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If you were fighting in the Solomons or in 
Africa you'd like to feel that the folks at 
home were back of you—all the way—you’d 
be proud of your family and your friends if 

you knew they were buying War Bonds not 

at 10% or 15%, but with every cent beyond 
that which they need for necessities. 
Think of this and then ask yourself — 

“How much more can | and my family put 

into War Bonds?” 
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“Only the united effort of every man and every woman, 

no matter where employed, ean give us that victory. 

We must face this fact squarely—we must never forget 

it” 
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Of Whany 
A FEW ANSWERS TO 

QUESTIONS IN SOLDIERS’ MAIL 

Letters from men in service, particu- 
larly men overseas, are full of questions 
about things at home. They want to 
know about the baseball teams, and 

about the neighbors and about Pop’s golf 
or garden and Mother's bridge or can- 
ning. They want to know if things have 
changed. To answer all their questions 
in a very few words— things have 
changed—but strange as it may seem we 
hardly notice i. We have no chance to 
miss the things we formerly did and en- 
joyed because we are so busy learning to 
do and enjoy the new things. 

Take that little matter of Pop’s golf. 
The game is not dead but to the casual 

observer it seems that most of the men 
who used to spend every Saturday after- 
noon and most of Sunday on the golf 
course are now simply too busy to even 
miss the game. Many of last year’s ar- 
dent golfers are so occupied this year 
weeding their gardens, and keeping hugs 
off the tomatoes thal they have forgotten 
the way they used to look forward to 
week ends of golf. Men now watch for 
signs of a needed shower who two years 
ago were terribly upset if « rain ruined 
a golf date. 

And Mother’s bridge game? If she 

plays at all any more it is an occasion, 

  

for wost bridge clubs have either dis 
banded for the duration, or have turned 
into surgical dressings or Red Cross sew- 
ing groups. Thank fortune there are very 
few American women who can placidly 
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spend several aflernoons a week playing 
bridge when they see appeals on ail sides 
for so much needed war work. 

This summer even Red Cross work has 

lagged, they say, but that is chiefly be- 
cause so many women are canning the 
fruits and vegetables the government is 
urging they store for their families use 
next winter, Canning, which at one time 
was an accepted part of every housewife’s 
routine summer work, had become of ra- 
ther secondary importance when com- 
mercial packers put such excellent prod- 
ucts on the markets. It was easier, and 
we decided cheaper, in’our fast-moving 
lives, to buy the foods already canned, 

Then the war came along and with it 
the necessity for feeding a number of 
other nations as well as our own. Ti we 
were going lo be assured of adequate food 
next winter we, as 4 nation, were going 
to have to go back to canning as our 
grandmothers never canned before us. 
We were going to have to can with the 
idea in mind that we were storing up the 
main part of our next winter’s food sup- 
ply. 

"The way Americans are going into this 
gardening and canning work would sur- 
prise most of their sons who have been in 

Australia or Hawaii or Africa for several 

months. When the old golfer brings in a 
half bushel of beans he has just picked 

off vines he planted and cultivated him- 

self, there is a regular celebration. All 

canning books say vegetables must be 
hurried from the garden to the canner, so 
as Pop comes into the kitchen with the 
beans Mom starts the water boiling in 
the water bath, And when guests come 
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now—having WALKED over for the 

evening—no one suggests a little game. 
Instead they all troop out to the kitchen 
and view, with appropriate Ohs and Ahs, 
the rows of glass jars filled with beans. 

It would interest you boys in service, 
too, if you could hear the conversations 
out on the front porch these hat summer 
evenings. You remember that a few years 
ago when the neighbors dropped in the 
women generally sat in a group in all the 
comfortable chairs and the men gathered 
on the steps and in a few straight chairs 
off in another group. While the women 

talked about new recipes and new neigh- 
bors the men generally got off on base- 
ball or a new car or plans for a fishing 
trip. 

Well, boys, we just don't talk that way 
any more. Practically none of your 
friends are taking vaeation trips and 
none of them can buy new cars and if 
they are taking trips they definitely are 
not taking them by motor. They are tak- 
ing them uncomfortably by train, and to 
take such a trip a man certainly does 
want to go some place. 

Nobody talks much baseball because 

only the bigger leagues have teams, and 
interest in them, particularly out in the 
sticks, as our city friends call towns like 

Decatur, has lagged. 
What do we talk about then? We talk 

about you, about the last letter we had 
and how we are looking for another soon 
and how we write every other day, even 
though you say you don’t always get 
your mail regularly. And we talk about 
the war in general and what marvelous 
soldiers you boys make, when a few years 
ago we wondered if you would ever be 
worth your salt you were so lazy and 
seemingly interested only in baseball and 
swimming. And we talk about how grand 
it is going to be to have you home and- 
of all things—what we are going to cook 
for your first meal! 
JULY, 1993 

Tt might also interest you boys who 
have been away from the country for a 
while to know that on the whole we are 
doing surprisingly little growling about 
conditions. Being Americans yourselves 
you understand the nature of us all. We 

do like our comforts and when we have 

the money to buy something we want we 
expect to yo aut and buy il. That is why 
you might expect us to crab a lot because 
we can’t buy all the sugar we want, and 
can get beef only occasionally, and whip- 
ping cream never at all. That is why you 
might expect a lot of complaints because 
we can buy shoes and canned foods and 

gasoline anly when we have coupons for 
them. 

But in some way it seems to have fil- 
tered through to us that there is a per- 
fectly good sound reason why we must 
share everything not only with each oth- 
er but with a lot of other people scat- 
tered over the world. We would be 
mighty poor fish if we resented it and 
complained, I was pleased the other day 
to hear a conversation in which two 

young women were blasting a man, of 
military age, but not in service, who was 
cashing in his War Bonds. They admit- 
ted he was one of a few, but they still 

insisted that he was one too many. In- 
stead of cashing his bonds, they felt he 
should be buying more because it was 
only by the grace of a couple of children 
that he was sill comfortably at home 

while thousands hi§ age are off in all sorts 

of places risking their lives. Did T say 
that man is not popular? 

Of course that doesn’t begin to tell you 
what we are doing at home while you are 
off fighting our battles for us, but know 
this—your family and your friends are 
doing everything possible to help here at 
home and when you come back—Boy oh 
Boy—what a welcome you'll yet! In the 
meantime—write! 

   

PAGE 2



Finding the Right Person for the Right Job 

Is No Longer Left to Chance 

  

Marion Trow has extensive files on both people 
and jobs which she uses in fitting the two together. 

Tn a recent Journal article discussing 
a Staley plan for the post-war period, 
emphasis was placed upon the fact that 
in all such planning particular emphasis 
was being given by industry to the 
personnel problems which logically would 
develop, These problems and their solu- 
tions are of importance not only to the 
men who are coming back but to each 
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and every one on the home front who 
will also form a part of the pattern after 
the war. 

Our own plans for the proper place- 
ment of office personnel and the analysis 
of work te be done are to be developed 
through the supervisor of placement, 
Marion Trow, and the assistant comp- 
troller, Kenneth Higdon. Their problem 
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seems to be not just one of post-war plan- 
ning but of building now a program of 
work and placement which is sound and 
flexible enough to meet post-war pres- 
sures. They believe that, whether there 
were a war or not with its inevitable re- 
actions and violent changes thereafter, 
theirs is the kind of work that any in- 
dustry should undertake to maintain a 
happy and efficient personnel. 

Need Confidence and Knowledge 

There are two things, they say, which 

every working person should have—first, 
a confidence in himself and his own abil- 
ity to perform the tasks that come before 
him, and then a knowledge of what his 
job is and its relation to the work pattern 
as a whole. With those two factors he 
can build an understanding of himself 
and of company policies and work which 
make his value to the company mutual. 
The placement office and the comptrol- 
Jer’s office can work hand in hand in giv- 
ing such assurance. 

One of the first steps, of course, in de- 
veloping that confidence in personal ac- 
complishment is to establish a fund of 
information concerning every employee. 
To that end, the placement office is com- 
pleting a file which includes all available 
data at hand now for each person, and 
making a survey as to what further items 
may be needed in each individual case. 
A complete folder should hold informa- 
tion covering education, training prior to 
employment, previous employment expe- 
rience, company training, a schedule of 
jobs held in the company, interests and 
aptitudes, and job performance records. 

Many of the facts still missing and 
needed can be had from various files 
throughout the building, but a series of 
interviews with employees themselves 
will be necessary to tap the real sources 
ef personal needs and ambitions. 

Concerns Men in Service 

These records are also of especial im- 
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portance for our men in the service. It 
does not seem just to consider them as 
simply absent [rom the company for mili- 
tary service without noting particularly 
the types of training which they are now 
receiving, and the eventual value to them 

and to us therein. The company expects 
and plans to employ them but wishes also 
to determine the best placements for 
them so that what they have learned will 
be of benefit to all. Therefore the place- 
ment office will also get all available in- 
formation on these men as to their war- 
training and work, the direction in which 

their interests have developed, and their 
hopes in returning to the company. Only 
with such data at hand on that first post- 
war day can the company anticipate the 
changes and adjustments which must be 
made to accommodate them. The old or- 
der will have changed and it is too much 
to expect them to “start over”. A con- 
tinuing point of employment and growth 
must be provided if at all possible. 

Tnto this picture of each individual’s 
progress and place in the company which 
is so necessary to give him confidence in 
and ambition for himself, come new fac- 
tors which must be considered. Miss 
‘Trow will be working upon a training 
program which can be based more specif- 
ically upon the work at hand and our 
own company’s needs. There is the mat- 
ter of the selection or development of 
new mental, clerical, and aptitude tests 
for applicants, a new application proced- 
ure so that each person coming to the 
company may meet. new and higher 
standards of performance and enjoy a 
certainty of skill which will make place- 
ment more satisfying to him and more 
effective for Staleys. The personnel li- 
brary will expand for supplementary use 
in training; seminars may be possible for 
their help in aiding employees to think 
in terms of company planning, to give 
opportunity for individual] thinking. New 
methods of on-the-job training are es- 
sential to the program, 
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However valuable any of these plans 
may seem, they will fall short of success 
unless they are based upon the work to 
be done and the knowledge of what that 

work will require of the employees. The 
supervisor of placement may know the 
qualifications of a person considered for 
promotion, his ability and performance 
record, his training possibilities, but if 
she does not know the demands that will 
be placed upon him by the new work and 
cannot give him perspective, she cannot 
be sure of proper placement, nor discuss 
adequately with department heads the 
matching of jobs and people. Too, the 
classification of all jobs depends upon 
the knowledge of job duties, the compar- 
ative values of skills and judgment in- 
volved, and unless there is data at hand 
showing the duties and pattern of each 
job and each department, our job struc- 
ture itself fails to satisfy. 

