that place. The peq
baker must read the handwriting on the wall *ap
and do likewise.”
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INVITATIONS TO GOSS1¥

HE Millers’ bulletin
recently addressed to members. preached an ad-

National Federation, in a
mirable sermon on the disnster which inevitably over-
takes those who habitually scll their products at an
insufficient margin of profit and cited, as object les-
sons, four milling concerns, one of which, it stated,
“closed n few wecks ago, unother went into receiver-
ship and the plant is now shut, the third is being
frantically offered for sale at any price, and the fourth
is in process of going into receiver's hands.”

Chairman Stone, of the Federal Farm Board, at
about the same time the federation circular was issued,
replying to the charge of Governor Murray, of Oklu-
lioma, that farm board wheat had been improperly
“lonned” to iillers, stated that but one miller had
nbused the trust placed in him, that he was caught
in the act and had been made to pay the pre-harvest
price for approximately one hundred thousand bushels
of the board’s wheat ground by him without authority
or the formality of prior purchase. Chairman Stenc
did not identify the offending miller.

Since issuance of the federation bulfetin and pub-
lication of Chairinan Stone’s statement, the names of
several solvent and perfectly respectable milling insti-
tutions have been connected by gossip with the churges
made. How many other mills have been gossiped
ubout outside the hearing of Tir Norriiwestery Mirt-
ER AND AxemicaN Baker, it is, of course, impossible
to say. Certainly the names of many milling com-
panies, whose greatest offense is to be suffering their
full share of the gencral misfortunes of business and
industry, have been mistakenly identified as one of
these five mills anonymously accused of being “broke”
or of having violated the trust placed in them by an
agency of the United States government.

It is not our purposc here to scold the federation
for its well meant dissertation, and we are, of course.
much too modest, not to say patriotic, to undertake
to question the cthies of the puissant Federal Farm
Board and its troubled chairman. We cannot, how-
ever, forego expressing the view that, in times such
as these, stalements about our neighbors should be
made strictly in terms of yea and nay, with as little
as possible left to the imagination and thoughtless ar
vicious tongues of gossipers. Many honest and courn-
geous men just now are fighting bravely to save the
fruits of long years of toil for themselves and their
associates, employees and dependents.  These men are
entitled to the fullest possible protection against pos-
sibilities of tale bearing innuendo.

None of us can
render a more useful service to oursclves, our indus-
try, our community and, in a large way, to aur coun-
try than to exercise the last possible precaution against
gossip. The thoughtlessly spoken word can travel fur
and injure many.

A BUSINESS CONSTITUTION

ERALD SWOPE, president of the General Llec-

tric Co., is author of a plan broadly described
as a “business constitution,” presented by him at the
annual meeting of the National Electrical Manufac-
turers’ Association, under the operation of which, he
believes, many, if not all, the evils of the business eyele
and recurring uncmployment would be cradicated and
the whole body of industry be made sounder, more
wholesome and a contributor to the national well-
being.

In its essence, Mr. Swope's plan proposes the self-
government of industry under supervision of law. He
would create within industrial group
tional control of production, but with the largest pos-
sible measure of freedom fur individual initiative, all
procedure in observance of standards of ethics, in col-
lection of statistical data, in accounting and in orderly

each associa-

distribution te be supervised in the interest of the
public by suitable agencies of guvermment.  As a part
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Comment on xubjects of current inferest ap-
pearing on this page should be accepted ux made
on the sole responuibility of the publishers and.
under no circumstances, should it be intcrpreted
as purporting to reflcet the views of flour millers,
bakers., members of the graww frade or any or-
ganization, group or individual within
dustriex.—Editor Tnr Nontinwesteux MiLLra axn

these in-

AMERICAN Baken.

of this associational control, he would create means
fur regularizing employment by more orderly produe-
tion against effective demand.
tection of employees through periods of enforced un-
cmployment by reserves built up by
und employee. He would provide certain forms of
insurance and pensions, all at the cost of industry
and without government participation. Ile would, in
it word, substitute the orderly processes of industrial
management in the interest of all for the
cfiorts of industry to protect itself against the futile
cfforls of politics to regulate, or, as it
appears, destroy it

He would create pru-

hotle emplayer

present
sumetimes

Mr. Swope points out that just now three courses
are open.  The first of these is the do-nothing course.
nceepting  the advantages and disadvantages of the
Jresent system and letting  intensified individualisi
continue its fight aguainst its own evils with the un-
avoidable peaks and valleys of production and conse-
quent employment. The second course s for industry
to accept the full responsibility, both for more orderly
production and for variations in employment.  ‘The
third, and the one just now nearing ascendaney in
popular esteem, is for the government to tahe over
the whole job, including protection of the unemployed,
and operate it at cost of the taxpayers. “This,” sayvs
Mr. Swope, “carries only a political and not an eco-
nomic cheek to such expenditures.”

As things now stand, Mr. Swope's plan must he
aceepted as a dream of what might be but which,
under our present government and in our present state
of mind, is unlikely soon to he realized. Polities and
economiecs. the authority of govermmments and the ma-
chinery of production and distribution, are just now
in what appcars to be a more or less permanent state
of warfare everywhere in the world and sery particu

luely in this country. The tendeney to correct ceo

nomic evils by new laws, backed always by unlimited
power lo tax, is stronger than at any time in the
modern history of the nation. The farm bourd, water
ways, power developments, honuses, public works,

are instances of blundering attempts to attain cconowic
Elysium through taxation and redistribution of the

wealth thus seized.

The cost of government, lurgely represented by
expenditures other than those required for
of life, property and the freedom of the
now amounts to more thun thirteen billion da

protectio

dividual,

ifs per

837

year, a sum greater than the value of all of the crops
produced in this, the greatest agricultural nation in
the world.  This next Congress threatens greatly to
increase this sum and to add to the burdens and dir-
ficulties of orderly individual effort by sctting up other
ned to displs

superactivities of povernment de ¢ the
private initiative by which the wealth of the nation

was created and the payment of multiplied taxes made

Fossible.

A “husiness constitution™ such s that proposed hy
Mr. Swope cuuld be so constructed that it would run
true to the Constitution af the United Stites, differing
in no important respect from the vision of the founders
of the government. But such an instrument and suck
a plan could not he created nut af the substance of
present popular coneception of the provinee and duty
Taday, we are demanding that gavern-
v wrong but that it Gll every
cmpty pocket, even if in the end it awakens to find it~

of government.

ment not only right ¢

own emptiest of all.

THE POLITICAL MERRYMAKING BEGINS

YVOVERNOLR William H. (Cocklebure Rill) Mure-

ray, of Oklahoma, is entitled neither to eredit nor
censure for his endewvor to ero
the Federal Farm Board's arrangements to
part of its stabilization wheat stocks with millers. It
Las all along been eertain that seoner or later some-
body would try to tar the willing industry and the
prain trade with & profiteering charge as o result of
use of their facilities to house the government's sur-
plus grain. Milling, as a result of the Larg Tutile
“harrowing™ for caport plan, was in the mure exposed
position, and Governor Murray merely had the political
cunen to beat the Senate investigating commiltee to

a4 seandal out af

stare o

the charge.
Fortunately, Chairnian Stone was in better position
1o nake a straightforward reply than e will be when
cilier acls of the board and its subsidiaries are, in
due course, used fur political capital.  He would, it
i~ true, have bLeen fully justified in making public the
identity of the single miller, gut of scores who rented
their storage space to the board, wha proved fulse to
Lis trust. That he did not do su is to his credit as a
wonerous and charitable act, even thouzh the omission
ffords oppartunity for the
blackguard millers who respeeted bath the spirit and

tongues  of  gossips  te
the Jetter of their contracts.

Since the beginning of the operations of the quasi
government grain trading monopoly, this publication
hias warned the trudes that anything save the most
cpen and aboveboard dealing with it contained the
possibilities of appearance of scandal when partisan
a hand in the game. A

politics emne to take large
pereentage of members of Congress, including  those
who were most ardent in the cause of furm relief, are
erly awaiting the time when they can make

board’s misfortunes and

political holiday uut of the
libi their own blunders of legislation by charges of
mismanizement by the board's sel-ups and advantages
tahen of then by the independent trades.

Governor Murray, hot-blooded from his military
victories over the Red River toll bridges and the weli
valves of the Oklahuma il pouls, merely beat the rest

f the political to the aratorical battle
aound.  Today, despite the fact that his petard failed

bell- raisers

to hoist ansthing of momeunt, including the imperturba

bility of Chairman Stone. he doubtless is the envy of

1 renerous half the

+ not ik

politicians in the country.  We

the Ajricaltural Marketing Act and we

believe the hoard appointed to administer it has, with
o axinium of zood intentions and @ minimum of abil
matesed to zet markets and priees inle the worst
seible i but we do feel a stirring of sympathy

vhen it will be most

: \ It . 1w approaches s
Crue nd mhutanly misused to supply langhiter and

merryinakings.




Flour Demand Is Irregular

T TNCERTAIN cconomic conditions aflecting all stack and grain markets brought
1lard winter wheat mills sold

irregulnr changes in flour demand Inst weck.

less than in the preceding perind, hut spring whent flour was in hetter demand.
Mills in the Northwest sald about 120 per cent of their capacity. compared with
105 per cent in the preceding week and 100 per cent in the corresponding week a
This was the third best week so far this senson for the spring wheat
companies.  Much of the volume resulted from acceptance of resting orders when
the wheat market broke sharply from previous high levels. Sales were evenly dis-
tributedd hetween bakery and family trade. No particularly large lots were in-
volved, and the business wns mastly confined to near-hy shipment. In the South-
west, millers found the market action adverse to hookings, and, while some com-
panies mmintnined husiness in unchanged or bhetter volume than a week ngo, the
average dropped, and was substantially below capacity. Unfilled orders are con-
siderably larger in the Southwest than in the Northwest, however, as sales from
the former territory have heen consistently greater since July 1. St. Lonis mills
experienced much the same situation as those in the Southwest, while on the Pacific
Coast millers found demand moderately active locally, but extremely quiet elsewhere.
Soft wheat mills made maderate sales, and incrensed demand wns reported pener-
ally from leading southeastern mmarkets.

Ezrport.—I.atin Americnn markets in some instances took incrensed quantities,
mostly from the Southwest or Buffalo, but the export situation gencrally remnins
dull. A few small lots were worked to Europe early last week, and after the
financial crisis in England brought a marked decline in sterling, inquiry increased
from the United Kingdom. Not all of these offers were accepted, but advices from
England indicate that many of them were.

Cleare.—The South and East still are demanding elears, and prices for those
grades continue strong.  With production light, most mills have little or no clear
flour to offer for near-by shipment, except in very swmall lots.

Prices.—HMard winter wheat flour is about 10c bbl higher than a week ngo, while
This irregular trend was caused by advanc-

year ago.

-

spring wheat quetations are 15c lower.
ing premiums for high protein wheat in the Southwest, while premiums narrowed
somewhat in the northwestern markets. Despite the readjustinent, spring wheat
flour still is priced considerably higher than hard winter. Soft wheat flour is about
10¢ bhi lower than a week ago.

Production.—Milling operalions show a substantinl gain, partly as n result of
the Labor Day holiday having reduced the output n week ago, but due also in a
measure to more active shipping directions. Production of United States mills re-
porting to T Nontuwesterx Mitter for the weck ending Sept. 19 totaled 1,532,
700 hbhls, compared with 1,319,518 in the preceding week, 1,799,105 in the corre-
sponding week of last year and 1,779,850 two years ago. ery milling scction
increase, the centrnl nand southern group gaining 67,000 hbls, the
the Southwest 63,000, the Puacific Coast 10,000, Buffalo 5,000

shared in the
Northwest 65,000,

and Chicago 3,000.
—_—

European Markets by Cable

Exa., Sept. 22.—(Special Cable)—Suspension of the gold standard
caused considerable excitement in L.ondon and other United Kingdom markets ves-
terday, resulting in some active huying, despite the unsettled conditions. Practically
all offers were accepted. Due to rapid fluctuations, the quotativns cannot he trans-
lated intn United States curreney. Today's ¢quotations: Canadian top patents 21s 6d
@225 per 280 Ihs, Canadian export pnlu)ls 195 6d¢a 195 9d, Buffalo patenls 12s 9d,
home milled slrm;.ht run 18s Gd, rench flour 146 155.

Hamburg—There is no trade in flour. A limited demand exists in Czechoslo-
vakin for spot lots. ‘Today's quotations: Canadian lop p.llrnts $3.60 per 100 kilos
(X135 bhl), Canadian export patents 3,65 1 bbl), Kansas patents £3.90 (33.43
bhl).

Copenhagen.—T'rade in imported flour is disappointing, being on hand-to- mmllh
hasis only. “Today’s quotations: Canndian top patents £1@1.15 per 100 kilos 5}
@ 3.66 hhl), Canadizn exporl patents £3.50@3.90 (%3.08(2 3.4+ bbl), Kansas and
Oklahoma patents $3.60@ + (53.17@3.53 bbl).

Wheat.—Mnrkets are (mupldcl\ disorganized, on uccount of the abandonment
of the gold standard, but the government action is generally regarded os helpful
to commerce ultimately.

Millfeed.—The mnrket is les
Bran is quoted nt £4 55 ton.

lLoxpo

—~

ictive, with a downward price tendency apparent.
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Millfeed Production Increcases

. Jirections for
o hl"”““x; Ihe Northwed
illfeed production
although 1t still
year, and .|Im||(
Sinee July . the
in the corrcspumlmg
he Sounthwest ahout

X XTITH the I.abar Day holiday out of the way,
flonr more active, millin npcrnlmns have increased sharply
and Southwest, and moderately in Buffalo. As a result, nii

in these three territories gained alout 5000 tons from n week apn,

is more than 10,000 tons less than in the corresponding week of |

9,000 tons under the five-year avernge for corresponding weck

Northwest has produced about 13,000 tons less milifced than

period of last year. Buffalo has praduccd 11,000 tons less and t

7,000 less.

Tho following table ahowa the computcd production of millfoeds for tho current and
prior two weeks, together with senson totals of (1) all milla of Nebraska, Janaas and
Okinhoma and the citica of Kansns City and St. Jasoph: (2) all mllls of Minnesola, Narih
and South Dakotn nnd Montana, Including Minncapolls, St. Pnul and Duluth-Superlor. (1)
milla of Buffalo, N. ¥:

WEEKLY PRODUCTION (IN TONS)
Southwest Northwest Comtingd
Sept. 13-19 15,511 *1'
Previous week . "-;"‘
Two weeks ago 4G
1930....
1929, an
1828, >
19 0.71
Flve-year average 28
PRODUCTION JULY DATE
. 313,196 499.352
305,776 6456,1
311,026 1
296 159 A18,401
357,626 679
€

Five-year nveraga .

The foregolng fiRures of total mllifeed production are cemputed from operalion

Note:
flour milling

reporta made to The Northwestern Mllfer by more than threo fourths of the
capneity of the territories Included

S re—— = ——

UNITED KINGDOM FLOUR BUYING

HILE reports from United States mills indicated that there

were few export sales made to the United Kingdom as a result
of the abandonment of the gold standard and the sharp drop in
sterling exchange, the London office of THE NorTIHHWESTERN MILLER
cables that active buying of Aour occurred after the suspension,
practically all offers made by importers being accepted. Some flour
has been shipped recently to the United Kingdom on consignment,
and may have been included in the sales.

“
Flour Production and Percentage of Mill Aclivily

Tho firat column of the table below shows actual flour productlion In barrels of ml
at principal centars, together wlth production of a Eroup of ropresentative mills in
sectlon, for the weck Indicated. In the accond column actunl preduetion Is inters
in farm af percentage of maximum production, bnsed on full opearating schedulo of
hours dnily six days per week:

NORTHWEST— Sept. 20 Sept 21 NORTIIWEST — Sept
Sept. 19 Sept. 12 1530 1929 Sept. 19 Sept. 12 19
Minneapolls ...202.192 119,627 256,711 224,645 Minneapalla ...... 51 35 70
Duluth-Superior 13,465 19,445 19,186 27,100 Luluth-Superio 35 52 2
Ouinlde mills* 194,172 185,275 275,651 284,861 Outnide mills® ... 11 42
Totala 09,829 314,417 580,807 536,806 Average : :IO
SOUTHWEST— SOUTHWEST—
Kanxas City ...151,829 125,262 160,741 165,770 Kansns Clty 80 o6 85
Atchison . 31,273 2 8 36,891 21,043 Atchlaon 99 87
Wichita . 9%.299 27,742 18,887 40,760 Wichlia (1] 11 52
Sallna .. . 40,814 42,411 40,662 39,329 Sallna 14 8% 81
81. Josep o El 171 31.118 8,360 210,884 81. Joseph 108 66 15
Oom 3.189 20,788 24,831 24,008 Omaha ..... 85 76 91
Outslde mlll!f IEJ 035 150,363 229,440 223,682 Qutslde nillst ... 67 65
Totals ..518,710 466,173 638,611 655,176 Avernge 12 a2

CENTRAL AND SOUTllEl;(N:— CL\Tlh\L ,\\'D SOUTIILRN-

8t. Louls ...... 31,700 26,900 45,500 45.600 $t. Louls ... 50
Outaldet .....36,800 14,200 (2,100 495,700 Qutaldet ... 62
Central Staten%. 54,330 §2,934 96,666 94,711 Central Rtntes§ .. 72 07
Southenst ..... 75,657 178,924 87,406 95,690 Southenut ] 79
Totals ....286,187 221,958 271,672 288,701 Avernge ..., 7 Gz 71
TACIFIC COAST— PACIFIC CO;‘\ST—
Portland 23,337 21,887 23,288 Portland .. 83 59
Senttle . 23,805 20,394 34,334 SHeattle .. . 6o 4
Tacoma 35,346 30.653 61,809 Tacomn . 62 53
Totals . 82,488 72,974 120,576 119,431 Average h2 86
Buffelo .... 197,604 192,681 264,185 236,282 Buffalo .. 71 93
Chicago . 35,682 32,286 33,554 43,164 Chicago 81 84
'Bllnneuom Dakota, lawa and Montana mlills outsldo or \llnnenpolls and [

IMIills outslde of St. L

tSouthwestern mllls outside of centera named.
including Toledo.

Suporlor.
IMIlls of Indlana. Michigan and Ohlo,

controlled in that city.

SUMMARY OF FLOUR QUOTATIONS

“lour quotations reported 1o The Northwestern Miller us of Tuesday,
packod ln 98-1b cottons or 140-1b jutes.

Sopt. 22,

(Paclfic Const prices as of provious day.)
All quotations on basls of carload lota, prompt dclivery.

Unless otherwise noted, flour per bbl of 15

Chicago Mln?cnpolla Kansas Clty St. Louis Buffalo New York Baltimore  Philadeiphla Hontun Columbus N1
Spring Arat patent $1.106: $435% 1.80 § y $4.00¢; 4.30 $4.654 4.85  $1.504 4.85 31.35G 1.65 $4.50G 1.80 $1.50% 5.25  §1.304r L.60  §I
spring siandard patent 3.8G6 1106 4.40 ... n 3.76@ 4.00 1.26m 4.45 1.16% 4.50 1.006 4.25 42560 4.50 1.50% 4.90 4164 436
Spring Arst clear ......... ..., 3.504 .36 3.70 : o« 3.15¢ a.a5 3.80¢ 1.90 1,856 4.25 A ] .86 1.26 saasl- ... - o lall o
llard winter short patent . 709 o 5 h 4. 5.25 3454 3.60% 3.96 3.75¢ 4.00 3.10%r 3.70
Iiard winter 95 per cent patent 2, o (] .00 1.2 1.70 3.16% 3,104 3.60 350w 3104 0
Hard winter firat clear ....... 2. .G 5 2.7 i 4. @ R N '
Soft winter short patent. a " " 3.266r 1.50 .76 1565 3.40 1
foft wlnter atralght ... o L fir 855G 3.45 *2.456 2.65 310 phae 2,90
Soft winter first olear .. 24 800 1 N @ d v 3.3 ¢ 2
Rye flour, white 1. 3156 A o 5 1.0
w 3.50 Q456 3.55 Lo 37 3

Eye flour, dark 2 2604 E ,‘0,‘: 550 ‘e T a0 340

Scattle (49'8) Son Franclsco Btandard patent- Senttle P oa gy g Toronto **\W

rancisco Toronto **Winnipesg o In
Fumlly potent . .30.30% 4.50 §.. .4 Kansan : T il Rpring top patentf...$4.75% 4.65 § Sprmg exporisg .17 9% 1S
Seralght 2.254 3.00 . Dakota . 5 oo/‘ 550 On G 75 Spring recond patentt 3.60% 3.50 Onlario 99 patentsf.
Cut-off <% ol Montann 1.00% 5.00  4.85y 5.00 Spring first cleart ... 2.60% 2.80 Ontarlo exports§ ...
*Includes near-by straights. {Nashville prices basis f.0.b. Ohlo River points for soft winter wheat flour. **ln jutes, Fort Willlam busis. 08-1b jutes. Second-hand jutes 1140-1y 4y,
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RAINS IMPROVE SOIL
CONDITIONS IN KANSAS
—_—

cowing W Be Xastened nx Conditions
Turn More lavorable—Laow Frices
Big Delerrent

ibstantinl  rains
rie section of Kansas in the past
twao days have greatly improved soil con-
liuns,‘ and sowing will he hastened and
accomplished nnder much more favorable
conditions than have prevailed for sev-
ernl weeks.

While estimates of the probable reduc-
tion in this year's wheat acreage in the
Southwest are as yet little more than
puesses, it appears reasonahly sure that
the low price will result in a material
shrinkage in seeding.  Present general
opinion is that Kansas will sow 18 to
20 per cent fewer acres than a year ago,

Of even greater importance than the
shrinkage in acreage is the very poor
soil condition. Until this week rainfall
had been exceedingly light over the en-
tire western and central parts of the big
wheat country for scveral wecks. Plow-
ing had been accomplished under alinost
unprecedentedly  poor  conditions, and
what seeding had been done has been
in the dust. Some of this wheat is up,
but the heal and drouth are giving il
tough treatment, and some carly sown
probably will be lost. Some sections re-
port an almost normal plowing done, but
in other sections work is far Dhehind
schedule. It is believed that many farn-
ers, disconraged nnd indifferent because
of the low price of wheat, will merely
disc seed into the stubble, paying out as
little labor as possible against the chance
of another crop to be sold at ruinous
prices.

If by some chance the price of wheat
should advance 10¢ bu or so by the mid-
dle of October, there undoubtedly would
he a big spurt in sceding. ‘Things being
as they are, farmers must have some
source of income, and little else can be
successfully and profitably grown on a
large part of the arca of western Kan-
sus, Nebraska amd Oklahome,

GEORGE V. DAYTON HEADS
BUCKWHEAT ASSOCIATION

Brrraro, N. Y. —Estimates made atl a
meeting of the Buckwheat Millers' and
Shippers’ Association in Illmira, N. Y.,
Sept. 18, placed acreage at 939.5 per cent
and yield at 91.5 per cent of nor
These figures indicate « crop consider-
ably larger than last year,

The price paid growers for cleaned
buckwheat, delivered to mill or clevator,
will average 803, ¢ per 100 Ibs, and range
T0eta X1, according Lo a canviass of the
membership. i

The meeting was the largest ever held
hy the association. George V. Dayton,
of Towanda, Pa., was clected president,
and P. G. Schnmacher, of Cohocton, N.
secretary.  R. L. Gillette, agricul-
tural stalistician with the New York de-
partment of farms and markets, and F.
l.. Lewi, of Theodore . Hulfman, New
York City, delivered addresses.

MONTANA WHEAT CROP IS
SMALLEST IN 12 YEARS

Grear Farws, MoxT.—Three suceessive
crop seasons of subnormal precipitation
in Montana culminated this year in the
lowest wheat production since 1919, Sep-
temher estimates of the state-federal
crop reporting service placing the har-
vest at 16,175,060 bus.  likewise, the
average Yield per acre v the lowest
since 1919, that being a ¥ of extreme
drouth.

The slump in production in Montana
wheat from the lurge harvests of preced-
ing vears started with the dry season of
1929, when the total sicld was hat little
mare than half that of the bumper crap
of the preceding vear. A further drop
was in 1930, due to shortage of moisture,
and the 1931 erop, influenced by thres
sweasons  of  moisture  shortages,  will
amount to less than one half of 1930,

Montana's 1931 crap of wheal. 1628400
bus, averaged 7.5 bus an acre, and spring
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FROST DAMAGES WHEAT IN ARGENTINA
(By Special Cable to THE NORTHWESTERN MILLER)
BUENOS AIRES, ARGENTINA, Sept. 22.

l)\EPEATED frosts have done some damage to wheat in the

'anpg, southern Cordoba and the province of Buenos Aires.
Moisture is sufficient for the present, except in the north, where
rains are needed. The cereal export business is temporarily dislo-

cated because of exchange difficulties.

el e e = ———————

wheat procieed 11,547,000 hus at an in

avernge of +5 bus, a total of 16,17
bus for all wheat, averaging 5.1 bus an

connection

Allantic City.

with

the 1930 convention
5000 of the Amerienn Bakers Associntion in
He also had charge of

acre. s X the session Chicagn last March at
Montana's wheat production and aver-  which the American Socicty of Bakery
age acre viclds for 13 vears follow: Enginecrs cussed  rye and pumper-

Average ncre Produc-
yield, bus tion. bun
1949, (..., .. 2.
10.2

DEATH OF JOHN J. PAAR

Well-known  Baker and  Mllied Trudesnuin
Dead After Jliness of Two Months—
Buried in St. Poul

¢n

nickel breads.
i s inception, Mr. Paar was giv-
production of dairy
1t the model dairy bak-
ght years ago by the
ssociation of Master Bakers
and agricultural depart-
n

charge of

established ¢

121 bakery products
11.6 e

s 1 s

16.1 51T Wisconsin
10.8 as.021.0an  and the

}'(;3 4!:,.74:.3?3 ments of Wis
20. L, 2UN, 00 ~ N

18.2 77,996,000 Ptz

9.6 10,658,060 19 at St.

5.6 35,411,400

6.1 16,176,600

ONS
services

the

were held on Sept.
Survi
are his widow, one daughter, three sons,
three brothers and two sisters.

‘ing the deccased

COMMANDER-LARABEE WILL

START HUTCHINSON MILL

Kaxsas Crry, Mo~ M. C. Belan. head
miller of the Commander-Larahee Cor-

poration, is spending several days at

John J. Paar, for the past 10 years
associnted with the bakery service de-

partment of the Red Star Yeast & Prod- e
ucts Co.. Milwaukee, died at St. Josepl's  gown

Hospital, Chicago, on Scpt. 16, following
an illness of two months. He was 53
vears old.

Mr. Paar was born at Stevens Point,
Wis,, and cducated there and in Min-
neapolis, where he graduated from Dun-
woody Institute with a degree in baking
chemistry. He served an apprenticeship
in baking under his father, later en-
gnging in wholesale and retail baking
enterprises in the I'win Cities and lowa.
For 10 years he owned and operated
four shops in St. Panl. He spent five
vears as chief baker for the Northern
Pacific dining car servi

With the Red Star Yeast & Products

Co., Mr. Paar formed the acquaintance John
with the compa
i 11

mers'

of hundreds of hakers in all parts of
the United States,  He engaged actively i
in associntion wuork, appearing on con-

vention programs, at demonstrations and  pre

exhibits of the industry. He was in

charge of the bread, rolls and varicty of  stoc
breads demonstration at the exhibition  pany.

Hutchinsan,
opening of the 2,
Hutchinson

for

v connected
Grain Co, Kansas Ci
el president of the Re
ing Co., Cafeyville,
Mr.
ny in an executive capac-
I, prior to its sale to the
v ational
dent and  principal owner of  the
Hall-Baker Grain Co., is an important

wlder Rea-Pattersan  com-

Kan

3

., supervising the re-
000-hb]l Tarabee ill

plant has been  shut

I. V. SANDFORD PRESIDE
OF REA-PATTERS

as Crry, Ma.

considerable time, but its
praduction now is necded to supplement
the praduction of the [
other southwestern mills.  Its mill at St
Jaseph, Mo., with a cap
bbls, was started up this spring
is on full production schedule.

rabee company’s

ity of 6,000
and now

T
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andford, for-

L\,

with the Hall-Baker

has heen clect-

the

K
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Food Stocks Slump

FTER a week of steady liquidation, the stock market was hit by the British
gold standard suspension, and the general level of prices sagged to the lowest

point since 1921 Seventeen food stocks wade new lows, and pract

Iy without

exception, food issues closed the week with net losses. Corn Products, Quaker Ouals,
Continental Baking A, National Biscuit, Purity Bakeries and General Foods were
among the weakest. Considerable resistance was shown in Pillsbury flour, Safeway

Stores, Langendorf Baking B, and Loose Wiles preferred.

The highest and lowest prices for food stocks listed ¢n tho Nuew Yark Sto P
ate here

registered In 1931 and the dose on Sept.

courtesy of Chas E. Lewls & Co., Minncapolin):
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CUBAN FLOUR IMPORTS
SMALLEST ON RECORD

August  Arrlvals Total less Than in Any
Other Month for at Least

Neven Yours
Imports of flour into Cuba during \u-
st were the smallest in many years,
according  to informatis compiled hy
Agencias Unidas, Havana. The total ar-
s for the month were only 643511
of 200 Ibs each, compared with Tu,-
033 in the preceding month and 77,781 in
the corresponding month of last year.
Ureviously, the smallest total for any
month fur which records are available
was 68,270 lugs, established in May of
this vear. In every ather month for the
past seven years, at least, impaorts of
flour into the republic have amounted to
TO000 Yiags or more, ranging from that

figrure up to 130854 Diiges.

. Cuba has reeeived
‘Thi~ is far hehind
In the first

THEESE ha no Ly, 832y
L TEhHOg in ]

Most of the August, 1931, arri
originated with United States mills b
ing plants in the Southwest, the Narth-
west and Buffala.  Of the total, #5134
bags cawe from companies with I
quarters in the Northwest, but maost of
whom have tills in the other imporfant
milling seetions.  Strictly harnl  winter
wheat mills furnished 9275 luges, soft
wheat miills 1,575 and wian  mills
g The source of the remainder could
not he ideatitied.

OF the 35008 bags arriving in Huvana,

1530 were shipped through New Orle-
ans, 1294% thraugh New  Yorho 100
through Key West and 10 cacli through
Norfolk and Baltimore,

Aside from 1lan
ceipts were 7320 D
3218 in N
fuegos, 23 in Caibarien, 1,980 in N
In Grande, 1.0 in Matanzas, 1200 in
Manzanillo, 1,170 in G mo, 1,k
in Gibara and 1485 in Cardenas.

In Thwvana, Tons Solis &
Tl | T this month's arri
X Co, Sa00;
Gonsalez X Nuarez,
2.800; [sla G
raque Macia (
& Co, LN00g ILsta: s
F. Guerre & Coo 13305 Aguilera Mar
ganon & Co, 1o

1, the Lirgest re-
i antingo de

WET WEATHER HAMPERING
WHEAT HARVEST IN CANADA

Winstma, Mas. - Weather in western
Cianada ing the past week has been
tor harvest operations in
Al distriet Kains fell i
most . with the greafer paret re
ported in the nurthern districts of Al-
berta and Sashatehewan, whe cunsid
thle threshing remans to be done and
chere samee Lite fevding griuns are still
to be cut. Lizht frosts luve occeurreed
in all three prairic provinees, bul bt
the only dumage reported was i the
northern half of cenfral Alherta where
same of the late feed erops re afeet
ed. Despite the wet weather in fhe west
the movement of new ain frum the
farms ntinues on a fairly road scale,
and  deliveries of wheat sinee Nug. |
total 43500004 bus, compared to over
Iis 000 hus for the same period last
vear.  Grading continues high, and of
the 116375 cars inspected =0 far, 2,484
irs graded Noo 1 hard, 3603 Na. |1
nurthern, and 2481 cars No northern.

Tomasro, Osreo A preliminary  esti

mate af vields of zeain crops in Ontuario
i

Zives acreage of fall wheat as 631
309, s compared with 63 7 in 143a,
and vear's vield as 18874600 hns
ws apainst 17612000 i 1930, 1he vield
jcr acre heine 0 hs, rainst 267
Yoy last vear A peeliminery estimate
of the spring wheat vield 120000
hus. Pl 2,130,000 bu- Lest year.
nate for wads is STHTEG00 bus.

Z2 a vear axo, and far
barley 18930,000 hus, wrained 19,427,000,

{

i L]
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IN a belated attempt to find some justification for the Federal

Farm Board's push cart sales methods in trading stabilization
wheat for B.azilian coffce, the Farmers' National Grain Corpora-
tion, the board's tax financed ward. and blood brother to the board's
other tax finaniced creation, the Grain Stabilization Corporation, has
made a 'study ' of the swap and concludes, publicly, that millers’
protests against the obliteration of the fifth largest flour market of
the United States are without much merit.

As its reasons, in brief, the corporation offers the following:
Average exports of flour to Brazil arc the equivalent of only 3,850,-
000 bus annually, while the barter supplics Brazil with five times as
much wheat as is normally shipped in the form of flour and four
times as much as wheat and flour taken together. The swap places
United States wheat in a market to which it would otherwise not go.
A very large part of the flour shipped to Brazil is milled in bond
from Canadian wheat. The manufacture of this flour would re-
quire fewer than 200 mill workers, while the wheat traded repre-
sents employment of more than 25,000 farmers. The sooner stabili-
zation stocks are disposed of, the quicker domestic markets will
have a chance to work higher.

Such a consummate summary of the situation leads to the obvi-
ous conclusion that the farm board believes that the transaction has
openced 2 new market for American wheat and that, once the pres-
ent disgraceful conditions are removed, Brazil will continue to im-
port annually 18,750,000 bus of United States wheat, or at least, more

THE NORTHWESTERN MILLER AND AMERICAN BAKER

True Farmv Boarp’s DDEFENSE

wheat than was imported before the trade. 1f it believes this, the
board is not only exceedingly optimistic, but a trifle silly as well.

Brazil took the wheat because it could get it at a low price in
exchange for a commodity which it is burning or dumping in the
ocean at periodic intervals. When the farm board wheat is con-
sumed, Brazil will buy nearly all its wheat where it has always been
bought, on the cheapest market, probably Argentina. Meantime, the
United States flour trade is disrupted, and normal trade will be dif-

ficult to re-establish.

It is probably true that a part of the flour shipped to Brazil
was made from wheat grown in Canada, but not all of it was, by
any means. Some came from the Pacific Coast, some from the
Southwest and, perhaps, some from the Northwest. The question
of the propriety of milling in bond in the United States is entirely
outside the problem of the Brazil flour deal. The size of the Brazil
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flour market is not as important as the precedent involved in the
deal. If the farm board can destroy the Brazilian market by the
methods used, then it can destroy every other export flour marke
by similar tactics.

Beautiful adroitness is shown in the neatly turned point abuout
employment. Of course, the corporation has forgotten to count the &
cotton mill workers, cotton farmers, mill machinery manufacturers.
steamship companies, sailors and all the rest who arec deprived
of an opportunity to share in what should be their business. The
25,000 farmers, which the wheat represents, were employed some =
two years ago. Their job is done, they have rcceived their hirc. B
and if the board's acreage reduction program is successful, a con- I
siderable portion of them are about to be discharged. The employ-
ment of men to handle the flour business would have occurred in
1931-32, not 1929-30.

Obviously, there is truth in the contention that the sooner the
stabilization stocks are disposed of, the better. Some observers
seem to disagree with the board when they contend that the manner
in which the stocks are sold is as important as the time involved.
The farmer, no doubt, is aware that the board is underselling him
in foreign markets, and it is an extremely fine line that separates the
board's present sales efforts from similar mecthods on the part of
Russia, to which the board points with horror.

What of the other considerations® The farm board has appro-
priated, temporarily, one of Argentina's natural markets. The Ar-
gentine wheat, which will not go to Brazil this year, will not be
hoarded against a brighter day. It will go to Europe at low prices
to compete with more farm board wheat at low priccs, as well as
the farmer’s 1931 crop. The trade with Brazil has not increased
wheat consumption, it has merely shifted the normal flow of wheat
from exporting to importing countries. Argentine ill will is the
price paid for the capricious whim of a few individuals who appar-
ently know more about politics than wheat marketing.

The irony lies in the fact that this attack on the good faith of
the milling industry is being sent through the mails to newspapers
and periodicals throughout the country, the cxpense being partly
borne by the very individuals it ridicules. Every miller has
helped to pay for this questionable “study” of his business. livery
miller has been forced to support the specious arguments which hold
him up to the public as a self-seeking traitor to the glorious cause
of political wheat marketing,

BRAZIL DEAL UPHELD
BY FARMERS’ NATIONAL

Farin Boord Creation Declares MUlers' Pro-
tests Agninst Coffee-Wheunt Trade
IIove Litile Force

On the letterhead of the Furmers' Na-
tional Grain Corporation, the following
publicity material has been released to
the press of the country:

“Protests of millers against the sale
of wheat to Bruzil by the Grain Stabili-
zation Corporation, rather than flour,
affords a basis for study of the situation
with respect to grain and flour exports
from ihis country to Brazil. The study
discloses & number of facts that to a
large degree remove the force of the
protests.

“1. Average exports of flour from the
United States to Brazil arc less than
850,000 bbls annuully, the equivalent of
approximately 3,850,000 bus of wheat,

*2. The stabilization corporation’s sale
of 25,000,000 bus of wheat to Brazil,
covering a period of 16 months, is equiv-
alent to 18,750,000 bus for one year, or
five times as much wheat as is normally
shipped annually in the form of flour.
Further, in view of the fact that wheat
shipments to Bruzil are less than 1,000,-
000 bus a year, the Brazil sale is equal
to four times the normal exports of both
wheat and flour, or an increase in nor-
mal wheat shipments from the United
States to Brazil of more than 400 per

cent for the next 12 months.

“3. A very large part of the 850,000
bbls of flour normally shipped to Brazil
from the United States is not grown in
the United States, but is milled in bond
from wheat grown in Canada.

“4. To manufacture 850,000 bbls of
flour a year requires the employment of

fewer than 200 mill workers: the Grain
Stabllization Corporation's sale of wheat

- to Brazil represents the emplayment of

more than 23,000 farmers

“Sule of 25,000,000 bus of wheat to
Brazil removes that much of the price
depressing surplus from the country and
places it in markets where it would not
normally go. The sooner the surplus is
disposed of, the more quickly domeslic
markets will have a chance to work to
higher levels—provided the farmers co-
operate to the extent of reducing pro-
duction end thus preventing the con-
tinued piling up of rew surplus sup-
plies.

“Farmers' intentions-to-plant reports
to the Department of Agriculture indi-
cate a reduction in winter wheat acre-
age sown this fall from the 42,422,000
acres of 1930 to 37,841,000 acres, or 12
per cent. European countries, however,
are taking additional steps to proteet
their growers from the disastrous effects
of low world wheat prices. Italy has
raised its turiff duties on wheat from
85.9¢ to $1.07%. Other countries, al-
ready having high tariffs, are keeping
out foreign wheat by reducing the quan-
tity that may be milled or imported.
The exporting countries of Europe have
obtained preferentinl treatment for their
wheat through commercial treaties with
the importing countries. Russia contin-
ues to dump its low-priced wheat on the
world market. During the first 10
weeks of the 1931 marketing scason Rus-
sian exports of whecat amounted to 21,-
000,000 bus, compared to 9,000,000 bus
during the corresponding period of 1930.

“World wheat carry-over shows great
gains. Cuarryv-over of domestic wheat in
the Unietd Stales, as of July 1, 1931, was
319,059,000 bus, comparced with 200,530,
000 a year before, and a large part of
the latter is still in the visible supply.
World carry-over now is indicated to be
659,000,000 bus ns of July 1, this year,

FARMERS LOSE FAITH
IN FARMERS’ NATIONAL

Pucitic Norfhwest Whent Growers Are )
CENSUS KRETAIL SALES ing Mare Hostility to Farm 13
New York, N. Y.—The United States Offtapring—sell to Independents

Burcau of the Census has compiled fig-
ures showing the business of 102 differ- |,
ent kinds of retail stores. With a total
of $50,033,850,792 aggregate nct sales
for the ycar 1929, the food group leads,
doing $11,310,627,359, or 22 per cent of
the total net sales. Of this the stores
selling dairy products sold $139,832,062
warth af foods, bakeries, with 12,076
stores, sold $198,851,173 worth, and the
totul net husiness done hy restaurants
and cating places amounted to $2,097,-
174,528,

campared to 569,000,000 hus, July 1,
19:30.

“Over-supplies of any commodity ham-
mer down prices.”

Searrie, Wasi, - The  sealit
growers in the Paciie N
toward the Farmers' Nalional (
poration is becoming more and t
tile.  More or less skeptical f
first that the board’s methods v
sult in any hencfit 1o them, the
those opposed to ils activities 1
ily increasedt ns wheat declined
now is apparent a  widespread
ment of unbelief that they ¢
any help from that source. I
sentiment is not merely idle t

¥ onstrated by the fact that the g

DAVID D. FRITCH, VETERAN  forsion b fo sems e 1
EASTERN MILLER, IS DEAD

and independent dealers more
of it, with the result that the ho:

Premswuneit, Pa.—Dr. David D. Fritch, handle o very substanlially less ve
83 years old, head of the D. D. Fritch of the present crop than it did
Milling Co., Macungie, Pa., died at his previous onc.
homie recently after a long illness. After Regardless of what merit there
graduating from the University of have been in the so-called Walla W
Pennsylvanin with a medical degree, Dr. plan, rejected by the farm board,
Fritch entered the milling business with  plan had the support of many W
his brother in 1878 at Macungic. He inpton farmers, and ils rejection
was of a family of millers, and three fuel to the fire of hostility to the
preceding generations had been engaged materially increasing the number
in the industry, onc of Dr. Friteh's an-  prowers ‘who will turn from the hog
cestors being the first millers in his sec- o the independent dealers for nark,
tion of Pennsylvania, establishing & plant  their grain.
in 176+. Dr. Fritch is credited with mill-
ing the first rye flour by the roller proc-
ess.  Besides directing the mill, Dr. :
Fritch engaged in extensive farming op- Prrrssencr, I‘.\.—C.‘ W. Yanguell died
cerations, and won considerable praise for at Norwalk, Ohio, Sept. 12, aped 5
his experimentnl work with potatoes. He  years. For the past 1t years he had 1
also was netive in loeal government and  head Miller for the Kerrtown 3jjj)
was president of the Macungic silk mill  Co., near Meadville, ’a. l.hs witlow, ty
for many years. daughters and a son survive.

PENNSYLVANIA MILLER DEADL
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PENNSYLVANIA MILL
AND FEED MEN MEET

-
Pioneer Deuls With  Current
Prule Prublems in Annunt Guther-
jng nt Harrisburg
Pa.—The organization of
Pennsylvania millers is the oldest among
its kind the United States. The trend
of the times is clearly seen, however, in
the fact that its structure has lieen
changed to include members of the feed
industry. 1t was as the Pennsylvania
Millers” und IFeed Denlers’ Association,
therefore, that this orgnnization gath-
ered in its fifty-fourth annual mecting at
Harrisharg, Sept. 16-18.  The program
wave einphasis to the importance appar-
ently pl:l('c(l by the officers upon the feed

trade and ils interests.

The first session of the convention was
called 1o arder on the evening of Sept.
16 by President W. B. Barnitz. Georpe
E. Foss, sceretary of the Pennsylvania
State Chamber of Commerce, delivered
the address of welcome.  lie spoke of
weneral business conditions, mentioning
specifically previous periods of depres-
sion, and said that invariably when re-
covery started it was rapid, carrying the
nation to a higher scale of living than it
previously enjoyed.

The response was made by 11 8. Ap-
pensellar, of the Lakeview Milling Co,
Chambersburg, Pa. 1le spoke of the ad-
vantages of Harrisburg as a convention
city, of the nge of the organization and
of the importance of flour milling in the
life of the nation and state.

Assoclution

H ARRISHURG,

FEED REGISTRATION DILL

Two committces were called upon for
reports at this session. 1. V. While, re-
porting for the committee in charge of
the feed registration bill in Pennsyl-
vania, said that the bill to amend the
license fee in Pennsylvania, which was
introduced in the last session of the state
Iegislature, was the result of many con-
ferences.  The bill passed hoth houses,
after being amended so that any firm
whase fee would cqual $25 or more would
simply pay that amount without publicly
declaring the volume handled.  The gov-
ernor vetoed the bill, however, on the
grounds that it was improperly drawn.
Mr. White declared that the cotmittee
will renew its attempts to get this legis-
lation enacted into law at the next ses-
sion of the legislature.

Julius 1. lLentz, speaking for the com-
wittee appointed a ir ago ta confer
with the Pennsylvania Bakers' Associa-
tion in regard to the establishment of a
nilling and baking school by the state,
said that the governor had told them that
ne money was available for such work at
the present time. Mr. f.entz d, how-
ever, that the committee lias § under
consideration, and is hopeful of favorable
action.

Mr. Barnitz concluded the evening ses-
sion with the appointiment of the follow-
ing committees: nominating, C. Y. Wap-
ner, chairman, C. C. Gumbert, Robert (.
Miner: auditing, Ross 11. Rohrer, chai
man, S. S. Sensenig, W. K. larlacker:
resolutions, George Dayvton, chairman, .
. Collins, Harry J. Lerch.

Thursday morning's session was opened
by an address by Dr. J. A, LeClere, of
the United States Departinent of Agri-
culture, who told what the department is
doing with flour and feed. ‘The substance
of his address will be published in an
early issue. Ile was followed hy John
A. McSparran, secretary of agriculture
of Pennsylvania.

WHEAT STOLY I'OORLY TOLD

Mr. MeSparran regreited the fact that
bread is losing out as a food with the na-
tion, and said it is largely due to the
heavier consumption of oats and corn,
although he did not think the use of
wheat should be curtailed thereby. Iie
declared that he is very much dissatis-
fied with the methods used in presenting
the story of wheat to the nation.

Mr. McSparran particularly spoke of
the increased use of ecertain types of
Ireakfast cereals, and said that undoubt-
edly they have supplanted the consump-
tion of a large amount of wheat tlour
products annually.  He declared that
bread has nol been “boosted” sutficiently
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and urged millers to present the true
facts ahout this food to the nation's con-
sumer: He alsa mentioned the value of
’ennayl whent and sugpgested that
the millers should wark more closely with
the farmers of their communities.

Anather address delivered at this ses-
sion was that hy Dr. liunter, of
the Pennsvlvania St ‘ollege, who
spoke on “The Scientific Compounding
of Poultry Feeds.”

MILSING NEGLECTS COSTS

Mr. Barnitz, in making his annual ad-
dress ns president of the associa
spoke of the revolutionary age in wh
we live. 1ie sanid that milling has nep-
lected to get a fair profit far its prad-
ucls at all times, and that it has neg-
lected to consider its costs.  He men-
tioned some of the activities engaged in
by the organization during the past vear,
and expressed the hope that they would
be enlarged during the coming vear.

High compliment should be paid {o the
fine organization work that has heen dane
by George A. Stuart, director of the
Pennsylvania  Burcau of Markets and
seeretary of the Pennsylvania millers' or-
ganization, who sopke, in part, as fol-
lows, in making his annual report:

“It must be agreed that price cutting
of flour offers an apporlunity for the
consumers. There is no food produced
or manufactured that is af greater value
to mankind than bread. The more bread,
butter and milk used, the better far the
human race. 1L is far better to be bread
fed than meat fed, or fed with other
combinations and inventions. The lower
the price to the consumer, the better for
his pockethook. 1lowever, there is not
much satisfaction in one being benefited
at nnother's cost. ‘o strengthen and fat-
ten ourselves while the miller starves, be-
cause he is at the merey of speculators
and combinations who are attempting to
climinate each other from business, and
so plunge into a ruinous price warfare,
is not a reasonable thing to do; nor is it
calculated to help the prosperity of the
country. [t is far better not to sell at
all than ta cut prices below a profitable
basis, and thus spoil the possible sale of
a brother miller. 1f such a sense of jus-
tice cannot Le developed among the mem-
bers of our industry, then nature must
take its course. As an illustration, 1
1 to bring to your attention a de-
velopment which has taken place in one

of vour ncighboring which s
spreading  into other  states and  has

reached anto the state of Pennsyivania.
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When a Feller Needs a Friend

“A farmers’ co-operative association
has hicen arganized in Maryland to han-
dle grain, feed, flour and other products,
and is already doing a successful busi-
ness. 1 have heen told that the latest
enterprise of this associntion is to make
contracts with 1 to sell them their
supply of wheat, and act cither ns a sell-
ing ageney for the flour and offals, or
pay to the mills 50¢ bl for milling the
wheat into flour and give them &5 1bs of
bran nnd middlings. Many of the small
mills should be plad of such an oppor-
tunity to keep the mill running on this
basis. [t keeps small lots of flour off
the market, and should help to stahilize
flour prices.  Whether or not the |
mills would care to enter into such an
cement is for them to decide, hut yvou
st agree that something must he done
to stap price cuttin

“The lour milling industey covers such
a wide territory that it is almost ditficult
to handle as farming, and 1 venture to
say that unless the millers ¢an organize
and work together i a eo-aperative way,
some other organization will be running
the industry for them in the near future™

The treasurer's report was made by
12 Eshelman, who served the as-
S0 n in that ca v over a long
period.

ALL OFUICERS RE-FL

Committee reports were Laken up the
first thing at the tinal session of the con-
vention. ‘The report of the naminating
committee, which was  enthusiastically
adopted, resulted in the re-election af
all officers.  They are W. RB. Barnitz,
Carlisle, president; W. K. Harlacher,
Highspire, first vice president; A R.
Selby, Germantown, Md., s ond vice
president: B, 1. Eshelman, Lancaster,
treasurer. Mr. Stuart continues as sec-
retary.

Directors were clected as follov
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1. Colling, chairman, Mount Dle nt;
Robert C. Miner, Wilkes-Barre; C. Y.
Wagner, Bellefonte; 1L S. Appensellar,
Chambershuryg: J. E. Sentry.
NATIONAL FEED COUNCIL INDORSED
Among  resolutions  adopted at  this
time was one indorsing the National

I'eed Merchandising Council and urging
the climination of price guaranties and
long-term bookinges.

The first speaker on the morning pro-
gram was D K. Steenberg, Milwan-
e, who sp on “The Chain
Store Problen

A hookkeeping system for niillers was
autlined in detail by H. 5. Appensellar.

'WE DONT EN(OURAGE. |
HERE!, <G asey

N

MAYBE IT'S WORTH IT?

YA ELL, the farm hoard says the

¥ country will not buy up any
more wheat or cotton for the pur-
pose of holding up the price
helping the farmer. The Ik
says it has come to this deci
hecause it has discovered that it is
no use. This noble experiment has
cost us only 300,000,000, hut the
2500,000,000 are well spent if it
will convince us that a man can-
not make himself taller by pulling
up on his hootstraps.

Five hundred million seems a lot
of waney to spend to find that
out, but it seems we did nat know
it before or we would not have
done it. Of course, it scems re.-
sonable enough that the more you
pull up on anything the higher you
raise it. But the farm board’s ex-
periment seems to prove that, when
you are pulling up on your own
bootstraps, you give a downw:
pressure  with vour body that
cqualizes the pull upward that yvou
are giving on vour hootstraps. A
lot of people have suspected this
before, but now the farm hoard
proves it.

All we are afraid of now is that
ane of the many comtuissions down
at Washington will shoot another
five hundred million to prove that
two and two, when properly added
together, make four, or that it is
colder in winter than in summer,
or that what roes up must come
down. Still, it is worth while to
find these things out, even it it
daes  c¢ost  tive  hundred  miillion
bucks. - Richard Henry Little in
the Chicago Tribuue.

— - -

L HIT(H-HIKERS /o

An address of particolar interest w
that by F. B. Bumberger, assistant chier
of the division of co-operative marketing
of the Federal Farm Board.

It has been the intention of those in
charge of the program to devote consid-
erable time to a discussion of flour and
feed milling equipment, but titme beeame
so short that this was, unfortunately, ma-
terially curtailed.

