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AN INVESTIGATION OF THE NEW PROCESS OF BREADMA

e

-y

The Most Modern Bakin
the World.

g Plant

CORBY BROS. BIG ESTABLISHMENT

CORBY BROS.’ INVENTIONS ARE REVOLUTIONIZING
THE BAKING BUSINESS.

Thirty=Six Plants Aii;eady Installed---Thirty=-Five in the
United States and a $100,000 One in

HOW BREAD

England.

IS MADE---A SCIENTIFIC

PROCESS.

The flour, yeast, milk, &c., micro-
scopically and chemically analyzed
—Theirmarvelous sieve—Thegreat
mixer — The enormous ovens —
Eighteen elegant new wagons—
The cleanliness of everything.

GREAT SUCCESS OF TWO YOUNG MEN

The Hest Bread in the World.

I have been fovestignting the pew bread-making
proeess that §s revolutionizing the bread-roaking of
the world

It originated In Washington

It has spread eapbdly over the United Statea, and

Is wow belng taser up in England.

The prcess and the machinery are patentsd by

Corby Brothers, the inventors. Ten yedars ngo they
sturted 4 bakery In Washington, Thelr bakery was

s gwnl one, but mot specially better than many

wiher bakerles, except that It was better gyst -na-
time=d

It did an ondinary business for seven years,
The Firm's Members.

The two Corby brothers who constitute the firm,
Cnarkes I. Corby and W._ S. Corby, two and a balf
Years ago Intrisluced their new process, and since
then thelr business has grown from 2500 leaves a
dnr 1o 16,000, elghten

WS,

from four wagons Lo

T investigator ook a Tth street ear and went
ot T the Corby bakery, 2335 Brightwom] ave,
He found the Corby Brothers in the offee.  (ne of
thew, W, 8. Corby, had Just returned from Eng-
land

“1 went over to lostall one of our Dew proceas
piania for making bread,”' he sald,

eapeclally 1o

“In bulblligs
at Man-
The bulldings and machinery cost some-
whers In the vicinlty of $100.000, and the plant
siarts making 5,000 loaves a day, which they ex-
et Lo in the
fall, sl they should be able to do ft, judelng from
the way this new bread takes in Xngland.

v L] recelve the plant,

cheater

o Incrense Sy Jusves a day

Making Bread in England.

“There has been po progress o Englapd In the
m=king of bread in 150 years. The utensils are the

Bawks ns they were 150 years ago, amil the bread
Every-
Wis-
it a2t the bLakery
Instend of walting to get it out of the vans. We

had no expectation of waking such a success with

I no better than It was 1530 years ago.

Wwly who ate our bread went wild over It

men and children eame to boy

the Lread In Ensland, A man has to go over
there snd study England for himself to unider-
stand bow set in its ways It Is; but we had &

provess that could dewmonstrate its own merits,
“Will Go Into All Civilized Countries.”

Wi have secured facilities In London for 1anuo-

facturlug the machinery of our process. It will
g Into all elvilized countrles. It bas been pat-
eutenl fu all, and we bave men who speak the

Iacgngge and are scqualnted with the trade travel-

log in sll these countries,
In this country we have a factory at Cin-in-
natl, aid anotber at Mootreal, Canada, to turn

out the machinery. "'

CWhit does It cost to establish a plant ¥
“That would depend upon conditions. Ordinasily
will do it The plant at Manpchester, Lrg-
land, us I have sald, cost about $100,000, which |

the

$2 54m

| YO8 £57 10 | wachinery, motlve power, aml so

f\Jltil Iz
“What do you give for $£2. 05007
“The machine for developing the gluten In the
dough., s melling machine for mol

Ing the loaves
foto shape, and an electric motor.*”

“Is this molding machioery special™”

“Yes. It gives us a loaf of the same size, does
away with the handling, with sticklng fingers into
the dough, snd =0 forth, making a mopes Cleanly
and It glves loaf  the
smennt of manipulation, lnsuring a uniform grain
or texture to the baked loaf ™"

“Is your electric motor special ¥*°

“Any good electric mortor will deo"

“How many plants have been cstablished fo this
coantry *°

operation, ench cane

“Ower thirty. Several  have  heen  completed
within the last few weeks, while [ have been goe,
brivging the total pumber up to about thirty-live.
You see, the bakers are coming livre to Washing-
ton to see our plast In operatlon, and then they
g0 bome Immediastely to establish slmilar plants.
All bakers are guick 1o realize the bencAts of our
lurention, and adopt It as scun as they can pul in
a plast. But _Lhe people who eat the bread np-
preciate  the bread, but do wot know  why.
Tue lmprovement In the bread 15 ull doe to this
new process, and is very largely doe to

mizer, as it is termed In baking parlance.

our

What the FProcess Does,

“Bakers In England vilsiting the plant there
would ask, “What are you doing with this pew
pro-ess of yours™

" Putting 22 per cent more gluten
bread.”

