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hyril_1s. | |
Bstablighment 1 Officer 992 o.r., Strength 1 O0ff. 9% cer.. (Furnlus 1)
Details 6, Sick 1, Hospital 4, Available for Duty B'?. u,r.
SEEL 2nd. | _ ‘
otrenesth 1 Off. 03 O.T- (Surnlug 1) Details 6, Hospital 4, Available
for Duty 8% o.r. 7 : SAl:,
Air raid alarm sounded at B a.m. A1l clear at 4.925 a.m. No damare done
to Bakery or Balery personnel: Three officers of other Unitg in Camp
Killed hv homb.
Anril ‘1:"*--

Strenslihi” 1 OFT. 93 o.r.- f‘%nr olus 1) Details 6, Sick 2, Hospital
Available f‘m" Duty 87 o.r.
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April 4th. | - - :

Y s gl ﬂ--'-r—l-

Strength 1 00f. 9% o.r. (Surnlus -1)- Details 6, Det. in Med. Hut 1, Sick 1,
Hospital ﬂ,, Available for Duty 81 o.r. |

Anril wsth.

e B o ) W g

Strength 1 Off. 9% o.r. (Surplus 1) Details 6, Det. in Med Hut 1, Sick O
Hogpital 4; Available for Duty 82 c.r. ‘

+ Anril 6th.

. — o f— — s g

| Strength 1 077, 92 o.r. { 1 Pte tranaferved to 6th. Aust., B.G.R.0. Cow)
| \

( Detailas &, Sick 2, Hospital 4, Availalble for DHJ}' 8C Q.1
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A'.'.Il"il ﬂth- .
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Strength 1 0ff. 9% 0.r. (Surnlis 3. 1 Pre. taken on. ctrength from Hos. Fng.)
Detaile 6, Sick 1, Hospital 4, Avail. for Dutv 82 o.r. “
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ﬂnf 11 Bth,

S -—.—--—-ﬂ-—'-

rength 1 Off, 9% o.r.. (Surplus 1) Details 6, I=olated 1, Ho pital 4
Availa,*le for Dnty 82 o.rs :
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Sflf_en,r:!.,. 1 0ff. 9% o.r.- (Surnlug 1) Detaile &, It:ﬂ‘f'rtmi 28 Foﬂnrt T 2,
Available for Duty 84 o0.r.
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Anril 1wn

Strencth 1 U-PP 9% 0.r.. (Surplus 1) Detadls 6, Iaolated 1, Hoanital ©
Availsbie for aty 84 o.r. “ |
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f Strength 1 07f. 9% o.r. fSurplus 1) Details 6, Isolated 31, Sick 1,
i jﬂﬁnital "3, Avair able for Duly 8% o.r
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trength 1 Off. 9% o.r.. (Surplus 1) Details 6, Sic k 1, Hospital ©
™  Byailavle for Duty 84 o.r. .

| Bpril 1ath.

i* Strength 1 Off. 9% o.r.  (Surnlus 1) Details 6, Siek 1, Hogplital 2

| Avﬁﬂp‘fﬁe for Duty 84 o.r. . ;

B o . e e e e et e o 8 a9 T 0 et e e bl 0 i i i 8 e Bt e e et e B . e S 5 . e 2 e et e e s e Pt s it e 5 s i e
:

" "_. o £~ "' * - = -
Strength 1 0if.. 9% o.r. (Surplus 1) Details 6, Hospital %, Ayvailatle
for Duty 84 o.r.
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April Tﬂ"trtt ;

| . i Strencth 1 0ff, 0% 0.r. fSurplug 1) Details ﬂJ Hospital B, Available
| for Duty 24 o.r, |
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| § nﬂtlr_l Off. 93 oer.- (Surnlus 1) Details 6, Sick 1, Hospital 3
\ Availeble for-Dutvy 8% o.r. |
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Anril 18th,

- __--'_‘-'__ " i
& ﬁrenr'u.L 1 0if,-9% o.re ’Surpius 1) Details 6, Hogpital o, Availahle
o {or Dut" 85 o.r,

i ‘ E‘Er i1 Iﬂ‘th L R = e
L Strenglh 1 Off..0% o.r. (Surnlus 1) Details 8, Hosnitel 2, Bvailatle
t Fur Duty BE Os s Major Miles rejoined from fht1 Emﬂland_

