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Preface

For more than eighty-five years, Wonder bread has been an American
staple—a product that has soared to iconic status, helping to build more
than a few “strong bodies" along the way.

We want to thank all of the Wonder enthusiasts who made this special
book possible. From soufflés and sandwiches to blintzes and bread balls,
this inventive and unusual collection features the best-of-the-best savory
and sweet Wonder bread ereations from America’s kitchens and the Wonder

archives,

—Interstate Bakeries Corporation, baker of Wonder bread
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A Wonderful Life: History of an
Iconic American Bread

IE BREAD IS THE STAFF OF LIFE, AMERICA HAS RUN ON WONDER.
Go ahead and admit it: you love the stufl. Even after all these years, you
find nothing beats mushable, squishable, toastable, simply unforgettable

Wonder bread. Don't worry; you've got plenty of company. Any way you slice
it, Wonder is the best-selling brand of white bread in the country—to the
tune of more than 127 million loaves a year. That stacks up to about 1.3 bil-

S

lion sandwiches, in case you were, well, wondering.
So what accounts for this enduring appeal? What more can be said

about the produet that inspired the phrase “the hest thing since sliced
bread”? How do you capture the essence of a brand that was promoted by
a famous quartet of singing bakers, pitched by Howdy Doody and Buffalo
Bob, helped to build strong bodies, and coined the phrase the “Wonder

Years”? It comes down to this; America just wouldn't be the same without
Wonder bread.
And Wonder bread wouldn’t be Wonder bread without Elmer Cline,
The year was 1921. The world was changing in exciting ways, and in the
heartland of the home front the Taggart Baking Company was gearing up

to introduce a new, large 11/2-pound loaf of bread.
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As vice president for merchandising development at Taggart, whose

Wher

conceivig

label was once described by the Indianapolis Star as the “perfection stamp

of bakery goods,"” Cline was in charge of branding—naming the product and launch. T
id .
developing the packaging. While taking in the International Balloon Race to makel
at the Indianapolis Speedway, Cline was captivated by the scene of hundreds

wonder g
of balloons creating a kaleidoscope of color as they floated

in advang

across the Midwestern sky. Inspiration struck when he was [_ debut. tH
filled with wonder and, as the story goes, a brand was born. WONDER ran a seri
(— N to pique
ommﬁj (.U:a-ﬂi? curiosity

w .) product.
WONDER. ]

"Ma rvel" mysteryy

—N. W. How often do you use revealed

/ this word every day? publishel

—check vourself May 21, 1

Indianag

@ ) and agail

v later, in €
‘Vom)m

u've wondered now for several days,
‘ve checked yourself in many ways
5 word, you know, you'll not forget

Something 4 | T

the ordyiary But the real WONDER i5 unknown vet
Just remember this—you'll never find
— — — A WONDER of a better kind.
L )
5 } rior Braad ( khook
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When it came to ONDER
conceiving the bread's
launch, Taggart decided S5 sow e oyately v will iend

to make consumers And to every home a message send,
wonder a bit, too. Weeks A message that brings joy to you.
To mother, father und grandma, too,

in advance of the actual

S | To Mary, Betty, Jack snd Joe, |
debut, the company For all the family will learn to know,
ran a series of blind ads The meaning of this wonder word

to pique interest and That every one has resd and heard.
light with every bite,

curiosity about the new : .
Both morning, noon and every night,
product, . % ;
i For Mary Knows, you know her well,
- The answer to the And many @ truth she’s had to tell, |
mystery was officially Jut now the best she ever knew,

revealed in an ad She gives in this new loaf to you.
published on Saturday For as Taggart leads. they're still ahead,
May 21, 1921, in the

Indianapolis News

And now 1ts

and again, two days
later, in the Indiana-

polis Star. It read:

The Bigger, Better Taggart Loaf

You Will Know kit by the Wendar Wrapper

PREAD, e wew
wracer Mes
weday. May 24 |
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Yo-Ho! Yo-Ho! Yo-Ho!
We are the bakers who mix the dough

And make the bread in an oven slow

And work for the Continental
We are the bakers in spotless white
Whose pans are polished and shining bright
Who bake the bread that is always right
Hurrah for the Wonder bakers
Yo-Ho! Yo-Ho! Yo-Ho!

