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ADVERTISEMENTS. v

Our Satisfied Customers are our References.

ARE YOU ONE OF THEM?

The W. & P. Loaf Dough
Divider
is made accurately and does accurate work.

Costs a little more than other so-called
Dividers, “and is worth it.”

The W. & P. Loaf Rounder

“rounds up ' the dough the way you want it.
Built a great deal better than other Rounders.
It also produces Better Bread as a result.

A little higher in price,
“but is worth it.”

=
{

The W. & P. “Monarch”

Ef =11 Proofer,

L = - proofs the dough to suit you, because we
r=§'-‘ make it with a three-speed arrangement,

LJ which enables you to obtain the proof

desired. Sanitary, compact, and perfect
in every detail. Made to last. Therefore no cost of maintenance.
This Machine has proven its worth, and is worth the price we sell it for,
The same applies to all W. & P. Modern Machinery and Ovens.
“Ask the man who operates them.”

All our Machinery is Tested and Run with Belt on before leaving our Factory
Hence the reason for our Great Success.

Bakers to whom price is not first consideration should write

WERNER & PFLEIDERER,
EMIL STAEHLE, GEN, MGR. SAGINAW, MICH, U.S.A.

Branch Offices :—New York, Philadelphia, San Francisco.
IN
31



vi ADVERTISEMENTS,

Established in 1873.

The “American IDiller”

A

DEVOTED TO FLOUR MILLING IN ITS
PRACTICAL, SCIENTIFIC & COMMERCIAL ASPECTS.

The Oldest and Largest American Milling
Journal.,

Published Monthly by

Mitchell Brothers & Company,

431, S. DEARBORN STREET,

Chicago, lllinois, US.A.

SUBSCRIPTION PRICE PER ANNUM—

Sz.00 to all points in the United States and Canada.
To Subscribers in Europe, Asia, Australia, South

America and Africa, $3.00 per annum (12 shillings).

English and European Subscriptions may be sent to—

Messrs. W, H. Smith & Son, 186, Strand, London, W.C.
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Sole Consignees
of the

_"HANSA "
” EXPRESS '_

| '*—-« _D IAMOND 'S | ~
¥/ - PURE VEASTS * ' {
(Registered Trade Marks)

22 CreecHurcH LanEe,
LONDON,

A. GALLENKAMP & Co., Ltd.,

19-21, SUN STREET, FINSBURY SQUARE, LONDON, E.C.

Suppliers of Chemical Apparatus, Chemicals,
Standard Solutions, elc.

We supply the Apparatus for Bread-Tesling,

mentioned in this book.



viii ADVERTISEMENTS.

" “THE MILLER’

ESTABLISHED 187s.

THE RECOGNISED ORGAN OF THE
FLOUR MILLING TRADE.

Edited by a Staff of Experienced Journalists, and
Milling Experts conversant with all the
branches of the trade.

A Practical and Thoroughly Up-to-date Paper, Indis-
pensable to all Millers, both Employers
and Employés.

A Journal in Every Sense of the Term, the Champion and
Supporter of the True Interests of the Trade.

Every Issue Well Worth a Whole Year's Subscription

Unequalled as an Advertising Medium.

The Grain and Flour Markets Reviewed and Current
Events Discussed.

World-Wide Circulation.

Technical and Scientific Articles by the Acknowledged
Leading Authorities on the Various Sections of the
Milling Industry, and_Notes on all Current
Topics Relating to Same,

Latest and Most Reliable News.

ANNUAL SUBSCRIPTION - - - {35 6d.

(52 Weekly Numbers Post Free.)

Published every Monday Evening at the Office,
24, MARK LANE, LONDON, E.C.
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BRIDDON & FOWLER, Ltd.,

Flour Mill Engineers,
Patentees of the well-known ** Alphega ** System.

The “Britannia” Series of

WHEAT-WASHING, WHIZZING & DRYING
MACHINERY, and
ROLLER FLOUR MILL MACHINERY,
together with the “Monitor” type of Wheat Cleaning
Machinery, form the best equipped Mills, and pro-
duce absolutely the best commercial results.

BRITANNIA FOUR-ROLLER MILL,

Schindler’s Silk Bolting Cloths of guaranteed
quality and regularity of mesh.

STEEL PLATED WIRE CLOTHS AND ALL
MILL ACCESSORIES.

