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Invites
PERK CARR,

T0ARTISTS
_ ONPROGRAM

Prizes Promised; Interesting
Announcements Will Be
Made; Fun for Everybody;
Come as Bakery's Guests.

—_———
Arrangements were completed today
for the mammoth ball to be given San
Diego and vicinity tomorrow night atu
the Mission Beach ballroomeby Cra-
mer's Bakery in commemoration of
the company’s 40th anniversary.

It was 40 years ago tomorrow that
George ‘'W. Cramer baked his first
baking of bread. the baking that gave
birth to the present plant at 1955
Julian avenue, which supplies Butter
Cream bread-to San Diego and vicin-
ity. and its sister bakery at EI Centro
which supplies Imperial Valley -and

" Yuma county in Arizona. Never oncz
in those 40 years has the management
of this bakery left the hands of the
Cramer family. B

Henry B. Cramer is president and
general manager of the plant today
and his brother, Herman G. Cramer,
is assistant manager. Both are sons of
the founder.

It is a momentous occasion and
nothing has béen sparéd in the Cra-
mer Bakery's attempt to provide a
good time, fun for sli.

Perk Carr and his orchestra, 10
artists, will provide the musilc for
dancing ahd irdividual members of
this group of musicians will provide
entertainment throughout the - eve-

More than 300 Individual prizes
have been arranged which will enliven
the eveaing. .

The ballroom will be elaborately

. and beautifully decorated for the oa-
- casion.

This is Cramer’s Bakery's party for

slon and everybody is invited. Tickets

~and dealers in Butter Cream bread
have them and will give any person
as many-as he or she can use. But if
You do not obiain yours, come’'anyway.
There will be a place for every man,
woman and child—any every ‘man,
woman and child is invited. & ~
There will be several announce-
ments of unusual interest made at the
ball, so don’t fail to attend. Remem-
ber, tomorrow night, Mission Beach
ballroom. No admission. It is Cra-
mers party to San Diego!

ALL PRODUCTS OF
CRAMER TOOTHSOME

Although <Iramer Bakerr has al-
‘ways specialized in bread, good.whclc-
some white bread, there are other
products of the plant at 1955 Julian
avenue. Oh, yes.

‘The Raisin Bran bread, for instance,
is—well, there 1s just no word to de-
scribe it but tcothsome. It is similar
to Boston Brown Bread with raisins
in it. -

Also, beside Butter Cream bread,
there is Butterkrust bread. )

And now, Mayflower doughnuts and
Dolly Madison cakes.

CRAMER’S WEIGHS -
ALL INGREDIENTS

‘To the eyes of the sightseer, the big
difference between the of
tread in the home ard the making of
bread in a2 large bakery, such as
Cramer’s bakery on Juliar avenue, Is
that at home the bk ife

Proud

Herman G. Cramer, son of
the founder of Cramer’s
Bakery and assistant man-
ager of the present ecompany,
is proud of the economy of
Butter Cream Bread.

Greatest Value
For Price Paid,

Cramer’s Policy

——

“True economy consists of the
greatest value for the price pald—our
policy Iis based upon this principle,”
declared Herman G. Cramer, assistant
manager of Cramer’s bakery, in ex-
plaining why Cramer’s bakery special-
izes in white bread.

“Good white bread has alwavs been
the staff of life. Good white bread
is-the most economical food 1t is pos-
sible to buy for the same price. It
is the greatest builder of energy we
have in our modern diet.

“Butter Cream bread is the most
economical, we believe, because of its
high quality. It s easily digested
and contains most of the elements
necessary for the best body develop-
ment and maintenance. It has been
proven that bread Is more easily as-
similated in the human digestive
organs than most other foods.

“There is no waste. Proper blend-
ing of the ingredients and good bak-
ing based upon years of study and

ience, results in a loaf that re-
tains its moisture, keeps frish longer
and slices without crumbiing.

*“Users of Butter Cream bread agree
with me. If they did not, our sales
would not show a siteady Increase.
They do show 2 steady increase and
our territory Is ever growing. From
that first baking of 55 loaves with
which my father started, we are sup-
plying fresh bread'to San Diego and

her ingredients while at the bakery
they are all weighed—used in terms
of hundreds of ds inst

a

of

Imperial, co ’ in California and
Yuma county in Arizona. More than
400,000 slices of Cramers bread is

daily in these three coun-

terms of teacups or pinches.