“ ‘Then you must use a substltute for flour?

“ ‘No; we are using ounly four- but the best.’

@ ‘HowY

“ Chemlsts bave found that four does not con-
tala gluten In the flour state, but there are two
protelds called “glyaden™ and “glatenis,” which,
Wwhea bydrated into the dough mass, form gluten
ia the dough, and by the ordipary method In wee

‘n  the

to develop all the glnten, until we brought «ut our
new patented dough -making machine and procoss.’

How the Dough is Developed.

“How do you do 11
“To start with, we have manufaetnred for cur-
selves & large wachine capable of mixing five bar-
rels of Bonr at one mixing. This machine requires
It is egnipped with
Immense arms or an agitator on the Inside, which
absolutely

the

25 borse-power to operate it.
brings every particle of the glyaden
with ¢ach other,
forming the gluten In the dough, which s the only
possible way of formiug the gluten, that Is to say,
hringlog the glyaden and glutenin together.

“It is the work of this agitator which Is the
great factor In prodocing the perfeet Jdongh. A
woman making bread can only develop a certaln
percentage of the natrition In the flour. A very
stroug wan, with Lis greater power to knead, can
only develop a slightly larger percentage, bhut our
dongh-mixer and process absolutely de-
velops every particle of the gluten in the dough,
aml It is largely the gluten which affords the body
wourfshment. The whole mass of dough !s spun
apd wound round and round the arms of the agl-
tator on the Inside of the which runs
at n very rapid rate, and thus the entire mass s
It 19 80
thoroughly made that the dough stretehed Letween
the hands 1s semi-trapsparent. There 18 po dry
or raw flonr lefl to canse indigestion,

and glutenin  Into contact

Paient

machine,

shredded out Into sheets and membranes.

™ \ L _
CORBYS NEw PROCESS MIXeR
ART_(}J’MAMNG Douen

Pure Alr Blown In.

“Now, while the flour Is being made Into dongh,

It 1s subjected to a blast of fresh alr, brought
futo the buildiug through plpes, and blown into the
wnehine and into the dough. This is a very im-
portant feature of the process "

“Why

“For the reason that a8 the pure alr ls broaght
from the outside of the boilding, it has never boen
heated or breativad by people worklng in the bakery
as It would be if we were to take alr from the
fartory where the dough i3 being made, as it is
in all uther places used for bread making; and
we find that oour dough works and ferments
stronger, and bas & better fuvor where it is sup-
plied with pure alr, containlng the oxygen which
It conld not contein In anything Uke the same
messure if it had been tuken from a room where
a wunber of people working, Afr that has
been breathed is necessarlly vitiated and [opure.”

“You spoke slso of heating; does that hart the
alr?’

“Yes,

are

for the heat is llable to be foul. Of
course, the best ale in the world with whish to
mix the dough is the alr from ont of doors, the
pore air of Leaven, and we consider that good air
18 just as pecessary an Ingredient of good bread ca
gt flonr, goed yeast, good milk, good water, good
sifttog. good sugar. good butter, good mixing, good
wolding and good baking are. All these things
are absolutely essentinl, and you will have to go
through our bakery to see how we have perfocted
vach one of these detalls*’

This T did Iater. Meanwhile, I continued to cross-
examine Mr. Corby upon the essential polots of
bis wixing process. Countlonulog, be sald:

“Dough made by the ordinary process Iy mugh
snd granular. It Is lwposible to spread It out
thin and trapsparent as yon can the dough that
cowes from our mizer, Bread made this way
keeps fresh mich louger, at legst forty-eight hours
louger, than any other bread, and it will also be
potlced that owr bread, when it is three or four
days old, dwa not have the old smell 80 comupon
in other brands."’

“How loug will it keep?”

How Long Bread Wil Keep.

“A week, and retain its outrition and remaln
maolst."*

“What Is the best way to keep bread?®

“‘That depends upon surrounding conditions.'t

“In a tln box ¥

“No; If I were going to keep bread, It would be
best for the first two or three days to keep it
where good, fresh air could get at it, with possibly

Aad (be band manipulation it bas been impussible

A blanket or plece of porous cloth avound it, Fut

could not blow over Lt to dry It out or make the
crust hared."

“You do not believe In tin bread boxes?'’

