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The original Hayden Flour Mill, built in
1, was located on the site of the
present structure. Salt River water
from the old Hayden diteh turned the
mill wheel. It was the first

water right on the Salt River.,

= Where the Salt River
First Went to Work

The power of the Salt River was first used to turn the wheels of industry at the
Hayden Flour Mill in 1571 Today, the power of the Salt no longer turns mill-
wheels, but converted to electricity by the Salt River Project, it is helping to serve
the power needs of half a million Arizonans and literally hundreds of industries
and businesses in our valley.

The Salt River Project congratulates the Hayden Flour Mills on their 100th year

of continuous operation and for the part our state’s oldest manufacturer has
played in helping build a better Arizona.

Our Only Business is Helping Build a Better Arizona.

2 Haydan Floer Mills Advertising Section, Feb. 28, 1971



As a pioneer trader in the
Southwest, Charles Trumbull
Hayden traveled through Arizo-
na, and on one trip between Tuc-
son and Prescott in 1869, he
climbed Tempe Butte and was in-
spired by the pancramic view of
the Salt River Valley.

Settling at the present site at
Tempe in 1871, he quickly set to

Hayden Mills celebrates I00th anniversary

A Gentury of Good Eating

work with local Indian and Mexi-
can labor to construct a ferry to
cross the then-flowing Salt River,
a grist mill, a mercantile store,
and a blacksmith shop to serve
the g%mwin Valley settlements.
He also bu?ll a h;yne. barns, sta-
bles, lime kiln and planted or-
chards.

The flour mill was operated by

a water wheel turned by water
from a canal which he dug
around the foct of the butte,

Wheat for the mill was origi-
nally supplied by Pima and Mar-
icopa Indians living near the
Gila River, and by 1880 Hayden
had rsuaded some of the
Church of Jesus Christ of Lat-
ter-day Saints (Mormon) fami-

lies to settle Camp Utah (Lehi).
He furnished them with teams
and supplies, in exchange for
which they did his hauling.

As an increasing number of
farmers settled in the Valley,
their crops of grain created a
constant supply for the Hayden
Mill, with the flour being hauled
to old forts and other settlements

Formerly pewered by a water wheel turned by weter from the Hayden Ditch, the modem Hayden Flour Mill processes virtually ol the milling wheat grown in
Arizona. The 150 foot high guain elevator has & storage capecity of 300,000 bushels of grain. The mill can process 75 fons of wheat per day, and has & work

crow of 100 men.
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HaYden ﬂo“r wun ['s been our bag for 38 years

4 Haydes Flour Mills Advertising Seetion, Fab. 28, 1571

‘Hayden Mills purchases the entire
crop of Arizona milling wheat’

throughout the area as far dis-
tant as the copper and gold
mines near Globe.

In the early 1B880s the original
mill was partially destroyed
fire, but it was soon rebuilt and
enlarged, only to become idle
soon after the death of Charles
Hayden in 1900,

Although Carl Hayden left
Stanford University to look after
the family business following his
father’s death, he had little in-
terest in operating the mill, and
s0 he rented it to A. J. Peters in
1804, In 1917 it was once again
destroyed by fire,

Shortly after, a group of Valley
farmers formed the Tempe Mill-

q paj hf and constructed
bulldings which comprise much
of the present mill.

Following several mergers and
reorganizations, Hayden C. H:K.'

n, grandson of the founder,
tained sole ownership.

With its 150 foot high grain ele-
vator, the mill's smrase t‘apaclt?
is 300,000 bushels t
can process 75 r.m:s per day with
its modern equipment. The early-
day work crew of a half-dozen men
has grown to 100, with an annual
payroll of over $700,000.

An even dozen varieties bear

the Hayden label, including such
familiar brands as Rose, Family
Kitchen, Tulip; La Paloma and
others. There are special blends
for home baking, one for Mexi-
cg:h t.ort_l:]!:;. ru“d anothei- :{)e-
cially mi r making Indian
fry-bread.

The company purchases the
entire crop of Arizona millin;
wheat, as well as large quanti-
tites of 12 different types of dry
beans, which along with rice are
packaged under the Rose label,

Hayden Mills is the state's larg-
est distributor of bakery sup-
plies, including 50 varieties of
General Mills bakery flours, 150
items offered to bakeries b
Rustco Bakery Su

ies and
roducts  from 's Bakery
upplies.

In addition, the company dis-
tributes all supplies, including
mixes, ﬂumguand shortening for
the Dunklu nut chain through-

t Arizona,

Hayden believes the future will
even kinder to the aperatloﬂ

lhan the past
% that the mill's cspacity will
at east quadnlp!e and that super-
ent of flour will nearly
dmble current standards, m]

Constructed in 1871, the ori mol Ho\rdan Flour Mill wes loca#ud at the

baso of the Hayden (Tempa)
farry sorvice, store and

to. The mill and other facilities, such as a
blacksmith shop formed the nucleus of the com-

munity known as Hayden's Ferry, later changed to Tempe.