Higdon’s Part 

For that reason, Mr. Higdon is pre- 
paring records of operating systems in 
various departments of the company. 
This means that, by means of interviews 

with employees on the job and confer- 
ences with department heads, job anal- 
yses will be made of the work on each 

desk, and charts developed showing the 
flow of work throughout a department. 
Mr. Higdon does not believe that it is 
sufficient for an employee to know only 
the specific duties of his job. A knowl- 
edge of the pattern of work as a whele, 
the system of a department’s operations, 
can give him a sense of participation in a 
plan that does not come from being able 
to see only to the edge of one’s own clesk. 
Again, when all departments possible 
have been surveyed the comparative val- 
ues of jobs can be established on a fac- 
tual basis, and a whole picture of com- 
pany operations assembled. 

This procedure is essential not only 
for placement and classification purposes, 
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bul for company costs and the proper 
evaluation ol the eificiency of the systems 
involved. Not only may work he clari- 
fied as it applies to individual desks, but 
forms and routines will be reviewed and 
revised or eliminated in accordance with 
their best use. 

Only a small start has been made on 
the program as a whole, but we hope 
that it is a sound one which will permit 

stimulated development. Botiy Miss 
Trow and Mr. Higdon are depending 
upon the cooperation and interest of the 
employees and department heads to se- 
cure information and suggestions which 
will be helpful in working toward their 
goal. They feel that slow but sure may 
be the growth of the plan and, if properly 
executed, plentiful its fruits. 
  

As a gift to their 10 children on Mothers 

and Fathers day, Mr. and Mrs. Ernie Gen- 
try had this picture taken. Ernie is ma- 

chinist in the reclamation plant, and their 

children are scattered now, four at home, 

two in Indiana, one in Springfield, one in 
Florida, one in Streator and a son, Harold, 
who formerly worked in the plant, in the 
Navy in Virginia. 

  THE STALEY JOURNAL



Alex Morgan Turns Mechanical Trades 

Training to Practical Use 

  

Alexander Morgan, left, was presented with War Bonds from the company by Dr. W. A 
Kutsch, general superintendent. 

Because a helper in the gluten meal 
plant kept his eyes open, and used his 
brain, the Staley company has now in op- 
eration a better system of continuous 
sampling than it ever had before and the 
helper has more War Bonds in his safety 
box than he expected to have this year. 
The young man is Alexander Morgan, 
who, as an operator helper in gluten 
meal, heard much about the difficulty the 
operators had in obtaining representative 
samples from screw conveyors. 

JULY, 1943 

Tt was not his job to take any more 
than a passing interest in this problem 
but, being the possessor of more than 
the ordinary amount of curiosity, and 
having a mechanically inclined mind, he 
decided to tinker around with an idea 
he had. The result was an automatic 
sampler which takes continuous samples 
from the meal in the screw conveyor. It 
is simple, he says—just a cup that dips 
into the conveyor, brings up the sample 
and drops it into a container, The move- 
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ment of the cup is actuated by the flight 
of the conveyor as it passes the point 
where the sampler is attached to the con- 
veyor box. 

Given War Bonds 

Being an unassuming young man, Mr. 
Morgan was simply speechless with sur- 
prise and pleasure when Dr. W. A. 
Kutsch, general superintendent, called 
him into his office one day and presented 
him with War Bonds from the company. 
As Dr. Kutsch explained to him, the 
sampler is in use not only in the gluten 
meal plant, but its use has been extended 
to other departments where material in 
conveyors is to be sampled. According to 
H.R. Baker, chemical engineer in charge 
of wet milling, this sampler gives better 
results than any other sampling device 
which has been used previously. 

Mr. Morgan was born and spent the 
earlier years of his life in Mississippi. 
After finishing high school he took some 
courses in radio repair work and worked 
at that trade and at type-writer repair- 
ing. It was as a typewriter repair man 
that he came to Decatur. 

Four years ago he came to the Staley 
company and after two years the fates— 
and the extra board foreman—landed 
him in the gluten meal department. 
‘There was little for him to do as a me- 
chanic there, but he took the mechanical 

trades training course the company of- 
fers, and also did some outside studying. 

Likes to Tinker 

Whenever he saw some gadget he 
thought he could improve he tinkered 
with it. Some times he had an idea for 
an improvement on a machine and more 
often than not he made a working model. 
Occasionally he put his invention to work 
—as often as not it just kicked around. 
He lays no claims toward being an in- 
ventive genius but he does admit that 
he often sees where a simple gadget 
would be an improvement. 
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Since Mr. Morgan has been with the 
company he has married Bertha Harri- 
son, who at the time of the marriage was 
working in the plant. His father-in-law, 
Fern Harrison, works in Elevator A, and 
a brother-in-law, Martyne Harrison, in 
starch packing. The Morgans have one 
child, a son, a year old. 

  

té It’s Worth Shipping—Pack Well 

“Pack it right to reach the fight.” 
This is a slogan that should be adopted 

by every plant worker concerned with 
the packaging and packing of Naval sup- 
plies destined for the war fronts. The 
vital materials we send our fighting men 
are good to them only insofar as they ar- 
rive in a condition to be used. Supplies 
damaged or spoiled through faulty pack- 
aging might just as well never have been 
produced at all, for all the benefit they 
will be to the war effort. To all intents 
and purposes, there is little difference be- 

tween war materials that reach their des- 
tination unfit to use and war materials 
sent to the bottom of the ocean by an 
enemy torpedo. Both are total losses. 

The urgent need to focus attention on 
proper packaging methods was recently 
emphasized by Rear Admiral W. B. 
Young, Chief of the Bureau of Supplies 
and Accounts and Paymaster General of 
the Navy, when he said: 

“It’s not enough to produce the sup- 
plies required by our Armed Forces; 

they must be delivered ready for use 
when and where they are needed. The 
use of proper containers is a most vital 
phase of logistics—the job of keeping our 
fighting men adequately supplied. Every 
contractor and all employees preparing 
Naval supplies for shipment must re- 
member that if it’s worth making and 
shipping, it's worth packing right!” 

Other high ranking officers, many of 
them lately returned from the combat 
zones, have likewise stressed the great 
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importance of effectively protecting ma- 
terial and supplies from the hazards of 
shipment and handling over globe-encir- 
cling distances. “Now no one knows 
when supplies are packed, which or how 
many of the Seven Seas they will have to 
traverse, or in what quarter of the globe 
they will be used, or when. They must 
be ready for instant use whether they are 

unboxed on an Arctic island in the dead 
of winter, in high summer on a glaring 
desert or an equatorial swamp. 

“Boxes may be dredged by steam 
winches from deep in the ship’s hold to 
be tumbled into wave-tossed lighters 
miles from shore, then landed in ware- 

houseless beachheads and piled exposed 
to the elements for days or weeks, or 

If this ever happened at Staley’s before no one remembers it- 

floated through breakers to a harborless 
shore after weeks spent lashed on storm- 
drenched decks. They may be shaken 
like dice in loading nets, or hoisted with 
plate hooks. 

“Transportation may include over- 
loaded cargo ship, combat vessel, air- 
plane, submarine, jeep, dogsled, raft, 
stone boat, mule, camel or burro back, 
native porters or war-bruised soldiers 
may tote them part of their journey over 
mountain trails or through steaming jun- 
gle; some are dropped by parachute 
through belligerent fire or tossed from 
speeding trucks in combat zones, War 
transit does not know the cautions: ‘Fra- 
gile’, ‘Handle with care’, and ‘Use no 

hoaks’.” 

  

  but it looks like another 
excellent idea brought about by the war. The girls who were cleaning weeds ont of the 
tracks near the packing house liked the work. Incidently they asked for, aud of course 
were given, a box of starch. They rubbed it on their hands and said it protected them from 
the rub of the hoe handle, An idea we are passing on to the gardeners aud such. 
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Lyle Wiegand Receives 

Business Certificate in Night School 
Of the three people who have been 

awarded a business certificate by James 

Millikin university, two have been Staley 
men. The second Staley man and the 
third person to earn such a certificate was 
Lyle Wiegand, feed sales, who finished 
his 20 hours earlier this summer. The 

first man to receive such a certificate was 
Glen Trent, of 17 building, who got his 
in 1939. These certificates are awarded 

to students in the night classes who are 
required to do from two te four hours 
a week, 

When Millikin lirst announced night 
courses for business people the Staley 
company agreed to meet half way those 
employes who were anxious to continue 
with some college work in courses which 
were deemed helpful in the work they 

were doing. The company agreed to pay 
half the tuition for any such course ex- 
cept in cases when the student got a 
grade of C or better. Then the company 
would pay three-fourths of the tuition. 
In Lyle’s case the company paid three- 
fourths of his tuition for his average for 

the entire course ran between an A— and 
B, with A being the perfect score. 

He took courses in accounting, audit- 
ing, statistics, business communications, 

sociology and psychology. While the 
credits he has now can be applied toward 
a degree he is planning to do nothing 
about it just now because he is expecting 
his Army call in the fall. 

Mr, Wiegand, who came to the com- 
pany in January, 1939, isa high school 
graduate, and had a business course in 

Chillicothe, Mo., before coming to Sta- 
ley’s. He did clerical work in various de- 
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partments. Later he went into the feed 
sales division and at present is assistant 
sales manager in the eastern and south- 
eastern division. 

Plan Vacations Carefully 
To Avoid Travel Headaches 

With autemobile transportation at a 
minimum because of gasoline and tire 
rationing—and a pleasure driving ban in 
the Eastern shortage area—and with 
trains crowded to more than capacity on 
many lines, this year’s vacationers are 
urged to weigh their plans carefully be- 
fore setting out for the family’s favorite 
vacation resort. 

The Office of Price Administration re- 
laxed its regulations to provide for ove 
round-trip to a resort in the Eastern 
shortage area aiter July 15, provided the 
motorist has saved up enough A coupons 
and gets a written authorization from his 
ration board. Vacation travel by auto- 
mobile is permitted in the other parts of 
the country without the special authori- 
zation; provided, of course, the motorist 

has the necessary A coupons. B and C 
coupons issued for occupational travel 
are not valid for vacation trips. 

The Office of Defense Transportation 
has urged those who can to take their 
vacations in the fall. 

Other admonitions to this year’s trav. 
elers are: 

Travel light. One piece of luggage 
large enough to hold everything is hetter 
than several smaller ones. 

Take the vacation at one time and in 
one place. ODT frowns on vacation trav- 
el that requires more than one round trip 
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on the train and certainly gasoline ration- 
ing does not permit side trips. 

Plan jor mid-week train travel. All 
transportation is crowded with military 
and business travel on week-ends. 

Go as short a distance from home as 
possible, ‘This will give weary war work- 
ers more time for enjoying their leave, 
and will ease the strain on transportation. 

Avoid overnight trips, for the same 

reasons. 
Take a box lunch, Even if your train 

or bus trip is not planned to extend over 
a meal hour, it’s wise to have sandwiches 
or fruit with you. Trains and buses often 

run late. Dining cars are overtaxed. 
And be sure to allow yourself enough 

time for jast minute” transportation 
changes. Start early enough in the day so 
that if the planned connection is missed, 
a later one can be made. 

Buy Coal Now! 