Anril onth, N e T T T e T S R e e S st e e ————

' 93 osr. (Surnlus 1) Details 8, Det in Mec s < v
qﬂﬂﬁit"l 2y Available for Duty 1 Offer. 8% o.r. BEaE a8, Sick

| Yir voi 1arn ? |
| @ 2larm econunded at 10. 40 p.m. A1l eclepr a2t midnight, Althoneh

tnﬂgiﬁcﬂa le damage vas done to-ecivilian 2ronerty, no damage ras done
0 Fakery building or nersonnel. | 4 |
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April 923rd. -

Strength 1 0ff, 9% o.r. (Surplus 1) Details 6, Det in Med Hut 1, Sick 1,
Hﬂ?“&l‘tﬂl ‘?:, Available for Butv 1 Off. 8% o.r.

4 %Penf':ﬁh 1 Off. 9% o0.r. fSurplus 1) Details 8y Sick 1, Hoenital o
. Availeble for Duty 1 Offer. 24 o.r. : ,
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 TWAR DTARY. - o1d. AUSTRALTAN FIELD DAXERY. APRYL 101e.
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On- 11/%/18 the 0.C., of this Unit received instruetions
from the A.D,S,,-Calais, to report himself %o the 0.C., D,S.D,,

. '»  Doulogne, at @ a.m. on the 14th, inst. for the nurpose of proceedine to
= England for a course of instruction in Machine Paking. The instructions

received at Boulosne were-to renort at Kensineton Rarracks on arrival
in London, and to D.A.D.S., TMar Office on the 15th., but it was <Tound
impossible to proceed until %.3%0p.m. on the I5th. On remorting to

the War Oflice on the 15th., instruetione were rec. eived o revort

to the 9.€., Bakery, Brixton at % p.m. on Mondav 18th. Here was found
a most up-tp-date nlant, including kneaders, dough dividers, antomatic
provers, travelline ovens, and emery annliance for reducine man porrer
to a2 minimum. This Bakery is the vnronertvy of the Roval Aresengl
Co-operative Society, but is vorked by the War Depariment from 9 n.m.
til1l 8 a.m. under agrcement EEZX with the Society.

Cony of rep-rt on the Trixton Bakery attached, also Routine for Army
Dakeries., AfbEr 2 week spanf in going thorourhly into the mrking

of this modern machine %“akerv the conelueion arrived 2t wae +hat very
1ittle if any improvement conld e madé@ <o reduce tabour to 2 minimun
and To nrevenl the handline of Ybread. The hread is placed on trave =nd
put on racks to cooly Yhen cocl, these racks are run out to. the mobor
wagone which are so fifted as to BEBEEXYX enable the traye to fit into

‘ the *ragons, end =o prevents any damare to the loaves. In the field this

is not possible, == there is no certainty of railway trucks returning

o their own hase. : |

| On Monday the o5th. March, a visit ras made to Mesors Baker
and Sonsg wovrks al Wille=den, for the purpose of ingtruction in the
: : r X - : s . s =

?:Eziic:uri of -ake?y mechinery wglch as then eing made for the new

b y to be erected in Calais., Here ras seen the natent @ourech dividers

fthe adjustine angd working of whieh was Lthoroughly explained), automat ic

nrovers and e19watﬂyh for carrving the loaves from the moulders to the

OvVens. |

* On BTuesday the 28th. Marech a visit vag paid to Mecaras Paler &

Perklnﬂ.manufactnry, Pel.erborough to insmect the drawv-nlate nveﬁﬁ, :

