to the shipping rooms.
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ANKINES HAVE BEEN MAKING BISCUITS IN SAINT JOHN 99 YEARS

SIXTY EMPLOYES

STEADILY

EMPLOYED

INTHIS INDUSTRY

Sbrtmg in Small Way,

Three Buildings Now

Used in Operations—Cooking By Whole-
| sale Is Process of Interest

of the oldest of the manufacturing firms in the City of Safnt John
is T. Rankine & Sons, Limited, whose annual output of biscuits, ete,, has'
‘gfown to the laege quantity of 650 tons. The business has shown steadily
successful progressiveness since its inception in 1826 In 1926 this company -
will ‘celebrate the hundredth anniversary of its founding,

Almost one hundred years of honor- —

sble and successful business is a record
of which any firm may well be proud,
but with even such a large output as
at the present time, the senior member
of T. Rankine & Sons, Limited, can
remember when the company sold
“bard $ack” to the olden-time sailing
wessels at the rate of one ton of biscuit
to each vessel, when the “windjam-
‘mers” expected to be on a voyage of
#ix weeks’ or gix months’ duration,

Sixty Employed

Tine hundreds of citizen who pas>
by the adjoined Mill and George street
buildings of T. Rankine & Sons, Lim-
itd, every day are perhaps unaware

that 60 local men and women are given
steady employment throughout the
year there and the hustling workers,
¢lad in white suite or dresses, are busy,
the opening of barrels of flour,

p seuits, until the fin-
d nucle is g:cked and trnnsported
The firm of T. Rankine & Sons,

Limited, is located in three buildings,

eachi of four stories, and having a total

floor space of 30,000 square feet. Two
of the buildings are in George street.

The main building, in which are locat-

iod ‘the offices, retail store and shipping

yooms and the actual factory, is the

Mill street structure.

Barrel to _Home

From the time the barrel of flour is
‘opened and emptied into the mixing |
vat, the entire process of manufactire
' s done by machinery. In the few in-

where the goods come in con-
taet with the hand, the latter is white-
. Purity of manufacture is the
atchword. The machines work on
exactly the same principle as the or-
dinary household bread mixer," rolling}
pin, ' bigcuit cutter, etcc They are
modern to the last degree and are all
driven by electricity.

A  housewife unacquainted with
the m:::lfccture of biscuits on a
W ethanmdogenoraoata

time, might naturaly esk how it is
ﬂllMtNl firm m to cook 650
tons of products each year. The an-
- #wer is found in the three hiige wall
" ovens on, the third floor of ‘the Miil

“uh‘g bullding Trays of cookies are

™

‘ lves of these ovens,

e ves move with a revolving mo-
tion and in a very few minutes the
M of shaped dough is cooked. Dif-
iferent  temperatures and ¢periods of
‘time ave required for the many vari-
Qﬂg of produce. When adjudged
M the batches are raked from the
ovens and sent to the packing tables
still  warm. * There they are

pac ked in boxes, tins, cartons, etc, as

the case may be. The ovens are fired
with American anthracite and are con-
trolled by various mechanical devices.

The ovens are capable of cooking from
80 to 100 barrels of flour daily,

The Supplies

The brands of flour are obtained
mostly from Ontario, but as much as
possible s purchased locally. The
sugar, molasses and most of the eggs
used are obtained from Saint John
firmg or dealers- - Wooden boxes are
purchased from the Wilson box fac-
tory, Fairville, and tin boxes and palls
are jmported from Ontario.

Although this firm finds its greatest
markets in the Maritime Provinces and
Quebe¢, Western Canada, as well as
Newfoundland, the Bntish West 1In-
dies purchase large quantities of Ran-
kine’s hiseuits. Rankine’s “Family
Pilot” and Rankine’s “Empire Sodas”
are perhaps the best known varieties
put out by the company and ones that
have met . with perhaps the greatest
success of all varieties of thelr pro-

T Pt Oaga

A brief outline of the history of this
firm, known throughout the Dominion
and in other parts of the British Em-
pire, as well as locally, is of great
interest.

Thomas Rankine, founder of the
Eesent firm of T. Rankine & Sons,

imited, came to Saint John from Kin-
cardine, Scot.hnd, and first established
himself in business in a small way in
‘Church street in the year 1824. Two
years later he removed his business to
Mill street, in a part of the building
in which the present firm is located.
The first Mr. nkine met several re-
verses because of fire, the last fire dis-
aster occurring in 1877, the year of tife

great Saint John conflagration.

