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STANDARD BAKING
CO. MAKES BOW
TO PUBLIC MONDAY

S |
“Open House” Will Be Held at the Fine New Plant at Tenth'
and Market Streets, With Souvenirs and Music Ga-
lore; Inspection of the Plant Invited; Everybody Is
Welcome! , ]

I

v
Now that yvou know you 1ly invited to make a trip lhmu::h! 9
the subway and a block or so to the imposing and absolutely com- | 77X
plete plant of the Standard Baking Company at Tenth and Market streets, it | N5
behooves you to ascertain just how worth while
make a special trip out that own that way, as the cz may be, ¢
Cleanliness next to godliness, old maxim has it. If that be true, onct 4
of the strongest sets which this n plant possesses raises the standard of |
the plant to a plane that approaches godliness, for it is” unsurpassed in the |
matter of sanitary, spotless treatment and freedom from dirt. 1f you want |
to have your eyes. opened to some of the modern methods which are em- )

ployed in place of the old hand worked processes, visit the plant.
Public Reception on Monday

On Monday afternoon from 2 to 5 o'clock and on Monday evening from |
7 to 10 there will be a public reception held in the company’'s new home, to |
which the general public is invited to come. “Open House"” will be the|
watchword; all will be welcome. Provision has been made in the large |
and spacious building for the thousands of visitors who it Is expected will |
pass through the plant on an inspection tour during the six hours when the |
building will belong to the public. City and suburbs will send their quota

and the thousands of feet of floor space will be taxed to capacity to accom- |\
modate the crowds, There is ample room in Tenth street for parking auto-! -
mobiles, both north and south, and the plant is within a few squares of both | j

the Pennsylvania and th
people of the surrounding
tribution of the plant's o

Reading r of access to

towns, as w

depots, which makes it e |
:ll as facilitating matters when the dis- |

Moreover, the plant itself is strong!
constructed and of pleasin quately equipped with eve neces-
sary mechanical convenien bread in immense quantities, Its
capacity will be taxed to the utmost, however, to even partially supply the |
ever-increasing demand from a large radius of towns of which Harrisburg is
the distributing center, |

Orchestra and Souvenirs

During the recept ernoon and evening there will be an
orchestra to enliven the o ith music The musicians will be located
on the lower floor, where ng ovens are situated and the finishing pro-

s in the making of wn 1¢ demonstrator for the Fleischman

t Company and all the companies as well will have their demon-

rators on hand to explain the intrica
tors .and employes of the plant will be dressed in the white which will be a
characteristic the future conduct and treatment at the plant. Souvenirs
will be distributed to the public in the form of pictures which may be hung
up on the wall at home or used for whatever other purpose you see fit.
Sample loaves of the 1 which the company will exploit will on Tuesday
of next week be deliver » home in Harrisburg, so that all may learn
by actual trial just what product this new organigation is planning to turn
out.  The owners want it understood that although this public reception is
held for Monday only, the public is invited to come at any time to visit the
plant and will always find th mployes attentive and courteous.

The Names at the Plant

the machines. The demonstra-

The personnel of the dard 1 Company, the erection of whose !

bl plant is estimat excee( is as follows:

MAX R. J side

FRED W, Vice lent |
GEORGE EN1G, Secrets . 1
MRS, MARY L. GRAUPNER, Treasurer !
J. Horn, superintendent and master baker, s formerly d Staaton il
for the Fleischman Yeast Company. Dgemansraion )
Louis Winters, who will } charge of the cake depar ; |8
’ y g f e cake partment, is a E: )\
wide experience and was forme issociated o IBAR oF &

with

the les r bakerie
Philadelphia, he leading bakeries of

avane

.~ The Standard Baking Co.