Ues,

Now We Know How

Bakers Used

To Test Thoroughness of Baking

One of the old time secreis of the
old time bzker is out.

At Jeast Virgil McQuinlan, produc-
tlon superintendent for Cramer’s bak-
ery, says it 13 true. But Virgil's eye is
always & twinkle and Irish wit flows
from h!s 1lips, so it is hard to distin-
guish befween one of his ““varns” and
one of the many facts of bread bak-
ing which he dispbenses freely. But if
You doubt it, try it!

“In the oid days,” says Virgil, “bak-
ers used to tell when a Joaf of bread
was done by holding it ic their nose.
If the bottom of the loaf burned the
nose, it was not sufficiently baked. But
If 1t did not, it was ready tc be taken
from the oven.”

However true that may have been,
it is not true now. The dough Is made
too sclentifically. The ovens are w00
scientific. The heat is too well regu-
lated. When that loaf of dough goes
into the oven, It doesn't sit still. It
goes right on through. It travels in
the process of baking. And when it
comes out the other end it is bread,
‘baked just right and no testing pro-
cess 13 nNecessary.

If you doubt that, visit the Cramer
Pplant at 1955 Julian aventte any night
of the week eXxcept Saturday. and

WHITE BREAD BELONGS
IN NORMAL DIET

White bread is a wholesome, nutri-
tlous feed. As such. it has its right-
ful place in the normal diet of the
normal Individual. Its avoidance for

* fear of any harmful consequences Or
the fear that it is the cause of any
diseased condition when properly used

Y im the normal diet Is entirely without

sclentific foundation.
. 23! Medical A

waich the bread being baked. The
wonder, the apparent miracles of the
baking Incusiry become as piain as
the gasoven In the home—plalner, for
there the housewives has to regulate
ber oven while In the bakery the reg-
ulation 1s automatic.

VALUE OF BREAD

1§ IN BALANCED
IET, SAYS HOME
ECONOMIC EXPERT

Miss Virginia B. Lander Con-
tends White-Whole Wheat
Bread Controversy Has
Outgrown Importance.

“The q as to we
should eat whole wheat or white
bread, has assumed entirely too much
importance in the mind of the house-
wife,” declared Miss Virginia B. Lan-
ders, domestic science expert of Cra-
mer’s bakery.

“Both breads are excellent food, but
both breads must be supplemented by
the protective foods, which are fruit,
vegetables and milk. Bread does not
and can not contain every food ele-
ment needed for the body. A varied
and balanced dlet does that. No single
food is complete, not even milk, or
eggs. But bread is, or should be, the
center of every well balanced diet.

“Pure whole wheat breads have a
slightly higher mineral content than
white bread. But white bread is more
completely digested by the body than
whole wheat breads. Many author-
ities believe that the. fruits and veg-
etables prove the best roughage for
the normal person as bran is apt to
prove too harsh and iritable if used
too freely.

STARCH IS IMPORTANT

“Wheat now contributes about one-
fourth of the calories of the Ameri-
can diet. It still is the standard of &
single, staple food stuff. Its nutri-
tfonal importance in the United States
lles primarily in the starch content,
not in the content of protein, mineral

v or T

Dr. Alonzo E. Teylor, of the food re-
search institute of Stanford Univer-
sity, says, “To consume our wheat as
whole . wheat bread instead of white
bread would not be in the interest of
national economy, at least if the pres-
ent American diet continues to pre-
vail”

“To quote Dr. E. V. McCollum. well-
known authority on'fdod. “The dietary
deficiencies of refined wheat flour do
not constitute a valid reason for dis-
continuing its use.”

WHITE KEEPS BETTER

“Dr. McCollum goes on to tell us
that there are many reasons why
Americans eat white flour bread sat-
isfactorily. White flour, he says.
keeps much better than whole wheat
flour, and so can be handled with
much less commercial hazzard.

* *The American public likes white
flour bread, he continues, and I do
not see any reason why this taste
should be disturbed. The imporiant
thing, he explains, is to lnsist upon
the consumption of & sufficlent
amount of protective foods—milk,
and vegetables of the leafy 2
insure that the calclum deficiency
and the vitamin deficiency of white
bread will be made good.

