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The Seal that lives .. . and lets live
Christmas Seals live throughout the year . . .

make possible 365 days of tuberculosis education,
X-ray examination, patient rehabilitation and
medical research.

The result? Since 1907 it is estimated that they
have helped save an average of ninety thousand
lives a year.

As always, the 1949 program of the tuberculosis
associations will be financed by your purchase of
Christmas Seals. So please, take just a moment —
send in your contribution today.

Buy Christmas Seals
THE STALEY JOURNALBecause of the importance of

the above message. tMi space
his been contributed by
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O F M f l N Y T H I N G S
Every October I receive a telephone call from my good friend Rubye Mochel.

She. in case there is anyone in Decatur who does not know, is the "works" that
never lets the Macon County Tuberculosis association stop ticking. As business

secretary in the local office she
IF YOU MUST CRITICIZE brings the fight against tubercu-
TRY MAKING IT CONSTRUCTIVE losis right down to each of us.

What she calls me about each
October is to remind me that the Staley Journal always carries a Christmas
Seal picture. The picture you will see elsewhere in this issue is a result of her
call this year.

1 know Rubye gets paid for the work she does but I have no idea that her
pay is in any way commensurate with the good she accomplishes. Newspapers
and magazines might without urging use pictures and stories telling us to get
chest X-rays or contribute to the Community Chest or to give to the church.
I say they might, but I doubt very much if they would use such publicity con-
sistently or effectively if they were not prodded gently—but constantly.

Communities like Decatur soon take for granted the many services offered.
We have good churches and schools, libraries and art museums, parks, hospi-
tals and homes for children. According to the mood we are in at the time, we
smile with self-satisfaction or grumble about taxation when they are mentioned.
Most of them are supported by our contributions or our taxes—and for my
part I see no reason why they should not be. Even though this is the case, many
of them would not be here for our convenience, and most of them would not
survive, were it not for a few groups and individuals who have fought to bring
them into being—and to keep them going.

It takes more courage than most of us have to keep up that constant hammer-
ing that is necessary to put over, and keep going, a community cause. The way
would be much smoother for the leaders, if those of us who are followers would
be a little more faithful. Faithfulness can be expressed in several ways. Few
community projects are idealistic or perfect, but if they go through to a practical
conclusion they are generally worth the support we followers can give them.

We are not supporting them, nor even being fa i th fu l to the community in
which we live, when our only contribution is criticism. If we can back up our
criticism with constructive ideas that is another matter. But the fellow who
complains because this or that institution is not run well is much too often
the same one who contributes neither money, time nor constructive ideas for its
improvement. He is definitely not being fai thful .



New-comers to the company see things we who have been here some time
overlook. Just the other day a man. fairly new here, said, "Do you know I
haven't seen one 'Private—Keep Out' sign around the Staley organization?''

That had never dawned on me. but
OPEN DOOR POLICY HAS after giving it a little thought I decided
ALWAYS WORKED WITH US the man was almost right. I could think

of a few doors which had the word
"Private" on them, but most of them do not lead into offices, but into storage
rooms. If a man does have "Private"' on one office door, there is generally a
more accessible one with his name on it.

In this, as in other matters of policy and attitude, people down the line take
their keynote from the men at the top. It was a common saying around the
plant that A. E. Staley was the hardest man to find and the easiest man to see.
in the organization. If our present day executives have found it annoying to
have us open their doors and drop it at any and all times, they have never shown
that annoyance by locking their doors, or posting no admittance signs.

One time—and one time only—in the desperation of trying to meet a
deadline, I locked the Journal door. My theory, of course, was that if the door
was locked I could write without interruption, and my copy would be finished
without any last frantic rush. In one afternoon I learned a lot.

In the first place practically everyone I knew wanted to see me that day.
and each one, when he found the door locked, jiggled the knob. I have a smart
bunch of friends, for almost to a man, each one who tried the door, went to
the nearest phone and called me. Then, what could I do but tell him to come
back, and go open the door so he could get in!

By the end of the afternoon I had done less work than under ordinary cir-
cumstances, so I went back to the old open door policy. I like it better, too.

•It has always been my boast that I always knew exactly what was going into
the Journal. But last month one E.K.S. and some helpers he enlisted proved
to me that my boast was hollow—and they pleased me beyond words in so

doing. I have tried to tell him—and them
I HAVEN'T THE WORDS as I learn who the helpers were—but I
TO THANK YOU ENOUGH haven't the words, except in my heart, to

tell them all how much it meant to me.
And to the rest of you, from all parts of the country, who have called and
written—the most heartfelt thanks any old veteran editor ever sent out. And
some day you may get an answer to your good letters.

I just hope that when you, and you and you, have been on your job a long
time your boss will be as thoughtful of you.





GLUTAMATE BUILDING FINISHED
"Zest" is trade name selected for product

packed for restaurant use

When our newest factory building
was opened this autumn, a 17-year-
old Staley product at last had a home
of its own. That product, monosodium
glutamate, a name which is generally
abbreviated to glutamate, is not new,
but it is one with which the western
world has still to become well ac-
quainted. Briefly it is a flavor-enhanc-
ing material made by the separation
of glutamic acid usually from vege-
table protein. Its chief use is in en-
hancing and stabilizing the natural
flavors of many foods and food prod-
ucts. It has no flavoring ability of its
own.

The Staley company's interest in
glutamate dates back to 1931, soon
after it was first introduced in this
country. Large quantities of vegetable
protein were available from our nor-
mal corn and soybean operations,
which was the chief influencing factor.
For several years it went through
Staley research and pilot plant stages,
and eventually it was felt that methods
being devised here were overcoming
difficulties which had long nagged the
industry.

First Used in China

Monosodium glutamate as an aid to
human diet, had its origin in ancient
China. For centuries the Chinese, un-
able to get much variety into their
diet, discovered that powdered sea-
weed made their monotonous food

more flavorsome. It had certain un-
pleasant qualities, but the improved
taste of their food evidently over-bal-
anced the unpleasantness.

The western world first had a sci-
entific introduction to glutamate when,
in 1866, a German chemist, Dr. K.
Heinrich Ritthausen, isolated glutamic
acid. This is the parent product of
glutamate and is derived from certain
proteins. Evidently little was done
with this at the time, but 50 years
later the Rit thausen experiments
formed the basis for the first practical
glutamate manufacturing operations.

It was a Japanese scientist who,
early in the 20th century, becoming
more than casually interested in the
extensive use of dried and powdered
seaweed in cookery in his country,
gave the industry its modern-day start.
Dr. Kikunae Ikeda, in his work at
Tokyo university to determine what
properties in seaweed made it respon-
sible for flavor enhancement, isolated
glutamic acid from the other amino
acids present. Further experiment led
to the discovery that this glutamic
acid, when neutralized with soda, en-
hanced flavors just as the powdered
seaweed had done.

Brought to the U. S.