Engineering Works,

Bredbury, MANCHESTER.




ADVERTISEMENTS.

The IMillers’ Basette

AND

Corn Trade Journal,

ESTABLISHED 1876.

Also issued every Wednesday as a Supplement to ‘' J. E. Beerbohm’'s
Evening Corn Trade List.”

e i I R R R R R R S R R i S L T S g L o W

THE WEEKLY ORGAN OF MILLERS AND THE
GRAIN TRADE GENERALLY.

il T e e i T o e T T i W g W g T o W

Scale of Advertisement Charges :—

L &
Whole Page .. . N s o .. 3 0 0
Half Page .. - " - e .. 115 o
Quarter Page - . m - - N . 17 6
One-Eighth Page .. - < o » 1o o

(Special positions at Special Rates—Discount for a Series,)

Mills to be Let or Sold and Auction Sales, 4/- per Inch, Single Columa,

Joint Stock Company Announcements, Double Rates.

Situations Vacant .. i ) 2 .. 2/6 for 20 words.

Situations Wanted. . i o e SO »

(Three Insertions Charged as Two for these Advertisements.)

Published every WEDNESDAY at

04, LEADENHALL ST. (3, Sussex Place)) LONDON, E.C.
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GENERALLY SPEAKING,

Those Bakers who are at
“the top of the tree ™ are

agents for

BERMALINE
BREAD.

BERMALINE rises above the strongest

opposition.

It is QUALITY right through.

Agencies granted where not already represented.

APPLY—

Montgomerie & Co., Litd.,

IBROX, GLASGOW.




xii ADVERTISEMENTS.

WHILE a representative milling paper, treating of world’s milling and
grain conditions, it is a rich source of information for all flour buyers,

large and small.

The Rorthwestern _miller

Contains a Bakery Department in Every Fourth Issue of
the Month.

With branch offices and correspondents in all parts of the world,
its reliable and comprehensive market and crop reports, giving actual
conditions at all times and covering all important countries, have
proven of the greatest value to bakers and other buyers in forming an
intelligent opinion of prices.

SR

A letter from the San Jose (Cal.) Baking Co. says: * We read The
North-western Miller. Tt gives news and information which every man

in the bakery business should read. To be frank, we saved the San
Jose Baking Co. thousands of dollars through T'he North-western Miller
by reading the wheat and crop and flour reports. We bought flour
at the right time and got it at a good price.”

e S

Ask for a sample copy. Address—

The Northwestern IViller,

MINNEAPOLIS, MINN., U.S.A.

European Branch—
5, Catherine Court, Tower Hill, London, E.C,
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A LABOBATOBY FOR BAKEHS.

WE TEST FLOUR AND ALL PRODUCTS
USED IN THE BAKING AND CAKE-MAKING INDUSTRIES.

B

Classes in Milling and in Baking begin in

January and September.

The Columbus Laboratories,

, N. State Street, Chicago,
Il., U.S.A.

FACTS — Not Empty Assertions !

HAS PRACTICALLY DIAMALT
A WALK OVER HAS BY
AT FAR
EVERY the !argest sale throughout

Bread Competition. A Ihe WORLD.

i Which proves to the hilt A_ It is also

that it has THE CHEAPEST
NO EQU AL. L in the end, because the
There are other extraects, INCREASED YIELD
but only one covers its
“DIAMALT. ENTIRE COST.

MALT EXTRACT.

THE BRITISH DIAMALT CO.
11 and 13, Southwark St.,, London, S.E.
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HUMPHRIES’
Flour Conditioning Process.

HEAT conditioning has long been recognized as an essential

part of the art of milling, in fact, the proper conditioning of

wheat is one of the most difficult problems the miller has to face, and

one on the successful accomplishment of which the good results of his

mill, and consequently his profits, largely depend. In conditioning
his wheat the miller has to fulfil three main objects :—

1. To get the wheat on the first break in what is known as good
milling condition, that is to say, the bran must be tough, so
as not to be broken too much on the break rolls, and the
endosperm must be in such condition as to work freely on
rolls, dressing machines and purifiers.

2. The finished offals must not contain too much moistare, or
they will deteriorate very rapidly.

3. The finished flour must contain the right percentage of
moisture, to enable the bakers to make the best possible
loaf of bread from it.

