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FOR CLEANING

The entire popping mechanism can be removed by reversing these
steps. For convenience, these steps will again be stated.

1. Pu_ll out the motor plug socket and the kettle plug connector, as
shown in Figure 3.

2. T1p_the popping mechanism to the left, raise the far end of the
kettle trunnion up and out of the bracket, as shown in Figure 2,
, l?t The near end of the trunnion is then easily taken out of the
yracket,

4. You now have the entire popping mechanism out and ready for
cleaning.

SETTING UP MACHINE

In setting up the machine, getting it ready for operation, merely
attach the receptacle to an electric circuit. All large kettle machines, such
as the Super World’s Fair, World’s Fair, Princette, Canteen, and Eldorado,
have an electrical consumption of about 2200 watts. 1800 watts of this is
in the kettle and a seperate electrical eircuit of No. 12 wire will be necessary.

NOTE: Shquld your machine fail to heat up sufficiently, it is very probable that
you are not getting the proper voltage and we wauld advise consulting your Electric
Light Company as it may be that the circuit on which your machine is placed is
already overloaded.

IMPORTANT: Regardiess of whether or not the line is loaded to capacity, it is
2 good idea to turn off the warming element when popping corn, This will save

electricity as it i= not necessary to use this warming el
elect) v as Sary £ s ement except when you are
keeping the stored popcorn hot. v g ?

On all the large kettle machines, you will notice the kettle switch is
threg heat, low, medium, and high. Never leave this switch on when not
PoppIng corn unless you are right at the machine, then only on low heat
and with seasoning in the kettle and the lid open. The smoking of the

seasoning will remind you that the switch is on. Corn is popped on high
heat only.

i Large ket'tle machines are equipped with a thermo safety fuse and it
will bu_rn out if your kettle becomes overheated. This serves to save your
kettle if yvou should forget and leave the heat on.

_The switch box on the large kettle machines shows three switches, in
ﬂddmon to the kettle switch, labeled “Drawer,” “Pan,” and “Motor.” The
Draw.'er switch is for your hot peanut drawer, the “Pan” means the
warming pan where you keep your stored popcorn hot, the “Motor” is,
of course, to drive the agitator when you are popping corn.

On new {nnchines: it would be well not to turn on the motor switch
unless there_ I8 seasoning in the kettle, otherwise vou will have u certain
amount of nb_nnon and a grinding noise in the kettle.
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MELTING SEASONING

In the Super World's Fair Machine the seasoning pot is kept in a hinged drawer
just under the cash drawer. In the bottom of this drawer, which we call a seasonhing
well, is a small electrical element which serves to keep the seasoning warm or to melt
it in cold weather. Burch's Best Seasoning is a solid at a temperature under 60 degrees,
and at these temperatures it, of course, will have to be melted.

There is no special switch on the element in the seasoning well, but this ‘element
is on when the kettle is either on low, medium, or high heat, and off when the kettle is
off. The necessity of this arrangement is due to the fact that this seasoning is an oil
and any oil at a high temperature is inflammable, There is not enough heat in this
#lement to ever reach the danger point in the ordinary operation of the machine.

WARNING — DANGER

In the World’s Fair Model Machines manufactured in 1936, the seasoning pot is
on & shelf, The scasoning pot has an independent electrical element like a coffee ‘per-
colator. This is an extremely hot element and there is real danger of the seasoning
catching on fire if you are neglectful and do not disconnect this pot after the season-
ing is melted. In these machings if one forgets and leaves the seasoning pot connected
and it starts smoking, disconnect it, but do not take it out of the machine and under no
circumstances lift the lid because if the air gets into the hot gseasoning it may burst

into flame.
THE BLOWER

The Super World's Fair Mode) is equipped with a blower that takes the fumes from
the inside of the kettle completely out of the machine. In time the blades of the blower
may. become clogged with grease, and when this happens it is necessary to take it apart
and give it a thorough cleaning.

With each machine we send a plume made up of red cellophane streamers. When
the machine is not in operation these cellophane streamers make a very nice display
while the blower is in operation. It should be remembered, however, that when one
starts popping corn you don't need this display, and furthermore, the moisture and
seasoning coming from the inside of the kettle will ruin the plume, so when you start
popping corn push the plume to one side, then When you are through put the plume
back into operation. - .