Homes will be cold next winter unless 
users order coal now, the Office of War 

Information warns in a report on fuel 
prospects for the coming heating season. 

Coal is abundant—underground. The 
problem is getting it to the cellars of the 
half of the homes of the nation that are 
heated with coal. The problem is due to 
the war. The demands of war plants this 
year, as well as the scarcity of other fuels, 
call for largest production of soft coal in 
history—600,000,000 tons. It is esti- 
mated that about 65,000,000 tons of 

hart coal will be needed, $,000,000 more 
tons than last year, 

Mines are having a hard time filling 
this huge order. They tost 60,000 miners 
to the armed forces and other industries 
last year. The modern orine is highly 
mechanized, and needs trained men. 
Government agencies took various steps 
to stop this drain of valuable manpower, 
but, OWI reports, ‘the losses have con- 
tinued unchecked.” Shortages of new 
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and replacement equipment add to the 
difficulty. 

Coal must generally be moved as fast 
as it is mined. Most of it is carried by 
railroads, especially now when the dan- 
ger of submarines has restricted the sail- 
ing of coastwise colliers. As much of this 
burden as possible bas been transferred 
to the Jakes and rivers, but the late open- 
ing of navigation on the Great Lakes 
may increase stitl more the task of the 
railroads, Coal comprises the largest load 
carried by train. One in every three 
freight cars is a coal car. 

In everybody waits until the last min- 
ute to order his coal, many will have to 
go without, simply because the railroads 
cannot handle all these orders at once. 
The only way they can do it is to spread 
the job out over the summer and fall 
when the demand is not so heavy. This 
means that the consumer must order his 
coal—now, 

Householders can help, too, by not 
being fussy over the kind, size, and qual- 
ity of the coal they buy, but taking any 
variety they can use. 
    

Edward Artze, yard department, treasures 

this picture which was a Fathers Day gift 
from his four daughters, Phyltis, Carol, 
Linda and Janet. 
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OLD FASHIONED ROOT CELLAR 
COMING INTO PROMINENCE AGAIN 

* 

Nore: Joseph Peverly wrote a thesis 

on food preservation for a course in Eng- 
lish and one in biology which he was tak- 
ing last winter in James Millikin uni- 

versity. From it, with his permission, we 
are using here the part of that thesis 
which deals with home storage of garden 
produce. He writes from technical and 
practical knowledge. Most of his college 
work has been done at the University of 
Tilinois college of agriculture, but he also 
spent his earlier life on a central Illinois 

farm. At present he is living in Decatur, 
and working in our plant protection de- 
partment. 

* kOe 

There are several ways to save vege- 
tables. No form is more important than 
home storage of vegetables for winter 
use. Many of the vegetables commonly 
grown in Illinois home gardens can be 
stored for several months and used as an 
important part of the family’s winter 
food supply. To keep vegetables in their 
natural state is the simplest form of 
preparation for winter needs. By taking 
proper precautions against decay and 
freezing an abundant supply of certain 
Kinds of fresh vegetables may be kept at 
a minimum of effort and expense. 

People who have provided conditions 
Chat will retard deterioration as long as 
possible may be able to have vegetables 
six months after storage. Stored food al- 
ways loses some of its vitamin content. 
Vitamin C is most readily destroyed and 
A and B are gradually lost. The extent 
of such losses depends largely upon the 
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freshness of the food when put into stor- 
age and the length and condition of the 
storage period. 

Outdoor Cellar 

One of the best storage devices is the 
outdoor cellar. A permanent underground 
cellar is superior to temporary or other 
outdoor storage spaces, A walled cellar 
under the old summer kitchen answers 
this purpose. These cellars provide nat- 
ural surroundings, making, possible less 
moisture loss, keeping a more even tem- 
perature and, if an air intake and outlet 
are provided, better circulation. 

A good arrangement is a cellar built 
partially or entirely below the ground 
level, preferably on a hillside or on slop- 
ing ground, where drainage is natural. 
The most satisfactory construction is of 
concrete, although some are constructed 
of brick, stone or wood. A concrete stor- 

age cellar is relatively expensive, the cost 
for the recommended 8 hy 12 foot size 
usually exceeding $200.00. Double doors 
and a small vestibule hetp maintain an 
even condition within. Ventilation is es- 
sential, and provided by an intake and 
an outlet. A fill of 2 feet or more of earth 
is made over the cellar. Such a cellar can 
sometimes he built just outside the foun- 
dation wall of the house, with a direct 

entrance to it from the basement. 

Watch Drainage 

Such cellars afford practically perfect 
storage space for potatoes, carrots, cab- 
bages, parsnips, beets, turnips and salsi- 
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fy. If the problem of drainage is not tak- 
en care of humidity will increase, and rot- 
ting will result in those root vegetables 
high in water content. Better results are 
gained by the use of sand floors and slat- 
ted bins. When putting away vegetables 
in the fall put away those of best quality, 
free from injuries and defects. 

Ifa home doesn’t have an outdoor cel- 
lar sometimes the basement will prove 
satisfactory. Houses and basements built 
before the carefree twenties usually have 
a vegetable or fruit room. Unheated base- 
ments, because they are usually damp 
and cool, are often ideal storage places 
for root crops, potatoes and leafy vege- 
tables. In heated basements utility 
rooms or other space walled off from the 
furnace and yet some distance away can 
be used for storage during part of the 
winter. Although many vegetables need 
to be kept moist during storage high 
temperature is sure to cause some decay. 
Storage rooms should be inspected each 
day. 

Vegetable storage in heated basements 
is usually satisfactory if a cool well venti- 
lated store-room, at least 6 by 6, is par- 
titioned off. The partition wall can be 
a 2x 4 frame work covered inside and 
out with wall board or plywood and the 
space between the studs filled with in- 
sulating material. Seal the top and place 
4 inches of insulation between the joists. 
Adjust a basement window in the room 
to serve as ventilator. Two windows are 
preferable but one will work, Replace 
one glass pane with a small hinged cover. 
Remove another pane and fit into the 
opening a wooden duct a foot square, ex- 
tending to the floor, Electric fans will 

circulate the air, dry excessive moisture 
and lower or raise the temperature, Un- 
necessary light can be excluded by paint- 
ing the panes. 

Use Bins 

In this room can be stored beets, car- 
rots, cabbage, celery, parsnips, salsify, 
JOLY, 1943 

turnips and potatoes. Potatoes should be 
in bins, boxes, baskets, slat crates or bar- 
tels. It is best to use small movable con- 
tainers, holding not more than two or 
three bushels, as there is danger of decay 
in larger quantities. There should be 
full protection from mice. 

In cellar storage beets, turnips and car- 
rots may be buried in slightly damp sand. 
Cabbage may he stored in the cellar in 
boxes or barrels of earth or sand, or may 
be placed, in a cool cellar, on the floor 
with the roots up. Celery should be left in 
the garden until there is danger of severe 
freezing, then dug, with some soil left on 
the roots. In the basement place upright, 
covering roots with three or four inches 
of sand or light soil and water the soil 
occastonally. Be sure to keep leaves and 
stalks dry to prevent decay. 

Parsnips and salsify are better left in 
the field. If the ground is not frozen too 
hard they can be harvested during the 
winter, or left in the ground until spring. 
If the winters are severe they can be 
stored as are carrots and beets. Sweet 
potatoes are best stored where it is dry 
and warm, On top of the cold air duct 
leading to the furnace is an excellent 
place. 

Pit Storage 

When a gardener has no other alterna- 
tive he can make a pit storage space ina 
well drained garden space. Some garden- 
ers use it from choice because it is eco- 
nomical and still gives good results. Com- 
mercial gardeners “use pits for storing 
their supplies of vegetables for later mar- 
kets. There are several different ways to 
make storage pits. Usually no excava- 
tion is neéded. 

For one type of pit, place vegetables 
in conical pile in a well drained area on a 
six inch layer of straw or similar material, 
and cover with another six inch layer of 
straw. Cover the top layer with just 
enough earth ta hold the straw in place, 
but leave some straw sticking through 
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the top for ventilation, As cold weather 
approaches add another five or six inches 
of earth. During long periods of severe 
weather put on six or eight inches of corn 
stalks or coarse manure. 

Sometimes several small pits are better 
than one large one. If a small quantity 
of an assortment of vegetables is put into 
each pit, the entire contents of the pit can 
be removed at one time and kept tempor- 
arily in the basement. When they are re- 
moved from the pit, if not to be used at 
once, they should be kept in the base- 
ment in a box of moist sand, and not ex- 

posed to the air. 
A sunken barrel makes an excellent pit 

for storage of small amounts. Set barrel 
at a slant with the open end higher and 
toward the south. Cover the barrel with 
straw or similar material, and soil. The 
advantage of this method is that the 

vegetables are easy to get out. The dis- 
advantage is the difficulty of getting a 
suitable barrel or box. Also sometimes 
in severe weather vegetables will freeze 
in these barrels. The smaller pits have 
the advantage over the larger ones for 
once a pit is opened and the insulation 
broken the contents must be taken out. 

The small pits with a variety of vege- 
tables in each are ideal because of this. 

Garage Can Be Used 

In mentioning vegetable storage places, 
the garage must he included. It is handy 
and successful for fall storage. Though 
unheated such buildings are excellent for 
storage for a short time, for crops that 
would be damaged by freezing, Most root 
crops, put into boxes of moist sand or 
soil, will keep for two or three months. 

Parsnips, salstiy or horse-radish boxed 
this way may be kept in the garage all 
winter. Onions can be stored in the ga- 
rage because they require a cool, dry 
place. Some vegetables, though, will be 
damaged by freezing when the weather 
gets colder and those thal are not put 
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into sand or dirt will lose mwisture con- 
tent. Sometimes covering with a damp 
cloth will save a vegetable several weeks. 

Even the attic is a good storage place 
for certain things. Vegetables that re- 
quire dry atmosphere can be stored there. 
Popcorn, herbs, and dried seeds can re- 

main there indefinitely because no harm 
can come to them. Onions can be stored 
there satisfactorily, as can sweet pota- 
toes, if they are wrapped and placed 
close to the warm flue. Only crops that 
are fairly clean, easy to handle and not 
injured by high temperature and dry air 
should be stored in the attic. 

One other method is the utilization of 
cold frames, or trenches. Celery, cabbage 
and other members of that family can 
be saved in cold frames. A board cover- 
ing should be substituted for glass and 
the surplus earth and manure removed. 
Crops to be so stored should be harvested 
with roots on and dirt or sand around 
the root when placed in the frames. For 
protection against the cold use strawy 
manure or garden refuse. Sometimes in 
severe weather these coverings will not 
be enough. This is only a temporary ar- 
rangement at best. 

Feed Sales Shift to 
Keep Up with Inductions 

Several shifts have been made in the 
feed sales department recently, all 
brought about by calls of some of the 
men into service. John Kern, who was a 
salesman in tHat department until called 

into the Army, now has been honorably 
discharged and is back in the depart- 
ment. He has been given charge*of the 
western division, as sales manager. 