Later work in his laboratory devel-
oped processes for isolating glutamic
acid from wheat gluten, and its neu-
tralization into glutamate. Orientals,



who had for centuries used powdered
seaweed as western peoples use sugar
and salt, welcomed this new product.
Eventually, in the early 1920's, Dr.
Ikeda was instrumental in the estab-
lishment of its manufacture in a small
way in the United States. Practically
the only outlets in this country at that
time were Japanese and Chinese firms
which deal almost exclusively with na-
tives of those countries.

Americans, as they have a way of
doing, soon made the acquaintance of
this seasoning agent, and American
industry began to toy, in its firm and
purposeful way, with the idea of going
into the business itself. Among the
first to get seriously interested was the
Staley company. This interest grew
out of the fact that large quantities of

vegetable protein were always avail-
able in a corn and soybean plant, and
vegetable protein was the necessary
raw product in this process.

Use New Process

The first process tried here was
found unsatisfactory, but the idea was
not abandoned. By 1940 a new and
much more efficient process was de-
veloped and a new building was dis-
cussed. War conditions made the erec-
tion of a new building seem inadvis-
able, and the idea was tabled for the
time. In 1945 the project was revived
and the following year construction on
the new $2,500,000 building was com-
menced. It is this building which has
just been completed.



Soft White Powder

The product being turned out by
the Staley company in its new plant
today has little in common with that
powdered seaweed, except its ability
to point up the flavor of most foods.
The glutamate made in our plant is as
white and much more pure than the
widely advertised "driven snow".
Tasted alone it has a faint—very faint
—salty flavor, but when added to food
it imparts no flavor at all. It does
bring out and enhance the real flavor
of the food. This it does, so scientists
say, by relaxing the taste buds of the
mouth, making them super-sensitive.
One theory is that these hundreds of
little taste buds, under ordinary cir-
cumstances, are almost closed as a pro-
tection against a possible taste shock
from bitter or harsh tasting foods.

A simple test which skeptical ones
are asked to try is this. Dilute a small

amount of wintergreen with water un-
til there is no taste of wintergreen.
Then add a small amount of glutamate
—and the wintergreen taste is no-
ticable.

Modern Building

The building, of brick and steel, :s
completely modern in architecture,
and beautiful as few factory buildings
are. In planning for beauty the archi-
tect never forgot the functional re-
quirements.

The exterior is the same buff brick
which was used in the construction of
its nearest neighbor, the pilot plant
completed last year. Large many-
paned windows tilt open to admit the
maximum of air with a minimum of
draft, and the building is always flood-
ed with sunlight.

On the inside, the walls throughout
of soft buff glazed tile are in key with
the general scheme the architect fol-
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Evaporators

lows. At the same time these walls
solve much of the cleaning problem
which faces a building in which the ut-
most cleanliness must always be main-
tained.

Pipes, ceiling and equipment sup-
ports have all been painted in shades
of cream, tan and brown, but here
again beauty was not the only con-
sideration. The paint used is acid-
resistant, protects against corrosion
and facilitates cleaning. Most of the
floors are of concrete which is easily
washed. In certain areas where acids

are used, the floors are acid proof tile.
To the uninitiated this looks like soft
red brick.

Temperature Control

The fourth floor, where the crys-
tallizers are located, is air conditioned
so that a constant temperature may be
maintained. There are no windows on
this floor, an idea which was adopted
to aid in keeping the required tem-
peratures at all times. These crystal-
lizing tanks are in themselves interest-
ing. They are of natural finished fir.
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Balancing the building to the west
is the tank farm, that little group of
big tanks so necessary to such a build-

ing—and so intriguing to photograph-
ers.. These are the supply tanks. They
range in capacity up from 20,000 gal-





Ions. All are painted with aluminum
paint. The big horizontal ones, in
which acids are stored, are rubber
lined.

Years of Study

The entire layout represents years
of effort on the part of Staley chemists
and engineers. Not only was the build-
ing layout planned for the highest de-
gree of efficiency, but each piece of
equipment was carefully selected and
all materials used in this equipment
tested. The corrosive action of acids

used in the process posed tricky prob-
lems, but eventually these were all
solved.

Tons of raw material are required to
produce pounds of finished glutamate.
Although by-products result, careful
and constant check must be kept to
maintain high yields, and high quality

product. In this new building this
careful supervision is never relaxed.
The foreman of the building is David
Mitchell, a chemist who has been with
the company for nine years and has
been one of the group working almost
exclusively on glutamate for years.

„
M-STAUYMANUFACTUIil»e<0
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The glutamate he and the men in
his building are producing is a soft,
pure white powder, completely odor-
less and nearly tasteless. The first
monosodium produced in Japan was
claimed to have a meaty flavor but
modern chemists attribute this to the
fact that the crude glutamate con-
tained other amino acids. Some im-
ported varieties still are off-white in
color, or even slightly yellow.

Takes Name of Zest

Staley's glutamate is being sold un-
der two brand names although there
is no difference in the two products.
That sold in bulk to food processors
and the hotel and restaurant trade is

known as Staley's 99+% Pure Mono-
sodium Glutamate. It is marketed in
100 pound fibre drums. The packaged
product is known as Zest. It is packed
in 10 and 50 pound containers. Zest
is packed for the hotel, restaurant and
institution trade. It may at some fu-
ture date be available in smaller
packages.

The various branches of the food in-
dustry now regularly using glutamate
are many. For a number of years most
of the largest manufacturers of canned
and dehydrated soups have used gluta-
mate as an essential ingredient in their
products. It is used by sauce and
gravy manufacturers, by packers of
vegetables, vegetable juices, meats and
fish. Spice and seasoning salt packers

12



have found it a most satisfactory in-
gredient.

The first restaurants to make use of
glutamate were the oriental ones,
which use it in large quantities, but
other restaurants and hotels are learn-
ing its value. It is found particularly
valuable when cooked foods must be
held for several hours in steam tables.
Under such conditions foods to which
glutamate has been added hold natural
flavors at full strength for long periods.

Has Big Appeal

The Staley company does not claim
that this is a food absolutely necessary
to the diet. It is one of the 23 amino
acids but is not one of the eight or nine

considered absolutely essential to hu-
man nutrition. Users are unanimous in
saying that it may not be essential but
it contributes greatly to the taste ap-
peal of most foods. A few foods, not
considered benefited by its use, are
some dairy products , fruits, fruit
juices, sweet baked foods and cooked
cereals.

Foods It Enhances

Vegetables and meats are in the
class of foods greatly enhanced by its
use. Some restaurant managers in-
clude coffee in the list. As an editorial
writer in the Wall Street Journal
said—

13



T/(e /o«r men pictured here have been
in charge as foreman and assistant fore-
men in the building since it was first
opened. Above is David Mitchell, the
building foreman. At the left from top to
bottom, are Emil Martina, Robert Brix
and John Zienkosky. These three are the
assistant foremen in the building, each
man being in charge of a shift. All have
long service records with the company.