Gt

““Why pot **

“They keep the air away from the bread and
allow It to become foul and stale. A very lmpor-
tant polot to remember all through the process of
making bread, and keeplng bread after it ls made—
it shonld always be kept where there Is plenty of
fresh alr. As a matter of fact, however, it Is not
necessary to keep our bread long, unless some one
is golng to take It with them on a journey or
yachting trlp, or something of that sort. Here
in Washington we make three dellveries a day.
This means practically hot bread for the entlre
populatlion at any bhour. We not want our
bread to remalno on sale anywhere over twelve
hours.

do

**There is not over twelve hours from {he bakery
to the consumers—sometinges not over twelve min-
utes. Any home can bave our bread fresh three
times a day.

Stale Bread Taken Baek.

“We request all grocerymen to retarn to us all
of onr bread that they have on haud that has been
exposed for sule for twelve hours or more, not
wishing a slugle loaf of Corby’s bread te be sold
that 13 not absolutely fresh., Sinee any grocery
can replenish its stock three tlmes a day If nec.
esgary, there Is no reason why any of these stores
should carry a partlele of our bread beyond the
twelve hours I have mentioned. The fact Is, they
co-operate with us very enthuslastically 1o keep-
ing only fresh bread upon their counters. They nat-
urally prefer to keep thelr stock fresh.*

“Then you take the bread back and allow’ the
storekecper fts full value?""

“Yes."

“What do you do with the bread that youn take
back?""

“We give awny thousands of loaves to charl-
table Institutions, and we sell some of It here at
the bakery with the distinet understanding that it
Is bhought as stale bread,

“But all of this ywm can see more clearly hy
going throngh the factory,” and be led the way,
tuking me first to the laboratory, where his
Robert L. a younger member of
the family, i3 In charge. Robert I. Corby 18 u
gradunte of the Chldlow Tustitute of Baking and
Milling Technology, at Chleugo, where he learned
the chemlcal slde of the Laking business, analyz-
Ing the flour, and so forth. He submits all the
ingredients of the bread to a vigorons investiga-
tlon, and the lard, sngar, milk, butter and yeast
have to stumd u severe chemieal analysis to Insure
thelr chemical purlty.
asked him:

“What do you do with 17’

“I use It for examining mold fungl, baecterla in
all forma, for examining the flour and yeast and all
the Ingredients that are used in making bread."

With a vislon of germs and bacterta and things
walking around under the mleroscope, 1 asked:

“How, for lostance, do you examine a barrel
of flour?"”

“A barrel of flour!"” he exclaimed. “We take
a very small amount of flour, Just a pinch, under
the microscope sud see the wmount of brun there
13 In the flour.'

“Bran io flour!"” [ exclabmed, interrogatorily.

“Yes,'"

“There ia bran In flour, then?'"

“There ought not 1o be in the finest goods, but
it Is found In a great many of the grades of flour
that are nsed eommonly, Familles baking thelr
own bread buve po protection against brao In flour,
for there I8 not one in a thousand that
would think of examining the flour nicroscopically,
thongh it Is the only way the bran could be de-
tected.””

brother, Corhy,

He has a microscope. I

family

Danger In Home-Baked Bread.

‘“This is one of the rensons why it Is not 8 good
plan for familles to do thelr own baking,' spoke
up Mr. Charles I. Corby. *“The family that does
its own baking has no protection agalpst the fungi
and bacteria that are apt to be found In flour, or
against the bran that s -apt to be fonnd In it, or
againat the dangers that are apt to be found lurk-
ing In yeast and milk, and so forth.

“When a firm recommends a certaln brand of
flour to you,'' contluned the chemical Corby, *‘if
you koew all about flour and could examipe It
through a microscope, you would be pratty apt to
find that the four recommended was a ‘straight.’ *

““A what?"'

“A ‘straight;" that s, not good, patent process
flour."*

“What flour do yon use?’

“The best from the best mills, that muat by
analysis show up the very higheat of gluten-form-
ing proteids.'”

“‘Is bran the oply forclgn Ingredlent you look for
in flore

Adulteration.

“If there Is any suspicion of adulleration we ex-
amine the flour for the slgus of dlfferent starches
than wheat atarch. They may put In & corn starch
to make the four look white."

*“What does corn starch do?'"’

“It decreases the guality and nutriment.
not the same absorptive quality.
aweet, putritlous bread.’’

“Do you examive the yeast?"’

It has
It does pot make

Bacteria In the Yeast.
uxﬂ.n

““What do you expect to find In the yeast?"
“Our examlnation is really a precaution agalnst
sourlug agents which can only be diseovered by
aclentific examination. We make the examination to
ascertaln the number and size of the yeast cells
and thelr growth, and also for the purity and
strength of the yeast.'
In the Chemical Laboratory.
‘Do you also test flour in the laboratory?”

put it o a place where the wind or g draughg

*‘Yes, we test It for the percentage of gluten and

quality of the same, for loaf volume, fermenting
perfod and eolor.”

“What do yon mean by loaf volume?"’