THE SOURCES OF FROUIL

I{. M. Souars, of Sprout, Waldron &
Co., Muncy, Pa., saidd that swhen millers
or others are considering installing
grinding equipment, they should give se-
rious thought to the sources of protit for
local mixing. .\ manufacturing protit
tnust be made, and in connection with
this must be considered the cost of in-
gredients, carrying charges, actual cost
of mixing, and the investment in eyuip-
ment.  He spoke of the profit that is
to be made an the sule of concentrates,
and the profit in mining.  Another fac-
tor that must be considered, he said, is
service to the community.

F. M. Wualter, of the Robinson Mfy.
Co., Muney, PPa, explained briety  the
different types of  grinding  cquipanent
availiable, and urgzed serious considera
tion be given to all phases of it hefore
purchases are made.

The entertainment features of the con
vention consisted of o zalf tournasment
at the Coloniad Country Cluly on ‘Thues-
day afternoon, and a hanguet at the
Penn-Harris Hotel that evening.

NEW YORK PRODUCE EXCHANGE
HOLDS ANNUAL GOLEF MEETING

New Yurx, No Y. At the annual golf
tournament of New York Produce Fa
change members, held at the Wheatley
Hills Golf Club, Sept, 17, M. Kulltnan
won the Barber Cup. ‘The Murphy prize
wenl to H. Fowler, with C. 1% 1lalsted
winninz tirst prize and J. 8. Ke 1 osee-
ond. Other prizes were wan by V. Sneve
Iy, C. H. Kunz and T. J. Coulter.  Ray-
mow! F. Kilthau, one of the well-known
Prexluce Fxchanze golfers, playing at
the invitation tournanent at the Sleepy
tHallow Country Club, Sept. 8, turned in
the enviable cvore of 71, two under par.
This included three birdies and an eagle
ard meant sinking three 30-foot putts,
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Spring Wheat Sales Show Further Improvement

Present high prices are curtailing pur-
chasing, nand any further advance may
-result in purchases of hard winters in-

TRENGTII in spring wheat flour
S prices early last week induced con-

siderable buying, and the break later
on resulted in aceeptances of many rest-
ing orders helow the previous high prices,
so that mill bookings for the week showed
a moderately large total, mmonnting to
abont 120 per cent of capacity. In the
previous week, sales amounted to around
103 per cent, while bookings a year ago
totaled about 100 per cent.

Buying Well Dirtributed.—Since the
beginning of the crop vear, however,
spring wheat mills have sold much less
flour than in ordinary years, nnd last
week’s sales represented the third hest an
the crop, being cansiderably higher than
the average this scason. There wus no
change in the character of the buying.
Sales were evenly distributed between
bakery and family trade, nnd were most-
Iy confined to near-by shipmeni. Few
purchasers have contracted very far
ahead on this erop, and every huying
flurry finds all classes of consumers rep-
resented.

(leare Remain Scarce.—Choice clears
remain scarce.  Production is light, and
most mills are unable to fill all the Lusi-
ness affered on these grades. Mixed car
demand absorbs a large share of the
available supply.  Prices are strong,
fancy clear heing as high as, and occa-
sionally higher {han, secand patent.

Pricex Lower—The sharp hreak in
spring wheat prices last week resulted in
a decline in flour values, bringing them
about 15¢ helow the level of a week ago.
There has been a considerable number of
sales made substantially below the runge
of nominal quotntions. and apparently
some firmus are willing to sell at a loss.

Dircetions Improved.—There was an
improvement noled in shipping directions
this week, reversing the trend of the two
previous periods, but activity in order-
ing out flour is only moderate. Produe-
tion during the past week showed a sub-
stantinl gain, figures showing the largest
weckly output since the last of August.
Compuared with previous vears, however,
the output last week was small.

Northicestern Erports Small—FExport
business from the Northwest was nearly
at a standstill lust week, as spring wheat
prices are too high. Some business was
worked from Buffalo mills. ‘The rapid
Auctuations in the sterling exchange, uas
a result of the nbandonment of the gold
standard, was the feature of the week.
Soine acceptances of previous mill quo-
tations were cabled after the drop in
sterling.  Not all such offers were ac-
cepted, but reports from London indi-
cate that many were. Sowe of these
acceptances may have been on some flour
which had lieen consigned tu the United
Kingdom.

Quotations, Scpt. 22, hard spring wheat
flour, busis cotton 98's or in jute 1405,
Minneapolis: short patents, 35@4.80;
standard patent, $110@ +.40; second pat-
ent, St@d.10: fancy clenr, S3.85a b.15:
first cle 3,350 3.70; second clear,
@2.05; whole whent, $3.90@ +.35; gruhan,
standard, £3.75@ 3.90.

Mitlz in Operation. -Of the 26 Minne-
apolis mills, the following 1t were in
operation Sept. 22: Atkinson, Everett,

Aughenbaugh & Co., King Midas, Min-
neapolis, Northwestern Consolidated A
and F, Pillshury A (one half), South,

Grahmm, Palisnde and Phoenix, Wash-
Iurn Crosby A, C (vne half), rye and
Gold Medal feed.

BEMOLIN AS
Nao change has occurred in the semolina
market since n week uago.  Demand is
slow, dcspile the fact that buyers have
not covered requirenents very far ahend.

stead of scmalinas.  Mills nre forced to
pay ahout 25¢ bLu over the option for
goad amber milling wheat, due to the
shart crop this year. Shipping directions
have improved, and output this weck is
larger. No. 1 semolina is quoted nt $4.60
@+.75 bbl, bulk, f.o.bh, Minneapolis, and
No. 3 at #+.20@ 4.30. In the week ended
Sept. 19, cight Minneapalis and interior
mills yunde 51,703 bbls durum products,
compared with 47,370, made by nine
mills, in the previous week.

CROP YEAR OUTPUT AND EXPORTs

Flour output and forelgn shipunents bv
mills of Minneapolls, §t. Paul and Duluth-
Superior, nlso by “outzlde mills in Minnoe-
asota, North and South Dakota, Montana

and lowa, from Sept. 1 te 12, 1931, with
comparlyons, in harrels (000's omitted):

— ~Output —— L —FxXports——

9 1910 1931 1920

Minnvapolis 7 - 1

st. Paul ...... 20 Y- 1
Duluth-Sup. ... 72 .
e KRk 2 i

Qutside
MINNEAPOLIS FLOUR OUTPUT
Output of Minneapolis mills, with coni-
parfson+, fs reported to The Northwestern
Miler:

Wackly Flour P

capoelly output of n
bhls bbix Uvkty
Sept. 13-19 ...... 496,100 2 S Y
Provious week 195,100 a5
RE s
2, 64
Fhrec yenrs ago. R 9
Four yenrs ango 410.700 u5
Flve years ago... 423,840 (i}

OUTSIDE MILLS
Flour output by the principnal Interlor
miils in Minnescta, Including St. Paul, North
Daokotn. South Dakata. Montana and lown,
ns reported to The Northwestern Miller,
with comparisonn:

Weekly Flour Pot.
capaclty output
bbla bbls
Sept. 13-19 ...... 437,280 194,172
Previous week .. 437,250 185,375
Year ngo .. 133 450 275,681
Two yvard ngo 432,150 284,801

Three years ago. 28,700 291,669
Four yenrs ago.. 410,700 288,013
Flve years ngo... 423,840 254,327
Light Buying at Duluth

Durer, Mins.—Inquiry was report-
¢d slightly hroader by one mill Iust week
but evidenced no apprecinbile change, a
cording to the other. The week's busi-
ness wns murked by light buying with
demand routine in  character.  Sales

LBREVITIES in the RIE /S

o it =

A. E. Mallon, export manager for the
Pillshury Flour Mills Co., Minneapolis,
is in New York.

Siebel C. l1larris, of Scotl, Burrows
& Christie, Chicago, spent two days of
Inst week in Duluth.

W. B. Webbh, president of the Waha-
sha (Minn.) Roller Mill Co., left last
weck for an extended eastern trip.

. .

John 11, Ball, of Chicago, of the ner-
chandising departinent of the Farmers’
National Grnin Corporation, visited the
Duluth exchange Sept. 15.

Deliveries on September contracts in
Duluth market up to Sept. 19 have ag-
gregated as follows: duruin wheat, 1,019,-
000 bus; rye, 600,000; flaxseed, 30,000.

Landis Barley, until recently superin-
tendent for the St. Paul (Minn.) Milling
Co., left this week for lollywood, Cal,
where his fanily is at present residing.

. .

As an example of the blight of gov-
crnment interference, grain men in the
Minneapolis inarket are pointing to the
fuct that barley is selling for more per

pound than wheat.
. .

Karl E. Humphrey, treasurer and di-
rector of Genernl Mills, Inc., Minneapo-
lis, has purchased the 1. T1. Piper home
at 2520 Park Avenue, and will move
into it with his fumily, Oct. L

John D. Cuin, of the Nebraskn Con-
solidated Mills Co., Omahn, was a Min-
neapolis visitor, Sept. 17.  Earle Roth,
of the Gooch Milling & Elevator Ca., of
Lincoln, Neb., was in Minnenpolis, Sept.
16.

Flour and feed arriving at Duluth-
Superior from interior points for lake
shipment is moving out ahout us fast as
it comes in and stocks in the railroad
warehouses are showing no accumula-
tions.

The referee in bankruptey has ar-
ranged for the sale of the milling proper-
{y of the Judith Milling Co., at Hobson,
Mont., and four of its country elevators,
for $8,500, to the Montana Elevator Co.
and @ meeting will be held at Lewis-
town, Sept. 25, to confirin the sale.

» »

The short erop in parts of the North-

west will undoubtedly result in the clos-

ing of many interior elevators. At sev-
eral stations in southwestern Minnesota
and South Dakota, the receipts of grain
during August were less than 200 bus
each, as campared with 10,000 to 14,000
bus ench in the same month last yenr.

Hownrd Keves, of Ohin, hns brought
suit against the Interluke Steamship Co.,
owner of the stenmer E. A. 8. Clarke, on
a claim assigned to him Ly the Pillsbury
Flour Mills Co., to recover £84,761 for
damages alleged to have been sustained
while the boat was wintering with a
cargo of wheat in Buffale harbor during
1927-28,

N

The water rate on whent, Duluth to
Buffalo, has stiffened somewhat, advanc-
ing from e from the low point of 13,¢
bu to 1%c. The development of a brisk
demand would probably force the rate
somewhat higher. Some of the hoats are
being laid up for the season owing to
the poor business, The Montreal rate
is nominally Ge.

. .

The general extension division of the
University of Minnesota will conduct
clusses apgain this fall and winter in rail-
wny trafic and rates. Lee Kuempel,
assistnnt director of the Minncapolis
‘I'raffic Associntion, nnd C. C. Crellin, for-
merly with the Washburn Crosby Co.,
but now with the Minneapolis & St.
Railroad, will be nmong the in-
structors.

A mild sensation was enused here last
week when Victor A. Johnston, editor
of the official publication of the North-
west Grain Associntion, Minneapolis, in
tendering his resigmation, said he could
no longer support the programm of the
farm board, and that the Farmers' Na-
tional Grain Corporation had used co-
ercive methads to bring about the al-
sorption of the Northwest nssociation.

Among the Minneapolis millers attend-
Ing the convention of the American Bak-
ers Association at Chicago this week are
G. Cullen Themas nnd W. E. Doty, of
General Mills, Ine; Martin luther and
C. G. MHarrel, of the Commander-lara-
hee Corporation: M. A, Gray and W. E,
Derrick, of the Pillsbury Flour Mills Co;
Leslic Olsen and W. J. O'Keefe, of the
International Milling Ca; M. P. Fuller,
of BEverett, Aughenbaugh & Co. 11. L.
Beecher and J. F. Armstrong, of the
Eagle toller Mill Co,, New Ulm, Minn,,
also went tu the canventjon.
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mastly were for parl or a car 97
with prompt shipping ar near-by
given.  Wheat premiwms are 1
and some buyers, beeaming » little
when mills put up prices, hurriedly
in wires asking o he tuken on hefor
the advance took effeet, The wide r
ence existing hetween spring and winter
flour quotations places northwestern mills
at a pgreat disadvantage when meetn
competition from the Southwest Mil
have reduced us ing prices 15¢ on pet
ents nnd on ¢ $ 10¢ hh] -

Clears are scarce and huvers inquiring
for supplies without much success. L
light production allows little ar nonc
affer for sale. Present prices are out of
line for export.

Semolint buyers arc naot (li.spnscd t
follow price advances, except when
cessity compels. A

Quoiations, Sept. 19, at Duluth-Supe
rior. f.o.b., mills, in 98-1h cottons: fir:
putent, $+55@+4.70 bbl; second patenl
$E25@ 1.40; first clear, $3.90@ 4.15;
ond clear, 5(@.2.60,

FLOUR QUTPUT

Flour output at Duluth-Sune
with a capacity of 37,000 buls, au rey
to The Northweatern Miller:

Output

ht
Sept. 13-19 13,465
Previous week . 19,145
Year nyn . od 19,386
Two yenrs ago . 27.100

Small Movement of Montunn F

Gneat Fans, MoNT- -\ canvass
situation daoes not reveal any change
the flour husiness. There is a good
demand and a f, run of husine
the jobhers who cater to the sm.
trade: bat, as n whole, husiness lacks
snap it usually has at this season of
year. ‘The flour trade secins deterimn
to play the game along the maost
servative lines. With the rather dithienlt
wheat situation, Montana mills nre cor
fining their sales to near-by
orders.  Production is at appros
60 per cent of capacity

Quatalions, f.o.b., mill, car lols, Sept
19: short patent +0@ +.GO I, C
pilent $4.20@+.40, first clear 3.8

CHAMBER OF COMMERCE NOMINEES
Minxraronis, Minx. 11arris G
Dickey, president of the Peavev €
been nominated president of the Mi
apolis Chamber of Commerce, and A 1
Owen, of the Cargill Comrue Ce
vice president. 1for directors, T'ri I
Seidl, J. C. Wyman, E. . Mi
George K. Labatt and Henry J. M
ton. RBoard of arhitration, 15 S Perg
son, F. B, Carr and R. J. Healy. DBoar
of appeals, C. G. Williams, k. €
worth and P. C. Rutherford. 1
will he held in three weeks.

DENIES MISBIANDING CHALGS
Kaxsas Ciry, Mo A form
of feed mishranding was last we
in United States court here against il
1lovland Flour Mills Co. as
the alleged finding of a shipme
verized oats containing caleivmn curl
at Jacksonville, I"la., several mont
George W. Hoyland, president
company, states and will festify
the ense comes to hearing that In
puany at no time ever has added
carhonnte or any other mineral te
ground feed products.

K COMPETITION FOR PROTEFIN
Proeerin, Maxs.—1In the cash whe
market at Duluth competition tor tap

quality high protein wheat ot div
points is keen, with flour mills al
everything, due to the short crop. L
ern mills are huying for their plants, by
the shipments are not active cnougl
keep the hoat trade at all busy.
offerings command premiums above |
going basis.  Lower proteins and o
grades nre slower and cusier.

GALVESTON GRAIN EAPOIRYS
Grain exports through the port of ¢
veston during Aupust totaled ¢
bus, of which 15,000 were barley and t
remninder wheat.  This compured wig)
4,400,000 bus in July. Figures coverjy
clearnnees and bookings for September
indicate that total clearanees for ),
wonth will approximate 2,000,000 iy,

23
1




1931

September 23,

THE NORTHWESTERN MILLER AND AMERICAN BAKER

ROBERT E. STERLING,

Corr lentsat Atch Hutchi:

FHE-SOUTHWEST

612-614 Board of Trade, Kansas City, Mo.

Cable Address: “Palmking™
N R S o e e

SOUTHWESTERN MANAGER

Oklahoma City, Omaha, Salina und Wichita

Small Lots Feature Trade in IHard Winters

ALES in the Southwest showed
S declining tendeney last week.  Ap-

pru\lmnlvlv 95 per cent of capacily
wns sold, in comparison to 183 per cent
the previous week. The absence of large
bookings accounts for the decrease.
Large eastern buyers were using more
caution than ever in their booking. The
deeline in wheat on Sept. 19 would scem
to back up their distrust of the market,
but millers are paying little heed to llu
oplion market and are h.mng prices on
the extremely high premiums, making il
difficult to convince Dbuyers that prices
should hold to present levels.  Millers
felt fairly securc in their position and
predicted that the low point in high pro-
tein bookings had been reached, but with
options touching a new low at the close
of the week it begins to look as if lur-
ther recessions are highly probable.

Bookings in Small -fmounts—Ncarly
all forward business was booked in smail
amounts for shipments during the re-
mainder of the calendar year. Orders
specifying spring shipment were scarc
One or {wo orders for 15,000 Lbls were
received, but the bulk of sales v for
5.000 bbls and less. Millers say family
trade is improving from wecek to week,
while most bakery sales continue on a
hand-to-mouth basis.

Improvement in Directions.—Produc-
tion increased 25,000 bbls from the pre-
vious week at Kansas City. Directions
are in more liberal volume and contracts
are in salisfactory shape. Mills have
heen getting exceplionally good dirce-
tions from their mixed car trade, but
s of this nature have shown a de
g tendency lately.

Meager Export Sales—The fore part
of the week saw two sales to Lutin
American countries of 2,000 bbls cach.
but on succeeding days exports droppul
off to about 400 bbls per day for the
entire Southwest. Kansas City mills re-
port their prices about 43¢ out of line
with continental countries, giving little
hope of sales. The drop in wheat will
doubtless create a good deal of interest
in continental markets, but sales are im-
probable.

Prices Sometchat Firmer—TLower mill
feed prices and strong premiums on high
protein whgat have held prices to high
lesels, particularly in the upper rrrmh-
Quotations. Sept. 19, f.o.b.. Kan 5 City,
in cotton 98's or jute 110's, basis dnrk
hard winter wheat: short patent, 33.50@

5 bbl; 95 per cent, $3@3.10; straight,
#2.90@ 3 first clear. $2.25@ 2.65; sec-

ond clear, $2; low grade, $1.85.

Foregoing are nominal prices named
by established terminal and interior mills
on flour under their own brands. On
round lots, to large buyers or for export,
actual sales may range, particularly on
the better grades of flour, 10@ 50c¢ under
figures named.

FLOUR FPRODUCTION

The first table belaw shows the flour pro
duetinn and rate of activity of 61 repre-
sentative southwestern milly, cexcluslv
Kansas City. Wlichita, Omaha, st Jo.
Sallna and Atchlzon. Additional tables

Klve

the production and activity of principal
milling centeérs In the territory
Weekly Ilour 1
capaclty output of ac-
bhls bhls uvity
fept. 13-19 ...... 319,650 183,035 :
Previous week .. 325,650 10,343 S5
Yedr ago a J 229,419 <
Twn years ago 3,682 69
Five-year average . ¢
Ten-year average 80
KANSAS CITY
Fept. 13-19 ...... 138,300 151,829
Previous we: 188,700 125,252 (i
Year ago L. 188,700 140,744
'l'\u; yeara ago. .. 188, 1+ .

WICHITA
Sept. 13-19 | 62,
l’l’l\'llui Mo
\r ugo oo
Twao yenrs u"o.

Sept. 13-19 . ...
Previous week

Year oago . B
Two yenrs ugo..

Sept. 13-19 . ...
Provious weck
Year ago

Two years fgo -

17,400
00

Sept. 13-19
Previous week
Year ngo

Two yvars ngo.

35,491 i
3113 99

Sept 13-19 .
Previous week
Yoear ngo
Two yenrs

az0.

Reports of about 70 mills 1o T
NorTHWESTERN Mirrer showed sales rep-
resented per cent of capacily ns follows:

Sept. 13-19. 67: previous weck, tifi: year
apo, 83,

QOf the mills reporting, 1 deseribed do-
mestic business as active, 11 fair, 11

guict, 10 slow and 10 dull.

Direct export shipments by
ing mills outside of Kansas
k163 hbls last week, 5,110 in
ous week, G88 a year ago,
two ve ago.

OKkluhoman Business In Light

all report-
City were
the prev
and 32

Oxranona City, OkeLs. -Flour trade
is very light, with sales limited to the
funily class and very little exporting.
Average sales are approximately 60 per
vent of c\lpncily and mill operation is
zhiout GO(e 75 per cent of capacity. Buy-
ers continue to use extreme caution, duce
to a lack of confidence. Shipping direce-
lions are dull. Prices are firm. Quota-
tions, basis 18-1b cottons, Oklahoma de-
livery: hard wheat, shart patent,
bhl; soft wheat, short patent,

standard patent 20.

3.
305

Nebruska Trade Maoderutely Actisve

Osxtatrs, Nen—The flour trade shows
anly moderate activit Most sales are
for small lots and early shipment. Nao
export business was done.

Movement of wheat to Omaha contin-
ued in rather small volume. A goud
deal of the wheat arriving here was from
northern Kansas, Nebraska growers con-

I NEWS CRISTinBRIEF |

-

W. II Hinkle, feed sales manager for
the Pillsbury Flour Mills Co., Atchison,
was in western Kansas last week

J. D. Fleekenstein, Kansas City man-
ager for the Livingston Economic Serv-
ice, spent the weck-end in Minncayolis.

Harvey L. Willimson, sales manager
tor the Goerz Flour Mills Co, Newton,

Kansas, is visiting connections in  the
southern states.
. .
Charles H. Newman, eaccutive  viee

president of the Tex-0-Kan Flour Mills
Co.. Dallas, s, was a reeent visitor
in Kansus Cily.

Adolph Maver, Dallas, Texas, repre-
senting the Fulton Bag & Cotton Mills,
visited recently in Oklahoma City and
adjacent territory,

Laurcnce B. Chapman, president of
the Walnut Creek Milling Co.. Great
Bend, Kansas, was in Kunsas City re-
cently on business.

John T. Novak, export manager and
assistant sales manager for the Kansas
Milling Co., Wichita, was calling on the
Oklahoma trade last week.

Don C. Grabam, Ransas City tlour

broker, has returned from a two monthy’
molor irip to the castern and northern

states.  Mrs. Graham accompanicd him.
C. Y. Partain, representative in ‘Texas

for the Wichita (Kansas) Flour Miils
Ca., nccompanied by Mr. Rhem, of the
Rhem Baking Co., Abilene, \th his
home office Sept. 16.

—

J. C. Regier, president and man
of the Buhler (Kansax) Mill & Ele
Co.. recently escaped injury in a

col-
lision of his car with a truck near Saline
The car was badly damaged.

.o

R. W. Van Brocklin, Memp Fenn.,
flour broker, visited for two d the
plants of the Buhbler (Kansas) Mill &
Flevator Co. and the Walnut Creck Mill-
ing Co., Great Bend, which he represents.

‘fhe 1lutehinson, Koansas, Board of
I'rade has appointed a committee to in-
vestizate the possibility of building a
new home.  Leaders in the movement
have in mind utilization of the top half
of an cight-stary building.  Inahility to
zet space s preventing expansion of the

market.  The Mensendieck Grain Co., of
Kansas City, opened an office in Hutchin-
son lust week after tryving for months
lo get space in the bhuilding now oceu-
picd hy the board and grain offices.

. .

Albert 4. Morrill, president of the
Kroger Groeery and Baking Co., stopped
off in Kansas City last week on a tour

where

hwold -

of several middle western cities
the Kroger company luis extensive
ings.

. .

I B. Hackney, president, FL T Shaef
fer, treasurer, and A, W, Shelley, super-
intendent of the Blair Milling Co., Atch-
ison, were in central Missouri last week
calling on some of their trade connec-
tions.

The Pioneer Flour Mills, San Antonio,
Texas, created considerable interest in
the annual Gillespic  County ir at

Fredericksburg, Te with a replica of
a mill built in 1551 by the late C. .
Guenther, pioneer miller.

C. C. Kelly, viee president of the Wil
liam Kelly Milling Co., Hutchinson, Kan
sas, ln.nnd through Kansas Cily curly
last week with his d: wighter, Miss Eliz:i-
beth Kelly, en route to St. Charles, Mo,
where Miss Kelly will attend Linden
wood College.

Horatio V. Nye, formerly prominent
in the milling industry of the Southwest,
but now engaged in the insuree busi
ness in New York, accompanied by Mr.
Nve, is spending several days in Kansas
City. Mr. and Mrs, Nve mutored wist
with friends and plan to fly back this
week.

. .
Williarmm 1. Williarus, Latin American
export manager for the Robinson Mill

ing Co., Nali Kuansas, stopped off last
week in Kansas City on his way to St
Louis for his marriage an Sept. 19 o
Miss Virginiz  Henslee, of  SL [ouis,
daughter of Mr. and Mrs Claude E
Henslee,  The ceremony took plece at
St Roche church.
. .
Several Kansas City anillers are at

the Ame rir'm
tion in Ciucazo this
Among them are Carl B W -rkenlm.
president, and Gordon B, Wood, <l
manazer, of the Midland Flour Miling
Co: J. B. M. Wilcox, Ismert-Hincke
Milling Co: I.. S Myers, of the Rodney
Milling Co: J. Juul, president, and F. J
l.un'.'. sales nemager, of the Southwest
ern Milling Co., Ine.

tending the convention of
Bakers Assovi

843

A PROFIT IN WHEAT

Wichita, Kansas
I\' western Kansas a swheat farmer
piled his wheat on the ground in
six heaps of various sizes. A young
man who was out collecting for the
General Motors Co. inquired of the
farmer why he piled his wheat up in
this manncr. The young man got this
repl “There's a reason, son. See
that lardest pil That goes to the
International Harvester Co., to pay
for my combine; the second to the
John Deere Plow Co., to pay for my
tractor: the next to the cneral
Motars to pay for my truck; the next,
ta ane of the hardwure men for sup-
plies: the next one to the dracer and
other local merchants; and this half
bushel. in the last pile, is what I have
leit ro show for my year's work.”

tinue to maintain their holding
Wheat containing 14

attitude,
per cent or more
of protein was in particularly active de-
mand at strong premioums. That con-
taining less protein was only fairly casy
to move.  Ordinaries were slow,

Hookings >mull nt Hatchinson
Hrurromssox, Kassa- Flour hookings

are lizht, buyers showing a disinelination

hold anless sharp price conces-

sions are made. Inquiries are fairly free,
but pri i too low. Export busi-
ness is ndstill, and shipping di-
rections  inereasingly  hard  to  ahtain.
Quotations, basis  cotfon 985, Kansias
Cit shart ent, N390 hblg straight,
\I.;() first clear, 32,40,
provenient in Tesoas

Darias, Flour inquiry showed
moderate improvement Lot week, due
Largely  to inereased  stability  in the
wheat market.  Light stocks in the hands
of retailers made tor 4 mare - atistactory
condition in family trade.  Bakers stiil

exercise caution in making hookings, al-

though their orders were slightly in ex-
cess of the previons week.  Larse castern
buyers were in the market, hat  their
ideas did not coincide  with those of

Flour jpric are firm. Quata-
tions, hasis delivered  consuming  terri-
tary of Texas and westerny Lunisiana:
hard winter short patent, <3560 350 Ll ;
standard patent, s3.206:

Fwie sales wt Wieoiits

Wicnrres, KRansae o Production at
Wichitie inereased last week. ales have
been  fair and shipping  directions are
' to obtain. A few export orders
have heen received from fhe West In-
dies, but virtually none from continesntal
countrivs,  Quotations for the week end-
ing Scpt. 1Y were in line with the pre
vious week, best mill brands h|r(| wi

short patent Leing held ot = 90
bbl, busis cotton I8's, in }\m~.~ City
h-rri|ur\‘.
AMchison Bouking~ Funited

ATCunoN, Kaynaa, Flour sales
dropped to areund 1':’*7‘: per cent of
capacity  Lost week, with very linited
hookings fram all chisses of trade, Bk
0.0 “hn have last the marhet are taking
the attitude of endeavoring to Iu' l|||'
mills dosn to the old basis or i
until they are actually foreed mlu (fre
mirket to buy further supplies.  Mill

ers believe that the low point bas been
ven for high protein hookings, and that
prices have  been  disenunted  for  all
classes of wheat, and only o hir rush
of wheat to the terminal warkets counld
result in further deeline A~ most of
he farmers are receivi considerable
encourazement  from bankers to hald
fheir wheat, there is little to fear from

this angle. A sensational dvanee in
high protein wheat is the hiy talk in the
wmilling trade, and apparently there s
considerable  shart: Shipping diree-
tions, while slightly beltee, have eased
up axein, and anills are azadin onore
stricted production.

hard wheat short patent,

s8395 L8) bbl; straight, sd@ g giest
clear, =2 2435, Buakery griades are
Ed bbl over thew: figures.

The wheat area of France in 131 was

less than 12800 aeres.
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Soft Wheat Milling Outlook Improves

T AST wecek it hegan to lonk more defi-
I , nitely as if the wheat market was
= reaching the point where prices
might begin to reflect an anticipated fu-
ture situation rather than the immediate
present, and that this might be favorable
to higher levels. Cash wheat has been
working steadily into a stronpger posi-
tion, with a diminishing movemnent and
advancing premiums in some sections,
notably for high proteins in the North-
west. It may mean a better background
for fiour.

The bid at ‘Foledo for No. 2 red, 28V.c
rate points to New York, is 2¢ under Chi-
cagu December, 514 483;c on Sept. 19.
There has been some increase in receipts
lately. The corn crop in this section is
large and when it is cut and ready for
feeding more wheat may be released.
One miller has the idea that there may
be secondary movement of wheat at that
time.

Business with the mills is quiet but
fair, and a moderate arnount of flour is
being sold all the time. Some export
business has been done but it is of com-
paratively small volume. There is much
complaint about low prices. There has
been some revival of exchange business
with country mills and millers are dis-
posed to err on the side of generosity in
the amount of flour given for a bhushel
of wheat.

Flour Prices.— Soft winter  wheat
standard patent flour was quoted, Sept.
19, ut %3.05@:3.10, local springs £3.90 nnd
local hard winters §3.35, in 98's, f.o.b.,
Toledo or mill.  There has been an ac
tive demand for celear flours, with no
possibility of meeting it.  As last year,
low priced flour is wanted.

CENTRAL ETATES MILLS
COutput Ly mills in Ohlo. Indiana and
Mlchigan, Including those at Toledo, as re-
ported to The Northwestern Miller:
Weokly Flour Pct.
capacity output of ac-
bbla bbla tiviey
Lept. 13-19 115,950 E1,330 72
Frevious weve .. 123,600 82,934 L3
Year ago . 113,850 96,666 85
Two years ago... 121,230 94,711 56
Thrve yeard ago. 120,030 79,319 (14
Increased Sales In the Southenst
Naspvinee, 1T — Increased sales

featured business at soft wheat mills last
week. New hookings showed marked in-
crease over the previous week, and aver-
aged about 80 per cent of the capacity
of mills reporting. Shipments held up
fairly well, being close to production.
Running time at soft wheat iills was
curtailed, dropping somewhat below the
average. Light sales during the first half
of the month were an influence in small-
er production, mills keeping the output
close to demand.

Buyers have again been taking the
cheap grades of flour on a more impor-
tant scale, the demnnd for low grades
having been pronounced during the past
week.  High priced established demands
have been less active. The market was
stronger, and buyers were taking flour
more freely, there bheing some scattering
sales of 1,000 to 2,000 bbls, though most
of the business continued in lots of 100
to 500 bbls for prompt and immediate
shipment. Self-rising flours continued in
satisfactory demand, and routine.

Mills have continued to take moderate
supplies of wheat, purchasing as required
to cover flour sales. ‘The cush market
was up several cents at Nashville last
week. Movement was light, with prac-
tically no local wheat being offered at
lurge mills. Some Kansas wheat was ar-
riving for storage by government co-
operatives, and stocks thus held con-
tinued large. No. 2 red wheat, with bill-
ing, was quoted 62(%63c at Nashville.

Flour shows a trend to higher prices

on account of the strong wheat market.
though mills continue to make sales at
practically unchanged prices. Quotn-
tions, Sept. 19: hest soft winter wheat
short patent, 98-1b cottons, f.o.b, Ohia
River stations, £4.30@1.80;: first clear,
22.10@3.
Rehandlers reported some increased
ivity in demand for Minnesota flours,
3 taking more freely in moderate
quantities. Spring wheat flours con-
tinued to show firmness. Stocks have
been showing an upward trend for more
than 30 days, and have been about the
same as last year. Quotations, Sept. 19:
spring wheat first patent, 98-1h cottons,
delivered at Nashville, $4.50@ 5: standard
patent, £1.25@4.60; hard winter whent
short patent, $3.50@+; straights, $3.25@
3.60.

FLOUR OLTPUT
Output of flour by southeastern mills, as
reported to The Northwestern Miller:

Weekly Flour Pet.

capaclty output of ac-

bbls  tivily

Sept. 13-19 .. 35.667 P’

Previeus week 78,924 "

Year ago 57,106 "

Twao years ngo. .. 98.690 oz

Threo yoars ago. 14 101,503 69
Bunslness Improvement in Indluna

Ixpianarorys, Ixp—Aside from the

usual happenings, little occurred in the
flour business during the past week. Buy-
¢rs arc coming into the market for their
needs, but there arc no future bookings
reported.  Orders are for immediate de-
livery, and buying in general is from
hand te mouth.

Reports frum over the state by travel-
ing mill representatives indicate that

husiness is gradually returning le noral,
and in some sections buying has im-
proved, but {o no marked degree. In
some of the sections where the popula-
tion is compased mastly of foreign harn,
the demand for rye flour hns shown some
improvement. However, many of the
large huyers over the state are well cov-
ered until Jan. 1.

Furopean buyers are not interested in
present offers, consequently there is no
export business. Operations continue
nrbout normal, and specifications on con-
tracts are fairly satisfactory.

The flour market ruled firm to steady
during the weck, and spring and hard
winter whenat flours advanced 5c bbl,
while soft winter whent flour closed
stendy to unchnnged.

Quotations, Sept. 19, f.o.h., Indianapo-
lis, basis car lots, 98-1h cottons: soft win-
ter short patent 81.20@ $.55 hbl, 95 per
cent 83.80@+.15, straight $1.10@3.75, first
clenr R3.50; hard winter shart patent
$+.20@+4.60, 95 per cent $3.806+4.20,
standard patents $3.10@3.80, first clenr
&3.35; spring wheat short patent $+.20@
+.30, standard patent $1@ .10, first clear
£3.55.

Stendy Improvement at Ewvansville

Evaxsvictr, Ixp.—Business shows a
steady improvement at local mills, trad-
ing being highly satisfactory for the sea-
son. Shipping instructions were good
during the past week: exporting inac-
tive. Prices are slightly higher. Quota-
tions, Sept. 19, in 98-1b sacks, enr lots,
f.0.b., Evansville: soft winter wheat short
patent $1@+.25, 95 per cent $3.20@3.15;
Kansas hard winter short patent §5.25,
first elear §3, second clear $2.75.

Low (irmdes in Demand ot Atluntn

ArrLaxTta, Ga.—Demand for flour in
this seclion continues light, except for
the lower protein flours, of which the
buying is very pood. Shipping instruc-
tions continue slow and mills make pur-
chases to supply running needs only.
The mills, however, are running on good
time.

Prices moved up last week. Bakers
flour advanced 10e bbl, the quotation on
Sept. 18, in 98-1b cottons, delivered, At-
lnnta, being $t hbl.

Sofl wheat mills are muking a desper-
ate effort to dispose of their short pat-
ents.  Seemingly, there is a surplus of

MIEW S and PERS ONAL

Atlanta bakers, through the Atlanta
Bakers' Club, have offered to furnish
day-old bread to the needy.

Nathan ‘I Moore, Atlanta Milling Co.,

has returned fromm a vacation in the
mountains of castern Tennessee.
. .
J. I. Schofield, wmanager Memphis

branch, Southwestern Milling Co., Kan-
sas City, Mo., was in Atlanta the week
of Sept. 1+,

. »

Mr. and Mrs. Howard Fisch announce
the birth of a daughter. Mr. Fisch is
president of the Highland Baking Co.,
Atlanta, Ga.

F. F. Sheppard, Indiana traveling rep-
resentative for the Communder-Larabee
Corporation, Minncapolis, ecalled on the
Indianapolis trade last week.

[.eon Schwebel, Indiana Flour & Feed
Co., Terre Haute, Ind., was a ealler at
the new office of the Mid-West Flour &
Feed Co., Indianapolis, during the past
week.

. .

Leslic Igleheart, los Angeles, Cal,
who has heen in Iivansville for a visit
with his parents, Mr. and Mrs. John
Giltner Igleheart, has gone to New York
on business before returning to Cali-
fornia.

L) L

C. L. Skiver, wheat specialist in charge
of the wheat improvement program spon-
sored by the Southern Indiana Millers’
Association and Purdue University, has
completed the planting of G0 plots of
wild garlic on the Vincennes-Purdue
farm, upon which plots he proposes to

try out 20 eradieation methods to deter-
mine which is most effective. Wild gar-
lic, which infests southern Indiuna, is
one of the warst problens to be solved
in the production of high grade wheat.

J. G. Womble, southern snles manager
International Salt Co., Richmond, Va.,
has been visiting flour mills in Georgia.
While in Atlanta he called upon Theo-
dore Martin, flour and {eed broker.

Membiers of the Vanderburg County
Farm Women's Club, during a tour of
Evansville aanufacturing  plants  last
week, visited the Ipgleheart mills and es-
pecially the plant's domestic science de-
partment.

. .

‘I'he Young Men's Hebrew .\ssocia-
tion of Nashville has passed resolutions,
paying high tribute to Morris Werthan,
late president of the Werthan Bag Cor-
poration. Mr. Werthan made bequests to
several Nashville benevolent organiza-
tions.

. .

Norman 8. Horton, Elkhart, Ind., is
now representing the Sheridan (Wyo.)
Flour Mills, Inec., in Michigan. George
A. Dorothy is representing the B, A.
Jekhart Milling Co., Chicago, with head-
quarters at 1908 Division Street, De-
troit, Mich.

Stocks at Nashville at the close of the
currenl week, and comparisons with the
week before, as shown by the grain ex-
change, Sept. 19: flour, 39,400 bbls (39,-
000); wheat, 1,155,000 bus (1,108,000):
corn, 88,000 hus (46,000), oats, 457,000
bus (276,000). The grain receipts at
ashville for the week were 122 cars.

September 23

Smm—

e e

LVASHI}URN CROSBY CQO. has
¥ opened a southeastern sales office in
the 101 Building, Atlanta, Ga., with H.
R. (Dick) Kauffman, shown above, as
manager. Mr. Kauffman, who has been
connected with the flour trade in the
South for the past 15 years, will be os
sisted by Afleck, who went to
Atlanta from the Louisville, Ky., mill.

these products, occasionced by the heavy
deannnd and sales of clears. Low grade
products from Oklahoma were offered
during the past week at $2.85 bbl. Ir
ana and 1llinois mills quoted 95 per cent
soft wheat flour at £3.20@3.10, bulk
The cotton condition remains unsct
tled, with group meclings being held over
the state. Colton is opening rapidl d
picking and ginning arc pro &
some cotton is being stored withou
ning. IFodder pulling continues, sweet
potatoes are being dug, while other crops
are being harvested. Fruits arc plenti
ful nnd have made a fine crop generally
Pecans are generally well fruited. Mor
rain is necded for sugar cane, lat
and other crops.  Furlher rain al
needed to place the soil in good
tion for fall planting.

Chang

little

Norfolk Market Shaows Little

NorrorLk, Va.—TFlour prices nre
changed, and buying has been fa
ing the week. Quotations, Sept 1t

springs X.75@5, sccond patents =t
+.50; best Kansas pulents $3.50@ 3.5

ccond patents $3.40@3.50; top wi
50(@3.75, second palents S3.2/(
Virginin and Maryland straights,
@4,

MILL SENDS FLOUR TO Al

OF HURRICANE SUFFERIRS

Lovivinie, Ky.—Flour and

supplies for the hurricane-stricken
near Belize, British Honduras, have beer
donited by the Ballard & Ballard (
Ine., of lLouisville. About 100 1))
flour, as well as disinfectants, hynd
and other medical supplies, were
the company’s connections iy, Beli
addition 1o a lot of flour previaysi
dered.

DENTIL OF NOAIL W. Myyy,

INvraNarorts, Ixv.-—Noah W i1,
aged 81 years, died Sept. 17,
member of the Indiunapolis
Trade, and had been in the Eruin
ness for more than 35 ye,rg fle v
head of the Miller Grain Co. y t(l :
cral years ago when ill healthy cm".l_] hi
lo retire. Before coming tq '-“"ile "]'~I
in 1887 he was engaged ip the Ea2

business with his father ip Pery ]lm! ir
s Inc

He was
Bouard

MILL GETS VIRGINIA ¢y,
Ricirsonn, Va—The Gepy,,
Inc, of Fredericksburg, -
awarded the contracts
flour to all state institutiong . ‘UM r
The mill was successfu] . ' Virgini
than 100 competitors. g 'i'g\‘llnst mo!'c
start Oct. 1, and the floyr ol Menty  will
ery state fnstitution in Vil’g‘in EO to ev

RacT

iy Mills.
s has e
furnishing
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Demand Spotted at St. Louis

ILLS report a spotted demand for
NI flour, with one or two describing
Z sales as much more active, though
still in small lots and at close margins
of conversion, while at least one other
mill says it cun seen no improvement in
the situation. As for St. ILouis bakers,
they huve taken some advantage of the
ntrcmcl) low prices that have been
quoted in this market, mostly by outside
mills, with the result that thicir four
bookings arc considerably heavier than at
this time a month ago. Bakers still are
not buying uhead as much as they have
in past seasons, hut in muny cases they
have been unable to resist the temptation
of flour offercd them at ridiculously low
prices.

Conversions a Problom.—It scems Lhat
the lower the price of wheat hecomes,
the lower the conversion obtained by
millers. As one miller pul it last week,
when flour seclls at 8 hhl it is possible
to obtain 80c conversion. when it is sell-
ing at §6, the margin is 60¢, hut now
that It is selling at around %2.50 the
miller is only left with 23¢  which,
naturally, is 4 ruinously low conversion.
There is some indication, however, that
price cutting is letting up slightly. Es-
pecially in the case of family flour it is
possihle to get Dbetter margins. This
may be duc to the fact that the high
protein premiums are making low pro-
tein flours look cheap compared to the
bakery type of flour and millers are able
to pet better prices for their flour poing
to family consumption.

Production 1ligher—Shipping direc-
tions, an the whole, have been coming in
better recently, although one mill in this
district reports that it is sorcly in need
of specifications. The better flow of di-
rections is shown by a sharp jump in
production by local mills.

Ezport Trade Dull—The extremely
keen demand for low grades is nal <o
pronounced as it wus i few weeks ago
but mills still have little to offer -
purt demand, which had shown some im-
provement in recent weeks, was
dull lnst week and only one or two s
were reported to Furope with Denmark
and the United Kingdom the takers.
desultory, routine trade with T
America continued,

Prices—Quotations, Sept. 19, Dbasis
jute 140’s, St. Louis: soft winter short
patent $3.25@3.75 bbl, straight 756

3.05, first clear £2.60G@ 2.70; ler
short patent $3.30@8.70. 95 per cent pat-
ent @3 clear &
spring  wheat patent
standard patent $3.75@ t, first clear \H
@3.25,

FLOUR OUTPUT
Qutput of St. Louis mills, with a vkiy
capacity of 51,600 bbls, as reported to The
Northwentern Mitler:

Output L'et. of

bbis actlvity

Sept. 13-19 11.700 i

Previous week 25,900 50

Year ago ........ 15,600 [}
Two ycars ago .. 45,600

Output of outalde milly, with a weekly

rapacity of 501,800 DLLIS, the product of

which {s mold from St. Louis:
Qutput Pet. of
bbla activity
Sept. 13-19 ...l 26,800 |
Previous week 31200
Year ago . 42,100 ns
Two years oo AR Ty
New Orleans Trude Is Quiet

New OnrLer La—Trading in the
loes]l flour market continued on a quict
basis, buyers taking hold mestly in suiall
quantities to cover immediate require
ments. Few orders were reported for
more than 90-day delivery. Prices are
fitn and the majority of buyvers ap-
parently prefer to await de velopiments in
the market before acting.

Few bakers can be induced inlo the

market, but famil buyers are  more
interested in offerings. However, grocers
are not in the market for future deliver-
ies.  Millers nre quoting prices that are
not in line with buye ideas which, of
course, is one of the reasons for the dull-
ness af the market.

Flour quotations, Sept. 17, basis cotton
98's: spring wheat, short patent, Xt 60/,
4.0 hbl, 95 per cent 3 @ 1.5, 100 per
cent R|10@ 130, cut $3.95@ +.15; hard

Horse Grist Mill in
New Fort Dearborn

By F. L. Clark

HIE first huilding of Chicaga's Cen-

tury of D’rogress International Ex-

position to be completed is Fort
Dearborn, a faithful reproduction of the
pioneer fort ‘Through the log gate lead-
ing into the stockaded inclosure 150,000
visitors passed this summer between the
day in May when it was opened to the
public and the first of September.

An interesting exhibit. in a corner of
the log stockade ncar the rock powder
house, is a 100-vear-okl horse grist mill.
Such a grist mill was operated just out-
side of the fort in the carly part of the
nineteenth century. It was lost on the
fatal day when the garrison was massa-
cred by Indians and the fort destroyed.

But the mill now to be seen in the
replica of the fort is helieved to be just
like the original. 1t was found by the
historical society in an out of the way
place in India nd hrought te Chic
and set up in the new forl heside Lake
Michigan.

inter short patent. 33.60. 93 per cent
£3.135. 100 per cent £3.20, cut 93, first
clear & , second clear & ft win-
ter, short patent, %3.90, 95 per cuﬂ $3.10.
100 per cent 315, cut $2.90, first clear
$£2.60, second clear $2.30.

Semolina is in fair demand, although
macaroni manufacturers are loath to take
hold at the present price basis and are
using up as much of their old stock as
possible hefore entering the market.
However, some huyers have allowed their
stocks to become virtually depleted and
are being forced into the market. Most

purchases, hawever, are on an immedinte
delivery  basis. No. 2 semalina  was
quoted at £5.10 bhl.

A slight falling off in the demand from

forcign buyers was noted in the total
volume of flour shipped through New
Orleans last week. During the seven
days ended Sept. 17 a total of 19819
bangs of fAour of 200 lbs cach left this
part, of which Latin America took 19.-
276 nnd Kurope 3#3 as follows: [fan-
burg, 214; Antwerp 212, and Rotterdam
117. Wheat shipments for the week were
negligible

Quict Demnnd ot
Mesmrias, Texx.—With inclination on
the part of mast mills to slightly elevate
their quotations early in the week came
some improvement in buyers' interest in
flaur, although it did not result in much
buying. Quotations were raised 106 20¢
bbl as a result of the firmer cash wheat
market, nlthough later reactionary trend
in the option market helped to pat 2
damper on huying inclination. Continued
decline in catton  prices  likewise  dis-
couruged buying. There secems no fear
of prices gclnn;: up much from pre-
ing levels, although expressions still
indicate that the trade helieves they
have seen their lowest.

Flour quotations, Sept. 19, hasis
fo.h, enr lots, \[|mphi:. ~pring wh ll
short patent £¢.85@ 5 bhl; standard pat-
ent S4.106 4. ard winter shart pat-
ent X3.65@ ¢ standard patent =

Memphis

3.60; soft winter short patent 3.906
£.50; standard patent 3356 3 s

5@ hlended 93

tern soft patent !
; low proteins, 8320

per cent patent 3.
@0,

—_—————
Ashs STATE BREAD INVESTIGATION
Wicttrs, Kansas.—The attorney zen

eral of Kansas has been asked to inves-

tigate bakery practices in the

one small town where there A

it is claimed one large baking company

i~ selling 12.0z loaves for 3¢, In another

town of the same county where there is a

small local hakery it is charged that the

company in question s selling  16-02
loaves for 3¢, Action under the anti-
diserimination law of the state is asked.

TORMER ALFALEA MILLEK DEAD

Okt aoma Crry, Oxese John 1. Ab-
cenathy, prominent wholesale grocer of
Purcell, Okls., and former head of Mo
son Mills, Inc., Pauls Valley, Okla., man
ufacturers of alfalfa products, was killed
© gunshot wounds, believed to
1ccidental

have been’
HORVITZ BAKERY DAMAGLD
NEw Yorx, N. Y. The plant of the
Hurvitz Baking Corporation, 1325 Pros
t Avenue, Brony, was severely dam
d by fire Sept. 12, from an unknown
cause.

ag

or\ ti\e = |w|<ADl_

E. [I. Thomas, of the Capital Flour
Mills Co., St. Paul, Mimn, was o St
Louis visitor last week

Cohen . Williams, of Cohen F. Wil
lizmmms & Son, Nashville. ‘Tenn.. Hour
brohers, was o St Louis visitor Last
week.,

A DL Marris, formerly in business in
. has juined the cales force of the
& Spies Milling Corparalion, St.

. .

Daniel 5. Mullally, ctary of the
[Langenbery Bras, Grain € St Louis,
was in a serious motor accident last weeh
when the car which he was driving, ae-

companied by Mrs. Mullally, ran into
t bridge by the roadside.
O, Rowing, Jr, of i Besley Mills,

Fart Warth, Tevas, was
in New Orleans, ea
s & (o

AT
inge on I

X W K. Stanard, president  of - the
Stanard Tiltan Milling Co, St. Lom
has left for Coronado Beach, Cal, o

vacation

Morris A, Wilkins, of the Kanses Ml
& Elevitor Co, Arkansas City, R
was on the Hoor of the Merelants’ s
change of St Fouis one diay Jast week.
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SHIPMENTS OF MEAL
SMALL DURING AUGUST

Report of the ureu of the Cen Shows
Consumptive Movement of 352,130
Ton+—Stocks Targe

Shipments of cottonsced meal into do-
mestic channels during August totaled
139 tons, compared with 88,337 a year
ago and the five-year average of 81,363,
accordingz to the Burcan of the Census.
This is the first month of the 1931-32
scason.  Production during the month
ounted to only 28,206 tons, comparcd
with 76,038 a year ago.

Stocks of mcal on hand at mills were
106,338 tons, campared with 43,073 a
year ago nnd the five-year average of
19,473, This heavy stock of menl is off-
set by the small amount of uncrushed
sced on hand at mills, the tatal being
60,211 tons, compared with 216,166 a
vear ago. Calculating the uncrushed
sced as meal, the total available supply
of meal in sight, Aug. 31, was 133,466,
compared with 140317 a year ago.

Cammenting on the rcport, the Mari-
anna  Sales Co. snys: “These figures
should impress us with the lateness of
the movement of the cotton crop. Sced
receipts since .\ug. 1 arc the smallest
an record in recent years, and the size
of uncrushed stocks fully offsets the ex-
cessive amount of cake and meal on
hand. Present low values, no doubt, dis-
count much of the hearishness which is
caused by the general business depres-
sion, the abundance of feedstuffs and
the unusually large crop which is fore-
cast by the government. There will nat-
urally he considerable resistance on the
part of the farmers to the sale of cot-
tanseed at figures which da not pay the
cost of ginning cotton. ‘This will proh-
ably add to the slow movement, hut will
likely prave anly temporary, far all other
farm praducts are selling on comparably
low, or lower, levels.  Artiflcial effort Lo
avercome the natural laws of supply and
demand will prnhlhl\ prove ineffective.”

WL WALTER FORMS NEW 11RM
St Lovis. Mo The Walter Sales Co.,
with oflices in the Merchants' Exchange

Buildine here, has recently been formed
to tauke over the midwestern distribution
raes Fmulsi 1 poultry tonie and
, and  Purity Disinfectant, «
and deodorant  wsed in the
poultry and dairy industries. ‘The form-
er pruduct has been  well  establishead
among poultrymen for some years ancd
hits goud distribution in the Middle West
and Pacifie Coast.

The owner of the new company s
W F. Walter, who Ius heen connected
with the milling and feed indusiry in
St. Louis for 20 years, the last 15 having
bheen spent as seerelary of the Drever
Cotmisaion Co. well-hnown feed hrokers
in St. Louis  The Dreyer company for
sone vears s luadled the ount ot
the Barmes Faulsion Co,, hut the increase
in the volume of millfeed which it is
now  handling has made necessary the
formation af @ separate  company  to
handle Barnes Fmulsion and Purity Dis-
infeclant

Mr. Walter,
ew company,
agement.  He
Drever comp

me to the nes

in additian to owning the
il be active in its man-

fus resigned from the

W te devate ol af his
enture.