It is obviously not always possible to attain all these three results
equally satisfactorily by the one operation of wheat conditioning.
The Humphries Flour Conditioning Process enables the miller to
condition his wheat irrespective of the percentage of moisture in the
flour, ‘which can always be regulated to exactly the right degree by

means of the process.

HENRY SIMON, Ltd.,

20, MOUNT STREET,

¥ MANCHESTER. ¢
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HUMPHRIES'
Flour Conditioning Process.

THE heads of the official testing station for grain and grain pro-
ducts in Berlin were instructed to investigate the *° Hum-
phries ** process. The following is an extract from their report :—

*“The baking tests showed a greater elasticity of the dough in
flours treated by the Humphries process, the dough of the untreated
flours being more brittle, This can certainly be described as a material
improvement, as one of the most important elements in the guality
of wheaten flour is the elasticity of the dough. A further advantage
of the treated flours was the shortening of the period of fermentation.
In all cases, the bread from the treated flour showed a better browning
of the crust, The increase in the volume of the bread was very great,
the average increase in volume being in fact 90 c.em. in 100 grammes
of flour,

“The photographs shown on this page illustrate one result obtain-
able by the Humphries process.

“ Nos. 1 and 3 are from a straight'run flour produced in the ordi-
nary way from No. 2 Northern Manitoba wheat, 1909 crop. Nos.
2 and 4 illustrate loaves made under identically the same conditions,
except that the Humphries process was in use. The treated loaf has
a better flavour, better bloom, and is, above all, better aérated than
the loaf made from untreated flour.”

HENRY SIMON, LTD.,

20, Mount Street, Manchester.
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THE BRITISH BAKER
| |

The Leading Organ of the Baking Trade, The Technical Articles are by the Best
Writers, Gives More Reading Matter than any Baking Journal. The Recipes and
{\r[l('l{:f- cover L"_\'L'r!' 1‘{r.\nch l'JI Iht".' -A]]lf\'d Tl’-ldl‘.:-.

By far the Largest Paid Circulation.

6/6 per annum is the amount of Subscription, which includes a Copy Posted
Weekly, a Year Book and Diary, and a
FREE INSURANCE FOR £500 or £100 AGAINST DEATH,

Or £1 PER WEEK IF DISABLED THROUGH ACCIDENT
TO VEHICLE.

A PRACTICAL AND SCIENTIFIC WORK.

THE BOOK OF BREAD

By OWEN SIMMONS.

— Which is to be obtained from the Publishers of the “BB."
Price 16/- Post Free.

== b

In order that you may possess the Three Best Works for the Trade, cover
Bread and Confectionery, you should obtain a copy of

THE BOOK OF CAKES

(By LEWIS & BROMLEY.)
—  The Finest Book on Cakes published. —
It is a Companion- Work to the * Book of Bread,” and costs 16/- Post Free.

I l

For other works on Conlectionery, you cannot do better than obtain a copy of

HARRIS & BORELLA’S Works.

ALL ABOUT PASTRIES. — ALL ABOUT BISCUITS.
ALL ABOUT GENOESE, PETITS FOURS & BON-BONS.
ALL ABOUT ICES, JELLIES AND CREAMS. All 7/10 Post Free.
ALL ABOUT GATEAUX & DESSERT CAKES, 13/- Post Free.

ing

-t | OO |

Other Trade Works Iu:pl in Stock,
Write for Book Catalogue and Specimen Caﬂl\l of *“ The British Baker."

MACLAREN & SONS, Ltd., 5yisr
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'WESTWOOD WORKS,

PETERBOROUGH, ENGLAND.

The Best-Situated, Best-Equipped, and Most Modern
Engineering Works producing

BAKERY PLANTS.

The only Factory which is capable of producing

| cvery Bakehouse Requisite without drawing upon
outside resources.
‘ Adjoins 5 Railway Main Lines, with 2 privatc sidings.

(* — —

DEPARTMENTS :

Uenerating Station for ElectricLight & Power. Platers' and Rivetters' Shops.

Woodworking Shops, Tube Shops,
| Pattern-making Shops. Machine Shops.

Iron Foundry. Tool-making Department.
| Brass and Aluminium Foundry, Grinding and Casc-hardening Shops,
| Steel Foundry. Fitters' Shops.

Smiths’ Shops. Erecting Shops.

A Complete Demonstration Bakery in Actual Oper-
ation is always open to visitors, and available for
tests of every Kind.