That Old-time Grocer Spirit

Without trading centers such
as the one established by Charles
Trumbull Hayden at Tem, ln
1871, early settlers coul
have long endured the rigors o!
expansion and lack of civiliza-
tion.

pioneer, persevering in his busi-
ness with energy and | -
tion to survive in a highly' com-
petitive industry.

In sharp contrast, however, to
the itinerant trader and frontier
merchant who provided basic ne-
ies to the early settlers of

Early day k was
not for the faint hearted, with
frontier merchants belng men of
courage and resourcefulness,

Today, the type of man needed
for the grocery business has not

Hayden

Hayden C. Hayden, owner and president of Hayden Flour
Mills, dlsrluyl in li|e yard of La Casa Vieja, former

mily residence. bags of some of the 12 r.lu{fvarnn#

varistios of flour produced af the plant. At the center of the

picture is a plaque which details the histosical significance

of the location. Hayden's Ferry was located some 1,200 feet

Arizona, grocers today offer a
large wvariety of isticated

S\rpp]yins these markets are
Arizona

specialty and rmet  foods,
beer, sugar, foods, flour
and beans, as well as a variety
of non-food items.

One of the major grocery sup-
gl.zlers is the Ha -Brokerage

m| . W represents a
full ine " of Stokely-Van Camp
foods, and products of the Brown
and Penderosa paper companies.,

Arizona retailing now affords

present
an inr:reau of 100 per cent in the
decade since 1959 and reflects
the overall growth of Arizona's

pro-
duclns such products as meats,

In 1878, the Salt River Herald

reported in a business censuos
that Phoenix had “14 general

four bakeries and three meat
markets.”

Today, with a population of
nearly one million, metropolitan
Phoenix has 116 sho centers
containing more than 12 million
square feet of building area, and
grocery retailers in the state
number over 1,/

The list of contributions by the
grocery Il}dll!l:l’)’ to the overall
econ of Arizona is a le
one, %‘fmu: such a o\:»ntr(bvu"fi"'.Jy
continued growth of the state's
economy would be seriously
hampered. (m}

OUR STATE
FLOUR!

It is, you know. Since its

beginning 100 years ago, Hayden

has established itself as one of

the finest flour mills in the

CONGRATU LAT'ONS Southwest. And since it's the only .
mill of its kind in Arizona, it is

fo — quite literally — our State Flour.

HAYDE N FLOU R MI LLS We at the Valley Bank are awfully

proud of the fact that over the
May this first successful century \"0:'5 the ;f at gﬂvﬁleor;:?ur
b ly the beginning. and ourselves have devel ,
BT Seahg and enjoyed, a close working
relationship.

northeast, In the background is the mill.

And we look upon this as a NATIONAL
celebration of not only their past ;
100 years, but of the start of their
next 100. Sincere congratulations
to Hayden Flour Mills!

GOULEY BURCHAM COMPANY
BROKERS FOR C&H CANE SUGAR
P.C.Box 3886 @ Phoenix, Arizona 85030

Haydan Flour Mills Advartising Section, Feb. 28, 1971 §°




In the
Southwest,

HAYDEN FLOUR
MILLS
has been a for-
ward-moving
enterprise for
100 years.

A special salute to progress from one
century-old firm to another: This cor-
porate milestone is an achievement not
to be taken lightly.

It takes a quality product. The
thrust of sound management. A lot
of time spent tending to production
methods, motivating people and solv-
ing problems.

Today, we join in congratulating
HAYDEN on its rise to this distin-
guished position.

D

Bemis CoMpany, Inc.
800 Northstar Center
Minneapolis, Minn. 55402

13 years of service with
products, i iy

0

& Hayden Flowr Mills Advertiing Section, Fub. 28, 1971

Early ads reflect frontier life

Glancing throu,
paper can us

t into the people of an

era as well as the area, while fre-

gaenﬂy providing for a good chuck-

an antique news-
ly provide an inter-

Offering no exceptions to this
eral rule are mpiup% the Salt River
Herald, dated March 2, 1878, and the
Tempe News, published Fehmry 14,
1891, containing two of the oldest
known preserved advertisements for
Hayden Flour Mills.

In what was apparently the style
of the day for advertising copy writ-
ers, two other commercial messages
in addition to the Hayden Mills ad
carried duplications in wording.

Besides the “FLOUR! FLOUR!™
announcement from Hayden, the City
Brewery of Prescott went a step fur-
ther vlzlh an appeal of “BARLEY
WANTED!!! BARLEY WANTED!!!"

Cai:plng them all was the firm of

& Company, located at
Hayden's Ferry, whbc duplicated
nearly the entire message, reading

CASHI!!! FARMERS, STOCK
RAISERS, AND MlNERS " and the
final smgle line, *“Call and Satisfy
Yourselves.'

Men who frequent barbershops
(the number seems to be dwlndllns}
may be interested to learn that in
1878 hair was being cut for fifty
cents, a shampoo cost fifty cents, a
shave was a quarter, while for a
dollar the barber would give E:u the
works. Of course, that was in day
when a cowboy worked 12 or 4
hours for about a dollar.