S A
CULY ASKRS BRIAD REDUCIION

Ospapasiy Crry, OkeaThe city of
Part Arthur, Texas, las asked bakeries
to lower bread prices in view of the cur-
rent de pre ssion. In making the request,
the city's rights {0 regulate public utili-
ties within its limits sustained by stat-
ute, court decisions and charter, were
referred to. Reductions were alsa asked
of was compunies, the clectrie Oty
Mgl 4

BARLEY 2E1URSNED TO MILW A WEE

Basistaa, Mo, ‘The wmotor <hip De
troiter loaded (8622 hus of barley Trom
sport elevator of the Baltinore &
i Raileosel here last weeh for <hip
wod teo Milwaukee, This i the first
rain ever shipped from Balti-
pore to the Great Lakes. ‘The buarley
woes part of 4 cansignnient of 000 b
which, nearly t shipped

carzo of

VO AEaTs Hyo, e
from Milauukee to thi- porl




1

B46

CGHICAGO

Cablo Address “"Palmking”

O R e e e T

-PDISTRICT

SIGURD O. WERNER, CHICAGO MANAGER
166 W. Jackson Boulevard. Chicago, Il

THE NORTHWESTERN MILLER AND AMERICAN BAKER

- nhys_-v-t\‘- AP .

Correapondent at Milwaukea

e el i A

Flard Winters Most Active at Chicago

patent 23.40: fancy pastry flour, in 100-

Ib packnges ££.10, in barrels $6.50.
Increases in southwestern quotations

as high as 25¢ were reported by loeal

T TARD winters were the most active
—1 in the Chicago markel last week.
= There wns no real heavy huying,
but a fair number of sales were nade.
Other varictics were slow. Springs and
soft winters moved only in  smaller
amounts, and dealers and agenis expe-
rienced a quict week. Buyers claim there
is nothing to cause them to enter the
market in a hig way sl the present time.
All kinds of prices arc still being quated
by same mills, and this is not helping
matters any.

Spring Wheat Flour.—Demand  for
springs was rather quict last week. J.o-
cally only single cars were taken. Al-
though these were quite numerous, the
tolal amount of business done was dis-
appointing to distributors. Buyers are
not inclined to jump into the market at
present, but order just enough flour to
fill their immediate neceds. Some rather
large orders were placed in the East by
local mills, for shipmenl 90 to 120 days.

Hard Winter Ilour—Southwesicrn
brands were in improved demand last
week.  Quite a few sales were made
ranging from 1.000 up to 2,500 bbls.
and a larger number of one and twe
car lots. The trade began to show more
interest the week bhefore last, and this
developed into some sizable business. Con-
siderable business is now on the books.
and reporis gire that shipping directions
are coming in.

Soft Winler Flour—Demand for soft
winters slowed up again last weck.
Buyers in the main were out of the mar-
ket, and others took on only immediate
requirements. There was one sale of 2,000
bbls to a cracker baker and one of 1,000
bbls to a jobber, but aside from this busi-
ness was of n routine character. Ship-
ping directions were fair.

Durum.—There was n little business
in semolinas last week, the first for some
weeks. A few sales of 1,000 and 2,000
bbls were made, and several smaller
orders were secured.  The markel was
not active however. Quotations, Sept.
19: No. 1 semolina, $4.93%@ 5.20 hbl, sacks.

Flonr Priccs, — Nominal quotations,
car lots, hasis Chicago, patents in cotton
98’s and clears in jutes, Sept. 19: spring
top patent £410@ 4.60 bbl, stundard pat-
ent %3.85@ .25, first clear 83.50@3.75,
second clear #2(@2.10; hard winter short
patent $£3.20@ 3.80, 95 per cent patent
£2.90@3.30, straighl $2.70@3, first clear
30(a 2.70; soft winter short patent
K3.15@ 3.60, standard patent $2.85@3.20,
stroight $2.65 3, first clear &

FLOUE OUTPUT

Output of Chleago mills, as repnrted to
The Northwestern Miller:

Qutput Pet. of
hhls activity
89

Rept. 12-19 45,582

Previous weee 32,285 8]
Year ago .. B 33,554 L
Twou yeurs age ........... 43.154 108

Milwnukee Buyers’ Idens Too Low

Micwarker, Wis.—There still is loo
much difference in the opinion of huyers
and millers regarding flour prices to
stimulate any real business. Buvers are
beginning o realize that prices are just
abnut as low as possible. The past week
brought increases in northwestern offer-
ings amounting to as high as 20c. I.acal
buyers are trying lo purchase flour at
the old low prices, which they ignored
a few weeks ago. Small lot buying con-
linues to fill the urgent requirements.
Shipping directions are fair, with old
hookings practically all cleaned up.

Quotations, Sept. 19, basis Milwaukee,
patents in cotton 98's and clears in jutes:
spring top patents S16 1.90, standard
patents K1.75@ 425, first clear $3.356,
3.75, second clear §2.100@ 3.20; fancy pas-

try flour, new crop, 95 per cent standard

flour houses. Buvers are now sorry that
they failed to purchase when prices were
low, and are trying their best to buy now
at previous low prices. Mills arc unable
to mecet the prices offered by the buy-
ers.  Small lot buying continues, this
hand-to-mouth policy just filling the im-
medinte  requirements of the buyers.
Shipping directions are only fair, with
old hookings just about cleaned up.

Quotations, Sept. 19, basis Milwaukee,
patents in cotlon 98's and clears in jutes:
short patents $3.50@ 3.65, standard pat-
cnts R3.25@3.45, first clear $§2.65@ 2.90,
second clear §2.20@2.35. The current
range between northwestern and south-
western offerings has become 50c@S1.25,
compared with a range of 70c@$1.30 for
the previous weck.

There is no change in general condi-
tions in scmolina, although prices ad-
vanced about 25¢. Quotations, Sept. 19,
al Milwaukee: No. 1 £5.25, special durum
s . 3 &1.85, durum patent $5, maca-
roni flour $£4.65. Prices are for 140-1h
jutes, with 15c less for bulk.

—_—

BULLETIN ON FLOUR MAKING

At the cighth annual meeting of the
American Society of Bakery Engincers,
held in Chicago on Mareh 16, there was
a joint session with the American Asso-
ciation of Cereal Chemists. Four promi-
nent members of that organization took
part in a program devoted exclusively
to flour.

Bulletin No. 6+ of the society, which
has just been released, contains three of
the four talks which were made on this
subject. The first is “Wheat Sclection,”
by 1. H. McLaren, Shellabarger Mills,
Salina, Kansas; the second, *“Prepara-
tion for Milling,” by Leslie R. Olsen,
International Milling Co., Minneapolis,
and the third by M. A. Gray, Pillshury
Flour Mills Cu., Minneapolis, on “Mill
Control.”

These three talks and an illustration

showing the structure of the wheat grain
make up the text of the bullelin, coples
of which are available on request to the
scerelary, Victor E. Mars, 1541 Birch-
wood Avenue, Chicago.

»

NEBRASKA EDITOR TAKEN TO
TASK FOR SLUR ON MILLERS

J. N. Cumpbell, secretary of the Ne-
braska Millers' Association, has taken to
tnsk the editor of the Ncbraska State
Journal, who commented as follows in his
cditorial columns:

“The protest of the millers’ federation
against the exchange of wheat for coffee
is not taken in good grace. The millers
were not inclined to huy grain at a price
favorable to the farmers, so the farm
board had to trade it wherever it could
get anything oul of its holdings.”

Mr. Campbell, in his protest {o the
editor, pointed out that the exchange re-

. A Bunnell

sulted in a loss of about 800,000 bbls
of export flour trade, with a consequent
cfieet on labor and related industries.
He further declared that the farm bourd
would realize less than 20c bu on the
transaction, and the slur cast on miliers’
vheat buying methods was untruthful,
since market reports show that millers
are payving 4@6c bu premium over the
regular market price for good milling
wheat, and that mills scldom pay less
than 2¢ premium and frequently pay 10@
12¢ premium.

| BREVITIES

in the RIE WS |

I.. A. Harrington, of the South Rock-
wood (Mich.) Roller Mills, was in Chi-
cago last week.

C. W. Dilworth, millers' agent of Chi-
cago, spent a few days ealling on the
irade in Milwaukee.

W. S Johnson, of W. §. Jolinson &
Co., flour broker, Chicago, left Sept. 18
for & week's motor trip to Buffalo, N. Y.

. .

C. R. McClave, of the Montana Flour
Mills Co., Great Falls, was in Chicago,
Sept. 10, returning fromm a two weeks'
castern trip.

« .

Fdgar 11, Evans, president of the
Ace-Evans Co., Indignapolis, and chair-
man of the board of the Mitlers’ Nation-
al Federation, was in Chicago lust week.

H. P. Hoyt, president of the Atlas
Milling Co., Clinton, Mich., stopped off
in Chicago, Sept. 17, rcturning from
Delufleld, Wis.,, where he placed  his
voungest son in St. John's Military
Academy.

«

Miss Cornelia Cowan, of Willium Cow-

an & Co., Chicago, hias been confined to

her home a few weeks due to illness.
She is now well on the way to recovery
and will he back to her office in the
near future.

» »

Carl Sims, of the Sims Milling Co.,
Frankfort, Ind., was in Chicago last
week, en route home from Omaha, Neb.,
where he attended the postmasters’ con-
vention.  Mr. Sims is postmaster of
Frankfort, Ind.

The Miami American Legion druin and
bugle corps was the guest of the Chieago
Board of Trade last weeck. They were
met at the Union Station by the Board
of T'rade Legion post and after a break-
fast in the building, spent the morning
in an inspection of the building. At the
close of the session they performed in
the exchange hall.

Sixteen cmployees ot the Wisconsin
erain and warehouse commission, at Su-
perior, Wis,, will he dropped from the
pay roll Sept. 30, according o present
plans of W. R, McCabe, chairman.  This
has been brought about by the lack of
grain movement to Superior. In a fur.
ther effort to upernte within the budget,
the remainder of the staff will be placed
on & five-day week.

September 23, 1931

C. A. BUNNELL RE-ELECTED
BY CHICAGO FLOUR CLUB

Crrcaco, Tr.—C. A Bunnell, Chicagn
manager for the Pillsbury Flour Mill
Co.. was re-clected president of the Chi
cago Flour Club nt its annual mee
on the cvening of Sept. 17 at the
marck Iotel. .John Regel was again
made vice president and S, O. Werner,
of Tur NowtTitwrkstiesx M
tary-treasurer. John W. I
John W. Eckhart & Co., and Lraest
Dalhl were clected dircctors for twoe-
vear terms.

The nominating committee, consisting
of V. J. Petersen, F. T. Herbert and N
G. Anderson, in addition to submitting
a slate of candidales for the various of-
fices, proposcd a resolution providing for
a representative of the clulb’s associale
members on the board of dircctors, in
advisory capacity. ‘The Chicago Flour
Club has had a number of allicd cor
cerns on ils roster for a numher of yvears.
and the suggestion that this group !}
given same voice was unanimouslyv adopt
ed. George S. Chesbro, of the Newsomn
Feed Co., is the first member to sery
onc vear.

Since 1he last mecting of the Chicag
Flour Club, it has lost onc of ils mo
valued members, John Armbruster, of
Habel, Armbruster & Larsen Co. Presi
dent Bunnell asked those present 1o
stand in silent meditation and pay trib
ule lo the deecased member. A commit
tee was also appointed to draw uj
resolution, copies of which are to he
sent to Mr. Armbruster’s fumily an
the company with which he was connect
cd for many years.

F. I, Herhert, V. J. Pelersen and S
0. Werner gave a complete repnrt of
the convention of the National Federated
Flour Clubs, held last June at Phitadel
phia, and a letter was rend from J
W. Eckhart, another delegate, who
unable to be present.

Charles A. Ward. Chicago repr
live for the Eagle Roller Mill Co. Ne
Ulm, was clecled an active member. A
W. Fosdyke, president, and C. S. Jacob
sen, vice president, of the Bl r
tesy Club, Chicago, were present and
spoke briefly. >Mr. Fosdvke describied
organization and its aclivitic t]
bhakers' convention, to be held
cago Scpt. 21-24. NMr. Jacobser
became an associate member of the C
cago Flour Club. H. T. Corson
tive director of the National IFood Bu
rean, was also in attendance
briefly on his organization’s rc
tivities.

A rising vote of thanks was e
the officers for their splendid work dur
ing the past year. Under the «
of President Bunnell, the Chicago 1
Club has heen unusually aclive,
has been one of the besl vear
history of the organization.

ITALIAN TRANSIT FRLIC

Wasnixarox, D. €. If
state railw: achministration
a reeenl ministerial deerce, all fi
load shipments of rye and ryc
tering Italy by sca and destin
abroad will enjoy a 25 per co
freight rates while traveling over 11
territory, the Department of Como
has been informed. One section
decree provides a 35 per cent «
shipments destined to certain
stations.

BN |
the 1
I

FORMER KERN S INMAN DL ab
Muwavxer, Wis.——John G. Solev, s
formerly n salesman for the J. I
Kern Milling Co., dicd Sept. 18 at
home in Milwaukee. Ile was an iny
two years. Mr. Soley was o nal
¥ and resident of Milwanke
1 He was connected with the K
commpany, now out of business, tor
vears, e leaves one son, Sidney

NATIONAL BARKING KEPORT
New York. N, Y. - The National 13
ing Co. has reported net incowe tar g,

vear ended June 30 of S1I6155, after
i;n-('iuliun and federal tases, to |
pared with S203,266 in the precedis
cal year.
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POTATOES NOW ADDED
TO GERMAN FLOUR MIX

Govermment Requires Computsory  Admix-
ture of 5 Per Cent Potuto Flour When
Bokers Fail to Adullernfe

Haypsonre, Grestaxy. — The German
foad minister, Martin Schicle, has an-
nounced a compulsory admixture of po-
tato flour with wheat flour. According
to the Berliner Tageblatt the admixture
will amount to 5 per cent. This regula-
tion has been enforced hecause bakers
have made very little use of the volun-
tary admixture of 10 per cenl of potato
flour allowed under the rules of the Ger-
man bread law.

The admixture of potato flour will tuke
place in the mills, butl a decision in re-
gard to the prohibition of the sale of
pure wheat flour has not yet been taken.
Prabably the government will confine it-
self to fixing a certain price differential
between flour mixed and unmixed with
potato flour. Whether this admixture
of potato flour will lead to a reduction
in the price of bread still is unknown.

It is expected that the consumption of
potato flour will increase by 500,000 to
750,000 tons as a result of this regula-
tion. The whole potato flour production
is estimated at 47,000,000 tons, of which
20,000,000 tons are intended for feeding
purposes. It is lioped that the new reg-
ulation will enable the potato mills to run
at full capacity. Up to now the private
wills have used only 30 per cent of their
capacity, and the co-operative mills 70
per cent. The latter, thereby, have ac-
cumulated large stocks, which for the
most part are heavily mortgaged.

BELGIAN FLOUR IMPORTS
FALLEN TO SMALL VOLUME

[Losvox, B G. C. Robyns & Ca,
of Antwerp, flour impaorters, report that
imports of Awerican flour into Belgium
at present are ridiculously small.  hn-
port licenses must he obtained, and they
reckon that the applications for these
import licenses only cover Dhetween 50
and 60 tons per month.

On Sept. 2, two parcels of DPacific
Coast patent flonr, cach consisting of 30
tons, were sold by auction in Antwerp
This flour, shipped arter the new regu-
lations came into force, was refused by
the original huyers and has heen stored
in banded warchouses by the steamship
agents. As no import licenses for the
flour were obtainable, there was prac-
tically no interest in the sale, and the
flont was finally disposed of at the equiv-
alent of £1.50 per 100 kilos, while charges
and warchousing amounted to 30c per
100 kilos. It is understood that there
are some further parcels of Pacific Coast
patent flour afloat to Antwerp, the buy-
ers of which will likewise refuse to take
up the documents, so another forced sale
is expected.

Belgian ©00" Aour—which is a flour of
8 to 72 per cent extraction- is heing
ald at about $2.80( 290 per 100 kilos,
delivered, hut some of the smaller mills
are said to be offering at $2.50, deliv-
cred.

Bread is selling at equal to t.dc
per 1 kilo loaf.

Since Ang. 2§, Belgian mills have been
allowed to use 190 per cent foreizm
wheat, It is said that there is no home-
grown  wheat left, and that the new
wheat is not vet tit fur milling.  Under
Hiese circumstances, of course, fhe guuta
svstem could not be maintained, but, un-

fortunately, the restrictions on the i

port af flour which came into force at
the time the quota systein was intro-
duced, have not lieen withdrawn. The
idea of the povernment was to make the
use of 15 per cent native wheat compul-
sory when the new crop became avail-
alile, but the bad weather has retarded
the crop and, morcover, strong opposi-
tion has sprung up against the protec-
tion of wheunt farmers, so it sectus pos-
sible that the question will have to he
finally settled by parliament, which will
not reassemble before Nov. 17.

NOTI

JER THE SU

A MSTERDAY o.—During the
Warld War there were reports from
Germany that edible bread was being
made from sawdust, which was consid-
ered a startling innovation. Ilowever, it
now appears that the invention is an old
one. A leading Amsterdamn newspaper
cites a picce from its columns of August,
1831, which quotes a medical paper to
the effect that bread had heen baked
from wood by cooking the wood until
all substances soluble in water had been
climinated. The wood then had heen re-
duced to sawdust and repentedly heated,
after which is had been ground as finely
as possible. The color of the resulting
bread was yellowish, but a nutritive loaf
was baked.

N

FOREIGN CONFIDENCE SHOWN
IN BRITISH ARBITRATION

Loxnox, Exca—The London Corn Cir-
cular of Aug. 31 refers to the respect in
which London corn trade arbitrators are
held abroad. Big transactions hetween
merchants of different foreigm nationali-
ties are wmwade on London Corn Trade
Association contract  forms, testifying
that both parties have not only put their
faith in the contract, but also in the case
of claim or dispute, in the fairness of
the decisions of the Londen arbitrators
and the appeal committee.  ‘The Londoen
court of arbitration is constantly re-
ceiving inquiries from all parts of the
world for information as to the law and
practice of commercial arhitration in
Great liritain.

The writer relates a maost important
developmient  which occurred last yvear
when the London Chamber of Commicrce,
jointly with the court of the New York
Chamber of Commeree, intervened as
amic curiee Zefore the court of appeals
of the state of New York on the appeal
ta that court to enforce the award given

had provided that all differcnces arising
between the parties should be arhitrated
in TL.ondan pursuant to the provisions of

law of Great Dritain.
Following the rard  an  action  was
brought in the English courts upon it,
and judgment given in the buyer's favor.
‘IThe cnforcement of this judgment was
resisted by the New York fino, and two
tribunals in New York upheld the objec-
tion on a technicality.

‘The joint position of the Londan and
New York chambers, with the London
court of arbitration, emphasized the
point that, if the United States courts
were not prepared to enfarce arhitration
awards given in the circunistances of
this case, it would result in the disap-
pearance of arbitration clauses from all
American contracts with over-sea busi-
ness houses. rly this year the court
learned that t joint intervention had
heen successful, and that the award given
in London had heen upheld.

the arhitration

e

GERMAN BANK IN EGYIT REOIENED

Loxnox, Ex6.—The Egyptian branch
of the Deutsche Orient Bank, which w
closed during the German financial crisis
last August, have been reopencd under
the name of the Dresdner Ban
general aneeting of the sharcholders of
the Dresdner Bank it was agreed to in-
crease the capital stock from 100,000,000
marks to $00,000,000. This action was
necessary owing to the action of the
Gennan government in taking 300,000,000
marks in new preferred stock, in order
to provide the bank with ample funds.
Capitalization of the Dresdner Bank now
surpasses that of the combined Deutsche
Bank and Disconta Gesellschaft, which
previously led the ficld with 285,000,000
marks.

CROE DAMAGE IN GERMANY

Laxvox, Exa---1t is reported from
Berhn that the recent heavy rainfall has
partially spoiled the wheat harvest in
southwest Germany. It has been pas-
sible to gather in only a swmall portion of
the ripe grs The Chamber of Agri-
culture in Wiesbaden reports that the
damage already done to the wheat, rye,
oat and barley crops amaunts to about
SLO0000.  In many  districts  farmers
have heen compelled to appeal for a post-
ponement of the pavment of their taxes
and for assistance to enable them ta
buy seed for autumn sowing.

Meusuninz Wheat in a Granary in Jerusalem

JUGOSLAVIAN FIXED WHEAT
PRICE RESULTS IN TROUBLE

All is not well with the Jugaslavi
plan  for wmintaining  domestic  pr
ahove world levels throuzh the establish-
ment af a government export nmnnpnl}',
the difference to he paid for hy the tas-
payer and consumier.  CThe Corn ‘U'rade
News, of Liverpool, reports that the
Jugoslavian exporlahle surplus this yvear
amounts to about 25000000 bus.

il

The farmers were puaranteed a fised
price of about T3¢ bhu, and naturally
they hastened to sell their wheat as rap-

idly as passible. Noon, man s ol the
government monopoly had chartered all
the river craft and every suitable ware-
house, and still the wh kept pouring
in from farms. The greatest part of the
wheat still remains unsold, and much of
it has heen shipped up the Danuhe ta
Vienna, Komarno and Bratislavia, where
it has been stored on land, because the
harges were needed for it vayapges.

Prices have dropped heavily, the
erniment now is getting on
bu for the wheat for which
to farmers. Financial ditticulti
arisen ancd payvments to farmers o
longer possible.  So the government las
instructed state atticials thranghout the
country to tell farmers that they shoold
not continue selling their wheal at T5¢
bu, as prices are due to rise and that
the government then will pay aboot X1

DUTCH BARERS FORCED 10
PURCITASE MORE MIXED 'LOUR

Avaevnsy, Hlonvaso, o The Duteh
wheat Lis comnissioner, S0 1. Louwes,
s preser 1 that Duteh bahers having
unmised flour in store Sept. 1 st boy
tity of mwised tlonr equal fo .t
per cent of their unmined stock.
The mived Haur will cost S8e S 10 per
100 Kilos. 1t is reported that the com-
missioner has taken this action without
copsulting  the advisory  committee, on
which there are three bakery represen-
tatives.

Russian  grain has been arrivinge ot
Rotterdam recently, hut it is the opinion
of the trade that the Russiins will not
find Holland a very satistactory utarket
this yeur, due to the heavy supplivs of
native wheat, the ~ale of which, notwith-
standing the conpulsory milling regula-
i i ditticult.  Neither do the other
rn Furopean nomarkels offer
favorable celling apportunitics foar
an wheat, cspeciully s Rownmanian
at, helped hy ey hounties, is be
offered on all niarkets at very low
prices.

The  Ratlerdam  trade
Russia will not hold the unsold wh,
for very lony, the accumulated stor
charzes would e out of proportion
the value of the grain. The parcels in
guestion are not only stored o wire-
houses but also in Ithine ve Iving
idle in the yort of Rotterdan, 1t s
expected that =ithin a few weeks thi
Russian wheat e d at practically
any price,

helicves  that
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Some Improvement in New York Sales

T VML.OUR sales in New Yark last week
were graduated from “quiet” ta
“pretty pood.” but the stronger em-

phasis was on the quiet end of the de-
seription.  Buyers’ needs have by no
means been covered far into the future,
but th= readjusting of price ideas that
abways follows a rising market has kept
them from viewing with favor any vol-
ume purchasing at current levels, and
although they are willing to buy freely
at the prices of a week or two ago, such
figures are beyond the scope of mills’
finuncial capabilities.

Small Bakers Cover Only Current
Neede.—Thus far, large and medium-
sized hakers have been the only big buy-
ers far forward shipment. Jobbers who
sell the smaller trade still have cheap
~iuff to peddle, and, until it is out of
the market, they cannot see the higher
levels. Where they show an interest in
{hree or four months’ shipment, it is at
prices too low for millers to meet. In-
variably the sales closed were cither al
decidedly low figures, or clse were of u
particularly desired brand. Mills of ull
~izes shared in this business, some of the
largest reporting selling southwesterns
at 156@ 25¢ below the general range, while
some country mills who occasionally ship
a car or so into New York, were also
able 1o quote below general levels.

Springs High—Local brokers, whose
connections covered the various milling
sections or mills whose units are diverse-
Iy located, have been the ones best able
fo close sales because of the handicap
under which northwestern mills seem to
be operating. While spring wheat high
rlutens must be held between $££.50 and
%5, Texas mills offered 81 below this,
with the result that some buyers who
huve shied away from these southwesi-
ern flours in the past were willing to
pluce a trial order to see what satisfuc-
tion eould be had. Xansas flours have
not vet felt the reaction of the smaller
{rade, and on the whole have not been
purchased to any greal extent in place
of the more expensive northwestern
flours. The big bakers, as has been their
custom for many years, boughl hundreds
of thousands of barrels earlier in the
erop year, their normal mixture requir-
ing a large proportion of these flours,
but 1,000@ 5,000 bbls still made up an
interesting order for the average south-
western mill representative.

Macaroni Men Attracted.—With semo-
lina quoted at $540@5.60 and selling
slightly under this, macaroni men were
attracted by the better Kansas flours.
More was asked for the Kansas flours
than for some of the others which car-
ried no claims of gluten content, but
even at those prices this trade was mod-
eralely interested.

Pacific Couast Flours Lower.—High
glutens from the west coast, which have
for many weeks past been quoted about
10@25¢ sbove other spring wheat flours
of this type, were reduced last week so
that they were well in line, although the
sales resulting therefrom were not of
large volume. The reduction also ex-
tended to soft winter wheat grades, but
many Pennsylvanias were still  below
those from the larger mills, keeping sales
small,

Quotations.—Flour prices, Sept. 18, ull
in jutes: spring fancy patents and high
glutens £1.60@5, standard patents $£.2
@1.50, clenrs £3.95@ 4.25; hard winter
short patents $+.60@5.25, 95's $£4.30@
4.75; Texas high glutens $3.70(@ 3.95,

standard patents $3.306:3.50; soft winler
slraights 52.76@3.45.

Philadelphia Trude Dull

Pustaneireiia, Pa.—Trade in flour lust
week was dull and unsettled, influenced
by the weakness of wheat. Local job-
bers and bakers lacked confidence, and
were inclined to hold off and await a
more scttled market. What business was
placed was mostly in small lots for im-
mediate requirements. There was prac-
tically nothing deing for ecxport, bids
generally being below a workable basis.
Semolinas sold slowly, with business nl-
together in small lots, as macaroni man-
ufaclurers were replenishing stocks only
as necessary to cover current necds. Quo-
tations, Sept. 19: spring wheat short pat-
ent $4.50@ 1.90 bbl, standard patent £1.25
@+.50, first clenr $3.85@14.25; hard win-
ter short patent $3.60@3.95, 95 per cent
#3.4012 3.60; soft winter straight, $3.20@;
3.35; semolina, No. 1 durum, £5.25@5.50.

Interest Some Detter ni Buffulo

Brrraro, N. Y.—The attilude of a
good many buyers scems to be that of
sitting hack and waiting for develop-
ments. The stiffening of prices evoked
some interest, but the rise was not suf-
ficient to bring nbout a stronger demand,
expressing itself in large orders. The
big buyer scems to have pretly well cov-
ered his requircments by previous pur-
chases in fairly large lots, and ihe small-
er purchaser continues a hand-lo-mouth
policy.

There is a belief that beiter pric
sustained long enough, will greatly stim-
ulate demand. Prices of flour have been
so low for so many months {hat there

wits no particular object in placing or-
ders, as it was felt that the bottom had
not vet been reached. A gradually ris-
ing level of prices will, it is helicved,
bring many into the market with gaod-
sized orders.

The apparent strength in wheat las
helped much in improving feeling. Con-
ditions among the bakers have improved
a grent deal in recent weeks. Exports
have been curtailed due to credit con-
ditions in some foreign countries and to
embargoes in others.

Quotations, Sept. 18, in 98-1b cottons:
spring short patent family, $5 bbl;
spring faney patent $.75@5.10, standard
puatent £+.50@4.75, first clenr $3.80@+4.15;
hard winter standard, $3.50@+4.65; soft
winter straights, $3; pastry, $3.50@3.75;
semolina in cottons, f.o.b., car lots, Buf-
falo, No. 1 $5.60@5.65; No. 3, $5.10@
5.15.

FLOUR OUTPUT

Qutput of Buffalo milly, w3 reported ta
The Northwestern Miller:

Weekly Flour  FPet.
ty output

vapncl of ar-

) tvity

Kept. 13-18 000 12
Previous we QU0 i
Year ago ... 000 a3
Two ¥Years nga... 255,500 86
Three years ngo. 255.500 &6
Tour years ngo.. 238,000 247,146 98

Boston Business Spotty

Bosron, Mass.—Business in fuour in
New England continues rather spotty.
Some houscs have had a fair irade and
others report business very slow, No
one, appurently, has done any large vol-
ume of husiness. There scems to be a
somewhat better tone in the markel and
the tendeney of prices to advance has
induced more of a buying disposition.

Demand for spring wheat flours hus
been moderate.  Buying has been for
ncar-by needs. Buyers have convinced
themselves that there is little need to
anticipate requiremenis very far in ad-
vance. Tt is difficult to convince buyers
that they might depart, with profit, from
the policy of hand-to-mouth buying.
Sales of spring wheat short palents are
being made mostly around $£.75@5, with
some business still being done as low as
$+.50 and some sellers asking as high as
$5.25. Specials are quoted up to $5.50.
Standard patents are quoted around
$+.50, with some sellers wanting $+.90

NEWS GRIST nBRIEE |

J. R. French, New York flour broker,

was in Buffalo and Lockporl last weck.
. .

D. Wilsan, of Wilson Bros,, Buffulo,

king a few days’ vacation in ihe

. .

A. K. Skinner, of the Boston office of
J. Cushing & Co., feeds, visited Buffalo
last week.

ens

JL. K. Bradt, vice president of the Sun-
set Feed & Grain Co., Buffaly, was on
a vacation last week.

. .

Charles F. Knock, for muny years en-
gaged in the flour and feed business at
Frederick, Md., died recently.

. .

Charles Minnigerode, secrctary of the
Baltimore Flour Club, has returned from
his summer’s vacation in Maine.

. .

A. C. Bernet, of the Bernet, Craft &
Kauffman Milling Co., St. Louis, was a
recent visitor on the Philadelphin Com-
mercial Exchange.

*

Carl C. Hauswald, of Hauswald’s Bak-
ery, Baltimore, was host to the Balti-
more  Bakers' Club, Sept. 16, at the
Maryland Country Club.

» »

George W. Bartlett, o well-known re-
tired grein merchant of Buffulo, has been
clected treasurer of the Hamburg, N.
Y., Chamber of Comunerce.

. .

W. G. McLuughlin, of the Globe Flour
Mills Co., Perham, Minn., made his head-
quarters while in New York recently
with the American Flour Corporation.
Ite Hew east from Minneapolis, leaving
there on the morning of Sept. 13, and ar-

=-\J

riving in New York on lhe evening of
the sume day. e Inter left for Boston
and Philadelphia.

1. ¥. Bausman, who is in charge of the
New York export office for the Wash-
burn Croshy Co., Inc, was a visitor at
the firm's Buffalo office last weck.

Clearances of wheat and flour from
the port of New York for the week end-
ed Sept. 12 amounted to 1,105,000 bus
nnd 40,000 bbls, with rye shipments of
17,000 bus.

L L

Carl J. B. Currie, buyer for PPark &
Pollard, Boston, feedstuffs, has heen
clected excellent high priest of Mount
Vernon chapter, Royal Arch Musons, of
Dorchester, Mass.

The Flour Club of PhiladeIphia held o
golf outing at the LuLu Tetnple Country
Club, Sept. 23, followed by dinner al
the club house. Members of the Flour
Club not playing golf were presented
with tickets to the Athleties-Boston base-
ball game.

L .

E. F. McCarthy, sales manager for the
American Maid Flour Mills, THouston,
Texas, has been visiting the M. S. Brown-
old Co., of New York, for the past
couple of weeks, in the course of a busi-
ness irip to easiern scabward markels.
lle reports finding business good.

T. J. Bush, sales manager for the B3ob
White Flour Mills, Kingfisher, Okla., was
in Baltimore last week on a business vis-
it. Ile renewed acquaintance with
number of old friends in the city. Mr.
Bush was formerly Baltimore represen-
tative of the Commander Milling Co.,
Minneapolis.
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for high grade flour. On the other
hand, some business in u blended flour is
possible as low as $1.23.

Southwestiern flours are moving fairly
well, and some contracts have heen made
through to next July, although the bulk
of the business does not go beyvond the
first quarter of 1932, For short patents
$t is a common quotation, with som=
business done 5@10c higher. The bulk
of the business is being done in the
range of 83.75@+1.  Standard patents
have been sold rather freely al 3.504
1.75, with some choiee flour quoted still
to §$8.95. A little is procurable still, on
lower protein conlent, as low as £3.40.

Soft winter patents have heen in light
request, with sales reported around $3.50
@3.75 for fairly good flour. Some Mich-
igan flour has been sold at 83.55. Choice
flours are quoted at &t or slightly high-
er. Straights are selling in the range of
$3.25@3.10, while clears are usually quot
ed around $3.20@3.30. Clears in all de
scriptions are relatively scarce.

Pittsburgh Sales Tmprove

Prresuerenr, Pa.-—Improved sales of
flour were reported in the Pittshurgh
district last week. Prices were slightly
higher and had the effect of attracting
buyers, most of whom wished Lo contract
for 30- to 60-day shipment. There were
no large lots boughi, the general tend
ency being to care for current needs.

There was  considerable  activity in
hookings of hard winter flour, due to the
rather low and attractive prices that
were prevalent. Demand for springs was
fair and was handicapped by the higher
quotations. The warm weather of the
week had a deterrent effect on the bak
ing business, with the result that many
of the Jarger bakers nnd house-to-house
dealers reported a decided drop in sales.
Soft winter flour sales continued light,
in the face of new low prices. TLarger
consumers are well stocked. Clears were
in brisk demund, with prices holding
firm. Semolina was quoted at £5.65 bbl
in 140-1b jutes. Pittsburgh.

Quotations, Sept. 19: spring short pat
ent £4,50@5.26 bbl, standard palent $4.2
@+.75; hard winter shorl patent $3.50@ 1
standard patent $3@3.50, low protein
standard patent $2.75@3.25: clears $1.75
@ 1.25; soft winlers $2.40@2.75, hulk

Baltimore Mnarket Slow

Barristor:, Mp—DBuying is very s
with purchasers lholding off. Quutat
Sept. 19, in 98-1b cottons: spring
patent $1.35@+.65 bbl, standard pate
$#@1.25; hard winter short patent &
@3.70, 95 per cenl patent $3.15@ 3.5
soft winter short  patent =3.25
straight $2.45@2.65.

CHAIN STORE OWNER DEAD

New Yorx, N. Y.—Flenry C. Bol
founder and president of 11 C. Bol
Ine.,, one of the large grocery chain
New York and vicinily, died recentl
his sleep at his home in Kew Garde
L. I. Mr. Bohack was born in Germany
in 1865, and opened the first store of
present organization in Brooklyn, in Iss7,
and from that small neighborhood
cery, the present company, employi
3,000 people, has grown.  Mr. Bol
himself had many outside interest d
the stores in the organization handle ¢
ceries, meat, fish and baked goods.

PANAMA RAIL ROAD PURCHANES

Nrw Yorx, N. Y.—On Scpt. 16, th
Punama Rail Road Co. purchased 2.2
sacks of 95 per cent unbleached )
winter wheal flour from the Ameri
Maid Flour Mills, Ilouston, Tex
$2.9¢ hbl, and 250 sacks 70 per cent u
bleached spring wheat flour from the
Lexington (Neh.) Mill & Elevator ¢
at $388 bhl, both lots basis deliver
¢i.f.. Cristobal, during Ocloher.

IIrrsBURGH FLOUR CLUIL TO ME)
Prrrssencis, Pa.—The Pittsburgh Floy
Club will meet at the Fort Pitt Hofe
Qctl. 2, at 6 p.an, for dinner. V. [
Wintermantel, the president, will outline
plans for the activity of the club for ti,.

coming fall and winter seasons.

MARYLAND FLOUR BID~
Bartistoma, Mp.—The state of Mury
land has asked for bids on 1,300 by
of flour for use in state institutions
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Pacific Coast Mills Doing Local Business

they have been for months as to

domestic outlets for flour made hy
narthern Pacific Coast mills, namely, a
reasonable volume of flour being sold to
loeal markets and very little to outside
domestic points. If the coast denaind
were helped out by some increase in for-
cign sales, so as to decrcase the exces-
sive competition for near-by trade with
its resultant price cutting, the situation
would not be abnormally unsatisfactory,
in spite of the usual complaint of the
millers as to dullness.

That is to say, when mills operate al-
most continuously at 50 to GO per cent
of capacity as the tidewater mills,
cepting thasce which are ahnost exclusive
ly export mills, have been doing, and the
interior mills at 75 per cent of capacity,
and flour stocks arc not heavy, the vol-
ue of flour moving into domestic con-
sumptive channels cannot be said to be
exceptionally unsatisfactory. Prices se-
cured, tather than the aggregate volume
of sales, are the principal thing the trade
can complain about, and for this most
of them have only themselves to thank.

Flour Prices.—Washington flour quota-
tions, car lots, coast, Sept. 18: bluestem
family short patents, £1.£0@+1.80 hhl, in
49's; standard patent .30@ 3.90, 98's:

CO.\'DITIONS are quite the same as

pastry flour, $2.90@3 98’s; hlends,
made from spring and Pacific hard

wheats, $1@ .70, 98's; Montana first pat-
ents, car lots, coast, arrival draft terms,
i@ 5.

Export Trade. lixtreme quiet con-
tinues to characterize the export four
situation with China and Hongkong, Un-
certuinty as to when and on what terms
the const mills will e authorized to grind
framn board wheat and ship the flour
made therefrom for Chinese famine re-
lief, has paralyzed independent flour ex-
port trade. Only a few hids for flour
have been received recently, and at
prices too low for consideration.

FLOUR OUTPUT
Output of Seattle milly, with weekly ag
Bregate capacities of 15,500 bbls, as reported

ta The Narthwestern Miller:
Output L
Lhls '
Sept. §-12
Preslvus w
Yeur ago ... ...o.aees
Two ¥Yedrs Ngo 70
Three years ago
Four years ago . 59
Five years #ago
vutput of Tacoma mills with weekly ag
sregate capacities of 57,000 Lbls, os reparted
to The Northweatern Miller.
Output Pt nt
bbls netivity
Sept, 5-12 - 30,697
Previous w -
Year ago 39
Two yearn a9
Three years agu . 20
Four years aga .. :
Five yeurs nga 1%

Small Lots Sold at Los Angelea

Los ANge Car. - Bakers continue to
book flour in stall volume, and as need-
ed by the buyers. ‘There has been a de-
cided tendency this scason to patranize
California bluestem types of wheat Hours
for balloon loaf types of bread to re-
place Pacific Northwest hluestemns. ‘This
is due to price and the fact that local
bluestems this year have heen of exceed-
ingly high quality. ‘There has also been
a considerable tendency withi the medium
sized bakery trade to use -Utah-Idaho
and Pacific Northwest straight grades of
hard wheat flour. The tendeney for faney
grades has decidedly decreased. Family
flour is moving in good volume.

Quatations, car lots, sight draft terms:
Montana spring wheat patents, 85200
550 bbl; Utah-l1daho hard wheat pat-
ents $3.506 3.80, family patents i@ 150
Oregon-Washington bluestemn  patents

#3.60@ 4.80, hard wheat patents
£.80, pastry $3.406 3.60; Californ
stem patents 23.606-3.80, pastry 23.1
3.60.

0@

Oregon Suley Are Moderte

PortraNn, Onkcox.—Flour sales are of
maderate volume, hut still are for current
requireinents only. Prices are on a very
steady basis becnuse of the wheat situn-
tion. Quotations, in car lots, Sept. 19:
hest family patents, $1.50 bbl; bakers
hurd wheat, ¥3.40@4; bakers bluestem,
05@3.65.

There have been u few export sales to
North China in small lots for Octoher
shipment. The trade gencrally is waiting
for the conclusion of arrangements for
the shipping of farm board supplies to
the Chinese flood districts.

FLOURR OUTPUT
Output of Vortlund mills, with a weekly

capacity of 35,900 bhls, i reported to The
Northwestern Mitler

Output Pet. of
bbly actlvity
21 59
63

mn

i

Improvement st Ogd
x, Uram—Although no extensive
were placed last week, general
business tone was improved with many
small lot purchases and inereased ship-
ments,  The results were shown in heav-
ier operations of Ogden wills,  which
reached 90 per cent of capaci Ware-
house stocks were not increa: Coun-
try mills operated at 50 per cent af ca-

pacily,  Prices remained unchanged.
Quotations:  to southeastern  dealers,
first patents 33.40@3.70 bbl, straights

S3.206 3,40, secand grades N3 , €ar
lots, f.o.b, Memphis and other lower Mis-

River common points: o
dealers, family patents
patents

second
32001 3.60,

3 0@BM,  straig
seond  pgrades K 340,
1 Francisco and other ¢

lots, f.o.b.,

fornin  connnon  point to v and
Ldaho  dealers, fancy patents 53.50¢@ t,
second patents $3.60@ 3.80, straights 3@
420, stuffed straights . ear

lots, f.o.h., Ogden.
Better Buying In San Franclsco

Sax Faa co, Car.—Prices continue
finn following the advance of last week.
Some sales are still being made at the
lower levels e to keen competitive con-
ditions. DBoth large and small bakers are
comnencing to contract for 60- to 90-day
requiremments due to the firmness of the
market, and the past week has produced
a goodd volume of such business. Flour
deliveries have likewise shown improve-
ment.

Quotalions, car lots, draft terms, San
Francisco: ldaho family patents, Rt@
£.20 bbl; Californin family patents, ¥3.60
@3.80; Oregon-Washington  bluestem
hlends, 33.60@3.80; northern hard wheat
30@+.50; northern  pastry,

Dakota standard patents,
®5.50@ 5.75; Montana standard patents,
24.85@5; [daho hard wheat patents, X3.50
0; Califorr hluestem patents,
@3.70; pastry, =

PLROMOTION FOR M. W. SUERWOOD

Tos ANGELES, Car.— M., W. Sherwoad,
formerly | t manager for the Sperry
Flour Co. at Los Angeles, has been trans-
ferred to the home office of the company
in San Francisco, where he will he in
charge of export tlour sales. Mr. Sher-
woodl is succeeded in I Angeles by R.
R. Barber, who far vears acted as sales
manager for the Gold Medal Flour Co.
for California. For the past two years
he was sales manager for hoth the Sperry
and Gold Medal companies.

HIGHER JAPAN CORN DUTY ASKED

Wastingrox, ). C.—The Japanese
government has been requested by the
Japanese starch manufacturers to in-
2 the duties on corn and millet and
tute an import duty on sorghum, the
Departinent of Comterce has heen told.
Competition fram imports hrought abont
the request. Sorghum is at present duty
free, while the duty on 100 kin of corn i~
0.30 ven and on miillet 0.50. A equals
approximately Be, and 100 in the
equivalent of 132.25 Ihs

NEWS ond PERSONAL |

M. G. Russi, Partland agent of the
‘asco Warchouse Milling Co., lhas re-
turned from a 10 dayy’ visit to Califarnia.

Western Oregon fanners have started
fall sowing, hut in the large wheat dis-
tricts in castern Oregon the soil still is
tao dry

D. W. L. MacGregar, resident partner
at Partland of Balfour, Guthrie & Ca,
left recently for a two months' trip ta
China.

The Washington spring wheat yield is
abnormally light, 10,668,000 bus, accord-
ing to the Department of Agriculture,
compared  with 19, 000 bus in 1930,
and the five-vear average of 20,837,000,

Washington soil conditions are still 1oo
dry to permit fall plowing or seeding in
most sections.  Heavy rains in some sec-
tions, however, have put the suil in good
condition and farmers are all planting
wheat.

The larger part of Portlind wheat op-
erations of late have been with Califor-
nia.  Grain men predict that the south-
ern sfate will take from 12,000,000 ta
15,000,000 hus of Orezon and Washington
wheat this season.

Arrangements  lave  been perfected
with the Federal Barse Lines, operating
on the Mississippi River, and the Pacific
Coast to Gulf steamship companies, for

a joint rate on flour of 8¢ from north
Pacific ports te river bank terminals at
Memphis.

Hugh Butler, president of the
and Feed Dealers' National Association,
was in Portland Sept. 15 on his tour of
western states, and addressed a large
number of grain men at an informal din-
ner. e later went to San Francisceo
and Los Angeles.

Dr. David J. Price, in charge of the
chiemical engineering division of the Bu-
reau of Chemistry and  Soils, United
States Department of Agriculture, will
speak on dust eaplosion and farm dire
prevention rescarch work at a luncheon
at Lthe Seattle Chamber of Commerce,
Sept. 3.

Twenty inlerior mills of Washington,
Oregan and northern Idaho, with wonth
Iv aggregate capacities of 278200 bhls
flaur, made 26,633 bhls in August, or 74
per cent of capacity, according to the
North Pacitic Millers’ Association. W.sh-
ington interior mills operited at 74 per
cent of capacity, Orezon T4, northern
Ielaho 5.

The steamer Dairyan and anotorship
Jolin Bukke left Portland last week for
China with capacity cargoes of wheat,
the former taking 257,441 hus and the
Latter 372,460, “Lhese were the third and
fourth full cargoes, respectively, to he
dispatched for China this month. Wheat
exports fram 'ortlaind this month to
date nuownt to 1522651 bus,

849

FEED PRICE AVERAGE
CONTINUES TO DROP

g
Sharp Declines in Gluten Feed umil
und Cottonseed Menl Drag Index
Flgure to New Low

Meal

The average of feed prices continues
to decline despite steadiness in wheut
millfeed, linseed meal, alfalfa mcal and
hominy feed, according to the grain, hay
and feed market news service of the Bu-
reau of Agricultural Economics. The
bureau’s feed price index stood at a new
per cent of the basic 1926

Sept. 15, compared with 48.6
on Sept. 8, 51.9 a month ago and 96.6
a year ago.

‘T'he index is compiled from current
qguotations for bran, gray shorts, stand-
ard middlings, linseced meal, cattonseed
meal, gluten feed and alfalfa meal at
important distributing markets,

—

OKLAHOMA GOVERNOR WOULD
LEGISLATE WHEAT ACREAGE

Oxraiosa Ciry, Orea.—A hasie year-
Iy reduction of ane third acreage of hoth
wheat and cotto the seiting up of 2
Scoteh hanking tem to insure  sath-
cient loans  to riiers  furnished  hy
means of a tax levied on hanks and other
interests connected with the crops, and a
four-inch rutlle on women's frocks to use
up the surplus cation, were, brieily, the
i its in the recommended progrim
cernor Williin IL Murray put he-
;LA wheat and cot-
tan farmers in a state-wide mieeting held
Sept. 16 at the capitol.

The program as adopted includes an
enforced rotation of crops to restore and
retain soil fertility, and provides that
not more than one third of 4 farmer's
tilled acreage shall be planted tao wheat
or cotton in one year.  Provision
made regulating new acreage planti

This proposed  legislation will he

g.
of-
fered to the citizens of Oklahona in an

¢ form and shall beemme a law
hy virtue of the required sote and ef-
fective only after being adopted by 73
per cent of the wheat and cotton grow-
ing states.

UTALIL ASKS RATILROADS FOR
REDUCTION IN FEED RATES
Ounex,  Uraar Hailroads  entering
Utah have been requested by the Utab
drouth relief  committee, recently  ap-
painted by Governor George Dern, for
reduction of 30 per cent on freight rates
for L5030 carloads of feed concentrates.
This feed is deemed neeessary ta ecarry
the live stock of Utah over the winter.
Jo Mo MeFarlane, president of the Utah
Cattle & lorse Growers' Association,
~ays that this wmount is needed in addi

tion to Utab’s feed and range availabile,
tiat the live stack tuen cannot import

the concentrated feed without the reduc-
tion asked and that without this supply,
the live stock will not live through the
winter.

BOAKD™S FACTFIC HOLDINGS SOLD

Porrtasn, Oveaon. the sale of farm
buoard wheat to Chinag will clean up the
entire stabilization stocks an the Pacitic
Cuast, acceording to Edgar W. Sniith, of
the Fuarmers’ Nuational Grain Corpora-
tion.  Mr. Smith also doclared that the
Fartaers' National had sold 5,000,008 bus
of wheat for eaport <o far this erop
vear, either direel ar through exporter-.

COLORADO MILIING DIRECTORS

Dusvew, Cora The directorate of the
Colorado Milling & Elevator Ca, of Den-
ver, was raised from nine to eleven at a
recent mecting of the stockhalders, By
unanitmous vote, John O'Connur and .
K. Weekbauzh, grandsons of the late
EOK. Mulling were elected to the hoard.
Joahn L Dower, who has been president
of the company since 1929, was re-elected.

Indicating progress in pure seed sup
plies and plantings in the Northwest, the
thied annual report of the Nurthwest
Crop Improvement Association calls at-
tention to the 2,507 fields inspected and
certificd in 1430 apainst 1009 fields in

1727, 4 230 per cent increase.
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OMINION or EANADA

A. H. BAILEY, CANADIAN MANAGER

1001 Lumsden Building, Toronto 2, Ont.
Correspondents at Montreal, Winnipog and Vancouver
Cable Address: *‘Palmking™

CANADIAN MILLING AT THE AWAKENING
POINT
By A. H. Bailey
FIYHERE is a possibility that the carly future will witness constructive develop-

ments in the Conadian flour milling industry, whereby it may be enabled to
deliver itself from the mornss of unprofitable futility in which it has been

floundering for some time past.
the situation as it stands.
any profit.

There is no occasion at the moment to analyze
No one in the trade is satisfied and few, if any, are making
Aside from a reduced volume of export trade which may be attributed

to circumstances bevond the control of the industry the conditions complained about
are largely self-created and can only be changed for the better by action from within.
Competition for volume has heen allowed to run riot at the expensc of earnings, and

price lists based on cost plus figures have almost ceased to exist.

A few of the more

responsible men in the trade hove tried by example and precept to stem the tide of
disaster, but always at great cost to their own companies through reduction of book-

ings and loss of establivhed accounts.

Perhaps something like this had to happen to the milling industry in order that
8 better sense of mutual responsibility for the common welfare might be brought

about.
time for remedial action is surely ripe.

show a gencrol desire to co-operate in restoring confidence and prosperity.

But now that it has happened and the consequences are what they are, the
Communications from members of the trade

Leader-

ship is the principal need, but where that is to come from remains to be discovered.
Thoese who have tried the role in the past at heavy cost to themselves are hardly
likely to try again unless they have an assurance that they will be followed by the

rank and file of millers.

In former periods of general business depression the flour milling industry has

not suffered to the same extent as others.
Breod is at oll times the chenpest and best of foods.

ever else it has to do without.

But this time the former rule has foiled to aperate to the benefit of business.

Humanity must eat regardless of what-

The

couse is to be found within the industry itself and the remedy will undoubtedly be

discovered in the samc place.

Toronto Mills Report Better Domestic Trade

PRING wheat flour is doing better

S in domestic miarkets. Mills report

somewhat  larger bookings in  all
branches of the trade. Prices are still
unsetiled. Cutting is severe though most-

Iy confined to a few concerns. The more
responsible mills refuse Lo follow when
extremes are reached. There is really
no change in the values since a week ago
though it is difficult to name figures that
have peneral sigmifiecance.  Quolations,
Sept. 19: top patents, £1.75(@ 4.85; seconds,
$3.60@3.80; low grades, $3; graham and
whole wheat flour, $3.10@3.50, all per
bhl, in 98's, jute, mixed cars, delivered,
less 10¢ bbl for cash, plus cartage if
used.