9 -E?Uldﬂ?ﬂ etec. beine made for the new Calaie hak%erv. These ovens are made
with two nlates, each holding 180 loaves normal capacity. The loaves
when moulded are nlaced on Lrays each holdine 30 lonves, Four erouns
of 7 each of thece ovens are being provided for the Calais ﬁn%erv,'anﬂ

| if vworked at full sreesure are capable of tdrnine out un to 1 oﬂb 000

!  rations daily. - ol , ol

7 ershot, € purdese ol Inspecting the working of the Standard

: Army »nlant in uee there. This congsiste of mizing-machineﬁ, dividers
e here” 1o, oot e ig, e oveng, The wrctare dadiy’
i f 2 1s 72,00 Se OT 36,700 loaves, with 2 nersonnel of
4 men and 69 women.The women are doing excelledmt worlk here, including
f:ed}ng géugh machines, setting ang drawing off bread, hand ;uula' -
€uC., 2nd man power has bLeen reduced to an absolute minimum. >

pR—_
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| “ > :
' A cony of the Tar Establisment of this Bekery is attached, 2lso
the precent atrength including women, 2nd also the daily average
out-put workine one 10 Lour shift.This course prov ed most instructive
and interecting, and proved what an enormous saving can te effected in RE
man power by the use of up-to- date machinery.
:
. L/
: :
i
|
| |
t|
| ) |
| |
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1. PL ANT,

P e e

The Bakery is the property of the Boyal Arsenal Co-Onéerstive
/ Society and congists of two vplants, each consgisting of -

Steam Provér.
Travell ine Oven.

1 92-Saclk Mixers.

1 4-Pox Divider and Hander-Unm.
1 Automatiec Prover.

1 Moulder.

1 Cum Prover. .

1

1

The ", D. by apgreement with the Society have the use of ONE
Plant from 8 pem. to 2 a2.m. daily, itk 2 sufficient *ime previous to
8 p.m. to enahle the doughs to be made. The Societv under the arree-
| ment receive a certain sum per =ack of flour baked 7= 2 rental.

:
ﬂ
|

] The plant ig capable of turnine out ‘a maximum of 43,000 Lbs.
of Bread (2-Lbv.Loaved) in 10 hours continuous running, or about B6
o-Lb., loaves ner minute.

‘ 2, SYSTEM OF DARTINC,

1;# Th? dagghs (2-Sack) are made at R0 decrees F, taking 4% hours to
/ mature. Time in oven about 45 minutes or legs. Temperature nf'ﬂven
about Siqhdegrees to stept with goine do'm to Sﬂﬁ.: :
3 alf-hour elapses f % ve ivi
| e s Oﬁen? rom the time Fhe loaves leave the Divicder
; Twro—pound lcaves are hak%ed in tinga. Scaling el 2Lbs., B ozs
\ good reight. ' ' } h ¥e
v _The Mixers meke 2bout 5 dourhe or 10 sacks nmer hour each, |
The dourhs are made in lotsg of 20 or 25. After first 165 is mad
the men gel some Supper, then snother lot is made with - qfiﬂb+ “;e;; :
.then ﬁhe remainder. Dreaking un the dounehs in lots ﬂnquﬂ;éqgég : d ’
vgntaﬁg of it being nosgible 1o regulate the.cﬂuwhﬁ;iﬂléé;é1nfhz s
bpggkfﬂuwn. If for instance 2 “reak-do'm of an héur tﬂnﬁ glace the
last of the first lot of doughs might *eo ranning over ﬁu+-tﬁe.mé?i
of the seecond lot can ‘e adjusted— g thine wﬁicﬁ cnulé ﬁu£ F;vehhh .
done had they bYeen made straight »way, Breakdovms often ncgut Wk
‘ shﬂrterpnitlnnger 3§ri0ﬁ5, such 28 belts Preakin:, ;éﬁgminﬂu;nizz &e
| lotton Seed 0il S o = e A 3
- cert.ain narts of the mﬂégi:zgﬁ :?kgfﬁaf:.zz: t}ﬂﬂ ey trﬂn?hﬂ, e
g . \ me 1n contact with +the
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APPENDIX

i

INGREDTENTS. Per 9-Sack Dough...Salt 7 Lbe. Yeact (D.C.L, )
%L LEET_ﬁEEE;_Fron 32 te B3 Gallons sccordinge to canacity of Four.*
Rice Cones about B to--4 Lhs,

KINB OF FLOUR TSED. G.R. Flour manufactured st W.D. Mille
Lambgfﬁ,-ﬁﬁﬁdgﬁﬁf_rgbﬁsianents of Rank's and Pue henan's..