"It steps up the flavor of food—
makes a bean taste more like a bean.
Food scientists work themselves into
early graves and spend millions of dol-
lars getting farmers to do things that
make no sense to the farmers. The net
result is that all foods begin to taste
alike and none of them taste like very
much of anything at all. Then another
scientist goes off to the orient and finds
something to restore the taste that
other scientists have destroyed.-"

A Staley chemist—really a "scien-
tist"—contributed this highly unsci-
entific tribute—•

"In seasoning you want the best;
Therefore, always use our Zest."

R. L. Nagle is in general charge of
the sale and distribution of glutamate.
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'7f was a wonderful boatride

And they all had a wonderful time'

What thousands of people dream of
as an ideal vacation has been an actu-
al experience for Howard Brumley,
engine room, the last two summers.
Both years he has spent his vacations
aboard the Pamela Sue, a cabin cruis-
er as guest and first mate for the mas-
ter and captain, Dr. H. F. Bird. Last
year their wives both accompanied
them as "deck hands" but this year
Howard's wife, Jane, did not go. Dr.
Bird's wife, Dorothy, who like Jane
was a former Staley girl, had to be all
the "hands" the deck had this year.

After much discussion Dr. Bird de-
cided this year to take the Tennessee
River cruise, jo ining with yacht
owners from the middle west in the
Tennessee Valley-Ho. There were 71
boats in the fleet which made its offi-
cial start from Paducah. The Pamela
Sue had traveled the greatest distance
to join the cruise. The cruiser had
been taken by trailer to St. Louis
where she was put into the Missis-
sippi.

The Decatur party left St. Louis in
the middle of the morning on Satur-
day, made Cape Girardeau that night
and by late Sunday had left the Mis-
sissippi and were in the "green Ohio".
They arrived in Paducah the next
afternoon. From that moment, when
they were met by a welcoming com-
mittee, until they docked at Knox-
ville, Tenn., a week later, they were
part of the "T V-Ho" with entertain-
ment provided at every port, and ev-
erything possible done to make their
cruise pleasant and without worry.

By following the loop of the Ten-
nessee River, the cruise boats went
down through Kentucky; Tennessee,
crossed Alabama and then went back
up through Tennessee to Knoxville.
The country visited, called the Great
Lakes of the Tennessee, was out all
along the line to entertain them. Par-
ties were given them at boat and coun-
try clubs, and in public parks. Says
Howard, "We certainly learned what
'southern hospitality' means".

By the time the cruise reached
Knoxville Howard's vacation time
was up, so he came home on the train.
The Birds put the Pamela Sue on a
trailer and drove overland. Because
he was one of the skippers from out-
side Tennessee Valley waters, Dr.
Bird was presented with a silver lov-
ing cup by the Knoxville Chamber
of Commerce. This presentation was
made at a huge barbecue staged by
the Gatlinburg Hotel Association,
near Knoxville.

•
A woman approached the pearly

gates and spoke to Saint Peter. "Do
you know if my husband is here? His
name is Smith."

"Lady, we have lots of them here.
You'll have to be more specific."

"Joe Smith."
"Lotsa those, too. You'll have to

have more identification."
"Well, when he died he said that

if I was ever untrue to him he'd turn
over in his grave."

"Oh, you mean 'PinwheeV Smith."
—Threads.
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George Dean Tops Sales Records

The only man now active in the com-
pany, who knew A. E. Staley in the
days when he was first introducing
Cream Corn Starch to a not too inter-
ested world, is George A. Dean.
Friendly, dapper George and big,
genial Gene often met in Baltimore
grocery stores where the one had gone
to take an order for Armstrong soap
and the other to sell his own starch.
The two men while not alike, had some
outstanding traits in common.

George, born in Baltimore, had
started in the family soap factory
soon after leaving school, but someone
—probably his foreman—discovered
that his talents seemed to lie elsewhere
than in the manufacturing side of the
business. The man who made the de-
cision to put him in the sales depart-
ment did George and, eventually the
Staley company, a good turn. He loved
selling and has devoted his entire life
to it. He says he has never applied for
a job, but he has never been without
one but once, and that was not his
fault.

During World War I the Douglas
Starch plant for which he was selling,
burned and was not rebuilt. That left
George without a job, but he was not
worried. He decided to take a vaca-
tion—something he had never had
time to do before.

It was just at that time the Staley
company was expanding rapidly and
Mr. Staley was on the prowl for good
salesmen to represent him. The textile
south, he knew, was a fertile field, but
only the best salesman to be found was
good enough to send there. Confer-
ences with George Dean, who had rep-
resented Douglas in the south, resulted
in his being selected for the job.

.. _ *

He took a trip through his new ter-
ritory in the summer of 1919 and in
November of that year opened the
company's first office there. Spartan-
burg, S. C., was the city he selected
partly because it was in the center of
the district he was to serve, but also
because he liked the town itself, and
the lovely surrounding country.

In the 29 years since he established
the office there Spartanburg has be-
come an important point in Staley
geography and always George Dean
has remained the driving force in that
territory. He and his wife Mima have
fitted into the life of the community
as they have fitted into the Staley or-
ganization. Both are inordinately
proud of the fact that with his 29
year record, he has been with the com-
pany longer than any other salesman.
Today, as manager of the Spartan-
burg office, he is probably too busy to
remember he is having an anniversary.
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Moran Promoted
Takes over as assistant
comptroller

The other day another man who has
literally grown up in the Staley com-
pany, was promoted. Thomas E. Mo-
ran, with the company most of the
time since 1926, was made assistant
comptroller succeeding Kenneth Hig-
don who stepped into another posi-
tion. Tommy, whose first job with the
company was as water boy when Ele-
vator C was being built, has actually
been employed in the Staley offices
since 1927, when he took a job as
accounting department messenger.

He did not come to Staley's un-
known. Practically everyone in Deca-
tur who had walked by the transfer
house just after World War 1 knew
the Moran brothers—Glen ("Spud")
and Tommy. Glen started the family
tradition of paper selling there, and
by the time Tommy was seven—and
he was a very small seven—he took
over. He built up such a business, with

his quick wit and friendly mannef
that the news dealer for whom he
worked took him off a commission
basis and put him on straight salary.
Which didn't phase young Tommy.
He just shifted territories, moving to
a less busy corner. He didn't work so
hard there and did not sell nearly as
many papers.

By the time he took his job as a
Staley messenger he was a seasoned
business man. He graduated from
messenger to accounting department
clerk in a few months. Then during
the next nine years filled various posi-
tions in that department. In 1936 he
was made head of the cost accounting
division, which has developed into a
highly important post during the
years he has held it.

Tommy and his wife have two
daughters, Constance, now a sopho-
more in St. Teresa's High school, and
Patricia, still in St. James grade
school.

•

Salesman is new
assistant in ads

John C. Springer is the newly ap-
pointed assistant to Henry Voile, ad-
vertising manager. He has been with
the company since 1942, in the pack-
age sales division. He was on military
leave during the war, and since his re-
turn has been a territory manager in
North Carolina, making his home in
Fayetteville.