In 1871, Thomas, Rankine took his
‘two sons, Thomas A. and Alexander,
mtg tnership. In 1890, Henry C.
an nk Rankine entercd the busi-
ness and they further au,

ented the
energy and maintained the| integrity
of their predecessors. In 1907, Thomas
A, Rankine died- .

Becomes Company

Following his death, the business
was incorporated into a joint stock
company comprising five members, two
of whom, Allan and H. Fieldtng Ran-
kine, are now president and vieco: \presi-
dent respectively.

The business continued to prosper
and to make great strides in the quan-
tlgfognd quality of the output and in

Arthur F. and A. Dodge Rankine
,were taken into the business on their
return from overseas.

More than 100 varieties of biscuits

COOOOOvv
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Local Manufactory Turns Out 850 Tons Product Y. early
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MILL AND GEORGE STREET BUILDINGS OF T. RANKINE & SONS, LTD.

are manufactured by T. Rankine &
Sons, Limited. Some of the jam fillings
are purchased from oftitside firms and
of the purest ingredients obtainable.

The fig filling is made at the Rankine
plant and in one department all varie-
ties of marshmallow and jellied fillings
are manufactured.

In the manufacture of the biseuits,
ithe flour, five barrels at a time, is emp-
tied into a large vat and put through
mechanical sieves. The flour used is
obtained in barrels only as this, it is
held, makes for greater cleanliness. On
being “sieved” the various ingredients,
according to the variety of biscuit de-
sired, are added and the dough is ready
'for the “sheeter.”

Into The Shelter

The sheeter is one of the most in-
teresting machines in the factory. The
dough is automatically relayed from the’
mixer to the sheeter. The action of
this machine may be likened to the
household rolling' pin. The dough is
sent through .rollers: until the desired
degree of thickness is obtained. The
sheets are fed to the cutting machines
which, beside cutting the dough into

of the biscuit and the firm’s tradé name
on the bottom of the unﬁmshed prod-
uct.

In the making of the pilot biscufts,
after the sheeted dough has been cut,
employees, designated to this part of
the manufacture, stand ready to receive
the cut biscuits on rectangular plates

the shapes desired, stamps the name-

ALLAN RANKINE;

President. :

witha holding capacity of 30 biscuits,
These plates are immediately relayed
to the oven and on being cooked, are
packed and sent to the shipping rooms.

All varieties of cookies marketed by
this company ‘are made in the same
If gingersnaps are desired,

manner.

H. FIELDING RANKINE,
Vice-president.

A. DODGE RANKINE,
Director.

ARTHUR F. RANKINE,
Secty-Treasurer,

] ginger and accompanying ingredients are | Another machine in the factory which
mixed w1th the sieved flour. If cocoa-| merits space is an eight-foot sheeter.
Hut cakes are required, shredded cocoa-| The dough 1s relayed from the mixer
nut and other ingredients are mixed in.| to this machine and prepared for' the
Once the required variety of dough is| cutters. An interesting feature of this
mixed, the manufacture of all biscuits|sheeter is an overhead arrangement
follow along the same lines. that takes hold of the scrap dough and

carrles it back to the rollers to be|P
rolled again and sheeted. Thus waste
is materially reduced.

Soft cakes cannot be sent to the
cooking ovens on the same kind of
plate @as the pilot biscuits. Aften
being mixed and cut, they are placed

on cooking pans and then cooked. TH
heavier doughs are treated with §
special sheeting machine. The dougl
is placed on a slanting board snd, b
the action of this device, it 5 rollel
until ‘the looked-for depth is obtained
The softer dough, such as that result
ing in the ‘“Social Tea” biscuit, §
treated by an ingenious machine. Th
dough 'is fed into the machine, goe
through the cutter, is placed on th
pans and is relayed to the ovens b
the getiom of this machine only,

Storage Room

The' factory eccupies the third floa
of the bullding, and ¢n this floor alsl
are rooms for the storage of flout
Some '2;000 'bétfels of flour may b
kept Here at one time. The top stor

is ,employed for storage purposes du
On the'second floor are the offices ang
cooperage departments, while the stres
floor is given over entirely to the ship

| Ping rooms and the retail store depast -

ment. - Boxes, tins and cartons of bis
cuits’ of all varieties may be seen i
this department. The entire factory }
kq:t fBerupulously clean; this eonditio

evailing in all food-manufacturim
h -desi*ous of having their product

‘Aind wholesole. An automety
sprlnklgr syxm gives the factory ade
quate fire tion.