It didn't take long for Wonder bread
to take off. When Taggart was acquired
by Continental Baking Company in 1925,
the company began marketing the brand
nationally.

A singing quartet known as the Happy Wonder Bakers was hired to pro-
mote Wonder on national radio. Performing in poofed togque hats and white
uniforms, the jolly bakers popularized the theme song, “Hurrah for the Won-
der Bakers," belting out jingle-like lyries that began: “Yo-Ho! Yo-Ho! Yo-Ho!
We are the bakers who mix the dough and make the bread in an oven slow.”
Talk about singing for supper.

4
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And just in case consumers couldn’t find enough uses for Wonder, the
company brought America Alice Adams Proctor, who was to bread what
Betty Crocker was to cake—a lifelike but fictional expert who was featured
in pamphlets giving busy homemakers meal-planning tips and a variety of
recipes using Wonder bread. Proctor may have been a figment of market-
ers’ imaginations, but the homespun personality radiating from booklets
with matter-of-fact titles such as “Breakfast Menus” and “New Suggestions
for Lenten Dishes” offered “flashes of inspiration to charm the flagging
appetite and ease the family budget” and struck a chord with consumers,
who were invited to write to Proctor, She became a fixture in Wonder bread
promotions for decades.

Then. in 1930 came the slice that made history. Wonder became the
first major brand to distribute sliced bread—a significant milestone for the
industry and for American consumers. Considering the ubiquitous phrase,
“the best thing since sliced bread,” it goes without saying the move was
a hit. But initially, consumers surprisingly needed some reassurance. To
convince skeptics that “Wonder-Cut” bread wouldn't dry out, the company
offered free sample slices wrapped in wax paper and distributed fliers to
grocers with the message “Feel It and Find Out.” The slices quickly caught
on and became standard fare until a World War II steel shortage led to
an industry-wide slicing suspension in 1943, “Lady! Sharpen Your Bread
Knife,” read an ad, following the government's directive. Thankfully, slicers
were back in business less than two years later.

Wonder was not only a name, but it was aiso a theme for marketing the

product, as the company came up with a continual stream of promotions
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6

designed to create a sense of wonder. In addition to clever advertise-

ments, there was the Wonder Ship, a blimp emblazoned with the Wonder

bread logo and trademark bright colored dots that appeared at various

municipal airports. Then there were the World’s Fairs in Chicago and New

York in 1934 and 1939, where full-scale working bakeries were set up at the

fairgrounds, complete with ovens and other equipment used at the time

to bake Wonder bread.

For the Chicago fair, which cel-
ebrated the theme of technological
innovation, the company issued a
special edition of The Wonder Book
of Good Meals, in which Alice Adams
Proctor offered more than twenty
pages of ideas, “cordially” inform-
ing patrons that the recipes were
“tested and proven by their popu-
larity at the fair, where they were
consistently preferred to the best
the world had to offer.” (A few of
the recipes appear in this book.) In
New York, where the fair’s theme
VIPs

were issued wallet-sized member-

was “world of tomorrow,”

ship cards entitling them to “the
privileges of the Club Room in the

The WONDER BAKERY
ot the

NEW YORK
WORLD'S FAIR

WONDER Bl!AD

THE ONLY BREAD

BAKED AT THE
NEW YORK
WORLD'S FAIR

‘)"om!nr-ln[: @hn]
WONDER - BAKERY - CLUB

This identifies the baarer ax being entitled to the
privileges of the Club Room in the Wooder Bokery ot
the New York World's Falr.

EELTeTT
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Wonder Bakery,” and news flash pamphlets proclaimed the Wonder
Bakery as “one of the most unique and interesting showplaces at the fair— }
a sight that should not be missed.” i

Around this time Wonder also introduced what would become a signa- |
ture ad campaign. While few can forget how Wonder helped “build strong ‘
bodies,” many may not recall that at first, the magic only worked eight ways ‘
(musecles, bones and teeth, body cells, blood, appetite, I ‘
growth, brain, and energy). Four additional “body \‘
and brain building properties” (red cells, vitamin
B.., protein digestion, and tissue respiration)
debuted in the 1950s.