Dave Douglas, who formerly was a 
representative in the southeast, has gone 
to Painesville, preparatory to taking 
over the sales management there when 
Rudy Dennis, present manager, goes into 
service in « short time. D. L, Bowers, 
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eastern supervisor, is at present doing 
some special work in the office in De- 
calur, 

Added to the feed sales personnel is 
Jean Davidson Goldmann, who has tak- 
en a secretarial and clerical job there. 
While new to that department she is not 
new to the Staley company for she was 
librarian and secretary in the laboratory 
before she resigned last year. Her hus- 
band, whom she left to join while he was 

stationed in this country, is now with 
the Army overseas. 

  

Hot Weather Tips 

When that “tired feeling” gets you in 
hot weather, maybe it is something you 
ute, but it is more likely to be something 
you “should have et,” according to the 
Nutrition in Industry Division of the 
Food Distribution Administration. 

Between-meal snacks of citrus fruit 
Juices or fruit or tomato juice, or milk, 
along with a sandwich will help over- 
come that feeling of weariness and keep 
down the accident rate. These foods 
make a definite contribution to health 
and the feeling of well-being that cannot 
he secured from less nutritious foods. 

Hot weather food tips for workers, 
suggested by the Nutrition in Industry 
Division, are as follows: 

1. Have between-meal snacks of milk, 
citrus fruit, fruit juices or tomato 
juice and sandwiches. 
Eat a raw vegetable salad every day. 

3. Start the day with a good breakfast 
including citrus fruit, cereal—whole 
grain or restored—toast and coffee, 
cocoa or milk. 

4. Use plenty of salt on food. 
5. Drink water frequently. 

_ 

- > 
Linda Kay Thornton and her dad, Samuel 

daseph Thornton, Jr., had this picture taken 

recently, Mr, Thornton works on the extra 
board. 
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The Schulz Family Eats 

Lucile Schulz, secretary to Dr. Kutsch, 
is literally earning her bread by the 
sweat of her brow. Ina burst of patriot- 
ism she decided to have a Victory garden, 
and new she can’t let it die. And much 

to her surprise she is harvesting bumper 
crops. The Schulz family is eating like 
mad this summer but her mother is also 
canning the surplus and indications are 
they will eat equally well next winter. 
Lucile wants it known that she has done 
ALL of the work in the garden herself. 

Our advice t» the Navy is—if you 
want Ray Harroun, take him new. The 
thing is that Ray, industrial sales repre- 
sentative working out of Decatur, has 
had a series of illnesses recently which 
evidently reached the climax when he 
had an emergency appendectomy in De- 
catur in July. Just now he doesn’t look 
like Navy material but he may get on 
his sea legs yet. 
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The two young children of T. C. Burwell, 
trafic manager, wore these costumes in a 
recent dance revue. Helen Virginia, 4, is 
better known as Ginger and her five year old 
brother, Robert Anda, is called Bobby. 

Feed Broker's Sons in Service 

E. R. Armstrong, Carbondale, Pa., 
feed broker, and Mrs. Armstrong are 
quite proud of the fact that both of their 
sons are now in service. DuWain, the 
oldest, is a registered nurse and is with 

an Army hospital unit in Australia. He 
look his training in a hospital in the east. 
William, the other son, just out of high 
school, has just been inducted into the 
Army. He hopes eventually to study 
medicine. The Armstrongs’ only daugh- 
ter is married and lives in Norristown, 

Pa. 

Mr. Armstrong, who is exclusive rep- 
resentative for the Staley company feed 
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sales division in Northwestern Pennsyl- 
vania, is widely known throughout his 
lerritory. Whenever he has any spare 
ime he devotes it to some sort of war 
work. Mrs. Armstrong does surgical 
dressings and knitting for the Red Cross. 

Gerry a Golfer! 
Although there is still some doubt in 

the minds of many as to whether or not 
Gerry Horton plays golf, he has no 
doubts about it and suffered no qualms 
when he won a trophy in the first Staley 
tournament of the season. It was handi- 
cap play—which might have something 
to do with the final outcome, and Gerry 

entered with a nice cushion of 30, and 
then played a better game than he does 
ordinarily. Therefore the Horton mantle 
has a silver cup on it. 

In this same tournament Lyle Wie- 
gand and Gil Boren tied for second place. 
Although play was for both men and 
women Betty Gidel was the only girl to 
come out, The committee hopes that 
more women will come out for later tour- 
naments. 

    

Chicken—And Ice Cream 

The annual Fellowship club party for 
the soft ball team took the form of a 
chicken fry at Homer Boyer’s farm, near 
Argenta, July 15. Mrs. Boyer spent 
most of the day getting ready for the af- 
fair, fried chickens for almost five hours 
—and in 30 minutes it was all gone. 

A high light of the evening and one 
which, had films been more plentiful, 
would have been photographed, was the 
ice cream eating contest between Roy 
Rollins and Bus Coulson. Mrs. Boyer 
seems to have something of a local repu- 
tation as an ice cream maker but many 
of the guests will never know, for the 
two ton-sized guests ate practically gal- 
lons to see who was winner, That im- 
portant question was never decided. 
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Mrs. Liddy Siweck recenily had this pie- 
ture taken with her grandchildren, They are 
Billy Novek, 18, who will soon enter the 
Navy—the son of Emanuel and Martha Si- 
weck Novak; Lois Ruth, 17, and Roland, 
14, children of Frank and Hattie Siweck 
Koshinski, and Donald, 5, and David, 2, 
sons of Robert Siweck and wife. Both Frank 
Koshinski and Robert Siweck work in the 
plant, 

Salesmen’s Son Plays 

Baseball with the Navy 

That American service men in all 
parts of the world are interested in play- 
ing and watching baseball is not news. 
That was why Mr. and Mrs. Wayne L. 
Venter, of Sioux City, Iowa, were not 
surprised to learn that their son, Milton 
“Lefty” Venter was playing on a Navy 
team in Hawaii. Mr, Venter is Staley’s 
territory manager, in package sales, in 
the Sioux City territory. 

Ina recent sports story in a Sioux City 
newspaper, the writer had the following 
to say about “Lefty”: 

“At Pearl Harbor a Sioux‘Cityan is 
playing an important role as the game is 
presented for the edlification of the na- 
tives. Milton (‘Lefty’) Venter, son of 

Mr. and Mrs. W. L. Venter, 2224 Grand- 
view boulevard, is playing tirst base and 
outfield for his navy team. 

“Young Venter wiil be well remem- 
bered here as he played three seasons 
with Mann’s Cardinals. He came to 
Sioux City from Lincoln, and was a per- 
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sonal friend of ‘Pug’ Griffin, former wide- 
ly known Western league and Nebraska 
state circuit manager. 

“After joining the navy Venter was 
stationed at Navy Pier in Chicago, where 
he attained considerable recognition as 
he was the only man who was a member 
of the iast Pier ball club that did not 
have professional baseball experience. 
Alter his outfit reached Pearl Harbor a 
league of five teams was organized, and 
Venter’s team won the championship 
tournament. He hit 13 heme runs and 
two of them were in one contest. 

““Lefty’ writes that whenever there is 
much time for recreation baseball is the 
sport the men desire to play and watch 
mostly. It isn’t any wonder that the av- 
erage man in the armed forces, especially 
abroad, is highly in favor of continuation 
of the major league baseball.” 

Anna Margaret Howley, a 1943 graduate 
of St. Teresa’s High school, will enter St. 
John’s hospital in Springfield in September 
for nurse’s training. She is the second 
daughter of |. M, Howley, store keeper, and 
Mrs. Howley. 
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Ed Buechler—and His Wile— 

Have Top Ranking Garden for First Half of Season 
There is just one way to have a win- 

ning garden time after time, according 
to Ed Buechler, of Elevator A. That is 

to work in it every time you have an extra 
moment, Ed should know because he— 

and his wife—have been winners in prac- 
tically every Staley garden contest and 
they did it again this summer, When the 
gardens in the company tract east of the 
plant were judged in mid-season, in July, 
Ed graded high, with 95. 

He and his wife have had a garden 

ever since (he Staley company opened 
that tract of land for that purpose 11 

years ago, and both of them gave every 
moment possible to its cultivation, They 
do this, not from any desire to be prize 
winners, but because they like the feel- 

ing of security they get from having a 
well stocked stere room. 

A close second in this judging was C. 
L. Ekiss, of 20 building, whose garden 

graded 94. F. H. Shambart, millwright, 
had his garden in such excellent condi- 
tion that it graded 93, and he won third 
place, These two men, like Ed, devote 

most of their spare time to their gardens. 
Mrs. Emily Spencer was the judge and 

commented on the excellent appearance 
of all the gardens. She scored on rotation 
of crops, general appearance—straight 
and uniform rows, proper spacing, culti- 
vation and weed control, on insect and 
disease control, distribution of planting 
and stand of plants. 

Late in the season the gardens will be 
judged again. 

Mrs, Antonio Romano, left, and her two smali daughters are hoping that Tony, a sergeant 
in the Marines, will get this Journal in that overseas port where he is on duty. The little 
girl in the center is Toni Camille, 7 and her gay little sister is Sandra Jo, 6. 
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H, P. Dunlap Dies in 

Home in Florida 

Although he had been in poor health 
fot a number of years, H. P. Dunlap died 
suddenly from a heart attack in his home 
in Miami, Fla., June 25. His body was 

brought back to Jacksonville, IIl., where 
funeral services were held June 29 with 
burial in the Dunlap family plot. A num- 
ber of his intimate friends from the com- 

pany attended the services 
Mr. Dunlap came to the Staley com- 

pany fifteen years ago, as manager of 
the industrial sales division. In 1931 he 

was named a company director, a year 
later he was made company treasurer and 
in 1938 was elected to a vice presidency. 
Although ili health forced him to be away 

from the office and Decatur most of the 

time during the past five years, he kept 
his active interest in company affairs. 
Last year, however, he severed all official 
connections because of the increasing 
seriousness of his illness. 

He was born in Jacksonville in 1899 

and educated there in Illinois College and 
at the University of Illinois. He leaves 
his wife, the former Ione Staley, a step- 
daughter, Shirley Cowell, and two aunts 
in Jacksonville. 

  

A man going down the street met a 
friend he had not seen for some time. 

During the course of the conversation 
this friend seemed to be in pain. When 

asked what the trouble was he replied 
that his feet hurt because his shoes were 
too short. When asked why he did not 

get larger shoes, he replied that his wife 
had run away with the chauffeur, his 
son was in jail, his daughter married a 
neer-do-well, he had lest all he had in 

the stock market and now the one pleas- 
ure he got from life was to take these 
tight shoes off when he got home in the 
evening. 

JULY, 1943 

Swinehart Beats 

R. D. Swinehart, our feed representa- 
tive in Pottstown, Pa., stopped in De- 
catur for a couple of days in July while 
on # western trip visiting his suppliers. 
Since he likes golf, a game was arranged 
for him much to the ultimate grief of the 
Decatur men who did the arranging. Mr. 
Swinehart beat them, as usual. 