Ountario Winters—Grinding of Ontario
winter wheat flour is at a low point.
Yery little is being produced.  Mills re-
port wheat scarce and small demand for
flour. Domestic huyers are supplied for
the present.  Small mill prices for 90
per cent are at $2.30@235 bbl, in
buyers’ bags, car lots, seaboard basis,
while belter mills aking standard
brands for domestic usc ask from $2.40
to £2.50 bbl, same basls; in secondhand
jute bags, $2.50 bbl, Montreal or To-
ronto.

Exporting—Demand for springs for
export is better. Mill reports agree in
this. United Kingdom sales show most
improvement, with lreland, Norway,
Denmark and Czechoslovakia also buy-
ing. Prices arc not profitable, but they
are better than competitors in other
countrics are getting. Prices are 6d un-
der a weck ago. Quotations, Sept. 19:
export patents, 17s 9d(@18s per 280 lbs,
jute, cif., ILondon, September-October
seaboard; Glasgow, 18s@ 18s 3d.

Winters are not wanted for export.
Nominally they are quoted at 17@18s
per 260 lbs, c.i.f., London.

Outario Winter Wheat.—There is a
growing feeling in the trade that On-
tario winter wheat js going to be worth
more moncy before this crop year is
much further advanced. There is no

great surplus of this grain and on the
other hand there is potentially plenty

of market to absorb every hushel of
whnt producers have to sell. Farmers
as well as members of the irade have
this feeling and accordingly are not de-
livering their wheat in any quantity at
present levels.  Prices being paid are
not actually different fromn those of the
Inst several weeks, but the market is
firm. Quotations, Sept. 19: No. 2 red or
white, 40@45¢ Dbu, in wagon loads, at
mill doors; car lots, on track, country
points, 3@ +5c¢ bu, according to location.
Modernte Flour Trade ot Montreal

Mox~TneaL, Que.— Moderate trade,
without any particular feature, has
marked the past week in Monireal mill-

ing circles. Prices have held at the same
levels. ‘There is a litlle doing all the
time in export. Domestic demand is still
for immediate requirements. Quotations
on spring wheat flour, f.o.b.,, Montreal,
per bbl, less 10e for cash: first patent,
$+.60; second patent, $3.80; straights,
$3.70.

There has been a little improvement
in demand for winter wheat flour during
the past week. Sales had been poor for
so long that stocks ran out, and with
lower prices established recently buyers
felt it good business to take on a little
extra supply. Winter wheat flour quo-
tations, f.o.b., Montreal: car lots, $2.60@
2.70; broken lots, $2.90@3.10.

Good Export Trade Indleated nt Vancouver

Vaxcouver, B. C—The month of Au-
gust did its share in maintaining an in-
crease in flour exports over the same
period last year, and the movement so
far this year is double that of the total
for the first eight months of 1930, accord-
ing to figures issued by the grain divi-
sion of the Merchants® Exchange. ‘I'he
export for Angust totaled 74,700 bbls, as
compared with 59,760 In August, 1930.
Since Jan. 1 the port has moved 533,350
bbls, as compared with 271,610 last year.
August shipments were made up of 45,
130 bbls to the Oricnt, 24,090 to the Unit-
ed Kingdom-Continent; 1,660 to Aus-
tralasia and 3,820 to other countries.

While bookings of flour handled dur-
ing the past weck to both the Orient and
the United Kingdom-Continent have been
fairly light, there is every indication of
u sizable amount of business being done
within the next month, particularly 1o
the United Kingdain-Continent, accord-
ing to local exporters. The unfavorable
grain situation in Europe is expecied to
result in increased orders for Canadion
wheat and flour, and generally the situ-
ution looks fairly bright. ‘The oriental
picture, however, continues drab in view
of ihe large Federal Farm Board sales
of wheat and flour from United States
Pucific Coast ports, cutting out the Ca-
nadian exporter almost completely for
the time being.

Plenty of space is offered by liners to
both countries. To the United Kingdom-
Continent business is being done at 22s
6d, with 25s indicated for Scandinavian

I& OTES on the IR —ADEj

R. J. Pinchin, manager, Copeland
Flour Mills, Lid., Midland, Ont., visited
Toronto on Sept. 17.

H. N. Davis, manager of Ogilvie's
plant at Medicine Hat, Alta.. spent
a few days in Winnipeg lust week.

- -

Willinm McDonald, of McDonald &
Robb and Bruneau Currie, Ltd., Montreal,
left Sept. 18 for a trip to western Cun-
ada.

. .

‘I'he Kent Mills at Chatham, Ont., were
partly burned when struck by lightning
on Sept. 15. This Is a feed and chop-
ping plant owned by F. B. Stevens,
Chatham, and O. W. Wilson, Dunnville.

James McAnsh, member of editorial
staff of the Manitoha Free Press and
representative of ‘e NORTHWESTERN
MiLer in Winnipeg, passed through
Toronto last week. Mr. MecAnsh is on
u motor trip which is extending to
Montreal.

P

R. J. Manion, minister of railways and

canals, intimates that if the government

is offered up to 1,000,000 bus of grain
to be delivered to Churehill before Nov. 1,
arrangement will be made lo stare it
free in the clevator at that point during
the winter, to permit an carly shipment
when navigation opens on the Hudson
Bl‘_\' next summer.

Clayton W. Hecimbeeker, manager of
the Toronto office of Parrish & Hcim-
becker, Ltd., and Charles Faessler, di-
rector, were in Winnipeg last week for the
twenty-seccond annual meeting of their
company, which was followed by a presi-
dential dinner. This firm is active in the
Caonadian grain trade, operating branches
in cities all the way from Toronto to

Vancouver.
. »

The news from Guelph that Ilon.
Lincoln Goldie, formerly provincial sec-
retary of Ontarle, is seriously fll is
disquieting. Mr. Goldie is well known
in the trade, his family being engaged
In the milling business at Guelph for
generations. Until a few years ago when
the plant was sold Mr. Goldie himself
was aclive in the husiness as a memher
of the firm of James Gaoldie Co., Litd.
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space. ‘The United Kingdom movement,
while not in Iarge parcels, is fairlv con-
sistent. ‘T'o the Orient the pgoing rates
are §t to Japan, $3.50 to Shanghai and
$£.50 to Hongkong. The rate to North
China ports is an open onec and range
from $t to $1.50.

Domestic sales of hard and soft wheat
flour are fairly well up to the average,
dealers report. Prices continue very ir-
regular due to the bread war and there
are all kinds of private prices with ven
few of the mills adhering strictly to list
prices. The same applies to the millfeed
siluation. Some fresh Australian pastry
flour was landed here during the past
week, but has not been offered fo the
trade vet. . Il is expected that the price
will be about $1 under local mills, due to
depreciated Australian currency. A It
tle Ontario pastry flour is on the lo
market at 50c under.

Winnipeg Domestic Demand Better

Wisyirea, Max.—Although 1he e
port flour trade continues very slow and
shows no improvement for the week, do
mestic demand has improved a little and
mills are able to report a fair bu:
passing and that country trade
ereasing.  Prices are unchanged for the
week and guotations on Sept. 19 were
top patent springs, for delivery hetweel
Fort Willinm and the Alberia boundary,
5455 jute; seconds, $105; cotton
more; Pacific Coast points 50¢ m
ond patents to bakers, $£35, «
hasis jute 98's.

EXPECTS CANADIAN WHEAT
GROWER TO HOLD HIS OWN

ToroNto, ONT.—James A. Richardson,
president of James Richardson & St
grain erchants, Winnipeg, did Ca
a good lurn in his recent addre
Canadinn Chamber of Commerce I
gina. Mr. Richardson is one of thet
outstanding authorities on the
trade of Lhis country and nonc
better understanding of its proble

In his opinion Canada is able 1
in the future to mect all compcet
the race for supremacy in the |
tion and snle of high class wheat Ik
agrees that some parts of the west
provinces may be forced to go n
more diversified forms of farming, hul
maintains that in those parts wher
raising alone is possible profital
erations may be carried on if su
methods are employved.  Science will |
to be brought to the aid of the farn
especially in the matter of conse
of moisture, but this can and shou
done.

Mr. Richardsen expressed him
not in favor of any attempl tu co
prices for grain cither by Canada al
or in co-operation with other producing
countrics. The iden of duing so
sound and can only react unfavora
What lhe does urge is steady and
ereasing application of sound meth
the production of wheat and othe
grains supplemented by similarly sound
marketing operations.

No enthusiasin was shown by the i
ing compahies concerned over the ney
that Canadian exports of flour for munt
of August were down to 522,000 bl
against 627,000 a year ago.  Howe
there are indieations of better demand
hereafter and sales for export sinee end
of August have been lurger.  Some milis
report good inquiry and S‘.)ipping com-
panies better bookings  of  space  for
future use.
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TESTS SHOW HIGH QUALITY
IN CANADIAN WHEAT CROP

Wisxirea. Max.—Milling and h.ll\m;:
tests, conducted in the Dominion grain
research laboratory under the direction
of Dr. IV, J. Birclinrd, indicate that the
qllnhl\ of the new Canadian whent crap
is exceptionally high.

The weight per bushel of the smnples
received to date ot Winnipeg is about
the sume as last year and the yield of
flour also compares very well with that

abtained from corresponding  grades.
The crop also is very dry, many cars
testing around 12 per cent moisture,

while the average is 13.2 per cent. Of
3,216 cars inspected to date less than 4
per cent were pgricled tough and none
were damp.

1t should also he noticed that to date
over 90 per cent of the cars graded No.
2 porthern or higher, about 6 per cent
No. 3 northern, and less than 1 per cent
helow contract grade.

As previously reported, the protein
content is markedly higher than was the
case last year, the average difference be-
ing 0.8, 0.9 and 1.6 per cent, in the case
of No. 1 hard, No. I northern and No. 2
northern, respectively, in the samples ex-
amined to date.

The quality of the gluten of the differ-
ent grades is also exceptionally good and
compares most favorably wilh thal of
other years.

The baking quality is also excellent
and fully equal in every particular to
that of last yvear, which was also un-
usually good. The flour absorption is
higher and the loaf volume greater than
that of last vear. When blended with
typical low protein foreign wheats the
increase in loaf volume is very marked,
this increase being as great if not great-
er than that found with lust year's wheat.

All things considered it may be said
that the haking quality of tlus year's
crop to date is fully equal to, if not bet-
ter than, that of any other year exan-
ined by the lahoratory.

CANADIAN MILL VENTURES
IN BAKING DECLARED COSTLY

Moxturar, Que. — Canada’s  leading
weekly (inuncial newspaper, the Finan-
cial Past, publishes in the current issue
a2 two-column article declaring the bak-
eries owned by Canadian milling com-
panies are proving costly adjuncts and
that some of them might not he averse to
considering any reasonahle offer for their
purchase. Maple Leaf Milling Ca., Ltd.,
controls the Canada Bread Co., Ltd.,, and
has a large stake in Dominion Bakeries
and Canadian Bakerics; Ogilvie owns the
Consolidated Bakeries f.ake of the
Woods owns Inter-City Baking Co, Ltd,
and Inter-City owns Western Bakeries,
Lid., while other milling companies have
an interest in other baking concerns.

CONFERENCE ON WHEAT FARMING

EpstoxtoNn, Arta—A conference was
held in Calgary under the auspices of
three farm implement firms, at which a
number of wheat producers in Alberta
and southwestern  Saskatchewan faced
the situation in the wheat farming indus-
try and considered ways and means of
making production more profitable. Tt
wns gencrilly agreed that, despite every-
thing, wheat will remain for a long fime
the predominant crop of the Canadian
plains country. Lower production costs
and improved cultural methods will, how-
ever, be necessiry.  Winter wheat was
declared to be one of the great hopes of
the future, particularly as a means of
overcoming soil drifting, and a resolution
was passed urging the federal depart-
ment of agriculture to extend its present
investigations in the development of va-
rieties suitable for the Canadian West.

GRAIN COMPANY'S PROFITS

Wisxieed, Max. Operating profits of
fter deducting all expenses, in-
maintenance and  repairs, are

the annual statement of the
for the vear ending
Frotn this profit the company

cluding

shown in
Western Grain Co.
July 1.
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p.n(l bond interest totaling 2177830, |
ing & balance which was tr.
profit and loss account of s
: sheet had heen prepared
include the company’s wholly
(l\nu.(l subsidiary, the Mutual Grain Ca.
After making provision for three quar-
terly preference dividends amounting to
%07,500 and an additional assessment of
the Dominion income tax department for
the vear 1929 of 1,076, the wumount nf
credit of surplus account in 1931 was in-
il (Iurm;: the vear from $199,537
372

‘f( rred to n

In prmcnlmg the nnnual statement
President C. G. Spencer said that al-
though the working capital position v
satisfaclory the company had discon-
tinued payment of preference dividends
on July 2, 1931. This action was deemed
advisable in view of the uncertainties of
the present year due to crop failures in
large areas.

JLARVESTING CONTS IN ALBERTA

Evymoxtoy, ALta—Harvesting of the
wheat crop in Alberta this year has been
considerably  facilitated by
made for the distribution of binder twine,
It was evident in the early part of the
season that farmers would have difficulty
in securing their necessary supplies, and
the matter was tuken up with the banks
by the provincinl government in each of
the pruirie provinces.  Arrangemenis
were thus made for the extension of ren-
sonable credit through all the banks and
their local branches whereby farmers
could purchuse twine as required, and
the plan is reported to be warking out
satisfactorily. Other costs of harvesting
are running low as compared with nor-
mal years. Iu at least one wheat prow-
ing district in Alberta wages for har-
vesters have been fixed at 8130 for a
10-hour day, threshers $2.50 for a man
and team. Threshing prices were set al

5¢, te and 3¢ bu for wheat, barley and
oats, respectively.
WIHEAT BONUS IN ALBERTA
EpsostoN, Arta—Wheat producers

will be p:li(l the Dominion government's
bonus of 5S¢ hu by muans of separate
checks drawn upon the government by
the clevator companies  receiving the
grain. The bonus will be irrespective of
grade, will apply to 1931 wheat only.
ind will he paid only to resident owners
or tenants actually ‘producing the crop
Distribution of the bonus money, which
is expected to total over $6,000,000 in the
three prairic provinees, is being handled
from a central oflice in Winnipeg.
Alberta producers who are members

adhere to co-operative mar-
least the greater part of
the crop. it is thought by Robert Gar-
diner. M.P. Selling cither way, the
eligible for the federal honus. which is
intended to help offset a national cmer-
Eeney.

prefer, will
keting fo

<=

OGILVIE BONUS IS OMITTED
MoxToear, Que.  Payment of a4 bonus
on the common shares of the Ogilvie
Flour Mills Co., Lid., has been omitted
for the quuarter cn(hn" Auge. 310 1931,
The regular gquarterly dividend of per
share : heen declared, payahle Oct. 10
The company for some yvears past Jus, at
this time, declared o hanus, but this year,
owing to decline in earnings, the honus

has been omitted.  The total 1931 dis-
bursement thercefore amounts to =S per
share. Last ¥ bonus of =3 per
share was  dec in addition to the
reguliar rate, in 1929 the honus
mmounted  to ¥17 per share. Bonuses

have been paid by Ogilvie since 14925,

—_————

FIRST GRAIN SHIPPED FROM
HUDSON BAY TERMINAL

- At tong last the Hud
son I route for grain from western
Cans to the markets of Great Britain
and FKurope is open and under its first
practical test. A telegeam from Chureh-
ill on Sept. 15 stated that wheat was
then being loaded on \n\uls for ship-
ment to Liverpool. ‘0 CATEOCS  Were
to be dispatehed. ‘The British .~l|i|: IFarn-
warth was the first to load and was fol-
lowed imncdiately by the Warkworth,
The first ca W0 bus
of No. 2 nurlh( rn Canadian spring wheat
and the second 237,000 hus of No. 1 hard
and No. 2 northern.  The new 23004H0-
bu government clevator loaded the grain.
The Furnworth sailed on Sept. 15 and
the Warkworth on the 19th.

Such in its briefest form is the culmi-
nation of a 30-vear-oid dream or the
farmers of western Canadia. No other
shipments will he altempted this year,
as the port facilities at Churehill are
not vet ready for continuous use.  Min-
isters of the Canadian government, otli-
cinls of the departments concerned and
engineers who have had o part in the
construction of this great enterprise were
present as speetators when these ships
sailed away for England.

Canada will fullow with great interest
these initial vovages from Hudson Bay
with grain.  She staked @ lot of
money on the project and will he anore

‘TouroNTO, INT.

has

of the pool, and who now have the option  than ordinarily concerned to know  the
of selling in the open market if they  cost and risks of such voyage
]v
3 |
\
2

L

muin Section.

LY UENTS at the Warld's Grain Extibition and Conference at Reginag, Can.,
wext year will enter the main huilding throwzh this beautijxl gateway to the
The building is of stucco fiwish and of permunent construction.

The pillars are lighted with forr muodernistic lanterns, and the whale vutline is

plunned with mudernistic ideas in architecture 1n mind.

and makes un artistic exterior.
panels, etc.,

The interior decorative wark,
ill be done in grain seeds.

The stucco is stippled
including friezes,
The butlding cansists of one main amt

and two wings, with total Aoer space of 150 sq. [t
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ALBERTA POOL’S ASSETS
ARE CONSIDERED SAFE

Eoxoxrax, Arry—With spotty
conditions, broken  harvesting  weather
and continuing low prices, the Alberta
wheat industry is still having its trou-
hles: but the situation h somewhat
('l-nrul in respeet to marketing. The
arrangement  that has been made  be-
tween the poals, the povernments and
the banks for handling the 1931 erop
will likely turn out particularly favor-
able in the case of Albherta, mainly for
the reason that the pool in this prov-
ince, heing the first and oldest of the
three, has o margin of assets that is re-
rded considerably more than safe.

‘T'he operations on this year's crop are
heing entirely separated from those af
previous vears, and in all the provinces
heen assured that they
t all their grain will bring without
for any debts or obligations of
seeurity for the line of
- for this vear’s pool op-
erations, there is a first mortgapge on the
cal assets of the pool, while in ad
the provineial government has o

r charge on personal  property.

- Alberta pool has cash assets o
pru\mlnlcl\ $ ity clevator
system Is valued at ¥ Ss000,000,
The risk af loss ta the lll’ll\llh( i~ there-
fore regarded as down to a minimum.,

The poals are fumllnnm;_' an precisely
the same basis as privately owned com-
paiex, but are also carrying an a volun-
tary  co-operative scheme for those of
their members who wish to paol their
grain.  Admittedly the sitoation is and
has been complicated, hut the arrange-
ments that have been made, after con
siderahle negatiation, appear to be as
fair to all concerned possible.

Western Canadiun wheat producers are
not likely, however, to make much in the

crop

producers have
will

wav of pratits from the crap or 1931,
ALl that they wre sure of thus far is
wuiranteed price of Gi3e bu. plus the

Baminion  government’s  hoanus  of  Se.
How much more they will gei, pool or
non-pool, is matter of faith and hope,

EDMONTON BISCUIT PLANT
DISCONTINUELS OPERATIONS

FosoNrox, Avrs Manutacturing op-
i » to be discontinued al the
]dmunlnn plant of the Northwest 13is
cuit Co.. a unit of the Canadian Biscuit
Co.and consolidited at the Latter’s Win-
nipeg plant. The company explains that
thi~ is an cconany ¢ and i~ in-
tended to be only temparary, until such
time as business conditions warrant re-
suption of production in Alherta.

The merchandising staff will continue
to wark the western ficld from the Fd
manton eflice, warchouse stocks will still
be kept here, and the subsidiary North-
west Mill & Feed Co, which 3
larze part of the fdour used by the bis-
cuit works, will continue to uperate,  {t
seems, however, that the biscuit produe
tion end of 1he business lus been losing
out for the past vear or two, and it s
therefore heen decided to coneentrate fhe
manufacturing in Winuip

=

The company ~tates that || the publie
of central and northern Alberta had
hought more of its gmoods to the exten?

of T3¢ per capita per annum, there would
have heen business enough to keep the
plant here in operation,

NOT INTERESTED 1N HUDSON I8AY

Eusoxrtox, Arrs, -\ svtopathetic in-
terest in the Hudson Bay zrain route is
about all that Alberta grain men are
taking, even in the face of a tirst actual
shipment via Churchill. 1t is not ex-
d, and never has been, that the new
route, while likely to be of srest value
to Saskatehewan «nd Manitoha, will fige-

ure much, if any, as an ontlet for Al
herta zrain,  Rates from this provioes

have not even been listed in the Caa-
dian National  Ruilway  bulletin - for
Churchill shiptoents.  Sa far as Afberta
s concerned, the grain exporters are
pretty  well committed to the Pacific
route, which has ohvious advantages fur
the farther West husiness.  From Fd-

manton, for example, the freight rate to
Vincouver is about 1'% cheaper than
the probuble rate to Churchill would e,
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BAKERS HOLD COURT
ON BUSINESS CASES

——
Annual Meeting of American Bakers Asso-
cintion Opens at Chicngo, Sept. 21
—Cuse Nyatem Used

Cinicaco, Ini.—The bakers of the coun-
try are gathered at Chicago this week
for the thirly-fourth annual convention
of the American Bakers Association
¥rom the program provided, it is ap-
parent that the association is getting
down to cases, so to speak, and, through
a frank discussion of current problems,
seeking a solution. .\ muajority of the
bonrd of governors and members of the
various committees arrived Sept. 19-20,
hefore the opening of the convention, in
order to arrange the preliminaries and
prepare everything, so that the proceed-
ings would move smoothly.

One piece of news was released to the
press ax to what had taken place at the
excenutive session. That was to the effect
that President Stude had recommended
that the bhakers take some concerted ne-
tion on relief work. e stated that
there was always a certain quantity of
bread left unsokl at the close of cach
day that could be made available for re-
lief purposes. He recommended that the
bakers organize in their respective locali-
ties, in order to make this relief effective,
and that the bread should be distributed
through established charitable agencies.
‘The details of this relicf work would
have to be worked out individually. Mr.
Stude’s recoinmendation was unanimous-
Iy adopted.

The following were clected members
of the board of governors for three
years: R. R. Beamish, Davis Standard
Bread Co., Los Angeles; Willinm J. Frei-
hofer, Freihofer Baking Co., Philadel-
phia; Alton B. Hastings, Jr., Hathaway
Bakeries, Ine., Cambridge, Mass; E. J.
Hotchkiss, Spaulding Bakeries. Inc.,
Binghamton, N. Y; A. H. Piper, The H.
Piper Co., Chicago: Harry . Zinsmas-
ter, Zinsmaster Bread Co., Duluth; L.
J. Schumaker, American Cone & Pretzel
Co., Philadelphia; Bryce B. Srith, Gen-
eral Baking Co., Kansas City; Frank
Mack, Mack's Bakery, Bangor, Maine.
On the suggestion of the Potomac states
delegation, T. ¥. Bayha, of Bayha's Bak-
ery, Wheeling, W. Va, was elccted to
the boord to serve the uncxpired term of
the late Glenn O. Garber, of Fredericks-
burg, Md. The first eight of the above
mentioned tnembers of the board were
elected to succeed themselves, while Mr.
Mack was clected to succeed William
Barr, of Chattanooga, resigned.

LUCKY TO N¥ BAKERS

The large meceting hall in the Sherman
Hotel was well filled when Frederic H.
Frazier, the presiding officer, called the
open session to order the afternoon of
Sept. 21. He said that while complaints
us to business conditions were general, he
believed that when the smoke had cleared
away those present would feel they were
fortunate to be in the baking husiness
rather than some other industry. Dis-
couragements usually bring out the best
in every one, and he said Le helieved that
bakers would measure up to the test, and
co-operate with each other in secking an
outlet that would lead to bigger and bet-
ter times. The present depressed condi-
tion, Mr. Frazier soid, calls for the exer-
cise of common sense and patience, and
bakers really have much to be thankful
for, because a business that is basic must
continue to exist. Bakers can look for-
ward to making renewed progress, he de-
clared, but they must be industrious and
aggressive to reach the goal.

In explnining what was meant hy
“cases,” ‘I'hornas Smith, secretary of the
American Dakers Assuciation, said that
the association had directed letters to
several thousand bakers throughout the
country, asking them to describe condi-
tions in their respeclive communities,
their problems, and the favorable and
unfavorable factors in the industry. Re-
plies were received from 41 states and
the District of Columbia, and from these
a number of “ecases” were formulated
for discussion. These had to do with

price policy, the return of stales, distri-
bution, free bread, premiums, discounts,
consurnption, associalion interesls, ete.
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ach section of the country was repre-
senfed in these e ™ They were out-
lined by picked mnen, who had not, how-
ever, warked an the committees that con-
sidered the “easea” hut it was stated
afterward that the opinions of the com-
mittees would be made known at the
afternuon session, Sepl. 23.

YOOD FANCIES INETFRCTIVE

“The freakish fancies of food faddists,
diel cultists and other supporters of nb-
normal  and  highly publicized *“pro-
grams™ of nutrition. never will supplant
bread as the staff of life, Dr. R. Adams
Dutcher, head of the department of agri-
cultural and biological chemistry  of
Pennsylvania State College, assured the
hakers.  Scienee, instend of undermin-
ing bread as the foundation of our nn-
tional dict, has only confirmed the whoale-
someness and healthfulness of what has,
by nntural seleetion, been the world's
basic  foodstuft since as far back as
2000 B. C.

Acceptance by the baking industry of
the discoveries of science in relation to
bre: nd the adoption of methods and
practices desipned to enhance the nutri-
tive qualitics of their product, Dr.
Dutcher snid, huve resulted in a higher
standard of food value in hread today
than has ever hefore been known. Con-
tinued and increasing co-operation be-
tween experts in nutrition and the bak-
ing industry, he predicted, will not only
maintain bread in its present position of
leadership in our dict, but will assist in
restoring consumption to its pre-war
ratio,

Dr. Dutcher is recognized as a lead-
ing authorily in nutrition and dictary
rescarch, and is chairman of the inter-
nationnl commitiee on vitamin terminol-
oy, of which Dr. A. V. McCullom, of
Johns Hopkins University, is a member.

RADIO TARBLIAU PRESCNTED

A pleasing aside in the convention pro-
ceedings was a short radio fableau, en-
titled “Who Is Mrs. Consumer?” It was
stated that the budgel of the average
houschold allowed 28%: per cent for {ood,
but, as pointed out by the radio an-
nouncer. some families spent much less
and some much more. His remarks were
illustrated foreibly by the appearance
on the platform of several women shop-
pers. The rich, with servants and auto-
mobiles, spent proportionately less with
the baker than did the wife of the work-
ingman, who also was rcpresented, with
a shawl around her head and a market
baske! in her hand.  Apparently, the
mornl was how to attract to the hake-
shop the woman who has the money to
spend.

“MEN OF LITTLE FatTit’

What was regarded as the oulstanding
address of the convention was made by
Henry Stude, president of the associa-
tion, under the title of *Ye Men of Lil-
tle Faith.” He drew a parallel between
conditions in 1920-21, those prevailing in
1921-25, ynd again those of todny. He
summed each of them up scparately in
almost the same worde: the 5¢ loaf of
bread appeared. A new type of self
service store advertised a loaf at 3e
‘The price of bread became front page
news. A carloon appeared showing a
rapidly rising balloon with the basket
depicted as a loaf of bread. Politicians
caleulated the relative price of a bushel
of wheat and a loaf of bread. The al-
torney general’s office was invited to in-
vestigate the bread trust. The price of
bread dropped in every Amcrican city.
The morale of the baking industry was
at low ¢bb. Co-operation was declared
to be a failure. A new plan of organiza-
tion was proposed for the American
Bukers Assoclation.

But after 1920-21 and 1924-25, there
were several vears of progress and pros-
perity.  Bread quulity was improved,
mergers came, Wall Street became in-
terested, sales promotion was studicd
and distribution became mure  wide-
spread, .

“And so it goes,” Mr. Stude said.
“Peaks and valleys. The valleys to test
our strength, our courage, our faiths the
praks as a reward for those who stand
the test. If we view the situation im-
partially, face it honestly, we must admit
that the present valley was almost neees-
sarv to jar us out of our complacency
and to shock our self-satisfaction. The

game was too ensy. Some had grown fat
and lazy; some were over-confldent.
There will be some weeding out, of
course, hut those who go through this
and survive will be so strengthened in
their ability, so tested in adversity, so
stimulated in the fulure, have so much
greater faith, that the men still in the
gume will never again be so vulnerable.

“We are facing a new era. Use a lit-
tle faith; faith in each other, in our-
selves and in our industry. And the way
to attain that faith is not to worry about
ihe other fellow having it, but to have
it oursclves.”

TIIE RETURN OF STALES

Discussing the question of how to con-
trol the return of stales, George M.
Dunn, sales manager for the New Eng-
land Bakery, Pawtucket, R. I, said that
since legislation and gentlemen's agree-
ments, sponsored by the best brains in
the industry, have proven impractical,
unpopular and unsuccessful, the only
thing bakers can do, until a permanent
cure is conceived, is to exercise their
best  thought and effort towards its
control.

In Mr. Dunn’s opinion, the cause for
the lack of control of rcturns goes fur-
ther back than the sales department, and
rests with the management and produc-
tion departments. Stale returns ean best
be controlled when each person in the
organization, who has a responsibility in
controlling returns, senses that responsi-
bility, instead of fecling that the sales
department has fallen down on the job.
Overproduction is a real factor in the
control of stale returns. The sales de-
partment can aid by intelligent order-
ing and distribution of goods to the near-
est possible requirements of each cus-
tomer served. Placing a limit on the
stales a salesman is permitted to return
is impractical, but this kind of control
means trying to remove the effect with-
oul getting at the cause.

TIIC NREAD EXIHIDIT
A Dread exhibit, consisting of about

- 1,000 loaves of bread, of different sizes,

shapes and weight, was tastefully dis-
played. Each loaf Lore a tag showing
the price at which it was sold, its weight,
whether sold by a grocer, retnil baker,
chain store or house-to-huuse, and its
place of manufacture. Each loaf was
bought in the open market for cash, by
some one (not a baker) and forwarded
to Chicago for the exhibit. This was
done in order to afford the bakers at-
tending the meeting an opportunity to
see what is being offered to the consumer
in approximately 100 different cities.

In the same room with the cxhibit is
a chart showing the price of bread, month
by month, from 1913 through to July.
1931.  ‘The high point was in August,
1920, when bread sold at almost 12¢ 1b.
There was a drop of 27.7 per cent from
1920 to 1922, and since then another
drop of 16 2-3 per cent.

-— s

E. SPONSELLER, MARYLAND
MILLER, DIES IN HOSPITAL

Barrnron:, Ma.—Frnest G. Sponseller,
of Englar & Sponseller, millers of West-
minster, Md., dicd at the Union Me-
morial loespital, Sept. 16, following an
operation.  Mr. Sponscller, who was 61
years old, had been engaged in the mill-
ing and grain business for more than 30
years. lle was a member of the Balti-

At one

more Chamber of Commerce.
time, he was mayor of Westminster. Sur-
viving are his widow, one daughter and
one son.  President Blackford appointed
a committee of members of the Balti-
more exchange to attend the funeral,
which was held Sept. 19.

MUS. MARY S. MILNOR DEAD

Mrs. Mary S. Milnor, of Alton, IIl,
mother of George 8. Milnar, general
manager of the Farmers' National Grain
Corporation, died at her home reecently.
Mrs. Milnor was the daughter of Cap-
tain David R. Spuarks, founder of the
Sparks Milling Co., Alton, 11, Besides
her son, she is survived by a daughter,
Mrs. M. A. Reasoner, of Alton, and
four brothers, H. B. Sparks, of Allon;
C. F. Sparks, of St. Louis; and William
1. Sparks, of ‘Terre Inute, Ind.,, and
Fdwin W, Sparks, of Montclair, N. J.

——————mEEEE
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COTTON PRICES REACH
ANOTHER LOW POINT

Litile Attention Puid ta Texns legi linture’s
Curtnilment blc‘llnurn—}lurhlp Nuffers
from Collon Competition

Bemis Bro. Bag Co.'s cottan goads
index, o composite figure reflecting
wholesale prices of principal cotton
cloth used in bag moking, c¢xpressed
in cents per yard of cloth, is 3.29, as
compared with 4.55 a year ago. The
Bemis composite figure reflecting
duty paid early shipment prices of
heavy and lightweight Calcuttn bur-
lap, expressed in cents per pound of
cloth, is 7.29, as compared with 8.63
o year ago.

New York, N. Y.—After a rise, carly
in the week, as a result of shorl cover-
ing, prices declined steadily until lo
ward the close, new low levels were es
tablished, not only for the current move
ment but for many years. ‘The expeetn-
tions of a constructive announcement of
governmental policies toward husiness
generally, did not materialize, bul it w
still hoped that some practical scheme
might come from the White Ilouse con
ferences with cotton men.  Various
states’ measurcs for crop reduction did
not affect the market appreciably, and
the trade paid little attention to the
action of the Texas legislature restrict
ing cotton to a quarter of the lund now
under cultivation.

The weekly weather report was ane «
the most favorable in vears, promising
speedy ndvance toward crop maturity
In spite of this advantage for pickiny:
and ginning, the harvest was reported to
be progressing slowly. County and state
agents all over the East reported the
quality particularly good, and in most
places, unusually free from pests. Op
ion was divided on the slrength of
holding movement, but many fell regard
less of how long farmers would wait for
a better market, the crop must t
soon.

August cotton consumption. accor
ing to the Census Burcan, was higher
than for the same month last . but
was nearly 25,000 bales less than 1
July consumption of this ¢ 't
world mill consumption of all cotton. far
the 1930-31 scason was 22,483,000 balc
ns comparcd with 25,882,000 lhales du
ing the previous vear, or a decrease of
108 per cent. American cotton
sumption was 48.5 per cent of the year
total although during the 1929-1930 v
American cotton represented 317 )
cent of the world’s consumption. M
stocks of American cotton througl
the world, according to the Internatio
Federation of Master Cotton Sping
and Manufacturers, showed a decre
5.5 per cent, andl were the smaliest of
year sinec 1925

Japanese and Chinese spinners we
saidd 1o be pgiving close aitention to
Ameriean crop and using little In
cotton; Liverpool was also a bhuyer
the lows and covering by Wall Strec
nlso was apparent at the bottom. Al
though export figures for the vear w
greatly below other years, for the curre
week they showed an improvement tot
ing 104,677 hales against 60,061 for the
previous week.

DURLAP 8ALES SLOW

Burlap sales have heen suffering f
the competition of cotton bags. L
of business hns also kept bag manuf
turers from recciving large orders fr
users.  Statistics showed consumpt
during August to have been 534477,
yvards against 70,477,000 vurds
August, 1930. The enlire report of t
Awmerican association was a depressing
influecnce and sent all Calcutta futurc
quotations downward.

NEW YORIK J°

Reglstration under the New York state
feedstuffs law for the six months ende
June 30 totaled 25k in the relail calegory
and 893 in the wholesale. Retailers ay,
plied for registration of 59 feeds ang
wholesalers for 1,760, Many retail mer.
chants sell their feeds at more than one |,
cation, and therefore toke out wholesae
licenses.
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GRAIN, FEED DEALERS
WILL lVlEET IN TEXAS

Thirty-Afth  Annunl
for Houston, Oct.
grmam 1s

A program denling with factors of
great imporlance to the grain and feed
denlers of the country has heen arranged
for the thirty-fifth annual convention of
the Grain and Feed Denlers’ National
Assacintion at the Rice Tlotel, Floustan,
Texas, Oct. 12-1+. Foremost among the
topics, of course, will he the effect of
the Agricultural Marketing Act and the
actions of the Federal I'arm Board and
its subsidiuaries.

During the convention, however, time
will be given to golf and other recreation.
At the close of the meeting, several trips
at bargain rates are oftercd to those at-
tending. Included in these is one to
Mexico City. Another is to Cuba.

Houston grain, feed, flour and steam-
ship interests have, made extensive plans
for the entertainment and comfort of the
visitors. The general committee in charge
of lacal arrangements is:

J. M. Lykes, president Lykes Bros,
Ripley Stemnship ILine; M. K. Mengden,
vice president Dittlinger Roller Mills Co;
B. M. Bloomficld, vice president and gen-
eral manager Lykes Bros.-Ripley Steam-
ship Line; George 5. Colby, superintend-
ent Public Grain Elevator: I. & Craw-
ford, assistant general manager Houston
Port Bureau: Edmund Pincoffs, presi-
dent Maurice Pincoffs Co., broker; 11. C.
Schinner, secrelary Fouston Merchants’
Exchange; J. V. Neuhaus, vice president
South 1 s Grain Co; Sigmond Roth-
schild, president Sigmond Rothschild &
Co.,, cottonsced products; J. Russell
Wait, dircctor of the port; IB. E. Cald-
well, vice president and general manager
American Maid Flour Mills, and presi-

Convention Scheduled
12-11—Strang Pro-

Announced

dent Houston Merchants® Exchange;
Haygood Ashburn, Houston convention

and tourist bureasu.
The complete program follows:

MONDAY, OCT. 12
Morning Svesslon, 9:30 O'Clock

Call tu order by President 110 A Butier.
Invocation, D'r. Willinm sStutes Jacobs,

Address ot welcome, Mayor Walter E.
Montelth.

Address of  welcome an behall of  thu
Huouston Merchanty' Exchange: " [
Mengden, prestdent

Responine,  (George K. Booth, lirst vicw
president of the Graln and Feed Dealers’
National Arsacintiun, Chicago.

President’'s annual address: 11 A Dutler,

Omaha.

Report of the serretary-trensurer, Charles
Tolida.
ntation of bouster prizes.
Abpointment of conventlon committees,

TU OCT. 13
Morning 9:30 O'Cluck
Address, “Congress and thu Graln Trade'”.

IRDAY,

Nesslon,

Everctt Sunders, former acoretary tu cas
Presitent Coolidge.

Address, “The Cotiun Farmer and the
Federal Farme Board™: llen. Huss 5. Ster-
ling. guvernor ot Teaoa.

Addrueas, “arm Relief  in the  United
States and Canada'': Asher Howard, Win-
nipey.

fransportatiun: Henry L. Gocinnnn, choir-
man, Mansfleld, Uho.

Leginlation: €. C. Lewis, chalrman, DBul-
falo.

Trado rules: s, | Mason, chairman,
Sloux City.

Memberehip: Leo Potishman, chalrman,

Fort Worth.
Committee on rejected applications:
J. Edwards, chalrinan, st. Louls.

WEDNESDAY, OCT. 11
Mourning Sesaion, 9:30 O'Clock
“Whnt Futures Tradiog Means

Grain and Cotten Trades'™: James
president Chicago Board  of

Addruss,
tu the
C. Murray,
Trade.

Address,
and

“The Agricultural Marketing Act
the Cotton !ndustry”: J. W Esans,
rrchant and exporter, louston.
: “The IMeed Industry Today™: J.
. Caldwell. Ralston f'urina Co., St. Louis.
Crop teputts: ‘Ted DBranson, chalrman,
~ahnoa, Kansas.

ain producls eominittec: b, €. Dreyer,
chairman, st. Luuis,
Uniformi grades: J. M. Lanhin, chair-
man. Cambridgs, Ncb
Arbitratlon appeals commattee: W W
Manming. «halrmian, Fort Worth.

Iteports from the s=lx arbitration comnat
teex and the feed arbitration committec.
Untnished busines<.
lh rparts of convention committeva
tion and nstallation of othiers
New buriness
Adjournment

ENTERT AVINMENT

Oct. 11, Decweption

THE NORTHWESTERN MILLER AND AMERICAN BAKER

FOR TIIE LADIES

Monday afternoon, Qct. 12: Luncheon
and bridge party at tho River Oaks Coun-
try Club,

Monday evening, Oct. 12: Sea food and
chicken dinner nt the £an Jacinto Inn.

Tuesday afternoon, Oct 13: Lunchenn s
bridge porty at the llouston Country Club.

Tuexdny evening, Oct 13: Dinner dnnce,
Itice Hotel, 9 p.m.

FOIt TIIE N

Momday afternaon, Oct. 12: Golf taurna-
ment
Monday evening, Oct. I2: Sea food and

chicken dinner at the San Jacinto Inn.

Tuesday afternoun, Oct. 13: Golf tourna-
ment

Tuesdny cvenlng, Oct 1% thuner danes
at the Iice Itotel, 9 p.m.

SILVER ANNIVERSARY FOR
RED STAR MILLING CO.

Wicinira, Kaxsas.—The Red Star Mill-
ing Co., Wichita, unit of General Mills,
Inc., has been celebrating its twenty-fifth
anniversary hy a campaign among the
housewives of Wichita to stimulate sales
of {the Red Star brands. On Sept. 19, a
silver knife or fork and a hook of recipes
were given with each 24-1b sack of flour
purchased.

The mill again began operating its
immense 450,000,000 candlepower flush-
light, which is stationed on top of one of
the mill units. ‘This light can be seen
for miles. For the past vear it has not
been in operation.

‘Fhe Red Star company was organized
in 1903, but did not begin operating un-
til 1906. It was operated with indiffer-
ent success until 1908 when 1. R. Hurd
hecamie president and manage Under
his management the business commenced
immediately to grow.

During the 25 vears the number of
units h increased from one to three,

the milling eapacity from 330 hbls to
4,500 bbls daily, the storage capacity

from 125,000 bus to its present capacity
of -,250,000 bus.

The Red Star Milling Co. employs ap-
proximately 200 Wichita people.  The

officers are prominent Wichita citizens
who have played an important part in
the development af the city. On the
death of I.. R. Hurd his son, Roger S.
IHurd, hecame president of the company.
The other officers are: George . King,
vice president, and J. B. McK secre-
tary and treasurcr.

The success of the Red Star Milling
Co. is attributed to the undeviating ad-
herence to the policy Taid down hy the
Iate I.. R. Hurd that Red Star four
must be the best possible flour for any
mill to manufacture.

In June, 1924, the company becine a
unit of the (u_ncrnl Mills, Inc.

I
JAMES FRITZINGER DIIAD

'rresevrcit. Pa.—James Fritzinger, for
many yvears cugaged in the haking bu
ness at Walnutport, Pa., died recently
in the Allentown, hospital, following
an operation. le was 8 years of age
and was widely known to the trade.

BOBBITT PATENT SUIT IS
OPENED AT KANSAS CITY

R. 1. Bobhitt's suit against the Midland
Flour Milling Co. for alleged infringe-
ment of patent on the long-cone type of
clone dust collectar was tried before

deral Judge Reeves in Kansas City,
Nept. 10-11. The Millers' National Fed-
eration, which sutned  the defense af

the suit, presented evidence ta show that
the three-toone ratio of length  to
breadth of cone, upon which Rabibjtt’s
patent was based, had heen used exten-
ely long prior to the date of applica-
tion for patent, and it contended there-

fore that the patent is mvalid.  Attor-
neys were instructed by the court to
file briefs and to argue the case, Oct.

13. .\ decision is not expected for some
time after that date.  Many mills use
the type of dust collector involved in this
suit. and the outcome will he of great
importance to the industry and to other
industries.

The Use of Wheat Germ as a Human IFood
By J. A. LeClerc and L. H. Bailey

Food Research Division, Burean of Chemistry and Sails,
United States Department of Agriculture

Y X 7HEAT germ has always been ree-
‘V ognized as n most valuable poten-

tinl food material, though, because
of its reputed bad keeping qualities, it
until reeently found relatively litile
use commercinlly as a human food.

‘I'he wheat kernel consists essentially
of the following components: bran, in-
cluding the aleurone layer, 12 to 13%
per eent; endosperm, 8t {o 85 per cent;
zerm, 1Y » 2 per cent.  In the normnal
proeess of milling wheat into flour the
germ (except in the case of whole wheat
flour) lost entirely as a luman food.
being mixed with the shorts, feed mid-
dlings and red dog, all of which are
feedstuffs.  Such feeds are sold at the
present time for less than le b

Theorctically the miller should ebtain
from .9 1o 1.2 |hs wheal germ per bu of
wheat. This means that in the manufac-
ture of 124,000,000 bhls fluur (the yearly
output of the mills of this country) some
250,000 to 275,000 tons of germ would
he obtainable. Practically all this germ
is at the present time mixed with feeds
which are sold for $10@ 12 ton. Thus the
miller is obtuining for the germ consid-
erably less than £5,000,000.

On the other hand, if the mills of this
country could separate for food pur-
poses ouly one half of the theoretical
vield of germ, or say 125,000 tons, the
ile at only 10¢ b would amount to
25,000.000. At 20¢ Ib the return would
be £50,000,000, or approximately half as
much as the miller now pgets for his ¢n
tire feed output. It is quite evident.
therefore, that here is another potential
source of revenue for the millers.

MWAS 1HGIE NUTKITIVE VALEL
Wheat germ has a high nutritive valtue
The average pereentage composition of
siv samples of comsnercial germ as an-
alyzed in this laboratory follows: mois
ture, 11; protein, fi1, 10: fiber,
253 ash, 135 nitrozen-free extract, 45.

This indicates that wheat germ i the
most nuiritious part of the wheat herry,
rich in fat, protein and minerals. It i
the prevailing opinion that wheat zerm
stands high in the quality of [ts pro-
teins.  According to McCollum, Sim
monds and Pitz, the pratein of the wheat
germ is more valuable than that of the
protein of white flour.  Alpers (Cheni.
Zig. 12, 37, 1918) has shawn 1lat the
gerin contains 21 per cent lecithin, while
Power and Salway (Pharm. Jour. 9L,
117. 1913) found in the germ sitosteral
and cholin among other organic cowm
pounds,

Wheat gerin eontains some
essential vitamins, viz., A, G and 1§, be
ing an excellent souree af the Ldter.
Experiments conducted iy the Bureau of
ITome onomics  showed  that  when
wheat germ was fed for a period of five
maonths to pellagric families in - Souti
Carolluy, the gencral appearance and
health of thase people mproved.

of the mast

CAN BE EAMIIN MAW

Wheat germ has an excellent flasor
and if need be coulit he consumed in t}
raw state, thus =upplvinz intact to the
human organism all the essentiol ele-
ments it eontains.  In recent experiment
conducted by Morzan and Burre (Am.
Jr. Discases Children 29, 945, 19303, in
one of the schools of Berkeley. Cal
was shown that when the germ was ad
ministered to childeen in the form of
ralls made up of 30 per cenl zeem and
S0 per eent white taur, the children re-
ceiving the rolls contiining  zerm in
creased in weizht three tines mare tha
{hose fed the white flonr g

According 10 priv catituunication
wihieat germ is nosw beine used by fopeed

ers of furchearine
fuxes, on

stitnls, espn - for
ceount of n~ reputed conhnt

of the anli sterility amin B
Bukine powder biscuite made in our
labnratory with 3 prer cent Serm oand

853

30 per cent white flour contained 106 per
cent more protein, 33 per cent more fat
and #0 per cent more salt-and-leaven-
ing-free ash as well as 18 per cent less
carhohydrates than did the hiscuits made
of white flour only. Further experiments
canducted in our laboratory with wheat
germ in the making of cake showed that
as much as 15 ta 25 per cenl of the
germ (on the basis of the four content)
could be used with success. Wheat germ
wonld he especially valuable in making
cake, where ez white only is used, as it
would  supply  many of the clements
found in cv: volk, beside giving to the
plcnsmg flavor. Cake of
de with wheat germ and e
white (instead of whole egg or egg yolk)
has a somewhat coarser texture, with
Larzer cells, but when cut and kept in a
cake hox for a week was still sufliciently
fresh to be palatable.  Such cnke con-
taining 23 per cent of wheat perm has
29 per cent mare protein, 93 per cent
more  s<alt-and-leavening-free  ash  than
ane made from white flour alone,

1SIS IN MAKED PRODTCTS

Wheat germ, therefore, can play an
excellent rale in helping to dispase of
the excess of egg albumen now found on
the market. The Bureau of Howme Fceo-
nomics has already shown that  wheat
zerm can be used to nrike numerous
baked products, such as bread, biscuits,
hrown hread, gingerhread and eookies.
It can he used in making doughnuts, pic
crust, and in fact almost any kind of
haked products. o toasted form (in
which condition ifs keeping qualities are
enhanced) it ¢an be used as a component
part of self-rising slour.

In England. several breads made com
mercially contain as much as 25 per cent
wheat germ. Some of fhese breads are
finding fivor in this country and in
Canad..

‘The o feature about
werm s its reputed poar heeping qual-
ity.  While wheat germ is in fact a per-
ishable produoct, it is not nearly so pee-
ishahle a- <eares of ather foods founad
rerularly an the market. That this prod.

serions

wheat

uct ean be hundled commereialiv is evi-
dent frota the faet that . well-known
proprictary food which is being import
ed from  Fozland for use in speeinl
dictary cases is essentially wheat pero.
The milling industry s so well distrib-
uted in this country that it should he

possible to sopply  wheat germ to the
weperal pubdie in such quantitics ta
abviate any cousiderable loss by spoil.

JINATING WILI PFHIVENT SIOIAGE

11 o wheat rin i~ one means of
presenting i . A recent patent
tor this purpase is teed upon the use

of a tempersture of 136 to 1IN degrees
threnlielt for eight hours in a

vaeuum.  To what extent this heat

stroys (v vitamins is not at  present
known However, according to Kirk
Land, at germ will keep for s
mwonths hefnre b ine rancid, especial
Iv if kept in A sam-
ple of t woer S ‘n kept in oan
eleetr refrizarator in our labaratory
for nearly four months, without any ap-

prrrent clengze.

EASTERN DEALERS SELECT
SYRACUSE FOR CONVENTION

The mikiwinter consvention of the Fast

or {eration of Feed M wnd s will
he at Syracuse, N. Y 8RR
Headquartees will he at the Onondaza
Hutel.  Details of the eomvention pro

m have not vet been arranged, bot
witl include talke on the Lot develop-
ments in the trade, o retail business
clinfe, and a trade welfare conference.

M. Meintyre

{o arrang

President )
1 committee
the prozeam.

will appoint
the details of

t federation plaus to hold ahout 20
district mu-km-\ during  the week of
Sept. The mvdin-, will be in
chuerze uf sethers of the ired of oy -
cruors in each district. A drive to en
roll nore tuewshers also will Le ppache

Jo 00 Doty, reeently elected president
aof the Mutual Millees & Feed Deglers

\ tem, has been appointed g mem-
for of the board of ditectors of the fed-
eration. The Mutual Millers' scaciation
th the federation.
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Readers who are Interested In morkets for feeds, feeding grains
and hay, nnd In informaotion abool the manufaciure nnd distribu-
tion of feeds besond the 1y market e
given in this department, are invited to subscribe 10 FEEDSTUFFYS,
o feed newspaper Insued every Naturday by the publishers of The
Northwestern Miller. The subeacription price ix £1.00 per year, or
50 cents per yenr lo regmlar sobacribers to The Northwestern
Miller. Sample copy on request.

Feed Market Quiet and Lower

TYEED markets were quict and dull at mid-September with small offerings in
H slow demand. Homegrown grnins nre so cheap and plentiful that consumption

of commercinl feeds has been limited. Central western and castern pasturape
detcriornted- considerably with the recent heat wnve. Prices of wheat feeds, linsced
meal, alfalfa meal and hominy feed showed little change from a week npgo, hut cot-
tonseed menl and gluten feed and meal were lower. The decline in the Intter feeds
carricd the index of feedstuffs prices for Sept. 15 to n new low for the senson of
47.7 per cent as compared with 48.6 on Sept. 8. A month ago index stood at 51.9
and the September, 1930, average was 96.6.

WHEAT MILLFEED

Very few price changes were made in wheat feeds during the weck. Spring
wheat bran held practically unchanged, but standard spring wheat middlings were
25¢@§1 higher than n week ago. Soft winter wheat bran was 25@50c¢ higher, but
the heavier offal was unchanged. DPrices of hard winter wheat were irregular, but
averaged about unchanged from last week. The light afferings apparently have
been equal to the slow demand. Production of offal as suppested by flour procuc-
tion at the principal milling centers underwent a sharp reduction within the week
and is considerably under a vear apo.