Mr. Springer, who graduated from
Indiana University, has his degree in
business administration. He is moving
to Decatur as soon as he can find a
house or apartment.

•

Poverty may be no disgrace, but
that is the only nice thing you can
say .about it.
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Now Is the Time
to make cookies
for the holidays

By MARY MATHEWS, Home Service Director

If you can snatch a day now when
everyone is gone, it is the ideal time to
make and store cookies for the Christ-
mas holidays. Making them when the
family is home is tempting fate. Inter-
ested "helpers" probably will eat more
than you will be able to store.

Peanut Butter Refrigerator Cookies

4*4 cups sifted all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda

Y* teaspoon salt
Y$ cup shortening
J4 cup peanut butter

2 cups "Sweetose" Golden Syrup
!egg

Sift flour, baking powder, soda and
salt together. Cream shortening and
peanut butter together. Gradually add
"Sweetose" Golden Syrup. Beat in egg.
Add sifted dry ingredients and mix
thoroughly. Chill mixture in refriger-
ator about an hour so it will be easier

to handle. Shape into rolls \/2 inches
in diameter, roll in waxed paper and
place in refrigerator over night or until
ready to use (dough can be kept for
several weeks). Slice and place on
greased cookie sheet. Bake in moder-
ate oven (375° F.) 10 to 12 minutes.
Makes about S dozen cookies.

Note: This is quite a soft dough but
can be sliced easily after it has been
refrigerated over night.

Peanut Butter Cookies

4J4 cups sifted all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda

y2 teaspoon salt
y$ teaspoon cinnamon
Y^ teaspoon cloves
Ytr teaspoon nutmeg
^4 cup shortening
% cup peanut butter

2 cups "Sweetose" Golden Syrup

legg
1 cup finely chopped peanuts
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The hot cookies cool on a sheet be-
fore they are stored.

If the dough is cold and knife sharp,
these cookies can be sliced very thin.

Sift flour, baking powder, soda, salt
and spices together. Cream shortening
and peanut butter together. Gradually
add "Sweetose" Golden Syrup; add
egg and beat well. Add sifted dry in-
gredients and peanuts. Mix thorough-
ly. Turn out onto lightly floured board.
Roll to y$ inch thickness. Cut with
floured cookie cutter. Arrange on
greased cookie sheet. Bake in moder-
ate oven (375° F.) 10 to 12 minutes.
Makes about S dozen cookies.

Date Bars

% cup sifted all-purpose flour
2 tablespoons Cream Corn Starch

YI. teaspoon salt
1 teaspoon baking powder
1 cup "Sweetose" White Syrup
1 cup chopped nut meats
1 Ib. dates, stoned and chopped
3 eggs, well beaten

Sift flour, Cream Corn Starch, salt
and baking powder together. Add

"Sweetose" White Syrup, nuts, dates
and eggs. Mix thoroughly. Spread ]/2
inch thick on 2 greased ( 9 x 6 inch)
baking pans. Bake in slow oven (350°
F.) about 45 minutes. When cool cut
into strips. Store in covered jar or tin
box at least one week.

Macaroons

1 egg white
l/3 cup "Sweetose" Golden Syrup

2 cups corn flakes
1 cup shredded cocpanut

y2 cup chopped nut meats

Beat egg white until stiff. Gradually
add "Sweetose" Golden Syrup and
continue beating until light and fluffy.
Fold in remaining ingredients. Drop
by spoonfuls onto a greased cookie
sheet. Bake in moderately hot oven
(375° F.) about 12 minutes, or until
browned. Cool before removing from
sheet. Makes about three dozen.

19



Need Money?
TRY THE CREDIT UNION

The Door Is Open
Always easy in a financial sense, the

Staley Credit Union has now made it
easy in a physical sense for members
to transact business. This it accom-
plished by opening the door in the east
wall of its office so that persons wish-
ing to talk business can go into the
office and sit down. Everyone, Credit
Union office personnel and callers
alike, are much more comfortable sit-
ting than they are standing and trying
to talk through a barred window.

Borrowing money from the Credit
Union is strictly a business transaction
there and people dislike talking over
their financial affairs in an ante-room
often crowded with other people. This
new arrangement is already most pop-
ular.

Since the Staley Credit Union was
founded in 1930 it has grown into such
a large business that many of the orig-
inal methods have been changed. Gov-
ernment regulations make it necessary
to effect changes from time to time.
In September Regulation W again be-

came effective. It was first put into
effect during the war and later can-
celled. Now it again becomes effective.
Issued by the Federal Reserve System
it covers installment sales and loans
for 12 kinds of consumers' goods.

It is partly Federal Reserve regula-
tions such as this which make it neces-
sary for Credit Union personnel to ask
the purpose for which members are
making loans. All reliable financial in-
stitutions follow this practice.

During the last year both share and
loan balances in the Staley Credit Un-
ion have shown a decided upward
trend. The number of borrowers, which
during the war years dropped sharply,
is up again, with the total loan balance
in July of this year reaching an all-
time high. At the same time Staley
Credit Union members owned interest
drawing shares totaling $775,402.15.
Since no person can have more than
$3,000 in shares in the Credit Union,
this amount is spread among almost
80 per cent of the company employees.

Dorothy Hiser, left, and Beverly Shaw handle stenographic and clerical work in
the office.



Glenn Bowman, facing the camera, is the assistant to Mr. Taylor and does most
of the interviewing when members apply for loans.

The maximum on share holdings
was raised to $3,000 some time ago.
It is now possible for a Credit Union
member to put $2,000 in cash into
shares, but he must purchase the next
$1,000 worth through monthly deduc-
tions from his wages. The maximum
amount which any person may borrow
from the Credit Union is $1,600. De-
ductions for the repayment of loans
are figured according to the amount
borrowed, at an interest rate of .825
per cent per month on the unpaid bal-
ance.

The first report of the Credit Union,
in July. 1930, showed that only 10 per
cent of the employees were members,
the total loan balance was $450, and
the total share balance was $530. In-
terest rate on loans the first three years
was 1 per cent per month on unpaid
balances. Now 78 per cent of the em-
ployees are members.

Cecil Taylor, new treasurer of the
Credit Union, feels that many mem-
bers of long standing still do not real-
ize the scope of its service. He men-
tions especially the fact that members
may purchase automobile insurance in
the office here. This insurance is avail-
able only for pleasure cars and does

not include trucks.
A number of members make loans

or accumulate savings for special pur-
poses, such as tax payments or annual
insurance premiums. Staley members
have always been urged to use their
Credit Union as their best friend—the
one they turn to in time of financial
need.

Cecil Taylor is the newly appointed
manager of the Credit Union.



Tuesday, Sept. 28—Time again for
Health and Safety Committee meet-
ing. And since last meeting was used
in judging slogan entries, we have
some catching-up to do on plant in-
spection. Todd Riley, chairman, tells
us that the committee is well-pleased
with the plant foremen's interest and
co-operation in the committee's recom-
mendations. . . . Teamwork does pay
off—for everybody.