Relief Nurse 

During the vacation period Mrs. Bes- 

sie May Rice is serving as relief nurse 
in the First Aid hospital. Mrs. Rice 
trained at St. Thomas’ hospital in Nash- 

ville, Tenn., but her home is in Decatur; 
she is the wife of Matt Rice, who works 

in the garage, and the daughter of the 
late Ben Hopkins, who worked in the 

machine shop. 
    

Margaret Williams has a great many 
friends in the Staley organization for her 
father, the late Lynn Williams, worked in 
the plant for 16 years before his death. Mar- 
garet was graduated from Decatur High 
school in June. 
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Miss Smith holds her audience's attention 

with what she says as well as what she does. 

That this interest in canning is real, 
and not just something newspapers are 
writing about, was brought home when 
Gertrude Smith held a canning demon- 
stration for Staley people early in July. 
From past experience with such dem- 
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STANDING ROOM 0 

CANNIN 
onstrations those in charge, including 
Miss Smith, were not expecting many 
people. But for once experience proved 
herself a poor teacher. Staley women 
have been reading Miss Smith’s articles 
in the JourNax, and knew that she was 

interesting and practical, they wanted to 
learn more about canning — so that 
turned out well, and every woman there 
was interested. 

Miss Smith, nutritionist with the Corn 
Industries Research Foundation, amply 
repaid the women for attending this 
demonstration, which was held in the 
home economics kitchen of the Decatur 
High school. Because pressure cookers 
are hard to get, she used the water bath 
method of canning, explaining that al- 
though she had a regulation boiler, en- 
tirely satisfactory ones could be assem- 
bled with kettles to be found in prac- 
tically any kitchen. 

Practical Discussion 

With the fruits and vegetables which 
she found in Decatur markets that day 

she showed the women the easy, simple 
and most efficient ways of preserving 
them. And as she worked she explained 
what she was doing and why. She told 
the women why she cut carrots length- 
wise, and why vegetables and fruits were 
precooked before being packeck She dis- 
cussed various types of can lids and how 
to use them. 

Miss Smith also explained home dehy- 
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dration of foods and showed the trays 
which are used in the oven for that 
method. A tray of carrots which she was 
dehydrating was ready to take out of the 
oven while the women were there. 

One of the most instructive parts of 
her program was that given over to ques- 
tions and answers which led to interest- 
ing discussions. A number of the women 
brought up canning problems which had 
bothered them, and by discussion many 
of these points were cleared up. 

* 

A port of the large crowd which ap; 

  

  

To Return in Fall 

Although she may not be able to give 
another canning demonstration in Deca- 
tur this season, plans are already being 
made to have Miss Smith give other dem- 
onstrations here. It is probable that she 
will return in the fall and give a series of 

demonstrations, planned to aid Staley 
women in getting the most fond value for 
their families from foods which will be 
available. Ample notice will be given of 
the time of these meetings. 

* * 

peared for the canning demonstration, 
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Navy Officer Weds 
Kathryn R. Seibert and Ensign Rich- 

ard E. Ellison were married in Holy 
Name Cathedral in Chicago, Thursday 
afternoon, July 1, at 2:30. Their mar- 
riage followed by a few hours Ens. Elti- 
son‘s commissioning at Tower Hall, in 

Chicago. Later they left for Seattle, 
Wash., where Ens. Ellison will be sta- 

tioned. 
Attendants at the wedding were Mrs. 

Fred Shell, of Springfield, Ill., and Ens. 

Lee Miller of San Francisco. The bride 
wore powder blue, with black accessories 
and gardenias. Mrs. Shell wore biege. 

The bride is the daughter of Mrs. 

Ralph Prescott, of Decatur, and is a 

graduate of Decatur High school. She 
has recently been employed in the per- 
sonnel department of the Caterpillar 
Military Engine Co. Ens. Ellison, son of 
Mr. and Mrs. Edward Ellison of Ken- 

osha, Wis., was graduated from the Uni- 
versity of Wisconsin. Until he went into 
training he had been working in our 

planning department. 
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tn City Golf League 

Two Staley teams have signed up with 
the City Golf league which got under 
way this summer. The teams—The Pros 
and the Amateurs —have done nothing 
starlling yet, but promise sweeping wins 
later in the year. The Pros have lost one 

and won one match while the Amateurs 

have not won any. 
The Pros are Bill Bishop, Zea Birk- 

head, Joe Hilberling, Noverl Crain, Fred 

Gebhard, George Cornell, Louis Owens 

and C. Dongoski. The Amateurs are 
Dave Mitchell, Nobel Owens, Hap Hoyt, 
Jed Ellis, Carl Smith, Wendell Bauman 

and Clyde Smith. 
‘The Caterpillar company also has two 

leams in the league. Other companies 
which each have one are Oak Ordnance, 

Oak Products Co., IMlinois-lowa Power 

Co. and Mississippi Valley Structural 
Steel. Ail games are played in Scovil 
park. 

If the Army Discharges You 

Staley men who are honorably cis- 
charged from some branch of the armed 
services, and who return to work for the 

company, are asked to report to the Fel- 
lowship club office if they wish to renew 
club insurance. That insurance is dis- 
continued while men are in service but 
can be renewed when the members return 

to the company. To renew it members 

must report to Leck Ruthrauif, club man- 
ager. 

4 nae saeeeee 

After being yraduated from Decatur High 
school this spring Barbara Jean Ruthraufi 
spent her summer vacntion with her aunt 
at her swumer home at Lake Miltonia, 
Minn. Barbara Jean is the daughter of Leck 
Ruthrauff, Fellowship club manager, and 
Mrs. Ruthrauf. 
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HOME DEHYDRATING 
OF FOODS IN THE OVEN 

  

BY GERTRUDE S. SMITH, 

  

Most of us prefer to can foods for win- 
ter. However, other methods will have to 
be used this year, if we are going to have 
enough fruits and vegetables to last 
through until the next growing season. 

Dehydrating is a very satisiactory 
method to use for preserving fruits and 
vegetables—and it requires very little 
equipment. Dehydrated foods take up 
less room than canned foods; and it is 
another way to assure ourselves of hav- 
ing a greater variety of food. 

Methods have been worked out for de- 
hydrating foods in either a gas or an 
electric oven. 

Equipment Required 

1. Racks with cheese cloth fastened 
to them to make trays for drying. These 
may be made from wood and should be 
14-2 inches smaller than the inside di- 
mensions of the oven, to allow for circu- 
lation of air. 

2. Deep kettle, lard can or wash boil- 
er with a rack in the bottom and a tight- 
fitting cover; strainer or colander. These 
are used for steaming or precooking the 
food, before it is dehydrated 
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jon Director, Corn Industries Research Foundation 

3. Large pan for salting fruits, to pre- 
vent discoloration. 

4. Stainless steel or silver knives; 
aluminum, enamelware, or stainless steel 
cooking utensils—aiso to help prevent 
discoloration of fruits, 

3. Jars, crocks or cans with tight fit- 
ting covers—for storing dried foods. 
Wax paper sacks may be purchased, 

Method 

1. Use only the best grade of foot for 
dehydrating—those that are at the right 
stage for table use. 

2. Wash thoroughly and put in colan- 
der or strainer or cheese cloth bag. Have 
water boiling in bottom of kettle with 

rack in bottom: Put food on top of rack 

to keep it out of the water. Steam for 
length of time given in chart. 

3. Place on clean absorbent towel:and 
pat lightly with a towel or paper tissues 
to remove excess moisture and shorten 
drying time. 
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4. Salting—for fruits, to prevent dis- 
coloration. Use 3-4 teaspoons salt to 4 
gallon of water. Soak fruit for length of 
time given in chart. 

5. Place food on trays, ready to go 
into oven. Each tray will take 2 pounds 
of food. Distribute it evenly. If two 
trays are used they may be placed on the 
oven shelves, using upper third of oven; 
if four trays ave used, the two extra ones 

should be separated hy wooden blocks 
1% inches square. 

6. Dehydrating process; for both gas 
and electric oven, see chart. 

7. Oven door should be open from 
4-8 inches all during dehydrating time 
with exception of first hour in electric 
oven. This provides circulation and also 
helps to maintain a low temperature. 

8. If two pounds of foad are on each 
tray, stir or turn pieces occasionally dur- 
ing the drying process. 

9, If no thermometer is available, 

learn to tell by the “feel” of the material 
on the trays if it is dehydrating satisfac- 
torily. The food should be moist and 
cooler than the air around it. If it is prac- 
tically at room temperature, it is drying 
too fast. Keep gas turned as low as pos- 
sible, 

10, See chart to know when sufficient- 
ly dehydrated. 

Precautions 

Follow directions carefully. 

Be sure to keep the oven temperature 
low, especially as the dehydration pro- 
gresses. 

Do not put too much food on trays. 
Too much moisture leit in the foods 

cause them to spoil; it is better to have 
them a little too dry than too moist. 
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Before storing, look the food over 
carefully and remove any pieces that may 
not have dried out thoroughly. 

Storage 

Storage containers should be airtight 
and moisture proof. Glass jars that can- 
not be used for canning may be used, if 
they have covers. 

Store dehydrated foods in a cool dry 
place that is dark, and where insects can- 
not reach them. 

Amounts sufficient for one meal may 
be packed in separate containers. Sev- 
eral of these can be put into a larger con- 
tainer for convenience. 

How to Use Dehydrated Foods 

Refreshing—or soaking; dried fouds 
should be soaked in about twice their 
measure of water for approximately two 
hours before cooking. Allow | cup for 4 
people, with the exception of greens, 
which require 1 cup for each person. 
Very tender green snap beans, green soy 
beans, green lima beans, broccoli, sweet 

corn, thinly sliced pods of young okra 
and thinly sliced potatoes will refresh in 
30 minutes. Thoroughly steamed and 
dehydrated spinach, turnip and mustard 
greens do not require soaking. Long 
soaking lessens the flavor. 

Cook only long enough in water used 
for refreshing for vegetables to become 
tender. Let water come to a boil, then re- 
duce flame and continue cooking at a 
simmering temperature. 

Dried apples and peaches may be 
soaked in cold water [rom 2 to 10 hours. 

before cooking in same water us soaked. 
Dried foods may ‘be served in same 

manner as fresh. 
Pumpkin and sweet potatoes may be 

refreshed in milk. With sugar, eggs and 
spices added, they may be cooked for 
making pies. 
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€ READY Fod'DEHYDRATING 

  

CHART FOR OVEN DRYING OF VEGETABLES AND FRUITS 

  

Product Preparation Steam or Drying Appearance and Condi- 

Other Time tion When Dry 

Treatment Note: Let dried foods cool 
Minutes Hours 10 minutes before testing 

VEGETABLES 

Beans,Lima Shell and wash. &—Drain 8-10 Hard, wrinkled. 