Smrll offerings of spring wheat feeds tended to maintain prices at Minneapolis
where demand was rather inactive. l.ocal mills were reluctant to offer wheat feeds
in volume either for prompt or later shipment. Standard spring wheal bran con-
tinued at a premium over hard winter wheat hran at Chicago. The situation at
Buffalo was rather firm with a fair demand for bran and a rather urgent inquiry
for standard middlings and the heavier feeds, particularly for nenr-by shipment
Offerings at that market were light with mills sold nhead and operating at only
about 75 per cent af capacity. Soft winter wheal hiran was slightly higher but
trading at Cincinnati and St. Louis was of very small volume

Hard winter wheat feeds averaged about unchanged with very few new features
at the principal markets. Consuming demand for bran and shorts was light at
Kansas City and was mostly from the small country denlers in widely scatteresd
sections, including Wisconsin, Minnesotn and the Dakotas. Inquiry froin mixers
was of small volume. Kansas City millers were operating at a lower percentage of
capacity and continued to apply pood amounts on mixed car orders with flour nnd
on previous conirncts. Demand for all kinds of feeds was light in the Southeast
where good quantities of homegrown feeds are available.

LINSEED MEAL

Linseed meal prices were fairly well mnintained, but the volmne of trading was
very light.  Linseed menl is now relatively high priced in comparison to cotlonsced
meal and gluten feed. Disparity in price reflects the small flax crop, which an
Sepl. 1 was forecast at 11,769,000 bus, comparcd with the five-year average harvest
of 20,917,000 bus.

COTTONSEED MEAL

Cottonsced meal prices continued their downward trend.  Spot demand was
very light at Memphis, and offerings became more plenfiful.  Demand for cotton-
seed menl was but fair nt Atlanta. While takings by ferlilizer interests, especially
in trucking areas, were fair, demand was reduced hy the agitation fer cotton acreape
reduction. Practically no meal is heing offered by mills in and around Atlanta for
future delivery.

Production of cottonsced cake and meal during August totaled only 28,200 tons,
compared with 76,100 tons for August, 1930. Shipments into domestic and forcign
trade channels this past August totaled 72,100 tons, compared with 88,300 tons na
year ago. Mill stocks of cake and meal nt the close of Aupust totaled 106,300
tons, compared with 43,100 on Aup. 31, 1930, however, supplies of cotton seed at
mills at the close of August were only about one third as Iarge as a year ago.

ALFALFA MEAL

Alfalfa meal prices showed little change during the week. Alfalfu meal pra-
duction in the United States during Aupgust, 1931, fotaled 15,678 short tons. The
August grindings were only 53 per cent of the 29,553 tons produced in that month
lust year and 5% per cent of the August, 1929, oulturn. Approximately 34,900 tons
of meal were in store at mills at the first of August. This, together with the month's
grindings, made an aggregate supply for August of approximately 50,600 tons.
Siocks at the close of August were nhout 38,500 tons. DNoamestic consumption ne-
counts for most of the difference of 12,100 tons, since exports in recent months
have been relatively small. Exports during July totaled 101 short tons. Statistics
of August exports nre not yet available.

CORN BY-I'RODUCT FEEDS

Gluten feed nnd meal prices underwenl a1 reduction of %3 ton, bul demand
did not appear to improve at the lower prices. Offerings continued liberal at most
markels.  Production has been maintained al an unusually low level as wet process

corn grindings from which gluten fecid and gueal are Inl\'-prmhu"ls. totaled only
about 4,700,000 bus during August, the smallest wonthly corn yrl_n"m;:s for that
month since 1918 and the smallest for any month since July, 1921, Gluten menl con-
timues to sell at &3 premium over pluten feed. Hominy feed prices were only slightly
Jower with yellow still maintaining a premium osver white.
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Financial News Depresses Wheat

Abroad

outweighed nll other factors, nnd wheat futures broke to new lows at the end

THE sharp declines in securitics and the unsettled financial news from

of Inst weck, recovering somewhat afterward.
and the failure of world prices to respond to sirength here enrly

Export inquiry continued slow:
Inst week wne

partly responsible for the discouragement of holders. Most of the murket news e
constructive. and somc atlention was paid to war reports from Manchuria nnd to
another substantial decrease in the visible supply.

Most of the present surplus

n North Americn, Australin is almost sald out

while the remaining Argentine wheat is snid to be of low grade. Russian shipments
continue at a much heavier rate than Inast yvear, hut there is much evidence to in
dicnte that movement from that country will drop off soon. ‘The spring wheat cron

there is reported to be disappeointing, and shipments so far have cons

ted of winter

wheat grown near senbonrd points.  Warld’s shipments last week totaled 19,200,000

bus. compared with 18,233,000 a year ago.
2,768,000 a year ago, and
on passage incrensed 1,512,000 bus.

T Russia supplied 5,040,000, compared with
North America 7,817,000, compared with 10,995,000, Stocks

With acreage much reduced in the southern hemisphere, and indications of n
sharp reduction in winter whent plantings in the United States, it loaks ns if the
production worm has turned. The drop in domestic production may he greater than
expeeted in view of the dry condition of the soil in the Southwest. Good ruine are
needed in that section to prevent further curtailment of acreage.

Domestic murketings continue smaller than lIast year, being ahout three fourths

of the totals a yvear ago.

Southwestern movement increased a little, but spring

wheat marketings are much helow n vear ago, due ta the small crop. Some oh
servers attributed the southwestern incrense to the higher prices a week npo, in

which case they probahly will subside again. The visible supply declined 1.
hus, muking the totnl 233,132,000 compared with 2 N
,000, and the total now is about 33,000,000 hus less

visible supplies increased 1,17
than a year ago.

260,000 n year ago. Canac

] The break in wheat futures brought to n stop the rather spectacular advance
in whent premiums. Early lnst weck high protein samples at Kansas City hrought

5@21c over ordinary grades.

was active.
compnred with the option.

For the week, the lower end of the range showed
declines of nhout 1¢ compared with futures, while the top gained lc.
At St. Louis, soft winters were relatively strong. gaining about Ic
Wenkness appeared in premiums at Minnenpolis al-
though high protcin samples continued in zood request.

Mill huying

As a whole, the spring

cash markel dropped nhout 2¢ more than futures. Mill huying slackencd.

CORN
‘I'here was an unseltled tone to corn futures during the past week, duce to un
certainty regarding deliveries on September contracts. The irend was downward,
in line with other grains. Same strength was attributed to further deteriornti
of the new crop due to hot weather. Receipts continue moderate, heing less tha
half of those a year ago. The visible supply declined 1,121,000 hus, making the
total 6,284,000, compared with 4,963,000 a year ngo.

OATS
The general grain weakness could not he withstood by onts futures, hut

did not decline as much as in other grains.

offerings.

Cash demand is fairly active for light

Primary receipts last week were about one half those of u vear ago.

‘The visible supply declined 428,000 hus, making the totnl 14,819,000, compared with

30,092,000 a year pgo.

RYE
Most of the rye news is bullish, but the general conditions in world murke
were responsible for a price drop. ‘There is fairly good cash demand for milling

grades, while offerings are light, a reflection of the short crop.

The world crop

is cstimated to be about 140,000,000 bus smaller than last year. ‘There is somc

dication of an improvement in the export outlet.

France hought some Canad

rye Inst week. The visible supply declined 76,000 bus, making the total §,629,00

compared with 15,644,000 n year ago.

BARLEY
‘The general price decline did not affect harley futures so much, hecase
agitation about the return of legalized beer. There is n fairly active cash dem
for continued light offerings, with maltsters nctive in the market. Shipping sales arc
slow. The visible supply increased 20,000 hus, making the total 4,174,000, comp

with 11,100,000 a year ago.

FLAXSEED
Floxseed markets weakened with others. Cash demand is only fair. Duc
Aires prices have been weak, duc to generally favorable progress of the new P

and unsettled eonditions in world markets.
amounted to 758,000 bus, compared with 1,881,000 n year ago.

Receipts at Minneapolis and M
Stocks iner

255,000 bus, making the total 1,300,000, compired with 1,538,000 a ycur ago.

Millfeed Markets in Detail

CENTRAL WEST

Chicage.—Demand  shows  some  im-
provement, ixers mostly interested;
supplies light; trend slightly easier. Quo-
tations, per ton, basis ear lots, Chicngo,
in 100-1h jutes: spring bran $11.50@ 12,
hard winter $11.25@11.50; standard mid-
dlings 2.60@ 12.75, flour $1+@14.50;
red dog, $16.50.

Milwaukee.—The decline of %3 on glu-
ten feed has n tendency to retard the
huying of millfeeds; bran prices about
unchanged, no pressure on the market;
middlings prices are in line for shipment
to cnstern territory. Quotations, per ton,
basis car lots, Milwaukcee, in 100-1b jutes:
durum bran  $1025@10.75, standard
$10.75¢ 11, pure winter wheat $11.50@12,
stundard spring wheat $11@ 11.50, pure
spring whent $12.50(x 13; standard fine
middlings §12.25(,12.50, flour S14@14.50;
red dog, 50(@17: second clear flour,
K186 18.50; rye middlings, $10@11.

St. Louiz—Demand light; supplies not
very free: neither offerings nor demand
are active, with the conscquence that
sales are hard to effect and at the same
time feed is hard to buy. Quatations,
per ton, basis car lots, St. Louis, in 100-
Ih jutes: hran, $9.50@ 9.80; hrown shorts
10.25@ 10.50, gray $10.50(: 10.80.

TIIE NORTHWEST

Minneapolis.—There is very httle
mand for millfced, nnd prices are al
50c@$1 lower thun n week ago. Sup,
are light, and some city mills are
offering.  Mixed ear trade is absorhi
large part of the production. (i«
mill offerings are small.  Any impr,
ment in demand probably would r.
in higher prices, since offerings are
light. Bran is quoted at 39
standard middlings $10@10.50, flour ;
dlings $12@ 12.50, red dog $146 1550

Duluth—Demand limited: supplies
light; trend steady. Quotations, per
basis car lots, Duluth, in 100-1h j
bran, $10.50; standard middlings £]
flour $15; red dog, $18.

Dea Moines—Demand somewhat
standstill; supplies adequale; treng
changed. Quotations, per ton, |,
car lots, Des Moines, in 100-1h jnt,
bran, $11.50@14: gray shorts, 813G .
flour middlings # . standard w0
17; red dog, $18@ 2

THE SOUTHWEST

Kansux City.—- Demand light; () P
not pressing, but are p_lrnliful Cnony
supply all needs; no interest sy,
forward position.  Quolations, pep

§




——

September 23, 1931
hasis car lots, Kansas City: bran, spot
and inmuediate shipment, $8@8.50; gray
sharts, $9@9.50; hrown shorts, S8.75.
The Intter are very scarce, because m
are not making any red dog, which is
quoted at 316@@ 16.50.
Atchison.—Demand fair: values
ensed.  Quotatio per ton, ha
lots, Atchison: hran, $8.50; mill run, §9;
shorts, £9.75. Millers nre having no trou-
ble in disposing of their output.

have

Oklahoma Cily.—Millfecds nre moving
fairly well with enough surplus being ac-
cumulated by mills to supply bran in
straight car lots where required: the
mixed enr trade is being taken care of
without resorting to outside shipments:
prices remain firm. Quotations, per 100
Jbs, Oklahoma City: bran, 4+5c; mill run,
50c; shorts, 60c.

Omaha.—Dcmand guod; supplies light;
trend downward. Quotulions, per ton,
basis car lots, Omnha, in 100-Ib jutes:
standard hran $8@8.25, pure %8.50@8.70;
brown shorts $10, gray $10.50; flour mid-
dlings, $12; red dog, $16@16.50.

Denver—Demand improving slightly;
supplies ammple; trend stationary. Quo-
tations, per ton, basis car lots, Denver, in
100-1b jutes: red mill run $12, white $18;
gray shorts $18@20, white $20@ 22.

Wichita.—Demand improved; trend is
steady; prices unchanged. Quotations,
per ton, basis mixed car lots, Wichita:
bran, $9; mill run, $0.50@11; shorts, $10
@12

Hutchinson.—Demnnd light; supplics
naot burdensome: trend steady; Dbuyers
willing to take hold at concessions, which
mast mills are unwilling to make. Quo-
tations, per ton, basis car lots, Kansas
City, in 100-1h jutes: hran $8.50, mill run
$9.50, gray shorts $10@ 10.50.

Salina.—Demand light; supplies am-
ple; values about 50c lower; local mills
Tun only part time; interest in deferred
shipiment small. Quolations, per ton, ba-
sis car lots, Kansas City, in 100-1b jutes:

bran $8.50@8.75, shorts $10.50@11,
prompt shipment.

Dallas.—Demand improving;: supplies
ample; trend steady. Quolations, per

Texas
hrown shorts

100 lbs, basis car lots, delivered,
points: bran, 57@ 59¢;
@ 74, white %1.06@ 1.09.

Fort Worth—Demand fair; supplies
moderate; trend firm; mills sold well
nhead: spot offerings scarce; no pres-
sure; few mills running full time. Quo-
tations, per 100 Ibs, basis car lots, in
jutes: wheat hran G0e, gray shorts 70c,
delivered, group No. 3.

THE EAST

Bugalo—There is a good demand for
October, November and December, with
mills hesitant ahout committing them-
selves on anccount of the relatively sinall-
er flour production and the fact Lhat
prices have heen so consistently low that
they cannot afford it. There has been
some hooking of mixed cars at

mium for Novemmber and Dec

Quotations, per ton, b car lots, Buf-
fulo, in 100-1b standard bran,
S13; standard .75, flour
17617 second cle red dog,

319; Ilcu\\ mixed feeds, $18.50@ 18.75.
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New York—Demnnd is slightly im-  stundard spring  wheat
proved: supplies moderate: trend firmer, four £16.50@. 17.50, soft

although there still is some reselling un-
der mill prices. Quotations, per ton, ha-
sis car lots, New York, in 100-1h jutes:
bran, £17.80i7 18.90; middlings, S18.306

$19.50@ 20

R14.500 15.50,
winter
15.50: pray shorts, S14.500 |

S15a

wheat mixed feed,
Indianapolis.—Demand  slaw:

supplies

ample: trend ahout steady ta unchanged.

18.60; red dog, $23.30@ 23.80. Qm[: ons, per ton, basis car lnh,LIn-
Boston.—Demand slow; supplies mod- dianapolis, in 100-Ih jutes: soft winter
erate; trend firmer. Qunluhon: per ton,  wheat hran R13@ 13.50, standard nid-
hasis car lots, Boston, in 100-1h jutes:  dlings $13.25@1:3.50, mixed feed =13.50

spring hrun $17.50@ 18, winter $17.50@
, prompt, S18@ 19; wheat
S20@21; red du;z, 246

dog $19.756 20;
mixed feeds,
24.50.

@ 11.80, flour middlings S1$.30@ 14.80, red
spring wheat hran 81295
@.13, standard middlings =
middlings $15@ 15.50, red dog 22006 20,25,

@ 1:4.50, flour

Baltimore.—Demand narrow: supplies Columbua.—Detand  quiet;  supplies
ample; trend sensitive to changes: with  falr; trend steady. Quotations, per ton,
less competition of Canadian, a stendier  hasis ear lats, Columbus, in 100-1b jutes:
tone prevails; middlings relatively firmer  spring  bhran  R16.50@ 17, hard  winter

than bran. Quotations, per ton, hasis

car lots, DBaltimore, in 100-Ib  jutes: ard middlings #
spring wheat bran $16.50@ 17, winter 20; red dog, S21..
317.50@18; standard middlings $17.506:

18, flour $19@20; red dog, $22.50(@ 23.

Philadelphia.—Demand light;
small; trend irregular. Quatations, per
ton, hasis car lots, Philadelphia, in 100-
Ih jutes: hran, standard spring $16.50@.
17, pure ¥17@ 17.50, purc hard winter $17
@17.50, soft winter $17@ 18; middlings,
standard 817.50@ 18, flour $19.50@22; red
dog, 322 .50(@ 23.50.

Pittsburgh.—Demand
plies libers
per lon,

Memphi.

supplies demand |

ht

dition.

hran, 12; pray

plies fairly

improved; sup-
trend steady.  Quotations,
ar lots, Pittshurgh, in 100-
I jutes: spring wheat hran, $14.50@ 15;
standard middlings $15.50@15.75, flour
$17.50@ 18; red dog, $20.75@ 21.75.

Ih jutes: wheat
£15.50@ 16.50,
soft wheat hran

dlings $11¢@ 13.

lihernl:
Quotations, per ton,

f.obh.,

815,506 16, soft winter S16¢ 16.50;

50 22.

THE SOUTH
—Despite  f:

Nashville.—Demand is moderate:

ing
as ather feed crops large
and being saved in unusually good con-
Quatations,
lots, Memphis, in 100-1b burlaps:

stand-

750, Alour 19507

pastures,

per ton, basie ear
wheat

shorts, 813,
sup-
trend shade casier.

hran =146

210@.13, st

Seattle. Demand  about
CENTRAL STATES slightly stronger. North
Toledo.--Demand light; trend down- yaderate, |,|.[ that from
ward. Quotations, per lon, hasis car lots,

is car lats, in Lon-

5, middlings

Ohio River stations:

andard mid-

PACIFIC COAST

to

steady

Toledo: soft winter wheat hran, S11@  there; trend \lmul_\ to slightly ~lrun;_ ik

11.55: mixed feed, $12.25@ 12.75; flour Quatation, per ton, basis car lats, coast,

middlings $12.75@14, standard $12. for Washington standard mill run, 12
Cleveland.—Demand  light;  supplies (@ 12.50.

ample; trend steady.  Quotations, per Portland,
ton, hasis car lots, Cleveland, in 100-1b  Lie: trend wea
jutes: bran, hard winter wheat $18.05@.  pending  filling

14.25, soft winter $14@ 14.50, spring $1it
@15.25: 3h|mlurll middlings
15.75, Hour $15.75( 17.30: red dog, §

l,z'muz|Il¢'.—l)unund steady; supplies
mnple; trend firmer. Quotations, per ton,
basis car lots, Lvansville j

flour arder.

ard mill run, =1
Ogden.-

red hran and

hran, £12; wheat mixed,

Cincinnati—Demand fair; supplies are . per
plentiful; trend steady. Quaotations, per red
ton, basis car lots, Cincinnati, in 100-1b  blended  S18, w
jutes: bran, soft winter wheal #25, f.o.h, San Fran
13.5”, hard winter S13@ q ||u(|(|l|ng~,

Demand slow:

: no specul.
of T

Quotations, per
ear lots, T'ortland,

1 100-1h
iddlin

run  ne

supplies am-
ative buying

Ch

hasis
jutes: stand-
iz, N 0.

Demand stronger, supplies of
mill
Lran scarce, due to nondelive
white \\hc.nh hy farmers: trend higher.

wmal: white
of soft

ton, basis car lats: to
bran and mill run 517,
hite e 20, middlings

iseo an.

 other Cali-

farnin puints: to Utali and [daho, red

SUMMARY OF MILLFI
MIlfeed quotntions repurted by wire Tuesday, Sept. 22,
dellvery, per ton. packed in 100-1b sacka:
Chicago  Minneapolis
L. $1L.506 12,0 509 1v.00

Kansas City
Mpring hran .

liard winter hran . 11 254 11.50 3.uv
Koft winter bran Foaos 2
Standard mlddlings® 12.50% 12 70 w1009 .
Flour ml(hlllngut 14.00% 14,50 12,0012 50 J.0um 9.5
Ited dog ;16.50 11 n0% 15.00
spring  bran
Hard winter hran
Soft winter hran
Standard middlings® Th.unag 13 04
Flour middlingat . ~
Red dog . 21000 24
Spring bran Shorts
Toranta ... I PR
“Winnipes RE 41000

*PBrown shorts. tGray shorts. {Fort William basis

Range of Bran Prices

D QUOTATIONS

baned on carloned lots,

St. Louis
)

Culuml-u

prompt

altimore
17

Nasdhville

Middlin
'

i
et I
nov1’

e + Pt W e B B €
N e

] :"" oy Bn e

- = 3
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hiran and mill run 311, blended 12, white

8136 14, middlings 319, f.o.h, Ogden.
Nen  Francizeo. - Demand  very  slow:

feceding is he usinu

stocks on hand: ng de-

velopment of the ‘millfeed prog
connection with the Chinese flour deal
with the Federal Farm Board: it is ru-
mared that the millfeed sa pro(lm cd \\|ll
he ofered llr;.'cl\ in Cali

event the price structure \M)uld be ma-
changed.  Quat
r lots, draft terins,
b 1]
a@ 19, red =

in

Opeelen
i 16,50,
red
50,
rts
Maontana
low grade

white mill run,
hlended =16.500 1
standard
hr.m and Il run S16@ 17, sl
§ middlings  SIS506 19
hran and mill run 17@ 17.50,
Aour nier 2y,

narthern

Loz dngeles Demand slow
trend lower: demand
et praduction. Quat
basis car lats, i Angel
: lowal and Utah-1dahao n|||l run, red
R1560 m_ blended =166 17, white 81760 20
northern standard mill run S1iee 18, o
Wilmington: Kansas hran, 5196 21.
CANADA
I'roduction is  increasing,

= is . goad demand for all that
mills have to afer: list

sup
has

Toronto.
and the

prices are un-
changed.  Quotations,  per  ton 3
mined cars: bran 13, sharts =16, wiic
dlings =21, net cash, hagpged, delivered,

Taranta territory.

Montreal. Demand  Jight:  trend |
steady,  Quatatiuns, per ton, basis car
lots, Mantreal, less for g
S5 shorts, =1¢ middlings,

Winnipen.  Demiand  woderat

plies plentiful: trend st
per tan, hasis car lats,
Ih jutes: Manitaba
bran 13, shorts s1¢;
shorts S1 sinall lots ex-¢
tor warchouses =2 extra; in
Pancouzer.  Demand only
pressing: trend  ste
prices are expected ta gzo u|.|

about =2 in

October. tions, per fon, basis car
lots, Vancouser, in lou-db lirnn,
S shorts, N7y middlings,

SCREENINGS
Minwvapais. Denand
limited oferings: pri
vator  dust, ST ] %
and demestic

ficht,  despite
s nnclinged,  le-
refise

serecnings of similar gual-
itv e N6 b seeds, Sbeng tlasseed, ST,
Mizned feed vats, 15/ 17¢ b
Woeniorm Camada—ViniMe Graln sapply
(Y 1t nt durit [ nee e "
+ g tted):
tt Willlam 1
t Arthu ats Tia Pias
| "
A '
e
1 Luntry o 1,55 129 14
I
, "
\ !
1
Al
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Bradstreet's Weekly Vialble Gmin Supply
¥ollowing aro Bradstreet's returns of
stovks of wheat held on Sept. 12, in the
United States, Canada and the Unlted King-
dam, and the supply on passage for Eurape:
mlso the stocks of corn and of onts heid In
the United States and Canadn, with eem
rarisons, In bushels (000°s omitted):
Changes
Week from Totals
ending pre- Sept.i3
Sept. 12 vious week 1930
. 241125 —1 | 617

\'!’Iu-m -
ted Stafes

l nited Statest... 10,269 Z 8,133
Canadn ......... 104138 42,833 120,871
SrE e Sna o0 oo 356,533 1,089 336,421

United Kingdom port astocks and
flonting supply (Bruomhn]])—

Totals .... . 362,600 42,600 13,400

American nnd L'nlll'd Klngdum
supply <«

‘Totnls 418,033 ~+ 3.689 336,021
COR\—Unhcd States nnd Canada—

Totals ...... —GGS 1,956
OATS—United States and Canadn—

Totals .......... 25997 -+1.332 35,158

*East of Rocky Mountalns. tWest of

Rocky Mountains. {Cantinent excluded.
Combined aggregnta wheat visible sup-
plies, ns shewn by Bradstreet, follow, In

bushels:
——Unlted States—————
East Pacific
1931 of Rockies Coast Totals
Jan 1 7 201,600 200,007 008
Yeb. 1 5.318,000 202,537.u00
March 1 E 240,000 205.102,000
April 1 €.472.000 213,052,000
May 1 .. n : 6,902.000 206,463,000
June 1 .....197.663,000 8,633,000 206,196.000
July 1 . 192,463,000 9,672,000 202,035.000
Aug. 1 . .217,526,000 9,018,000 226,544,000
Week endInK
Sopt. 5 ....242,84G,000 10,292,000 253,135.u00
Sept. 1% .“ll 125,600 10,269,000 251,394,000
Totals, U. 8. U. King-
and Canada  dom and
1831— Canada  both coasts aflont*
Jan. 1 .205,654,000 405,561,000 49.000.000
Feb. 1 . 193,558,000 396,395,000 53,200,000
March 1 183,704,000 391,806,000 71.000,000
April 1.... 391.043.000 60,000,000
May 1 .. .. 167,213,000 57,000.000
June 1 IJG 856, 1000 343,052,000 66,700,000
July 1 ....118,318,000 320,353,000 57.500.000
Aug. 1 .116,462,000 343,006,000 48,500,000
Week endlng—
Sapt. 5 -101.206.000 354,444,000 59,900.000
Sept. 12 .114,139,000 355,583,000 62,500,000
*Broombhall.
Total American, Canedinn and British

visible supply for weelt ending:

Jan. 1 ...454,861,000 June 1 ...

Feb. 1 ....449,595,000 July 1 3 53,
Mnarch 462,306,000 Aug. 1 391,506,000
April 451,043,000 Rept, § 114,314,000
May 1 . 425,113,000 Sept. 12 . .415,uU35. 000

Flour and Grmin—Recelpls and Shipments

Receipts and shipments of flour and graln
at the prinelpal distributing centers for the
week ending Sept. 19, os compiled by the
Dally Trade Bulletin®, fluur glven in barrels,
#raln in bushels (000's omlitted throughout):

RECEIPTS
Flour Wheat t'orn  Qats
201 H $ie

Chicago . 13}
Dretroit . P 42
Duluth . B 1,099
Indianapolis 64
Knnsas Cl 1,951
Milwaukee . 2] JEN
Minneapolis 2,433 163
Omaha .. .o 729 L0
Peoria ..... R 54 83 61
Sioux City . 109 3
81. Joseph 167 62
=t. Louis .. 16y 594 ¥7
Toledo . . 139 96
Wiehite ..., . Taz

Totals ........ “ur
Seaboard—
Baltimare 17 158 iz 13
Boston ... 31 1 :
Galveston 59
New York 261 1,232 i
New Orleans . 51 78 24 3
Philadelpbia .... % 29 3 _
Totals ........ 381 1,546 55 o0

1,828 10,483
519 11,006
1,008 15,51¢

Grand totals ..
Lest week ......
Lont year .......

SINIPMENTS
Primary—
Chirago .. 107 795 519 Y33
Duluth .. 975
Indlanapolis 11 1935 56
Kunsas City 93 2,041 418 2.
Mllwaukeo . *uw . oh "
Minneapolis 195 52 59
Omaha ..... 102 22
Peorla 19 7 3
Sloux (Aly - o6 &
8t. Joseph 64 11
St. Louls a8 13 a9y
Tuledo .. ) 15u
Wichiia
Totaln ........ 042 G I (55
Kealbonrd—
altimore . . 5 144
finlveston . . 836
New York ...... 57 1,274
New Orloons ... 2 116
Philadclphia ... a4 1
Totals ........ G5 1
Grand totals .. 607 A0 1 et ]
Last week ..... %39 30 516

Lasl year . K30 13,736 2,049 1,690
*Some nllcmunu should be mado for du-
plications. tIncludes 965,000 bus bonded.
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GRAIN FUTURES—CLOSING I'RICES

Closing pricea of graln futurcs at leading

WHEAT
Chicagn Minneapolia
Sopt. Dec. er.
4934 5114 643
50 51
504
" AR %,
1T% 47y
173§ 1814
Knnsas Clty
Sept. Dee.
1% 44 %
418 435
401y 43
0y 11%
183 A0 5.
IR 105

53 L)
558 553,
Liverpool Bucnod Alres

Oct Dec.
385, 40
38L 391
asyy 39%
38% 39%,

Knnsny Clay

aption markets, in cents per bushel:
CORN—CONTINUED

September 23, 193}

Russe Flour Eruduction and Movement
Russell's Commercinl News esty
United States flour production nnd e
ment as follows, fn barrels Ut
Produ~tion— 1931-32 1930-3] 182930
Week ending Sept. §. I o
A H

Previous week ..

82
July 1 to Sept. G, 59
Exports—
\Week ending Seut. 6. 1 s
July 1 to Sept. 5. 1931 3 650 2,29

Chicnga Knnsas Clty
Sept. Sept. Doc. Sept. Dec.
. Tl 1% Ty
11
Mi pulis
Sopt. Dec.
23% 24

23

a5
3615
FLAXSEED
Minneapolis Duluth
Sept Oct. Oct.
. 136% 136% 13534
L. 134 135 1364
LI 134 132y
Ji97 - 131% 1304 130
i ... 130 130% 1IN
a8 0 131 130% 1394
BARLEY
Minneapolis
Sept. Dec.
Bi¥co oo 3T
e bo 265
a6
E11
353N
3nlg

UNITED STATESN VISIDLE GRAIN SUPPLY
Visible supply of graln in the United States, as comptled by the sccretary of the Chl-

itngo Benrd of Trade, in bushels (000 s ontltted), of date Sept

of u year ggo:

~=\Wheat—- Cu
1531 1830 1931
Daltimore .. 10
Bosten ..
RBuftalo .. T4
Afloat
Chivngo .. 4,164
Aflont
Detrolt ... 13
Lualuth ... 13
Fort Worth Sy
heaton ...
Hutchinson
Indinnnpolis .. 263
Kansus Clty .. i
Miwaukey ., . 1
\lnm(u]mlln oo 20
New Orleans 2
Newport News
New York L. 1
Omahn ... 200
enrin 205 :
Phlladelphia .. 21
St. Louls ... 127
Sloux Clty ... 47
st Joseph ... 111
Toledo .. 18
Altoat
Wirhita -
annlx
Lokes ... 454
Totals ............233,1%2 202 6,281

1,963 11,819 30,092

19, and corresponding dato

m ~——Oat. — Ry, ~Barley—
1930 19831 1930 193t 1830 1931 1630
15 40 67 29 it 9 109
3 3 1 1

1,027 1,114 2,430 asy G696 ais algdd
250
1,456 ..-ISE 1,999 5,956 140 943
557 534 G
20 24 63 52
1,707 3,827 086 2,198

4 ‘.
75 (Y 1 315

214 238 210 (13
3,363 4,117 2,108 5,078
29

ou 12

37 2 23 19

1 18 17 208

] 18 ]

) 19 B

3 an 29

27

1 T 3

12

29 225 1] 57 5

8,629 15,641 4,171 11,140

Mitifeed—Receipts ond Shipmenis
tecelpts and shipments of milifeed at the
principal distributing centers for the week
ciedding Sept. 19, in tons, with eomparisons:
¢« Recelpts— ~Shipmenta—
1831 1930 1931 1930

Minncap»olly ... 126 475 9,5 13,115
Kansas City .. G40 80 2,160 3,220
Raltlmore e d06 413 113
Phlladelphin .. 140 200

Milwnukueo ... 150 20 1,440 1,97

IBonded Gruin in Unlted Stotes
Bonded graln In the Unilted States report-
cd this weck, cnmmpared with last week amd
n year ago, 1 bushels (000's omitted):
W)u.nl Oan ye DBartey
39 20

Buffalo .

Atlant 1,074 o 368
Duluth . s i . :
New York ... 1,160 2

Aftloat . s 75U
Cannl . . L3a12 .
Lakes ..... 631 5

Totass ..... 9,028 4 588 3
Lansl werk . 9,704 59 801 3
Last year .... 20,262 55 172 970

Imporis of Conndinn Whent
The United Htates Department of Com-
meres reports imports of Canadian wheal i
the princlpul northern border ports as fol-

lawe
Imporls for consumptlon. duty pald. bus:

Week ending—. July t to
.‘Jr_-;l. l:“ P Sept. 12, 1931
banoo W% Boodd 1,009
Imports {nto Dbonded mills for grimling
inte flour fur expurt, bus:
—=-Weak l'll\“llp{—- July to
Bept. 12 Sept. & septl. 12‘.. 191
237,004 293,000 3,671,009

United States—Graln Stoclkis

Commorcinl stocks of grain In stere and
afloat at the principal markots of the Unit-
cd Btates at the closu of thu week ending
Rept. 19, 1931, and Sept. 20, 1930, o8 reported
fo the Untted States Bureau of Agricultural
Evonomics, {n Lusheis (000°2 omltted).

Canadinn

——American—— In bond——

Hupt. 19 Sept. 20 Sept. 19 Sept. 20
Wheat ... 207,214 213,308 7,216 15,298
Ity el ies 9,199 16,426 330 i
Corn a2 6,332 5,275
Hnrlvy oy 7.091 135,992 3 970
Uatx A 16,320 32,698 " 55
Flaxsced. . 1,297 1,543

Stocks of United ates graln in store In
Canadian markots on Sept. 19 (figures for
corresponding dato of n year agu are glyen
in parontheses): wheat, 30,552,000 (4,133,-
000) Lus: rye, 1,767,000 (3,148.000): rorn.
731,000 (1.001,000): Larley. 21,000 (530,000;;
vatls, 184,000 ( L617,000).

Flaxsced—NReceipts, Shipments and Stocks
Recolpts, shipments and stocks of flaxsred
at principal primary pelnts for thoe week
ending Sept. 19, in thousand bushels, with
comparisonsa:
Recolpts Shipments Stocks
1031 1930 1931 1830 1931 1830
Mmnceapolls .. 421 479 s 145 273 150
Iiuluth ... .. 5o cilr 90 53 5311,027 1,188

Special Notices

The rato
partmont i
charge, §1

For tho bonofit of thoso out of a position,
advertisements of Sltuntlons Wanted will b+
accepted nt ano half the nbave rare, 234
caents per word; minlmum charge, 60 cents

“Display* nd\'orllsemqn(s will net be in-
Aerted ntr theso rates, but wlll bo charged
for at §4 per column Inch.

Advortisements under this heading are
translent and tho advortiser's responalbility
18 not necessarily vouched for by Tho North-
wostern Miller.

Only advertlsoments entitle@ to Special
Notico clnssification will be nccepted fer
publicatlon herein.

Forms for adverilacmonts in this depart
ment arc open untll Tuesday for the lesue
of the following day.

Caxh should necompany all orders

ndvertikements In thix de-
iv¥o cents per word, minlmum

SITUATIONS WANTED

POSITION AS SLECOND MILLER O
flour packer, good rofercnces: can come
at once. Address 2552, caro Northwester
Miller, Minnecapolls

WANTED—POSITION AS SUPERINTEND
ent or head miller, any =lze mitl; expe
ance with hard and soft wheat. Addre
2550. ecaro Northwestern Mliller, Minn
apolis.

MILLS FOR SALE AND TO LEASE

FLOUR MILL FOR SALE—500 BBLS PE
day capacity, brick, four-story, latest o
ing machinery, all A-1 shape, trackog
and goad shipping facllitles, largo ¢
mill made owners a fortune: 8ac e
price ta sottle estnte, $20,000; replu nt
coat, $150,000. For full particula 1rd
phate write Scott Renlty Co., Ltd 11
C. P. R Office Bldg., \Winnipeg, Man.

MILL MACHINERY WANTED

MACHINERY WANTED—FOUR TO LEIGH
dauble standa 7-In ar 9-In by 16-1n 1o
ralls; desceribe rully with price
Necsor, NMeesor Flour Mills, Lt Vo
vitle, Alta, Canada.

HEDGE YOUR
MILLFEED

We solicit your
Active Interest in
Millfeed Futures

J. C. Shaffer Grain Co.
C. H. WILLIAMSON, Maonager

Merchants Exchange St. Louis, Mo

W.S. NOTT CO., A\lunne‘.polm
Mill Supply Headquarterg

F

66 COMMERCE ST.

PENNSYLVA

COMPANY

CHAMBERSBURe,
A
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FEED FUTURES DROP dollnrs per ton, ‘Tuesday, Sept. 22
TO LOW LEVELS AGAIN  Tucsdn, S, 22

Septembor ..., 910
October 10 20
| November . .
Most of Prexent Smull Trading Volume  Decembor 10,600
Represents Closing of O1d Trdes or SIS oo Lag00
; _ Februnry 11.00°
sprending Operntions «13id. )

St. Louis, Mo.—Miilfeed fulures are

THE NORTHWESTERN MILLER AND AMERICAN BAKER

e St Louis Merchnnts® Exchange in
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Shorts Middlings
10.05* 28

lawer agaln, thereby proving to the skep-
tical that they are ncver too low for a
flour miller to hedge lis future sales of
feed. Very little new business is coming
into the market, and most of the small
volume being donc represents closing out
of old trades or spreading operations.
Deliveries on contracts this month have
been heavicr than for some time. Opin-
ion seems to expect a continued narrow
market, with millfeed following the

Holland-America Line

Regular Services from North Atlantic,
Gulf and Pacific Coast Ports to
Rotterdam and Amsterdam.

For rates and other
information, apply to
HOLLAND-AMERICA LINE
24 State Street, New York, N. Y.

Also t

TEXAS TR:\NSPORT & TERMINAL CO.

New Orleans, La., Wlulney Central Bldg.
Galveston, Tex., 904 U. S. National Bank Bldg.
Hauston, Tex., 601 Caiton Exchange Bldg.

course of grains.

Closing prices of millfced futures in

UTMOST OCEAN SERVICE
—_—

ORE than onc hundred ships, led by such famous liners

as the Majestic (world's lurgest ship), Olympic, Homeric,

Belgenland, ctc., in transatlantic service, and big NEW elcetrie

liners Pennsylvania, Virginia and California in Coast-to-
Coast scrvice.

Special facilities for the expeditious handling of flour.

When You Travel

Frequent sailings 10 England, Ircland, France and Belgium
by stcamers of the White Star, Red Star und Atlantic Trans-
port Lines. Largest, fastest ships from Coast-to-Coast through
Panama Canal. Attractive rates—luxurious accommodations.

Principal Freight Offices

A. C. Fetterolf, Vice-President, 1 Broadway, New York.

J. D. Roth, Western Traflic Manager, Chicago, 11l

T.O. Ncrug. W. F.T. M., \. Michigan Ave., Chicago, Il1.
George P. Corfino, Mgr.. 137 So. 7th St.. n\llnncupo s Minn.
R. J. Grifliths, S. W. M.. 1100 Locust St., St. Louix, Mo.

For information regarding passenger accommodations,
etc., apply to

INTERNATIONAL MERCANTILE MARINE CO.
No. 1 Broadway, New York City
Our offices clserchere, or anthorised ngents
WHITE STAR LINE . . . RED STAR LINE
ATLANTIC TRANSPORT LINE « PANAMA PACIFIC LINE
WHITE STAR CANADIAN SERVICE -« LEYLAND LINE

v

Route your shz’pments care of

GREAT LAKES
TRANSIT
CORPORATION

Nineteen freight steamers—unequalled reflrigera-
tor service-—attractive savings under all rail.

Routes extending from coast to coast including
Eastern, Western. and Northwestern interior points
on rail connections.

Sailings every [ortv-cight hours between the
Eastern Lake Ports and Duluth and Superior.
Also between the Eastern Lake Parts and Chicago
and Milwaukee.

The Great Lakes Transit Corporation

Great Lakes Transit Corporation Building
223 Eric Streer, BUFFALO. NEW YORK

| SCANDINAVIAN-AMERICAN LINF F

KEGTIAR DIRECT SAILINGR FhoM

New York to Oslo Copenhagen, and Baltic Ports

Yor relght u--l ,-n colare apg
AL g » Yo 1 !
At hllldolphll mS |5, IJurMal .l Co g
fayette Bulldin
At Baltimorc, m l(lmmy Bearlett & Co., Inc.,

At Galve~ton and Housten, Wilkens & |
At Chicago, Mesari. Johnwon-Phel ju.
At New Orleans. to American Halii

31 No. Michigan Ave.
ering & Shipping Co.. 310 American Bank Blde.

Also from Baston, Philadelphia. Bahi-
more, New Orleans, Galveston and Hous-
ton to Copcnh:gcn and Bahic Poris

Sp 1 atteation ol "\lm'lnllzr ard-
ing of Flour to all Ncaedina rta

FLOUR ' routed via
FEED

V. H. WILLIAMS, Traffic Manager,
405 Myors Building,
Npriognield. H.

Chicago & lilinois Midland Railway Co.
&goes forward to destination promptly

the

ERNEST IRBER, N W. dgem?,
GO

IMPORTAN'T
REVISION

of Flour and Feed Rates

Grain and flour shippers trom inland points
to Pacific Markets now have the advantage
of lower freight rates into Calitornia.
New rates are in eftect between Portland.
Seattle and Tacoma to Calitornia ports.
Former through rail and water rates are

now being cancelled.

For complete tariff information apply

to your nearest MeCormick Agent

i '\MGCORMIGK
Steamslnp Company

Pier 6, Seattle

sua Fruncisie Towainm
Los Angeles

Or W rite

McCormick Terminal, Portland

Astoria
Vaneouser, B C,

Ouklundg
~an Diege
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FAIRMONT, MINN. MARSHALL. MINN.

COUNTRY OFFICES:
ABERDEEN, 50. DAK.

SIOUX FALLS, SO. DAK.

(ArciLL

MINNEAPOLIS, MINN.

TERMINAL OFFICES:
DULUTH - MILWAUKEE - GREEN BAY - OMAHA - CHICAGO - TOLEDO
BUFFALO - NEW YORK - WINNIPEG, MAN. - MONTREAL QUE.

L=

Operating Alton Elevator

Our own wires to Wichita, Salina,

KANSAS CITY, MO.

Members Chicago and Kansas City Board of Trade

WOLCOTT & LINCOLN, INC.

A COMPLETE SERVICE IN

MILLING WHEAT

and All Grains

Hutchinson and Dodge City.

AND

Concrete Elevator Co.

MINNEAPOLIS

Flaxseed and Millfeed

E.S. Woodworth & Co.

Shippers of Corn, Oats, Barley, Rye,

Offer Their Combined
Facilities
and nearly thirty yeam' ex-
pericnce to country mills, to
buy wheat for their account
in open market, or sell on
Guaranteed protein content
basis.

Merchants' Exchange

Low Proteln Hard..... MILLING WHEAT ............ Soft Wheat
CHECKERBOARD ELEVATOR COMPANY

Capaclity, 2,000,000 Boshelx

ST. LOUIS, MO.

THE VAN DUSEN HARRINGTON CO.

wiEAT GRAIN DEALERS BARLEY
" CORN

FLAX Lusiness Founded 1822 OATS
MINNEAPOLIS DULUTH

Cash and Fatores

Rosenbaum Grain Corporation

Grain Merchants — Ezporters — Importers

342 50. La SaLLe STREET
CHICAGO, ILLINOIS

Private Wires

Milling Wheat

Selected fram Current
Offerings
Out of Store or
On Grade

MONARCH

Elevator Company
312 Chamber of Commerce

Operating the Monarch and
Republic Terminal Eleva-
tors at Minneapolis, Minn.
Operated in Connection With

Country Elevators in Minnesota
apd the Dakotsy.

Selected Milling Wheat a Specialty

Servica Direct to Millers

Moore-Seaver

Grain Co.

KANSAS CITY, MO.

MILLING WHEAT
Direct to Mills
THE WESTERN TERMINAL
ELEVATOR CO.
HUTUHINSON KANSAS

Hallet & Carey Co.

MINNEAPOLIS

Futures . Receivers . Shippers
MILLING WHEAT

hicago.— Demnnd for rye four slowed

up considernbly last week. Sales were
confined to soll lots for prompt ship-
ment. The local output totaled 6,781
bbls, against 5,989 the previous week.
Mill s g prices, Sept. 19: patent
white, $3.10@3.30 bhl, jute; medium,
$2.85@3.10; dark, $2.35@2.70.

Duluth—Demnnd for flour scattered;
there were small lots, with split cars of
patent.  Very little interest in deferred
shipment; mills advanced prices 10c.
Quotations, per bbl, basis car lots, Du-
luth: pure white, $3.85; No. 2 straight,
R : No. 3 dar $2.60; No. 5 blend,
£3.35; No. 8 ryve, & b

Minneapolis.—Demunnd for rye flour re-
mains slow, and there were na large lots
sold lust week. Pure white rye flour is
quoted at 33.15@3.25 bbl, in 98-1b cot-
tons, f.o.h., Minneapolis: pure medium,
$2.85@2.95; pure dark, R2.70@2.75.
Three nerthwestern mills lnst week made
12,096 bbls, compared with 9,642, made
by four mills, in the previous week.

8t. Louis.—Demund for four is fair:
prices unchanged to slightly lower. Quo-
tations, per bbl, bnsis ear lots, St. Louis,
in cotton 98's: pure white patent, $3.70;
medium, $3.40; pure dark, $3.20; rye
meal, $3.05.

Boston.—Demand for flour moderate,
and almost wholly for near-by require-
ments, Quotations, per bbl, basis car
lots, Boston, in 98-lb cottons: choice
white patents $3.70@3.80, standard %3.60
@3.70; medium light strnights $3.50@
3.60, medium dark 3.40@3.50; pure dark
ryve, $3,.30@3.40; rye menl, $3.05@3.15.

Indianapolis.—Demand for flour light;
supplies sufficient; prices steady. Quo-
tations, per bbl, basis ear lots, f.o.b., In-
dianapolis, in colton 98's: pure white,
$3.75@3.85; medium, $3.40@3.65; dark,
3(@ 3.25.

Milwaukee.—Demand for flour light ;
prices up 5c. Quotations, per bbl, basis
car lots, f.o.h.,, Milwaukee, in cotton 98's:
white, #3.45; straight, $3.35; medium,
£3.25; dark, $3.05@3.20; meul, £2.75.

Pittsburgh—Demand for flour light;
supplies ample; trend unsettled. Quota-
tions, per bbl, basis car lots, Pittsburgh:
pure white, $2.75@3.25; medium, $2.50
@3; dark, $2.25@2.60.

Philadelphia.—Truding in flour quiet;
buyers pretty well supplied for current
needs, and holding off; market barely
steady. Quatations, per bbl, basis car
lots, f.o.b., Philadelphia, in 98-1b cotton
sacks: white, $3.50@3.75; medium, $3.30
@3.40; dark, $3@3.25.

New York—Demand for flour limited
chicfly to a car here and there, with
larger orders infrequent. Quotations, per

=

Gromax A. AvLEWORTH, Presldent,

Milling Wheat

Ask us for our survey
of cash wheat and
premium conditions.
Great Western Elevator Co.

KANSAS CITY, MO.
Capaclty, 1,000,000 bushela

Bartlett Frazier Co.
GRAIN MERCHANTS

Heceivers, Buyers, Shippers and Exporters

We Specialize in Milling Wheat

MEMBERS OF ALL LEADING
GRAIN EXCHANGES

Cash and Future Bugsiness Solicited

111 W.Jackson Blvd., CHICAGO

September 23, 1931

Lbl, basis ear lots, New York, in iutes:
white patent, $3.45@ 3.85.

Buffalo.—Demand fuair for flour ; sup
plies ample; irend steady., Quotations,
per bbl, car lots, l!ulTuIt;. in 9%.1b cot
tons: white, $4; durk, $3.10.

Baltimore.—Small lots of flour nre be-
ing offered and sold.  Quotations, per
hbl, basis enr lots, Baltimore: dark, ~3-
white, $3.75.

€orN_ProDUCTS |

Minneapolis - -On Sept. 22, vellow and
white corn meals were quoted ut 536 3.1t
per 200 ibs.

S8t. Lowis.—Quotalions, per 100 lbs,
basis car lots, St. Il.ouis: cream meal,
£1.40; standard meal, $1.35,

Memphis—Demand light.  Quotation
per bbl, basis car lots, Memphis: new
crop meanl from Texas, ground by Ar
kansus mills, $2.25; eream meal from old
corn, $2.10@2.75.

Pittsburgh.—Demand  fair; supplie
normal; trend easicr. Quotations, per
100 Ibs, basis car lots, Pittsburgh: funcs
kiln-dried yellow and white meal, $175
@1.80.

Philadelphia.—Trading quiet and mar-
ket weaker. Supplies fully ample for re-
quirements.  Quotations, per 100 b
basis car lots, f.o.b., Philndelphia: fancy
kiln-dried neal, yellow $1.60, white $1.65;
pearl hominy and grits, $1.65.

Tudianapolis.—Demand moderate; sup-
plies sufficicnt; trend firn to unchanged
Quotation, per 100 lbs, basis car lots,
Indinnapolis, for creain meal, $1.80@ 1.50.

Montreal.—Quotation, per bbl, Mont
real, for white corn flour, $1.50(@ t.S0.

Evansville.—Demand  light;  supples
ample; trend steady.  Quotalions, per
100 lbs, basis ear lots, Fvansville, for
ceream meal, $1.80.

Nashville—Fair demand ; trend
Quotation, per 96 lbs, b g
Nashville, for ¢renm meal, S1.

| @ATMEA
NS MO MG WO oot i 4
Winnipeg.—Demand light; prices ua
changed.  Quotations, basis c¢ar lot
rolled onts in 80-1b bags, $2.20 in all
three prairie provinces; oatmeal in 98-Ib
bags, 25 per cenl over rolled ond
Toronto.—Demand for rolled o nd
ontmeal improving: prices unchanged.
Quotations, Toronto: rolled oats, =420
bbl of 180 lbs, in 90-1b jute bi 25
in mixed ecars, with discount of 1 |
for cash; ontmeal, in 98-1b jut
cent over rolled oats.
Montreal—Demand is light: t
stendy. Quotation, per 90-1b b
car lots, Montreal, $2.25.

Philadelphia.—Demnnd  light, rhet
weak and lower. Quotation, per 90 Ih
hasis car lots, f.o.b., Philadelph in

jutes, $1.95.
Minneapolis.—TRolled oats were
on Sept. 22 at §1.55 per 90 lbs.

PROGRAM ANNOUNCED FOR
INDIANA A, O. M. MEETING

Kaxsas Crry, Mo.—Hornce G Kohl
seeretary of district No. 3 of the A
ciation of Operative Millers,
nounced through C. W. Puartridge,
tary of the association, the follow
gram for the district meeting t
at the Totel Deming, "Ferre Haute, |
on Sept. 26:

Address of welcome, W. | sp
Sparks Milling Co., Terre Haute

“Milling  the New  Crop,” Wi
Charles, Garland Milling Co.. G
burg, Ind.

“A Discussion on Tempering | @
ditioning,” James W. Moore, Home Ml
& Grain Co., Mount Vernon, Ind.

“The Relation of Gluten to Bukine of
the New Crop,” S. J. Lawellin, Novadel
Agene Corporation, Chicapa,

“Alethods of Feeding Stocks to I
and Purifiers,” Frank A Madpge, Nable.
ville (Ind.) Milling Co.

“Eliminating Fire Ilazards in Floy,

Mills,” C. W. Gustafson, Mutua] ¥
Prevention Bureau, Chicagao,
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FRED UHLMANN, President PAUL UHLMANN, Vice President ~ RICHARD UHLMANN, Sccretary SACK A. BENJAMIN, Treasurer
CHICAGO, ILL. KANSAS CITY, MO.

.

Operating... I(l \ l i

Members of the

following Exchanges: OFFICES:
Chicago Board of Trade H NC.W York Ciry
Kansas City Board of Trade and.... Chicago, Il

Minneapolis Chamber of Commerce Komero Clsy N

New York Produce Exchange Oklahoma City, Okla.
Winnipeg Grain Exchange Fart .\Vorlh, Texas
Duluth Board of Trade Amarillo, Texas

Fort Worth Grain and Cotton Exchange

New York Rubber Exchange

New York Cofiee and Sugar Exchange Total Capacity 7,200,000 Bushels
New York Cotton Exchange

New York Cocoa Exchange

SIMONDS SHIELDS TONSDALE GRA

: "K.ANSAS CITY M 155650 URZI—Sas .F_—“
bl

This fully organized and experienced grain company, one \

of the oldest-established in the Southwest, puts its organi- {

zation and facilities at vour command for your require- E\]
|
s

SEN S SN

ments in MILLING WHEAT.