In an unusual section, news of the
Territorial Normal School (now Ari-
zona State University) was published
with its own nameplate, identifying
it as the Normal Echo. Included were
volume and number notations, as
though it were a separate publication.

From reading that early version of
The State Press, it was obvious that
no one had much cauw to worry about
the co-eds ocal

In what is bohmd to ba H- oldest
presacved advertisement for Hayden Flour
Mills, it was noted that the mill wheels had
bven’ ning. constantly for. the past wo

yoars; that the structure was in no dai

of being swept away by flood waters;
water turni mill came from the
Tarritory's lunqlwsl snow-capped mountains,
and prcoho!walhu that the capacity of the
mill "can be increased with the wants of
the people.”

Commercial Center of the South-
west."”

A list of the various fruits, muts,
grains and other plants reportedly
grown in the Valley at that time
might have caused a reader unac-
uainted with the area to believe

t it was not at all unlike the Gar-
den of Eden.

Other advertisers in that early edi-
tion included the ancestors of two of
Arizona's largest banks.

for any radical gmups In fact, they
apparently could hardly be persuaded
to participate in class.

According to the column, “Hereto-
fore your young lady students have
declinsd to take part in a debate for
fear of someone locking at them
whl!e speaking, but now that a num-
ber of girls have been billed for a
debate, great results may be expect-
ed." How times have changed.

the
mdars First National of Arizo-
na, had $100,000 in “Capital Paid
orf" while the Valley Bank, whose
spring, the Valley ‘National Bank
of Arizona, currently the
such !nstitutinn":? tg{e g&m ad
paid up i with a
surplus of safuon
Incidentally, if borrowers believe
that interest rates are abnormally

high today, it is worth noting that
lﬁhghadm:mslnlor of an utalg was

An adver the
City of Tempe billed it as the “Com-
ing City of Arizona,” proclaiming
that “Tempe is the Mmlmpmut

a parcel of land and a
share of water for sale to the high-
est bidder, with interest set at 10
per cent. O



Corporation hoosts

Arizona industry rigona Super

Since at least 70 per cent of every nies, and was called Arizona Prod-
dollar spent for an Arizona produced m:ts Month, later to become the Ari-
product or service remains in the Zon: Super Corporation, with Hay-
state, changing hands four to five den Mills as a charter member.

add!!ir::unul times, HaydEn Flour Mills
g 10 “Buy Arizom I‘;Waezlhlecag:lm ﬂ?:'w Corpo m
“By making consumers aware of t of
the advantages of purch Arto- devewpmen Arizona pmducr.smd
;'Iayd u:ls e, of As Arizona's only flour mill, the
ayden 3
Hayden :Fluur M‘.'idlu “Lfm gmwl.'hol’ eom&any purchases virtually all
prwala enterprise L&enﬁu!ﬂmgutudnrf-n mitl!llz &'\\xeat ;Iwoduced 1nl Ulest:::.
greater diversifica wi veral brands of flour
I;ijealness and greater stability of em- its ad\'veas!ng 'bearing the “B!s A"
ment. logo o
l:& pointed out that when a person ﬂwrm:i:ld!ntibil\g I.hpre.‘la‘l'r bﬂrum
buys a product in Arizona which has B0 for the consumer.
been manufactured outside the state, By participating in the Arizona Su-
the manufacturer spends only about per Corporation, Hayden Mills, along
4.5 per cent of the sales dollar here, with other association members,
with 85.5 per cent going out-ol-state. hopes to aid the state's economy.

unfavorable mlc balance, H‘iﬂ; S - pmmmmt&
den Flour Millsin 1966 led a drivein  pidc Public relations program bis

A the‘anmna food industry to create s in the economic imj THE ONLY ARIZONA SUGAR
| “Arizona Food Week." P LR the more than 1.200
This concept was expanded to in- “Made in Arizona™ products and
b clude all other facets of the state's many thousands of services provided

manufacturing and service compa- by Arizona companies,

General Mills Salutes

i | Hayden Flour Mills

Instead, we'll say “THANKS A LOT"

lls has
stayed in business for a full century i

ft benee Sl sotey e our Long Time

Hayden has contributed to community better-

B e e T PARTNERS IN PROGRESS

o us in meeting our objectives — highest stand-

ards of practice among our members. And that
benefits you, the cansumer. IN ARIZONA
Staying in business for 100 years in

Arizona—or any pluu alse, for Ihhnl m:;‘nor—u a
For that, tu- . -
lat
by epyiens bysansa i ko ot on their 100th Anniversary
achievements —the ones that benefit you and
us. And for that, “Our most sincere thanks.”

One of the reasons Hayden Flour

RETAIL GROCERS ASSOCIATION [Pt
of ARIZONA, INC. Bakery Sales Service

604 East Piorce Street, Phoenix

Hayden Flowr Mills Advertiting Sectien, Fab. 208, 1971 7




Hayden Flour Mills:
Built On Quality
Service, Products

HAYDEN C. HAYDEN
President

Successful modern business operations ar
built on the quality of service and
which they provide, and Hayden Flour Mill
is no exception.