MORE MILK IS TSED

“Now baking technology is able to

incorporate larger amounts of miik
solids in the Ioaf of bread. thus over-
comiag this deficiency. and even this
charge can no longer rest against
white flour bread.
- “The supporters of the whole
wheat flour for dietary purposes argue
that the human bowel requires a cer-
tain amount of roughage in order to
exerclse its functions satisfactorily.
This point must not be consldered
without reference to the varying con-
ditions that may exist in different
individuals.

“Dr. W. C. Alvarez, of the Hooper
Foundation for Medical Research, has
vigorously atiacked the unguarded
and ungualified recommendstion of
course 100d substitutes.

“Many other dietary substitutes,
such as celery, lettuce, fruli, provide
excellent roughage. It is for the in-
dividual physician knowing the con-
gition of the intestinal tract of the
person with whom he 1s especially
concerned to determine whether or
not that person should use breads or
other foods that depart from the nor-
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George W. Cramer Looks Backward ;
Says Narrow Escapes Equal Success

waterlogged after an accident.

By G. W. CRAMER,
Founder of Cramer’s Bakery.
Like many other earlier arrivals in San Diego, I came here
on the old side-wheeler ‘‘Orizaba.”’
On leaving San Franeisco, the sistership of the Orizaba, the
‘“Ancon’’ (the two were California pioneers in their line) lay
on the other side of the dock where she had just been towed,

Having decided to make a trip down the coast. after a few

{ Coniinued on page 2)
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1l San Diego to Free Ball at Mission

Founder Tells Story

George W. Cramer, founder of Cramer’s Bakery. 40 years
old tomorrow, tells the story of the birth of the business.

FRESHER BREAD,
UTTERCREAM'S

AIM: DELIVERY
1S SPEEDED UP

Cramér's Makes Two Bak-
ings Daily and Cuts Hours
Off Time Between Oven
And Grocery Counter.

——
Whenr a loaf of Cramer’s Butter
Cream bread is sold over the counter
at the corner grocery store or at the
downtown market, it Is fresh.

And that can be printed in capital
letters, thus—IT IS FRESH.

The grocer knows it is fresh. That
is why he ds it to str
why he hands it to the cblldren who
merely ask for a loaf of bread., It is
fresh.

The bakery salesman knows it is
fresh. He knows it is his job to keep
the bread in every store in his dis-
trict fresh. It is his job to see that
no grocer is sefling stale bread—If it
is Cramer’s bread.

‘The bakery knows it ie fresh. The
ovens make two bakings every twenty-
four hours—not one. The second bak-
ing is for the later-in-the-day deliv-
eries.

CERTAIN IT'S FRESH

The grocer sells Cramer’s bread to
strangers because be wants them to
come back. They will if they are sat-
isffed with the bread he sells. He
hands it to children because he wants
to be sure that mothers do not get
the idea he is taking advantage of
children and selling them stale bread.

And why all this? How do 21! these
hkandlers of bread know it is fresh?

The answer is the Butter Cream
Speed plan.

" Of course, all bread Iis fresh when
it is baked. But is it fresh when it
is sold?

Cramer’s have cut minutes and
hours from the time the bread leaves
the oven until it reaches the grocery.
Every move 1n the bakery. every stop
by = route salesman Is timed —and
they keep that schedule.

REFUGSE TO OVEELOAD

The salesmen will not overload the
grocer simply to make a showing for
Butter Cream bread. If he did that
grocer would have to be selling
“stales”—and that would be disaster
for the salesman.

The grocer alds in this plan for
speedier delivery and Ifresher bread.
He estimates to a loaf what his sales
will be before the next delivery. He
cuts it short rather than overload be-
cause he knows that if ‘he runs out he
has but to telephone the bakery and
a special delivery wagon will rTush
him as mary iresh loaves as he needs.

On sdime counters there is enough
bread to last two days. Who eats this
stale bread? The answer is plain un-
iess the customer specifies Butter
Cream bread. If she does. she knows,
ENOWS. she is getting fresh bread,
bread that has reached her as soon
afver it has left the oven as it 1s pos-
sible to get it there.