RERCYNT™ AGE. |

Attained is zhout B0 with cones, 2nd 411..5C taking flour alone.

SYSTEM OF ISSUING BREAD. -

Pread is icsued from Crixton Pakery direet to Units v M.T.
special’y eonstructed bread wagons under the supervision of a "arrent
Officer and Faticue nartv 213 supnlied by the Peekham Sumnly Denot.
The 0 i/e Pakervy is not responsible for t'e issuine of Tread ss his

duties fat night) do not zdmit of it.

5. STANDARD ARMY PLANRY,

The "Standard Army Plant" whieh is teing installed in =211
Army Bakeries consists of s

2 2=-Sack Migxers. :

1 A-Tok Divicder ang HandergUn.

1 Matomatie Prover. |

1 Monldéder,

Anéd remisite number of "erkins or other Ovens 4o -
enablie the DIVIDER +to Yeen coing for 10 solid hours withont havineg %o
Ve storped, 28 48,000 Lba, (2.1}, Loaves) or 40 loaves per minute
have to be turned out in the 10 hours 28 2 maximum. ﬂ

The plant at the Drixton Cakery differs from +he St and.
Piant in <o far a2s in the latter there are o..
No Cup Frover.

No Steam Prover.
No Travelline Oven.

Army

In the Standard ’frmy Plant the loaves have to, left st
eet the necessary nroof, on the ireys previous
ovens, once they leave the MOULDERE

The Frixton Travelling Oven is Z2eated b Coke Furnaces the
consumption of Coke being z2bout emal to that in Perking Oveﬂs “viz.
1 Lb. Coke to 7110 Lbhs. Eread baked or 10 rations bread haked. '

Messrs Lyons have s travelline oven in theip Bakery heated by

gﬁs which is elaimed +to no ssegs maﬂ% advantages over the Coke-heated
ven.

ending to
tc going into the

A, ESTABL T SHMEN'T OF PERSONNTL.

o " — T g Bl B e g — o

) The latest establ ishment laid do'm by the W
Standard Army Plant" je rdopted at the Drigxton
"allocation™ 1aic dovn by the War Office i
It is as under t——

ar 7ffice for a
Epkery, but the

jﬂ;;%;ingily different.
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| a1 D
APPE NG

Tradesmen..including Stokers..:c.voveevocsose 20

I\k }#aster Eaker".#ll'is"Q-P'E'Em'lllll'll‘lfililrL
{ Faticue men (or 22 Vomen )esescrcssscoiseasese1b

POT R cseose Nie

- i —

Plus in =2n emerrency 5 extra cskilled men ag "Sunernumeraries”

5. ALLOCATION OF PTRSOMNEL AT BRIXTON D ARKERY.,

" Frw e, -
h} MasterEakerltiﬁllilnlilltitllﬁi.-lli:--r.;rrlil-.p'..li S.i -.._;F:.I..

Wheeling Flour from Store to Flour Hoist..... vesvsss 1o BERTHYE,

Hoigsting up Flour and filling Hovpner........ ssanenbs Yo

; T T 1 bt R i S ST ot o Dy
oupl DiIvider..ccvssisscovs i o AR e S SO AU W L
Foreman in- charge Ovens &Cs &Covivisscersivsvississvs T Seret.
CUTREP DT QP o o b semions P I At L5 b4 b rideBhees el Lnls

[ Tinning up Lkoaves from Cup Provericccecsssccososensos s

paghking or Markinp DEeRd. s i issesvessvsisssosssosssis Y
Stﬂﬂm Prﬂ:?er.'l"iiiiirllilil!rIl-ti-rii!l-llllliil'llill

. Oven Front putbing & LoavesSisiscesesvessssssersnsuis In
Oven Cack takine out loavesii....... FE e AL IR

RS LY e sab x 516 6070 20,5 %55 5 »% s 5T s AT = TP,

G BT T e e e G0 Y R o -

# Putting Bread dovm bread shute to storeeessssss..sss 1s

Bread Store stacking bread on trays 8c. &CeceosscossBe 1 Cpl. i/ec.
sgineersise L/ MachINOTYissossas i sTivasnsosserssiels

qtﬂker“-ii'iliirltilitl'llll-rl'lii--ill--rlrillli-ihihg-

=i

Odd Jﬂbﬂ-----p---anpnlnrril-.;....-..:----:trun.lll-‘l“llr'

3 TOTAL NMIGHT
.__‘ +Oﬁ1 ,ITG..- E]TY-I.Ilqurilil-itliiilh;ggl.-
= DAY DUTY, -
" FLOUR STORE, Taking in Flour S days 2 reek. :
remaining days in Eread and Flour Store &c.......Qa 1 Cpl. i/e.