Storage Capacity 7,000,000 Bushels

*. VINCENT, PresIDENT

F. EMMONS, VicF PRESIDENT

- THEIS, Vick PRESIDENT

.. ROSENBURY, Skey & TuEas.
F.J FITZPATRICK
B J.O'DOWD
H. O. McVEY

(‘, ;erminal
o o
6 levator

THE SERVICE OF THE WORLD’S FINEST ELEVATOR

together with the best efforts of our experienced organization are at vour command in buying
MILLING WHEAT on competitive basis.

DAVIS-NOLAND-MERRILL GRAIN CoO.

Operating Elevator“A”’
Capacity 10,200,000 bushels KANSAS CITY, MISSOURI
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Effect of Additional Ingredients on Bregg

(Continued from page £31.)

‘Guaranteed
Always All Right

WASECA MILL
SVERETT, AUGHE NBAUGH &

" |
|
|
|

What “Big Jo” Is to
the Family Flour Trade—

éPDiamon

@99

is to the Baker who is trying his ut-
most to make bread that will bring
his customers back for more—bread
that is outstanding in quality and fla-
vor. 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,
isthe flour. Start with “Diamond Jo”
as your foundation and you will have
uniformly good bread, repeating cus-
tomers and good will that has its base
in quality.

WABASHA ROLLER MILL CO.

W. B. Wens, President and Manager
WABASHA, MINN,, U. §. A.

serve after it has fulfilled its function
as a gas producer? This is qualified in
the latter part of the foregoing cxtract,
namely, to impart sweet flavor and rich
bloom fram the surplus.

In acting ns a gas producer, added
sugar serves a uscful purpose when the
flour's natural sugar is inferior or under
normal quantity, inasmuch as ample gas
is necessary for accurate aeration and
as a purificr; also by its general good
influence in the fermenting, maturing
and conditioning of the dough. By such
correct conditioning the dough will be
perfectly evolved and developed when
ready for and at the oven; hence, the
bread will be satisfactory.

The surplus sugar will be in solution
throughout the dough's moisture, and
will be infused into the solids; therefore,
if pure and to the right quantity, will
thus do its part in the rightful soften-
ing, mellowing and conditioning of the
dough, and so, from this influence, the
bread will be more sweetly flavored,
moister, lighter and brighter of crumb
and clearer and cleaner of crust, while
the crust's bloom will be richer from a
better state of caramelization.

Caution is necessary, that too much
sugar be not used. In such a ease it is
conceded that in solution this large
quantity will be small in comparison
with the quantity of liquor into which
it will be dissolved; nevertheless, the
principle abides that the sugar wil
thicken the liquid to an extent obstruct-
ing the yeast cells, enzymes and other
operatars. Morcover, the sugar will be-
come so absorbed by the gluten strands
and the starch granules that the former
will break down under the stretching
strain of the essentinl cxpansion, the
ultimate issue being crumbly and dry
bread. The effect on the starch gran-
ules will be such that the crumb will
be sticky and stodgy. When the crumb
is exposed to air on the bread being cut,
this stickiness and stodginess will not
hold it together as might be expected,
but do its part with the broken up glu-

_'fu':tr’q rinfe

",)'a

h
{

’
77
o
L
&

:]crr;'nlcr;s-brmgms about crumpliness and

Some use sugar in whole meal and
wheat meal bread. A sman and right
quantity is favorable, pnrticulnrl)’giﬂ
Loniag WP A¥er, moisture and color,
and nssisting in mnking the texture fine
and even. As, however, the bran parti-
cles are large, and are therefore readily
separated, sugar to cxcess will cause
separation, with the resultant bread he-
ing crumbly and dry.

MILK

Milk is now universnlly used in bread
as a dried powder, and, speaking broad-
ly, 5 lbs per 280-lb sack of flour is the
quantity recommended. 1f used in true
proportion, milk makes the bread sweet-
er, moister, and more palatable as a
whole. Color of crumb is brightened by
the cleaning tendency, and bloom of
crust enriched, the crust being moist-
ened, made thin, short and crisp.

Mr. Kirkland says that “the flavor,
color, and texture of bread are very
materially improved by the use of milk,
and doubtless the soluble albumens also
furnish some food for ycast growth.”

The analysis of milk is given as 871
per cent waler, 3.6 per cent butter faf,
and 9 per cent solids, not fat, or total
solids of 121, per cent. This analysis
applies, of course, ta full cream milk
just from the cow. The water is evapo-
rated when milk is turned into dried
form, when but a small percentage of
moisture remains. The butter fat is a
nutritive property quite apart from its
function as a flavorer, and its softening,
moistening and mellowing effect on the
texture and crumb.

According to F. H. Whitcombe, a
Canadian authority on milk, the 9 per
cent of other solids mentioned contain
albumen, which builds tissue; casein,
which builds tissue and muscle; Its,
which contain ealcium of lime, ph
phorus, iron, magnesium, potassium
sodium,—all of which build bony stru

(Continued on pagoe §G4.)

Mankato

Mother Hubbard

FLOUR

An Jnsurance of High Luality
Worth the Difference

HUBBARD MILLING Cq

Minnegq,
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Oculists Ogle White
Choice Flour

2 Q :
' ol z A ELL, we've read attacks upon whitie
i b I m'iﬁ No' 2 Sem()hna W flour by most cvery kind of pill
L € ] L2 A y » roller and bone cracker in Christendom

Fancy —surgeons, dentists, pediatricians, ortho-
dontists, psychiatrists, Sioux medicine

j-d ﬂ' I l l men and Himalaya swamis—but we had
E L £ Dlll'llm ClearS yet to put du\vri an ocl.lllisl. in the list

3 oyl until receipt of a printed postcard from
AMBER MILLING | Dr. MacLachlan’s Health School and

B o A Db
COMPANY Eye Clinic, Bismarck, N. D. On the

i stamp side of the card is a touching pic-
| Flour Ex., Minneapolls, Minu. ture of the grave of John Doc, upon the

|
!3 Agaz'n We Say.. “ stone of which is alleged this epitaph:

Here les John Dae s¢ atark and atlll,
| Of bleached whito flour ho ata his nil

CHRISTIAN MILILS { ilia 1{ifa on thia earth now has ended

i From dlet Whittemoro recommended

| R ! y John had a yen t Ip in hast
; O matter who makes it or ' Rt Rl Elouys | Aice of panar-hanger's peste.
: [ & Y | Doc Whitey White-more nevor sald:
where it comes from | Seuonssas axo s B e
1 i Avold Dec White-more’s atarchy goo.
there is no better flour made than . oo S BRI iticmocos ctarcry
| the flour manufactured at Cannon v g o 1o ctornicy.
kK | Capaclty, It would appear that the MacLachlan
It Fal]s; I\Ilnn-; by the Camlon \,al' 1.200 Barrals Spring ’ hoys don’t approve of Dr. Whittemore,
i LY A1 S : 1,000 Barrels Durum  Cnbla Address: who is head of the North Dakota State
ley )Il]llng Co. | 230 Barrels Rye “CumisaiLLS " Health Departiment.  In the interest of
public welfare, they believe the recent
. H indorsement given by Dr. Whittemore to
Main Office . 5 4 white bread “should be exposed and sub-
Chamber of Commerce, Minneapolis mitted to most careful scrutiny.” To this

end the boys fill up the back of the post
card with these sentiments:

“At the recent annual convention of
the North Dakota Medical Association
resolution, indorsing white flour, draftec
by the white flour milling trust and br
enly presented to the convention by their
spokesman, Mr. Rosell, was adopled with
anly one dissenting voice raised in pro
test. Debate on the subject w
squelched when Dr. Whittemore, sup

Leading Tatents

VANITY FAIR
TELEPHONE gLnboratory Controlled.

e

MARITIME

sedl-to-by 1i f blic healih,
ATKINSON MILLING (0. B R ot i dour producis
N IINNNNE:DSO(DI:I'Ii . “Does Dr. Whiltemore honestly belie

that bleached and chemically treate
white flour is better than flour made
\ from whole, natural grains? Docs Dr.
v \Whittemore himself cat devitalized white

%11 - flour? Does not Dr. Whittemore
< Al" R = that Dr. Arbuthnot Lane, onc of En
QU ) 0 Y land’s most eminent physicians and sur
| t l' geans, has found that white flour cau
I . cancer and diabetes? Is Dr. Whitte
i‘. c An'}u('n)n:"i'l;'-tl.'""c COMPANY iw n fit man for the responsible positiol
O tig MINgIEs QA "] halds? When Dr. Whittemore and

ather doctors join hands with the wl
flour inlerests of Minncapolis, do y

“SNOW WHITE" tiour, a high qunllty think they do this to keep you healtl
spring patent. i
“PIONEER" Rya flour, *We have always told you that ¢
“PIONEER" Whole Wheat flour. tors do not wanl you Lo he well. 'Th
Split cars a spealaley want you to he sick to increase tl
MINOT FLOUR MiLL COMPANY husiness. ‘This latesl action of the
Alinot, North Dakota ganized North Dakota doctlors in ir

ing white flour products is proof
tive that our contentions were correct
“Disease can only be cured by pu
FARGO I\’IILL COMPANY ing the blood and huilding health. N
60 ture’s methods are not mere fads. Tl
}.lo;r“;.d’z“’;_“’)gpgl"ﬂ":vn:‘:‘:: do not pass awny. No newer methe
Red River Vallay Whoat. will ever supplant them. Sce us for ¢
Py
FARGO, ¥. . pendable health advice. ) i
We have a bad case of astipmati
Messrs. MacLachlan, acquired in loo
for a golf ball wuder a hazelnut bush.
We presume you prescribe bran. N'eaf

\ - . 3
A A I ; ‘ ' rown Mlllln CO, pas?  Should it be taken inlernally
(_4 P l T l" L U R M[LL S C Chamber of Comme%c externslly. We nole from your card
INCORPORATED MINNEAPOLIS that you examine eyes carefully, _fit
20 il glasses without “drops,” and “cure with
Brokerage Connections Wanted out the knife,” at “lowest prices in North
Dukota.” You are too far away for
to accept your invitation to “visit Dr

HIGH GRADE Macl.achlan’s Health School nnd Lye

B Clinic for honest, straight-from-the.-
Mason, Fenwick & Lawrence shoulder dictary advice,” but we hav

DURI IM WHEA-T Patent and Trade-Mark Lawyers. no doubl some one will do so in du
a:"f‘ b;.'.‘l’" ""'RU"."“’ S‘;‘l'_.“ Courts. course—packing a knife, or a cannon, or

LN LU T7 T at least something cqually as “straight
S b ) f‘"w“"hdlwl Tm"u”‘.”w"l"d from-the-shoulder” as vour dictary d
EMOLIN fd Stz | W, D @ vice; and we hope that, ‘when he has end-

ed his call, you will not too much resep.

W ble a bran mash pudding—the miracy.

lous curalive properties of which you wi)
PAUL, PauL & MOooRE no doubt then wish Lo try upon your.
MINNEAPOL[S g ST pAUI—' PATENT ATTORNEYE and SOLICITORS self! In the tmcu(r;ti{ne t\l»vc tl::'t):inflt:lrc\wgd_
. ing your pastcard ta the am oc
MINNESOTA P"‘r?.'Zaff."f.'é’?fR‘if’cTo'n'.‘,'fJ.'.'"' Corson, head of the National Food |y

o s ; he will also be amused.
i3 11ds MINNEAPOLIS rgaus; 4
554 Security Building C K M
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THE STANDARD OF STANDARDS

CERESOTA FLOUR

PURE—WHOLESOME—NOT BLEACHED

THE NORTHWESTERN CONSOLIDATED MIiLLING Co.

H. P. GALLAHER, Paxsiasy MINNEAPOLIS, MINN.,U. S, A,
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‘Repeaters...

SAINT PAUL

SAINT PAUL MILLING COMPANY

Added Ingredients

(Contlnued from pago §60.)

tures and assist to stimulate the growth

esscntinls; milk also holds milk sugar.
Ordinary skimmed milk, for cxample,

contains much milk sugar, also lactic

Daily Capacity
1,000 Bbls

germs. It is because of this that it is

14 ”” not advisable to use such milk for bread-

an making, inasmuch as its germs produce

“PACEMAKER”
L A Aa B /0N

Each a peer in its class....
so why look further?

lactic acid from the milk sugar. This
aeid acts so scvercly on the gluten that
this becomes so dissolved as to hreak
up, with the result of crinnbs and dry-
ness.

It must not be thonght, however, that
in dried form the milk sugar or lactose
is removed. Indced, many cheap brands
are little else than lactose and casein.
In reputable brands, however, the effect
of the milk sugar is much subdued and
the gluten is not unduly dissolved, un-
less the quantity of milk be excessive.

Regnrding casein, those who use milk
powder in too large a quantity have no

MINNESOTA

doubt noticed that during fermentation
the dough has tightened rather than

slackened. This has arisen from the
binding effect of the cascin. Even when
milk powder is used in correct quantity,
a little extra liquor should be employed
to allow for the tightening tendency, the
quantity being slightly increased in ra-
tio with the length of the process.

More milk powdcer can be safely used
with a short system dough than with
one by a long-lying process, becruse the
Inctose and casein have less time to act
with the former. For best results the
powder should he dissolved in a suitable
quantity of water some hours hefore use.
This will insure the particles will be-

This Mill

at the wheat cross-

roads of the West

can fill your needs for
~  any type of quality
bread flour.

Our location permits the milling of choice Northern come wholly dissolved, so that when
Spring Wheat or of strong Turkey Hard Wheat.
There is rone better obtainable.

INLAND MILLING COMPANY

DES MOINES, IOWA

mixed with the doughing liquor the milk
will thoroughly associate and distribute,
thus dispensing its goodness throughout
the dough mass and ultimately through-
out the bread.

Suwmmed up, the aim in the use of
shortening, sugar, and milk is so to
select quality and use quantity that the
bread becomes improved on ull counts

- T~

Duluth Universal
Duluth Reliable

DULUTH UNIVERSAL MILLING CO.

Duluth, Minnesota

Pride of Duluth
Apex—Extra Fancy Clear

fifty years.

CORNER STONE

A Short Patent

The mainstay of home baking for over

Now also the dependable flour from
which the baker makes his best quality
bread, the bread that meets the house-
wife’s discriminating favor.

Milled at RED WING, MINNESOTA, by

LA GRANGE MILLS

e

September 23 1931

of appearanee, fragrance, ecat;

1 d 4 at d
keeping properties, and ; in :lnug‘ Ang
value. Titivg

Window Displays
(Continuod from page 824.)
companying the paper, or he may ..
propriate some other design as g (lcco' %
tion. In the sketeh the suggestion g ,l,::
en that a modcernistic Lype of decoration
be used. This i1s merely a scries of 1ri-
angles of color applicd ut certain Puints
1iach side panel has a decoration consist-
ing of four triangles at the lower corner
and a larger one at the upper corner
The smaller triangles may be of brilliant
colors, but the upper ones should he of

a more subdued hue.

The diamond shaped ornament is ¢
orated with a huge flower in conventional
design. The various parls can be cut out
of colored paper and pasted Lo the dee-
oration, or a suitable desizn may be cut
from wall paper,

This is a worth while background for
the shop without window backs, and it
will pay to take the necessary time an
care in its construction to make the
as ncat and attraclive as possible

An old-time background, usually cos
ering but a portion of the back of the
window, is the three-leaf screen. In Fig.
2 it is shown in the normal shape, and
decorated with three different suggestiv
designs. All the leaves of this screen
may be decoraled in similar designs, or
the outer two may correspond and the
center one be different, or all lhree may
be different, as in the illustration.

In Fig. 3, 2 modern art Lype of screen
is illustrated. The leaves of this screen
are of wall board, and the frame is at
the back where it cannol be seen, and
for this reason may be made of rougher
strips of wood than the other, which has
a finished frame. The screen is decorat-
ed with the triangular effect indicated,
or may be done in combination w g
ganlic conventional floral designs simiiar
to that on the decoration in Fig 1. The
colors should be very carefully chos
in order not to present a jarring not
to the eye.

ge |
LD
oy v j\‘ el

LN =

ETHAN ALLENFLOUR

°c\ A strong Spring Wheat flour -
commanding vespect of better| £
 bakers. Named in honor of the
indomitable Ethan Allen

of the Revolution

WELLS FLOUR MILL3
MINNEAPOLIS, MINNESOTA

s
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A
Very Complete Line

of High Grade
Products

v

@ |

B

Goldlenn

Standard Patent

Daniel Webster
Short Patent

Rye Flours
All Grades

FANCY CLEARS WHOLE WHEAT FLOUR

p—— —e —————————————— S——— e
- ~

~ |
!
.

EAGLE ROLLER MILL CO.

NEW ULM, MINNESOTA

Daily Capacity: 5,000 bbls. wheat tlour
1,000 bbls. rve tlour
300 bbls. whole wheat flour
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Always Ace High

@e FLOUR with
The Vim and Pep left in, and
The Doubt and Trouble left out.

Tennant (& Hoyt Co.

LAKE CITY, MINN.

ROBINHOOD arnd MYSTIC FLOUR
MYSTIC MILLS

INTERNATIONAL MILLING COMPANY
S10UX CITY, IOWA

BLAckHAWK MIXED FEEDs

C PSP D W R - S bt g

S, w, ~pre——
S, A S Nt o o ¥

September 3

1931

| @ ONTEMPORA

T —

The Deadly Surplus

A CLUB composed of grain statisti-

cians and crop experts at Chicago
has just completed n study of condi-
tions which should prove of interest to
those who believe government buying
und selling of wheat and fixing of prices
is necither financially profitable nor ad-
visable.

The Grain Market Analyst Club points
out that patriotic efforts to fill the void
left by Russin’s disappearance from the
world's wheat markets in this country,
Canada, Argentina and Australia during
the war did not cease with the war’s
ending. The acreage added has been re-
tained after the return of Russia to its
premicr position as a wheat grower, and
this excessive acreage, coupled with
above normal acreage yiclds, has pro-
duced a world surplus. It points out
that the excess of supply aver consump-
tion in the first half of the 1920-30 dec-
ade was 305,000,000 bus, in the second
five years it had risen to 450,000,000 bus
and last year it was fully 600,000,000
bus. Naturally enough, individual co-
operation, as in the Canadian pools, state
cfforts as in Australia, and government
buying, selling and manipulation as in
this country, have turned a perfectly
natural situation of oversupply into a
foolish speculation, with both public and
private money lost.

Public officials and not private partics
have been the real managers of this ill-
fated speculation. The result has been
the collection of a pgigantic stock of
wheat in the hands of the government
of the United States, which resists all
cfforts to dissipate, deprives us of our
export trade at a time when we sadly
need a foreign outlet, and gives the ad-
vantage in the wheat market to forcign
countries. These, apparently, merely

| CONTEMPORARY COMMENT |

S

have to wait until accumulnte 9

of holding placed at $l-,000,0:)';)dnc:11':|rn':!
will force us In some way to rid ourj
selves of this incubus.

It is certainly no source of comfort to
the average Amecrican to know ihat th
farmer has not benefited, and that t}
United Slates Trensury, with a def
of nenrly $800,000,000, has “held i
bag” in a declining wheat markel -
Bradstrect’s.

.

How Ought Tariff Revision
to Be Approached?

YN considering the tariff we oupht t
begin at the beginning. Reduced t
its simplest terms a customs tariff
simply an obstacle placed in the way
trade. Here arc all kinds of people
arated by international boundaric
want to do business with each ol
They have to overcome those costs of
shipment, of insurance, of delay, and
on, which are natural obstacles to inter
national trade. The tariff, with its ¢
action from the buyer of an additionil
sum of money in the form of a tax, is
purely artificinl obstruction. So the
whole tariff policy of a nation must he
worked out in response to this gener.
question: FHow far is it bencficial to th
citizens of the nation and their bu
artificially to obstruct foreign trade
Singularly enough we never thi
the possible advantage of artifici
struction of trade within national b
daries. We are protected by a high t
iff against the importation of C
automobiles into the Southw
Windsor, Ont.—but the South
naked and defenseless against {he bring-
ing in of automobiles from Detroit,
Mich., which is separated from W
{Continued on page

1

Mlila ot Little Falls, Minn.

1,000 BARRELS EVERY DAY

NORTHWESTERN MILLING CO.

General Offices: 814 CuaMBER OF CoMMERCE Buiniping

“Pride of Minnesota”

MINNEAPOLIS, MINN.

Red Wing Special

Choice Short Patent

Cream of West

Fancy Medium Patent

Bixota

Strong Standard Patent

The Red Wing Milling Co.

Millers of High Grade Flours
RED WING, MINN.

Laboratory Consrolled.
Scienrifically Milled.

Establishcd 1556
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W “There Is
No Substitute

for Quality””

5 . . & |
e . BAY STATE MILLING CO.

: "\ HARD SPRING WHEAT & RYE FLOURS
ﬁ;'\MOLD~ o S WINONA, MINNESOTA

Special Patent (\ - -
L STOKES T
“h s [ NSHNE S

AHDY MILLING COMPANY [% &

¥ GARLAND
MADE TO MAKE GOGD o, 4 ’ '
P — For over 50 years these brands .
MILL o o S 1 MILLED FRCM STLECTED
L “4rerr o, 50-OA% have stood for the best in Flow Jj e &
S o

" GARLAND 5 . ) e : ; a5
4—\\_/,—-5 Executive Offices:  Minneapolis, Minn.  Quality Standard Patent

Tue HicHEST PrRiceDp FrLour 1N AMERIca axD WortH ALL It Costs

Hing Nlicas FHlowur

e
e
\ \

Carries the assurance of success to the baker striving W\
to materialize his ideal in the quality of his product. }i‘\ﬁ
I

..‘“/

KI N G MI D A S l\l I L L C () . MINNEAPOLIS
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A. GARNHAM & CO.
FLOUR IMPORTERS
No. & Nave Stand, 014 Corn Exehange
62 Crutched Friars
LONDON, E. C.
Cable Address: “FLAXY.” London

REPRESENTATIVE FLOUR IMPORTEKS OF FOREIGN COUNTRIES

M, STANNARD F. T. QoLLINE
Estahblighed 1870

STANNARD, COLLINS & CO.

FLOUR, GRATN AND CEREAL PRODUCT
IMPORTERS

Cory Bulldinge, Fenchurch Street LONDON.E.C. 3

’ N/V Maalproducten Maatschappy
(MILL PRODUCTS CO.)

Manaping Director: Jacquos Luchsinger
Kelzoragracht 184, AMSTERDAM

Cable Address: “FLOURJACK”
Bankers: Amstordnmsache Bank, Amaterdam

Cable Address: “Donrrrach,” London

MARDORF, PEACH & CO.
FLOUR IMPORTERS

Old Trinity Hounse, Water Lane
LONDON,E.C.
TWant Second Patents and First Bakern

COVENTRY, SHEPPARD & CO.

FLOUR IMPORTERS
LONDON

Cable Addreas: “'CovExTRY.” London

C. E. FEAST & CO.

{CHAS. E. FEAST)
FLOUR IMPORTERS
40 Gt. Tower Street, LONDON, E. C. 3

And at Old Corn Exchange, Gravary Stand No. 7
Cable Address: "FLAFTANCO,” London

R. HUNTER CRAIG & CO., Ltd.

GLASGOW-—45 HOPE STREET LIVERPOOL—17 BRUNSWICK STREET
LONDON-—7 LONDON STREET, MARK LANE, E. Q.

Also a4 BRisTOL, SorTHAMPTON, HOLL, BELFAST, DUDLIN and CORE

P. MEURS PZ.
IMPORTERS OF FLOUR
AMSTERDAM

Cable Addross: "MEURSMEEL"
Codes: Rivorside 1801, A B C 5th Edition

D. T. RUSSELL & BAIRD, LTD.
FLOUR, OATMEAL AND QEREALS

LIVERPOOL 45 Hopa Street, GLASGOW, C. 2
Offices alac at DUBLIN, LEITR and BELFAST
Cable Address: "DxrignT,” Glasgow

WILSON & DUNLOP

FLODR IMPORTERS AND
COMMISSION MERCHANTS
LEITH and GLASGOW
Alfo at Abordean

Cable Addreas: Correspondence solicited
FLODR." Leith Adrances an consignmenta

BYRNE, MAHONY & CO.
FLOUR IMPORTERS

LONDON DUBLIN
ABERDEEN AND BELFAST

Cable Address: “BrrNE.” Dublln

T. S. MEDILL & SONS, LTD.
FLOUR IMPORTERS
CORN EXCHANGE.
LONDON.E.C.3

Offices: 267, Bow Rond, Landon. E. 1
Cable Address: “MEDILL,” London

WILLIAM MORRISON & SON

LTD.

SHAW, POLLOCK & CO., LTD.

FLOUR and CEREAL PRODUCT
IMPORTERS

BELFAST AND DUBLIN

FLOUR IMPORTERS
Oorn Exchange Chambers GLASGOW
Cables: “‘PoLiock.™ Belfant

PiLLssURY,” Doblin Cable Address: "WavrrLxy"

W. P. WOOD & CO.
FLOUR AND WHEAT IMPORTERS
5 Bary Court, LONDON, E. C.

FLovr for London and Malta
WHEAT for London, Hull, Lirerpool

Established 35 sears  Correapondence invited

Cable Address: “"TRONTOPK1,” London

SIDNEY SMITH
47 Gt. Tower St. LONDON,E.C.3
FLOUR. GRAIN. FEED, CORN AND
CEREAL PRODUCTS

Codes: Rivernlde, A B C 5th Ed., also Bentloy
and Western Union 5 Lettor Codes

A. G. BUTTIFANT

FLOUR, GRAIN AND FEEDINGSTUFFS
Office: 47 Mark Lane
LONDON,E.C.3
Cable Address: “BUTTIFANT," London

Codes: Bentley's Phrasa
Riverside, 1901 edition

HANDELSVEREENIGING
LE GUE & BOLLE
FLOUR AND FEEDINGSTUFFS

ROTTERDAM

Telegraphic Address: “‘Logne,” Rottordam

¥ W. BOUWMAN C. L, RIRCONEINEE

E. & W. BOUWMAN
FLOUR IMPORTERS

EsTaBLISHED 18)3 ROTTERDAM

Cable Address: ““Bouwuax," Rottordam

N. V. GEBRS. VAN DEN BERGH'S
Industrie en Handelmaatschappi]
ROTTERDAM. HOLLAND
Blgeost buyer for contral Europe on own acconnt
) Guaranteed paymant of documonts
Refarences: Twentsche Bank, Rottordam
Guaranty Trust Co., Now York
Cable Addross: *'LOCOMOTION. " Rotterdam

PILLMAN & PHILLIPS ARCHD. HAMILTON & SONS
IMPORTERS OF FLOUR,
OATMEAL
AND FEEDINGSTUFFS

FLOUR IMPORTERS

LONDON, LIVERPOOL, BRISTOL,
DUBLIN, BELFAST

67 llopo Stroet GLASGOW,. C.2

Cable Addrese: “'RoSLIN,” Glasgow

WATSON & PHILIP, LTD.
FLOUR 1MPORTERS
83 Hope St.. GLASGOW
41 Constitution St.. LEITH
Esgplanade Baildings, DUNDEE
12 Virginia St., ABERDEEN
Cables: "PirLip,” Dondee

ROBERT CARSON & CO.

FLOUR IMPORTERS
50 Wellington St. GLASGOW

Cable Addresn: “DirLoMA,* Glasgaw

WM. HAMILTON & CO.

FLOUR IMPORTERS

FARQUHAR BROTHERS
FLOUR MERCHANTS
GLASGOW

@7 Hope Streat
60 Welllngton Streat GLASGOW
C. L. F. businoss much preferred.

Cable Addresa: “"CORNSTALK," Glnsgow Cable Address: "QLENCAIRN," Glasgow

ROSS T.SMYTH & CO.,LTD.
FLOUR AND GRAIN IMPORTEKS
LIVERPOOL, LONDON, HULL,

NEW YORK OFFICE:
PAUL, ROBSON & (0., Produce Exchange

M. KOSMACK & CO.

FLOUR IMPORTERS

V. & A. DEVOTO
FLOUR IMPORTERS

DUBLIN—Galusboro Huuse, 24 Suffolk St.
BELFAST —20 Rosemary Street

Cable Adilress:
“Drvoro,” Dablin

67 Hope Street, GLASGOW

Also at Belfast and Dublin

Codoa:
Riverside, Bentleya Cable Address: ''Kosuack,” Glasgow

|
1
GLASGOW and IRELAND !

McCONNELL & REID, LTD.
FLOUX INMPORTERS
19 Waterico St. GLASGOW

Cable Address: "'MarveL," Glasgow

James Cochrane

COCHRANE & BLACK

FLOUR AND CEREAL IMPOKRTERS !

67 Hopo Street, GLASGOW
And at Leith, Dundee and Aterdecn |

Establivhed 1565 Cable Address: "RoMA™ |

ANDREW Law WiLLiax R. Law

ANDREW TAYLOR & CO.

CRAWFORD & LAW (GLASGOW) LTD.
FLOUR IMPORTERS e
67 Hopa Street GLASGOW FLOUR IMPORTERS
and st 59 Mark Lane LONDON 163, Hope Btreet GLASGOW
35 Royal Avenne BELFAST

Cable Address: "CAMFELLIA," Glasgow Cablo Addross: "GOLDENGLO,” Glasgow

WM. GILCHRIST & CO.

FILOUR IMPORTERS

HARRIS BROS. & CO. (Grain) Ltd.
COMMISSION AGENTS and FACTORS
GRAIN, SEEDS. O1L, FEEDINGSTUFFS

and FLOUR
2¢ 5t. Mary Axe LONDON. E. C.3 23 Hope Street. GLASGOW
9 Brunswick Strect Hi‘l"ll':liflPOOL Riverside Code
6K Conntitution Street ST ASGOW Cable Address: L e

51 Hope Struct

Trading Company Stolp & Co., Ltd.
FLOUR SPECQIALISTS
Cable Address: "'CLEO" AMSTERDAM
Branch Office: ROTTERDAM
Importars of nll kinds of Feodingstuffs.
Exportera of Banns, ste.
Prominont Exportars of Amerlcan Whant
Floura to Germany and Czocho-Slovakia

GUSTAYV B. THOMAS
HAMBURG
IMPORTER OF FLLOURS AND
FEEDINGSTUFFS for Gormany, Danzig and
all Contral Enroponn Countries

Cable Addreas: Codos: Rivernide 191C
“MENLTHOMAS™ Bontlay's

Established 1861

VIUDA DE E. SERFATY
GIBRALTAR
FLOUR, GRAIN aNn PRODUCE AGENT
for Gibraltar, Spaln, Morocco and
Mediterranean Ports

Cable Addreas: “"SERFATY,"” Glbraltar
Codon: Riversldo, A B C 5th and 6th Edition

JORGEN BRUUN
FLOUR, GRAIN AND FEED

AARHUS and COPENHAGEN
DENMARK

Cable Address: “KomrNuoD"'
Head Office: AaRuUS

BALTIC COMPANY

COPENHAGEN
FLOUR AND ROLLED OATS

Cable Address: “GLADIATOK™

RUD. MADSEN
IMPORTER AND MILLERS' AGENT
OF FLOUR, FEEDINGSTUFFS
AND CORN PRODLUCTS
COPENHAGEN, DENMARK
Cable Address: "“Rurua™
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TO MADSEN Handel My. v, h OSIECK & CO.
IMPORTER OF WHEAT FLOURS, SEMOLINAS, RYE FLOURS (SRR 0 o o @efiety)
ROLLED OATS. CORN PRODUCTS, FEEDINGSTUFFS AND PROVISIONS AMSTERDAM-ROTTERDAM
of all kinds to Scandinavia and the Haltie Fxtensiva trade in Germany, Czecho-Slosakia, Poland and Aastria
COPENHAGEN. DENMARK SPECIALLY REPRESENTED AT HAMBURG
ddress: "OTTOMADSEN"' Cahle Add Sale Agents far the Pillal: Fl. Mills Co.. M liw, M -
CALISjAddrean = Samplas and offars solicited “Oxtrin.” Amisteriam fire il AN L AR ot e e P o il
SKANDINAVISK MEL-IMPORT THOR SIGGERUD N. V. Handelmaatschappij v/h GRIPPELING & VERKLEY
(ANTON SORENREN) OSLO. NORWAY !
COPENHAGEN, DENMARK DESIRES SOLE AGENCIES FOR MILLS IMPORTERS OF ALL KINDS OF FLOUR AND CEREALS
MILL AGENTS AND FLOUR AND GRAIN EXPURTERS GRS
IMPORTERS Reforancos: Northwestern Miller LD ACIRIDE, PIPITERT, * Amr et o
» on Norske Credithank, Oslo Bankers: Twenteche Hank, Amsterdam AMSTERDAM
Cable Addrors: "FLOURIMPORT™ Cable Address- “TorstG, OsLo” St:ll: Agents n;‘“'n-hhurn Crusby Co . Ine., Minneapolls
, =
R ¢ N Established 1599 n A
Domestic & Foreign Commission Company ‘ MR N. V. Continental Millers’ Agency
QISR U crilar ik Commissians Ca.) NORENBERG & BELSHEIM JOCHEMS & LUCHSINGER
MILLERS® AGENTS nnd 1M PORTERS Quav Brieumis: | propristors ' AMSTERDAM. Posthox 818
Connections W nmml. g FLOUR SPECIALISTS MILLERS' AGENTR AND FLOUR IMPORTERS
COPENHAGEN. DENMARK X105, SOy ‘ Fegresented in i} prineipal puints of the Contiment
ma m

ble Ad =: "DoMESTIC" A 8 "CORMO™ 2 =0 - | Cable Address: "ELFIN A
rilt AR [P Coriei diresstiGoswoiautgilony Raference: The Northweatern Mlller, Minneapalis, Mion

GEORG PETERSEN A/S | HENRIK HAFSTAD | N.V.: M. WITSENBURG JR., Agentuur & Commissiehandel
R ;Logg ,;M) oné\;i(;\c:g;s‘ww €0 years In business and still goirg stronger
o Strandgt. 5. .
Over 30 yoars’ exporfonco in the trade | IHAI:JOER\TCI:G IMPORTERS AND BUYERS OF ALL KINDS OF CEREALS
Cabla Address: "GEORGE,” Osl >
Fipetaso rose: S EORGE.” Oslo | Established 1868 AMSTERDAM, HOLLAND, cabla address: “\Wrrnreat
The Northwostorn Millor, Minneapoli Rot . Twentsche Bank, NEW YORK. U.S. A.. cable aldress: “WiTsvna'
The Northwestarn Millor, London BERGEN. NORWAY T e D
LOKEN & CO. A/S MAURITS WOLFF HATENBOER & VERHOEFF
. ROTTERDAM, Schiebrookschelaan &
B 1671 . OSLQ SO ‘(lil:\"l‘ n:d“:l:’col:('::;t IMPORTERS OF FLOUR. ROLLED OATS AND FEEDINGSTUFFS
P e [City|Bank of Naw York. New Yark i °f FLOUR. LOWDERED STARCHL ROL.LED Postbox 122, ROTTERDAM, HOLLAND
OATS nnd All Kluds of FEEDINGSTUFFS
Hambros Bank, Ltd., 41 Bishopagate, Cable Address: “SIRENE"
London, E. C. 2 Corrvapondonce Invited. gk axt 5 b A . r .
Midland Bank, Ltd.. S Princess St.. London Cable Addres<: “STIRAUM.” Rotterdam | References: Incasso Bank, Rottentam, Guaranty Trust Co., New Yurk

Choicest Rye Is Raised in l < T Wisconsin Rye Flour
WISCONSIN WISCONSIN RYE FLOUR e B

Madc from Wisconsin Grown Rye Fraxk Javcer MiLnine Co.

We are exclusive rye millers and the larg- DANVILLE P.O. Astico  WINCONSIN
et producers of rye flour in the state.

P .d j WIHITE HEATHER....BLUE RIBBON....RYE MEAL
ride.....of GLOBE MILLING CO. CAEER
Wisconsin SATTIET | L et

“Makes-the Best Ryce*Flour’ with disc separation.

R Fl ‘““Wisconsin Carter-Maghew Mfg, Ca. - Minneapalis, Minn,
p -
ye I'low

Made from
Choieeof Choicst Creamof WheatFlour | | ERNST & ERNST
ACCOUNTANTS ano AUDITORS
D 4 always uniform; always the best at a SYSTEM SERAVICE

i i A - ive o GFFICES I% BT PAUL. M NRNEAFOLIS, RANSAS
fair price. We want some live buyers g T ey

who are willing to pay for quality. cenir.mine armia WS

JohnH.Ebeling Milling Co.

GREEN BAY, WIS, Atlanta

Wiscoxsin MiLLixe Co. : : .
MENOMONIE, WIS. B Stlouis

A Pure White Patent
That lelps the Baker
Make a Better Loaf

. i Brooklyn ~ New Orleans
823':. ‘i':‘u'ﬁ:sr:mf;';'\ffi,'.x. Since 1449 Wisconsin®s Par Plus Product *=  HansasCity.Kan. o=
= N e
ROCK RIVER RYE
Pure Wisconsin Rye Flour All Grades - from the Darkest Dark to the Whitest White French Bolting Cloth
Samples and quotations Uniformity and Durability Guarantecd
sont on request Frank H. BrobGerr, INCORPORATED, JANESVILLE, WIS, ADOLEHE HURST & €O INC . NEW YORK,
THE PAGEL MILLING COMPANY Bucerwwrs to Blodgett-Holmos Co., Blodgett Milling Co., and Yord Mil ¢ U Sole Importers
Stevens Point, Wis, 1 K : ¥ 2 u 'T HEr m_“:‘rlal:: ";‘ Tayes 1L K HOWIE, \IIG‘:IDH;L‘:‘)‘:I) Nutthwestern

ORIENTAL RYE FLOUR Pore e Four gy e ol v
RYE MEAL ° vure wister rye fuur. E % h x

We want some live buyers who will pay far quality. New Rye Mill.

ORIENTAL MILLING CO. **+:~~ Manitowoc, Wisconsin FLOUR ANALYSES

40 Years of Service. FPractical, reliable reports that show
you the exact characteristics of four and comparniaon  with
PROMPTNESS standard type averages. Know all the qualities of your flour,

AnAMTICESY ADVERTISING ARTISTS You can't atford to be without the HOWARD TESIS. HOWARD
8 ENGRAVERS REPORTS are always unbiased and ea-ily understoad,  Write

for price list of tests. Consultatico on nall, bakery and re-

COLOR PLATES lated problews, laboratory contrel methods, etc.

8
iﬁm\vmnm_ HALFTONES The Howard Wheat & Flour '’ (:stm;.r Laboratory
MINNEAROLIS ETCHINGS lirawer 1. Commerce Ntation MINNEAPOLIS. MINNESOTA
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FLOUR

Does not meet indiscriminate
price competition but gives
sound baking value for a sound,

fair price.

An Independent Country Mill

WOLF MILLING CO.

ELLINWOOD, KANSAS

P B

September 23, 1931

Contemporary Comment

(Cantinued from page $G6.)

only by the width of the Detroit River.
1f it is n good thing for us to he pro-
tected against Windsor, which manufac-
tures so few cars, why should we not be
defended against Detroit, which makes
so many? If the citizen of Dallns, Tex-
as, buys a pair of woolen blankets made
in Philadelphia he pays no tax to the
government; but if he buys them from
Gomez Palacio, Mexico, he pays the gov-
ernment at Washington a heavy tariff
tax. Might not Dallas card and spin and
wenve the wool of the Edwards Plateau
itself, if only it could he protected
agninst Philadelphia? Really, when one
considers the size of the wool textile in-
dustry of Mexico and contrasts it with
the industry of Philadelphia it is evident
that Dalins is “protected” against the
wenk and left at the mercy of the strong.

Nobody wants to remove the American
customs tariff; like all violent business
changes, that would do more execution at
the butt of the gun than at the muzzle;
but it is in order to remark that tariff
making is merely the obstruction of
trade; that entire free trnde in steel be-
tween Pennsylvania, 1llinois and Missouri
did not protect Pittsburgh ngninst the
building of steel mills at Gary and of
steel foundries at St. lLouis; that the
lightly “protected” industries have al-
ways flourished more than the heavily
protected ones of the same class (con-
trast shoes with gloves and colton goods
with woolen goods); and the weakest in-
dustries in the United States from a
competitive point of view have been those
nursed from their infancy in the lap of
tariff politics.

The most significant fact in the con-
nection, however, is that tariff making is
a game that two can play at. When we
rnise our tariffs on this side of the water
our neighbors raise theirs against us.
Our high tariff policy has not stopped
exportation—but it has made us export
jobs instend of exporting goods. Fac-
tory after factory has been built by

American capital in a foreign country
within the past 10 years hecause of the
high retalintory duties which our tariff
policy has caused to be laid against us
by foreign nations—and when industrv
itself is driven out of the country and
established by the American manufae-
turer on alien soil it goes never to return.

The working out of a national tariff
policy is a task of great size and diffi-
culty—but it faces us. And the first
question to be nsked about any duty is:
“How far will it pay the American gov-
ernment, in the interest of American
workmen, manufacturers, merchants,
bankers, railrond men and steamship
owners, to abstruct the nntural flow of
international trade by exncting n sum of
money lnid ns a tax on ench transac-
tion?"—FEzecutive’s Magazine.

. .

Good Ideas That Turned
Into Many Millions

JULIUS ROSENWALD says: “An idea

%" is worth more than money.” Henry
Ford had no money, but was endowed
with a big idea, which, put into effect,
coined for him a billion dollnrs.

John Wanamaker had no capital hut
when very young possessed an iden. The
then newly projected city hall would
make a new civic center in Philadelphin.
Mr. Wanamaker promptly bought an old
train shed at Market and Thirtecnth
streets for his “new kind” of store. The
world knows the ponderous result.

Out in Lancaster an also-ran shap
keeper Legat nn idea. Every article in
store to sell at five or ten cents! Well,
you know what Woolworth reaped out
of that iden.

A young Irish grocery store clerk in
Philadelphia had an iden. 1t was that if
a man could operate one grocery store
at a profit he might just as well operate
two or a dozen. So Thomas Hunter died
owning 500 grocery stores.—Girard, i
the Philadelphia Enquirer.

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 satisfied
bakery customers.

J. F. IMBS MILLING CoO.

ST. LOUIS, MO.

More loaves
Yo the Barrel

Better Bread

COMBINED ™~ >
DAILY CAPACITY
1700 BARRELS

ol @,W%Lés 1

7 lemRNETG

A GREAT FLOUR TO
INSURE YOU A
GREAT, FINE LOAF

W.A. Chain, Manager;

SECURITY FLOUR MILLS CO,

OPERATING
SECURITY MILLS & MIDWEST MILLS

ABILENE, KANSAS

“Jts Betrer Flour
e~ for Baker
Grocer; Jobber”

WHEAT STORAGE
500,000 BUSHELS
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Better Bread Means More Bread

We are all striving to get the public to eat more bread.

The only real way to do it is to give the public the kind of bread
it will want to eat in large quantities.

Bakers who make a loaf with real flavor find that their trade
eats more than the average amount of bread.

The way to make a loaf with real flavor is to use “I-H” Flour.

The solution, therefore, of the bread consumption problem is to
use nothing but high-quality flours like “I-H,” “Oracle” and
“Thunderbolt.”

%r cBakers

ORACLE
c] Short Patent=

THUNDERBOLT
cf Reliable CLlowr

~—Gj, ISMERT HINCKE MILLING CO
TS KANSAS CITY . MO. -

b o

|
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Ghe

ROBINSON

MILLING COMPANY
SALINA, KANSAS

‘Rosins ‘Best

Invites the favor of distributors
and users of very superior coun-
try milled patent, flour good

enough to challenge every test

ROBINSON MILLING CO.

SALINA, KANSAS

“Hunter’s FLYER”
A fine patent flour,

invariably milled from the
choicest selections of high
protein “country run”
wheat. In bakery perform-
ance, you can depend upon
every car being like every
other car.

The Hunter Milling Co.

Wellington, Kansas

HALSTEAD BOSS
Cream of Kansas  Halstead's Bakers
Halstead Milling & Flevator Co.

(M1l at Halstoad)
Export Sales Office.... Kannas Qlty, Mo.

The J. C. Lysle Milling Company

Leavenworth, Konsos

Hard and Soft Wheart Flour
for

s
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| LETTERS TO
i THE EDITOR

SN ST B 2 et

A BAKER'S THOUGHTS ON THINGS

. Ouarn, Car
LEditor Tk Nonrnwesteey MinLee axn
AMERICAN DBaken:

Right after the close of the World
War. when whole wheat bread was in-
troduced,—partly as a war measure,
this country had depleted its wheat sup
ply and people had to have hrend,—ev
erybody was told how good such hread
was, and nobody protested. So at th
time the food fakers eame into existence,
telling the world how deadly white bread
was to the human system, although all
of these so-called food speciallsts had
been getting along very well, and eve
thriving on it, hefore the war; they were
actunlly raised on white bread. " Their
arguments made this country health co
scious, and at that time the health foo
stores came into existence. Rveryhods
thought there was something the matter
with themselves, but as whole wheat
bread serves only onc purpose as far
I can see—just a laxative—1T really could
not understand why the whole eountry
should be afllicted in that direction.

Now let us look from a different angle
Dactors have progressed more th t 235
vears than they had before in 100 in t!
line of foods and the use of same 1
connection with their treatments of tl

Family Trade human body. 'Today thev are r
ing the dietitians as to the proper
to give their patients, as 75 p er

“Betsy’s Best”

Milled to Mako tho Broad Better

ROSS MILLING COMPANY
Ottawa, Kanzas

“Whitewater Flour”

WHITEWATER FLOUR MILLS 0O.
Whitewatar, Kansas

Washington Flour Mill

A{llers ot Misgour] Soft Whoat Flonr
Kannas Hard Whoat Floor
Domestic and Export

WASHINGTON, MISSOUR!

;3

Golden Eagle

“AMBASSADOR”’

Wastern Kansas Tarkay Wheat Patent.
OUR MILL at Lamed {5 far out beyond
the Eofter wheal xectiony of Kannas,—out
where all of the whoat Is strong and fine.

BOWEN FLOUR MILLS CO.
Main Otfice: INDEPENDENOE, KANSAS

of all discases are traced to the stom
For example, people with Iack of alk
in their systems arc told to eat alk
bearing food. TPeople with hig
pressure and diseases resulting there
from are told to eal food contrarv t
what they were told to cat 25 3

Now the physicians nre recomr
aranges, grape juice, tomato ju
beans, soy beans, polatocs and hin
whicli were forbidden n quarter o

tury ago. Bread was excluded i
1 Gronnd Whora the er for people with high blood pr
of quallty. Bost Wheat Is Grown Doctors figured people must o 1 cat

bread, and if they did nol give it ta
them, they were templed to
way, and all this was causing
on the patients themselves, |
the doctor in his work. At ]
felt by the baker, as he w 11
much less brend. So the de
trying to get an alkaline hear
and as alkali is n detriment d
making, the call to the hake
deaf cars.

When I first saw in the
what the doclors were up o
of mine appronched me to n
bean hread, T smiled and told
it was only a scheme to scll 1
beans. But I gol to thinking,
to get busy on this subjec
found that the doctors' confentior
right, and T kept on until 1 pr
fair loaf of bread. As I h
Inboratory myself, T made use
of the best oncs in Ameriea, in ord

get results and to know just ¢
how I was standing.
For the last 10 vears T have
closely and have observed the v
the trend of the baking husine nd 1

From down here in the “Smoky

‘MERIDIAN"

More and Better Loaves per Barrel

Hill” country where Kansas hard

_ Kaass WinteaWhea

(RSSO E

LINDSHOAC KANSAS
~  SHORT PATENT

winter wheat first reached its peak

Newton Milling and Elevator Co.

quality and where it has maintained
NEWTON, KANSAS

premier flours for bakers who want the best.

Lindsborg Milling & Elevator Co., Inc.

LINDSBORG, KANSAS

have found that the doclors an
tians nre the big factors in tl
MELEs), = ers have made hread for centuri
& GOLDEN EAGLE ,‘! for half a century. bread has been the staff of life r
= A learned the meaning of bread
merlcan Ce human system.
some lime, and catered to fheir
—A very ﬁne’ Shﬁrfj’ Besides lima bean, I also worked
milie
Strong patent’ hearing.  Recently 1 have perfected
iodine bearing bread made from Calj
very ﬁneSt ﬂOUI' mlHS. in the Pacific Ocean, for people wha
deficient in iodine.  Doetars have b
Goel‘l Flour MI"S CO. tain sufficient kelp to net as n correctiy

its strong, glutinous characteristics husiness, and will be in the futur

best food, but only recently

Lindy's Best and Vikmg are two other I have worked with the doct
soy hean hread, which is neutral-al

in one of the West’s
fornin kelp. it sea vegetable which gr
trying to get n bread which would ¢
Rudolph A.Goerz, Pres. Newton, Kansas

for goiter cases, and as kelp (d |
{(Continued ou pn
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: AAKMPR
1 < .
il y, By ) paef
181 ok A ¢
[ \ {
137 3 5

Radium Flour

growing rapidly /V/Z[//VG‘
i bakers’ favor | COMPANY  (opc B ST

it = /*_:/ . LOUIS 30 pailf

Estanusurn st

AM ERICAN MEVYER'S ‘i\"[(‘)l)l’,l‘ IF'LOUR

ALWAYS RELIABLIL

BEAU I I THE MEYER MILLING COMPANY
SPRINGFIELD, MO,

ANNAN-BURG GINGHAM GIRL

=

Qi

GRAIN & MILLING CO. The
ST. LOUIS, MO. World's
Finest
Flour

Eatablished 1849

Saxony Mills
Hard ard Soft Winter Wheat Flours
ST. LOUIS, MO.

NS 8
| -
o ) .
._, A - -, Cur_nspondunro g \
P e Daily Capacity. 1,100 Bbls,
TANAND TILTUY B X

MILING CO. P
M.? A Thade by Guxgl mGul

by Millers of

M KANSAS MILL CWHITE STAR

iAHUN The Baker'« Flour Depetulabis Since 1240

Plant Flour Mills Company

ST LOVIR MO, U 8 AL

ARKANSAS / CUTY, KANS,

-
V DALY CA'AC)TY 2000 SARAELS

Majestic Milling Co. Cl{LRR\ BELL"”

2y ( 'y frun

blooms in yozzr oven. s
Liv tione -urb: oAl n.Argets

STANARD TILTON MILLING CO. s i i o 7 *_.{e_“l“,\'\ggo

ST.LOUIS ~ ALTON ~ DALLAS. L

BLACK BROS. FLOUR MILLS, BEATRICE, NEBRASKA

FLOUR 1w BBLS ] STOCK FEED 20 TONS

DAILY CAPACITY 5000 BARRELS EST. 1857
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éa/rzers bank or zf /

HUMRENO
makes you proud of
your good judgment
as a flour buyer.

LEENO LILL < FLEGRR

AT

ELREN00 avi |

G
|

FOR
FAMILY TRADE

MOTHER’S BEST

FLOUR

A MELLOW GLUTEN FLOUR
DESIGNED for HOUSEWIFE

Made Right. ..
..Priced Right

Nebraska Consolidated Mills
Co.
Catering to FAMILY TRADE
1521 No. 16th St. OMAHA, NEBRASKA

“Gooch’s Best”

Superior quality

—to make all

baked things
better.

Gooch Milling & Elevator Co.

LINCOLN, NEDRASKA

“Sasnak Flour”

For Discriminating
Enatern Bnyars

Exxs Mmnaaxa Co., Inman, Kan.

“OKOMA”

(Special Bakers’ Patent)

Gives perfect satisfaction in stabil-
ity, performance, volume; will aid
any baker in increasing his volume
and earnings.

Oklahoma City Mill & Elevator Co.

OKLAHOMA CITY, OKLAHOMA

KANSAS MAID—

A fancy high patent flour milled from
atrletly dark Torkey Wheat

1,200 Darrels

Hays City Flour Mills Ham S

Chickasha Milling Co.

Capaclty CHICKASHA CableAddress
800 bbla OKLA. “‘Washita®
Manufacturers of High-Grado
Hard Wheat Flour

Forelgn and Domest!a Trada Solicited
Member Millers' National Federation

“SLOGAN”

A atrong flour made from the finest
Oklahoma Hard Turkey Wheat

Canadinn Mill & FElevator Co.
E! Reno, Okla.