In fact, such regard by one store exect:
tive, Ted Babbitt, of Babbitt's Markets, wi

1887, the same year it first pu
rels of Hayden Flour. That was just si
years after the founding of the mill
Tempe.

Babbitt cbserved that “Hayden Mills ha
always been a reputable fi furnishin,
quality products and services

His observation that the comp&ny has al
ways been willing to be of assistance
merchants is supported by many other re
tailers.

According to Eddie Basha of Basha
Markets, “It is probable Bashas' wouldn’
be in existence wdt! without the compassio
ate credit extended by Hayden Flour Mill:
when we first went into business. With thi
foundation, Hayden Flour Mills and Bashas
have enjoyed a wonderful relationshi,
through the years.”

Others, such as Roger Hagel, president o
A. J. Bayless Markets, who has been in th
grocery business for 35 years, points ouw
that In working with Arizona’s retailers anc
consumers during the past 100 years, Ha;
den Flour Mills has made many contribu
tions to the welfare of their employees, th
community and the state,

“‘As one of Arizona’s oldest continuous bus

This fountein, naw anclosed and an intagral part of Manti's La Casa Viela Resheurant, was formedy out of Inesses, the company has had a significan
doors and surrounded by fhe old Haydsn family home. Gathered around the fountain are Hayden C. Hayden, impact ”‘\;’;‘j‘ 3"""{2’ "’d“;;“"" ?g"h"'
i ico prosident of production: E. J. McCuly, secretory-rossarer, Yeats, feodiig Jibd tna b S
essential food products,” he observed,
# Haydes Flowr Mills Advartising Section, Feb. 28, 1971




GLENN HENDERSON BOB CUNNINGHAM
Bakery & Institutional Sales Haydan Milks and Brokerage

ROM DEERING -W FRANK KRUPER
Hayden Mills and Brokerage Bakery & Insfitutional Sales

arfety of




One hundred years ago, a grist mill . . . with a river ferry
to serve it — was built by a Connecticut-bom trader who
decided Arizona looked better.
To give Arizonans an even better look, Arizona Public
Service put in the first street lights a dozen years later.
Since then, “Don Carlos” Hayden's mill has become
the state’s biggest manufacturer of bakery supplies. And

APS has become the state’s I).ig-
Cps.

“We Salute”. . .
Hayden Flour Mills

BABBITT'S ...

SERVING NORTH-
ERN ARIZONA SINCE 1889,

Hayden
Brokerage
supplies
Arizona

grocery
needs

DON BIRBERICK
Vice President—Sales
Hayden Brokerage

A ificant portion of the overall Hayden busi-
ness performed by Hayden Brokerage, which
supplies retailers a great many products sold
lhmu h Arizona retail stores.

for the line of Stok=
IcyvnnCamp foods in Arizona, orders for ship-
ments as large as railway cars are taken from
supermarket food buyers.

These orders are then forwarded to Stokle: -Van
Camp distributing points, with shipments
made directly to the supermarket warehouses rnr
distribution to individual stores.

Headed by Don Birberick, the brokerage staff
also sells a complete line of paper products manu-
factured by the Brown Paper Company and Ponde-
rosa Paper Products, Inc., which located in
Flagstaff.

STEVE NORTH

HOWARD PHILUPS

TAKES A GREAT DEAL OF PRIDE
IN THE FACT THAT THEY ARE
THE OLDEST CONTINUOUS
CUSTOMER OF THE HAYDEN
FLOUR MILLS.

Tucson R
Bakery & ecttetional Saes

Salesman
Hayden Brokerage

Congratulations, Hayden Flour Mills,
on your 100th year of continvous
operafion.

L. A. Hearne
Warehouse Company

MAIN OFFICE
Telephone (408) 3855441
P.0. Bax 925, King City, Califernia 93930

Babbitt's

THRIFTWAY MARKETS IN:
FLAGSTAFF, WINSLOW, HOLBROOK
CANYON and

10 Hayden Flosr Mills Advertising Section, Feb. 20, 1971




Arizona’s Pioneers
Believed in
Hearty Meals

Southwest pioneers believed in
hearty “‘stick-to-the-ribs” kinds of
meals, particularly during the cool
winter months.

Usually prepared from easily ob-
tained staples such as flour, beans,
meat, shortening, fruits and vegeta-
bles, recipes were basic and simple
to prepare leaving busy frontier
housewives as much time as possible
for other tasks.

Knowing that such dishes still re-
tain wide popularity with western
families, Hayden Flour Mills is
offering a new series of centennial
recipes collected by Miss Sallie Hay-
den, daughter of the mill’s founder,
Chnrlea‘n'umbull Hayden.