Wednesday, Sept. 29—We visit the
laboratory—and take a look at the
new home for the experimental chicks.
Al Ewing says he's been working on
their cages—wonder if he had an ul-
terior (drumstick) motive in his inter-
est in the job?

Thursday, Sept. JO —Mr. C. E.
Coons, district engineer of American
Mutual Liability Insurance company,
presents Staley's with safety awards
for two departments for having worked
over 250,000 man-hours over a mini-
mum period of one year with no lost-
time injuries.

Maurice Durkee—Oil Refinery su-
perintendent, and A. R. Ragel—Starch
Drying foreman, receive the awards
for their departments from Dr. R. E.
Greenfield in his office.

Gene Rhodes and yours truly kibitz
as Ruth Cade and Harry Seitz pre-
serve the ceremony on film. . . . Con-
grats are certainly in order to the Oil
Refinery and Starch Drying depart-

ments fo» their splendid records. . . .
But we can't help but remember a
paragraph published by the National
Safety Council that mentioned "rest-
ing on laurels".... Complete depend-
ence on the safeguards we have and
the safety records we have is False
Security with a capital A for accidents.
Just like any other job worth doing
well, accident prevention is an every-
day, on-your-toes job.

Friday, Oct. 1—Eli Lents, Round-
house, was injured on the job. Every-
body knows Eli. He's an old-timer
with two sons at Staley's—Norman,
asst. foreman in 48-49 bldg., and Har-
old, asst. manager in Special Products
sales. . . . Eli has been at Staley's for
26 years—but it only took a split-
second to hurt his finger badly enough
to lose time from the job. Here's wish-
ing him a get-well-quick.

Tuesday, Oct. 5—Frank Starbody,
Electrician, and Arnold Rosenbury,
Meters and Lubrication, join the Or-
chids Dept. by coming in with safety
suggestions this morning.

We put up a new Jumbo poster to-
day that fits in with Fire Prevention
week. George Leonard—fire chief—
and his department announce the week
through other plant posters. And re-
minding us that fire prevention is an
all-important year-round job. It's too
bad that the prevention of fires isn't
as exciting or impressive as fire-fight-
ing More prevention and less fight-
ing would be a better deal for every-
body.

Wednesday, Oct. 6—World Series
and early Hallowe'eners rernind us
that the fall season is definitely here.
Pumpkin pies and football. Also that
it won't be long 'til snow and ice will
make for nasty slips and falls if we
don't take it easy on stairs, ramps and
ladders.
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We read that a man in Ohio fell
against a piece of machinery back in
1943—causing a head injury that has
kept him in a coma ever since. Even if
he pulls through, that's a lot of days to
lose out of a life.

Monday, Oct. 11—Mrs. May, our
chief nurse, is back with us this week,
after attending the Illinois State
Nurses' Association convention in
Rockford, Illinois—with some good
ideas from the meeting that can be
applied in her new First Aid.

Tuesday, Oct. 12 — Our calendar
shows that 456 years ago tomorrow,
Columbus established a beach-head on

the east coast. Historians tell us that
Chris discovered a new world by tak-
ing a chance. BUT—he had a good
reason to take a chance. There's no
good reason for us to take a chance on
the job—the only thing WE'LL dis-
cover is that we shouldn't have done
it!

Advertising Department: Mrs. May
reports several small foot injuries in
the near past that could have been pre-
vented by Safety Shoes. Come in and
let us show you some new styles in
safety shoes especially designed to pro-
tect both your toes and arches.... No
charge for window-shopping!

Dr. R. E. Greenfield, left, presents certificates to M. M. Durkee and A. R. Ragel,
as Lovell Bafford, E. E. Rhodes and C. E. Coons cheer from the sidelines.

SAFETY AWARDS
for good records

When their departments had com-
pleted more than 250,000 manhours in
a year's time with no lost-time acci-
dents, two Staley men were presented
certificates. M. M. Durkee, division
superintendent, oil division, and A. R.
Ragel, foreman in the kiln house, ac-

cepted the framed certificates for their
departments.

Presentations were made Sept. 30
by Dr. R. E. Greenfield, general super-
intendent, in his office. Present were
Lovell Bafford, safety director; E. E.
Rhodes, assistant treasurer, and C. E.
Coons, district engineer for the Amer-
ican Liability Insurance company,
which gives the certificates.
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Louie Retires
He made a profession out of a job

One of those rare, practically per-
fect, man-and-his-job combinations
terminated November 3 when Louie
Kossieck stepped out of the office ele-
vator he had been running 18 years.
On that day he reached his compulsory
retirement age. He was perfectly frank
about his reluctance to retire but his
friends who have already been leading
the life of ease tell him that in a month
he wouldn't come back if he could.

Louie had already been working for
the company ten years when the office
building was opened in 1930. He had
been employed on the yard gang, and
then in the syrup house, but as he
watched the new administration build-
ing nearing completion he decided to
bid on a maintenance job here. He got
it, but he did not stay on maintenance
long. He was a natural as an elevator
operator in a building such as ours,
and once into the operator's uniform,
he was in it to stay.

Louis Kossieck is taking life easier now.

Having been born and lived ail his
life in Decatur Louie already had a
wide acquaintance among local people,
but after a few years as Staley elevator
operator probably he knew as many
people as anyone in town. Long ago
people working in the building learned
to capitalize on this knowledge of his.
If you came in after the working day
was started you said—"Good morning,
Louie. Anyone looking for me?"

No one ever told Louie to do this,
but when he took over his elevator job
he evidently decided to make more of
it than simply operating the car. Many
are the stenographers about the plant
who have a specially warm spot in
their hearts for him. It was he, they
say, who helped them in that terribly
bewildering job of finding their way
about the building when they were
very young and very new messengers.

Of course he has spoiled us all. We
get into the elevator—as many as can
cram into the big car—and never think
to call our floor number. Louie would
look us over as we entered and never
passed up a desired floor. In his time
he has taken more kidding than any
ten men, probably, and he surely must
have some special pets, but he has al-
ways treated everyone alike.

The thing that worried Louie, when
he talked of retiring, was that time
would hang heavy on his hands. People
who saw him make a profession out of
what could have been a mechanical
sort of job, have no such worries.
Louie will be very busy about some
useful work in no time at all—and he
will never miss a Staley party.

•
Bill: "I often wonder why parents

take so much trouble to teach children
to talk."

Joe: "Me, too. Especially when
they spend the rest of their lives try-
ing to keep them quiet." ,
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Dr. Thomas New Aide
to development head

Dr. M. J. Thomas, research chemist,
on November 1 took over a new posi-
tion as assistant to William F. Allen,
manager of the development division.
Dr. Thomas, in this newly created
post, will cooperate with Mr. Allen in
maintenance of contacts with cus-
tomers.

Dr. Thomas came to the Staley re-
search department in 1942, soon after
completing a year's post doctorate
work at Northwestern university. He
received his bachelor's degree at Mis-
sissippi State college, and his master's
and doctor's degrees at Vanderbilt
university.