““The loaf volume proves the quality of the glu-
ten, Insuring a nice, light loaf."
“*And the fermeuting perfod?'”
“To ferment just long enough, not too long, is
necessary to making perfect bread. The ferment-
ing period of any flour is the time it takes it to
mature with a glven amount of yeast. By a knowl-
edge of the fermenting perlod we prevent the de-
velopmeat of aclds which peptonize the gluten and
make an loferlor loaf of bread through over-fer-
mentation. A knowledge of fermentation is one
of the most essential things In good baking, be-
cause we seldom find two fours with the same fer-
menting perivd. DBy a close study of this intricate
process of fermentatlon we are ahle always to

produce perfect, sweet bread.'

“Do you test the milk?"

“Of course.'”

“Where do you get your milk?"

Where the Milk Comes From.

“From the Long Mead Dalry Farm, in Mont-
gomery county, Maryland. We are probably the
largest consumers of milk in the District. We.
nse about 250 gallons a day, and we test all the
milk we use, Tt must contain 3% per cent of fat."

“Does your milk eome from special cows?"”

“Yesa, a great ui.ijurlly of them are Jerseys, and
ln the summertime our milk is also Pasteurlzed,
80 a8 1o kill any germs that might be In It."" And
then he led the way to the bakery, a big brick
bullding.

It was between 6 and 7 in the evening, and
around the doorwhy were a nomber of colured
women and boys with baskets.

““They ure walting for the stale bread,'’ mald Mr.
Corby.

““We sell the stale bread to them at half price.
It Is practically as good as new. It has usually
been made lesa than twenty-four hours, but we
do not want people that buy our bread for fresh
bread ever to zet_s__ atale loaf, and we bring it
back here to the Bnks-rg each day to dispose of it
in charity or at half jwice,”” and we entered the
bullding. ¢ :

Immaculate Neatness.

The firat guestion, thought I, about a bakery is
“Is It clean?"’

Corby Brotbers” Bakery ls absolutely clean.

The flcors are of hardwood, planed smooth, scrub-
bed as clean and white as the deck of & man-of-
war. DBeing of hardwood, they allow no chanee for
dust to weenmuolate or dirt to stick; that s, if
there were any dirt. The lovestigator did not see
how any dirt could get In. It certainly could not
come in with the employes, for Mr. Corby sald:

“We compel all our employes to wear a speclal
sult of white duck clothing bere when in the
hakery, and we supply them with three fresh
suits a week. We will discharge a man if he does
not keep his hands s;'ruhbed clean all the time.
We have discharged men for the slightest infringe-
inent of this rule.”"”

“Dust might blow in,"" I thought to myself, as
I looked at the big ventllators in tha top of the
building, through which the heat escapes from
the furnace. But there is po dust in the
part of the eity where the Corby Bakery is. It
is pretty nearly in the rural part of Washington,
4 site selected on that aecount.

But the cleanlluess of the Lakery establishes It-
gelf in ench of the departments, It begins where
the flour goes through the sleve,

The first room visited was the flour storage room,
where hundreds of sacks of the flneat gradea are
kept on hand Io a temperature that Is preserved
at a certain polnt Fahrenheit.

Sifting the Flouar.

Mr. Corby took me to the sleve, He reached down
and drew out = drawer or something that looked
like n drawer and dumped its contents onto the
floor. It made a Httle plle about as large as a
peck measure.

“This shows what you get out of flour,"" he said.

“What {s all that stuff "

He took a bandful of it to (he light and exam-
ined it. It was pretty largely flber, a very few
particles of dust, and & very lttle of the coarser
gritln of the flour.

“That s liut and stuff out of the bags,' he sald.

“Then your flour 18 really purlited?' I remarked.

**Yes, but you could not get thls out of flour by
any other sleve than this. You observe, it takes
out every particle of dust and lint. In Bngland the
sleves would pretty nearly let a stick of wood pass
through. '

*This flour-purifying machine of ours ls the finest
known to the trade, -and ls the very latest known.
We already had as fine & sifter as there 1s in tlls
section of the country, but found we eould Improve
upon It; so we put In_thls machine, at an expense
of $1,000. In this sleve the flour passes through
sllk cloth and & serles of revolviug brushes, which
absolutely purlfy the flour. It is quite as essential
to prepare the flour for the mixer aa it la to mix
it well. From the sléve it goes to the mixer
through a conveyer, BoL belng exposed to the air
at all;" and he led me around the other slde of a
dividing wall to the machine that 1s the vital
polnt of the whole proposition, and sald:

aver

T;.en.-.h-iakl-ll.ohlno.
“This is the dough-making machive, by which
‘we develop the extra 22 per cent of glutem over

any other metbod heretofore known., (This ma-
chine has already been described.) You will notice
that we have a very large hopper suspended from
a scule, where the flour for each bateh of dough
is accurately weighed. On the left you will notice
another scale and tank, where the milk and water
are accurately weighed for each bateh of dough.