Reproduced here are two of the 20
recipes which are available, com
plete with a metal box
Hayden Mills. To receive the collec-
tion, simply collect 10 coupons
packages of Family Kitchen Flour
or Rose Flour and send u‘luizm mga!%e
Hayden Centennial Recpes
Box H, Tempe, Arizona

For the recipes only, send just five
£oUpons

Old-Fashioned Apple
Dumplings

Sift together flour and baking pow-
der. Cut in shortening until like
meal. Stir in milk. Round up on
lightly floured surface and knead
*five times. Roll out biscuit dough to
a thickness of about Y-inch. Cut into
4inch squares. On ea square place
hall an apple, 1 lespoon orange
marmalade and a pincll of cinna-
mon, Pull the corners of the dough
up around the apple, moisten slight-
ly, and press to seal. Tie each dump-
ling in a square of cheesecloth and
drop in a pan of beiling water. Cook
for 20 minutes, or until the dump-
lings test done. Serve hot with soft
custard sauce. Makes 8 dumplings,

Soft Custard Sauce
114 cups milk
2 eggs
cup sugar
tsp. salt
1  tsp. vanilla extract

Seald milk in top of double boiler

over direct heat. Beat eggs in a
small bowl. Blend in sugar and salt.
Gradunlly stir in scalded milk. Re-

turn mixture to top of double boiler.
Cook over simmering water, nlg_
constantly. When custard coals a si
ver spoon, remove from heat and
cool quickly. Blend in vanilla. Serve
over apple dumplings.

‘Whole Wheat Rolls
Biscui

Measure milk and shortening into
saucepan; heat until warm. Mean-
while mix t, sugar, salt, and 2
cups of whole wheat r. Add liquid
to dry ingredients, Beat for 2 min-
utes ‘at medium speed of electric
mixer, scraping bowl occasionally.
Add 1 cup of whole wheat flour and
eggs. Beat on hlgh speed for 2 min-

utes, mpmgbmv nally. Stir
in remainjn % of whole wheat
flour and mmgh ‘amily Kitchen or

Rose flour to make a soft dough.
Mix with spoon until smooth. Turn
onto lightly floured surface; knead 5
minutes. Round up in grei bowl.

Cover with a damp cloth. Let rise in
a warm place until double, about
134 hours. Punch down; let rise
again until almost double, about 30
minutes. Divide to make 134 to 2 dozen
rolls. Shape in cylindrical shapes
with tapered ends for dinner rolls or
in bnlls 14 size desired for old-fash-
ioned biscuits. Place dinner rolls on
greased baking sheels and biscuits
close together eased round
pan. Let rise nnul lig‘nl about lS to
20 minutes. Bake in 400 degree F.
oven for 12 to 15 minutes. Serve piping
hot. O

Congratulations
on the first 100 years!

and RUSTCO
for quality

£ en Benver, Cal

CONGRATULATIONS
to Hayden Flour Mills on their
‘V 00th Anniversary!

It's been a pleasure doing business
with you over the past 23 years.,

“ﬂ',"," SCALES

Depend on
HAYDEN FLOUR MILLS

BAKERY SUPPLIES!

I ﬁ Rust Sales Company

Congratulations
to

Hayden Flour Mills

on its
100th Birthday

PHELPS DODGE

MERCANTILE GOMPANY

Serving Southern Arizona
both retail and wholesale
since 1886

Haydsn Flour Mills Advactisiag Section, Feb. 28, 1971 11
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Civilization depended on wheat

Since the cultivation of wheat by
man apparently pre-dates his ability
to keep rwurd?s it is not known ex-
actly where the plant originated.

It is widely accepted, however,
that the in was cultivated in
Soulhweslem Asia, the area where
modern man is believed to have first
appeared.

In 1948, University of Chicago ar-

chaeologists uncovered a village in
Iraq, established as being 6,700 years
old, and in the ancient ruins discov-
ered grains of wheat similar to two
types grown today.

The frsl wheat wasgrm‘bably dis-
nbonl u|m me forests and grass-

lands searching for food. Upon dis-
coverlﬁhum he could eat seeds
from cular kind of grass,

Names
you can count on
when protection
is important

It is with considerable pride
we have represented the following
highly-respected insurance industry leaders
for many years — most of them for
maore than a third of a century.

Rovar-Grose Insurance COMPANIES
Home InsuraNcE COMPANY
CONTINENTAL INSURANCE
Frrestan's Furp INSURANCE
Unirrep States Fiee INSURANCE
FioeLrry & DeposiT CoMpany
GrEAT AMERICAN INSURANCE
U.S. FIELITY & GUARANTY
Grins FaLis INsuRANCE
Hawrrorn STeam BoiLER
InpusTRIAL INpEMNITY COMPANY
Lrovo's oF LoNpon

Ground Floor

Security Building + Phoenix. Arizona
Telephone 254-2151

12 Hayden Flaur Mills Advertiting Section, Feb. 28, 1971

to o great company,
Hayden Flowr Mills

ress of the flour grinding operotion is
miller_at the mill, who has 40 years of
mnunu in the business. The best method of determining

Checking the
from Larry L. Yerten,
T.E. EGGLESTON, INC. the “break” of the flour is by touch.
Food Brokers
2448 West Lincoln, Phosnix
— ——

[ OUR THANKS TO
HAYDEN MILLS FOR
A CENTURY OF
SERVICE

We're proud to be a part of the modern
Hayden Mills success story. Our Clark
lift trucks help keep Hayden's vast han-
dling and storage operation moving with
a maximum of efficiency.

