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Fluhrer's Modern New Bakery Celebrates Opening Here Saturda

LUHRERS GROWTH
N THIS SECTION
(OVERS 11 YEARS

Father And Son Start In

July 1922, And Expansion|

Has Been Continuous.

New Fluhrer Bakery, which will
hold ita grand opealng evant Satur.
day, & the result of 11 years of
steady and contlnudus zrowth, a re-
view of Its hlstory ahows

The bakery was eslablished in July
1802, whont John A, Fiuhrer and Wil-
lam H. Fluhrer, father and son, pur
-hased what waa then known as the
Pullman Baking company, located an
North Central at Beatty
by Rudelph Bc¢h
sperstion In the North Central phant,
the Webb bullding at 922 East Maln
was purchaséd and remodeled into a
hakery with attiched retall store

The business continued to grow and
in 1825 a full basement was dug un-
der the hullding to add to the ca-
pacity of the plant. By 1080 the buai-
nesa had sgaln outgrown 148 quac-
ters and the cake depariment of the
bakery was moved Into the Royden
buliding ncross the alley from the
Matn atreet plant, whioh las alnie
been devoted to bread baking,

In February of this yesr the north-
e California business of the con-
cern had grown to auch proportions
that a branch bakery w=ua establ
o4 at Yreka, where five people are
employed.

This bakery servex as ihe bead.
guarters for the two rouls which
indlude the towns of TYreka, Mon-
tague, Oazells, Woed, Shasta City and
Dunamuir. Shipments are also made
ta all pointa {n the Scott and Klam-
ath River vallevs, which are located
in the Treka trade area.

Saturdny marks the completion of
tha Inteat expansion of tha Pluhrer
firm and gives ts Modford the dia-
tinction of having one of the flnest
hakerias of ta alre on the coast
Fauipment, areangement and manu-

and ol:".'ra:rdl'
After a yoar's|

William H. Fluhrer

WM, H. FLUHRER, secretary wnd
generdl mannger, In wharge of nper-
Mions. of ihe Medrord and Yreka |

plants of Flohrer Bakeries, Ine.

HOWARD PERSONS
S NEW BAKERY
| SUPERINTENDENT

Howard Fersons, & giaduate ol
both the American Institute of Bak-
ing and the 8ibel Baking achool, 1s
the superintendent 1n  personal
tharge of the baking operations’ of
the new Flu Bakery at Sixth
and Holly

Mr. Parsons, whn has besn a mem-
har of tha Fluhrer organizatinn since |
1828, has A remarkable backgrouna |

(Continued on Pags Two)

(Conlinued on Page Two)

Free Cookies and Penny
Scramble for the Kiddies

Two features of the grand opeulng

of Fluhrer's hakery Saturday wil 1n-|

terest the kiddies

All children under 12 wha attend |«
the opening will be given free cook-

as long as the supply lasts,
eourse, A good
made to keep

of
nsured effort will be|
the youngsters from |

m:ublm; up at the expense of the|

e ilmid ones, Wm. A. Fuhre

I".n:lnp. r, hns announced.
At 2:30 and 4:90 p. m,,

ne

there will |
two old-fashiohed penny acram-

blea for the youngeters in front of

the bakery. Hundreds af pennies
will be flung Into the crowd of
1 and finders will be keep-

be ¥y of ex«
¥ policemen will be
on hand to prevent any unnecessiry
roughness,

the kiddles Wil also be
In inspecting the bakery,
3 on hand to expinin |
the workings of the varinus pleces of |
equipment to them.

ELECTRICITY ADDS
TOEFFICIENCY OF
FLUHRER BAKERY

All Equipment Operated By
Copco *Juice™ and Hegw,
lates Temperatures From
Dough to Loaf.