Beans,green Wash, cut off ends or 15-30. 9-14 Brittle; greenish black 
(snap) remove strings; cut Almost color. 

in 1-inch pieces. tender 

Beets Trim off tops; wash No further 8-12 Brittle; dark red. 
well; steam 20 to 30 steaming 
minutes; cool, peel 
dice or slice into 14 
inch pieces. 
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Product 

VEGETABLES 

Carrots 

Com 

Greens. 

Peas 

Pumpkin or 
Squash 

Soy beans 
green 

Sweet 
Potatoes 

Fruits 
Apples 

Peaches 
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Preparation 

Wash; steam 15 min. 
Remove skin; cut in 

2-inch strips length- 
wise. 

Husk; trim; steam 
10-15 minutes or un- 

til milk is set, Cut 

from cob. 

Wash in several wa- 
ters; trim off tough 
stems. 

Shell; grade for size, 

Cut in strips 1-2 in. 
wide; peel, remove 

seeds and pithy ma- 
terial. 

Steam 5-7 minutes 
before shelling ; shell. 

Precook until tender; 

cool under cold wa- 
ter; peel; slice 4 in. 
thick, lengthwise. 

Peel, core, slice about 
\ in. thick. Soak in 

sall water. 

Wash and peel by 
steaming or holding 
in boiling water 1-2 
minutes, Cut in half; 

slice or quarter, 

Steam or 
Other 

Treatment 
Minutes 

No further 
steaming 

No further 

steaming 

3-10 

5-8 or un- 
til tender 

No further 
steaming 

6-8 

Steam 5-7 
Sulphur 30 

or 
Salt solu- 
tion 10 

Salt so- 
lution 10 
minutes or 

sulphur 2 
hours. 

Drying Appearance and Condi- 
Time 

Hours 

644-10 

8-10 

8-10 

8-10 

12-16 

6-8 

10-12 

12-14 

18-20 

tion When Dry 
Note: Let dried foods cool 

10 minutes before testing 

Brittle; orange color. 

Dry; brittle, translu- 
cent. 

Crisp. 

Hard, wrinkled; green. 

Hard, wrinkled. 

Hard, wrinkled, 

Hard and brittle. 

, Elastic, springy feel; no 
moisture when pressed 

Pliable and leathery 
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Drying Temperature 

GAS—Preheat oven 10 minutes with heat control sel at 250 degrees with door 

propped open, Then turn oven control to lowest setting and dry food at 150 degrees 

by leaving door open approximately 8 inches. 

ELECTRICITY—First, remove upper oven unit. Preheat oven with heat control 
set at 200 degrees until pilot light goes off. Dry food at 200 degrees for first hour 
with oven door closed. Then reduce heat to 150 degrees by propping oven door open 

approximately one inch for remainder of drying period. Every half hour change trays 

top to bottom and end to end. If using four trays, also revesse stacking of each set 

af two trays every hour. 

NOTE: This chart taken from booklet “Oven Canning’’, Estate Stove Company. 

'W. F, Schultz Dies 

William Fred Schultz died in Decatur 
and Macon County hospital July 3. Born 
in Decatur in 1886 he had lived his en- 
tire life here. He had worked for the Sta- 
ley company since 1926, always in the 
packing house and for a number of years 
in the bag room there. At the time of his 
death he was a stenciler. 

Mr, Schultz was married in 1908 to 

Bertha Nadoli. She and five children sur- 

vive. The children are Henry, of Peoria, 

Pvt. Erick Schultz, of Hattiesburg, Miss., 

Edward, Mrs. Alma Ruthrauff and Mrs. 

Dorothy Parson of Decatur, and a step 
daughter, Mrs. May Leshinski, also of 
Decatur. He leaves three brothers and 
three sisters. 

Funeral services were conducted from 
St. Johannes Lutheran church, of whith 
he had been a member most of his life, 
with burial in Fairlawn cemetery, 

  

Because Nazi authorities in Holland 

are stripping the country of sugar to 
supply their troops on the Russian front, 
Hollanders will be without sugar for one 
month this fall. 

A man received an indecipherable pre- 
JULY, 1943 

scription from his doctor. After it had 
been made up by the druggist it was re- 
turned to him, and he used it for two 

years as a pass on a railroad, gained ad- 
mission to dances, movies and theaters, 

while in the evenings, his daughter used 
to practice it on the piano.—Dartmouth 
Jack O Lantern. 

  

The small boy had just started to 
school, and after a week he said: “Mum- 

my, the teacher asked me all about you 
and daddy, and if 1 had any brothers and 
sisters.” 

“T am glad to see her taking so much 

interest,” reptied the mother. “What did 
you tell her?” 

“1 said 1 was an only child.” 

“And what did she say to that?” 

“Oh, she just said, ‘Thank heaven’.” 

  

“Do you believe in dreams, Riley?” 
“Oi do,” said Riley. 
“Well, phwat’s ut a sign of if a mar- 

ried man dreams he’s a bachelor?” 

“Its a sign he’s goin’ to meet wid a 
great disappointment when he wakes 
up.” 
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Helen Johnston wore this lovely gown 
when she became Mrs. Gene Spitzer. 

Weds Marine 

Helen Johnston, standards depart- 

ment, and Corp. Gene Spitzer were mar- 
tied Saturday afternoon, July 10, in the 
First Methodist church at Bremerton, 

Wash., with Rey. Mr. Decker officiating. 
Attendants were Erma Zeni, of Decatur, 
and PFC William B. Wilcox of Denver. 

Roth young men are in the Marine Corps. 
The bride wore white marquisette with 

a finger-tip veil and orange blossoms. 
She carried gardenias and calla lillies. 

Miss Zeni wore blue moire, and her flow- 
ers were rosebuds. 

Mrs. Spitzer is the daughter of Mr. 
and Mrs. M. D. Johnston, of Decatur. 
She works in our standards department 
and plans to return to her job soon. 
Corp. Spitzer worked in the consignment 
department until he joined the Marines 
last fall. He is the son of Mr. and Mrs. 
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D. E. Spitzer, of Warrensburg. At pres- 
ent he is in the payroll office at the Ma- 
tine post in Bremerto: 

  

Marcy in Alabama 

Betty Ann Kiser and Corp. Everett J. 
Inman were married in the post chapel 
at Ft. McClellan, Ala., in July. The bride 

wore a white street length dress with a 
matching hat. She is the daughter ‘of 
Mr. and Mrs. H. A. Kiser of Decatur 

and the bridegroom is the son of Mr. and 
Mrs. E. F. Inman, of Decatur. 

The bride has been with the Staley 
company for a year and a half, at present 
working in the sales stenographic depart- 
ment. She plans to return to her job in 
a short time. 

Herrick Cook, BM 2/C, visited the 

boys in the laboratory for a short time 
in July, and told all over again about 
how swell the Navy is. He is stationed 
in Florida. 

  

Cpl. Albert Kopetz, right, and @ sergeant 

friend give a good imitation of a couple of 
surgeons. He is ina medical unit training at 
Rochester, N. ¥., and his pal is training in 
a dental clinic. Before going into the Army 
Al wns in 17 building. 

  
—— 
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To Marry in August 
Gloria Ann Hirsch and Lt. Ray L. Will- 

more plan to be married early in August, 
with definite plans depending upon the 
Army. Gloria, daughter of Mrs. Gladys 
Hirsch, works in our sales office. Lt. Will- 
more, at present stationed at Fort Eustis, 
Va., has been in the Army four years, 
and only returned from two years service 
in Panama last winter. He is the son of 
Mr. and Mrs. G. W. Willmore, of De- 
catur 

News from Iran 

From Iran, where he is stationed with 
a railway battalion, M/Sgt. H. J. Cozad 
writes that one of the most interesting 
hits of news to the men there is Radio 
America, a 45 minute radio program of 
news and recordings which the men thor- 
oughly enjoy. As he says, “Anything 
American hits the spot.” He says that 
they are extremely busy, and about the 
only baseball he gets to play now is the 
good old pastime of “catch”. He worked 
in the power house before induction. 

Four Staley men who went into the Sea- 
bees together, had this sea-going picture tak- 
en recently. They are Carl Napierski, 2/C 
P. O., Jack Thomason, 1/C P. 0., Milton 
Witliams, 2/C P.O., and Cecil Fundy, 1/C 
P.O. Knowing this bunch their Staley 

friends say they will soon ull be C. P. Os 
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At 
Ensign Richard Eltison will long remem- 

ber July 1 for on that day he was commis- 
sioned in the Navy aud then got married, 
Before going into the Navy he worked in 
Standards. 

Leaves Personnel to 

Take Training in Spars 

Ruth Sutherland, who has been as- 

sistant to the personnel manager, was 
granted a leave of absence in July to en- 
ter the officers’ training school at the 
Coast Guard Academy at New London, 
Conn. She is to enter training in Au- 
gust, She enlisted in the Coast Guard 

earlier in the summer, but was asked to 
wait until the August group entered the 
Academy. She will be graduated with an 
ensign’s rating. 

She has been with the Staley company 
for a few years, coming here soon after 
taking her degree at the University of 
Illinois. Most of her time with the com- 
pany has been in the personnel office. 
She was made assistant to the director 
last spring. 

Ruth is being succeeded in her job in 
the personnel office by Janet Mertz, who 
has been with the company for more than 
a year. She took her degree at James 
Millikin university and later had a busi- 
ness training course in Chicago, Belore 
taking her new position she worked in 
the office of the director of placement. 
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John Stoutenborough was made a first 

lieutenant just belore he was shipped out 
of the country late in June. He was a 

package division salesman belore going 
into the Army. 

Patriotic Baby 
It seemed altogether fitting that with 

his father serving his country in Africa, 
young Charles Walter Rinehart, Jr., 
should make his appearance into the 
world on July Fourth. The young man 
was born in St. Mary's hospital in De- 
catur. Not only is his father overseas, 
but his uncle, Pvt. Ralph Rinehart, is in 
the south Pacific area. Both young men 
worked in the plant before going into 
service. Their father, and the very proud 
grand-father, Walter Rinehart, is a mill- 
wright in the plant. Mrs. Rinehart, the 
former Fay Heien, is making her home 
in Decatur with her parents, for the du- 
tation. 

> 

Robert Lee Shartaer has recently been se- 

lected from a group of Navy reeruits to take 
special training as a deisel operator at the 

University of Illinois. Upon its completion 
he will be eligible for promotion to a sec- 
ond élass petty officers’ rating. He is the 
son of R. L. Sharizer, Staley gateman, and 
Mrs. Shartser. 
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Ned Shively, now @ midshipman in the 
U.S. Merchant Marine Kingspoint Acad- 
emy at Great Neck, L. /., will be graduated 
from there next summer as an ensign. He 
is the only son of Kermit Shively, aceount- 
ing, and Mrs. Shively, and was a student in 
St. Teresa’s High school when he entered 

training last March. 

{pace eee 

Brother Is Killed 

Betty Stewart Bohlen, sates steno- 
graphic, was called to Bethany July 16 
when word was received that her brother, 
Sgt. Joseph Stewart, had been killed in 

an Army bomber crash in Texas. His 
body was brought back to the home of 
his parents, Mr. and Mrs. Frank Stewart, 
near Bethany, for the funeral. 