Roger B. Pogue came to the company
this fall to take up new duties in indus-
trial sales.

Roger B. Pogue to

New Sales Position
When a new position was created in

industrial sales recently, Roger B.
Pogue was named to fill it. Mr. Pogue,
a University of Illinois trained me-
chanical engineer, comes to the com-
pany as an administrative and tech-
nical assistant to Ivan F. Wieland,
assistant industrial sales manager. He
will cooperate with the different tech-
nical staffs on problems which occur
within the department. This includes
contacts between customers, our engi-
neering department, and our labora-
tories and technical departments. His
title is that of administrative assistant
in the industrial sales department.

Mr. Pogue's experience has been in
this type of work. Although immedi-
ately following his graduation he spent
some time in the Navy, he came to the
Staley company from Samuel R. Lewis
and Associates. In the Navy he was
an engineering officer on a light cruiser,
with a lieutenant's rating.
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Grain, Lane In New Feed Work

Norvel Grain is new feed sales office S. J. Lane has been made western sales
manager. manager in feed sales.

A newly created position in feed
sales is being headed by Norvel M.
Grain, according to an announcement
recently made by H. T. Morris, feed
sales manager. The position, of con-
siderable importance, is that of office
manager, and will coordinate the sales
in the company's three mills.

Grain's New Work

Mr. Crain is responsible now for
the issuance of all contracts and other
sales papers. Shipping schedules for
the entire department are also under
his control. According to Mr. Morris
it is felt that the creation of this posi-
tion will be of great value to the entire
feed sales division.

Succeeding Mr. Crain as western
sales manager in feeds is S. J. Lane.
He has been with the company some
time as a field representative in Michi-
gan. Before coming to the Staley com-
pany he had considerable experience
in administrative work.

Others Unchanged

Rudy Dennis is continuing as cen-
tral states sales manager. L. F. Wie-
gand is continuing in his present posi-
tion as southeastern sales manager.

J. D. Douglas continues as sales
manager for the Painesville plant. His
territory comprises, roughly, the cen-
tral eastern and New England states.
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Gordon White Newest
Papermill Salesman

Gordon White, of Andover, Mass.,
joined the Staley papermill sales staff
in October. He will represent the com-
pany in New York state, assisting Ray
Kilty, who has the northeastern ter-
ritory.

Mr. White is an experienced paper-
mill man, coming to the Staley com-
pany from Champion - International
Paper company. He was educated at
Phillips Academy and Brown univer-
sity, and for three years, previous to
1946, was in the Navy. At the ter-
mination of his service he was a lieu-
tenant, j.g.

Trio off on cruise
Relations between this country and

Central America should now be ce-
mented beyond all danger, since three
Staley girls are visiting Guatemala
this month. The three are Marjorie
White, secretary in industrial sales;
Katherine Russell, credits, and Kath-
erine Norris, research chemist. They
took a running start in Kay Norris'
car, driving first to Birmingham, Pen-
sacola and a few other gulf coast cities,
before arriving in New Orleans.

There they left the car and boarded
a ship for the cruise which is taking
them to Cuba and Guatemala. They
will be home late in the month.

Southern bakers visited the Staley booth at the Atlanta convention and learned
the merits of Staley products made especially for the baking industry. These Staley
experts were on hand to welcome and "tell" them. From left to right they are Al
Morgan, baking technician; 0. H. Greiner, sales representative; Larry Trempel,
technical representative; W. H. Randolph, Jr., southeastern division industrial sales
manager, and C. E. Connors, sales representative.
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Huffer Is Named
New Head Of Costs

Bernard Huffer is the newly ap-
pointed chief cost accountant. He suc-
ceeds Thomas Moran who was re-
cently promoted to be assistant comp-
troller. Mr. Huffer has been with the
company almost ten years, coming
here immediately following his gradu-
ation from James Millikin university
in 1939.

His work has been chiefly in the
accounting, or related, departments.
He has worked as a statistician, and as
research assistant.

Bauman Takes Over
New Work in Sales

Ivan T. Bauman. who has been with
the company since 1937, took over new
duties in industrial sales in October.
Formerly a field representative in that
department, he is now cooperating
with the manufacturing department on
industrial products control. In this
job, he will act as liaison between in-
dustrial sales and the manufacturing
and technical departments.

He also is taking over responsibility
for the Robinson-Patman files, in both
phases of his new position working
directly with Mr. Wieland.

Mr. Bauman, who came to the com-
pany soon after receiving his degree at
the University of Illinois, was in the
credit office for a short time before go-
ing into industrial sales. He was one
of the first Staley men to be inducted
into the Army in February, 1941. At
the time of his discharge in 1946 he
held a major's commission.

Ivan T. Bauman takes over his new
position in the industrial sales division
with a background of wide training in
that and other departments of the com-
pany. For the present, at least, he is
making his headquarters in Decatur.
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Robert Schwandt, for some time a de- james j Turek, Jr., recently joined
velopment engineer with the company, the staff of paper mill technicians. His
has been transferred to the paper mitt territory is the west coast,
technical staff.

In the metropolitan New York area "Sweetose" customers who have tank installa-
tions are now being serviced with this new tank truck. It is a product of the Autocar
factory, the engine-under-seat type. This particular tank has a 1200 gallon capacity.
It operates from our Brooklyn warehouse.
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Yanor-Skelley
Leona Agnes Yanor and William

Donald Skelley were married in St.
Patrick's Catholic church October 2
at 8 o'clock in the morning. The Rev-
erend George Powell performed the
ceremony. The bride, in white crepe
satin with a nylon veil, had the bride-
groom's twin sister, Norma, as her
only attendant. She wore green nylon
taffeta. The bride's flowers were white
roses and pompom chrysanthemums
and her maid carried American Beau-
ty roses. Edward Skelley was his
brother's best man.

Following the ceremony there was a
wedding breakfast in the home of the
bridegroom's parents, Mr. and Mrs.
Roy Skelley. After a short honey-
moon the young people went to house-
keeping in a house they have built al-
most entirely by themselves, in a sub-
urban addition north of town.

The bride, daughter of Mrs. Theo-
dora Yanor, is librarian for the com-
pany. Mr. Skelley is employed at the
Signal Corps depot.

Myer-Ellis
June Myer and William L. Ellis

were married Aug. 14 in St. John's
Lutheran church. The ceremony was
performed by the Reverend E. C.
Wegehaupt.

The bride is the daughter of Mr.
and Mrs. Richard Myer. The bride-
groom is the son of Mr. and Mrs. Louis
Ellis. He is employed in the round
house.

For the present they are making
their home at 1612 East Locust street.

Party for Newlyweds
When Staley men in Minneapolis

learned recently that George Beatty
had just been married, they and their
wives gave the newlyweds a party. It
took the form of a picnic, and was a
most enjoyable affair. The Beattys
were married Sept. 11. Mr. Beatty is
a package division salesman in the
Minneapolis territory.