Some baker was bound to revolt
against the old time bread seiling
plan; against overleading the grocer
simply t0 make a showing for that
brand of bread. It was Cramer's

~a

Chief Baker-

Henry B. Cramer., presi-
dent of Cramer’s Bakery,
| who fells how it is done.

YOUNG MAN,
BRIDE BEGAN
INBACKYARD

Founder Took First Bak-
ing of 55 Loaves Out and
Sold Them Himself; Al-
ways Modernized Plant,

——

Forty years ago next Thursday =
young man who was determined to
have his own busivess and to make
that business produce the best pro-
duct of its kind available in the
young San Diego, took his first bak-
ing of 55 loaves of bread and sterted
out through his neighborhood to de-
liver them.

That young man was Georgz W.
Crzmer who founded Cramer’s Bakery,
which is this week celebrating its 40th
anniversary.

Two events are commernorating
this 40th birthday. They are:

The huge ball to be given in the
Mission Beach ballroom Thurs-
day evening to which all San
Diezo s invited. Every man,
woman and child is urged to come
and be the guest of Cramer’s Bak-
ery. Free admission tickets may
be secured at all Butter Cream
grocers.

And the birth of the “May-
flower” doughnuts, a new product
for Cramer Bakery, lighter, fluffier
and more *“gedunkable.”

Although the number of firms in
San Diego wkich have been in busl-
ness for forty years is small, the num-=-
ber in which the management has re-
mained in the hands of the family of
the founder continuously during that
time is even smaller. The manager of
Cramer’s bakery has never left the
hands of a Cramer. Founded ' by
George W., it is now in the hands of
his two sons, Henry B. as president
and general manager, and Herman G.,

Cramer Marvels

At Quality of

—
By HENEY B. CRAMER
President, Cramer’s Bakery

Most of us remember the days when
mother used-to shoo us out of the
house because it was baking day. We
remember all of the trouble that she
went to in securing a fine loaf. of
white bread: with its brown
crust, and the biscuits that were made
from the dough left over from the
regular baking pans. We remember
the large number of oPfrations that
were necessary. from the prepsration
of the yeast to the mixing of the
dough, e£nd the period when it was
left to *rise.”

To the writer it was always a won-
der that one effictent person could
accomplish all that she did In bring-
ing about that fice quality bread she
always provided.

Mother couldn't always have the
same kind of bread. however. Some-
times ft didn't *rise™ Jjust right.
Sometimes the weather was excep-
tionally warm, which made it diffi-
cult to secure the best kind of bread.
Lookizng back now. one wonders that
there was such fine quality main-
talned in those old kitchens when

Bakery that changed the old sF
The result Is Iresher, richer bread—
Butter Cream Bread.

FEW SIMPLE TESTS
PROVE FRESHNESS

Young housewires 2nd young moth-
ers are sometimes perplexed; they
want 10 be sure they are buying the
most nourisking bread obtainable for
husbhand and children. Here are a
few tests:

Press the sides of the loaf. If it
springs back it will have been proper-
1y ferrented and thoroughl!y baked.

A rich. golden-brown color to the
crust with a tender texture i1s assur-
ance that cholce milk and sugar have
been used.

Slice the loaf. It must not crumble
and it must have a rich creamy tex-
ture with no iarge holes.

Taste 1t. I it passes these tests to
Tour satisfaction and suits the taste.
it 13 good. wholesome bread. the kind
any wife or mother w1il enjoy serving.

it was ¥ to keep 2 large num-
ber of bungry mouths supplied with
the staff of life, apd produce the
results from an old cast iron, wood
stove.
HEAT REGULATED

How different it Is today. with
modern bakerles equipped such as the
Cramer Bakeries in San "Diego and
El Centro. so arranged as to keep

Mother’s Bread

as manager.
CAUGHT IN SLUMP

George W. Cramer came south from
San Francisco on a vacation—just to
look around and see what ali ne
shouting was about. as he puts it. His
coming was in 1886, at the height of
San Diego’s land boom. His capital
consisted of less than a $1000. He
bought a lot or two. Had to keep in
style. he says. And then came the de-
pression. And what a depression fol-
lowed that land boom!