Allan 'Rahkine is president of th
firm; H. Pielding Rankine occupiel
the vice-presidentship; Arthur P
Rankine is secretery-treasurem, and A
Dodge Rankine is a director.

Qamt John Taxpayers Who
Pay 5100 or More to Treasurv

Nice, Hiram

Northrup, H. A.

Nice Is‘bella C.

ixen, G. H.

agle, Thomas
Nehon, Isabella K.
Noble, Lena M.
Needham, Rosilla L. ..........
Eixon, Mary F. =
Nooneman, Anna E.
yWichols, Louisa L.

lisbet,  Jennie

ixon, Annie R.

eales, Elizabeth
Nixon, James
Nickerson, L. .
Nugent, Margaret A. .,.....
Northrup, I. H.
Nichol, Jean F.
Northrup, T. G.
Naves, J. H.
guves, Richard
Newfield, M. S
Niles, Isabella
Nase, Susan C.
Nevins, Jane ......
iR R A ...

.......... .o

00| O’Brien, Richard ....

106.40
134.57
170,80
108.50

Newcombe, D. W. ......
Nicholas, W. A.

Noble, G. W. ...

Neill, J. S.

\abe Phillip,

\Iase, Otto 114.70
106.95
176.70

122.45
176.70
113.15
..181.85

Oullett, Daniel
Owens, DT,
308.84
556.45

241.80
215.45
279.00
269.70

O’Neil, M. Genevieve
O’Connor, Mary E.
O’Neill, William D..
O’Bnen John ...
O’Neill, Ruby C.
Olive, Lois L. ,
Olive, F. W.
O’Neill, Mary
O’Neill, Ellen
O’Regan, John
Otty, Emma C.

Otty, Harriet A. F.
(O’Neill, Annie F.

196.00

...... Veseseos 1,48R80
291.40
159.65
122.45
100.75
781.20
150.96
206.00
124.00
286.45
127.10
184.45
254.20
254.20
279.00
124 00
196.85
118.15
J0.75
192.20
124,00
252 65
348.75
218.55
186,00
895.40
279.00

O’Neill, P. M.
O’Neill, Kathleen M.
Owens, L. M,
O’Brien, F. C.
‘O’Rourke, P. J.
O’Brien, Margaret T.
Olive, J. A.

Oland, G. W. C.
Olmstead, H. K.
‘Oland, G. B.

Parsons, Alice M. ..
Pheasant, .. W.
Purcell, J. R.

Peters, Ella

' Perry, Ira. .

Price, Gertrude G.
Power, J. M.
Perkins, Helen M. E.
Perkins, . Florence G.
Porter, G. E. .
Piggot, Ada ‘C.
Parent, W. B.

Peters, A. S.
Parks, C. E.
Porteous, Anna B. M. ........
Peters, C. H.
Prince, Margaret B.
Palmer, S. W.
Pierce, H. A.
Powers, M. N,
Patterson, W. H.

Patton, Rev. D. A.
Patterson, A. H.

Parlee, Maud ........... oo
Power, Margaret A. ...

cestessenrase cee

108.50
217.00
116.25
170.50
181.75
186.00
155.00

scoese

Phinney, J. W. H.

Poole, F. R.

Paterson, Ethel K.
Puddington, H. F. ...........
Pardy, Carrie M.
Peat, G. B.
Poole, J. H, .
Philips, A. M
Pratt, C. M.
Pratt, Elthea
Pritchard, Ada B.
Porter, Ethel 1.
Prebble, Margaret H. ........
Perry, William

Patterson, W. F. B.

Patterson, Georgie H. ........

I seen

Pirie, William
Prince, Agnes W.
Patchell, Margaret
Patchell, R. R.
Parker, G. W.
Peer, David
Pickett, Grace 1.
Peacock, F. W.
Peters, Mary A.

816.20 | Parks, Helen ................

Parks, Louise

Patchell, L. L.

Porter, D. A.

Pickett, G. B.

Powers, T B, . {000
Phillips, Alice ....... Sabi0n G0
Phllins, Ethel M.

e

198.40 Pappas, Peter ........
161.20 | Peters, 1.. W, v
1381.75 | Pedersen, W. K.

190.65 | Perchanok, Jacob

156.55 | Power, J. J.

204. bOlPartrldge. H DeVi; ...

108 50!Puge

TRAPPED IN COLD
L2 STORAGE VAULT

;ég gg[ Liverpool Man Has Unpleasant
12555 Adventure—Exhausted When
Rescued.

