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“Bréakage? " Down to nothing
since we've used these new
containers, Mr. Martin!”

OODS packed and shipped in them invariably arrive safely at destination.

When tﬁey don’t—and that's seldom—somebody has disregarded the warn-

ing: “Use no Hooks!"” or there's been exceptionally rough handling some-
where along the line. Andrews Contlainers are the safest, therefore the most
economical corrugated shipping cases you can use.

Andrews Containers are Light—Sturdy—Durablg

That's why the shipping clerk can re-
port to the general manager that since
using Andrews Containers, there's
been practically no breakage—no returns

means that we control our raw materials
from field to shipping platform. And
that insures uniformity and depend-

ability of the finished product—and

of goods damaged in transit—claims deliveries on schedule.
from this source eliminated—Ilosses
shaved close. And that's why it pays
to use Andrews Corrugated and Solid

Fibre Containers.

Andrews offers the co-operation of
capable artists and designers—in devel-
oping new designs in cartons and con-
tainers for you, or in perfecting your
own ideas. Ask us for details of this

Owning our own timber-lands, saw mills,
service.

pulp and paper mills and factories

O. B. ANDREWS COMPANY - Chattanooga, Tenn.

Cartons and Shipping Containers for the Macaroni Trade

ANDREWS

= .l
The only concem in the world manufacturing every kind and style of wooden, wircbound, corrugated fibre, solid fibre and pulcboll'lld_‘udom and containers.
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' When You Want Quality
and Service '

Buy

OMCO

Durum Products

Farina

- Semolina

- Flour

Write or wire for samples and quotations.

. -ll‘\ld‘rthern Milling Company

Wﬁusau, Wisconsin

t
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FOLDING PAPER BOXES

ARE KNOWN AND RECOGNIZED THROUGHOUT
THE TRADE FOR

QUALITY

DURUM WHEAT
MILLERS

St, P aul - Minn_

Capacity 1500 Barrels

This new mill is located at the Gateway
: -, of the Great Northwest, where the best N
Durum Wheat is always available. -

Quality like blood tells in the long run.

You can advertise all you want, send out all the salesmen you
can employ, but unless the quahty is there to back up those effoits,
you evcntually will lose out.

While price is an essential factor, it is Quality that makes the
lasting Customer—the biggest asset in any business.

"~ That's why we are always trying to make each order a littlz better
‘than the prevnous one.
Your inquiries solicited.

We offer

SEMOLINA

Made from

DURUM WHEAT

We want your business. Ask for
Samples and Prices.

2% i L S P T

If you are not regularly getting our color suggestion cards write us at once.

THE GLOBE FOLDING BOX COMPANY

CINCINNATI, OHIO

C pital City Milling & Grain Company |

ST. PAUL, MINNESOTA
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" For Macaronl and Noodles

Unequalled in Color and Strength
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Our First Year

With this issue of the New Macaroni Journal this popular
jrade paper completes the first year of what we can honestly
term ‘‘Successful Publication.’”” That our publication is a
suceess i8 proven by the numerous letters of eongratulation,

i vwords of praise and appesals for space therein with which we

arc bombarded. But we are sufficiently honest with ourselves
and with our friends to acknowledge the fact that whatever
success has been attained is due principally to the fact that
there existed a need for a trade paper of this kind as well as to
the loyal and liberal support so generously given us not alone
by the macaroni manufacturers but by those concerns which
are. direetly interested in selling them machinery, flour and
cartons, and other essentials,

That there existed a need for a publication like ours has
for several years been realized by the leaders of the industry,
but the past year has proven that a trade paper covering all
the branches of the macaroni business, and solicitous of its
welfare, would not only, be sufficiently financed and generally,
supported but also welcomed and appreciated as much by the
gllied industries as by the macaroni men themselves. To what
extent we have succeeded in filling this long felt want, we will
let our readers judge.