4. In Figure 4, we show
what we call our Kandy
Korn divider with a hinged
deflector.

5. Figure 5 shows the
position of the deflector in
making corn.

FIGURE 5
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Peanut Popeorn Brittle

This recipe is in small quantities but you ean inc 2 increasing
B bl v pmmrtog: ities but you e¢an increase it by increasing

Mix:

2CUPS GRANULATED CANE SUGAR

1 CUP WHITE KARO SYRUP or GLUCOSE

12 CUP OF WATER

13 TEASPOON OF SALT

Nuts:

1 CUP RAW SPANISH PEANUTS

1 CUP GROUND UP OLD MAIDS

15 of ¥4 pound cube of CREAMERY BUTTER

COOK THE MIX UNTIL IT FORMS A HARD BALL IN COLD
WATER. AFTER THIS POINT IS REACHED, ADD THE NUTS .‘(\)N%)
OLD MAID%. _THE MIX IS OR MUST BE STILL COOKING WHEN YOU
f\’QD THE I\‘DTS AND OLD MAIDS AND THEY MUST NOT BE ADDED
UNTIL THE MIX FORMS A HARD BALL IN COLD WATER.

THEN CONTINUE TO COOK UNTIL THE ENTIRE BATCH 18
WELL BROWNED. THEN REMOVE FROM FIRE AND ADD: g
. 1 Teaspoon each of Baking Soda or Sodium Bicarbonate. Stir th d
into the mix or batch thoroughly until it becomes creamy and Iight.e i

HAVE BUTTERED PAN READY—so that e
k AN RE § you can pour the cand
into the pan and sp_rqad thin while siill hot. Allow to coolp'fnd seltl). u"IEII'-ii
makes the most delicious BRITTLE ever made. You can increase the size
of the batch or the quantity of nuts and old maids as you wish, but the

proportion of sugar. Karo or Glucose, salt a q ;
kil nd creamery butter should

Candied Apples with Cround Old Maids
2 (‘LPb GRANULATED CANE SUGAR
1 CUP WHITE KARO SYRUP OR GLUCOSE
1, CUP OF WATER
Iy TEASPOON OF SALT
COOK THIS MIX UNTIL IT F( S SOFT v
e IT FORMS A SOFT BALL IN COLD
Then add ONE CUP ground or cracked old mai ) i
¥ : . C ' aids.  Use more if
dﬁ:lr.e.d. Turn the fire or heat low under the candy mix and leave if on
l.he .m e. Puta skewer in an apple at the stem end (skewers can be pur-
L art-.‘d for experiment from your meat market). Dip the apple intp the
ot candy mix and as you remove i: from the mix, dust or throw old

maids which have been ground over the candi
I ied apple and the
in a buttered pan, skewer up. to cool. bl f Diace el

These apples are delicious and are big sellers in som iti
it S€ 4D} X & § S e communities.
T'RUF. 1 HEY ARE A I.ITTI_.L WORK TO MAKE, but they take :::ll'«":ff
ond turn into a profit something that is a total loss otherwise,
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|Creesies |

You BET, GwE
ME A PACKAGE

CHEES IES

CHEESE
COATED Pogcore

“Cheesies” or Cheese Coated Popeorn

This % one of the best and FASTEST selling, MOST PROFITABLE
jtems the loperator of a popcorn machine has ever known. It opens num-
erous outlets for extra business and profits. Many operators are selling
“CHEESIES” to beer joints, etc., to be used at the bar. chers are
putting it in CELLOPHANE BAGS and placing it on pedestals in Grocery
Stores., Beer Joints, Cottage Camps, Filling Stations or any place that
people gongregate. Usually they make up only 10-cent bags for this
business and allow the owner of the business where the pedestals are placed
2 cents profit on each bag sold. Your net profit per bag when thus sold is
about 3 cents so you can easily see or figure what the year’s profit would be
if yuu,‘had out fifty pedestals selling as little as 5 bags each per day.

“The Formula Is As Follows”

POP YOUR CORN FIRST, EXACTLY THE SAME AS WHEN MAK-
ING BUTTERED POPCORN. IN FACT, “CHEESIES” IS BUTTERED
POPCORN, POPPED THE “BURCH” WAY, IN SEASONING AND SALT
FIRST. THAT'S WHY “CHEESIES” IS BETTER THAN THE MANY
IMITATIONS ON THE MARKET TODAY. USE THE BUTTERED POP-
CORN POPPED THE BURCH WAY, IN YOUR MACHINE, TO MAKE
CHEESIES.