To get the most out of your operation —
callus. We're the "' total’’ material handling
specialists. \

"
MAUMANN LIFT TRUCKS INC.— PHOENIX - TUCSON - YUMA

Bags Full of
Good Wishes!

May
Hayden Mills
have another
successful century.

2530 West Backeye Road, Phoenix

&IE" 2TH-5508

HAYDEN FLOUR
MILLS

on their

h ANNIVERSARY

PHOENIX LINEN
& TOWEL SUPPLY

110 S. 3rd 51, Phoenix



he took note of the location, return-
ing there in subsequent years.

As time passed, man found that
wheat could be stored during the
winter and that the surplus could be
planted in the spring for a new crop.

In this way, man the wanderer be-
came man farmer, and his early
settlements near the better places
for growing food started him on the
road to civilization,

No longer forced into a nomadic

“z of que. man found time to think

plan ways to improve his shel-

ter, his crops and, in general, his
way of life,

Maost e today take wheat for
granted, since so many foods are
either made from or contain the
grain, with the most popular use of
wheat food being in bread.

A form of bread was found in the
remains of a Swiss lake dweller vil-
lage which has been dated to
Stone Age, but the grain itself,
stripped of its husk, or “glumes"
was probably the first wheat food,

A later method of preparing wheat
and other grains for eating was to
heat the kernels until they popped,
as we do today with popcorn.

Many of the primiti hods of

equivalent to those used thousands of
years ago remain in daily use.

As man learned to make records,
his dependence upon wheat became
a part of his written history.

The grinding of wheat and making
bread ﬁ“ Assyria are depicted on
bronze tablets from the Ninth Centn—
ry B.C., and Herodotus, the Greek
historian of the fifth century before
Christ, wrote of Egyptian bread bak-
ing.

Murals found in tombs along the
Nile river depict the planting, har-
vesting, grinding, and subsequent

of bread from wheat. Egypt
is generally regarded as the area
where leavened bread originated.

References to wheat by earlier civ-
ilizations have been found th t
the world, from the ancient Chinese
to the later Greeks and Romans.

‘The combined archi cal find-
ings of written mﬂeﬂogi in
the excavations of ancient cilieu

have revealed the pmgrua
made in milling and baking grains
from earliest recorded history throu

modern times.

Much lpe:ulalbon has been done,
the ¥ of

preparing wheat still persist in parts
of the world,

crude instruments

| bread since the event was
apparently not recorded by the an-
cients. It was more tha.nlihelydi&-

covered through the process of add-
ing water to ground wheat to make
some type of gruel, porridge or

This combination, left in the
under pru?er mdtons. will fer-
menl tu n; into a kind of “'sour-

With added amounts
of wa!.er, it wIII become a primitive
kind of beer. Thus, baking and brew-
ing developed simultaneously.

Of its most important characteris-
tics, one of the most significant is
that wheat is the only cereal grain
possessing the property which pro-
vides the cellular structure of lev-
ened products, a

Carl Hammond, head packer
at the Hayden Flaur Mills, Chects
i ing sach bay

avtomatically sesled s8d packed
for shipping.

Congratulbtions

... to The Hayden Flour Mills
on your (100) ene hundred
years of successful service in
the Valley of the Sun.

Much Good Luck and Best
Wishes to you for your second
hundred years.

Grocery & Dept. Stores

LITTLE RED HEN DEGLARED
““NO LONGER RELEVANT”
IN TODAY’S COMPLEX SOCIETY,

The fabled fow! allegedly was able to plant, reap and
grind the wheat all by her lonesome, but experts today
cast serious doubt upon her story. They point out that
progressive millers — such as centennial-celebrating
Haoyden Flour Mills — commonly call in outside help.
Hayden, for example, regularly uses our Perme-Guard D-
10 to protect stored groin agoinst insect damage. They
recognize this type of control is ecological in nature, rath-
er than chemical (o distinction Litle Red Hen would
doubtless applaud) and that there's never any poisonous
chemical residue. And while Little Red Hen's qualifica-
fions as @ baker remain undisputed, today’s Average
American Homemaker is no slouch, either, and she can
testify that baking and nutritive qunhrm of the grifg
we've protected are not offected one whit. And the U.S.
Department of Agriculture will back her up on this all the
way.

PERIMA-GUAR

CORPORATION
A Division of Phosnix Gems, Inc.
1701 EAST ELWOOD STREET» PHOENIX
Write for information about our Household and Garden
& Plont insecticides that provide insect protection with-
out poisonous chemical residue.
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Congratulations

to another old-timer in the food business!

Our shortenings and cocking oils, which Hayden dis-
tributes to the restourant and bokery trode, hove
bwen a part of the Arizona scene since territorial
days.