OFFICE.......Clerk. Orderly Corpl. &c. &c. ECovrvssrs 1s
GHAHD TOTAL.ltlilir------i--rrlilrini-'#gﬂi

i Remiired to complete Estab11shment......ﬁi
E'?.

Tn the mens Billet are 2 Cook and “illet Ordeely who do not

count "?a1nst the establishment. ffijfLi2ﬁ17

=

l"._-l'“-_-i‘l'l kT
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B TEMPERATURE OF TATER for DOUGHS. ROUGH FORMULA,

e e pemep——————— o ol S I ——  — — s g g e — g — —p— o g -

The following is 2 rouch and ready rule for determing the.
i temperature of water recuired to make doughsi——

Double the temp. at which the dough is reommired, and subtract
ha from it half the sum of the temp. of t-¢ Ddugh Room and the Flour.
; For examnle Dough recuired to Le made =2t 20 degrees, Temp. of
Flour 75 degrees, Temp. of Dough Room 78 degrees, THEN temp. of
weter remired to be put in is 160 less 76%4,0r Temn. of twater

should bHe about A8% degrees F, W

-
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No. 7Aan, Fﬂ?‘t V1.
A. S, C. BARERY,

AL DERSHOT,
AR FESTADL TSHUENT,

535/Aldershot /7654,

. — — — . —————— | — e —— i —— —— D — e f— — i — —-—"—'—'F-— S S e e g | — (| —— — ———— i ———— e T —— i R — —

Y. Personnel.
. { | . .
Detail. i W = < RBemarks.
S L al LS RS
B S i T
s | x| &8 D
1 : 3 '?2 & \i \HH
\g c:.:} . ~J ] '
———————————————————————————————————— -t.—.-—h-u-.-—a———d-—-?f:—_.-.__-.-_._.——.—.---
R, Se G: EEI{GI‘."?. | l
Warrant Officer, Class 1 ..... | 1 ,
Staff cmuartermaster-ceregcant.. 1 1
E‘*EI'FE!E.HT; L L > s b ' LI I . 1 1
REnR N EI1e 2o sis 6 %o b | 4 A A7
Total (excludine attached) ., . ,_ 1 1 “1 “ _J; J"-'S';f}—
L4 - e e _i
Attached Labour Coérns.
Fa'tif’ue I"’lE}n... AR L . » 0w L | HE 56
Total (includine attached) .. _ll A | 1 _—4 ] 991106 |
WAR OFFICE (A.C. 1.) f W /4
o7th.Octr. 1077, | 7S
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Bakers. gthers. Tuta}. Time.

; ; 5 Dough making, (Night shift) . e ke =i =
| (1 Col. and 4 men) 2 5 5 1 @ets
L % Doughmakers, (Day shift) 1 cans=S 3 9 a;m-
.: A Diviﬂerﬂ; 2 2 4 6. 45 a;m.
! 1 Mechanie (Oiler) 1 - 1 6;¢E a;m;
} 1 Moulding Machines 1 - 1 7 a;m;
? 1 No. 4 Bakery (Cpl) 1 o - 7 a;m;
| 6 Stokers, A i 8 (4 at S;Eﬂm‘
S . _ 2 at B pe B
1 W.0. Master Baker. - 1 - 1 Be A5 2.M.
1 serﬂt; 1 - 1 Be 45 ﬂ;m.
ii 1 ngﬂt; 1 - 1 8. 45 a;m.
% Faticue, (1 General.
| ( 2 Mougk shute for No. 4 o oalai o 5 I 7 Aells
B . Yo
Average Output 72,000 1bs. %B,700 Loaves.
f
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o -  APPENDIX
ROUTINE FOR ARMY EAKERIES,