After the mixer has got in its work and created
the perfect dough the dough I3 carried into the
dough room "

The Dough Room.

This dough room Is a unique institution. The
dough Is kept in troughs of polished steel, to
which no foreign matter can adhere, amd which,
Mr. Corby says, “We tind much more cleanly than
the ordlnary womlen troughs.

“This room Is kept at an even temperatiure of
65 degrees. You will note that overhead there
are two kinds of plpes-——one for refrigeration and
the other steam  heat. We use the steam
heating plpes in the winter to keep the tempera-
ture up and the cold storage plpes in the summer
to keep the temperature down. This ~oom Is
sulated, simillarly to a refrigerntor. You will po-
tice that the floor is of hard wood, so no forelgn
substance can cling to it, and the paint on the
walls Is the best white enamel, We keep this room
Aa sweet and clean as it is poasible for buman in-
genulty to devise, for there is nothing more im-
portant in the process of baking than to keep the
dough absolutely sweet, an object which can ounly
be accomplished by means such as these. If dough
Is sobject to the mutatlons of temperature inci-
dental to the changes of summer and winter, and
exposed to the conditiona ordinarily prevalent In a
bakery, It canoot be by any means an ideal dough.
This dough room is an ldea of our own, and the
only one o. the kind In the world.

“After the dough has laid In the troughs for a
certaln given length of time it is brought out and
put on this large bench, and here divided up into
loaves, and each one accurately welghed.”*

for

Mnking the Loaven.

He showed me a big table, where the cleanliness
of the establishment seemed to have reached Its
arme, It is as white as the Corby bread itself,
which resembles angel cake in 1ts immacnlateness.
“Snow white' is handly a strong enough expres-
sion for It

“After Lhe loaves are weighed they are rn
through this mokding machioe, which forms the
dough Inte the required shape for the different
kinds of bread,”” be coutinned, as we stood beside
the loaf-making machine.

24 Different Kinds of Bread.

“How many different kinds of bread do you
muke "

_ “About twenty-four different styles.'*

“What are they?'’

“I can tell you better when we get back to
office.""

Apnd later he gave me the following list:

“‘Mother’s Bread, wbich is our biggest seller.

“Vieonas Bread.

“Home-mnde Bread.

“Quaker Bread.

“Milk Bread.

“ollman Bread

“CUream Breaad.

“Cottage Bread.

“"Butter Bread.

“Crimped Bread.

““Twist Bread.

“Table Queen.

“Graham DBread.

“*Health Bread.

“Rye Breud.

“I'an Rolls,

“‘¥Vienna Rolls,

“Finger Itolls.

““Kalger Rolls.

“Sandwich Rolls.

“French Rolls.

“Split Rolls.

“Buttercup Roils.

“Buns.”"

“What Is the difference between these different
kimls of bread?®'”

“The difference is in shape and flavor and so
forth. It Is rather hard Lo describe; but each loaf
and each roll speaks for Itself. But Mother's
Bread 1s our specialty, and is the richest of them
all.”

the

The Molding Machine.
Meanwhile we bad been looking at the molding

machine. The dough goes into a receptacle,
through which It comes out in fiat strips, is curlel
up into a mass and then shaped, all without being
touched by the hand. A great virtue of the ma-
chine s that it does away with the handling. It
is a machine made specially by Corby Brothers,
and patepted by thgm. When the loaves leave the
molding machine they are put into a pan and set
on a rack. Each rack holds an oveuful of bread.
The racks are wheeled Into a proving room.
The Proving Room.

“What is the proving room?’ I asked Mr. W. 8.
Corby.

“The proving room ia where we put the bread
to rise. Each one of these racks goes into a com-
partment the top and sldes of which are galvanized
sheet metal. There are small condults between
the racks, which carry plpes which equally dis-
tribute the heat between the loaves, and so each
loat recelves the same amount of heat, and will
rise in the pan until all the loaves are of the
same size and shape. From here the loaves go to
the ovens.”

The Ovens.

The ovens are the biggest part of the bakery,
paturally. Thbey are covered with white enameled
bricks. They are different fromn most ovens. They
require special description.