USES

FleiIsSchmann’s
YEAST

EXCLUSIVELY

A Trip Through Bakery S ARk, dwyies for purifying '.'.’fi:'
Is Eye-Opening Journey ;" /ietutire in the room above . ’
You e i T ke . sy | T ek Sl O Everybody knows Fleischmann’s Yeast, but how many people
12l iking plant of th fogs SHOU. Y PEERSULS |
e ¢ Jombaiy: N I}:"<‘:K “".“:'vl»‘n-_(.:nil‘:n n:; t . 4 1 1
e ot s e ana (et (9 Sl S s e realize that this famous leaven is used every day and night
;‘ "‘ \nk‘mt- ]”1“‘];’ li; «‘:::--lx.ﬁ‘x’l?k:x:"~‘;:‘<<-“ f;uv]ll, "I"En-lu;.»»v;unv)].]'n‘nl]“kr:)llll;(-;,lll:lu‘lvl; . e : ?
., the temperature of the air,
i Ht:u‘nlx: l'u\”xl“p:lu‘tyl‘-Illv“ll\%” ﬁ“llzx ;(Ii::'lI‘lll'lylllil\‘i:;lIll'v.‘.l.'»l‘:ﬂ:“‘:i';.I;"n}\]:'i:[.’*”:]!x“-" ln every bakery ln Harrleurg .
an estimated cost of $160,000. Light | Skin” from forming on the dough
ind’ air and cleanliness are the three ‘1“!‘1’ :‘h!"- li?nvlt..F:\jl]::fn::lli]flf: ¢;;::::;T’!ils‘]‘l’l(‘r)'lll:.vli
'wn]-[hul.n ntal eleme s which l‘l.x.a con- ‘n‘i‘ n {un‘.‘._ troughs shaped like bath- . . . e :
R d the thou of 1e builders, | tubs, ten feet ) and a a
R S S e L R It is indeed gratifying to number The Standard Baking
unspottec a S was s : i B Sy . y
Bag “, L wall The Kneading Machine 1 >

Before the “proofing”
ever, the dough must needs go through
the kneading machine, which is much
like an oven in shape, and which con

and obliging
superintendent
The company will

, who i
it.

I
to

40 men, most of them | nects by elevator with the bins up
boys, but as vet no conc lu- | stairs, where our flour has been wait- |
s been reached uas to the nature | ing our attention, while we diverted to |