Between the time of his arrival
and that proud day when he started
work in his first bakery, tbis young
man met, woed and married Miss
Bertha Beerman, who. like himself.
had been in San Francisco and came
south 10 see what all the shouting
was about. They founded their home
on Julian avenue, at 1955.

STARTED BAKING

With that capital remained after
the real estate slump, young Cramer,
then 28 rvears old. moved a small
house to the rear end of his lot and
equipped it for his bakery and on
October 22, 1891, baked his first
bread. With those fifiy-fire loaves mn
2 wagon and with a pasket on his arm
he started out to sell it. Ee canvasseds
friends end neighbors. He obtained
permission. of grocers %o leave his
bread on their counters.

His only helper was his bride.

Contrast that humble beginning
with Cramer’s bakery today. More
than 225000 slices of Butter Cream
bread are consumed in-San Diego
county alone everr day of the week.
That 1s more than a slice ard a haif
for every man, woman and child in
San Diego. Contrast tha: young man
with his baking on his arm making
his own deliveries with the eighieen
San Diego routes of today. Contrast
that small bakery manned by the
young man and his bride with the
two huge bakeries of today the one
in San Diego and one in El Centro.

AMr, Cramer. one of the most fore
ward looking men of the baking in-

{Continued on Page 3)

{ Conilnued on page 2)

English Nobleman

Originated White

Bread, Story of Legend Reveals

What is the orizin of white bread?
Perhaps no.one knows but hete is the
legend of Its birih:

An English nobleman, famous for
his dinners, was aboul io give a din-
ner which would ouildo anyithing he

or any of his gentry had ever done

Ima Dunker Finds

| Miss Mayflower Dough

1¥
Ui

eal Pal

By IMA DUNKER .
San Diégo’s DeHcate Douzhnut Dipper
Got a ietter today Irom -brother
Ura. He's in New Tork and he says
the country has gome doughnuity.
Ura Dunker. you
know, is Il'ving
th my uncle,
G. E. Dunker,
who. a8 Yyou
know, is a brothk-
er to my Ifather,
E.  Z. DunkKer.
They must think
we Dunkers out

but 2 bunch of
cdumb bloiters.
But then I sup-
pose they aren't to biame for that.
Theyre just so far behind the times
they think dunking is an art. Why,
here in San Diego dunking is a habit.
But then those New York Dunkers
always were provinclal

ra Duunker says that Miss Dough-
nut has just hiv Broadway. Maybe
she has—Broadway, New TYork—bu:
I'm here to tell you she has been
splashing up and down Broadway in
San Diego for many, many imronths.
But that splashing is nothing to what

here are nothingi-

she will do from now on. Cramer's
Bakery_company has come out with a
new doughnut that is 2 honey.

She is so ilght and flaky!

Say, listen. this is to be
National Doughnut Month and be-
catee of that
they've got out a
movie with Ed-
die Cantor doing
a lot of 1imi-
tating. Oh, of
course, I suppose
those New York
Dunkers will say
that it is new
Just because M:ss

Doughuut has

A
’ just reached

Broadway in all her tanned, creamy
beauty. But then, after all, Eddie—
he with the eyes as big as the hole
in a doughnut~is just imitating. He
is just doing what he Iearned to co
in Hollywood.

Mazybe you didn't know that the
Dunkers originated here on the Pa-
cific coast. TYes, sir; right here in
southern California.

TGra goes on to 8ay that Miss
Doughnut is settled. for the time be-
ing anyway—jyou know how those

Broadway stars are—on the corner ol
Forty-{ifth street a2d Broadway.

1 just wish our
own Miss May-
flower Doughnut
could go there.
Boy. would she
tz2ke old Broad-
way by storm!
Yes. sit: just ilke
she’ll take our
own Broadwayty
storm!

He says he
doesn't think 1t7;
be iong before the doughnul will be
as popular in aristocratic hotels as
the macaroon and tke lacy finger.

That shows just how much he
knows aboui it. Why. Miss NMay-

{lower Doughnut has been welcomed
in our best hotels. And where wil
you find any beiter than Agua Cali-
ente. than La Plava Ensenada. than

Hotel dei Coromado, or tne T. S.
Grant, or the El Cortez?
And talk about popularity. Why,

we have doughty dowagers wWho wrap
their haughty fingers around the
graceful and subtle curves In the
body of Miss Mayllower Doughznut

and dunk and duck and dunk. I

don’t think i{t’s any secret that nuez
de masa will make a success{ui in-
vasion of Tijuana. Axnd, believe me,
Brother Ura Dunker and Uncle G. E.
Durker, when any girl makes a suc-
cessful invasion on Tijuaxra, she has
t0 be some good!