Again we ask the sincere and earnest cooperation of all the
macaroni manufacturers and the allied trades to make this
journal even more thoroughly representative of the industry
and the most reliable and trustworthy medium for exchange of
idecas among this class of producers. Articles of interest to
the trade and items concerning plants and personnel will al-
ways be welcome. To many readers who sce only the printed
journal, it probably seems an casy matter-to gather the con-
glomeration of letters, articles, dispatches and clippings, that
come from every seetion and in every shape and form, hand
them to the printer and have them put into the readable form
in which it comes from the press., It is a simple matter, look-

} ing at it in thut way. It looks casy to those who are not doing
B it. But on starting it is soon discovered that tliere are a
i nltitude of so-called ‘‘details’’ and that often enough it is
} the smallest that requires the most time, patience and atten-

tion, To handle all these details, to keep in constant toueh
with the advertisers, the readers and with current events, is

8 sufficient to keep the cditors busy and out of mischief. Great

eredit is also due the publishing company that is so solicitous
about the appearance of the Journal, its regularity and its
ultimate appeal to the reader and the eustomer. The success
s far attained is proof that our editorial, our advertising
columns and our general appearance are pleasing and satisfac-
tory. to the reader and' advertiser,
The usual process of development alonp; any line i8 to pro-
Jceed from the ‘‘known to the unknown.’”” We can honestly
and truthfully say that we knew very little about journalism

‘ 8 it affecta the macaroni business when this publication was

nnehed a yuar ago, bnt in the twelve months just completed

we plodded right along striking an occasional popular chord
and by experimentation and eclimination arrived at the con-
clusion that we have a slight knowledge of what the industry
wants in the way of news, and it will be our aim ahd inten-
tion to continue along the lines approved of till we have de-
veloped-a trade paper that will come as near to giving com-
plete satisfaction as it is possible to attain in so wide a field of
varied ideas of just what is good and what is detrimental.

The New Macaroni Journal stands for the Macaroni In-
dustry. It is greatly concerned over its future and will
proudly assist it on its upward way. In its past we are
merely interested insofar as it serves to guide us along lines
that will render us immune from the many falls and setbacky
that have hereofore retarded our expansion. May they stand
as stepping stones to future suceess! It takes time to learn
the macaroni business and it took some time for this publica-
tion to become a real asset to the industry that it is trying to
serve. What the future has in store for the industry none can
predict. Are we sclfish to say that progress in the industry
should go hand in hand with progress in its mouthpiecef
While future conditions have a considerable bearing on what
is in store for us, a united and carnest effort along progressive
lines will make the future paths more rosy and the trail easier
for all who are anxious to climb. This is our coneern; it iy
yours and that of all who are connccted, even remotely, with
the macaroni industry.

We are all vitally interested in Macaroni. The industry as
a whole must prosper if the manufacturing end is to con-
tinue to enjoy the maximum fruits of its honest endeavors.
No longer are the millers, machine bhuilders and hox makers
to be considered as a necessary evil to the industry. Verily,

_they are our best friends whose help is always necessary to

maoke business pleasant and profitable. They are the true
allies of the macaroni industry and have the same end in view
—the making of a reasonable profit in an honest, upright and
honorable manner., Petty jealousies of the past should be
forgotten and we should proceed on a combined campuaign to
bring prosperity to all as a permanent result.

Being interested in the macaroni industry makes us vitally
interested in the National Macaroni Manufacturers Associn-
tion that has done so mueh towards advancing this trade on
this continent. Having spent the past year in gaining valu-
able experience and in laying the foundation for a successful
eaveer, the next problem that confronts us is the upbuilding
of this Nationnl Association so that it will soon represent the
big majority of the large and small progressive macaroni and
noodle manufacturers in Americe. We heartily indorse the
Bo-ster Campaign just inaugurated and throw open our col-
umns to all legitimate matter that will tend to make this drive
a success, Here is an opportunity for all to form a union that
has for its prime purpose, not selfish gain nor undying glory;
but rather the upliftment of the industry in this country to a
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plane never before reached. With the knowledge that unity
means strength, none should delay in joining this progressive
association and contributing the small quota of financial aid
necessary to bring about the results aimed at.

The experiencergained during the year just finished is con-

April 15, 1929

sidered by us a valuable asset, and we shall use every endeaygy
to maintain the knowledgo 80 gnmed w:den it through Wige
application to the purpose for which we are established go that |8
we shall continue to merit the loynl and unstinted support of
: all in the welfare and advancement of the macaroni ln(lmtn

NEW WEIGHET RULING

Package Stamp Must Show Exact Quantity

of Contents When Offered for Ship- .

ment or Comes Under Federal Ju-
risdiction—Must Beware of Va-
riations In Manufacture.