The initial “builds strong bodies” campaign
marked the beginning of a major focus on
health and nutrition for the brand. In the early
1940s, Wonder became an important part ofa

e
at

ER

A Wonderful Life: History of an Iconic American Bread o..' é
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government-sponsored program to enrich bread with vitamins and minerals as
a way of combating certain diseases. Known as the “quiet miracle,” the enrich-
ment program nearly eliminated the diseases beriberi and pellagra. A concern
with nutrition has continued over the life of the product and was evidenced
again years later when Wonder became the first national bread brand to feature
open-dating as well as nutrition information on its packaging.

Further enhancing Wonder’s wholesome image, the already popular
brand became a fixture on the Howdy Doody Show, with the Doodyville char-

NBW' 4 BIG SHOWS ON

\« A
THE GENE AUTRY "ﬁ THUNDERBOLT THE -
sHow =~ 9“\_}'\ g WONDER COLT

M OKNET LVIR M ONTIV AVERY T

My N 10 410 . M

L~.|

'1-.4._,

TV FOR WONDER BREAI)”|

&7

, TIMEFOR < GUWN HOWDY DOODY Q) |
© BEANY & "IN R, | Haven 9 ¢ ,

STATION XTIV LVEEY OTHER

fOM 420 10
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acters singing the “builds strong | "

bodies” praises, and appeared /" g /:_;,?’:&
on other family-oriented early

television programs, including Best thing

The Gene Autry Show, Thunder- that ever ha ppened to
bolt the Wonder Colt, and Time sandwiches

Jfor Beany.

NEW
WONDER
ROUND

sandwich bread!

— 2 o |

y L

In the late 19508, consumers
were invited to “throw away your
bread box” following the intro-
duction of cellophane-wrapped
bread and the “no-tear flip seal.”
While shoppers bought into the 4
A=t
T

Sandwich fillings fit neater! Perfect for eggs and toast !

it
R(

new wrappers, not everything
Wonder introduced was a hit.
When Wonder Round sandwich
bread hit the market years later,
it was touted as “the best thing

that ever happened to sand-

‘\-‘.‘

X -
1 UUOINORDER 0y

'y Roumd |} 1)1}
,',4 Sandwich 44

wiches.” The idea was simple
enough: round bread for round
fillings, such as bologna, ham-
burgers, or eggs. But it didn’t

/
~

make the cut with consumers 4

\ “ . V.
. 5 ‘“‘@‘Q > pEr S’ e —~ 4
and was eventually discontinued. > Aéfy' @

Wi

74

A Wonderful Life: History of an Iconic American Bread -..’ 9
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WONDER

Helps catch boy

The 1960s were an era that would have made Alice Adams Proctor
blush. After years of burnishing a reputation for all-American goodness,
Wonder introduced the “Helps catch boys"” ad campaign, featuring such ris-
qué headlines as “Boy Trap” and "Date Bait" over close-ups of sultry-eyved
women and plump sandwiches. Some even included recipes: The Mr.
Wonderful—"you'll have him eating out of your hand"; The Wonder Hero—
“try this on your hero”; and The Wonder Winner—"“build a better boy trap.”

The history of Wonder, now owned by Interstate Bakeries Corporation,
is still being written as the brand continues to evolve. More than eighty-five
years after being introduced, Wonder is indelibly baked into the American
consciousness—a pop culture icon that has stayed on top even in the face of

food fads of every imaginable sort.
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Ask around. Just about everyone has a warm Wonder memory or story

to share, The following pages are filled with them from folks across the

country. They speak to family, to childhood, to relationships, to friendships,

to ties that bind. Tossing your first Wonder bread ball across the lunchroom
might as well be a right of passage.

As Walt Harrington observed in The Washington Post, “The Portuguese
have massa sovada bread. The Greeks have tsoureke.... But all of
America...has Wonder bread.”

Let the wonders never cease,
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HERE TODAY!
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AMAZING .
WONDER WHEAT S
REDUCING DIET

on every loaf.
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4 large eggs

4 cup milk

Salt and pepper to taste
4 slices Wonder bread

2 tablespoons butter

Toppings such as maple
syrup, jelly, jam,
ketchup (optional)

Combine the eggs, milk, salt, and pepperina mixing bowl
Break bread into small pieces (approximately 1-inch cubes)
and add to egg mixture. Let stand for 5 minutes, stirring
occasionally.