In the party were Mr. and Mrs. L. J.
Murphy, Mr. and Mrs. Fred Bernier
and Mr. and Mrs. Pete Friendt.
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Frances Grove, grain department, and
Harold Mikels were married in her home
town, Cerro Gordo, Sept. 19. They are
living in Decatur and Frances is continu-
ing with the company.

Margaret Armstrong and Jack Payton
are now living in New Orleans since their
Sept. 19 marriage. Margaret was em-
ployed in our credit department and Jack
is a package division salesman.

Kazmierski- Walker
Katherine Kazmierski and Robert

Junior Walker were married Oct. 9 in
Decatur, the ceremony being per-
formed at 11 in the morning. The maid
of honor was Betty Rutherford, sister
of the bridegroom, and the best man
was James Ooton.

The bride, daughter of Mrs. N. C.
Cinder, wore a suit of cocoa brown.
She is employed in 17 building. The
bridegroom is the son of Mr. and Mrs.
Robert Walker. Mr. Walker, Sr., is
employed in the engine room at the
Staley plant. The bridegroom, former-
ly with Staley's, is now with General
Electric. He served 26 months over-
seas with the Navy during the war.
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Wayne- Kopetz

Mr. and Mrs. G. C. Scheef have re-
cently announced the marriage of their
daughter, Jaunita Scheef Wayne, and
Albert W. Kopetz. The marriage took
place Sept. 11 in St. John's Lutheran
church, with the Reverend C. E. Wege-
haupt performing the ceremony. At-
tendants were Marguerite Huston and
Harold Kopetz.

The bride is employed in 17 build-
ing. Mr. Kopetz, son of Mrs. Mary
Kopetz, is employed in the electric
shop. They are living at 2035 West
Grand avenue.

Marjorie counts 'em
At the textile show

In her column in the Greenville
(S. C.) News, Marjorie Barr O'Steen
said recently there were 1,213 visitors
at the Southern Textile show in that
city this year and that nine of that
number were from Illinois. We have
no way of knowing who the nine were,
but we know that three were from De-
catur. Paul D. Doolen, industrial sales
manager, I. F. Wieland, assistant, and

Beverly Martin and Charles McCoy
were married Aug. 22. His mother, Mrs.
Floyd Turner, is forewoman in 17 build-
ing.

Allen Fullen, textile chemist, all went
from the Staley company in Decatur
to attend.

Also representing the Staley com-
pany were seven other men. George
A. Dean and H. A. Mitchell were
there from Spartanburg, W. H. Ran-
dolph, Jr., southeastern division man-
ager, was there from Atlanta, L. A.
Dillon from Durham, N. C.; W. N.
Dulaney, Birmingham; W. P. Hope,
Columbus, Ga., and of course, W. T.
O'Steen, Greenville.

Just in case there is some newcomer
with the company who does not know
it, Marjorie is Bill O'Steen's wife. Her
column "Of This and That" is a chat-
ty, interesting and highly enlightening
feature of the Greenville News. *

"One of your bees stung me," roared
a customer.

"Just show me the bee that done
it," said the beekeeper, "and I'll have
it punished."
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In October announcement was made of
the transfer of Ross Alverson from the
industrial sales office to a position as
traveling representative for the sales de-
partment. He has the Illinois-Indiana ter-
ritory.

James V. Everard's appointment as as-
sistant to R. L. Nagle was announced last
month. Mr. Everard -works with Mr.
Nagle in handling soy flour, glutamate
and lecithin sales.

Mr. and Mrs. Charles Feltenberger, seated, observed their 50th wedding anniver-
sary Sept. 15 with a party in the Staley club house. All six of their children were
present. They are Mrs. 0. G. Beck, Mrs. Kenenth Frailey, Mrs. Iven Mulvey, Ken-
neth, Harold and Floyd Faltenberger. Mr. Faltenberger is with Christy Construction
company. Floyd is in our yard department and Iven Mulvey is in the glutamate
building.
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Staley mechanics now have special buses in which to make their trips about the
plant. The buses make regular trips, stopping to take on and discharge passengers at
appointed stations. They run often enough that men lose little time getting from one
job to another which may be in a distant part of the plant. Only small tool kits may
be carried on the buses. Any other tools or equipment needed for the job is sent by
truck.
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Dr. A. W. Turner came to the Staley
company in October to join the research
staff. He is in the fermentation division.
Dr. Turner came to the Staley company
from Forbes Laboratories, Inc., a Borden
subsidiary, in Elgin.

So They Say
Visitors are still exclaiming over the

spaciousness and completeness of the
new first aid and safety building, and
often, according to Mrs. May, they
point up their compliments with a
story. One man recently said he was
glad to see that the nurses had a dress-
ing room.

"Remember the old days," he said,
"when Mrs. May had to tell us a funny
story to hold our attention, while the
nurse got into her uniform in a corner
behind our backs?"

It might be added that the patients
are not the only ones who are glad the
nurses have a dressing room. The
nurses are glad too.

Takes Vows in Order
of Catholic Church

Martha Hettinger, daughter of Earl
Hettinger, in charge of the laboratory
sample room, and Mrs. Hettinger, was
accepted into the order of St. Francis
Oct. 4. Ceremonies were held at the
Motherhouse of the order near Spring-
field, 111. The young Decatur girl, who
was a 1947 Decatur High school grad-
uate, has taken the religious name of
Sister Lourdana. Immediately follow-
ing her high school graduation she en-
tered St. John's hospital in Springfield
for nurses training, but after six
months entered the convent at River-
ton. She had just completed her nine
months there as a candidate when she
was accepted into the order in October.

Cynthia Ann Marshall is now a year
old, proudly says her grandfather, Allen
Fuller. Mr. Fuller is a chemist in the tech-
nical division. Her parents are Mr. and
Mrs. H. W. Marshall.
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Five generations recently had a picture taken. Seated, right, is Mrs. James H.
Highley, whose late husband worked in starch packing and had many friends at
Staley's. Standing are Mrs. Richard E. Hector, her great grand-daughter, and Mrs.
Kenneth L. Hebel. Seated beside Mrs. Highley is her daughter, Mrs. Jesse J . Major,
and young Thomas Eugene Hector.

He Needs a Car
When you have seven grandchildren

living in cities from Chicago to De-
catur, you need a good car in which to
visit them. At least that was the way
Charles Morenz, office elevator oper-
ator, felt after his last grandson was
born in September. Accordingly he
purchased a new car and now can visit
any of the children when he cares to
do so. That is why every week-end
finds the Morenz family on the move.

Says It In Rhyme
"Sta-Flo starch is the p e r f e c t

starch", wrote a man from Maryland
recently, only he wrote in rhyme. He
finished the stanza with—
"It's results are just perfection.

From the hazards of the ironing job
It offers maximum protection.
There is no better laundry starch
On the world's market today.
And there is no better method,
Than the perfect Sta-Flo way."