TRADE W MARK

The W Trade Mark is a Guarantee of Highest Quality and
Workmanship, and W Patents cover every item of Bakery
Equipment.

‘w) Specialities are represented in every industrial
country, and can be demonstrated personally by local
representatives at shortest notice. The manufacture of

Specialities permanently employs over 2,000 workmen,

Drawings, Estimates & Advice Free. Apply to

. WERNER, PFLEIDERER & PERKINS, LTD,,

Westwood Works,
PETERBOROUGH, England.
See also Pages xix. and xrib.
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“MILLING.”

A Weekly Journal, Foremosl in

Enterprise and Influence.

Guaranteed More than Double the Circulation of any other
British Weekly Milling Journal.

ANNUAL SUBSCRIPTION:

21/- per annum, post free in the United Kingdom.
25 - per annum, post free Abroad.

Single Copies, 6d. each.

“MILLING " contains technieal articles every week by the best

milling writers, a specially prepared Students’ Column, Reports

on New Machinery and Imventions, Editorial Notes, Local Notes

from all parts of the Country, Weekly Review of the Grain

and Flour Trades, Items of News, Market Notes and Reports,
and Articles on Both Sides of the Wheat Market,

Every lssue a Student’s Handbook.

Telegraphic Addresses : ‘' Editor, Liverpool ' ; ‘ Earshot, London."
Telephone Numbers : Liverpool, 1037 and 1038 ; London, 4817.

Cheques and Post Office Orders payable to GEO. J. S. BROOMHALL,
16, Fenwick Street, Liverpool.

Publishing Offices : 17, GOREE PIAZZAS, LIVERPOOL.
London Office : 8t. Mary’s Chambers, St. Mary Axe, London.
New York : 423, Produce Exchange.
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| UNTIL YOU ADOPT MODERN EQUIPMENT YOU ARE NOT
TRADING SO PROFITABLY AS MIGHT BE THE CASE.—
.WHY NQT INVESTIGATE NOW ?

On page xvii. will be found particulars of CW) resources.
It will be evident that such facilities can only be maintained
l)}' a successful I:ll.-&illl_‘ri.ﬁ. A business cannot prosper unless
its methods, manufactures, and performances towards clients,
possess merit above the ordinary.

qﬂP SERVICES ARE MUCH ABOVE THE AVERAGE,

and have compelled prosperity through sheer merit. No
business can experience a natural growth to the proportions
outlined on page xvii. without rendering services, the nature
of which every prospective purchaser should investigate.

Excellence is Unrivalled Anywhere,
’ and is the result of over 45 years’ continuous |

WA

| The above facts are not lightly to be set aside. The reason
of w success is not merely that WP productions are good

beyond the average, or merely good value to buy—the explan-

experience.

ation lies deeper, and is based upon the fact that all bakeries

using W specialities have found that

| QAP METHODS ARE THE MOST REMUNERATIVE.

|
‘w) Specialities not only save labour, power, and costs
generally, but result in superior products and increased business.
e B
‘ Apply for List of Users :—

WERNER, PFLEIDERER & PERKINS,, LTD,

Westwood Works,
PETERBOROUGH, England.

|
L See also Pages xvii. and xxit.
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@he Baker and Confectioner

IS NOT the Official Organ of any
Association whatever, but IT IS

the Journal which gives the .

BEST VALUE TO ITS READERS

. and the .

BEST RETURNS TO ADVERTISERS

If you are not a reader, send for
. A SPECIMEN COPY.
If you are not an advertiser, send

for Accountant's Certificate of the

paid Circulation, and Testimonials

from Advertisers.

BAKER & CONFECTIONER, Ltd,

61 & 62, CHANCERY LANLE,
LONDON, W.C.
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DAREN

(REGISTERED)

BREAD

MADE FROM THE LIFE OF THE WHEAT,
DISCARDING ITS INDIGESTIBLE PARTS.

DAREN Flour yields more bread

than ordinary flour.

SOLD BY FIRST-CLASS BAKERS EVERYWHERE.

Write for an agency to

KEYES’ DAREN MILLS, Ltd.,

DARTFORD, KENT.
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NATIONAL ASSOCIATION OF MASTER
BAKERS & CONFECTIONERS,

317, Palmerston House, Old Broad Streel,
London, E.C.