STANDING AOTOMATIC,

1, A standing army plent consists of -
2 = 2 sack kneaders, -
1l - 4 box divider and hander unp,
1l - autometic prover.
1l - Moulder,
with The necessary number of cvens, moveable troughs ete,

2« Personnel., The number of bakers emnloyed on each pleant
will xxry not be more than 20, includine non-commissioned
cfficers and stokers, besides which.l Master Baker znd 5
bakers supernumerary, 16 men or 29 women- fatigue party, may
be employed, for detail see "C" attached.

S, Flour mirxing. The variocus kinds of flour in store will be
mized off together as far 2s possible when shot into kneaders

4. Kneading, The heat of the water used will vary accordinge
to the temperature of atmosphere and flour, =so that the
dough shall leave the kneader from 782 to 20 degrees F,
Eneading shall not last less than © minutes, and not
more than 10 minutes. The amount of water %5 be used per
sack of flour (280 1bs.) to be decided by 0. i/e Bakery,.
Yeast about 1% 1bs, salt about 3% 1bs, per sack (280-1bs )

5« Proof, First proof in troughs will be 4 hours and 2 furthep
half hour will % =2heorbed in proof after dividing, proof
- after moulding, and transit between processes (taken together)
Dough troughs are to be labelled with clock time as each

dough is set, parked in order of setting and carefully cov- ‘g
ered over with a2 elean trough cloth, '

. The doueh from each trough will go to divider 4 hours aftep
getting.

7+ Baking, Oven heat will be not more than 500 degrees F.
dropoing to about 4%0 deecrees Fs Time iIn oven 2bout 50-60
minutes.

8. Qut-turn, Each plant is timed %o turn out 2,407 pieces, ( ~
3 about 21bs. ) per hour, and every precaution will be taken %o
ensure that all parts of the process synchronise with the
plant, and that the work is continuous during each tour of
duiy, exceaxt for meal time.

= 9. Notes. Should any divergency from the above routine aInear

- necessary owing to irregularity in flour yeast or weéfher,
suitable action will be taken upon the responsibility of the
0. i/¢ Bakery, but the regular.foutine will be reverted to
as soon ag-circumstances permit, It is assumed that about
483000 1bs. are recuired daily in which case the work will
eéxtend over a period of about 10 hours. Meal times should

be arranged so that they-do not interfere =rith regular timing
of the various wrocesses,

|
|

L .
' -
-
I il .
AR S — O L P L . S s P =
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Detailed program for the working of an army automatic'bakery
for a single plant (25400 x 21b. loaves per hour).

MASTER BAKER. -

3 STOKRERS. The stokers parade at 6 a2.m, assuming baking begines
- at 7.3C a.m., and finish when last beteh iz 'in ovens,
a each man having 2 break of %% hours.

2, flour store, -
Parade at 2.45 , 1 NCO, i/¢., 1 men puttine flour from-
store into mixer, breaks off when all doughs are made,
TO be relieved for zn hour by one of the men on ovens,

2. Doughmakers. - -
Parade at o, 4y, Anoroximately 85 dourchs will be reoa
uired to produce 48,000 rations - dourhs to be 4-hour —
actual work 10 hours, The doughmakers work right through
and relieve one another for an hour's reet helf way
through, To Lrezk off when last dough is Tinished,
Mixer to be cleened by fatigue man (1).

.

» Dividers,2 men on divider. Parade at 6 45, To work five and a
half doughs through per hour a2nd.relieve one snother
for one hour ag found.convenient., To break off when

last dough is through, Divider to be clemned by fatigue
man (1), '

2. Moulders,Parade , 7.15, 2 men kaxzekxzmix® on moulder, docking,
taking dough 2nd puttine on boards or other suitable
conveyance, To relieve one zanother at a convenient t ime
and break cff when all. dough through. Moulder to be
cleaned by fatisue man.

4. Overnmen. Parade 7,15. 2 men to set 2nd draw every 6 double deck
ovens., To be relieved for an hour one zt =a tTime and
finish when 211 bread is out of ovens. Ten minutes
2llowed for drawing 2and setting ovens.