Mr. Corby turned ou a search light, which showed
up the Interfor of one of them, and then he ex-
plained it. . He said: -

““This is where we bake the bread. Note how
different It is from the old-fashioned oven. With
these ovens it is impossible for any of the gases
or sulpbur of the coul to enter the baking cham-
Dber, as the furnace of the oven Is below the bak-
fog chamber, and the heat from the same flows
through flues that ere constructed around the
baking chamber. These ovens are of the very
Jatest patented pattern, and are known as contin-
uous bakers, and whemever we bave & batch of

biead to bake our ovens are alwaya ready. They
are constructed so that we can casily keep them
All the bricks
chamber and fa the oulside walls are glazed, and

in a cleanly state. in the baking

\
a lady conld draw a white glove over the boftom

of the bLaking chamber and ot soll the glove a
particie **

“How much capacliy have your ovens "

“These fve of 30,000
loaves a day."

Ower the ovens there are huge ventilators, which
carry off all steam and gases.

Baking the Bread.

Mr. Corby explained how the hread, after belng
put in these m'f-‘:u. 15 most curefully watched, not
belng merely put in a certaln length of time with-
out regand to the temperature of the ovens, bat
the length of ttme it is exposed to the heat belng
regulated by the temperature, and the temperaturs

ovens have & capacity

belnz most carefully regulated for each particular |

kind and slze of bread or roll There s a certain
nleety about this which Is one af the important
points In the Uorby process. That Is, the perfec-
tlon in their baking. lke perfection in any other
line of business,

to detalls,

is composed largely of attention
That appetizing brown look that lLread
has when it Is baked just right 1= characteristle of
loaf of the Corby
many that Is
some loaves being underdone and white and dongliy,
and other loaves cooked
charred on the surface,

every
S

that comes oot bakery,

Dbakers turn out liread uneven,

too much, and hard and

It is a pretty slght to see thousands of loaves
is Dhaked,

It iIs then placed on wood and Iron racks, made
for the purpose, and drawn into the bhread P to
cool, aud then placed In the wagons for dellvery
The wagons back right up to the doors, the racks
are run out o that
wagons with amd
while It is through the
streets of Washington to the thousamd grocers whn

of the Corby bread after it

the brend is loaded into the

the least amount of handling,

Yet warm it ls passing
sell it In every section of the city.

The investigator looked into the inside of the
wagonsg, uotiug how immacalately clean they are.
Thers s no opportnnlty for dust or dirt to get In,
for they are closed, bottom nnd sides, and
opened by a door in the rear, through which the
bread is put in and taken out, which is practically
alr-tight wben It 1s closed. Thess wagoos
beautiful vehlcles,

top.

nre

Elegant Delivery Wagons,

They are made specinlly for Corby Brothers, and
builders' art
thelr design “and finlsh. or-
nately and polished No
swell department store fn the land amd no private
stable turns out a vehicle that Is wore el
asked Mr. Corby what they cost,

“Three hundreed and fifty dollars apiece,”” he re-
plied.

The wagons are kepl as clean on the outslde as
they are on the inside,
rectangular court,
are washed dally.
made for Corby Brothers, are carefully washed and
polished ecach day also.

The borses that draw the eighteen wagons of the

reaches
Thes
to the

the coach its perfection in

ure  decorated

highest  degree

zant, I

They are kept lo a great
with & cement and they
The burnesses, tiso especially

floor,

Corby establishment have a botel of thelr own, 1
call it & hotel because 1t is so far above the level
of the ordipary stable; in fact, above the level of
almost any stable.

First, to begin with, it is large and alry, and
the gtalls are commodioas,
ent feed box, and under his feet fresh straw ls
placed daily. Through the aof
runs a cement floor, apd that feor s kept about as
c¢lean as the bakery it=elf. Big ventilating shafis
reach up through the roof at frequent lotervals,
and the air of the stable is so sweet and pure that
1t you closedd your eyes you would not know that
you were o a stable at all. It Is the acme of
scientific stable keeplng. The horses are wsleck
and well kept.

“We take as good care of our horses as we know
how. We feed them on the best of foud, and we
give them special food periodically o keep them
in excellent condition. You will potlee we have
equine bath tubs to soak thelr feet when sore and
kindred allments, apd In addition to
staff of stable men we lave the services of a
veterinary sucgeon within easy We do not
overwork our horses, but keep a large number of
them, In order that they may be able to do their
work easily. We like our teams to get out
promptly and pass swiftly through the streets.

“With the large amount of bread that we have to
deliver daily In Washington, and additionally in

Each horse has a pat-

center the stable

our large

call.

Alexandrla, where In less than two months
we have secured a larger trade  than
auny other bhakery commands, It 18  Dec-
esaary for us to have speed and system, eos-

peclally in our deliveries. Our drivers are run on
the same priociple that the employes of the bakery
are; they are required to be lmmaculate in thetr
personal hablts and attire, and to keep themselves
in good physical bealth. We do pot want any sick
people around thizs bakery. We Insist that our
employeea shall keep perfecily well, and when
they are not perfectly well we do not let them
work., We would rather lay 2 wman of for a week
or & month and let hlm get well than to have him
out of health for even an hour abont this estab-
lishment. We belleve that healthy, pure bresd fs
the result of healthy Ingredients. combined sclen-
titieally In a healthy, pure atmosphere, and there
Is po psins that we would spare to aftalu that re-
Bult.