OBJECTS OF THE ASSOCIATION :—

The objects of the Association shall be to concen-
trate and bind together the influence, experience, and
power of the members of the Baking and Confectionery
trade ; to protect its members and the trade from vexa-
tious restrictions and impositions ; to secure the repeal
of all laws that harass the trade ; to educate bakers and
confectioners in the science and art of their calling by
promoting lectures, competitive examinations, and
other available means ; and generally, to regulate the
relations between workmen and employers, to pro-
mote good fellowship, to raise the status of the trade,
and to take all steps deemed advisable in the interests
of bakers and confectioners. For these purposes it
may publish a trade journal called the ‘° National

Association Review.”

SUBSCRIPTION, 10/6 A YEAR.

Members of the Trade are Cordially Invited

to join.




xxiii

ADVERTISEMENTS.

What the National Aésociation of Master
Bakers and Confectioners is Doing.

LA FEW POINTS FOR NON-MEMBERS.]

IT IS

1.—Providing the trade with a powerful national organization.

2. —Supplying members, post free, with an interesting weekly
journal, the N.A. Review. ~

3.—Insuring every member for £500 against fatal accident when
riding in any public vehicle, or when in charge of a private
vehicle, and £1 a week for disablement.

4.—Supporting a Mutual Insurance Scheme for Third Party (Dri-
ver's) risks and employers’ liabilities for accidents to
workmen.

5. —Organising and strengthening Local Associations,

6.—Providing members with means of interchanging ideas in
every part of the country.

7.—Establishing a National Benevolent Fund, which now reaches
over £3.000.

8.—(Co-operating with the City and Guilds Institute of London
for the education of the Trade.

0.—Spending £300 a year upon a National School for Bakers and
Clonfectioners conducted by the best practical experts
in the Trade.

10.—Giving the champion prizes for the best bread and confec-
tionery at the London Exhibition (open to all the king-
dom).

11.—Convening an annual conference of the Trade for discussion
of trade subjects and the encouragement of friendly and
social interconrse amongst members of the Trade from
all parts of the Kingdom.

12.—Promoting the status of the Trade; creating better feeling
amongst its members.

13.—Providing members with legal and trade advice free of any
charge.

14.—Tt is doing everything in its power to watch over and foster
the best interests of the Trade in the broadest and most
progressive view.

SUBSCRIPTION, 10/6 A YEAR.

MEMBERS OF THE TRADE ARE CORDIALLY
INVITED TO JOIN.

A. W. LAST, Secretary,

31, Palmerston House, Old Broad Street, London, E.C.
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[ For LARGE FACTORY or SMALL BAKERY,—

‘ —For BREAD or CONFECTIONERY,—
—From FLOUR STORE to DESPATCH ROOM,—

J THE VITAL PROBLEM IS—

|

|

To Ensure the Best Equipment and Organisation,

When contemplating new premises, replacements of old
plant, or extensions to existing facilities, intending purchasers |
of Ovens and Machinery for Bread or Confectionery will find it
advantageous to investigate the latest productions of Werner,
Pfeiderer & Perkins, Litd., for:

Blending, Sifting, Storing, and Hoisting Flour;

Kneading and Proving Dough, including attendant operations ;
Dividing Dough ; Proving Loaves ;
Moulding and Handing-up Operations ;
Baking of all kinds and for all requirements ;
Planning and Organising Installations.

TRADE W MARK.

Represents the Pioneering and Perfecting of Every
Improvement in Bakery Machinery and in Ovens for
I'-._ the last 45 years.

Write for Catalogues of :
“Viennara "’ Kneading Machines ;
“ Universal ” Kneading Machines ;
“Single Blade” Kneaders ;
“Spiral Brush™ Sifters ;
Tempering and Measuring Tanks ;
(lake Machines, Whisks, Hand Bun Dividers ;
Automatic Loaf Dough Dividers ;
Automatic Bun Dividers ;
“ Handing-up " Moulding Machines ;
Flexible Finishing Moulding Machines ;
Scotch Chaffing or Moulding Machines ;
Automatic Proving Machines ;
Complete Fully-Automatic Breadmaking Plants.
Peel, Drawplate, Combination and Coverplate Ovens ; ete., ete.

| = _.-\II Information and Advice supplied Iree by |
WERNER, PFLEIDERER & PERKINS, LTD.,

Westwood Works,
PETERBOROUGH, England.

See also Pages xvii. and xix,

- - -
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