3. Oven azssistonte,

Parade at 7,15, 3 men helpine ovenmen. Helping to unload
ovens and deliver bread into bread rooms bringing empty

trolleys back to ovens, To toke 2n hour's rest with one

another and finish when 211 bread is out of ovens.

1 Engineer and greaser.
To parade a2t 6,45 and weork 2= recuired £ill dividing is

ginished. Then leave machinery ready to start next morn-
lnge. .

OO0 O0O0CO0COO ' =

1

B o
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APPENT

ALLOCATION OF PERSONNEL IN ARMY BRAKERTES,

Y

-G“.

Canacity, 48,000 1lbs, (or rations) in 10 hours.

- F

1 man on two mixers, Ze
; 1 man to helt with doughs, :
]
1 BEngineer, electrician and oiler up. 1,
Koo\ ! : : 3
"« 1 man on divider. ' 1v
: 1 man to assist divider. 1
; 2 men taking off from moulder and putting on
% boardes on in tins, .
1l man assisting writh moulder. 1.
1 2 men to set snd draw ovens (8). 2.

J 9 men assisting with ovens znd bread to bread

. room. 8. (four)
S stokers. 3.
2 men on flour room and Yringing flour to mxrs. 2, TOTAL 20
i .

Thig doés ndl ificlude the NCO, ¥omeh or lalLérérsin bréad room .~
or Master Baker.

An 2ddition2l five tradesmen may be 2llowed to each plant ag super-
nuneraries for use in case of emergency. _About 16 men or 2° women
‘not tradesmen) may be &l lowed t- each plant for fatigue duties,

The Bakery chould te nlaced in ~hamea of -n OPP3aon ( if ava'la%le) |

who =312 be vegponsitle for training as many as pos=ible of the men
and women (Not tradecmen) 28 tredesmen. | 1

C O O

0
(&)
O
O

--‘.“____ :l.':r-!'l -t gl "mh‘l-ﬁ_—ﬂ':q_";;-fdx..—h.‘uq —i i 8 e

. S

AUSTRALIAN WAR MEMORIAL RCDIGTOO1257

| T



APPENDIX

e 1

e,

7 Under 7.0. Letter.Conts.Firms.C.7820. 0Y.G.6. d/0ctbr. 1077.

B T - T S — T e W BT R e e P T e e e

o

A P ewE T W O e S

wsosrede T B'S ON Y B A'S Moseeeree

A S e B SR e S T i e — — | g o T T - g

1 WHAT IT 1S, In s2imple langfuace Ycast is a macss of vercetable cells
kept in o dormant state by water in order to enable it to be carried

i from its nlace of manufacture to the nlace of use. So long as that

5 water i8 there to keep the cells cool, and the yeast is kept clear of

i' degstructive a2rents, so long will it keep nerfeet.

HOW TO TELL PAD YEAST FROM GOOD. It is not a very difficult matter

: to recoenise rood =& distinct from had veast, hec ause sood veast will
alvays break with a clean fracture; 1if it drags or is sticky and has

an offensive smell, it chould be tested in 2"swonge" bhefore heing used.

HOW LONG WILL YEAST X¥EP. Destructive =2gents, of a kind, 2re precent

e e T e —— g S m— R — g S

in the air so it is impocssible even under nerfect conditions to keep
yeast for a very long time; but it van be kept good for a fortnight
1f sufficient moisture is retained and it id@ %ent in a ecool clean

-

place; and, in cold store well made yeast can he kept from 4 to & weeks.

>

MOISTURE, = "hen first made, a2 7-Lb. bag of Yeast containg more

| fhan half ¢ pint of weter znd, if it is to be kevt rood, this cwant-
b ity must be more or less maintained. The water evanorates fairly
ouickly esnmecially in rarm weather: and, as it will be readily nunder-
gtood, in the nrocess of evanoraltion the centre of the bag loses its

molsture first.