Food manufacturers who innocent-
ly stamp their packages to show ‘‘net
weight when packed’’ are being ad-
vised to make necessary allowance for
shrinkage between time when packing
is completed and goods are offered for
sale or for shipment, in accordance
with the new interpretation of the
foods and drugs act as given out by
the burcau of chemistry officials. This
ruling ‘applies to macaioni and unoodle

 manufacturers as well as to those
classes of foods on which test cases
have been based. The laws governing
weights require that that foods in pack-
age form shall hear a statement on the
outside of the package giving exact
quantity of the contents at time goods
are offered for interstate shipment or
when it otherwise comes under the
jurisdiction of the food act. Because
of the variation in' weight likely to
occur bhefore shipment, a statement
“‘net weight when packed’’ is not al-
ways the correet weight of contents of
package when offered to buyer or
carrier,

Qarton Drying

It is no trade secret that maearoni,
spaghetti, noodles and all such slimen-
tary paste products undergo cianges

in weights through changes in atmos- |

pheric conditions as well av the thor-
oughness of the drying process the
finished product is compelled to under-
go. Manufacturers, of this class of
foodstuff are asked to beware of this
variation in.weights and to pack their
products o as to be within the letter
of the law . governing weiglts of con-
tents. Even when packed ‘‘hone dry’’
alimentary paste products undergo
slight changes in weights because there
is a tendency to absorb moisture in the
damp season and to lose weight during
the dry spells, While:it is.true that
most of this variation in the actual

contents weight is taken up in the .

moisture contents of the absorbent
carton, particularly with reference to

—aRYwvene

package goods, products in wooden
containers have not this saving feature
and cases are cither above or below the
law requirements of ‘‘statement. of

contents’’ when they are offered for

sale or shipment.

Machine Weighing More Acourate

It would be advisable for these in
charge of the packing room to watch
closely the condition of the product be-
ing packed. If found to be ‘‘bhone
dry’’ aud more likely to absorb than
to give off moisture, exact weighing
and exact stamping of weight of con-
tents would be safe; but on the other
hand, when goods to be packed are
not perfectly dry, either through
hurried or improper drying, the addi-
tioir of a fractional part of an ounce to
‘each package and of an ounce or two
to each case of bulk goods would be a
safeguard against unfavorable varia-

tions that would reflect against the -

manufacturer. The larger manufactur-
ers are found less prone to this defect
of which the bureau of chemistry is
making complaint due principally to
the fact that they hire experts to study
this feature of the shipping problem
and for the further reason that their
packing is usually done by. machinery
where exactness is assured. But with
the small -manufacturer, totally de-
pendent on his personal observations
of the degree of drynss of his product
and doing hand packing,. it is a rather
different matter and from that source
comes the bulk of the complaints,
The principal point to bear in mind
is that the statement ‘‘net weight when

“packed’’ is not a guarantee that this

was the exact weight of the contents
when offered for sale or shipment and
that-the latter weight is the one that
comes under the observation of offi-
cials sworn to see that laws governing
foods in package form are lived up to.
These officials concede that the big
majority of the producers are ever
ready to obey all rules and laws, but
that it is often necessary to punish
innocent. manufacturers in order to
compel unserupulous ones to keep
stmight. i

Sometimes a man misleads paopla by
-being' honelt wlth them P IR
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February Durum Receipts
The movement of various grades of
durum wheat to the different markety
during February was sbout normal y.

cording to a report issued by the gov. ]
ernment covering inspection made up. |

der the United States grain standards
act.

Only 29 carloads graded No. 1 An.

ber Durum during the month, 22 of
them reaching the Minneapolis market
and 5 the Chicago market.

Of the No. 2 Amber Durum, a total
of 248 carloads were inspected, Minne-
apolis leading with 144 cars with New
York second with.66 cars.