186.00
189.22
124.00
179.80
210.80
102.80
100.75

Parker, Dora
Pettie, Thomas A.
Pugh, R. W.
Parkhill, S. J.

: Petersdn, w. J.
248,00 | i Phillips, T. J.
189,10/ Phllhps Alice I.
1,844,50 | i Phillips, Ethel M.
42780 Pirie, A. A. .-
558.00 Peters, Mary S.
241.80 | Palmer, 'Thomas
179.80 Parlee, H.

15500
125.55 |
458.80
322.40
632.40
403.00
403.00

113 15|
170.50
368.90
558.00
116.25

Porter, Gertrude E. J.
Parkinson, Williams
Purdy, W. B.
Purdy, Annie M,
Patchell, J,  B.
Peacock, David
Peacock, D. A.
{ Powell, “H.  A.

| Potts, F. L.
Painowsky, Jacob
Peters, H. H.
Power, F. J.
Pushie, C. S.
Paterson,

Peters, A.
Pearce, W. R.
Prescott, G. D.
Pooler, M. A.
Perkins, H. B.
Peters, F. L.

) ( Paterson, R. D.

117.80 |
102.30 |
212.351|

686.53| [ IVERPOOL, July 3—A Liverpool
124.00 |

175. 15[ restaurant assistant has had a remark-
108.50 | !able adventure.
13040' While engaged in a refrigerating
120.90!i1mmber the door was inadvertently
262.30' closed on him. Knowing that a chance
272.33 | cpening of the door could alone save
229.60 | his life, he gathered together as much
180 48| sacking as was available, and proceeded
327.70 | to wrap himself up.
13850] Hammering upon the 12-inch door
118.15 | was useless, and to shout was equally
649. 4-Qi futile, so, gathering the snckmg round

him, he huddled himself as snugly as

he could in an endeavor to resist a tem-
perature standing at 32 degrees.

Thus he waited, lying helpless, on
the floor, and, aftcr an anxious half-
hour, Provxdence intervened and the
door was opened.

The man was picked up in a state
of collapse, and was removed at once
to the Royal Infirmary, where restora-
tives hrought him reund.

Restoration Work In
Santa Barbara Begins

SANTA BARBARA, July 8—Santa
Barbara citizens today went about
their work of “digging out from under”
the earthquake debyis.

Most of the city streets were lighted
last night and efforts were to be made
today to restore electrical connections
and possibly gas in many sections of
the city.

The actual damage to the business
section is estimated by engineers at
approximately $11,000,000. Free dis-
tribution of food continues and will be
necessary on the present large scale
until gas and electric service are re-
stored. The food is practically all be-
ing furnished by neighboring California
towns.

MORE HORSES IN
LONDON STREETS

Congestion Traffic Gives Sep
ious Problem to Advisory
Committee.

LONDON, July 8—With a gain o
more than 2,000 cars a week on Lon-
don’s streets the traffic congestion here
is daily becoming a more serious prob-
lem, in the rush hours especially
Among the many suggestions that the
Trafic Advisory Committee is con
sidering as possible solutions of th¢
situation are:

Relegation of all horee-drawn and
other slow-moving trafiic to certain des
signated side-roads.

Designation of a series of circuls
connecting roads striking the heart of
the London business district fos
“through traffic.” >

One of the unlooked for discoveries
that the traffic committee has mady
recently is that horee-drawn traffie {i
on the increase again in London,

Sodas, Milk Lunch, Saltines, Graham Wafers,
Fruit Biscuit, Ginger Snaps, Ginger Nuts,

(thin), Water Crackers, Cinnamon,
Social Tea, Arrowroot.

LLemon,

'fﬂ‘Parz‘ial List of Biscuits Made _By the Old Established House of

T. RANKINE & SONS, LIMITED

Oatmeal Cake, Obtmeal Wafers, Water Wafers

Ginger Cakes, Ginger Bread, X Snaps,
Wine, Family Pilot, Zephyr Pilot, Sponge Pilot.

And a delicious line of Cream Filled and Sandwich Goods; also Scotch Short: Bread, round and square; and a tempting line of Marshmellow Cakes.
on our books for over 50 years is the the best guarantee as to the quality of our goods, which are made from the best of raw materials.

In addition we list about 25 different mixtures.
This with prompt service and courteous treatment tells the story of

Satisfied customers
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RANKINES’ BISCUITS—ESTABLISHED  ABS0
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