process, how- |/

Company among our customers and we wish them the best
of success.
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of the output, whether 1all be on | other things. After the kneader has
wholesalc or a retail cal baen prepared by the disposition of
The Standard Baking Company will | other ingredients including granulated
put two kinds of bread on the mar-|sugar, salt, and other substance the
ket, the “Standard hich is a five- shaft is opened and {he floa pours
c loaf, the ° v Era,” a ten-!down from above There two'
o loaf. will ope « H\",’”!'{ ading hine with a water tank
n hine nd two Overland delivery in the enter connecting with both,
v: cks, :u,;»llyu]x with® twelve \\'H‘»"l“- and the machines are automatically
1 sort of delivery system which is regulated by weights attached to the | <
to give the best ol service. Thelyear of the machines, giving to cach |/ .
shipping ;1,-1‘41-““. it opens on Tenth  gneader 60 per cent of water and 40
street and all deli wagons are!per cent of flour A e v
) el ur. Any amount from
Joaded from that one pound to one barrel can be auto-
A YTew Salient Facts matically controlled by these weights
nd no attendant is needed to handle
to get Dbac 10 our Jjourney|/them. 1In these machines, the other
ough the plant. First of all let us ! name of which is “glueton developer,”
our tale with the iteration of the ingredients are mixed together for
salient facts. - The bakery is ten or fifteen minutes, depending on
of putting out 40,000 counts|the strength of the flour, which has
¢ each count being a loaf,| been previously determined in the
ether rated at five or ten cent laborator It then ts for from
't laboratory that ha four and one-half to six hours in the
will test every bit of 1 dough tra bove mentioned, until
used in making the bre matured e { machines
fir will be the slo are surrounded through
preparation of all ix which extremely ter is run
over, and this is a feature which will |to keep them from becoming too|
appeal to lovers of efficiency and|heated by friction. Here we will give
hygiene — every employe will be re-|our dough a temporary rest while wcl
quired to take at least one bath per|examine the other departments on
day, for which purpose modern shower | the second floor. |
baths have been inst: in a sep- Cakes and Rolls Made Also |
arate room on the se ¢ stematically placed on this sec-|
sanitation :.}x'l clear ond floor are the refrigerator room, | == —— — = —
the entire plant is on the stock room (for all stock other | N , o !
assets, And now we're than the flour), the dough room, cake 9 umns, which have a flaring cap, usl
Interesting Manufacturing Process m,'f'”l“'”;':' and lulu.r;;v.,,;j 3 | , e illustrated in the accompanying <:ut5.‘t v
: « nachine, in one of the best light - The advantages of this type of con-|
. Il.,r tnw‘t\”mnum.v :; ‘| third 1l ,u\;l;lmu ~l‘| 5 ms seen in any ,,U,,]f.xnl ]:l;mhli.\ Y OF THE struction for a bakery building J.’lrf,\
ste storeroo Y vhich | more llke ision conjure up by R many. There are no beams or gird
S0 I ad@tisant smoutits hre rewnied | aenaer AN De otk a5 e ts s ST 0 %o Inlermse with he dnaDution of
Bt v A 1 b o v. All nav L a S Hace 0 Inte ere with 1e distribu ) O
1\1'1‘1“-1 ‘ :fn:m ne M““. there is 'lv'.v“I,.l.'I”.“'j in the machine and it light and no air pockets to stop the|
. .'.Vgxl‘;x e spa in anothe y;lmm vi n o v ¢ ~ cal yvou free movement of the upper air cur-
I.A: 1’\- r”:ﬁ, : '. < : )€ ‘;‘ '}. S a II’ nuyu(t l;mzi. The rents. The flat celling affords maxi-
eac - « ) are he ed is brick and tile en- ree » hanging yer- |
up in orderly array on automatic wel 110 .",’n‘; 'an.ll '”“ nu‘rm ﬁt,f:lu'm m (h‘v, hldr:u,'m, 4-;f 0\0‘1; ‘
trucks sometimes called “skid e ey : — head machinery, ~conduits, or venti-
which caFry the flour over to the e 18 tweive inches 2 e 5 lating ducts. This construction also |
“sifter” where it is dumped ‘|1<|.\1'| q of twelve by thir-([,, S, BCQI‘(ISIQ)’, of New York, | affords greater freedom from vibra-|
258 thsc sHot (Brookh Ht trolon 1 B T il . wig : 1 |tion owing to the fact that any v(m-‘
331 »n sh o ‘nelose » Journey Continueg ives s F 'd |ce ate F B! 3
elevator shaft 1¢ “blender” which To return once more to our journey Gives De scrlptmn of Standarc ‘I:n:lrnlx‘z:lm](”n‘td ("Ert\gﬁlr‘é‘;uﬂﬁt,:l?n :::?1
roughly shakes the an lougl N N tams | : e " i 3 ol
;:O‘.rglu-i!t”l}i"l:)‘ ‘lv o Hlnlln & ‘;l”l \;n‘n_')‘u '.”))“LI‘ )ly‘”‘,‘”.ll 'lh(; ple - Buklng C()lll]):ll]\ s Methods floor slab, which is not true of other |
akes Mg ; ! ¢ ster After | a8 hac s rest it is carried | ~ forn of construction. |
to '“," pm.r. 4"“.“ .-;x‘.‘ a ca ty of [to (kb first floor into an automatic TP & Economy in the cost of this (‘on-‘
100 barrels, where t Hu)n i Vl\u\\ui w g havi di- K competition in the baking in-|gtruction over other forms of fire-|
C r a certa 1 r of hours : . g i N .
to rest for a Sertain number of hour just | qust necessitates that in the buiid- | proof construction is not the least of
in order to regain its “life ¢ rried | ine of ; plants eve possible im- the advantages The flat slab rein-