Of the No. 3 Amber Durum a total
of 146 carloads were inspected; 100 in
Minneapolis and 14 at Baltimore as sec.
ond on the list,’

Seventy-four carloads of other grades
of Amber Durum were also inspected
during February at the Minneapolis
terminals out of a total of 95.

Durums

‘In the second class term¢d Durums,
other centers took the.lead from Min-
neapolis,

"The report shows only 9 carloads of
No. 1 Durum received during the whole

month with Minneapolis and Chicago §

tied at 3 cars each.

Of the No, 2 Durum,,Philadelphia,
inspected 35 and Minneapolis 16, out
of a total of 65 carloads inspected.

New York led in No. 3 Durum re-
ceipts with Galveston second, the form-
er ingpecting 20 carloads and the lat-
ter 9 out of a total of 53.

Minneapolis was practically the only
market for the Red Durum wheat dur-
ing February, 57 carloads being re-
ported as against 11 cars at Chieago
and 11 at Philadelphia of all the Red
Durum grades.

‘With our membership increasing
weekly, the 1920 convention at Niagara
Falls should he ‘‘best ever.'’

“8top, look, listen.” The reflective man
stopped to read the railroad warning.

“Those three words illustrate ﬂu whole
scheme of llfa." sald he.

llHow!UI

“You ses

girl,. You, stop, . You

] ¥yo mlrry bar you llsten."—

B Aprit 15,1920

GENERAL TRAFFIC REPORT

Summary by Manager B. L. Benfer of National Industrial Traffic League
Meeting Mnrch 18-19, St. Louis—Proposals as to Freight
] : and Express Rates,

It is to be noted that with the car-
riers ' returned to corporate control,
that i8 to their owners, we have reached
g new era in’railroad legislation also
New Era in railroad operation. This
situation has been intensified no doubt
by existing conditions as to the costs
of all material as well as is the ad-
vanced wages paid all employes of the
various railroad companies, This re-
flects the condition upon the freight
rates, the éarnings of the carriers, also
upon the: poor service furnished and
available by the common ecarriers at the
present time, says Bert L. Benfer of
Cleveland, general traffic manager for
the: National Macaroni Manufacturers
association,

In explanation referemce is made to
the various items following:

Termination of Federal Control

(a) Federal control shall terminate
at 12:01 a. m., March 1, 1920; and the
President shall then relinquish posses-
sion and control of all railroads and
systems of transportation then under
federal control and cease the use and

§ operation thereof.

(b) Thereafter the President shall
not have or exercise any of the powers
conferred upon him by the federal con-
trol act relating—

(1) To the use or operation of rail-
roads or systems of transportation:

(2) ‘' To the control or supervision of
the carriers owning or operating them,
or of the business or affairs of such
carriers;

'(3) To their rates, fares, charges,
classifications, regulations, or prnctiws ;

(4) To the purchnse construction,
or other ncqumtwu of boats, barges,
tugs and other transportatmu facilities
on the inland, canal or coastwise water-
Ways; or (cxeept in pursuance of con-
tracts or agreements entered into be-
fors the termination of federal control)
of tf.ruuuuls, motive power, cars or
equipment, on or in contieetion with
any railroad or system of transporta-

tion, di ‘
Payment, of Freight Qharges
There is considerable difference of

8 opinion as to what should constitute

cash payment of freight charges as out-
iined hy . the railroad administration
when roads are returned to corporate
control, that'is, to their owners. The
present biasis is 48 hours if credit allow-
ance' s ‘made and ‘if no credit, then

cash payment or collection of charges
on delivery of the goods,

This entire subjeet was covered by
the railroad administration when the
roads were returned to }:orporatc ‘eon-
trol, effective with March 1, 1920, and
at the present time the payment of
freight charges is a subject of consid-\
eration before Commissioner E. E.
Clark of the Interstate Commerce com-
mission and with him, on behalf of the
American Railway association, - some
basis is to be worked out \\herehy
reasonable time may he allowed for
the payment of freight ciinrges where
proper credit is given,

This subject is one to be considered
before the eommission beginning Mareh
22, 1920, at which time various ship-
pers throughout the country and the
railroad companies will he represented
as to the neceessary action to be taken
on behalf of the payment of the freight
charges.