1 want Fou to note, before we retarn to the of-
fice, for Instance, our engines and btollers.” And
he took me to another part of the building where
the big boilers are. There is a double plant, two
engloes and two bollers, 8o that If anytbing hap-
pens 1o one, the other can do the work. There s
an leemakiog plent and &8 dynamo for the electrie
lights. The boilers are fitted with all safety ap-
pliances, such as low and Ligh-water alarms,
damper regulators, smoke consumers, boller clean-
ers, and 80 forth, and there are devices for filtering
the oil and condensing the water. Indeed, every-
thing is the most modern and up-to-date possible.”

As we passed back between the great ovens 1
nsked:

“When do you bake?’

“Every day.""

Visitors Always Welecome.

*“Are visltors welcome?"”

““Always.”’

“How many employees have yon*'"*

“We dlvide them ioto three shifts of eight hours
each a day. It I1s the only hakery in the world
where the men work only eight hours. This 1s the
first and only bakery that has adopted the eight-
hour day. We pay them good wages and employ
strictly union men, expert and experienced. Good
results canpot be prodoced in the baking business
without good workmen.'’

And In the office again we fell to discussing the
qualities of the bresd. end they called my atten-
tlon to the fact that Corby's Bread ls the only
bread made that, whea you press down with your
bhand upon a loaf of 1t, will reassume its former
shape upon removal of the pressure.

“Ita merits are summed up In these words: 1t
iz aweeter, keeps moist longer, is whiter, contains
22 per cent more nutriment than any other bread,
and has certaln health-giving gualities which make
bread eating a delight.””

*“Is bread healthy?”’ I asked,

Bread is Healthy.
“Good bread snd good butter are the healthiest
food In the world,"” replled Mr. Corby. *‘Those
who suffer the pangs of indigestion will find them-

KING

tive organs. By thia 1 mean that It creates none
of e aclids which are the distressiug featire of
fwpaired digestion. Om
fannl stiomlates the gastel
and when medicine fails her fomd In found
fmpossible, Corby's Rread takes the place of hoth

“Which bread is more

the oiher hamd, 11 st ey

nerves amd  foncthns

s
healthlul

new bread or

bread that is wol so pew
New Hread ss. Stale Arend.

“Although doctors dIfer uprnr that. T am framk

to state that new bread fs the Lealthier: that s,
new bread when It fs the right kind of btread
New bwread that s a beavy, doughy moass bs not

healthfar, ™

Corby's Bread is Healthful Ansy Time.

Dwelllng upon 1he bhealih side of the bresd

(.-
tion, the Corby Brothers sbhowed e sn ann vula
signed by Dwavid Chidlow, director of the @ bidlon
Institute of Baking and Milllug Tethnology, w el
reads as follows;
THE CHIDLOW INSTITUTE
ol
MILLING AXD BAKING TECHNOLOWY
DANVIDY CHIDLOW, DIRETOR,
OGDEN BUILDING, 34 CLARK ST
CHICAGO, July 6, 185

Messrs. Corby Bros., Washington, 1. «

Gentlemen:  In scordance with your Tonst roet fong

to vxamine and report npeon the bread pesduced st
your bakery, and the prooesses employed o s
manufacture, 1 have the honor to report thar 1
vislted wyonr bakery at Brightwoaod avenue and

&pent the major portlon of three davs there
fully exnmining and testing the flours

CRr-
yeasts and
doughs and critioally examining the baked beead
I have uo besltation o the

stances used for the bread are entieely pure and of

devcluring that wil

the fluest quallty: and the processes by wibeh 1

doughs sre prepandd s nbsolutely the most o
fect in the world

This arlses from the use of the

special machinery of which you are the Inventors

and proprietors, which by makiog dough usures »

baked lomf of ldeal texture and graln,  readily
melting on the tongue, and free foom talot and
acidity. Some bread was senut (o the [nstitute for

analysis which was wmsde by Prof G, L. Teller,

whe hins charge of the chemibcal divislon, and who
reports the follewing:
Chemical Analysis of Bread.
For Corby Bros., Washington, D. (.,

Caloulated 1o

Bread Dy Matter
Olatune. . .. ousibinbenanaiss DTS
Mineral salts. . B v nniiias 2
Protelds cenaseiesananene B e sn e res s B LS
3 e e o 2. . .cune . 40
Carbohydrates by difference) 51,44 81

From a conslderution of the
clude that the bread is the

above facts I oon
e rendily digested
becuuse of Its accessibility to the digestive julees
The flavor Is also Increased by retsrding the son

ing agents of fermentation by the very foll ouv-
genation to which the dough Is subjected
moisture was four

It proved the bread retaine s

An the
derermined dars after (e
bread was baked,
moisture for A much lwger period than Is usua
vonrs
DAVID I Lavw
Institute of Milling aod
Baking Technology. Chleago.
Graut of Letters Patent to Corby Hros, July 18,
1880, No. H20208, for the ART OF MAKING
DOUGH for BREAD RY WHICH ALL oU'R
BREAD and ROLIS are MADE

Resprectfully

Director of the Chidiow

Further lInvestigation Invited.