HOT TO_RECOCNISE AND REMEDY DRYNESS. Yeast should be distinetly
soft 2nd “"soringy" to the touch: " if it is hard it has Jost moistures
if the canvee ig glack, and leaving the veast, it is verv drv and :
if such veast has to be kent a further few days, it shonld “e e;tire—
1y removed from the bag, all dark s-in taken off with a Fnifec. and

the remzinder nut into a clean bowl and half = nint of elean ’cnld
water worked into it with the hands. It evan then be vnacked into a.

new Sag or pressed into a colid mase and covered -rith = damp cloth.

If it is being used on the day following, it msv be sufficient tnﬁ
plqng? the bag of dry veast into a nail of c’ean cold water: but

this isg not effective if it is not to be used fairly soon %ecauﬁe the
water in such = case does not penetrazte more than ﬂkliﬁtlé vray iﬂtn

the yeast and the driest nart of the bar is the centre.

o —
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3 ?TPFE_I_GT‘H Different makes of veast vary. romewhat in their charaeter- [
iﬁticusi-gu't generally sneaking all veasts improve in strenegth nntil
they are 5 davs old ana afterwards deteriorate.

' It 1s safe to 2ssume th-t the yeast is one or two dave
old when vou receive it and after the fifth day it «ill be nrudent *o

use rather more than “efore that time.

MBR&EE. Teast should be removed from the Railway immediately it
© arrives; it should “e nrotected from the heat of the sun, never
placed in elose nroxinity to 2 stove or heating 2ines sna never
: allowed to become frozen, TI% should “e kept clear of sugar, calt
and goda in the store, anad, if anything of 2 limid eharacter ‘
(other than elean ccld rater) comes 1in comtact with it  the -apt
affected shonld he at onece cut off with a knife.

It chould be kent in a ventilated store, helow the eround
level if =t a1 'os:sible, and the temnerature of the store should
never be alfowed to fall helow 4n degrees F. or rise =hove 50 degrees
F. A hole in dry ground lined with straw and covered with a Tew
inches of earth would he a cood nlace =0 long ~s the covering nrovided

1 ventilatinn; this could »e got by leaving an onening at each ena. :
Dryness is necessary In the storine Flar:e and the veast chould not bhe |
places on the 261l in sueh a store. -

) T b B FE e

r MOULD., TIf the bags of vezst take 2 m@uld, brush it off at once with 2 |
\ hard “rush, nreferably 2 metal one. f

T —— g —

be 2bout 49 derrees F., if lower than this there is a @ancer of it
deconing liahle tc ranig deterioration when 1t is taken out, ' If

kent in colé store for more than 2 fortn ight it should be u gsed within
12 h-urs of teine taken out.

" COLD STORAGE.  If yeast is kept in cold store the temnerature shoula |
|
!
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| EXTRACTS FROM MASTER DBARER'S ACCOUNTS.
§ “ APRIL 1018.

T I T T

Shewing receints=, expenditure, proluction ete. in
Flour, Cones, Bread, Salt and Yeast.

) -
\

L]

FLOUR,

%. Remains B1/%/18 205 A40 1be.
, Receints April 1,998,020 "
| Total. 8, 163, 460 *
Expended . 2,894,180 "
Remains %0/4/18 °g0, ogn ™
i -
f CONES,
Remains B1/%/1® ~BoB4A0 ¥
Receinte Anril AG, AnnD
Total 50,120 "
Expended 48 020 "
Remaing 30/4/1m 9,100 "
BREAD.
| Remaing ®1/%/18 636, 330 "
! Produced April 10,755,000 "
i Tot al 1,507, 550" "
: Expended 10,789, 45
Remains 30 /4/18 "~ 801,985 ©
SALT,
Remaing %1/3/18 20 gan
HE}CEI‘-]'.F'LE ﬁ,IJI‘il Eﬁi ;3,-*-4-:1 "
£ - Total IT’Z'LE-B_ﬁ "
Expended 100, oan n
Remains =0 ’/-ﬂ/'!'_l? _ﬂ'ﬁia "
YEAST,
" Remains =7 |
| S TeIns TuE/0n. 5,544 "
| ecelnts Apl‘ il, : G0, AN "
: Tot al BE. 55
EE'{]EH ded 13;_, é"‘;6 it
Remaines %n f4/ 18 --"LEEE T
- i
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