When you vialt the apening of the
new Fluhrer Bakery on Ifolly atreet
Fou have In atore for you one of the
moat Interesting and Instrictive hours
ever apent. The [firat alght of the
bullding, espocially after dark. will
Impress you w the olassic besuty
of its architecture, and the exception-
&l alee and number of its modern
windoww, through whleh the brightly
HHuminated Intorlor 18 plainly visible
from Sixth atrest. The beautiful front
of the bullding, with its tall columna
and ultra modern, very large plate
glars windows, complste a bullding
exterior that adds much to the beau-
ty nnd dignity of the business district
of Medford and that Medford eiti-
zens can well be proud of.

But as impresalve as the exterior of |
thin modern hakery is. the interisr|
In even miare ao. Beautitul, gleaming,
glistening, white enamel colling and
walls, sot off by the pollabed Hard-
wood floor, with workmen at thelr
tasks in atarchad, white uniforms, st-

(Continued on PFage Two)

AUTOMATIC CONTROL OF
TEMPERATURE. INSURES
PROPER FERMENTATIO

Controlled temperaturs and humi
ity In ons af the many features
th mew Fluhrer baker which will of
fletnlly open ta the public thin weal
end.

For the snme reason 1hat out

Modern Structure Upon:

Holly Street

Fluhrer’s %ter Bakery

Public Is Invited to

White Bakery - Four Continuous
Quens Provide Double Capacity

Marking th ecompletion of an ex-|
tenalve expanaion program. Muhrer
Bakeries. Inc. wll formally open its
new bakery on Holly street. between
Sixth and Mnain, Saturday.

The tew plant, which has been un-
der construction alnce Juns 14, 1is
mald to be one of the finest and most
modernly equipped bakeries of ita
sira an the Pacille conat, |

Those who vialt the bakery Satur-|
day at its opening wiil he shown the
autamatic temperatire control sys-
tem, air conditioning, travellng elec-
trie ovena, full putomatic mnke-up |
machinery and many other Innova-|
tona.

“All baking in the new plant will be
done by electrielty.” Henry W. Fluh-
rer. manager, has announced,

Thia Is ohe of the largest bakery
insiallationa, and the four continuous
bake ovens give the firm a capneity
double that of thelr ald plant. lo-
eated on Fast Main stroet.

The bullding which houses the bak-
ory is an atiractive result of modern
architectural planning, and was de-
Algned by Frank Clark aof Medford. The
color scheme used i the atructure, on
the exterior, & white, trimmed In|
black. The Inalde has siiver added to|
emphasise the other colora. . T Siy. |

DOW'S CAFEWILL
BE QUARTERED IN
BAKERY BUILDING

In attractive quarters, made excop-
| Hon Bt by the Jighplate zlasa
wind Mr, and ' Mra. Dnn Daw will
ior‘rn thelr new establishment to be

Will House

Inspect Glistening

| bullding Sasurdar.

Immaculately white walla with the
ATt and Sona had charge of bullding|eounters, stools, haotha and tables in
oparatians Yrown, form an abtiractive place for

The tils floor in the fromt of the|lunches, meals, and ahort orders. to
Bullding ts In alindes of tan., Prom | Be prepared by the Daws
that section of the hullding, a stalr- The cafe, which s to feature ateaks,
WAT loads to the second floor whate | Wil be open from 8 a. m. to 11 p. m.

be  looated.  AMr [ ®ach day, Mr, Dow has announced
t ate office 1z alan on the | Both Mr. and Mra. Dow are well known
second floor, and & view of the works | bore, having operated the Alrport cafe
shop mas be gained from it | sinee the eatablishment of the Med-

A retall atore s alao establiahed (n | ford Municipal sirpart
the new butilding, but Mr. Fluhrer haa| Fluhrer's Bakery goods will be oars
announced all store on|Tied at the cafe, 3ir, Dow atated, with
Bast Maln street will also be main- | the exception of ples, which will be
tatned for thelr patrons in that ase. | MAde by the cafe
tion of the " Two cottiters are in the pince; with