In a small room just below on the  into ‘rounding” machine, where ![!m,N oo & S s v g soncrete 1 al t'l  per e U
second floor is what is known as the js n into balls—then carried u provement hall be 1 le, not only forced concrete is about ten per cent. |
i1 litt el UP-in the mechanical equipment, but also | cheaper pe juare foot of floor area |
e e - e ¥ ’.‘“”"f‘ it 1“"‘.’“““""‘ to the i, {he layout of departments and in[than the beam and girder reinforced |
0 f :1'-‘]1_ I.\Im h it travels the construction of the building hous- | concrete, and about 40 per cent cheap-
,“'. :‘““]” 1 ”]. .“”’U”' ten minut X 1z the plant. Quality of product er than skeleton steel construction.
e :”' - ”'-" time, and % must be not only maintained but het- | The exterior facing of the build-|
iin dropped to the first floor and v p ac 11 P arle , vith |
thiouah the Bal ot : tered, and fhe cost of manufacture de- | ing is of dark red brick laid up with
& end of which x”m‘l,“‘],:l‘;;.';“‘f' l‘llt the | cased by application of system and|white cement joinfs, and trimmed with
B o e the oal rolls out ceiiency methods. !Iight colored artificial stone. Large
lClenc didt): ...'.m * l’ lrl'.‘-’ 1 'L\u'drl,‘l~ml off in The large new fireproof plant of | fenestrations equipped with steel sash
o{ o L l,,‘f‘: ar .i,‘l,'i‘”‘; From here .o gtandard Baking Company of |and frames on all the four sides of .
1.‘:1 l]-,- 3,“..”,'1 lu.mn fu‘ll larrisburg, Pa., recently completed is|the building furnish an abundance cf |
OCEeSS ),‘,'Lr,{r',(."‘;‘l' ~“}3‘Ch(m second to none in completeness and in | natural air and light. Double sash
v 3 otl - ide of this roc m,vm'i =i perfection of equipment in every de-|are provided for the mixing and dough
NCREASE the profits e \; r'v».»m e OBV tail The building, three stories and lrooms on the second floor to insure .
of your business hy "‘l\'f‘“‘;'"', "‘Il“‘l _,I'I:“_"'I Anto  thel ,® * ment in height, covers a plot|uniformity of temperature and Y- | Fol oy AR
aiding your skilled help- . AVl o :‘,“' P ]" : \':'c ‘\f\:l““h » and is located on one of the midity regardless of conditions on the | ! Vel “
ers to make the best use thiax Lanh i a ¢ "l" 'r"_:' o 1 An principal arteries of the ecity. The outside. There is a row of steel sash | V. ?""f“ ,”‘\“
of their time. Use the Wb e ) o “"‘"v':')”‘ first stor yrranged with large plate | extending up to the ceiling above the I‘L:’Ay— ¥
roper hlx‘xn!‘s, blank re ,-}yur,x-z-'.l wfter ,\ ]( ﬂ“:l r‘p . 80 that the hundreds of face of the ovens of first story. The 1% 3
[;oo's. stationery and ad- VS s rrsl RlonE O tIis ”“‘“‘:l" i ‘jr-‘ pedestrians passing by sash are operated with a worm gear 3 N ik ! i 11 ) . j
:‘erl(lslnf_ nlmn;‘r.l g"l the foct: to the n'm)l‘llitl vn.ig». '\‘\-],?‘l;, ,:”: have a full view of the d will take away the gases and heat - el L - YT RS T,
ght '"“ 0” designing, constantly moving -and n'nm\'ing the  machinery and ovens in (h’r: m:ulun'.‘:- which comes l‘run.lvlhs.- ovens. i it -
engraving, printing and Miiv to ‘000l the loave r the | up room and bake room. The work- A glazed tile wainscot five feet six
binding at the right prices coolink tablak the ‘1baves & umh ,l,\m;; of the automatic machinery and inches high extends around the walls
from : ¥ then " St tie ll‘l:\s('e; | belt conveyors not only draws the at-|of the entire first floor. The walls and R ————
ing Machine in the :bub,.,:.lvmtun of the public, but furnishe 'ceilings of lh;- rrvm:n_uuller of the bulld{i
agics b nhin convincing evidence that the automatic ing are made perfectly smooth an A " i s - ers 4 4 s it g
Th I l ,,.,.,-3'1 '-'.l,.'ﬁ"q'!,{:3.’,“:".}"',‘; manuftcure of bread without the|treated with a waterproof white cna-| I'hese wagons will be immediately sold at $55.00 cach. This is a bargain which has
e e egrap 'r. This machine is said to|touch of “l‘”""“ hands is not a myth, """:”"“'""' ["’"'."l'““,'l',‘l"l“,'l'j'l"’l':":)f”:‘“l""l::‘ never been heard of and if you need a wagon you will never have a better opportunity to buy
apacity of 48 loaves {but a reality. stand the steam ¢ i ok . . 7 ; 3 ich ‘are bei 3 ake r g ! y Y
o ® g ;_:}u'.rﬁ is f|.(,',f‘\';’; ',,',"Jm\‘l"rt "UFhis plant is one of the few to be|ing plant. it. ‘We have only a few of these, which are being sold to make room for a larger volume
nntln o rg to do is to partake ‘,{"h:: constructed of flat b reinforced con- The stairs throughout are furn\'wl of business.
o indispensable “staff of life,” the de-cret flat slab construction is of reinforced concretc or steel, with
F < velopment of which has herewith been | meant a floor constructed with a con- wrought iron balustrades and the V h- l C Readin Pennsvlvania
ederl] ..qIIIrC follo 1 from the time it goes into|crete slab from 7 to 10 inches thick, | stairway and -’ih“:ll“(l N.,?;;lnx.u“' T::l: eystone e lc e ompany’ g Y
the “shifter” to the time the delivery with no hlnulns| or ul'rd(-r'?‘l )i»rt»ilwlin;;.; clogsed with fireproof walls and fire
wagon or truck rolls out into Tenth in the ceiling beneath. s slab ) = o ity Y
|strect on its journey to the consumer.| itsclf carries all the load to the col- (Continued on Page 3 This Section) S
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