BESTOVAL sorccmoc

ly quality basis with
any flour offered you and on a price basis with
any flour of approximately equal merit.

BESTOVAL

BAKERS SPECIAL PATENT FLOUR

Makes the Dough

The Acme Flour Mills Co.

OKLAHOMA CITY, OKLA., U. S. A.

Designs on
the opposite
page were or-
Iginated and
engraved by

HOLLAND

ENGRAVING CO.

September 23, 1931
Letters to the Editor

(Continued from page 872.)

drated) is not pleasant to take, thev
figured it could be worked into breud for
people to eat that way instead of taking
medicine,

So you see it is not the farmer who
wants to sell his beans, or the p(-op]c who
are harvesting sca kclp, but is actually
the dactors, and not the food fukers, who
are demanding that the bakers work with
them, which they will eventually have to
do, as almost all the doctors are \mrkmg
with dicts, and all of them cant he
wrong. A doctor came into my place
vesterday and told me he wished that
all bakers would work with them as |
am doing; that it would help a great
deal; and made a remark T want to pass
on. He said, “The doctor is only a
health adviser to the human body, and
the kitchen in the home should he the
scientific laboratory; therefore the food
should receive the most sericus consid
cration in order to retain the health and
happiness of the home.”

So much for this part of the baking
end. Let us examine what mother and
father used to do about 140 or 50 yecars
ago. I am very frank to say the bakers
have not progressed notably in actual
baking, as the women have maintained
the skill which has been taught them.
How is it the women claim to be su-
perior bakers 1o men? A woman is a
naturnl born baker, who takes pride in
her work and produces the hest she
knows ta please the family and to shov
her skill to the pguest present at lher
table. A woman will buy the best of
material obtainable. She will attend lee
tures given by home cconomics experts,
and always trics to improve her baking
and cooking. Even if she does make
failure once in a while, she is forgiven,
becnuse mother made it, and mother
made the noble effort to da her hest
Therefore, she will always be the Quee
of Baking.

I hear so much lately (and nlso ad
vertised by big bakery concern of
cakes being made by recipes fro
housewife. It is rcnllv ridiculous,
way I look at it,—as in years gone by
a baker who maintained a bakery hnd ta
know his stuff. There were no such
gans as “Like mother used to mnk
So let us see what is the cause of t
As I said before, the average hakers had
to know their business and had to sery
considerable time before they b
real bakers. Ninc out of ten of tl
10 years ago, could glve you corrc
formation ns to bread and cakes, a
were no such things as large baker
Living now has hecome casicr. Th
also has been made lighter than
mer years, and luxurics which have
come nccessities have nlso entered
baker’s life. Therefore, he has b
more carcless. The tremendous
tion of todany has forced him to us
stitutes and poor matcrial in his
So, therefore, mother is sticking to her
former slnndnrds, and the small bake
forced out of business.

Now let us sce what is going on.
larger hakeries have progressed u
lievably in the linc of labor saving
vices. Fifteen men are doing the »
that 200 bakers used to do. Everything
Is figured for efficiency and produc
an a large scale, in order to make
dividends for the capital invested. I
the man who is employed in an up
date bakery. He docs only one or ¢
things. He does not know the fur
mental principles that an old-time b
had to know in order to turn out
work., There are only a few real bake
in every large plant who know ti
business. It is not necessary to hav
more, as the machine will do the we
On the other hand, wha wants to s)
and mix dough by hand today, wh
I thought was the most cruel and hard
cst work imaginable, and by the way it
was not sanitary—men ﬁ“enlmg over
large doughs. So all this has been dane
nway with, for which everybody should
be mighty thankful. On the other hand,
you have to admit that the ordinary
baker Is drifting from the way mother
and father used to muke bakery oo,
nnd therefore the boker of today win
not catch up with mother.

w. C. llAk,.
Proprictor, Ojai llnl\. ry.

h

t
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ESTABLISHED 1877

Made from wheat that grows from within a few
hundred yards of our mill door clear to the hori-
zon and for scores of miles beyond reach of the
eye,—millions of acres of the world’s finest wheat.
The very best of it goes into this splendid flour

for your better baking.

WALNUT CREEK MILLING CO.

GREAT BEND, KANSAS

S G A A A A A A A A L B NN A B A A a s g
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/ JOHN B MOORE

G M LOWRY

PRESIDENT SECRETARY
' fﬁ{
= ‘;.
t ¥
&' ArJ
g
‘_j} “;,.
FLOUR ) ,,
Se & R '@; )
Bl Kquire Says: ‘ :
~ &) <]
There is alnways plenty of reom at the top. That ix ’é .l)“cs y“ur [.rudc want lhc most in quu!. :'i
the renson for OLD SQUIRE flour. It cam't be sur- It ity for a price based on present condi-
pussed for genulne geodness. It couldn't be any other ’ ) tions? -
way ofter the pains I take to fnsure that it In made dra 3 . B 3
of the most select hard winter wheat milled to stand- A "B()SS" \Vl“ sutt 1t '.lnd gct bllSln(:SS f()r }
ard high qualily methods. ’;; )'ou_
S ~
% =
O MOORE-LOWRY | j LUKENS MILLING CO. |
FLOUM MILLS CO O CAPACITY 1000 BARRELS 52
1~
) - ¥ ATCHISON, KANSAS ¥
KANSAS CITY, U.S.A. 5j a
ADDRESS MAIL TO ROSEDALE STATION , KANSAS CiTY,KANSAS ,; :7:
L e [‘JL Y Y I (B Llorc Ll Iaouie agl
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OLUMEY

Our very first and finest quality leader for bakers who
are meeting and beating conditions by making the very
finest loaf of bread possible. It does not cost as much
more as you may think, but you will be glad of every
dime you spent to get this quarter better flour.

The WICHITA FLOUR MILLS CO.

WICHITA, KANSAS
Wheat Storage Capacity, One Million Bushels CAPACITY, 2,500 BARRELS

66

‘Bakers— Jobbers

ROMEO "4

is the best that
can be made at
any price.

Baur Flour Mills Co.

ST. LOUIS, MO.

“Sweetheart™

Short Patent Flour

Others may vary with
the wheat crop qual-
ity, but “Sweetheart”
is always the same.

From finest Turkey

smgrmn T = | | Y ONS FLOUR MILLING CO.

Strong Whost i Seaboard Flour Corporation
Barton County Flour Mills Co. Lyons, Kansas ROSTON, MASS
GUEAT BEND, KaNsAS o )

wheat.
REA-PATTERSON Never Too Late to Try l
"S,,ART%_I_I;LEBNS _,ﬁgéc'mm Lots of flours give satisfaction. But have you “Heart of America"
e — ever tried one that astonished you with its
COFFEYVILLE - KANSAS exceptional baking results? We think it en- FLOUR
tirely likely that “LYONS’ BEST” may do it.
- 19 Wiy not try it? The Rodney Milling Co.
“Economy Special y mot iry A Rl

Want a flour that stands up to
its baking job? IFairly priced
on basis of honest merit.

“Daily
Capacity
1200
Barrels

e WILLIS NORTON COMPANY

NORTH TOPEKA , KANSAS.
Qualizy cAHillers Since 1879

Tm=— o
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This scheme of burning wheat in place
of conl is interesting, but wouldn't it
make everybody buy new grates? We
have a way to get around that. Our
plan to make a wheat furnace fire is as
follows: build up a base of shredded
whent biscuit, and after it is burning
nicely, sprinkle wheat Aakes on top. To
bank the fire, use baking powder biscuits
with a sifting of flapjack flour. The
plan is not patented; go ahead and use
it. —JF. K. HaskerLr

. .

LOOK AT, THEM! (HEWING
TOBACCO.—AND THEIR FATHER
SMOKING (IGARETS!

OLD MOLDS ™4
NOTTA SQUAWK m)
“ - PLUGE

FINECUT |
FRAT. ROUSE |

(P &

*’m. A

& )
e

News bnlletln.—Tobncco fed to baoby
chicks at Pennsylvania State Collega s
msaking them grow bigger and faster.

- .

Two drunks were chinning aboul get-
ling home stewed and hitling “the hay"
without disturbing the “Little Woman.”

“Well,” said the first drunk, “my sys-
tem is a pip. Instead of taking any
chances and bumping into furniture, 1
stop at the foot of the stairs and undress
there. Then, with my clothes on my
arm, I sneak up, sce? I lay ’em on the
first chair I come to and slip into bed.
S'nothing to it1”

The following night the other stew en-
countered his pal. “I tried your system
last night,” he chirped, “and not so
good I

“Why—what happened?” he was asked.

“Well, I got home pretty plastered,
and when I got to the foot of the stairs
1 took everything off, folded the clothes
over my nrm and started up, and when
1 got to the head of the stairs—I was in
Gray’s drug store!"—Walter Winchell.

. .
IN FEWER WORDS

The difference between goad girls and
bad girls, observes Shannon Cormack, is
that good girls get taken in and had
girls get taken out.—1Walter Winchell.

. .

Teacher: “Did yvour father help you
with this problem?™

Willie: “No. 1 got it wrong myself.”
—The Dulch Girl.

. .

Mother: “Willie, I heard that instead
of going to Sunday school this morning
you played football.”

Willie: “That isn't true—and I've got
a string of fish to prove it.”

. .
OVER HIS I(EAD

A young lady cntcred our store and
asked for a pound of floor wax.

“P'm sorry, miss,” reolicd the clerk, “we
only sell sealing wax.”

“Don’t be silly,” she remarked. “Why
should any one want to dance an the
ceiling?”

. .
WIIAT Fiw

A cigarette company has a new slogan,
“Keep Kissable!”  This will probably

lead to one of those tests where they
blindfold you, let you kiss six girls and

THE NORTHWESTERN MILLER

then tell Mr. Ripley which one y, i
best.—JI{. I. Phll-”i;l in the .\'}c:'“ l\ll::-(l:
Sun.

. .

Tom Van Dyck vows it actunlly 1
pened. A race track tout who nlw
cornered Tom, offered him a “sure thing
for that day. Tom asked the tout to
stop bothering him with his sure thing
wagers.

The following day the tout ran into
Van Dyck again and breathlessly said:
“Give me three dollars and don't ask
questions!” ‘Tom handed the tout three
pennies and walked away.

An hour or so later the tout phoned
‘LTom. “Where ean 1 meet vou right
away?”’ he suid. “I've got 33c for you.
Your horse was a walk-in and pni(i 10
to 1""—1Walter Winchell.

. .
LIGUT-FOOTED

Hoe: “When I dunce with you T feel
as though 1 were treading on clouds!”

She: *“Dan’t kid yoursclf; those are
my feet!”

4P

Small Boy: *“Please, doctor, come to
our house quick.”

Doctor: “Why, wha's ill?"

Small Boy: “Everybody but me. T
was a naughty boy, and they wouldn’t
let me have any of the mushraoms father
brought home from the wood.”

. .

Dizz: “Why, I'll betcha a buck you
won't even marry me.”

Fizz: “Ull take ya, and raisc ya five.”

(And do you think she didn’t?)

(YAl

Still, the wife insists, the woman who
drives fromn the back scat is no worse
than the husband who cooks from the
dining room table.

Round Lots
Fancy First Clears

Always Available

MOUNDRIDGE MILLING CO.

Moundridge, Kansas

AROMA FLOUR

A most satisfylog tlour for
hakers' use. Milled in an
up-to-dato country mill.

BUMLER MILL & ELEVATOR CO.
500 Barrels Capaeity DBUHLER.KANSAS

Blackburn's Best—Elko—
Golden Glory 1'ioc oy

High Class connections salicited.
BLACKBURN MILLING CO.
Omaha, Neb.

Mills at
Elkborn, Neb.

B]»a.il.‘s"'L \.L'-P F%BBERS

. FOR
BAKERS

The Blair

Milling Co. :

s U FLOUR
2 22 4 kA V-9 .o 4 TETmE———

HOGAN'S

“BEST YET”

As fine a family four a4 you
get frum Kansas
THE HOGAN MILLING CO.
Jurpetion City, Kansas

—1

“PLAINSMAN”

WHOLE WHEAT FLOUR
is sterilized ard will keep
indefinitely
HOYLAND FLOUR MILLS CO.
EANSAS CITY, MO

AND AMERICAN BAKER 877

“THORO-BREAD”

LLook around and keep look-
ing around. Iiverybody shops
nowadays. And when you
have looked all around, come
back and we will show you
baking-

real money - value,

value flour.

THE ARNOLD MILLING CO.
STERLING, KANSAS

JACORSNON, Max

New York
Territor

Representative--J. L Blale, N \
Lepresentat VT L . 1y u
1L, and J.Voo& VW 177 M reot b Mo

We try to make i
cvery sack of .‘a'
UTILITY )
worthy of the ﬁ
superfine
wheat from LJ;’
which it is i
ground. #

WALL~ROGALSKY MILLING CO.

| * MLPHERSON. KANSAS +

“JUBILEE”
FLOUR
One of the very best from Kaseas
The Aurora Flour Mills Co.

Successors tu Tylar & Cumpary
JUNCTION CITY, KANSAS

SUCCESSFUL YEARS PROVE
Superior CAKE and PASTRY FLOURS
Are Made By BOONVILLE MILLS COMPANY
ESTABLISHED 1552 AT BOONVILLE. MISSOUKI

14
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1,500 Barrels Daily

EPHYR FLOUR

AS FINE A BAKING FLOUR AS A
BAKER CAN BUY AT ANY PRICE

BOWERSOCK MILLS & POWER CO.

LAWRENCE, KANSAS

/I—=‘———N,—BA‘E§\
SRy GOLD BELL

=4 G SILVER BELL
“BIG S” Bakery flours of

exceptional quality

“SUNKIST”
FLOUR

Made from specially selected
wheat, under constant labora-
tory control and guaranteed to
give satisfaction.

Let us guote you
before you buy.

The Maney Milling Co.

OMABA, NEBRASKA

1s one flour you can bet your
whole baking future on. Topeka Flour Mills Corp.
Two other good ones are Topeka, Kansas

“PEACOCK” and :
“SPECIAL” BRI e o e o

farmers. Packed under our nttrac-

tive brand .y F D TR AIL”

Entablished 1678

Eberle- Albrecht Flour Co.

Exporters
'ways opan for new QUA
foled hancost” 8. 10UIS O, The Shellabarger Mills R

SALINA, KANSAS

KEYSTONE MILLING Scott County Milling Co.

COMPANY Manufacturoers of
Capacity, 750 Barrels -— - — [ Hard and Soft Winter Wheat Flour
LARNED - KANSAS ' | | SIKESTON, MISSOURI

“Wichita’s Imperial” “«GOLD BOND"

sA ﬂou{or pnn;fn];r b#;n made from [" “! E E = :l
trong Kanias Turkey eat. e -
2 &= | T
THE IMPERIAL FLOUR MILLS CO. = =23 L1 | Central Ka‘nsas Milling Co.
QENIEAL OFFicES: WICHITA, EANSAS ad=a = LYONS, KANSAS
IZFE :
Z=EZ
NN .
NeBRASKA'S FINEST MiLL 2= —2

o
“
r ¥ 4 »
s b “OLD HOMESTEAD
| Capnelty, Milled from Westorn Kar
1,200 Bbls Hieh Gluten Wheat
Plain and Self Rising Flours
THE DODGE CITY FLOUR MILLS
Dodygo Clty, Kansas

“DAVID HARUM”

FLOUR

Lexington Mill & Elevator Co.
- 500 Bbls Capacity LEXINGTON, NEB.

HordWheat Flour milled fromthe famous Frank M. Cole, Gen'l Mgr.

i e N IRFLOUR.  CTOR A GE
In EVEDY, community lOday some Our.::lll-l:ins,i.::rg;,i'::ylg::k“"‘lyl.nlrndahnlldor. CQoats little morethan inyour owen warehouse
Baker is making gOOd by using Representatives wanted.  Write us. RADIAL WAREHOUSE CO.
Good Flour. Many Bakers who Ty Camacity 10 Barrain e, B o
struggle to keep going, buy cheap
Flour.
The Page Mills make Good An Ezcellent Flour at a Fair Price Is

Flour and price it reasonably—

Page’s Best The Baker always gets good “WESTERN STAR’’

A value from Page’s. A » .
Milled in the Heart o
Page s No.1 “It Pays to Buy of Page’s” the Best Wheat Country

o % h Page Mill G ‘Ghe Western Star Mj]
Ry ill Go. n Star
Prairie Flour s %T,iin :gfas 13 Vs, A 1 giL?£A,KANSAS g Co

E——
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<3@% LEADING MILLS OF CANADA vi¥&t~|

MILLS AT
MoxtreAr, Fort WiLL1ANM,
Winvireg, EpmoNTON AND

Mepicixe Har

Darry Mier Caracrry
DY APPOINTMENT TO — | Y G 22,750 BanRELS
MIS MAJEBTY THE KING - S

-, | ad
TELEQRAPIIC AND CABLE ADDRESS & - v . ! AT \ F ELevator CaracrTy
“QGILVIE, MONTREAL" . = ~ % . 10,335,000 BusHELs

CoDES USED—PRIVATE, . - . P
A B 0 4TE & 5TH, WESTERN UNION, : e 5 . - W arenouse Caracrry

RIVERSIDE, Al, > —— 377,000 Barners
BENTLEY'S . : —

FORT WILLIAM MILLS

THE OGILVIE FLOUR MILLS CO., LIMITED

HEAD OFFICE: MONTREAL, CANADA
BRANCH OFFICES AT ST.JouN, QuEREc, OTTawa, TORONTO, LONDON, HAMILTON, CALGARY, VANCOUVER

BRANDS — “ROYAL HOUSEHOLD,” “GLENORA,” “FAMOUS” aAnD “BUFFALO"

The Canadian Bag Company, Ltd.

Head Office, MONTREAL, QUE

?&"‘“‘“"’f = o e v e i - . _ - ...... '_"'J *-—wm-.f

|
1 ] q ” i
JUTE K For an artist to achieve popularity in the “Movie” : I JUTE ',4
3! business “SEX APPEAL” ! ! ’
BAGS 13 is an important requisite, but to satisfy in the Bag i BAGS:
J business “SACKS APPEAL” : )
' is even more neeessary. : 7

COTTON |;: OUR BAGS HAVE IT. § | COTTON'l

Limacas = -1 : m

Factories: MONTREAL, TORONTO, WINNIPEG, YANCOUVER

Cable Address: ““DOMBAY"

: -1 |
\ LINK
™
\\4‘ —
em s
T R
./ﬁ.- o s
A X B fzz: e T
_‘/{v Prigyrie§ AT = —"%‘ !
'(\ L p—— ——4}1“‘“[— /
- e —
L = =7 ||

\“RING CO.,LTD |

MONTREAL TORONTO - WINNIPEG
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WESTERN CaNADA Frour MiLis Co., LiMrteD

Mills at
WINNIPEG - GODERICH - BRANDON - CALGARY - EDMONTON - VICTORIA

Head Office: Toronto, CANADA

PURITY - THREE STARS - BATTLE

Daily Capacity, 10,000 Barrels Flour - 800 Rolled Oats and Oatmeal Cable Address: “L.AKURON”

QUALITY UNIFORMLY MAINTAINED SINCE 1887

[Lake of the Woods Milling Co., Limited

Cable Address

U 3 Codes
“"HASTINGS” LA Y oo ABC 4th & 5th Editions
Montreal M Riverside 1901

Makers of CANADIAN HARD SPRING WHEAT Flour

Owning and Operaling Mills at
125 Wheat-Receiving Elevators in Manitoba, Montreal, Brantford, Keewatin, Portage la Prairie.
Saskatchewan and Alberta Medicine Hat
Daily Capacity, 40,000 Bags of 98 lbs.
HEAD OFFICE: MONTREAL offi WESTERN OFFICE: WINNIPEG
ices:
TORONTO, OTTAWA, QUEBEC, ST. JOHN, N. B, HAMILTON, BRANTFORD, SUDBURY, LONDON,
SAULT STE. MARIE, FORT WILLIAM, KEEWATIN, MEDICINE HAT, PORTAGE LA PRAIRIE,
CALGARY, MOOSE JAW, REGINA, EDMONTON, VANCOUVER, VICTORIA
B - X

ComreTITioN ONLY STimuLaTeEs OUur SaLES

CHOICEST il _ BRANDS
CANADIAN ' “Victory”
HARD SPRING “Prairie
elsy g8 Blossom”
J
pEJ;;ECT “Woodland”
MILLING “Homeland”
FACILITIES -
HAVE MONTREAL
HAMILTON
PLACED BRANTFORD
OUR :
Capacity, 8,000 Bh),
PRODUCTS
IN THE Cnbln./.\gg:.e:lsﬂun“
VAN Rivarside Code

OUR SEABOARD MILL AT MONTREAL

The Dominion Flour Mills, Ltdl,

Branch Offices at Havikax, Quenec and Tonoxto J‘.\1ONTREAL, CANADA
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' ‘Bakeshop \otes

NEW BAKERIES

‘Three bukeries have merged, and are
heing operited as the St. Louis Italian
Bread Co., 1514 Biddle Street, St. Louis,
-“c]';nulson"s Home Bukery, 1147 Sixth
Avenue East, Duluth, Minn.

Sorenson Bakery, 3443 Minnchaha,
Minneapolis, Minn.

C. P. Keller, of Muskogee, Okla., has
launched a bakery at Friend, Neb.

James Orr has opened & wholesale and
retail shop at Lake Mills, Towa.

Dell Rapids, S. D., has a new shop
operated by Sever Schmidt, formerly of
Luverne, Minn.

The Gooch Food Products Co. Lin-
coln, Neb., will replace its burned plant
at an estimated cast of $75,000.

N. C. Pearson has cngaged in baking
at Waseca, Minn,

Centurin, Wis.,, has a new
operated by Mrs. E. J. Holen.

The Conlon Bakery is a ncw center-
prise at Armstrong, Towa.

Peterson's Bakery, 4152 Nicollet Ave-
nue, Minneapolis, Minn.

The Rainbow Baking Service has been
lnunched at Superior, Wis.

Phillips Bakery, 2219 Piedmont Avenue,
Duluth, Minn.

T. C. Peterson, of Mason City, has
engaged in baking at Elma, Towa.

Mrs. McHugh has opened a hakery in
Ortonville, Minn.

Bruce & Whitney will operate a bakery
at Humboldt, Neh.

Harold's Bakery, operated by Harold
T;-\(;mblcc, has been opened in Woodward,

kln.

Harry Julius has launched a bakery
in Clovis, N. M.

The New Flome Bakery, Corning, Ark.,
is a recent venture.

G. B. Morgan, of Burden, Kansas, has
opened the Pond Creck (Okla.) Bakery.

Herman Bertoniere, Bogalusa, La., has
formed a partnership with John Aouiclle,

bakery,

THE NORTHWESTERN MILLER AND AMERICAN BAKER

SPILLERS CANADIAN MILLING CO. Limited

AN

VANCOUVER MILLING and GRAIN CO. Limited

ExrorT AarnTts
Vancouver Milling and Grain Co. Limited
Cable Address: **Srirrco,” Vancouver, Canadn

Covington, La., where they will o
as Aouielle & Bcrtonicrc's} nnkcry[.)crn(c
A wholesale bakery has been opened
al 829 Fourth Street, Grinnell, Towa, Ly
T. H. Crickett. =
Pierre Morere has reopened the Keller
Bakery, New Orleans, La., under the
management of Flans Zingerson.
L.ouiec Jacobi has opened a whalesale l
and retail bakery in Waveland, Miss.
Barrows-Hicks, Inc, Providence, R. 1.,
has Leen incorporated by Wilfred W.

EUROPEAN AGENTS
No. 1 MIlling Girenp Export Company,
40, St. Mary Azxe, Londan, E, C_J, England

Mills at CALGARY and
VANCOUVER

Hicks, George A. Barrows and Morris

S. Waldman to do a general baking
business.

The Star Cake Corporation, Boston,
Mass., with $10,000 capital stock, to do a |
wholesale and retail baking business, has
been incarporated. Officers are F. Scar-
paci president, Ida A. Scaruzzo trens-
urer, and G. A. Corradino clerk.

The Bay State DBakery, Brockten, |
Mass., with £50,000 capital stock, has
been formed to do a general baking busi-
ness. John D, Dickron is president.

The Markus Bakery, Monson, Mass.,
has been incorporated by Josephine A,
Ilerman A. and Mary M. Marcus.

Food, Inec.,, is a new baking corpora-
tion, with main offices in Boston, Mass.

Copeland Flour Mills, Ltd.

MILLERS
CANADIAN HARD SPRING WHEAT FLOURS

Midland, Canada

Cable Address: MIDCOP. Codes: RIVERSIDE, BENTLEY, A.B.C,, Ete.

President, A. F. Rosenberger, Needhamn,

Mass.

Blemett Bread Co., Inc., Somerville,
Mass., wholesale and retail bakery. Bar-
bara Blemett is president and treasurer.

Fred S. Dunlap has launched the
Standard Baking Co., with $20,000 capi-

TORONTO ELEVATORS, Ltd.

Canadian and

Two Million United States

tal stock, at Claysburg, Pa. Bushels shippers will
The Emerald Stores Co. has opened a Capacity find our stor-
bakery at 3337 Germantown _.\venue, age and  ser-
Philadelphia, Pa. vice equal to
Elizabeth  Eppstein has opened the the best on

Dain-T Cake Shop at 1103 South Forty-
seventh Street, Philadelphia, Pa.

The Wesley Baking Co. has engaged
in business at 11301 Birwood Avenue,
Detroit, Mich.

(Continued on page §43.)

JaMES PLAYFAIR, cthis cantinent.

Presideny We invite your

lestors or wires
if interestod.

GomrpoN C. Lxrrem,
Genaral Manager

CABLE ADDRESS:

CODES:
Riverside
ABC 5th Edition

“Ronizvnoon,” Montreal

Mooske Jaw, Sask.

Eastern Sales Offica: Boaxv or Taape Bin

‘

Robin Hood Mills

LIMITED

Millers of High Grade

Western Canadian Spring Wheat Flour
and Supcrlative Quality

Rolled Oats and Oatmeal

HE Provinces of Saskatchewan and Alberta
in Western Canada produce the largest
share of the world’s supply of Hard Spring
Wheat.

Robin Hood Mills Limited has three mills in Sus-
katchewan and one mill in Alberta. They ave rec-
ognized as the leading millers in Western Canada,
having greater capacity in Saskatchewan than any
other flour miller in this important wheat producing
Province.

Mills aud Western Ogfices:

CALGARY, ALTA. SASKATOON, Sask.

se...MIONTREAL
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Cable
‘Total Daily Address—
Capacity “Shawley,”
24,500 Taronto,
Barrels Flour Canada
™0
TORONTO MILLS ",'{r_":'\ .}’
i
Ilaple Beat Willing Co Limited. =
- |
p 5 d b L_NELSON
HEAD OFFICE - TORONTO, CANADA £ = A\
KENORA, ONTARIO ROUCICIS AN TORONTO, ONTARIO
BRANDON, MANITOBA THOROLD, ONTARIO
PETERBORO. ONTARIO MEDICINE HAT, ALBERTA PORT COLBORNE, ONTARIO
Export Flour Establizhed 1857

INSURANCE | §| BEMIS BAGS | | "eglidpg

‘A4l Risks’’

If you want a new flour brand or wish one of ¥ \J
Special Service to Flour Mills on your present brands redesigned, let us solve GRAIN MERCHANTS
Export and Domestic your prol_:lem. For this purpose we maintain
Ocean and Lake Insurance the Bemis Art Service Department, whose Owners and Opo_rn(on ot ]
and Transportation wark is solely confined to originating and de- P““:z:z::;';ﬁ;‘g‘l‘;z‘;‘:“’
B Grain Racelvors—Grain Shippers

Twenty-Five Years' Experiance in
Export Flour Handling Grain Exportors

Western Assurance RBE M I S B RO BAG CO If you are interested in Cana-

Company dian Grain we would be glad
701 Royal Bank Building, TORONTO JUTE, BURLAP, COTTON ltlcsl:)iz;n‘]‘:;":l!y?\l;i.l]cr‘s‘{eTTundkc(f
F. C. THOMPSON CO., LTD. PAPER BAGS. TWINE

Head Offico:

Canadian Agents

Royal Bank Bldg., Toronto, Canada Winnipeg Manitoba WINNIPEG, MANITOBA

APPLETON & COX, INC.,
Waostern Branches: Winoipez

American Agents
8 South Willlam St., New York R s L Port Arthur
Calgary

Snaskatoon
Enastern Branches: Toronte
Montroal
COPELAND anp ELLIOTT Canadian Hard Spring VANNATTER & CO.,LTD. Ezport Offices:
Flour, Feed and Grain Wheat g‘,ﬂﬂgﬁﬁ,’:n’fﬂﬁ'ﬁ'ﬂﬂ' TORONTO, CANADA MONTREAL
Baildise [ACROSTORCES AR 4 . ‘ GRAIN.FLOUR....FeED Privato Wire Connecti
Correspondence Invited High Tests  United Grain Growers, Ltd. Domestic and Export From Coast long:c :"5
Cable Address: *'CoELL." Toronto Country Ruzn AR, B Cable Address: “Vaxco™ ’ e

The St. Lawrence Flour Mills Co., Limited

MONTREAL
CAPITAL, $1,800.000 CAPACITY, 3,000 BARRELS DAILY

Brands:
Regal, Daily Bread,
National, Citadel, Signal

TO IMPORTERS:

We guarantee that our flours are
not bleached, blended nor “improved”
in any shape or form, but are the
pure product of the best MANITOBA
HARD WHEATS.

A trial is all that is required
to make a contented cusipmer
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Bakeshop Notes

(Continued from poge 881.)

The r Baking Co., Staunton, Va,
with capital stock, has been In-
corporated to manufacture and deal in
bread, biscuits, erackers, cakes, cte.

Nnns & O'Neal will open a bnkcry in
Suffolk, Va.

The Atkins Bros hmc opened a bak-

OUT OF BUSINESS

Henry’s Bakery, 1328 Oncida Street,
Duluth, Minn.

Willinm Hammer, Ironwood, Mich., has
closed his Home Bakery.

St, John's Baking Co., 1625 W ashing-

t
ery at Kentwood, .\?:‘nn Avenue  Northeast, Minneapolis, |
G . | Mrrr AT SasxatooN, Sasx., Canaba
CHANGES IN OWNERSHIP The Simmons Bakery, Wakpala,

H. Watson has sold The Parshall
(N. D.) Bakery to V. L. Remington.

The New Bakery, Sturgis, N. D, is
operated by Otto Wayrynen.

The Sanitary Bakery, Viroqua, Wis,
has been taken over by Sever Tovold.

L. H. Baston has sold The Better Yet
Bakery, Tomah, Wis., to John Ritzinger.

A. L. Kolby has purchased The Madel
Bakery, Columbia, Mo., and changed its
name to Kolby's Bnkcry.

G. W. Swan has taken over the Snow
White Bakery, Pond Creek, Okla.

The Dexter (Iowa) Home Bakery has
hcen sold to J. W. Dowd.

Ray Hanson has become sole owner

a voluntary bnnkrupt Liabilities, $2,671; o

of the Gowric (Iowa) Bakery. . assets, none. g J G. WOLVERTON, W. R.CLARKE, -

Arnold Hannon, of Halstad, Minn, Voluntary bankrupt, Alexander An- [%’]  President and General Manager Vics Peeaident and Managar of Salva [
has taken over the Ada (Minn.) Bakery. e linhilities a | 3] 'g
A. Junge, 920 South Sarah Street St sglaboBoston, WEBITIGS, STl oo 2 iS5
- 2 - 0 . -y - '\‘( H ‘b
SO cld s bokery 0 S, TRy po, Custing, oM. L | [ Wolverton Flour Mills Co., Ltd. i
H. Heidland, 937 Goodfcllow, St. Dilities, $6,083; assets, £5,903. l i )
Louis, Mo., sold his bakery to E. Tibisler. The bakery at Sand Springs, Okla, | Select Hard Spring Wheat Flour 48
A. Wuerbel has taken over the Hygenie  has been closed. br: 5% o = <« 1) o
Blnal-\-ery, 1908 Grand Boulevard, St. Louis, 0 GIRIBRAL ‘ SILVERKING GREAT STAR WoLr S
L. J. Amptmun has purchased The  The Grant Baking Co., Amarillo, Tex- Eosaeser R T 5
ghompson Bakery, 2823 Clara Avenue, 0S, is constructing a $100,000 plant. Choice Ontario Winter Wheat Flour I
t. Louis, Mo. The Fehr Baking Co., Beaumont, Tex- | % (1) "@%) v s
VWilliam Delastratta is now owner of s, has installed t\%a ovens, costing $35,- B KEYSTONE :g
Qshe North Central Bakery, 576 Charles 000. | arilts ac—New Hamburg, Seaforth. St. Mary's 1]

treet, St. Paul, Minn. - ! JE Cable Address: "WOLMACS” y
Duc (o the death of Elmiro Marasco, ) ST. MARY'S, ONTARIO. CANADA |®
vc‘tyln""sngd(sﬁnkh“ purchased the 4ho other members of the firm have B A e 7 =)
en ( ) Bakery. formed a new partnership ns Marasco < R )|

Art Behrendt is cunduchng the bakery

at 308 Rice Strect, St. Paul, Minn.

(S. D.) has been closed.

The Koppeis Bakery, St. Louls, Mo,
is in the hands of a receiver.

L. Bransletter, 5503 Easton
St. Louis, Mo.

The Palace Bakery, 2013 South Thirty-
ninth Street, St. Louis. Mo.

Smlssmnnn Bakery, 1821 St.
Avenue, East St. Louis, Il

O'Hagan Bakery, Inc, Nyack, N. Y.
Liabilities listed, $12,762; assets, $18,126.

A. F. Wright, Westford, Mass., volun-
tary bankrupt, lists liabilities at $642; no
assets.

Nelson Dufauld, Springfield, Mass., is

Avenue,

Louis

Bros., Republic, Pa,, to conduct a bak-
erv.

- —

Sares Orrice
MONTREAL, CANADA

Cable Address: “FORTGAREY' BOX 2190 Codes: Bentlay s—Riveraide

V. Loiz has purchnscd the Mecllen o o Ry
R R LAKES DE MILLING COMPANY Ltd:

Meadow, Minn.,
son & }\now]ton

The Woodward Bakery, 5131 Virginin,
St. Louis, Mo., has been sold to F.
Tomiser.

Philip Timothy has purchased the Com-
mercial Steam Bakery, Slidell, La.

Otto Oblof, 717 West Huntingdon
Street, Philadelphia, Pa., has sold to
Frank Kendell.

The Home Bakery, Clinton, Okla., has
heen leased by M. E. Perry, of IHatties-
burg, Miss.

Lewis Roscnbloom has taken over the
Feldman Bakery, Pittsburgh, Pa.

Walter C. Light has purchased the
bakery at 34+ White Street, Danbury,
Conn.

has been sold to Soren-

Jaymes Wirsox & Soxs
FERGUS, ONTARIO, CANADA
MANCUFACTURERS OF
Rolled Oats, OQatmeal, Pot Barley.
Pearl Barley and Feeds
Carrespondenco roliclted.

Cascade Milling & Elevator Co.

Cascade, Montana

CASCADE GIANT
Fancy Patent Standard Patent

High Gloten floara of outstanding quality

Flour~Feed

TORONTO, CANADA

N. H. CAMPBELL. PRES. AnD MGR.
J. W. CORNISH. SUPT.
CABLE ADDRESS: LAKESIDE, TORONTO

CODES RIVPRNIE — HENTLEY

G 1. BRUNDRIT, Propristor

CANADIAN FLOUR EXPORT COMPANY

TORONTO, CANADA

Cable adddress CANFLEX(G

A High Grade Baker's Spring Pat-

R. C. PRATT

MeclLeod Milling Co., Ltd.

Manitoba Nprings, OntaneWinter Flour

and Blends. Our lucation guarantees

quick sgervice to Atlantic scapurts.
STRATFORD.ONTARIO,CANADA
Cable Addresa: Mcleod, Stratford Cable A
Codes: Riverside, Bentley. A B € 5th Edivion Codun

ent. Milled under Laboratory Con-

(14 : ””
Dlamond D trol from Montana Spring Wheat.

Sheridan Flouring Mills, Incorporated
SHERIDAN, WYOMING

FLOUR - FErporter—CEREALS
A KiNa Sr Easr
'rORO\ 1I'O. CANADA
Puasittco,” Toronts.,

A L.L 5th Kditlan, Bentiey, Riverside

Sapphire
Judith
Gold Cross

For Stability - High Protein

Montana Flour

Montana leads in high protein wheat. All our brands are milled exclusively from
Montana wheat. This explains the reputation of our Hour for standing up in haking—
for delivering just the Havor and volume you require —for being dependable always.

Strength - Yield

“Jr 10 Yoo

Pws boucest Muuse

MONTANA FLOUR MILLS CO.

General Offices GREAT FALLS, MONTANA
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The Ansted & Burk Co.

Millers Since 1846, but Up-to-the- Minute in Ideas
SPRINGFIELD, OHIO

Manufacturing a Complete Line of
Flours for the Particular Baker

WILLIAM TELL’S
Master Bread Flour
Master Pie Crust Flour
Master Cake Flour

Each specially milled for thekind of bak-
ing its name indicates. Our mills are lo-
cated on direct line between best wheat
section and the flour markets, giving you
advantage of lowest possible freights.

Quality guaranteed and to run uniform.

Mills’ capacity 1,200 barrels daily. Large
enough for Service, small enough for Per-
sonal Interest and Attention.

BREAD FLOUR
CAKE FLOUR
FAMILY FLOUR

The Mennel Milling Co.

Toledo, Ohio, U.S. A.

Bakers—

When comparing Spring
Wheat Flour use

“BULL DOG”

for your standard

Ohio Soft Wheat
Flour

OF HIGHEST QUALITY

THE
" ALLEN & WHEELER CO.

Domestic and Ezport
TROY OHIO

Mado by
The Fuairchild Milling Company
CLEVELAND, OHIO

MELLOW CREAM CAKE FLOUR

Made fromn SELECTED PURE SOFT WHEATS

NORTHWESTERN ELEVATOR & MILL COMPANY
TOLEDO, OHIO

September 23. 193

A Newcomer in the Sugar Family

(Contlnued from pago 814.)

drous dextroge.” On June 20, the stand-
ards of purity for these products were
roised in & new scries of definitions
promulgated by the Food, Drug and In-
secticide Administration of the Depart-
ment of Agriculture. The new defini-
tions call for quality standards on an
approximate parity with cene and beet
sugars.

So far as the bread baking industry
is concerned, a fight rages in the inner
sanctums of the laboratory as to whether
dextrose is any more quickly fermentable
than sucrose, and whether, if it is more
rendily fermentable, its virtue as an im-
prover of texturc, color, erumb and loaf
valume js thereby established per se.
‘There is a lot 1o be said on both sides.
Prominent authorities have expressed
themselves as being about equally divid-
ed on ihe subject. Meanwhile, about the
worst that can be said for dextrose in
bread baking is that it feeds the yeast
Jjust as well as sucrose and costs less
money.

B4, Service for Millers
Fa) Gralo Dealers DBakers
- 7 .0\ Feed Nanufactarera
|27 Mid-West Laboratories Ca.
INCORPORATED
1200 Virginla Avenue
COLUMBUS, OHIO

Hardesty Milling Co.

Quality Millers for
Over Hy;]f a Century

Domestle and Export DOVER, OHIO

THE WARWICK CO.
Makers and from
Shippers FlO1IF Cholcs
of = *VE Winter Whent
MASSILLON, OHIO
Write for samplen and prices

The Williams Bros. Co.

Merchant Millers KENT, OHIO, U. S. A.
Speclallats Ohlo Wintor Wheat Flonr
All our whoat Is grown on “ Western
Reaerve" and booght from the grow-
era at elevators we own and operats.

The practical man is content to judp
by s own observalion of results frog
day to day, and leave {heorizing to tl
chemists. Those of the bread bakiny
trade who have accepted the new SUgar
on this basis are strong in their convic-
tion that their eyes ang hands do n
deeeive them, and that witly this new |
they are getling a finished loaf wh
not only satisfies them n whole lot be
ier, but which appears Lo be sutisfying
the customers also. )

The status of dextrose in the
dough ficld admits of no pnrliculﬂr
troversy. The nd\'nntngcs in flavor, tex
ture and keeping quality have been more
or less definitely on the side of duextros

Being somewhat less sweet than
crose, the icings, frostings, mering|
and fillings which have been made with
it have not been too cloyingly swect;
nor have the fruit and ‘other flav
used in these products been masked and
made unappetizing, as so often happe
with overgencrous sweetening with ord
nary sugar. Grease coatings, cold lcing
butter creams, cte., in which the pul
ized sugar remains undissolved 1n
crystal state, have been found to t
on a distinct coolness of tnste, 1he scnsa-
tion being duc to the rapidity with whi
the dextrose erystals abstract heat fr
the mouth in going into solution.

One of the many fields for the ne

+ sugur which remain to be investigated o

in the manufacture of preparcd flour
cake mixes and the like, where u-
perior digestlibility and casy mixing
properties should especinlly commend it
to the consumer.

Eptror’s Nore—DNMr. Lund, the au
of this article, has been a profe nal
purchasing agent associated with the
food industries for the past 15 vear
was formerly cditor of the Manuf
ing Confectioner, and is at present |
of A. A. Lund & Associntes, a research
and merchandising organization

DBAKER SAOT IN HOLDUI® ATTEMET
Bavrisroxe, Mp.—R. Wallace Ko
president of the Kolb Baking Co. B
timore, was shot in the leg ¢ t
morning of Aug. 17, in atteny
escape fromn a bandit who jumped on t
running bhoard of Mr. Kolb's auton e
while he was driving on Cold S 4
Lane in Guilford, one of I}
most fashionable residential i

MAS-SOTA Spring Patent Flonr
BCCO Blended Patant Flour
ENERGY Horse Feed Mixed Oars
MA LTO Daliry Feed a Spoclalty

The Buckeye Cereal Co.

MASSILLON, ORIO

80 STRENGTH
Unl!formiy 8% P
PROVIDENT CHEMICAL
Eatabllshed 1670—St. Louis Y ORKS
Divlalon of tho SWANN Corpora

H PHOSPHATE

not vary.

Daily Capacity
2,500 barrels

You can safeguard yourself by purchasing new crop flour from a mi
located that it can pick of the cream of new wheat, regardless of
grown. Under our milling-in-transit arrangements, we are able to go
any scction for the best wheat, sccuring through rates from where tl
wheat is grown to any city or town east of the Mississippi River; ’
can pledge to you that regardless of the quality of the new crop in
particular section, the high quality standards of Lawrenceburg flours

Don’t Worry About New Wheat Flouy! '

Let us quote you on better flours for your cvery need! |

Lawrenceburg Roller Mills Co.

LAWRENCEBURG, IND.

Elevator Capacity ’
750,000 bushe|

— |

]

-

J. ALLEN SMITH §&

COMPANY, Ine,
KNOXVILLE TENN,
MILLERS OF
Soft Wheat Flour
Hard Wheat Flour (for Balor.

White Corn Mecal o)

Domestie and Export Ask for P
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SN H PNV bl s/ Yes, to the bread-baker they are finer than diamonds,
/// L VA pearls and rubies. They are jewels of the first water—
\ I (i ;
:\\ g\ e Z 7. and first water means thirsty flours. They like water and
:'-:§ P = e »f lots of it. They yield exceptional volume- - plus real quality
SN s in flavor and texture. Result—more bread for you: bet-
o = ter bread for your trade.
B~ = = ===
.:-S i‘?—/,) e REXO T'A
S e — 5 ~ = — .. -
= _— W:; p— Hard Winter Wheat
—— = =] —
e S — =| =
_—e— =—— THE PERFECT—/| _ E R
e BE R | ARLY RISER
e = == =| = Hard Spring Wheat
SROBLESVILLE MILLING C = FLOUR _.

= NoBLEsviLLE IND. == [ wii : . i .
Equally brilliant in their respective fields are our other

four special quality flours for bakers' use.

. For Crackers—KISMET -soft winter wheat.
For Cakes—KISMET SUPER-PATENT—soft winter wheat.
IFor Bread—COMPETITION - hard spring wheat.
For Bread— GOOD CATCH —hard winter wheat.

Any information desired promptly supplied.

NOBLESVILLE MILLING COMPANY
NOBLESVILLE, INDIANA

/ >' e
TS

e, .
’wl/,,’,///_/_ R

Write for Estalilishad

: S5 Sttt L1000 e s
d’/lnoun(:lng the MERé{AN T MILLERS—Evansville, Ind. =

. ] v : . -
Lyon & Greenleaf Co. Evans Ml“lng Co.
S I ® TR @1 INDIANAPOLIN, INDL, U S, A
1 e a S HighGrade Soft Winter Wheat Flour Manufages e Kilualiried
LIGONIER, IND. WHITE CORN PRODUCTS

WAUSEON, OHIO NORFOLK, VA.

Capacity, 5 ) Bus

Spring and
Soft Winter Wheat
Flour for

Bakers’ Trade

Our location is very favorable for
grinding both soft winter and
spring wheat flours, and unusu-
ally advantageous for making
prompt shipments.

100 Yea .S i
Plogresswe Mﬂlmg

New 2.000-BUl Daylight Mill— One of Three Plany

Mayflower Mills IDEAL FACILITIES
Ft. Wayne, Ind. ACME-EVANS COMPANY, Indianapolis
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Low Grades and THE FRANK R.PRINA CORPORATION
Millfeed pouestic FLOUR ExPORT
1. 8. JOSEPH CO., INC. LIVE WIRES — CONNEGT! &
MINNEAPOLIS, MINN. PRODUCE EXCHANGE SRS
¥
Quality Spring Wheat FLOUR— " i3
LUCKY-LOAF—Fancy Patent We are always in the Market for WHITE & COMPANY N
VOLUME—Srandard Pasent 1 117 Commerco St. BALTIMORE
MO UME Standordlon Hard and Soft Wheat Flours Flour l&
Correspondence Salicited o e - - ] i Sy
DAKOTA MILLING CO. GENERAL BAKING COMPANY HARRY E.WHITE CO. Bept. 28-30.—Indlann Bakers: Ansoc
487 South 41h Street Minneapolis 420 Lexington Ave.  NEW YORK CITY 307 Produco Exchango NEW YORK =1l mméllmls ar ;l'n\orn Motol, ‘Lake Wa
o hler:
Michigan Stroct. Ot o 208 Eo
ct, -7.—Bread nnd Cnke Bakars' A
O I I R ciatl t Cannd 5
Always In the market. All grades of COWING & ROBERTS f_F I / 9 i renl an”o Em:l“‘rel;t n:::’:r:l;:;n“:al:m‘:l :hllom
Bloor Stroot Wost, Toronta. .
FLOUR - Wheat - Rye - Corn Bamisied  Foup Whterhe: Broker and Merchandiser JNEES 1ln;l‘:slnl;‘cnl::);’"“M;slueﬁrm?:klx(x
JOHN W. ECKHART & CO. 1h7 Flonra M 1 tel. Loulsvillo; Charles
o Eonataanceland Y anesIaIey DAYVYID COLEMAN, Incorporated s o4 Moyers, socretan
Established for 0 Tears e TR Mombers N. ¥, Produce Exchange 'f)nc[_l"’lrg'f‘{',',“_ce'l’,f.',"ﬁ',,"({"Flc{uy(i Dekd 5
Export. 312 N. Carpenter St. CHICAGO 416 Produce Exchange NEW YORK, Produce Ex. - NEW YORK tlanal Association, annual  convention
Rm. 003 Graln & Flour Ex,, Boston, Mass. llouston, Texas: wocrotary, Charles Quinn,
321 Gardenor Bidg. Toledo, Ohio.
Oct. 14-15—Now York Bakors' Asso
p w:r;” m:nunl meoting at Rochester; J L
o AR ellingtaon, socretary, 1129 A 1
QUALITY FLOUR gy cecliia Woliimgton,  _scroiary
C. W. DILWORTH » I’ L anner-Urass & Gompany, Ine.
Domestio Export
844 Rush St. CHICAGO Flour and Cereal Producta TRADEMARKS
Chiaago and Ticinity N 25 Beaver Street, NEWW YORK ,
“Thu following llst of trade-mnrks. pub
shed by tha OMcial Gnzotte of tho United
PETERSEN BROS & CO J R F States Patent Office, prlor to rogistration, s
0 b . RANDOLPH I'RENCH WILLIAM ROGERS raported to The Northwestorn Mlllar an
112 West Adams Street CHICAGO FLOUR Amarlcan Baker by Mason., Fenwick & L
FLOUR rence, patent and trade-mark lawyer
FLOUR Domestic and Export \I\'ns)llng(an, D. C. Bakora who feal th
ic an or they would bo damaged by tho raglstratica
Hnmbcr—anonllFi‘sdaraug Flonr Clobs Produca Ex. Phona Bowllng Green 0352 Send Samplos and Quotations | :’; ‘:Ill];' O‘:I::'lus":'g‘ﬂ(;'k! nrt;lpurmlgfd (ITynl -1
5 o g . hin ays nfter publicatio
Chiearo Flour Cln! NEW YORK OITY 212 E, Prodace Excliange NEW YORK the mnrks, n formeal notlco 2: apposition
This journal offers to readers an ndvar
search froe of chargo on any trade-marss
—FLOUR BROKER_‘ upon which they moey desire l"‘"mn“z
5 Write direct to us or Mnson, Fenwlick
E are always in the market for o b
hard and soft wheat flours. Epcar O. CHALLENGER l;w\r‘f.:ncn. ‘
i and pleture of two birds; Jennlo A
JAMES HAFFENBERG Johnson, Spokane, Wnsh: flour mnpou
= particulnrly for making pan
Habel, Armbruster & Larsen Co. Member N. Y. Produce Exchange FLOUR Ere s o 1o, U ]
Jan. 12, 1931
e HICAGO L Produce Exchangs NEW YORK Produce Exchange NEW YORK FRUITTIES: C. M. Pitt & §
timore. Ad; cakes. Use claimed b
5, 1931
CIIIC-KEEN; “FEEDING TI[E W
1 i, M. Plerce, Oklahema Cit C
sandwlches Use clalmed 1 J
ANALYSES RAYMOND F. KILTHAU CHINSKI L e
a b ‘S an osign: M
FLOUR—CEREAL—GRAIN e B Trading Corporation Dellelous ome-Mado Tlles, Inc., T
Dependable. Prompt Service v ot FLOUR Phla; for ples. Uso claimed s \v
Siebel Institute of Technology Minneapolis Larabee SCRIBONA: Scribbans & I
= FLOUR axp CEREALS Milling Co. Uuallty—- Flour Mills Smethwick, England ake
960 Monrana « CHICACO, 1l 3 CHRYSLER BLDG. NEW YORK Uso ciatmad since March 13, 1931
FLUI'F-O: Ameorican Bakor
l]nnm. Ga; bread. Usg claimed
. 1931,

W.S. Johnson & Co. FLOUR AND SEMOLINA Flour Specialists 772" At of Makin P
P L o U R e M. S. Brownold Company Change
Succeasors ta D, G.Van Dusen & Co. (Continued from pngo §27.)

Prodnce Exchange NEW YORK
444 W, Grand Ave, CHICAGO a Producs Exchango NEW YORK ers have failed to rccogmlc the fact tl
the better the supply of “char in t
register at the start of the d

EL YI_—" | rapid and accurate will hbe

y t Li f that day. W] [
LYHourCo | ['s g sTRISIK CO. M. WITSENBURG s 0 scrape for changs he
his mind off the big point and

AT g » Dt L . XPO
Wamm Flour Mill Agents pouesTic-FLOUR-zxrorr takes.