Existing Freight Rate to Continue

(a) All rates, fares and charges,
and all classifications, regulations.and
practices, in any wise changing affect-
ing or determining, any part or the ag-
gregate of rates, fares or charges, or
the value of the service rendered, which
on Feb, 29, 1920, are in effect on the
lines of carriers subjeet to the inter-
state commerce act, shall continue in
force and effeet until thereafter
changed by state or federal authority,
respectively, or pursuant to authority
of law; but prior to Sept. 1, 1920, no
such rate, fare or charge shall be re-
duced, and no such classification, reg-

"ulation or practice shall be changed in

such manner as to reduce any such rate,
fare or charge, uuless such reduction
or change is approved by the com-
mission.

(b) All divisions of joint rates, fares
or charges, which on Feb, 29, 1920, are
in effect between the lines of carriers
subject to the interstate commeree act,
shall continue in force and effect until
thereafter changed by mutual agree-
ment hetween the interested carriers or
by state or federal authorities, respec-
tively.

Views on Freight Rate Increase
C. A. Prouty, in a recent address. at

THE' NEW MACARONI JOURNAL 9

Washington, said that a rate inerease
of probably 25 per cent would be neces-
sary under private control, but that if
the roads had remained under federal
control an increase of only about 10
per cent would have been needed.
Walker D. Hines, on the same oe-
casion, said a greater increase in rates
would be neceessary under private op-
eration than would have been necessary
under federal operation. Mr, Iines
avoids the definite figures which Mr.
Prouty does not hesitate to give. Where
he gets them we do not know. Our
understanding is that, wunless there
shall be some new unforeseen factor in
the figuring of railroad valuation, 25
per cent is much too large a figure for
the required advance in rates. Fifteen
per cent, we believe, would be nearer
correct. His 10 per cent, probably, is
as far from the correct figure as is his
25 per cent, Mr, Hines plays safe, but
his argument is the same.

Express Rates and Competition

The American Railway Express com-
pany has submitted to the Interstate
Commerce commission a proposition to
increase the express rates but this is
not to be a uniform increase as the
short haul points are to be covered by
a 10 per cent increase varying up to the
long haul points at 75 per cent. This
difference no doubt is brought about by
the more probable effeet upon the
state commissions as we believe, if there
was an increase of 50 per eent request-
ed on state rates, more probable these
would be suspended by the public
utilities commissions of th~ various
states, however, on the long haul which
comes before the Interstate Commerce
commission, it i the conelusion that
these rates no doubt could be put in
effeet.  Considerable discussion was
had also upon the competition on be-
half of the various express companies,
that is, the American Railway Express,
the American Express and the Wells
Fargo company. Positive sinformation
was furnished that there iy only one
express compuny in position to again
enter the field handling express ship-
ments and that would be the Ameviean
Express company. IHowever, at the
present time, primavily speaking, the
affairs of the American Express com-
pany are being operated by the Ameri-
can Railway Express company and if
all business was turned back to that
company for normal operation as prior
to July 1, 1918, then there wouid be
only one company the same as at pres-
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ent, therefore there is no possibility or
probability of competition on behalf of
the éxpress companies as now exists
among the common ecarriers for the
transportation of freight.

From this there can be only one con-
clusion and that is, the American Rail-
way Express company must operate the
express business of this country unless
the common carriers elect of their own
volition to enter the competitive field
against the one now existing express
company. i

Seasonable Coal Rates

" It has been learned that there is un-
der consideration before the Interstate
Commerce commission also in connce-
tion with the National Industrial Traf-
fic league what is known as ‘‘Season-
able Coal Rates.’”” These rates will be
determined on a fixed rate that is con-
sidered reasonable and then, to keep
up the production for the summer
months, a 15 per cent reduction will be
made on those rates for the summer
period and then following that for the
‘period of intensive coal consumption
the rates would be increased 15 per
cent over the normal rates, which
would make a spread of about 30 per
cent of the summer or winter rates or
what is known as ‘‘Seasonable Coal
Rates."’