I could stand for hours before that
doughnut machine there in Cramer
Bakery and waich
the goliden batiler
being automatic-
aily turned into
iuscious morsels
of food.- Particu=
lariy do I ilke to
see Miss May-
flower Doughnut
take her beauty
bath. The tem-
perature is scien-

- Ulicaily regulat-
ed so that alter about three dives and
a good long swim she emerges as
beautifuliy tanned as the most tan-
talizing girl of the beaches.

And here’s something else I'll bet
my eastern relatives domn’t know. Il
just bet them tne hoie in a May-
fiower doughnut against the best

,doughnut they can produce that they

don’t know there are 366 ways to dip
a doughnut. The hol polol calls it
dunking. but we Dunkers are more
dignified: we call 1t dipping.

There are s0 many vulgar ways of
doing it. I sometimes feel ashamed of
my name. Now, there I go. I told
the editor T would not get personal.
What right bkave I to say this way or
that way s vuigar! Why there are
80 many ways of
doing it that I
am seriously con~
sidering ing
up with the of-
{ictals of tate
college the feasi-
bility  of .
tuting a course
‘n the handlest
way of dipping

doughnutis. T~
tainly I intend
to see that such a course is added
to the curricula of the high schcols.

It s really a gustatory rite and
should be zccorded the proper cere-
mony and musical accompaniment.
It is only a matter of time until
the most ulira of the ulira hotels and
cafes oifer us “Chestnut Plombiere au

Doughnuts.”

be even happier.

Why, a year or two agc I heard une
of the Arkansas Hill Bililes sing 2
song that went someihing ifke imis:
“I llke 10 gedunk a plece of sponge
cake the best because v holds more
coffee than the rest.”” Now X'd Iike
0 hear him sing
that. If he ever
comes to San
Diego again kel
have to change

is tune. H=N
have 0 sing. "I
itke to gedunk
Mayliower dough-~
nuis the best be-
cause ‘they hold
more cofiee than

- ihe rest.”

There's o argument about it. Tra
Durker and G. E. Ducker and aill the
Test ‘'of those Easwrn Dunkers are
waking up at last., The country has
gore dough: 3. But San Diego is
going Mar{lower Doughnutty.

Miss Mar{lower Doughnut is der-
manentis %ed to Mr. Cup O Java ani
a divorce !s something even the
farthest-secing peerer inlo the future
can not see. The wedding is happy
and their life .together promises o

before. A new idea Was needed. a
crand new idea. an idea that was so
far {rom anything that had been done
before that no one could a2ccuse him
of copFing. -

He racked his brains. He locked
Limself in 2is study and devoted his
eniire mental energy unill he had
his idea roped and iled.

The great day came. is guests
were awed. They were served an en-
tireiy white dinner. Most wonder-
ful. most unusual of all. the coarse
dark bread was replaced with a white
bread ef a fiavor more delicious and
a texture finer than any that had
ever been seen belore.

The white Ioaf became famous. Its
popularity spread to France and o
America and today the wkite loaf,
invenwed to tickie the palates of no-
blemen. is the most !mportant part
of the daily dlet.

BUSINESS MEN EAT
WHITE BREAD, MILK

Why co the brainiest, keenest busie
niess men ea: white bread and milk
for lunch? Because execuiives must
be fit—physically and mentaliy. For-
tunes may hinge upon their decisions.
The average meal of meas and pota-
toes takes hours to digest. Conse-
quently mental process is slower.

The big 'business man eats good
white bread and milk because that
{food keeps him weil fed alert—able
to cope with evers problem quickiy
and efficiently. White bread is di-
gested more quickly and easily than
any other food. It supplies the bedy
with more working energy and Is first
among fcods as a tissue builder.

White bread with milk. or simply
spread wit! uiter. is one of the best
body-building. energy-creating foods.
Fealr.h tests prove 1t.