TURN THE HEAT SWITCH CONTROLLING THE HEAT ON YOUR
KETTLE TO LOW. YOUR KETTLE SHOULD BE JUST WARM
ENOUGH SO THAT YOU CAN HOLD YOUR HAND ON IT (NOT HOT).

FILL. THE KETTLE ABOUT THREE-FOURTHS FULL OF BURCH
DELICIOUS POPPED POPCORN. Fill the seasoning measuring cup
about half full (some operators use two-thirds of a cup or even three-
fourths cup) of BURCHS' PREPARED CHEESE MIX. Turn on the
MOTOR OR AGITATOR AND POUR THE CHEESE MIX SLOWLY
OVER THE POPPED CORN IN THE KETTLE. As the agitator moves
the corn around in the warm kettle it mixes it and bakea the cheese on
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This means that they are, at all times, offered and have available the
finest popeorn that it is possible to obtain, the finest, tastiest Seasoning
that can possibly be manufactured, a popeorn salt that melts right into the
popcorn, and the product itself is merchandised in the most beautiful
bags and cartons the price of the product will justify. Burch owners pay
no mo.re for Burch supplies than is demanded for far inferior products;,
All §h|pments are made the same day the order is received, if the order js
received during the working day.

POPCORN

There are several different typex of popcorn.

Jumbo South American

This is the large, yellow karnel popcorn that pops out into large
ﬁuff}f. )jellow kernels. There is a certain amount of husk on this popcorn‘
and it ig inclined to be a little bit tough. These deficiencies ‘however
are made up by the fact that it has a lot of eye appeal. It Iook:s'.extreméh:
rich and well buttered on account of its color., We recommend this po.
corn for the manufacture of buttered popcorn, as well as for all cand';' (-o:;
confections, as well as cheese coated Fopcorn, :

There is only one name for thiz kind of popcorn—Jumbo South
Ameriean, Various dealers in various parts of the country have caused
a gregt deal of confusion in the minds of operators by putting their own
copyrighted trade name on the South American that they are offeri
such as Mushroom, T.N.T., Giant Yellow, Thunderbolt, etc. o

! C?rtain dealers have found, from time to time, that certain lots of
their South American popcorn have a better pPopping volume than other‘lots
_and have marketed their better lots at premium prices under high qound:
ing t_rade names, leaving the poorest lots, that ig, the lots with the p;)oreqt
Koppu}g volume, u‘nd?r the name of South American popcorn.‘ Sout.h
dj:?:;;czr;;omgrn is llkl'? any 9‘her popcorn. Under certain growing con-
ks - under certain c.u'rmg conditions, it wil] have better popping

ume a.n Wwhen the conditions are not so good. In this connection, we
want to point out to a] Burch owners that Burch’s Jumbo South Amer'ican

popcorn normally is grown only by the best growers of the middle west,

cured under ideal conditions, kept in cold storage during the summer

months, and on the average will be the best South American popcorn that

i under any circumstances, and at any
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South American Hulless

Its principal characteristics are that it pops out with extremely good
volume, but a smaller kernel and not quite so yellow as the Jumbo South
American. This is always a good popcorn, either for eating as a seasoned,
buttered popcorn or as a candied confection. Averages more dollars per

sack than any other variety.
Superb South American

This is sometimes known as Michigan Yellow. It is a hybrid early
variely of South American popcorn with good popping volume, pops out
in light yellow kernels, and is recommended both for seasoned, buttered

papcorn or confections.
Jap Hulless

Jap Hulless corn pops in small, white kernels, deliciously tender and
tasty, and no hulls, and it is an especially fine eating popcorn when used as
a buttered or seasoned popcorn. It is not recommended for the manu-
facture of cheese coated popcorn or the manufacture of candied corn or
any confections. Operators are urged to use this type, keeping it separated
from yellow varieties by means of the Burch Divider.

Spanish Popcorn

This is a large white popcorn, pops out the size of South American,
only white. Ordinarily, it does not have as good a popping volume as the
South American or yellow varieties. It makes an excellent popcorn for
confections, that however, is all we would ever recommend it for.

White Rice Popcorn

This is the old-fashioned popcorn with the hard center, the type that
you generally almost broke your teeth on. We don’t recommend it for
anything.

Queen’s Golden Popcorn

Don’t ever use it.

Calico Corn

Here is another hybrid variety that should never be handled by Burch
aoperators.





