Pvt. Fred Martina writes Irom an ad- 

vance flying school in New Mexico— 

“Keep the syrup cans Hying—to us.” 

Harold Gentry may have enlisted in 
the Navy to see the world, but just now 
he is learning the cobbler’s trade. The 

Navy wears shoes and those shoes must 
be repaired so Harold is one of the group 
which is being taught to repair them. Be- 
fore going into the Navy he worked on 
soybean presses. 

z 
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PFC Herbert Milligan came considerubly 
closer home on his last move, He is now at 
Camp Atterbury, Ind. Before going into the 
Army ke was a clerk in the office 

—___~—+ 

Paul Bunyan of the Army 

Pvt. Bert Pierce, until a few weeks ago 
an innocent-looking little boy (he looked 
15 and was almost 19) in the mailing 
room, writes from Camp Wolters, Tex., 
“Today we went on a 12 mile hike and 
I got a blister on my heel. The lieutenant, 

knowing what a valuable man I am, had 
me knock off this afternoon and just lay 
around, 

“Naturally a gent with my intelli- 
gence is kept pretty busy around here, 
keeping these 50,000 or more men on 
the ball, so I haven't had much time to 
write. The dust is so thick down here 
that the other day the sergeant told our 
platoon to turn right and I never heard 
him and was ten miles away before I no- 
ticed I was alone. It’s so hot that some 
days I don’t feel like drilling so I just 
lay off for a day or two. Heck, I don’t 
need the money, anyway. 

“They have a set of weights around 
here and a couple of times a week I round 
up all the ex-lumber jacks, guys who 
worked in steel mills, coal miners and 
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other strong huskies and take them down 
and show them how strong I am, just to 
make them jealous. (Pierce had a local 
reputation in Decatur as a weight lifter.) 
“My sergeant is 6’2” and weighs 260. 

In the last seven fights with me he has 
whipped me once. I guess I am slipping. 
(Pierce weighs about 140 and is about 
56.) 
“How about putting my name on the 

Staley Journal list. I can read in the five 

minules spare time 1 have every two 
weeks.” 

  

How the boys in the Army and Navy 
do move around. Cpl. Ben Fleck writes 
that he gets the Journal but it takes it a 
long time to reach him since he has 
moved three times since he had the ad- 
dress the Journal has for him. At present 
or when he wrote—he was working in 
4 control tower in Pueblo. 

wd — 

Pvt. Lawrence Vandervort, formerly of 
the refinery, was home for his first visit in 
@ year, in July, and spent most of the tine 
taking hot baths. He is the son of Roy Van- 

dervort, whe is a special police in a war 
plant, and of Mrs. Ethel Vandervort, a 
nurse. His brother, Vincent, in the Army, 
iy in Hawaii. 
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Seabee “Poetry” 
Al Ewing, when he worked in the tin 

shop, gave no indications of being a poet. 
Now that he is a Seabee in the Navy he 
burst forth with the following: 

“MY DOG TAG AND ME 
As I lay me down to sleep last night 

I heard my dog tag say: 
“Don’t worry, 'm your friend, my lad, 
T’m with you night and day 
And if death should ever part us 
Don’t let it make you blue, 
For I'll prove that I am faithful 
By going home for you.” 
Now it’s true my dog tag’s faithful 
And goes where’er | roam, 
But I sure will do my damnedest 
To beat my dog tag home. 

Pvt. Walter Artze was home for a few 

days recently, He has been taking spe- 
cial training at Aberdeen Proving 
Ground, Md. Before going into the Army 
he worked in plant C. He has three 
brothers in the plant—Albert, pipe shop; 
Bill, pipe shop, and Otto, round house. 

— ne 

Put. Fred L. Martina, left, who worked in 
the yards, is now in the Army Air Forces, 
stationed in New Mexico, 
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Lt. Emil Martina, right, his brother, is 

now an instructor at Bainbridge, Ga. He was 

commissioned and won his wings in May. 
He formerly worked in the laboratory. Both 
boys are the sons of Mrs. Sam Martina, 

their father, the late Sam Martina, having 
been foreman in the corn oil plant. Twa sis- 
ters, Minnie and Lucy, and a brother, 
Frank, work in the plant. 

Lt. Staley Here 

Lt. A. R. Staley was in Decatur for a 

few days in July visiting his mother, 
Mrs. A. E. Staley, and his brother, A. E. 
Staley, Jr. Lt. Staley is now stationed 

at Luke Field, just a short distance from 

Phoenix, Ariz., where his home is. Be- 
cause the field is so close he is able to 
spend every evening at home with his 
wife and daughter. 

  

Corp. Glen Ball got a royal welcome 
when he came home for a short time in 
July. Before induction he was on the 
extra board. His father, J. A. Ball, 
works in the packing house. Another 
brother, Pvt. Wayne Ball, is stationed at 
Camp Wolters. 
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PFC Merle Blair, always a big man when 
he was a Staley watchman, now weighs 265 
pounds. He is stationed at Orlando, Fla., 
and is @ radio tecknician and operator. 

  e 

Pvt. Archie L. McCormick has been 
gone from feed sales a month now, and 
is already started on his Army career. 
He says he has taken tests—physical, 
mental and practically moral hecause he 
had to list all of his relatives—until there 

is nothing left on which to test him. At 
present at the Lincoln, Neb., air base, he 
“thinks he will be put into some branch 
of radio work, 

  

Corp, Arnold Kubow, formerly of the 
mailing room, came back for a visit in 
July looking brown and well. He has 

been in the Army for a year and most of 
that time has been in California and 
Florida. At present he is in Florida in 
radio work, 

  

Carl Napierski, Navy, says he hears 

that the Navy eats Staley’s syrups but 
he hasn’t been one of those lucky sailors. 
In his camp the cook, for some reason 
Carl cannot understand, makes their 
syrup out of sugar—a poor substitute. 
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Being in the Marines is the life, ac- 
cording to Pvt. James I, McLaughlin, 
formerly of Elevator C. At San Diego, 

where he is just finishing his boot train- 
ing “You get all the coffee you want and 
al the sugar and even get all the meat 
you want. The only thing wrong is that 
we have potatoes every meal. We don’t 
get any chewing gum, candy or ice cream 
until we get out of boot.” 

Lt. Robert Burdick, formerly of our 
mailing room, and L. C. Ambrose, our 
London manager, finally got to spend a 
week end together in Mr. Ambrose’s 
home in Londen. Bob has been stationed 
in England for some time and has had a 

standing invitation to visit Mr. Ambrose. 
Reports from both men showed the week 
end to be a success. 

M. H. Brumaster, former Staley 

watchman, is now a sergeant. He bas 
been overseas for a long time but writes 
that he is well. 

« = 

M/Sgt. H. J. Cosad has been with the 
Army in the middie east for some time and 
writes that he is “busy”, He worked in the 
Power house. 
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$/Sgt. Jack Van Hook and his wife 
visited his parents, Mr. and Mrs. W. R. 

Van Hook, in July. Sgt. Van Hook is in 
charge of the message center at Camp 
Chaffee, Ark. 

A V-mail letter from F/Sgt. Carl Jes- 

chawitz says that he met Sgt. Robert 
Dilley in England. The boys knew each 
other when both worked in the plant. 
Like most of the Americans who get 
there, Carl likes England. 

    

Wartime Fishing 

Going a long distance to fish, when 
making the trip by train, is not an un- 
mixed pleasure according to our attorney, 
Carl Miller. Up to a certain point the 
trains and connections were good, al- 
though the trains were packed, but up 
in the country where trains run chiefly to 
supply lumber camps and paper mills, 
the important things are given first con- 
sideration. Mr. Miller had a swell time, 
but he learned that fishermen are not 
numbered among the “important things”, 
which he says is as it should be. People 
riding three in a seat, and sleeping in 
Pullmans not air conditioned were just 
some of the things he and his companions 
experienced. But he still maintains he 
had a swell time (and got a lot of fish). 

Butler-Harris 

Iva Butler and A. W. Harris were mar- 
ried in the First Methodist church July 

6. Rev. T. B. Lugg performed the cere- 
mony in the presence of a few relatives 
and intimate friends. Later the couple 
left for a few days in St. Louis. They 

are living in an apartment at 440 West 
Macon St. 

The bride is employed in the business 
office of the Herald-Review. Mr. Harris 

is a draftsman in our engineering depart- 
ment. 
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Some of his contemporaries (with 
grown children) complained when John 
Kuhns, power engineer, passed cigars to 
celebrate the birth of Terry Ann Kuhns, 
his first grand child. They said he was 
setting a precedent—but they took the 
cigars. Terry Ann, daughter of John C. 
Kuhns, Jr., and Mrs. Kuhns, was born 
in Cairo, IL, July 13, but will soon re- 

turn to Kokomo, Ind., where the young 
father is an electrical engineer. 

Mrs. Ross Bechtel, formerly Betty 
Lou Allison, visited about in the office 
building in July. Before her marriage 
she worked in the order department. 
Now she is living in Kirksville, Mo., 
while her husband finishes his training 
in the osteopathic college. 

Mrs. William Schultz and family wish 

to express their gratitude and thanks to 
all Staley friends, especially the Fellow- 
ship club and Sam Seibert and the men 
with whom Mr. Schultz worked. 

A woman, while shopping, thought- 
lessly picked up an umbrella belonging 
to another woman, and started to walk 
off with it. The owner stopped her, and 
the absent-minded woman, with many 
apologies, returned the article. 

The incident served to remind her that 
they neected some umbrellas in her own 
family, so she bought two for her daugh- 
ter and one for herself. Later in the day, 
when she was on her way home armed 
with three umbrellas, she happened to 
glance up and saw, directly opposite her 
in the car, the very woman with whom 

she had had the unfortunate experience 
in the morning. 

The second woman stared at the three 
umbrellas very hard for some minutes, 
and then with a significant smile, she 
leaned forward and said in an icy tone, 
“I see you’ve had a successful day.”— 
Lookout. 
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Lie” Company Fighting Men 

MORE NAMES ADDED 
Vo List of Me 

  

Service 

With more than 400 names on the Staley honor roll, these new names of men 

joining the service were added in June. 

Frederick Barlow 

Louis Bailey 

Willard Blaase 

John Butler 

Virgil Coltett 

Albert P. Edwards 

James Emert, Jr. 