Meanwhile, melt the butter in a medium nonstick
skillet over medium-high heat. Pour all of the egg-bread
mixture into the hot skillet, patting down to form a pan-
cake shape, Cook until golden brown, about 3 to 4 minutes,
turn over, and cook until the other side is lightly browned
Cut in half or in thirds with a spatula. Serve with toppings,
as desired.

° a
i

3

a

v

° .
es

2 sliced

2 slicey

cheesy
2 eggs,

Pinch
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2 slices Wonder bread

2 slices cheddar or Swiss
cheese

2 eggs, separated

Pinch of sall

Preheat the oven to 350°F. Spray a baking sheet with non-
stick cooking spray. Place the bread on the baking sheet
and top with the cheese. Put the egg whites in a mixing
bowl! and add the salt. Using &n electric mixer on high
speed or with a wire whisk, beat the egg whites until stiff
peaks form. Using a large spatula, spoon the egg white mix-
ture on top of the cheese-topped bread, forming & bird’s

nest shape (make a depression in the center). Carefully

position 1 uncooked yolk in the central depression. Bake

until the volk sets and the egg white peaks brown slightly,

about 20 minutes. Serve immediately.
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Pigs in a Wonder Blanket

Higsina i

ina Wonder

Makes 12 pigs in blankets

12 link pork sausages Preheat the oven to 425°F. Heat a skillet, and fry the sau-
6 slices Wonder bread sages over medium heat until the sausages are browned

Melted butler, for brushing and no longer pink inside; drain. Cut each slice of bread in

Maple syrup or half vertically and wrap around the sausages. Secure with

warmed tomato sauce, toothpicks. Place in a baking dish. Brush the Wonder bread ‘
for servin v s |
2 i blankets lightly with melted butter. Bake for about 10 min-

Presh fruit, for servi %

Fresh fruit, for serving utes to brown, Serve hot with maple syrup or warm tomato
(optional)

sauce, and fresh fruit, if desired.

Good Morning Wonder Bread &% 17
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Baked Wonder Omelet Apn
o - 3 Bl o L L J - o " ° ° o L3 L ] . © 2 L ] Ed E o "
i f ore tha I Tt ¢ a t {
1K { nat r Ut=C |
e l (a]l 14 ! { L ! i1 f ! 1 I
o
Make
o ° e o ° - ° o < LR e o LN L J o L I o o o
8 slie
iz teg
1 (14-ounce) package Cook the sausage in a skillet over medium-high heat until s otl
smoked sausage links, browned; drain on paper towels pied
cut inlo bite-size pieces _ 3
. Mix together the milk, eggs, dry mustard, and salt. Stir < cup
2 cups milk

In the cheese and bread and add the sausage pieces. 2egm
6 eggs, lightly beaten

Spray an 8-inch baking dish with nonstick cooking

124
4 leaspoon dry mustard . < o cool
g dry a spray. Pour the mixture into the dish, cover. and refrigerate Gra
fenenn @
1 teaspoon salt overnight =
- 3 " o1h 3 2 ea
I cup shredded colby or Preheat the oven to 350°F. Bake, uncovered, for 45 min- Dot
cheddar cheese
utes, or until set. Serve hot.
1 slice Wonder bread,
torn into pieces I po
R A TS fopt
2 tabl
Jiowy
Icup
Salta
fopl
Maple

18 79
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Apple Wonder Waffles

B ° . » LR *® o a ~ e o > ° .0 e ™ e o '~ ~ o
Tt jinal i } er & ( il =N W
Id 3 the day. Try it
i f in 1 eal treat
. ¢ o ¢ o * o .. 0 L L e o s o e ° °
Makes 1 il
o

8§ slices Wonder bread Preheat the oven to 300°F Heat a waffle iron, Put the bread

2 teaspoon salt in a large bowl. Sprinkle with the salt and put the butter

13 cup butter, cut into pieces on top. Pour the hot milk over. With a spoon, break
| peces the bread into pieces and stir thoroughly to combine. Beat

2¢ ] ik : s P
tir € cups hot milk the eggs well and stir into the bread mixture, Add the
2 eoine i .
< eggs apples and baking powder and stir well to combine. Pour
112 cups finely chopped

3 to 12 cup of batter into the waffle iron and cook until
cooking apples, such as

te Granny Smith or Rome golden brown, about 3 to 5 minutes Carefully remove the
5 teaspoons baking baked waffle and place it on a baking pan in the oven to
i- powder keep it warm Repeat with the remaining batter until all

is used.
I pound pork sausage To top with sausage and gravy, cook the sausage
{optional)

in a skillet over medium heat, stirring to crumble, until
2 tablespoons all-purpose

flour (optional) browned. Drain, reserving 2 tablespoons of the drippings.