@rnocr ER & GAMBLE

Congralulaliony

to a great company
in a great industry,
but most particularly
to a great people --

Hayden Hayden and crew!
JACK ROSS '

BG5S West Main Streef, Mesa o Telephone 964-2414

100th Anniversary!
CONGRATULATIONS

HAYDEN

FLOUR MILLS

Ml of

VALLEY MACHINE WORKS

701 W. Jucksen--thmx, Ariz.
19
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Arizona’s Hayden Family...

Building for Tomorrow

This view of the north end of Mill Avenue was photographed during the 1880%. The
Hayden Flour Mill is at the lower right, with the Hayden family home, La Casa Vieja,
immediately to the left and ncrom The siveat, Service: as The comemudly's. jol was the
small block building at the center. The bridge across the Salt River was built for the
Maricopa and Phoanix Railway.

Affectonately known by Tempe
pioneers of territorial Arizona as
“Don Carlos” or “Judge Hayden,™
Charles Trumbull Hayden, the found-
er of Tempe, was born in Connecti-
cut in 1825

A direct descendent of the yankee
state's settling ploneers nearl
centuries earlier, young Charles
turned down an a%polntmem to West
Point, and with the thought in mind
of studying law, taught school for a
time in New York.

Then, because of his health, he
migrated west, bringing 14 oxen-
drawn wagons, filled with tradin,
goods. Traveling via the Santa Fe
Trail in 1848, he made stops in New
Mexico, Arizona and California. He
established a freighting business in
Santa Fe, moving to Tucson later.,

During a wa, trip from Tucson
to Prescott in 1869, he was delayed
by the flooding Salt River, and to
pass the time, climbed a butte which
was later to bear his name.

His vision of the area’s future, as
seen from that butte, led to the es-
tablishment two years later of the
community of Hayden's Ferry, later
known as Tempe, and currently the
state's fourth largest city.

As Tempe grew, Hayden recog-
nized the need for educating the
town's young residents. In 1885, to-
gether with his store manager JTohn .
Armstrong, he helped establish the
Arizona Territorial Normal School,
later to become Arizona State Uni-
versity.

In 1876, at the age of 51, Hayden

married Sallie Calvert Davis, a Cali-
fornia school teacher, and brought
her to the small desert community.

The daughter of a southern planta-
tion owner, Sallie had run away
from home to obtain an education.
She attended a convent in Tennessee
and then normal school in Illinois
before traveling to the Pacific Coast,
where she was to meet her future
husband.

One year following her marriage,
she became the mother of the ﬂrst
Anglo-American  baby born
Tempe.

Carl, the first of their three child-
ren, was to become Arirona’s first
member of the U.S. House of Repre-
sentatives and one of her most illus-
trous sons.

Educated in local public schools,
he was graduated from the Normal
School in 1886, and studied at what
is now Stanford University at Palo
Alto, California, from 1896 to 1900.

His popularity at the California
school, as center for the football
team and a member of the debate
squad, carried him to a runoff elec-
tion for student body president. His
loss by two votes ranks as his only
defeat at the polls in nearly 70 years
of campaigning.

While he became temporarily in-
volved in the family's flour millin
business following his father's deal
in 1900, public life held a stronger
attraction for him than business,

Named to the Tempe town council




——Farmor U. 5. Senator Card Hayden,
standing in front of the Hayden Library
on the Arizona State University cam
is flanked on the left by grendnephew
Carl Hayden and on the hgﬁl by grand-
nisca Catherine Hayden, The young Hay-
dens are the children of Mr. and Mrs.
Hayden C. Hayden of Tempe.

in 1902, young Hayden held a succes-
sion of offices, including a tem ns
Maricopa

of the guard, Hayden competed in
the matches for three years, winning
the national long-r: shooting title
in 1911, scoring 15 bullseyes of a
possible 15 at 1,000 yards.

Following his retirement from the
Senate, Carl Hayden returned to his
Tempe home near the first tee at
Shalimar Country Club, Now 93 years
of age, he spends much of his time
reading and taking daily walks

Three days each week are dewted
to the dictation of letters and work,
on a biography of his father at his
two-room office on the fifth floor of
the Hayden Library at Arizona State
University.

Currently, the Hayden Mill, after

several mergers and tions,
is in full ownership of Hayden C.
Hayden, a grandson of the founder.
He has been president and owner
since 1955, previously bed em-
ployed for eight years as a salesman
for the company’s products.
Actively involved in a variety of
wmmnnity and professional organi-
tions, he has served as the presi-
dent or director of several. He Is

Tem; Diablos, the special eve
m:e of the Tempe Chamber ol'

County
1904 until 1907, when he was elemd
county sheriff.

He served as chief county law offi-

~~ccer until 1912, when he was elected a

Representative from Arizona.

took his seat February 19, 1912,

five days after Arizona was nl'l'ici.n]ly
declared a state,

After serving seven successive
two-year terms in the lower house of
Congress, Hayden was elected to the
U.S. Senate in 1826, with re-election
at six-year intervals until his retire-
ment in 1968. His career of 56 years
on Capitol Hill exceeded in length
that of any legislator in U.S, history,

A c!mm,phn url reer.umauun. the es-

system, and creaf.inn of new national

enfranchised women,

As chairman of the Senate Appro-
riations Committee for many years,
ayden helped direct the nation's fi-
nances, and was elected president
pro tempore of the Senate in 1957
Hayden's wife, Nan Downing,
whom he married in 1508, and who
died in 1961, has clear title as the
“Betsy Ross of Arizona."”