Auzricay Forr Boa. Serving Particular Bakers It is not hard to estimale t
84 Rush 5. CHICAGO Produce Exchange NEW YORK 152 Riverside Drive NEW YORK nations ncedc(! for a day's husj
to have the right amount of

hand in the right units. Thi
will go a long way toward acc

" . . speed in the making of change
Buyers and Shippers American Flour Corporation HUBERT J. HORAN tomers. 4
of all grades of One of the chief causes of
MILLFEEDS azd SCREENINGS ;"”;w ‘;,“h‘}{;z roreick. KLOUR posesnc change making lies in the fre
R TTON co. o lessness of clerks in putting |
DONAHUE-STRA g . 40504 467 Bourso PHILADELPHIA, PA. l wrong drawers. A five-spot
MILWAUKEE, WIB. Cabls Address: " AMFLOCECO stuffed into the ten-spot seclic
| the next fellow comes along o, d
' a ten-spot, he merely grabs ap 4

spot heap and picks off the

JOHN F.KRIEG, Broker AREESE Co. William H. Oldach,Ine, | | Haced five 1o tois wvay, on
:n— Flour—Feed Speclalilneitn FLOUR | in change mnk{fn;; which \\lllcl,f:l )
Grain our RYE FLOUR costly 1o the business.

DISTRIBUTORS Whatever method may be
"lj;:',,“,j;‘," Nashville, Tenn. s g J L%EVA\ORK N. Y. 452 Tho Boorss  PHILADELPHLS, PA. | handling cash, it is ccrtain that
| should be compdlu] to follow ¢

sct of rules. Since everybody |y,
in the cash box, lhclt.rrors of ong d

o . Wheat Bran and Middlings which are used in the the dircet cause of ihe errors of

Joun E. KOERNER & Co. ‘/ ‘/ e Bu manufacture of LARR l(‘)!, the ready ration for In these days of rush hours ang

DOMESTIC EXPORT y dairy cows, and are always glad to have your offers. scurry, the lusses through carcleg, Ty
mnkmg are certain 1o be hiy, Sange

FLOUR THE LARROWE MILLING COMPANY B oy e

208-9 Loujslana Bullding \ sense set of rules is necess; T}
NEW ORLEANS. U. 8. A. DETROIT, MICHIGAN i Y
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[ F. W. WISE & CO.

Millers® Agents
Flour and Feed

£03B Grain & Flour Exchange BOSTON

Hard and Saft I Invite correspondence
Wintar Whe:t with n faw bakers and
Jobltiora who will appra-
ciato rpeciallzed broker-

FLOURS
nga reprosantation.

L. R. JEWELL, Kansas City, Ma.
201 Postal Bullding

ESTADLISUED I8t
DAWSON-DAVIS COMPANY
Special Attention to Baking Industry
All Types of Bakery Flours
177 Milk Stroet BOSTON

DON C. GRAHAM
FLOUR

708 Dwight Bullding
KANSAS CITY, MO.

A. H. BrowN & Bros.
FLOUR

MILLERS' AQENTS
Grain and Flour Exchange
BOSTON. MASS.

MILLFEEDS

NEWSOME MILLFEED COMPANY
Board of Trade Building
Kansas City, Missouri

THE NORTHWESTERN MILLER AND AMERICAN BAKER 887

’l"HE largest and most modern flour mill
and elevators on the Pacific Coast with
atorage capacity at our mulls of 2,500,000 buah-

els, together with more than one hundred elevators

and warch in the choi illing wheat sections of Montana,
l1daho and Washi inaure the 1 ity of all Fisher's Flours.

FISHER FLOURING MILLS CO.,SEATTLE, U.S.A.

Domestie and Export MUlers
CLIFF H. MORRIS, EAsTESN REPRXSENTATIVE, 431 Produce Ex.. New York Clty

Eatablislicd 1291

David F. Silbert & Co.,Inc.
FLOUR

300 Graln & Flour Exchange, Boston, Mass,
Bakers’ Trade Qur Specialty

T. R. BOTTS. Managar
Reynier Van Evera Company

605 Vietor Bullding
KANSAS CITY, MISSOURI

Flour—Semolina—Millfeeds

J. C. Consodine Company

Millers" Agenta e

1503 Morchants:Bank:Bldg
INDIANARGLLS, I

SUPERIGR SERVICE

FEEDSTUFEFES

Both Cash and Futures
DREYER COMMISSION CO.

(At jt since '02)
Morchants Exchange ST. LOUIS, MO.

JOHN L. BRAY
FLOUR

Specializing in Family Trade
Eastern States

Hotel Gore Clarksburg, West Yirginia

TRIPLE XXX FINE GROUND

ALFALFA MEAL

Idoal for Poultry Mashes
THE DENVER ALFALFA MILLING &
PRODUCTS CO. Plarce Building,
Lamar, Colo. St. Louls, Mo.

WM. A. FUERST
FLOUR BROKER
JUST STARTING

21 Years' Exporfenca selling Flour In Ohlo
and Kontucky

OPEN FOR ACCOUNTS

205 Stratfard Ave. Cincinnati, Ohio

N - by

Store Flour in Transit
Ava!l Yoursolf of the Thru Freight Rate

Insure Prampt Deliseries
All Bojldings Strictly Maodern, Clean & Dry
Capacity over 1.200 Carloads

CROOKS TERMINAL WAREHOUSES
CHICAGO KANSAN CITY

Tue A. H. Raxpart Mt Co.
Millers of Michigan Quality
SOFT WHEAT FLOUR

Now up-to-date mlll just completail.
Opeon for a fow additional connectlons.

TERONSHA, MICH.

DECATUR MILLING CO.
DECATUR, ILLINOIS
Manufarturers of
White and Yellow Corn Pmduct

Tablo Girlts Crenin Meal
Corn Flour Bakerns Dusting Flour
Ask for Samples and I'ric

Quality Michigan Flour
Plain and Self-Rising

Mado oxcluslvely from Michigan wheat—swe
grind nothing else. Oyt fur Connections

CHELSEA MILLING CO. - CHELSEA. MICH.

Pfeffer Milling Company
Manufarturers of I'ure Hizh-Grade
Winter Wheat Flour
Brands: Lebanon Bell, LEBANON, ILL.
thereal, Jewel — yfamber Millors®
Capncity: 1,000 bbls  National Federation

Michlgan Soft Wheat Flour

SUNRAYS

(REG. L. & PAT. OF.)
Straight and Self-Rlsing
UNION CITY MILLING CO.
TUNION CITY, MICH.

Hezel Milling Company
EAST ST. LOUIS. ILL.
Established 1861

Manufacturers of hard and soft
\Wieat Floor

YOIGT MILLING COMPANY
Graxp Rarips, Micn., U. S. A

MANUFACTUHRERS OF

Sost Wheat Flours
VOIGT'S ROYAL PATENT
VOIGT'S GILT EDGE
VOIGT'S CRESCENT
YOIGT S SELF RISING

Spring and Hard Wheat Flours
MARK TWAIN
COLUMBIAN
EEIP

Hanover Star Milling Co.

GERMANTOWY, ILL.

Manufacturers of High Grade
Soft Winter Wheat Flour

GILSTER MILLING CO.
CHESTER, ILLINOIS
e e nlof
Gilster's Best and Featherlite
Plain and Self-Rising Flour

WASCO WAREHOUSE MILLING CO.

Bluestemn Patents - Montana Hard Wheat Patents
Pastry Flour - Cake Flour

Cable Address: "Wasco.™ All Codes

Daily Capacity, 9.000 Barrels THE DALLES, OREGON, U. S. A.

Preston-Shaffer Milling Co.
Soft White Winter Wheat Flour
a Specialty
Also Choice Blue-stem and Hard Spring Patents

Cable Addreas: “Prestoy ™
Capaeity, 2,000 Barrels

All Codas WAITSBURG, WASH.. U. S. A.

AND

SELF RISING FLOURS

AMILLED AY

b GLOBE MILLS |
h OGDEN:-------UTAH !
WA GENERAL OFFICES — LOS ANGELES |

COLLINS FLOUR MILLS

PENDLETON, OREGON
Millers of Export and Doteatic Flours
a Datly Capacity, 1.000 Barrala ]

Correspondence Salicited

CENTENNIAL MILL COMPANY
Head Office: 1730 Exchange Building SEATTLE, U. S. A.

Cables:"CENTENNLAL™

All Codes We have Milly in the Wheatfields and Mills on Tidewater

SPOKANE FLOUR MILLS, SpokaNE, WaSBINGTON

SBoft Wicter and Blue-Stem Wheat Flours

Western Milling Company Riverside Code "silas”

Specializing High Grade torn IR S
Buakers' and I‘u.stry Flours LI t for Quantitics
For rala by 4 brancies and by

THE NORI Ii\\'l-.S TERN MILLER
M E b U.S. A,

MILLS AT
Pendleton. Oregon  Salt Lake City, Utah

The Peacock Mill Co. Milters of Hard Spricg, Bluestem and Pacific
FREEWATER. OREGON Soft Wheat Flours.
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Mances JOBNSON, Prealdont J.J. PADDEN, Vics P S, M. St y

UCREMO”
Just the Cream of Hard Wheat

ALs0O SEMOLINAS

Crookston Milling Company

CROOKSTON, MINN.

MOSELEY & MOTLEY MILLING CO.
FLOUR MILLERS

ROCHESTER NEW YORK

Red River Milling Company
“CERES” “No.Al”

Highest Quality Blghon Qun]h.’

ar
Spring Wheat Snrlnz When
Floor lonr

Montana and North Dakota Wheat
used exclusively

Daily Capacity 1,000 Barrols
FERGUS FALLS, MINNESOTA

LIBERTY FLOUR

GEORGE URBAN MILLING CO., Butfalo, N. Y.

Capaclity 1600 bbla. Mill at Sonboard

QUAKER CITY FLOUR MILLS CO.

304¢ Market St.

QUAKER CITY PHILADELPHIA, PA. KEYSTONE
Soft Winter Short Patent Fancy Pastry

WE ARE LARGE BUYERS
of PURIFIED MIDDLINGS

'Q\N IAGARA]> It May Pay You to Correapond With Ts

‘\v/ THE CREAM OF WHEAT CORPORATION

Minneapolia, Minnesota
Grain Cleaners

Founded 1795

Philadelphia Milling Company
Qoneral Officas: Bourse Bulldlng
Philadelphia, U. S. A

bR Spring W'hcnt
F LQUR{ e Weat
and Canadian

Cabla: “PAMIL," Philadelphia. All Codes.

Richmond Mfg. Co.

LOCKPORT, N. Y,

Feed, Flour, Wheat

ANALYSES
J. K. How1E, Represontative,
20 Fiour Exch g .
Minneapolis. Ming. The Columbus Laboratories
31 North State St. Chicago

New Jersey Flour Mills

OLIFTON, N.J.
Millers of High Grads Flour

Located only ten miles
from New York

STORAGE C—APRONS - & k.,
IN A 25 Years' Experlance Serving Millera
' TRANSIT

THE KEYSTONE WAREHOUSE CO.
Buffalo, N. Y.

P (Formeriy a Dept. of Brown & Bigelow)
~ 2nd Avenoe N. and 4th SI
N\ S prices and  Mj . Minn

Beloro the stoam engine was made,

1Y THE MINNESOTA SPECIALTY CO.

v dulnbumm plans gladly sent on requeat.

Bofore a railroad track was lald,

We ground the grain by waterpowor

And oxcarts hauled our Feed and Flour.
Iu 1795.

F. & R.'s 73
” GENUINE
XGLUTEN FLOUR

Guaranteed to comply in all respects to standard
requirements of the U.S. Depariment of Agriculture

Miner-Hillard Milling Co.

WILKES BARRE. PA.

Manafactured by
The Farwell & Rhines Co.
Wateriown, N. Y.,U.S.A.

PAPER SACKS
FOR MILLERS
The Chatfield & Woods Sack Co.

CINCINNATI, O.

Min_glnvna(inns

Announcements
Finest Hand Cur Engraved Plates

BUSHNELL &Yl

4 So. 11th Street MINNEAPOLIS

engravin

TET R A F UM E Approved ‘;i;‘:::l:::dr-l:;: Companies

(Recisterad) Douglas Chemical & Supply Co.
Kills Weevi, and Moths Manufacturers and Direct Distributors

A A 933 and 935 Southwest Boulevard
Also Kills Rats and Mice KANSAS CITY. MO.

Marsh & McLennan

INCORPORATED

Chicago New York
Minneapolis
Comprehensive  Established 25 Years i
Service to Exporting Millers
Steamship Service—Marinel — Includi q
AN Riske " and Specit] Coversgese Rouring na Transportation

Supervision—Trade Information— A Complete
Scrvice for Every Miller Who Exports Flour
R. W.LIGHTBURNE, IR,

Board of Trade, KANSAS CITY, MO.

Insurance on Flour
Against All Risks

Jones-HEerTELSATER ConsTrRUCTION Co.
Designers and Builders for Milling Companies

600 Mutual Building Kansas City, Missoun:

Correapondents in Amorican
and Foralgo Ports

MiLr. MuTuaL SERVICE —

For Pollcy Holders
Policies arranged by us include the

services of the
4 Millera' Export Inspection Bureau

Mutuar Fine Prevention Bureau
230 Enst Ohio St. Chleago, 1.

Export Flour Insured ALL RISKS by

The Sea Insurance Co., Ltd.

of LIVERPOOL

$2,922,372
200,000
843,109

U. S. Branch Assets
Capital Deposited in U. S................
Surplus for Protection of Policyholders. .

’ ORIGINATORS OF ALL RISKS CI‘I U B]3 & S()N
Insurance on Floor
Pollefes of this Company are

90 John Street - New York

United States Managers
I hold by all leading millers

494 Insurance Exchange - Chicago
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EREEE~=agun

There is a very distingui-
shable character to Chase
Cotton Bags which makes
them most attractive

containers for flour.

O\ L

FACTORIES:— SALES OFFICES:—

PHILADELPHIA ; CHICAGO - NEW YORK
BUFFALO - TOLEDO Quality and y

i L j CLEVELAND - DETROIT
MINNEAPOLIS - ST. LOUIS Dependable Service DENVER - LOSTANGE
KANSAS CITY - MEMPHIS HUTCHINSON - LOUISVILLE
DALLAS - NEW ORLEANS CHARLESTON  NORFOLK

Affiliated Company THE ADAMS BAG COMPANY, Chagrin Falls, Ohio
Manufacturers of NEVERBURST Paper Bags

CHASE Bac Co.

TITILIY




BRANCH OFFICES

EUROPEAN-C. F. 3. Ralkes,
59 Mark Lano, London, E. (ol 3, England

CANADA—A. H. Ralley
1001 Lumldun Blde., Tumnlu2 Ontario

EASTERN—“‘-;—m- G. Martln, Jr.,
23-25 Deaver Ntreet, New York

CHICAGO—S&. 0. We
Reoom 710, 1l(‘-ﬁ“' Jan-an Bisd.,

sou THWEQT Rabert E, Sterling,
614 Board of Trade, Kansax City. Ma.

CENTRAL STATES—\W. I. Wicgln,
51-515 Board of Trade 'Ilhlz Ta]rdo o.

PA(‘IF](‘ COAST—W. €. Tiffauy,
. 0. Box 72, Seatlle. Wash.

8T. LOUIS—Arthur F. G. Ra
317 Merchants’ Exchange. <r. ].Anll Ma.

Copyright, 1031, by The Miller Publishing Co.

@he-Norfhwestern- MHiller

w» @merican BWaker -
Publuhedb
THE MILLER PUBLIS;UNG COMPANY

Main Office—-118 South Sixth Street, Minneapolls, Minn., U. S, A.
PALMEING, MINNEAPOLIS"

Cabhlo Addrogs: *
H. J. Parruinaz, President and
Treasurer
W. C. Nicnois, Vice President and
Business Mannger
ArTnvr S. Perves, General Field
Representative
Harvey E. Yaxtis, News Editor
TuosasA. Grirry, Circulation Manager

Ronent E. Steruing, Editor and Chair-
man of the Board of Directors
Ropent T. Beatry, Secretary and
- Northwestern Editor
Carngrour K. 'Iih.cnl_\'i:n, Managing
Editor *
Mantix E.NeweLL, Assistant News Editor
L. C. Wirtex, Cashier

SUBSCRIPTION PRICE

The Northwestorn Miller and Amorican Bakar,
publishod on tho fourth Wodnosday of each
month—per year (12 Insues):

Domestic, #1.00; 3 yonrs $2.00.
Forolgno, $1.25

Tho Northwostern Mliller and American Bakar, J
in combinatlon with Tho Northwestern
Mtller, publighed on the firat, second, third
and fifth Wadnesdaygs of ench mnnth—
yonr {52 Issuca):

Domaestle, #1.00; 2 yanra $5.00
Foralgn. &5 or £1.1.0,

Single Coplos Ton Centa.

Enterod at the Poat Offico at Minneapolis, Minn.,
a3 mail mattor of the socond class.

A

Acme-Evana Co., Indianapolls, Ind...... 885
Acme Flour Milla Co., Oklahoma City,

Okla . 574
Allon & Yheeler Co., Troy, Ohio.
Allla-Chalmera Mapufacturing C
waukce. Wia. .

Amarican Machine & Foundry Cn. New
York, N. Y. .. B28
Anheuser-Busch, St Louls, Mo.. .. 810
Annan-Burg Grain & Milling Co Bt
Louis, Mo. . .. 873
Ansted & Burk Co., Sprln:ne]ﬂ Ohlo.. 884
Arecse Co, New York, N. Y........... . BEB
Arnold Milling Co., Sterling, Kansans.... B77
Associated Flour Mills Co., Baltimore,

Atkinson Milling Co., Mlnnelpollu
Atlantic Beaboard Flour M!lis Co
delphin. Pa

Ballantine, P., & Sons, Newark, N. J.... 826
Baltic Co., Copenhagen, Denmark. 848
Bang, Flemming, Coponhagen, Denmark
Barnett & Record Co., Minneapolls 833
Bartlett Frazlor Co., Chicago, Il.. .. B8
Barton County Flour Mlills Co.,, Great

Bend, Hansas ............ es.ea B78
Baur Flour Mllls Co., Bt Lnull. Mn...... 5§76
Baxter, A E., Engincering Co., Buffalo,

N. Y. ..

Bay State ng Co., Winons, Minn .. BG7
Bemla Bro. Bag Co., Mlinneapolia, St
Louls, 81€. .....ccveverecnens ..

Bemls Bro. Bag Co., Winnlpeg, Man
Bernet, Craft & Kauffman Milling Co.,
8t Louls, Mo.
Beygeh Engraving Co.. Minneapolls
Bjornatad, Asbiorn P.. Oslo, Norway.
Black Bros. Flour Mllls, Beatrice, Neb
Blackburn MIilling Co., Omaha, Nebh..
Blalne-Mackay-Lee Co., North East, Pa
Blair MHling Co., Atchison. Kansas, . 877
Blake, J. H., New York, N. Y..
Blish MIlling Co., Saymour, lnd
Blodgett, Frank H., Inc., .lnne.!vlllc.

WAL ooocoonoooaganodonagoaano vevee 86D
Bogert & Greenbank. New York. N Y. B56
Boonvllle Mills Co.,, Boonville, Mo.. . B77

Bouwman, E. & W., Rotterdam, Holland 868
Bowen Flour Mills Co., Independence,

KHansas .........iiiveinvenans
Bowersock Milla & Po'er

rence, Kansas .....................
Brabender Corporation,

LE . - P Paseseer s
Bray, John L., New York, N. Y
Brey & EBharploss, Phlladelphla, n
Broenniman Co., Inc.. New York, N. Y..
Brooks Paper Co., Bt Louls, Mo........ 532

887

Brown, A. H., & Bros.. Boaton, Masa... 8B7
Brown Co., Portland, Maine..... . .
Brownold, M. 8, Co., New York, N. ¥... 868
Bruce & Wilson, Glasgow, Scotland. 5
Bruun, Jorgen, Aarhus, Denmark.. . 808
Buckeye Cereal Co., Maasillon, Ohlo.... 884
Buhler Mill & Elevator Co., Buhler,
Kapsas ............... cesessennos B77
Bulsing & Hellenhld Amnerdlm Hol-
land ....

Bureau of Enxrnvln‘. Inc., Minneapolla. 858
Bushnell-Dahlqulst Press, Minneapolis
Buttifant, A. G.,, London, England..,
Byrne, Mahony & Co.. Dublin, lreland.. 888

C

Cameron, John F., & Co., Aberdeen,
Eraiiltiie] - cooos 000000666400 0080GA00 00 .
Canadlan Bag Co, Ltd Mnnlrenl To-
ronto, Winnipeg ..................... 879
Canadian Flour Export Co., Toronto,
Can. ...... . GCDCNaranaEe600Ra0 A
Canndlan MIill & Elavn(or Cn ., El Reno,
Okia ........... 824
Cannon Yalley Milling Co., Mlnnelpolll 862

Cape County Milling Co., Jackson, Mo...
Capttal Flour Mills, Ine., S8t. Paul, Minn. 862
Carglll Commission Co., Minneapolis.... B58

In writing to an advertiser, write

INDEX of ADVERTISERS

Carson. Robert, & Co.. Ltd., Glnagow,

Beotland . .......ciieiiieianneanns
Carter-Mayhew Mfg. Co., Minneapoll
Cnacnde Mllling & Elevator Co., Cas-

cade, Mont.
Centennial M|]]1 Co., Seattle, Wash.
Central Bag & Burlap Co.,, Chicage, I
Central Kanaas Milling Co., Lyons, Kan-

Challenger, Edgnr O., New Yurk N. Y.. 880
Chase Bng Co., New York. Chlcago, 8t
Louls, Kansas Clty, Buffala, Cleveland,
Mllwaukee, Minneapolls, Memphls..... 888
Chatfield & Wooda Sack Co., Clnclnnnll,
Ohia ... 8
Checkerboard Elevator Co., 8t Lnull
Chalsea Milling Co.. Chelsea, Mlch..
Chleago & 1llinoia Midland Rallway Cn
Springfield, 11l
Chicago and@ North Western Line.
Chicago. South Bhore & South Bend
Rallroad, Chicago, Il...........uatn
Chickasha Milling Co.. Chickasha, Okll. 874
Chinskl Trading Corporation, New York. 858

Chriatian Mills, Minneapolis . 882
Chubb & Son, New York, N. Y. 888
Claro Milllng Co.. Minneapolls. . 862
Cochrane & Black. Glasgow, Scotland 848
Coleman, Davld. Inc., New York. 886
Collina Flour Mills, Pendleton, Oernn. 887
Columbus Laboratorles, Chlcagao, 1L..... 838
Commander-Larabee Corporation, Min-
neapolls, MIND. ..........ciainanne 810, 811
Commerelal Milling Co., Dalrnu Mich 823
Concrete Elevator Co., Minneapolls.. 858

Consodine, J. O, Co., Indlanapolia, Ind.. 887
Consolidatod Flour Mlilla Co., Wichita,
Kapsas ..................... . 803
Copeland & Elllott, Toronto, Can. . B82
Copeland Flour Milla, Ltd., Midland, Ont. 881
Corn Products Refining Co., New York.. 831

Coventry. Bhappard & Co., London. . 868
Cowan, Wm., & Co., Chlcago, 111
Cowing & Roberits, Now York, N. Y. . B83

Cralg. . Hunter, & Co., Ltd., Glasgow,

Scotland ......iiieeiiieiiieeenns
Crawford & Law, Glugnw 8cotland.
Cream of Wheat Corp., Minneapolls,
Crescent Flour Milla. Denver. Colo...... B78
Crooks Terminal Warchouses, Chlcago.. 8§87
Crookaton Milling Ca., Crookaton, Minn.. 88§

Crown MIlling Co.. Minneapolis....... .. B62
D
Dakota Mllling Co., Minneapolis...., +.. BSE

Davey, Edwin, & Sons, Pyrmont, Byd-
ney, N. 8. W., Australla..,. .
Davls, Jacques A, Now York..
Davis-Noland-Merrllt Grain Ca.,
City, Mo.
Dawson-Davis Co.
Dacatur Milling Co., Decatur, IMl....... B87

Denver Alfalfa Milling & Products Co.,
Lamar, Colo., 8t. Louls,
Dautach & Blckert Co., Mllwaukee, Wll
Devoto, V. & A., Dublin, Ireland....... 808
Diamond Crystal Salt Company (Inc.),
8t. Clalr, Mich. ....... .

Dllwerth, C. W., Chicago, lll 8886

Dodge City Flour Mills, Dodge Clly,
Kansas ..........cc000iianee.. . 878

Domesatic & Forelgn Cnmmlulnn CoA,
Copunhagen, Denmark . 869

Dominion Flour Mills, Ltd.,, Montreal... 880
Donahuo-Stratton Co., Mllwaukee, Wis.. 858
Doughnut Machine Corp.. New York o
Douglaa Chemical & Bupply Co.. Kansas
Clty. Mo. ...... Y. - ey S . BS8
Dreyer Commlulon Co. El Louls Mo 887
Duluth-Superior MIlling Co., Dululh,
Minn.
Duluth lmlvernl Mllllnx Co
Minn. ..
Dunlop Ml
Dunlop, Thomas, & Snnl Glusgow, scot-

Dunwoody lnnlllulr-. Minncapolls,
E

Eaglo Noller M Co., New Ulm, Minn.. 865
Ebeling, John 1i., Mlling Cc., Graen
Hay. Wis. ceeeness 809
Eborle-Albrecht Flour Cu 8! Loulu Mo. 878
Eckhart, B. A.. Milling Co., Chicago, IiL. 891
Eckhart, John W., & Co., Chicago, IlL... 836
Edwards, 8. T., & Co., Inc., Chicago..
Elsenmayer Milling Co., Bpringfield, Mo..

Electric Powor Maintenance Co., Minne-
apolls .....ccocvieiaiiaden Cesesssnenn

EIl Reno Ml & Elevnlnr Co., El Reno,
Ok - 874

}:nnl Mlllln: Co.. Inman, Knnuu . B74
Ernst & Ernst, Minhneapolla..... . 889
Evans Mlllln' Co.,,Indlanapelis, Ind. 885

Everett, A & Co.,

Falrchild Milllng Co., Claveland, Ohlo.. 854
Fargo Mill Co., Fargp, N.
Farquhar Broa. Glaskow, 8co
Farwell & Rhinos Co., Watertown, N. Y. 88§
Fenst, C. E, & Co.. London, England..
Federal Mill, Inc., Lockport, N. Y...
Fisher & Fallgatter, Waupaca, Wia.. 869
Fisher Flouring Mills Co., Soattle, Wuh ‘887
Flelschmann'a Dlamalt, New York, N. Y. 822
Flalaschmann's Yoast, New York, N. Y... §21
Florellus & Ulatoen, Oalo, Norway..,
Fode, Troals, Coponhagen, Denmark...
Fort Garry Fl. M. Co., Ltd., Mantreal.. 883
French. J. Randolph, Now York, N. Y... 888
Friedler, R. L., New York, N. Y.. .
Fulton Bag & Cotton Milla,

Dallas, Now York, New Orleans, SL
Louls, Minneapolls .......... .. 8680
Fuerat, Wm. A., Cinclonatl, Ohlo . 887

G

Gallatin Valley Mlilling Co., Bolgrade,
Mont. ...
Garland )Hlllng Co.
Garnham, A., & Co., London, England.. B08
Gelher‘s Hnndnlmnnuchnnplj (N. V..
Rotterdam, Holland ..........
Gonera]l Baking Co., New York, N Y . 88d
General Mills, Inc., Minneapolis Caver 4, 807
Gllchriat, Wm., & Co., Glasgow, Scotland 868
Glister Milling Co., Chester, If
Giertsan, H. H., Oslo, Norway
Globe Milling Co., Watertown, Wis
Globe Milla, Los Angoles, Cal
Goerz Fiour Milla Co.. Nowton, Kansas.. 872
Gooch Mllling & Elevator Co., Lincoln,
Nab. . 874
Goodhue Ml Co., Mlnnunolll -
Graham, Don C.. Kanaas Clty, Mn 887
Great Lakes Transit Corp., Buffalo, N. Y. 857
Great Wentearn Elevator Co., Kansaa
el D36 casconganoonoan resersrarsae 858
Green & Gowlatt, London, Enllnnd
Grippeling & Verkley, Amsaterdam, Hol-
land ...... 0oocconas 000 CaBODOs creaens 580

Grennuburg Ind

Habel, Armbruater & Larsen Co., Chl-

CAEO .......
Haffenberg, James, New .
Hafatad, Henrlk, Borgen, Norway
Hall Milling Co., 8t. Louls, Mo.,.
Hallet & Carey Co., Minneapolls.
Halstead Milling & Elevator Ca.

ton, Kansaa ...... . .
Ham, Frank B., & Cc le. Toronlo.

Ont., Canada .....c.envvnannnnn
Hamilton, Archibald, & san Glugow‘
8cotland .
Hamliton, Wm., & Co., Glai ‘ow Beot-
land ...... siieseses 868

Hamm, J. M. &C M Lcndun. England.
Hanover Btar Mig. Co., Qermantown, IIL 887
Hansa Importagentur A/8, Oslo, Norway
Hardeaty Milllng Co., Dover, Ohlo...... B84
Harding, W. T., Inc.,, New York, N. Y...
Harris Bros. & Co. (Graln), Ltd., Lon-

don, ENE. ....ue.isecrecancasnsseens 568
Hatonboor & Vﬁrhoeﬂ Rotterdam, Hol-
land ..

Hays City Haur Mllll
AR ,,..
Hayward & C
Hacker-Jonea-Jewell Mig. Co., New Yark 830
Hezel Milling Co., East 8t. Louis, Ill.... 887
Hliltunen, W. J., Helslngfars, Flnllnd.
Hogan Milling Co., Junction City, Kan-
888 ...cipreneneranens cisieesn 877
Holboll, Torben, Copenhagen, Denmark.
Holland-America Lina, New York, Ch!-
cago and Ban Franelsco.............. 857
Holland Engraving Co., Kanaas City.... 8§74

Horan, Hubert J., Philadelphia, Pa...
Howard TWheat & Flour Testing Lab-
oratory, Minneapolls ................ B9
Hoyland Flour Milla Co.
A oG 00 oooOrE EEEER TR eae BT
Hubbard M(lling Co., Mnnknln. Minn.. .. &4
Hubbard Portable Oven Co., Chilcago, 11l 52§
Hunter Milling Co., Welllngton. Kansas. 2
Hural‘Adolpho. & Co. lnc. Now York,

Igleheart Bros., Inc, Evansville, Ind ... 58
Imba, J. F.. Milling Co., St Louls, Mo. $70
Imperial Flour Milla Co., Wichita, Kan-
L
Inland Miling Co., Duu Holnn . Iowa.
International Morcantile Marinae Llnes.
New York, N. o
International Milling Co., Minnoapolls
.. Cover 2
umorl Hincke Milling Co., Knmnu Clty, 871

J

Jaeger, Frank, Milling Co, Danvllle (P.
O., Astico), Wia, ........... ciees B

Janssen & Willemse's Handﬂn-
schappli N. V., Amsterdam, Holland..

Jewall, L. R., Kansas City, Mo

Jochema & Luchsainger, Amaterdam, Hol-
land .

Johanson, Anth., o, Oslo, Norwny

Johnson, W. B., & Co., Chicago, 11l

Jones-Hettelaater Conatruction Co., Kan-
mas City, Mo. ...

Joueph I 8,

inn. ..........
Justosen, Brodr., Cnponhngun Dcnm r

K

Kalamaroo Vogotable Parchmont C
Kalamazoo, Mlich. ..... pe
Kansoa Ml & Elevator Co Ar L]
City, Kansas
Kansas Milling Cn. chhlln Ke
Kelly Flour Co., Chicago, Il
Kelly, Wm., Milling Co., Hutch
Kansas
Kennedy, John, Toronm. Cln da
Keystone Milling Co., Larned, K
Keystone Warehouse Co., Buffal
Klithau, Raymond F, New York, N
King. H. H., Flour Mills Co., M
G o nadas doctr
King Midas Mill Co., Mlnnenp {1
Kipp-Kelly, Ltd., Winnipag, Cana
Knighton, Bamuel, & Bons, In
York, N. Y. .,
Koerner, John E., & Co., Naw Or
Kohman, H. A., Pittaburgh, Pa
Koamack, M., & Co., Glasgow, Hcotl
Krieg, John F., Nashvilla, Tonn.
Kruuse, Hans, Coponhagon, Denmark

L

La Granga Mllla, Rod Wing, Minn.
Lake af the Woods Milling Co, Lt
Montreal, Que. ......,, R =
Lakesldo Milling Co., Ltd, Torantc
Lambtooy Label & Wrapper Qo., Kala
mazoo, Mich.
Lane, J. V., & Co., Inc.,
Larrowe Milling Co., Dotroit, Mich.
Lawranceburg Roller Milla o -
renceburg, Ind. ....... . |

N A3

New York

Lee, H. D.. Flour Mills Co., B
Kansas ...........
Le Gue & Bolle, Rouerdnm " 1 4

Leonhard & Johanason, 0. y,, jfe
fors, Finland ........., .

Lewls, Chas. E., & Co Mlnncnpol

Lexington Mill & Elevator Co., Lezing-

ton, Neb. ........... ... T3
Lightburne, R W., Jr, Knn na ( .y 51 s
Lindsborg (Kansas) Milling & ) 872

L5ken & Co., A/8, Oalo, Norway,
Long, W. E., Co.. Chicago, ..
Lovobury, Fred J., Co., Columm‘ Lo}
Luchsinger, Moura & Co., Am, terdan
Ludwigson & Echjeldarupg Eft., Oalo,
NOrway .o:ieoeeseae )
Lukans Milting Ca., !chllon knnn!
Lyon & Qreenleaf Co., leum" Ind
Lyons Flour iiiliing Tu. Lyanq Kansas
Lyste, J. C., Miling Co Lenvenwnrm.
Kansas .... -

@

P L
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as you would be written to—in a Spirit of fair plas
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ady DAILY CAPACITY—2,000 BBLS. SPRING—1200 BBLS. WINTER—800 BBLS. RYE

B. A. ECKHART MILLING CO.

CHICAGO, ILL.

MILLERS

OF
Hard Spring Wheat— Hard Winter Wheat
Soft Winter Wheat— Rye
Short & Standard Patents— Clears

EASTERN REPRESENTATIVES

SAMUEL KNIGHTON & BEONS HUBERT J. HORAN GEO. A. DOROTHY R. 8. THORPE SAMUEL KNIGHTON & AONH, INC, IZANCINS . MILLER
PRODUCE EXCHANGE BOURSE BLDG. 1908 DIVISION ST, 1459 PARK BLVD. I GRAIN & FLOUR EXCHANGE 1" 1 [OX 1063
NEW YORK, N. Y. PHILADELPHIA, PA. DETROIT, MICH. PITTSBURGH, A, BOATON, MAss, COLUMBUR, olilv

M Northwestern Milling Co.. Little Falls, Ruoff, A., & Co., Rotterdam, Iolland... U
T o8anddiae e aoo J06 68800600 dad v... 866 Ruasell, D. T.. & Balrd, Ltd., Glasgow,
McConnsell & Reid, Ltd., Glasgow...... . 8GS Northweatern Natfonnal Bank, Minne- IV w060 =60 0oon06 con0a0c 000000 o S0 Uhlmann Graln Cu., Kansas Clty, Mo,
McCormick Steamshlp Co., San Fran- L =7 1 8. Russell-Miller Milling Co.. Minneapolls.. >0 and Chicago, Ul .. .....ci.ieinrnrine 559
claco, CAL .......c.cvun0 Norton, Willts, Co, Topeka, l\nnuu Unlan City Milling Co., Uniun City, Mich. 587
McKinnon & McDonald, Ltd., Glasgow, Nott, W. §, Co, Minneapclia......... . BST S Union Machtnery Ca., Jallat, I, A
ScotlAnd .........nieienaianaanne Novadel - Agene Corporation, Newark, Unlon Steel P’roducts, Alblon, erh 523
McLead Milling Co., Ltd., Slrnlford Ont. 853 2 Cover 3 St. Lawrence Flour Mills Co., Ltd., United Graln Growwers, Ltd, “Inn||1ll
Maalproducten Maantachappy, Amater- Montreal, Que. .. Man, Canada 842
dam, Holland ..........-.iccueanen . 86S St Paul Milling Co.. St l Urban. George, Milling Co., Duftala. 8%
MacRoh Snlea & Mfg. Co.. Dnvenvor'- O Sands, Taylor & Wood Co. New York,
T s a0 0 B0 0 0 OO P N Y.. nnd Boston, Mass 5 AV
Madsen, Otto, Coponhagen, Denmnrk 860  Ogilvie Flour Milla Co., Ltd., Montreal, . Milling Co.. Charryvale, Kan-
Madsen, Rud, Copenhagen, Denmark... S08 Que. .. - 79 Valtamer! Qsakeyhtid, Helsingfors, Fin-
Majeatic Milling Co.. Aurora. Mo....... Oklahoma y Mil & Elevator Ca., land
Mait-Diastase Co., New York. N. T..... Oklahoma City, OKIA .....cevonrenon 874 Scandinavian-American Line, Naw . Vancouver Milling &
Maney Mllling Co., Omaha, Neb......... Oldach, Willlam H., Inc, Philadelphia, Schmidt, H. P., Milling Ca., lnc., Osh- Vancouver, B. C.
Maple Leaf Milling Co., Lt s £00000e0990080080000000000000 . 838 ST e AL cooaoocc sooocaanne Van Den Horgh, Gebruad
Ont, Canada .. Oriental Miliing Co., Manltowac, W " 569  Scott County Milling Co., Sikeaton. Mo. 878 N T
Mardarf, Pench & Co., London, England 568 Orth. Ph.. Co. Milwaukee. Wia...... Security Flour Milla Co.. Abllene, Kan- Van Dusen iHarringtun Co.,
Marsh & McLennan, Inc., New York... $§8 Ousieck & Co.. Amaterdam, lloliand..... £69 sas W I, S, oc ooo0
Mason, Fenwick & anrente. Wuhlnz- Serfaty, Viuda Da E. Gibraltar. Van Evera. Reyale
2oy DL €. cieliciiaiiieraeanans .. 802 P Shafter, J. C.. Graln Co., St. Laut e
Mayfower Mills, Fort Wayno, Ind.. . 885 Shaw, Pollock & Co. Ltd., Bultast, Vaihdicer SECEuRE o
Medlll, T. S. & Sonm Ltd., London, lond e T Victor Chemicnl Warka, Chlcigo, HI ...
England . so8 Page Thoman MUl Co. North Topeka, o 0t " o ator Con Via, P. C.. & Co., Amaterdum, Hollund. .
Mennel Milling Co.. Toledo, Ohto . 584 Iansaa . 878 lina, Kansan . SIS S e 478 Volgt Milling Ca., Grand Rupids, Mich.. 57
Marcator, A/S, Oslo, Narway.... Pagel Miling Ca., Stovens P“"“ . 868 ghnrm.n Flouring MIiila, Inc. sherldnn. Vos. M. J., liaarlem, liolland.......

: gos Papendick, Inc, Bt. Louls, Meo......
. g3 Parrish & Feimbeckor, Ltd, Wlnnlpc:.

Weura Pz., P, Amsterdam, Holland.

sesses M3 Vrveawijk, Guebrovdora, Utreche, Hullllud
Meyer Milling Co., St. Louls, Mo ...

Shevalo\e J. J., Newark, \l B

Middleby-Marshall Oven Co.. Chicago, Canada 0 hort, J. R, Milling Co.. Chiengo, Iil.... 529 W
0o aonaoa PR T EPPRRN ve-.. 825 PFaul. Paul & Moare, Minneapol 862 5.,m Institute of Technology, cmc.gq. i
Mldiand Chemlcnl Laboratories, Inc, Peacock MIll Co., Frecewatar, Oregon b 7 S 1Y T . . 896 Wabasha Roller MiIll
Dubuque, lowa .. - Pearlatone. H. 8., Now York. N. Y.. Slggerud Thor, Osla, Norw. . 889 ‘Mlnn. .................
Midland Flour Milling Co Patersen Oros. & Co., Chicago. L. 888  gjibert, David F. Co.. Ine, Boston, “:”lﬂ & Tiwinan Co.,
Petersen. Georg, Oaslo, Norway.. 869 MARS, L..iiiancieeneeen Gt s
T “...( Laboratories Ptefter Milling Co., Labanan, 11 8§57  Simonda - Shietds - Lonadale A1l R ag 8 laky R
................ Phelps & Co., Minneapolia.. Kansas City, Mo, .......... \Walnut Cre u”"n
Mlller Publl-hlnz Co., ulnnenpoll Phlladelphia Milling Co., Phll-delphln. Skandinavisk Muel-Import, Copunhn en, Kansas L3
Miner-Hillard Milling Co., Wilken- Bnrre. DA e . e e 853 DenmAar¥ ... - )lll;ln- Co“lnc b
e 885 piiman & Philligs. Lesden, England... 08 Smith, J. Allen. & Co.. Inc. & Co., .
Mlnnuo(. spaclnlty Ceo. Tenn. Warwick Co., Masslllan, Ohlo..
i gg  Plllabury Flour Milla Co., Minnenpolia 502
e = Smith, Philetus, New York, N. Y. . 550 Wasco Warehouse Milling
" N. D. 5§62 Plant Flour Milla Co.. §t. Louls, Mo.. 873 ¥ Dalt o
inat Flour Al Co., Minot, - 862 L ostel. Ph IL. Milling Co.. Mascout Smith, Sidney, London, England........ 85m alles, Oregon ..............
Manarch Elevator Co., Minneapolis..... 558 T S SR o Smyth, Roas T., & Co., Ltd., London, Washington Flour Mil,
Monarch Milling Co., Kanaas City, Mo... Pratt, R. C.. Toronta, Ont. . England . ...eeiceanrrrrienionss ceeve BO3 Mo. . 0
Montana Flour Mille Co., Great Fallu L Société D'Advances Commarciales, Alox- Watson & Philip, Ltd., Latth, Scotland.. i
KETO . n. G G (gl LLELA andria, EgYypt ....- ool Walta Flour Milla, Minneapolia. . ........ 581
M g F1 ash. ..... . N 3
ncn’:;' M'ovryour Prina, Frank R. Corp.. \‘aw York. 8.6 sn;ll!hywtnloern Milling Co. :\‘R |:::: :ucur;: ;C:r :‘|-lerlumé;. Or:‘((.;. 52
5 965~ 900500000900 en! anad i a Co. Lta,
Moore-Seaver Graln Co Prinz & Rau Mfg. Co.. Mllwaukes, WI-. Sparka, Clark ., Naw quk N Y Toronto, OnLl. ......... =0
0. seriseenzrransae . Practer & Gamble, Cincinnatl, Ohlo L. € ‘ § o
Morrizon, Wrm., & San, Products Prmecllun Corporatlan Spillera Canadian Milling Co.. Lt e Western Flour Mills, Liavenport, towa.. »2
Scotland York, N. Y. . veoviiirrunann ' . gary, Altn . «.o» BSL  Weatern Milling Co., mndmuu, n.t,“.n,
Morriesey, John F & Co. El Lnul.. Ho Pravident Chemlcll Worka, 8t Loux. s8¢ Splllers, Limited, The A § )lllllm( and #alt Lake City, Utah. tee NR?
Mozeley & Matley Mllllnz Co., Roches- EI’O‘;D dE!‘D"‘ Co. Branch, London, Western Star MIll Cao. Halina, Keran Y £
RPN, . . ... ... cceennees 838 Q NEIADUS e - <ERREL e Weatern Taryninal Elevator Co., Hulch-
. Spindler, L. G., New York. N. ¥ TS
Moundridge oundrldga. T . Kansas ........ B oo 3 ok - o ~h
] snod i IS IIIRS 7 Quaker City Flonsitil —— Spokane Flour Mllls, Spokane, ““n : Weaton Enraving Co, Minneapells "
Mutual Fite Prevention Bureau, Chl- it e g Co- Philadely Springfalgsiling ~Co. MRSt ‘L " Weysuwexa Milling Co Weyauwaga,
cago, It ...... g Quaker Onts Ce., Chlcago, 1il. Stanard Tilton Milling Co 573 N
” g - . “h]'r H
MysHCpMIIS, sious b ROL Stannard. Colllta & Co., London, Eng. » Forier "::"
N R State Ml & E Grand Fork SILE
N DR 0 5
- Wi
) 2 Radla! Warehouse Co.. Kansas City. Mo, 878  Stevens Brakerage Co, Detroit, rias ... .06
RN E . Yo 7ori, . Yé'n'\'.' Randall. A. H., Mill Co., Tekonana. Mich. §67  Stickell, Clazence SL; Hagerat é“b“d L
braska Consalidate a Co., a Rea-Patterson Milling Co., Reyvilla, oke hog Co. Q eko o :
a, Neb. . 874 Kansas ... Pe/iCo-§ Cofigy Stelp & Co, Ltd., 'rrndln‘ Co., Amster- il ‘n‘;:"' (Salcty b g
Nelll, Robert, Lid., Glasgow. Scotland. Red River Milllng Co.. Fergus dam. Hamburg ...... : e S T e '.,',', """ <
New Century Ca., Chicago, Nl..... Minn. 3 - . RN Stott. David, > Arvlll Yor Wilson Flour M‘ill’lll \\:Ill.on »‘;(:n“.':. wTR
"‘;ﬂﬁ'_’.‘ Miling Co. Arkansas City, 809 gﬁd Star Milling Co., Wichita, Kacasa.. 801 ::;‘;"‘; S.dll"é: S';n‘n"w;.:' r Wilsun, James, & Bons, Fergus, Ont.... 3
........ a " -Sel . 10 paaa —~at, .
New Jersey Flour Milis, Clitton, N. J... 588 O3 B0 e ot FIEEEn @ M- ; Swift & Co., Chicago ... tee 817 Wimionsin Mill:ing Co. Menomonle. Wia 569
waukes, WIL ..........0vvunes aa... 820 W F. W, & C I3oston, Maas
New Richmond Roller Miila Co., New Red W 4 e oo 0.,
Richmond, Wia. ed Wing Milling Co., Red “ln. M)nn. 8 T Wit urg. M, Jr. Amatardam,
Newsome Mliilteed Co.. Kansas City. Mo. 857 m:lhp"d'“;: James, & Sons, Ltd, Win- 1and ...... 2 5
Newton Milling & Elovator Co., New- i an. ..... caeenes N2 4 .G W. P, & C . Wiasenburg, M., _\' w Y*ru N,
ton, KADSRE ......cocnenns S 872 ::Ch“l““d Mfg. Co., Lockmr!. b hbs ";::‘: '\'“; i Wolf Co., Chamtersburg, Pa
N egel Pagper . .- 2 ‘ "
}uu'lm:—!lm Roller Milt Co.. New Ulm, i b Corporation, New York - Taylor, Andrew. & Co. (GI oo “””;‘ v .'n'ocd"Kl‘n.:. .,";
T L T LT ® ok & 1 K
Nablesville Milllng Co.. Noblesviile, Ind. 855 Pl"mdc Code .. 857 Glasscmpscariand ; Weaicott & Linca!n, Ine., Kansas City,
Norenberg & Belsheim, Osla, Norway.. 8§69 ROMID Hood Milla, Ltd., Moose Jaw, Tennant & Huyt Co. Laka Clty. Minn... Afa. ceeaess BB
Northern States Power Co., Minneapolis, Sask. .. veevee. 881 Thumas, A. Vaughan, London, England. “’aherlbn Flour Mills Co, |,y¢ Bt
MDD evneeren - aooaoErrN Robinsan Mlmng c . Salina. Knnm ... 472  Thomas Guatay B, Hamburg, Germany -3 Mary's, On%. ........ VAN S
Narthwaestern Comolldnod Milllnl Co., Rodney Milling C. Kagpsas City, Mo ... 878 Topeka Flour Mills Corporation, Tupeka, Wiewd, W. P, & Co.. London L‘n[lud RAN
Minneapolis ..... Rogera, Willlam, New York, N. Y..... . Kanzas i e &T%  Wouds Mfg. Co., Ltd, Mantresl, Que... 874
m;:g:‘ua:he'ron Elevator & Mill Co., To- o Rcsenbaum Gralp Corp, Chicage, 11 a Touronto Elevators, Ltd, Torento, Ont. Rst Wowdworth, E. 8., & Co. Minneapoiia

Rasa Milllog Co., Ottawa, Kanpsas......

Treieaven. W. E. Lucxnsw, Ont. Can . Worceater Bait Co. New York, N. Y.
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COMPARE THEM |
——

FOR APPEARANCE
STRENGTH, SERVICE

Bemis Cotton Bags always look well — they
are noted for their sharp, clear, attractive

and accurate printing.

In Bemis Cotton Bags the high quality fabric
is uniform in strength; the bags are evenly cut
and securely sewed. There’s no sifting, tearing,
ripping—Bemis Bags hold the flour.

Bemis Cotton Bags are first choice by millers
who want quality—and who want quality that
is uniformly maintained. Compare Bemis Cotton
Bags with any bag made—for appearance,
strength, service.

BEMIS

COTTON

BAGS

BEMIS BRO. BAG CO., 601 SO. FOURTH STREET, ST. LOUIS, U. s A

BOSTON DENVER INDIANAPOLIS MEMPHIS NORFOLK ST.LOUIS SEATTLE
BROOKLYN DETROIT KANSAS CITY MINNEAPOLIS OKLAHOMA CITY SALINA o
BUFFALO E. PEPPERELL LOS ANGELES NEW ORLEANS OMAHA SALT LAKE CITY ICHITA
CHICAGO HOUSTON LOUISYILLE NEW YORK CITY PEORIA SAN FRANCISCO WINNIPEG




UNIFORMITY—THE TRIUMPH OF MODERN INDUSTRY

¢

X

KEEPING
THE ABC's
IN LINE

>

In type founding, the proportions of each letter.
the thickness of its strokes, its alignment and
spacing must be uniform. .. perfect. The type
Sfounder knows the limitations of even his skill-
Sul hands, and makes use of modern instru-
ments and scientific processes to insure abso-
lute accuracy — then checks his aork by a

Cliccling the unils i & { - . . A
e e TR magnifying device that pitilessly reveals any

newly-desizued fetter in the Projectoscuje

1; a Tu uf eve 1 i £ . . . . "
R e T variation from perfection.

And so it goes in every industry: the old methods of rule-of-thumb:
of almost richt; of hest-we-can-do. give wayv to modern standards ol
scientific accuracy and controlled uniformity. In line with current
tendencies we find modern flour milling practice aceepting as standard
technique the controlled color and maturity that are only attainable

throuch the combined use of Novadel and Agene.

e NOVADEL-AGENE

are the
Busy Mills
AGENTS: WALLACE & TIERNAN CO., INC.
NEWARK, NEW JERSEY
T NAJL
NOVADEL FOR COLOR - AGENE FOR MATURING
‘ A\




REGISTER ]
NOW  jle

vho lmlaed :

t Course,

for the SECOND Short i

Course on Cake

N A AIL the coupon on this page today—to make sure
iV L that your registration is received before the classes
are filled for the Second General Mills Short Course on
Cake Making and Cake Merchandising in Minneapolis—
October 12-21 inclusive.

Kroger Grocery
e Bo ks Co.
 Gincinnati, Obio

plendidly conceived,
d wonderfully exc-
, the First Short
was perfect. Let
more like it.”

Bakers who registered too late for the First Short
Course will be given first opportunity to register for the )
Second Course. And all new registrations will be accepted
in the order they come in the mail until classes are filled.

Bakers from 34 states—Canada and the Hawaiian
Islands—profited by attending the First Short Course.
They said, "It is the greatest thing ever done for the
baking industry.” And now—in answer to hundreds of
requests—General Mills is giving THE SECOND SHORT
COURSE ON CAKE.

Come prepared to do actual cake work. Four com- K A. WILSON
pletely equipped shops, one exclusively for icings and e el
fillings. You'll have an opportunity to exchange ideas ould have

ryopncinmy

with other successful cake bakers. See and hear tried and
tested merchandising ideas which have helped the other
fellow to sell more cake.

porter,
ourse. §

Read what the bakers say who were at the First Short
Course. And now—you too can learn how to make the
kind of cake women want;and how to sell cake at a profit.

GENERAL MILLS, INC.
Minneapolis, Minnesota
A NATIONAL MILLING
INSTITUTION

Bakers Service Dept., General Mills, Inc., Minneapolis, Minn.
I would like 10 antend your Short Course on Cake Making and Cake Merchandising to
be held in Minneapolis from Oct, 12 to 21 inclusive. Please reserve a place for me.

Sign Name Here

Bakery Name. -

Address Here

Note: We will send you complete information about special hotel rates.