1 cup milk (optional) Return the drippings to the skillet over medium heat

Sait and pepper to laste Blend in the flour, stirring until it forms a smooth paste.
foptional) Cook, stirring, for 1 minute.

Maple syrup (optional)
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Apple Wonder Waffles, continued

Gradually add the milk, stirring until smooth. Cook. Stir- ‘

ring, until the mixture thickens and is bubbly. Stir in the

cooked, drained sausage. Season to taste with salt and

pepper. Serve the sausage and gravy over the waffles
accompanied with maple syrup, if desired,
a

A Poacheq Egg becomes an
venture when served on ‘
Wonder Bread toast |

Place two siri f
Ps of bacon bet
and toast and Nem.thae

ou h
delight for the 4 oty breakfast

whole family. The sy rem
goodness of Wond ite "
o or Bread is of iys deli-
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Cinnamon Wonder Waffles

kS L L L L LN o 0 e 0 L N L e @ ]
1 I K | { ne | ‘, [ ) 1) W it }
) f K& ( Hd fa (
3 = L] ° o < L " o ° L J L o o L J v B o o a9 o o
/3 cup butter, at room Heat a waffle iron. Spread the softened butter over one side

temperature, plus

of each slice of bread. Combine the sugar and cinnamon,
additional melted butter

as needed for brushing then sprinkle evenly over the buttered bread, Press 2 slices
12 slices Wonder bread together firmly, buttered sides together, to make 6 sand-

3 tablespoons sugar wiches. Cut off the crusts and cut each sandwich into

» o SUL

halves diagonally. Brush the outsides of the sandwiches

1 teaspoon ground

cinnamon with melted butter and place 2 to 4 sandwiches (depending
Jelly or maple syrup on the size of your waffle iron) in the waffle iron. Cook for

Jor serving 3 to 4 minutes, or until golden brown. Serve v rith jelly or
maple syrup

To use Wonder Waflles as a base for fried chicken or

creamed foods, omit the sugar and cinnamon and prepare

as above,
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Wonder Crullers

Makes 3 dozen

Vegetable oil, as needed,
for deep-frying

12 slices Wonder bread

2 egas, slightly beaten

12 cup milk

2 tablespoons granulated
sugar

1/2 teaspoon pure vanilla
extiract

Pinch of freshly grated
nultmeg

Confectioners’ sugar,
for dusting

Al T\

° ° o . e e o e o e o e o o o e o o o e o ©
Put on a pot of coffee while these home sugar-coated doughnuls are being
prepared, and then dip crunch, and sip to your heart's delight. This recipe appeared
in The Wonder Book of Good I d’s Fair

° e o .0 o o e o e o e o e o o o e o e o @

Fill a deep fryer with vegetable oil according to the manu-
facturer's directions, or fill a deep pan with vegetable oil to
a depth of about 2 inches. Heat, uncovered, over medium
heat until the oil reaches 350°F.

Cut the crusts off each slice of bread, then cut each
slice into thirds, Mix together the eggs, milk, sugar, vanilla,
and nutmeg in a large bowl. Dip the crullers into the mix-
ture. Carefully place a few crullers in the hot oil (avoid
over filling) and fry just until golden brown, turning the
crullers with long tongs to brown evenly. Remove the
crullers from the hot oil with a slotted spoon and place on
a paper towel-lined plate to drain. Dust generously with

confectioners’ sugar and serve warm.

&% 25

Good Morning Wonder Bread
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THE ONE BEST BREAD

Now 10°

WONDER
BREAD

Proved best by 472,000 women
who have taken the time to dis-
cover which is honestly the one
best bread. They compared aoll
breads in their food stores and
nine times as many women-acty-
ally 90.28" - chose Wonder Bread
as all others put fogether. This
famous bread ot the new low
price is fresh at your grocers now.

[HURRAH FoOR

Hello!