She designed and made the

which was to become Arizona’s offi-
ctal banner, from copper, gold and
blue cloth, tn be carried by the Ari-
zona National Guard rifle team as
their emblem in the National Rifle
Matches at Camp Perry, Ohio in
1811,

" As captain of the Tempe company

From 1964 to 1967 he served as a
Tempe city councilman, and is pres-
ently a director of the First Federal
Savings & Loan Association.

Hayden and his wife, Catherine,
who make their home in Tempe,
have three teen-age children. Two of
them, Carl and Sallie, are named for
IM children of their pioneer ances-

Charles Trumbull Hayden, while
Cslherine is named for her nwt\le

An educated merchant and a free-
Ih-nher Charles Trumbull Hayden, founder
Hayden's Farry {later Tempe) and Hay-

den ¢ Mills, typically wore a boiled
shirt, I:m tis and coat, a sharp contrast

to  the hly  dressed
f?onhml:mgfh ;ﬂ"' Sy

From one pioneer to another,

Happy 100th Birthday

Phoenix — Tempe — Mesa — Buckeye — Glendale

Nogales — Yuma — Tucson — Scottsdale

Congratulations

second
hundred,
too.

It's in the bag.

NU-TRED Tire Stores (all five locations)
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G0 aHed...
YOU Can BaKe iT!

‘We've been doing just that for a hundred years. Here's the recipe. And
here's the flour to use. Family Kitchen. Or Rose. Arizona's finest flours.
Both from Hayden Flour Mills, where this year we're celebrating our
Centennial as Arizona's oldest manufacturer.

We've helped Arizonans eat well since the early 1870's. Today we'd
like to help you.

Shall we start with Golden Anniversary Pound Cake?

GOLDEN ANNIVERSARY POUND CAKE
2 cups sifted Family Kitchen 1 tsp. grated lemon peel
or Rose flour - 1 T. lemon juice
114 tsp. salt 34 cupmilk
1 tsp. baking powder 3 e%s
24 cup soft shortening Confectioners’ sugar
134 cups sugar s i
Grease 934 x 5 x 3-inch loaf pan or mini-bundt. Sift together flour, salt,
and baking powder. Cream shortening and sugar until light and flutfy
(about 3 minutes on medium speed of mixer). Add lemon peel and juice.
Add milk and stir enough to break up creamed mixture. Add sifted dry
ingredients to creamed mixture and mix until smooth (about 2 minutes
on low speed of mixer), scraping bowl often. Add eggs, 1 at a ti beat:
ing thoroughly after each (1 minute on low speed). Beat additional 1
minute at end, scraping bowl often. Pour into prepared pan. Bake in 300°
F. oven 1 hour and 25 minutes. Remove from pan and cool on rack.
‘When thoroughly cool, sift confectioners’ sugar over top.

This is just one of the 20 delicious new recipes included in our
CENTENNIAL RECIPE PACKET.

Frée “centennial” recipes..

Hearty main dishes, tempting rolls and breads,
mouth-watering desserts . . . there are 20 recipes
in all in our new Sallie Hayden CENTENNIAL REC-
IPE PACKET, sent to you in a sturdy and colorful

.d % metal file box. Just mail us ten of the coupons
k\q 74% you'll find packed in Family Kitchen or Rose Flour
'\ (any size). If you'd like just the recipes alone (no file

e box), send only five coupons. NOTE: Many of you have al-
ready collected all the other recipes from Sallie Hayden's Family Recipe

File, sowe'd like you to know that the recipes in the CENTENNIAL RECIPE
PACKET are all new and different. We think you'll like them!

HAYDEN Flour Mills

IT'S HAYDEN'S HUNDREDTH YEAR!

This old house
was made for
livin’!

... and we can tell you, folks, it's seen a lot of lifel
Charles Trumbull Hayden built a sturdy adobe hacienda
here back in 1871 that came to be known as The Old House,
or La Casa Vieja. It was here that Hayden's Ferry across the
turbulent Salt was headquartered; it was here that “Don
Carlos” started the Hayden Flour Mill now celebrating its
centennial; it was here that Judge Hayden's wife Sallie

gave b r son, Carl, who served more years than
any other man in the Senate of the United States.

And it's here, today, that Monti’s continues a quarter-
century-old tradition of serving the Southwest's finest steaks
in the historic atmosphere of the Old West. Come in,
browse around, see mementos of the historic past of Arizona
Territory. Then settle yourself down to some real western
style hospitality, and the kind of good hearty eating that has
made Monti's \aumm:s for steaks the world over. The ol
walls still stand, the old hospitality still prevails, at Monti's
La Casa Vieja.

Woast 15t Street & Mill Avenuve, Tempe
Phone 967-7594

Hayden Flour Mills Advertising Section, Feb. 20,
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