36



This is Jonas Orrell, who retired last
month, on the steps of his home of which
lie is extremely proud. At the time of
retirement he was employed in the pack-
ing house.

To Safety Congress
Four men represented the Staley

company at the National Safety Con-
gress in Chicago in October. They
were R. L. Rollins, personnel director;
Lovell Bafford, safety director; Guy
Goodwin and Lyman Jackson.

Pancakes everywhere —

And plenty of Syrup!

In your maddest moments can you
picture 100,000 pan cakes, all, of
course, dripping with Staley's Waffle
Syrup? That many piping hot cakes
did ooze that delightful syrup at the
annual pancake festival in Villa Grove.
111., in October. Two Staley salesmen.
Bill Meyers, of Terre Haute, and Joe
Schultz, of Uecatur, were there to see
that the 30 cases of "Sweetose" syrup
sent by the company were properly
served. They arrived early, and stayed,
helping serve the 12.000 persons at-
tending.

For several years Villa Grove has
had this festival and each year the
crowd is larger than the year before.
Tents are used as dining and serving
rooms and representatives from com-
panies furnishing flour, butter, sausage
and syrup attend and generally insist
upon taking their turns as cooks.

The Staley company, through its
Decatur distributor, C. E. Ward and
Sons, gave 30 cases of '"Sweetose"

1 O

syrup. Earl Matteson, of Matteson
Brother, grocers in Villa Grove, wrote
the company later to thank Staley's
for the syrup and for sending Bill and
Joe who, he said, seemed to enjoy
themselves while they helped.

Phyllis takes a trip
One never knows what that Phyllis

Hohrein, consignments, will do next.
When she took her vacation in Sep-
tember she flew to Cuba. Had a won-
derful time, and took loads of colored
movies with that camera she was given
last year when she was Queen For A
Day while on her vacation in Cali-
fornia.

Pauline Travels
17 buildingWhen Pauline Turner,

forewoman, told the boys she and her
husband Floyd were planning to drive
to California, she said—"We are driv-
ing out and we expect to stay on the
road most of the way.'' Then she won-
dered why the boys said—"We hope
so.'' The Turners made the trip to the
coast the first part of October.

37



Paul F. Murray dies
After long illness

Paul F. Murray, formerly a division
manager with the Staley package sales
department, died in his home in Johns-
town. Pa., Oct. 6. Mr. Murray, who
had not been with the company for
some time, had been in poor health for
about a year.

He leaves his wife, a daughter and a
son. The son, Robert Murray, is pack-
age sales territory manager in the Chi-
cago area. He has been with the Staley
company for a number of years.

•

John S. Thompson
John S. Thompson died in St.

Mary's hospital Oct. 13 after an ill-
ness of five weeks. A veteran of World
War I, he came to the Staley company
13 years ago from Mt. Auburn. He
was employed for a while on the extra
board but most of the time he was
here, and at the time of his death, he
was employed in the packing house.

He leaves his wife, the former Anna
Bush, two daughters, Mrs. Holdeen
Green and Betty Thompson, one son,
Glenn Thompson, and one grandson,
all of Decatur. He also leaves two
brothers and three sisters. Several rel-
atives are employed in the Staley
plant.

Funeral services were conducted
from Moran & Sons chapel with burial
in Graceland cemetery.

Call First Aid
If you are ill and cannot report for

workj CALL FIRST AID. DO NOT
CALL YOUR FOREMAN. This is
not a new ruling but it is one that too
many people forget too often.

Call First Aid. The office there will
notify your foreman, and all records
will be kept in order. Do not call your
foreman. He has enough to do with-
out answering the telephone unneces-
sarily.

Art Harris, office manager in engineer-
ing, probably knew this picture was taken
but he had no idea the Journal knew it.
To be fair to Art let us say it was taken
during lunch hour. That is the only time
he sits down.

This group of bowlers is the first of a series which will run most of this winter.
At the top are the Engineers No. 1, International league. Front, M. Allen, D. Chi-

coine and R. Logan. Rear, F. Haug, J. Winings, W. Sentman.
Center, right—707 Extractors, American league. Front, E. Ballard, H. White.

Rear, Dick Seal, H. Utterback, Roy Noe.
Center, left—Power House, National league. Front, E. Smith, G. Boren. Rear,

J. Wyant, L. Kelly, L. Cox.
Bottom—Worms, International league. Front, K. Shnman, J. Rodgers. Rear, H.

Bell, O. Campbell, A. Peterson, J. Ooton.
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Cards Of Thanks
Cards of thanks for kindness shown

them by their Staley friends, have been
received from the R. V. Ridlen family;
Mr. and Mrs. C. W. Leek; the Hunter
family, and the family of John Thomp-
son.

•

During the last day of the Christ-
mas rush in a large department store
a frenzied clerk, overwhelmed by
pushing women shoppers, was making
out what she hoped would be the last
sales check of the day. As the cus-
tomer gave her name and address, the
clerk, pushing her hair up from her
damp forehead, remarked, "It's a mad-
house, isn't it?''

"Xo." the customer replied angrily,
"It's a private home."

•
"1 just met your friend Bill, and he

had a pinched look.''
"What was the matter?"
"Oh, he was walking between two

cops."—Jahco Neu's.

Carl A. El quest I I I , known as Link.
14 months old and weighs 2f> pounds be-
cause, his proud father writes, "He is
being raised on 'Sweetose'." Father for-
merly was a salesman for the company in
Arizona but is now in business lor him-
self.

Oscar: "What are the chances of
my recovery, doctor?"

Doctor: "One hundred per cent.
Medical records show that nine out of
every ten die of the disease you have
contracted. Yours is the tenth case
I've treated. The others all died.
You're bound to get well. Statistics are
statistics."

"He asked me to marry him and
make him happy."

"Which did vou decide to do?"

Some persons will go right on buy-
ing bread and meat and depositing
money in a savings account when they
don't have a fur coat in the house.

Four of Staley's 40 bowling teams are shown on the opposite pane. At the top—
Pin Splitters, International league. Front row, D. Englf. J . Galloway. R. McCartney."
Rear, R. Roarick, D. Miller.

Center, right—-Cherry Pickers. International league. Front, \ Rusk, S. Heiland.
C. Lupton. Rear, Ed Prltts and Ed Ecklund.

Center, left—Tool Room, American league. Front, L'. Davis. L. Etcfiison. Rear,
M. Duggan, E. Lind, R. Root.

Rottom—Bean Splitters, National league. Front. L. Creek. (>. Allen. Rear. II.
Unison, Eldo Reidlinger, H. Schiiltz, Ed McKey.
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For over a quarter of a century Staley's

Soybean Oil Meal has been the

standard of quality throughout the

feed industry. You have helped

us to maintain this roll of

leadership and it is our aim

to continue to merit your

confidence through our

quality of product, service

and dependability.

s&

THE STAltY CUSTOMER NEVER GUESSES-HE KNOWS

DECATUR, ILLINOIS FEED DIVISION PAINESVILLE , OHIO