When Lbe Investigator bhad finished totervies g
the Corby Brothers, and golog through thelr bakery,
they said:

“We belleve that the test of hread, the same an
the test of anything else, Is In the success It at-
talng. The fAnal judges, of conrse, are the pulilic,
The publlc has demonstrated Its falth In Oorhy's
sread by the enmmons demand created for It It
has become Ly far the most popular bread in this
city and in every ity where our process has been
put in operation. To find out how popular It 18 In
Washington we suggest that yon take a st of the
hundreds of grocerymen who deal fn bread, and
call upon a seore or more of them, haphazard, and
ask them to discass the hread guestlon with you
asking them wiat bread they sell the most of, ant
why. We are willing that Corby's Bread should
stand the test of your researches in this direction
Just as we bhave been willing that it sbould stand
the most rigorous Mmvestigation by sourself or any
one else who cares to vislt our bakery at any tline
We belleve hread, the great staff of life, obe
of the most lmportant factors in human existence,
and in developlug a new process 1o breadmaking, »
process which makes bread more healthfol and
more nutritions, we have been actuated by the
feellng that we are performing s service that 1s
more than commercinl,. We feel that thls ques-
tion of bread Is of public tmportance, and that the
wmore that is known about bread, the processes by
wlhich it is made, and the effect that bread has
upon health, the better It is for the public and
ourselves, We are glving a bread which Is in-
finitely superlor to any other and yet Is sold at
the same price.

“There 18 ope polot on which the publle should
be cauutioned. and that fs that they should be sure
always to get Corby's Bread when they ask for
Corby's Bread. The popularity of Corby’'s Bread
has, of course, opened the door for substitutions,
The great majority of grwers (o this clty do not
stoop to such practices, but ther. are exceptions
to this rale, and therefore {t bhehooves every person
in Washington who purchases biread to note ecare-
fully that our trade mark Is upon every loaf,
That trade mark Is buked with the Lread. It is
affixed to the loaf by the adhesive quality in the
dough, and it is a distinguishing merk by which
auy obe may be enabled to determine our bread
from other bread. We have yet to learn that any
misuse has ever been made of this label, bur should
we find apy case of & misuse belng made of 1t we
would take Immedlate steps looklng te the most
vigerous prosecution of the gullty party,

“In order that the public may know whers
purchase Corbiy's Bread we give you herewith for
publication a list of grocers In the clty of Wash-
ington who handle this bread, any of whom you
are at liberty to interview with regard to 118 fuor-
ite and sale.”

The Corby Brothers Personally.

In the interview with the Corby Brothers the in.
vestigntor was Impressed with the fact that they
are earnest, stralghtforwand young men, with the
ability. industry, studious habits and hoporable
methods that make possible the great success they
have attalvned. They came to Washington from Tthe
aca, N. Y., a decade agn, with a very small capi-
tal, except knowledge of the baking buslness, and
fotegrity of character and determination to suceeed
through the merit of thelr product.

In thelr early days they met with the discourage-
ments incldenial to the establishment of any en-
terprise, but the men of Washlngton with whom
they ¢Ame in contact being lmpressed with their
integrity, and the probabiiity of their making a
large success, were generous in extending business
enconragement. The Corby Brotbers proved thor-
oughly hoporable in every tranmsactlon, aod thus
were enabled to develop thelr enterprise with the
hearty co-operation of friends in business circles.
Their business has long since passed the early
struggle stage, and I8 now established upon =
most solld and prosperous basis, from which it is
row extending 1ts sphere of influence 1o the whole
civilized world, and the day §s not far distant
when probably, 1o every natlon where bread 1s
used extensively, bread made by the Corby new
procesa will be In unlversal use.

Wherever thelr breadmaking machines have bheen
introduced they bave met with great success. They
sbowed me some letters from leading bakers cer-
tifying that their machines and processes are cou-
sidered the greatest invention that bas ever been
ntroduced into the biead-baking business,

The Cerby Brothers have made many friends in
Washington, and established themselves high In

“nmmhuwdlﬂNqum.
There bas beem Do problem too difcult

-