Clifford Finley 

Herman Goldberg 

Cleotis Helm 

* * * 

One week Pvt. Walter Lenover, for- 
merly of the paymaster’s office, was at 
Fort Harrison in Indiana, and the next 
he was in some overseas post. He, with 
a small group of other Army men, made 
the trip the entire distance by plane 
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Archie McCormick 

Ivan W. Mulvey 

Louis Murphy 

Francis Parrill 

Robert Ruthrauff 

John Scribner 

Ferman Sharp 

Howard Sheets 

Bert Swafford 

* * * 

The Curry family wishes to thank the 
men in the yard and millwright depart- 
ments for fowers and sympathy and 
kindness shown at the death of Mrs. Ida 
Curry, my sister. T wish to add my 
thanks. Lloyd Gill, 
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| _ Staley Activities of @rher Bears | 
  

  

When the Staley Fellowship Club 
Journal for July, 1918, appeared it car- 

ried a company service flag on the cover, 

and on that flag were 58 stars. In the 
list of men who had just left to join some 
branch of the armed services were the 
names of Frank Starbody, Arthur Witte, 
Fred Long, E. M. Robb and R. O. Wil- 

son. News from the boys in service said 
that: 

“Harry Walmsley is now a corporal, 
with the 50th Engineers at Camp Laurel, 
Md. (Farther back in the book his ar- 

tival in France was announced.) 
“Henry Potrafka, former electrician 

helper, is now at Great Lakes training 
camp. 

“Gale Garrett, government auto school 

in Kansas City, reports everything is 
fine. 

“William Sharlock, formerly of the 

electrical gang, now stationed at Waco, 
Texas, writes that the weather is hot and 

everything is OK hut Army shoes are too 
heavy. 

“Ernie Reich, formerly of the pipe 
gang, is now a full fledged seaman.” 

Ray C. Scherer was back for a visit. 
He had just completed a course at Har- 
vard and was a radio operator in the 
Navy. 

x oe 

In July, 1928, the Staley company, 
through the Journal, was telling the 
world about the newly constructed power 
plant of which it was so justly proud. 
George F. Klein, power engineer, wrote 
the story for the Journal. 

Two recent high school graduates took 
jobs in the mailing and messenger de- 
partments. They were Eugene Rhodes 
and Alfred Miller. 
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Marjorie White took a month off and 
went to California. 

Added to the sales force was A. G, 
MacIntyre, paper mill technician man. 

Work had just been started on a sec- 
ond smoke stack. This new stack was 
to be 358 feet tall, the same height as 
the one completed a few years earlier. 

x ox OF 

Completion of the new tool room was 
the occasion for a story of that depart- 
ment in the July, 1933, Staley Journal. 

Then there was the story of the 160 
mile canoe trip Ray Scherer and Cecil 
Taylor took down the Sangamon in four 
days. The fact that the return trip was 
made by automobile was also recorded. 

The soybean plant was being enlarged 
and new machinery added to care for the 
bean crop due in the autumn. 

Robert Siweck, pipe fitter helper, and 
Alice Carter were married with Russell 
Dash as best man. 

A tennis tournament was underway, 
and signed up to play were Lou Doxsie, 
Clark Gidel, Harry Lichtenberger, Art 
Harris, Lynn Davis, Jack Hufnagle, 

Lowell Gill, Bill Bishop, Charlie Dietz, 
Al Lukey, John Rodger, Max McFad- 
den, Guy Goodwin, Marion Bergandine, 
Bud Bresnanc and Paul Schildneck, 

  

The foreman was rebuking Pat for 
being late. 
“Why is it,” he said, “that Johnson, 

who has to walk three miles to his work, 
is always here on time; and you, staying 
only around the corner, are always late?” 

“Sure,” said Pat, “that’s easily ex- 
plained; If he’s late, he can hurry a bit; 
but if T’m late I’m here, and it’s no good 

hurrying.” 
THE STALEY JOURNAL



A story that was current two or (bree 
years ago concerned a grandmother and 
her teen-age grandchild. The grandmoth- 
er was gently warning the child against 
the use oi slang, showing her the evils 
ol using expressions which are not ac- 
cepted by the better people. 

“There are two words I never want 
you to use. One is ‘swell’ and the other 
is ‘lousy’.” 

“All right, Grandmother, What are 

the words?” responded the girl. 
Now comes Wilfred J. Funk, lexicog- 

rapher and philologist, to say that there 
are nol two words that should be expur- 
gated from the salesman's vocabulary 
but ten. Of course, there are many more 
than ten, but there are ten first-grade of- 
Jenders. Here is the list: 
OKAY—all right for children and 

shopgirls, not for salesmen, says Mr. 
Funk. 
TERRIFIC—all right in Hollywood 

but nowhere else. 

LOUSY—already commented upon. 
CONTACT — (both verb and noun) 

favored by advertising workers, but 
meaningless. 
DEFINITELY—In striving to be 

potent it becomes impotent. 
GAL—who can defend that? 

RACKET—many salesman use it but 
all should stop. 
SWELL—used to be low slang, now 

used in some polite circles but not by 

good salesmen. 
IMPACT — an expression which is 

meaningless because it is loo widely used 
by the wrong people in the wrong way. 
HONEY—stock brokers use it, some 

salesmen do, but it is definitely over- 
worked and should be avoided —Charles 
Roth. 

Teacher: ‘‘Can anyone tell me what an 
icicle is?” 

Voice from rear: “I1’s.a drip caught in 
a draft,” 

JULY, 1943 

A young man who had just been draft- 

ed was being examined, The psychi- 
atrist’s assistant asked the routine ques- 
tion: 
Do you go out with girls?” 
The draftee shook his head and an- 

swered firmly: 
“No.” 
‘The assistant called the chief psychi- 

atrist who repeated the question. Again 
the draftee answered firmly: 
“NO!” 

“Why don’t you go out with girls?” 
the doctor asked, 

“Because,” answered the draftee, “my 
wile won't let me.” 

A Frenchman who was receiving as- 
sistance Irom an American friend in 
learning to speak the English language. 
asked his instructor one day, “What is 
ze Polar Bear?”” 

‘Polar Bear? Why he lives way up 
North.” 

“Ze Polar Bear he leeve up nort’? 

What do he de?” 
“Oh, he sits on the ice and eats fish.” 
“Ze Polar Bear he leeve way up nort’ 

and he seet on ze ice and eat ze fish?! 
Den I will not accept.” 

“You will not accept 
mean?” 

“7 was invite to be a polar bear at a 
funeral and [ will not accept.” 

what do you 

Che 
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Judge Brice Clagett. of Municipal 
Court was hearing the case of a Washing- 
ton woman who, according to testimony, 

went into a dress shop to cash a 65-cent 
check. A clerk gave her $65 by mistake, 

it was said. 

The woman denied the charges and 

Judge Clagett asked her to recount the 
transaction. 

‘What did the counter girl give you 
for the check?” asked the judge. 
“Two quarters, a dime and a nickel,” 

the woman answered. 
“Then what did you do?” asked the 

judge. 
“T folded the money, and put it in my 

purse,” she said. 
The defense folded. 

A woman missed her gloves as she was 
leaving the restaurant where she had 
dined with her husband. Asking him to 

wait, she hurried back to look for them: 

searching first on the table and finally 

lifting the cloth to peer under it. 
Just then a waiter hurried up to her. 

“Pardon me, madame,” he said, “but 

the gentleman is over there by the door.” 

   

“Is nice to kiss in a shady parking 
place, but my boy friend doesn’t stop 
there.” 

“You mean 
“Yes, he keeps right on driving.” 

  
ILIBERT=ANO Greanpsan~ 
EATING HoT- DOGS —   

“Well, ‘Doc’, how’s your patient?” 
“Pretly good. This morning be took 

a turn for the nurse.” 

“There's lipstick on the drinking fount, 
“There's talcum on the bench; 

“There’s cold cream on the surlace plate. 
“Hand Jotion on the wrench; 
“An ‘Evening in Paris’ scents the air 

‘That once held Jube oil's smell; 

“J just picked up a bobby pin. 
“Believe me! war is h—l!”” 

Sailor—Son, kid me if you want to. 

But ten minutes after we hit port Vl be 
walking down the street with a beautiful 
woman on each arm.” 
Marine—“Yeah! There never was-a 

tattoo artist who could work that fast.” 

A Tennessee hillbilly had been calling 

on his girl for almost a year, when pappy 

finally cornered him one night and 
asked; 

“You been seeing Nelly for nigh onto 
a year. What are your intentions—hon- 
orable or dishonorable?” 

The hillbilly’s eyes sparkled: “You 
mean I got a choice?” 
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A mother who had received a bill from 
her son in college, was complaining about 
his expenses. 

“Look,” she remarked, “it’s the lan- 
guages that cost the most—Scotch, fifty 
dollars.” 

London Charwoman: “This war can’t 
last more than a couple of months.” 

Neighbor: “Why?” 
Charwoman; “Because my old man 

has signed up, and he never keeps a job 
longer than that.” 

“T understand your wife is a finished 

singer.” 
“No, not yet. But the neighbors al- 

mast got her last night,” 

“Halt!” ordered the sentry in De- 
tention Unit. “Who goes there?” 

“You wouldn’t know me,” the voice re- 
plied out of the darkness. ‘I just got here 
yesterday.” 

“Well, what are you selling?” growled 
(he gruff prospect, looking up from his 

desk. 
“N ... nothing, sir,” stammered the 

timid tyro, “and is my boss raising hell!” 

  
ey : ee 
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Two Negroes were discussing their 
chances of being drafted. 

‘Tain’t gwine to do ’em no good to 
pick on me,” said Sam, “cause J ain’t 
gwine to do no fightin’! Ah ain’t lost 
nothin’ in dem countries and dey can’t 
make me fight.” 

“Yo? may be right,” replied Mose, 
“Uncle Sam can’t make you all fight but 
he can take yo’ where de fightin’ is an’ 
den yo’ use yo’ own judgment.” 

One day a new recruit approached 
Gen, Pershing with, “Hey, buddy, give 
me a light, will you?” 

The General handed the rookie a 
match for his cigarette, while some sol- 
diers looked on aghast. When they told 
their new buddy the name of the distin- 
guished gentleman he had accosted the 
hoy turned white ang ran after the Gen- 

eral 
“Tm so sorry, sir,” he stuttered. ‘I 

didn’t recognize you. I've only been here 
a couple of hours and J don’t know one 
uniform from another and. . .” 

“That’s all right, son,” Gen. Pershing 
interrupted with a twinkle in his eyes. 
“Only take my advice and never try it 
ona second lieutenant.” 
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Conserve Proteins 

PRICES—LITERATURE— 
ee 

There is no excess of protein concentrates in 
the U. S. A. now. There isn’t any excess of feed 
grains either. And there won't be an excess of 
proteins or grains in 1943-44—even with good 
crops. 

The proper use of protein concentrates is 
good patriotism—and good economics. Based 
on records of performance, the proper use of 

Staley’s Soybean Oil Meal offers 
you a real opportunity to con- 
tribute to America’s Food for 
Victory program. 

The Staley Customer NEVER GUESSES-He Knows! 
A. E. STALEY MANUFACTURING CO. 
DECATUR.ILLINOIS — (reep pivisiony PAINESVILLE, OHIO 

PIONEERS OF THE SOYBEAN INDUSTRY IN AMERICA  



America’s 

Finest Edible 

SOYBEAN OIL 

A. E. STALEY MANUFACTURING COMPANY