FRESH WOMDER BREAD - jut de

HAVE YOU TRIED WONDER BREAD LA

® 0 0 9 0 0 o % 0o 9 9 0 0 @ © 9 0 2 o 9 9 0 0 0 @ e & 8 o @0 o 0 0 0 0

YO:HO Yo-H0 Yo-Ho 1040

THE WONDER BAKERS )

2 Wi e
PR N
- - -
PRESENTED 8Y WONDER BReap AND HOSTESS cakp

TELY?
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" WONDER BITES
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Wonder Blintzes
< L N o o e O o o El o < o ) o o o o o ° o o

/ time | make these blintzes | get requests for copies of the recipe. This recipe

breakfast s

an appetizer, or even as a

ve the blintzes with

area
CARYN | HERPAK
o L LR . 0 e o L N L N L N L L] LN o L ] o
Makes 2 to 4 dozen
1 loaf Wonder bread, Preheat the oven to 400°F. Butter an 11 by 7-inch baking
crusts removed dish
1 (§8-ounce) package Flatten each slice of bread with a rolling pin or with a

cream cheese (regular

3 sdne oria s 118 y ¢ slectrice xe
or reduced fat), at room drinking giass turned on its side. Using an electric mixer

temperature on medium speed, beat the eream cheese. Add the egg
1 egg yolk volk and 1/2 cup of the sugar and beat just until combined.
142 cups sugar Spread the cream cheese mixture on one side of each slice

2 to 3 teaspoons ground of bread and roll jelly-roll fashion to make blintzes.

cinnamon Combine the remaining 1 cup sugar and the cinnamon
172 cup unsalted bulter, and sprinkle on a tray or sheet of waxed paper. Brush the
melted

melted butter on the blintzes and roll in the cinnamon-sugar
mixture. Place in the baking dish. Bake for 13 minutes, or

until golden brown. Serve warm or at room temperature ‘

Nole: The blintzes may be prepared ahead and frozen before bak-
ing. They can also be cut in half for smaller bites. When ready 1o
serve, thaw for 30 to 45 minutes, then bake as directed
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Wonder Cream Cheese Bites Thr{
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his recipe lor delicious bite-size d )& 1 Ll
nas Heen In.our family for more than twenty high school ]
home economics 8 on cookie
ire n ror
- >
JOAN STETSER, G
c LR e 0 L L e @ o ° L o 0 e 0 e o <
/s ooty
it 3 dozen 2Ccup
spreqa
2 loaves Wonder bread, Roll each bread slice very thin with a rolling pin, 12 sticd
crusts removed Using an electric mixer on high speed, beat the cream crusy
1 (8-ounce) package cheese until smooth. Beat in the sugar and continue beat- 24 strij
cream cheese, at room ) )
temperature ing until the mixture is light and fluffy. Add the milk and

. vanilla and mix well. Spread a thin layer of the cheese
34 cup sugar o~ i a) e

v s mixture on one side of each slice of bread. Roll each slice,

2 tablespoons milk

jelly-roll fashion, into a log. Cut each log in half erosswise,

If2 teaspoon pure vaniiia :
extract To make the topping, mix together the sugar and

cinnamon in a small bowl. Dip each piece of the cheese log
Topping gioas : :

into the melted butter and then roll to cover in the cinnamon-
1 cup sugar € :

sugar mixture. Cut in half again crosswise. Arrange on trays,
2 to 3 tablespoons ground d )

S M S o 4 OV re swate - o
Cinamon seam side down. Cover and refrigerate for 1 hour, to set.

1/2 cup bulter, melted Serve chilled.

L)
,':n ..‘ "-':‘ Wonder Bread ( JORKOO0OK
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Three Wonderful Pieces

MARY LOU JANT Far lichigan
L e 3 L I L = L N L] o LR L . 0 e 0 L N ] “
Makes 4 dozen
3
I/2 cup processed cheese Preheat the oven to 400°F. Line a baking sheet with alumi-
spread num foil
2o oo o > e - y . _ ~
12 slices Wonder bread, Spread about 2 tablespoons of the cheese spread over
crusts removed o ! o
one side of each slice of bread. Cut each slice into 4 strips.
24 strips bacon, cut in half F S .
Roll up each strip and wrap with half a piece of bacon.
Secure with a toothpick. Place on the baking sheet, seam
side down,
Bake for 25 to 30 minutes, or until the bacon is crisp,
turning once halfway through. Serve warm
].

L/
Wonder Bites &9 31
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