This departure has the approval of
the Interstate Commerce commission,
the carriers and the coal operators as
it would increase tonnage in the sum-
mer months and decrcase tonnage in
the winter months compared to the
regular coal rates so that it would more
than equalize the tonnage to move in
the various months throughout the
year. Coal can be stored very casily
for domestic consumption and this runs
into hundreds of thousands of tons and
this naturally should move under the
more normal conditions or the summer
scason.

Railroad Freight Claims

Considerable information has. been
given in reference to concealed loss
claims. The carriers have denied any
carclessness on their part but we find
from a careful examination that for the
period of 8 months of the year 1919,
that is from Jan. 1 to Sept. 1 inclusive,
the thefts have run into great numbers.
There have been thousands of convic-
tions had carrying penitentiary sen-
tences and also thousands carrying re-
formatory and other minor penalties.

The concealed loss is one upon which
no 'evidence is shown for pilferaga or

THE NEW MACARONI JOUR'N"AL

tampering tith the packages while in
transit. However, it has been shown
that the car doors can be pried loose,
that is pried out of the slide, and re-
leased sufficiently to allow a person to
enter the car without breaking the secals
on said doors and by carefully remov-
ing the covers on the cases, packages

can be stolen and no evidence or trace

left of such pilferage.

With an enormous number of con-
victions before our state and federal
courts, it is evident the carriers have
not exercised due diligence in reference
to the handling of the subject of loss

and damage claims, However, the con-

clusion is that, wherever packages are
short or part of packages have been
stolen, immediately upon discovery in-
formation should be furnished to your
freight agent and demand made for an
inspection. This should be covered by
letter so that you have record for file.

Guaranty To Oarriers

The Railroad administration in re-
turning the carriers to their owners has
guaranteed a return ‘upon the proper-
ties of 5% per cent from earnings or
if this amount is not earned by the car-
riers during a period of 6 months from
March 1 to Sept, 1, the Railroad ad-
ministration, through the government
agencies, is to make up any deficit in-
curred in such operation. The guaran-
ty is only to such carriers that accept
this condition on or before March 15,
1920, and file with the commission a
written statement that it accepts the
provision as outlined by the Railroad
administration. This proposal being
operative for a 6 month period only, it
is the conclusion of the interested car-
riers that the Interstate Commerce
commission on or before that date will
have fixed rates that will earn not less
than 514 per cent. on the actual prop-
erty used in the operation of any com-
mon carrier.

There is some difference of opinion
as to just what will constitute the in.
vested capital for operation as a com-
mon carrier but this must be deter-
mined by the Interstate Commerce com-
wission through the valuation depart-
ment and rates fixed accordingly to
guaranty this rate. We might quote
for reference a part of the statement
of H. C. Barlow at the National Indus-
trial Traffic league meeting which reads
as follows:

‘““H. C. Barlow explained, in answer
to questions, that the railroad ﬁgum

~ you happen to m..!mﬂl. you may be able 10
‘but, It you are right, and haven''lf

back down;
' in a, heluya ' fix!—Buffalol}

v

April 15, 1920

per cent return on their value, as they

show it, an advance of 20.36 per eent
in rates would be necessary, based oy
the 1919 tonnage; excluding th,
southwestern territory, the advanee
necessary would be 14 to 16 per cent,
in southwestern territory by itself tl
advance would be about 33 per cent;
in eastern territory, the New Englang
carriers had not yet obtained the fu|
measure of the advance granted by the

commission, and the increase there §

would have to be 38 to 40 per cent; iy
Trunk Line territory the advance
would have to be 24 or 25 per cent; iy

C, F. A. territory present rates might §

be found to be high enough; in south.
ern territory the increase would have
to be about 25 per cent.”’

lvine Inorease Inevitable

In J¥planation of Mr. Barlow's state. §

ment, would advise that the Westorn
Territory compromises all lines West of
the Mississippi river, North and West
of Chicago, which would take in north.