At the opening Saturday. vialtors | Bootha also on the ground floor. Up.
will be taken through tha plant, and |AtAlm, ‘on an attractive baleomy. the
be given an opportunity te viaw ihe | tables are fo bo armnged
new equipment, and the special ar-| The cafe ia lasge enough to accom-
rangemant of the store, modale 27 poople at ona timea

A apecinl Invitation 1n being extend. Among the features of the place
ed the boya and girls of Medford, who | #!!l bo the fountain service, Tha en-
will be given free cookies and a pen- | Hire working apparatis of the kitchen

s electrically equipped,

GILMWSTATMN
REMODELING ENDS

rcmulnurd on Page Theres)

l

Fermentation Room on Second Floor

the atructure
In the back room, the glistening
white malls, with the expanaive win-
Remodeling 1a naarihg completian
At the Rod Whtera service station lo-
eated at the corner of Slxth and Hally

dows make an stiractive work shop
Atroeta, featiiring Ollmore producta

grandmother covered Mer bateh of
bread dough with & cloth and st I
AWAY In the warmest spot (b the
house, medern bakerles go to great
pains to ellminate drafts and rapld
changea of temperature in  variouk
parts of the baking processes,

In the dough fermentation rooms
of the new Fluhrer bakery tha afr I
washied, clroulated and the tempern
ture controlled by » fully automail
alr conditioning systam which maln
taine the exact comditions best suited
to the proper fermentatlon of bres
doughn,

s syslem was Instalind and ac
Justed by Willlam Altken, Jocal Rea:-
ing engineer, and Is one of the mos!

complete  bakery alr conditioning '
iflta in the state pnd the only one |
located In A bakery outalde of [he
clty of Portiand

Fermentation and mixing room of
Holly, whieh will he opened to thep
tlon, marking the completion of the

for the many peopls emplorved thera
oxclusively., Med and cream colom of

| Spect smparatire controls, and au-
the Gllmome company have been used
throughotit Lthe station and bulldings

Mr. Waters siated yeaterday thab
his atation ia featuring Gllmors pro=-
ducts one hundred percent, and
among the apecial services nt the ata-
tion Ia the Chek-Chart lubrication
| The topalr And battary ropalr serviees
ate alao to ba glyen the Meodlord pubs
llg at the astation neross the astreet
from the post offles.

Bealdes the iatest greaalng equip-
ment, car washing facilities and a
hydranlle Uft hare been placed n the
building to the rear of the main of-
flce

Asalsting Mr. Watera at tha atatlon
are Horbert Hartle, and Boh Leawla,

Hugs flood Jighta are to be erected
Abott the place just as acon aa Ehe
equipment can be received from the
factary. Mr. Waters atated jeaterday

i ——"
End of n Party

iD, Ore., Ot 20 —UP)—
Frank Miley, 83, dled today follow-
tng = drunken party In whigh  be
Alapped & woman and was in turn
knooked down by her son.  Although
hin akull was fractured by the fall,
denth wos dus te acute alcohollam
Deputy Coroner Crabiree said,

PORTLY

the Flubrer bokery at Sixth and
ubille =aturday In s grand celelirn-
new strueturs,

koown as Dow's Oafe, in the Fluhrer|

John A F uhrer

|

JONN A, FLUNRER,
presidont of Fluhrer Bakeries, Ine.
well known on the Pacific eoast pg &
skilled oraftsman, and until his re-
tHremenit two years ago was In per-
sonnl chirge of all baking operations
of the company.

founder and

BEST INGREDIENTS
FOR ALL PRODUCTS

“Tha hest flour arailable” s the
desoription of the Olymipie Baker. blus
atem wheat flour furnished tha Muh-
rer Hakery by the Sperry Flour com-
Pany, far the manufacturs of the
bread, which will now bhe mada at the
new hakerr on Holly street,

Besidrs tha Olymple Baker, the
YSoft aa sllk™ caka flour {s snother
Eporry. product which Fluhrer's une
in the Betty Crocker cakes.

LOCAL WORKERS

AND FIRMS AIDED
BY CONSTRUCTION

Fluhrer's Bakery Monument
To Local Artisans — All
Material Possible Pur-
chased Of Home Dealers.

