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REMARKABIE EVOLUTION 0 F MODERN BREAD MANUFACTURINO
The Introduction of Up-to-date Plants Resu Its ln Lower Cost of Manufactu ring, Hlgher Grade of

Product and More Systematic Plan of Distribution. Canada Bread Company, Limited,

wlth Output of 1,000,000 Loaves per Week, WIII be 1 n a Unique Position.

t'ompeii, as hae wsnders round' 4b.
daeErled êtreets, corne at lest &a an
opaning lu lie ruins where ara ta lia
seau severel coutrivances lu etone,

lha siguificance af wichin l.to him a mystery.
Lookiug up h15 guida-book, bowaver, hae fuds
that tbey were used by the ancientsa f or
grindiug their corn. Neaby are the aid
avens, partly repairad. Whiia examiniug

t hem, it ail aI once dawns upon bum that
the huIlsinesa af baklng bread la csrriad on
to-day-ar bas beau carriad au unlil recent
t imes-tu aimost 'the saine way as it vas
carled on by lhe anclents. Only lu lhe
grinding ai tie fleur c an the casual aud
uulnformed observer sea auy cousiderable
impravemeul lu lha pracesa af prodnucing
bread.' The avens are much lie saine as
might hae mausy of tiase ta-day afler liey
bave become partly rutued. Witblu the lufe.
time af tiousands af tiose wha visit Pam-
peui have they seau braad baked lu just
sncb avens.

The business of baklug bread la now,
bovever, beiug madaruized ,Aud sy&temalizad,
Inucb as hss beau the griudiug of flaur and
t he Parryius on ai thousands af otiar iu-
duatrial processes witi vhioh va are lu
dal1y touch. Tha days of gueaswork ara
draving ta a close lu the matter af bakiug
as lu the matter of avarything aise. Iu al
the principal cities of Canada and Vhe United
Staee, as vaîl as of Europe, are nov car-
ried on techilucal institut"s of varions kinds,
both by ulgbt anS by day, at ich lie
fiaudamentl principlas af cooking are augit
--- omestic scence 1V la celleS-anS the im-
portance cf is latest Écience cannaI va»l

wheeied luto what is kuowu as tha 'dougb
roam. " This is kept at an, aven tempera-
turc, praferabiy ironi 75 la 80 dagrees. lu
the course ai a short lime the dangi passes
throagh Certain chemicai changes and ia amp-
lied mbnt a miachine kuovu as the "dividar.'
Tbis machina diviSas tie daugi into loaves
of the requlalle aite. Itlah under tha con-
trai oi tbe aperator, via avery nov Aud
again tests the waigbt of tbe Sough vith a
pair cf scales. The waigits show almost ne
variation. anS oi sncb a finle gauge la the
machine that no hanS proces conid pas-
sibiy aqualit inl accuracy. Tha dough naxt
antans the moidiug macbine, wiara itlai
rolleS into siapes sud passed Along an car-
riers for a certain ieugth ai time, beiug
aarated dnring t-ha process. Naxt it la placed
ln pans, and the pansa are placeS lu gai-
vanized iran racks wici are wbealed aioug
ta the -proving raom.l Fis in the lent
procecs througi vhici thie bread pases pre-
viens la being piaced iu t oven.

MODERN OVINS GIVEI GREAT RESULTS.
Tie modern aven la vastly diasiaxilar la

the. avens haratof are cmployed. The type af

ized throughout, each man having bis par-
ticular part to perforai. Every care ie taken
t0 isolate the product froni auything of an
unanitary character, and aleo tu inhure its
evenness in the malter of quality. For this
purpose have beau iustituted syetama by
which la preserved a record of the candi-
lions nder whieh each batch of bread passes
from the unlluîshed ta the ituisheci stage, in
much the same manner as experiments are
earried out in a chemicai iaboratory. Thub,
lu the case of nnevenness in the quality of
the product, eau bie aacertained the conditions
Vo which this was due. OnIy by foltowing a
sciantjfic method Auch au this eau mistakeb
bie eliminatad.

Muon CAPITAL REQIRIED.
Modern procasses snch as ibis cannot bie

iuetituted without the expenditure of money.
The Canada Bread Company wiii, f rom the
atart, bie iu a position ta instaill machiuery
af the very latest type, sud ta ereet bake-
shopis o! a sanitary character., In taliug
over 'ils constituent companies, it came into
possession of severai modern establishments
as wall as 8ume whioh Il will be its first

uaturally hau ta pay for Ihis extravagance.
The' Canada Bread Comipany will ijagin by
mapping out the work o! the del.very wagons
in sncb a mauner tieat aach wagon will have
ils ove parlicular route. Il may ba of
intarest tce learu thal the average number
of loaves af braad delivered by aach wagon
in the employ af oue of the most ayslemalic
bake-hops in Canada is 4,000. The officars
o! the Canada Bread Company expect ta de-
liver 4,500. This compares with 1,800 to
2,000 loaves per wagon, per week, delivered
by an unsystemnattc establishmnent. The ex-
pense of deltveriug js one of the principatl
items In the cent of braad, and itla isaf e
to say that nder a &staemalic management,
sncb se wii be adapted by the Canada Brad
Company, the expeuse af daiivering can ha
raducad ta 40 ar 50 par cent. of tha cost
of the, averaga smail bake-shap.

NEW COMPANY IN ST1RONG POSITIONq.
The largar the centre af populatiou the

grealer, nalurally, the advantages ta ha de-
rived by the modern bread manufacturer.
The Canada Bread CJompany, Limitad, lu this
respect wiii be lu an excaptional position, ils

CANADA BREAD COMPANY, LIMITED