Many local firms have been em-
pleyed tn  the conatruction and
squipment of the Fuhrer Bakery

npd bullding which (8 An exceptlonal
exnmpie of the ezcelient quality of
work performed by local artisans. All
materinls which could be obialned
localiy were purchased In Madford
and none other than Jackson cotn.

iy realdents were emploved in  the
conatruction work.
R. 1. Stuart and Sons, held the

general contract on the concrete and
carpenter work.

Wm. Altken, local heating engineer.
installed the plumbing, heating and
air conditioning units which repre-
sent the Intedt In thia type of equip-
ment, Automatic temperaturs and
humidity control are Important jtema
In the manufacture of bread and
both the maln bakery room and the
fermentation room are automatically
controlled wa to temperaturs and
humidity. An inciperator which burna
all waste material 18 Ingenioualy
used to heat the ‘water supply for
tha entire bullding.

Tectrie work was performed un-
der the supervizion of the Palmer
Fleetric company and ths work waas
In ¢harge of R. A Helvey, who in-
slalled all the electrical equipment,
Tha complote Inatallation which s
one of the Iargest of Ita kind on
the conat, s controlled from a cen-
tral awitchhoard in ths bassment
which carries 58 separats circults
and requires A 8-inch condult for
the mnain Intaks asrvice,

(Continusd om Page Two)
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A few years ago, Betly Crocker waa
a mild eastarn housewife buslly en-
gaged In looking after & hustling fam-
fiy on & limited budget,

In apite of her many dutles at
home ahe had acquired somewhat of
a local reputation for exceptionnl
cakes, One day & large milling cone
carn began (o conduct a series of
cike bakipng contests in Inrge mid-
eastern cittes,  Batty's friends pers
sunded her to enter ons of Her cikes,

To her surprise. ahe won the grand
prie and nlong with It a poaltion s
home economies instruptor with the
milling concern. Bhe iraveled all

Betty Crocker Cakes to Be
Feature of @rer Opening

ovar the cotintry Instructing snd les-
turing. BShe hecama famoits for her
work. Hundreds of thoysands of wo-
men have llstened to her entertain-
Ing and helpful talks over varioua
radlo networks,

Bhe Has an angel food recips which
has proved remarkably auccessful and
Flulirer's bakery han taken this recipe
and converted It from tablespoon
and cupfuls to ounces and pounds,
They will feature It aa one of their
opening day special cakes,

A full line of Betty Crocker cakes
la manufactured by Muhrer's which
waa the flrst bakery In southern Ore-
gon to use these recipes. i

REMEMBER

We will continue our regular retail store on East Main
street as heretofore,

The special items advertised below may be obtained at
the Main Street store as well as at our new Retail Store.

Every Member

of the family will like this item
which we have

The finest cake cookie we know
of and a sure repeater.
size — chewy —

and dates.

A Real Bargain at
17¢c Dozen

This is the introductory price only

Large
filled with nuts

We were the first bakery. to introduce Betty Crocker
Hornie Recipe Cakes, in Southern Oregon.

We lead, others follow!

FLUHRER BAKERIES, Inc.

33c

we have aver gnotad,

The large sl cake 2l the lowest price

Three Types of Cake Made From Home Recipes

We recognize the fact that the housewife in her own kitchen is our only real
competitor and that is why we have adopted her own recipes and methods.
We want just one chance to prove to you that our cakes are not just ordinary
bakery cakes. Hence the give away prices listed below. Remember these are
introductory prices only. Regular prices will prevail after Saturday,

Betty Crocker
Angel Food

Sunset
Apple Sauce Cakes

19¢ each
Medium Size

These cakes will sell regularly from 30 to 60 cents each.

Pineapple
Cream

23c each

Medium Size

Boston
Crullers

more.

Each day we find new friends for
this delicate fried pastry.

People keep coming back for

Iced with a delicious glaze icing.

19¢ Dozen