“ern Illinois, Wisconsin and Northern |

Peninsula of Michigan. Southwestern
Territory includes that part of the
southwest primarily covered by Texas,
Oklahoma, Arkansas, Southern
souri and New Mexico.
Line Territory is that territory cast of

‘Pittsburgh and Buffalo and North of

the Potomac rivers. The C. F. A. Ter-
ritory compromises Ohio, Indiana,
Southern Peninsula of Michigan, West-
ern New York 'aiid Pennsyvania and a
part of Illinois, and this last territory

is the one in which the conclusion would §

appear to be that rates are sufficiently

high as in this specific territory the in-§

crease has been 89 per cent from the
vears 1916 to 1920,

However as this may be, there must
be some additional increase in freight
rates but these changes will not be
made without the’strict supervision of
the Interstate Commerce commission
and the necessity of such advances must

be set forth by the carriers for the|

approval of the commission before an¥
changes can be made.

Heigho! for Niagara in June.

attraction. Reserve thesc dates, Junt
22, 23, 24.

HAVE NO HBGHETS
It ‘you think you are.right, go ahead. It

- April 15,1920 -

Mis- §
The Trunk§

Thel§
macaroni convention will be ‘the bigf

|
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EMOLEON

MEANS MONEY

WP

It MEANS MONEY to you, because it produces
.delicious Macaroni and Spaghetti with that rich,
golden color you want.

It MEANS MONEY to the dealer, because Mac-
aroni and Spaghetti, made from SEMOLEON
satisfies, strengthens, and builds up his trade.

It MEANS MONEY to the consumers, because the
high Quality induces them to eat more Macaroni
and Spaghetti—the most Economical of all foods.

Shane Bros & Wilson Company

Minnesota

Minneapolis -

No. 2 Semoleon SEMOLEON No. 3 Semoleon

MEANS MONEY
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- Marquis Versus Durum Wheat

That Kubanka wheat, one of the

leading durum varieties, excels all of °

the wheats grown in North Dakota is
the opinion of H. L. Walster, agrono-
mist at the North Dakota agricultural
experiment station, who has made an
extended research into this matter as a
state official. The superiority of Ku-
banka is noted in every experimental
farm in the state and also in the gen-
eral crops. In the study of wheats
most suitable for growth in that sec-
tion, the officers of the.Agricultural
college have been  assisted ' by the
United States department of agricul-
ture. With the idea prevailing among
many that Marquis is the best wheat
to grow, both from the producing and
selling viewpoint, Mr. Walster in an
able review writes as follows:

‘‘Seven years, four fat and three
lean, have passed since Marquis wheat
was added to the long list of Hard Red
Spring wheats which have been tested
under North Dakota conditions. Many
of the varieties tested have been found
wanting. Is Marquis also to'be listed
among the fallen? Seven years of trial
have demonstrated beyond a doubt
that Marquis is the best commercially
of available Hard Red Spring wheats.
Fifes and Bluestems have failed to
come up to the yielding power pos-
sessed by Marquis. In spite of the fact
that Marquis has quite regularly out-
vielded the Fifes and Bluestems, it has
failed to measure up to the better
durum wheats.

Marquis out-yields most varieties

The yields given in Table I show the
general superiority of Marquis over the

Power Fife, Bluestem; and.Preston in *

tests made at five different points in
North Dakota. These tests were all be-
gun in 1913 and concluded in 1919,

except as here noted:
Marquis va. Other Hard Red Spring Wheats
— Varlety ~

Bluestem
Preston

= (Velvet
Chaff)

[
=
[<

54

0 172
12.9

< Years
. tested
Marquis

e b
s ta
oo

chklnwn
Edgeley ... 16.8
Willieton .. 6 30.0 '.

Marquis, therefore. has shown a dc-
cided excellence at all points except
Williston where all yields have been
nearly equal, and uniformly high.

G =t
So
b o

Marquis wheat has been grown in .
~_comparative variety: tests in North Da-

kota ;since 1913. . During that period
three bad ‘black 'stem ‘rust’ epidemica’
have occurred in 1914, 1916 and 1919.,
Theso epldemles were. partlcu!arly
serious in the eastern hplf of the state
in all three years, and ‘extended west
to include the Dickinson area in 1914
and 1916. '

In 1919 wheat yields were not cut
down by rust at Dickinson, but were
seriously reduced by the hot winds and
accompanying drouth. The Williston
area scems to have pretty generally es-
caped the three rust epidemics, but
their crop was a failure at the Wil-
liston' substation ‘in 1919 because of
drouth. What then was the statewide
record of the Hard Red Spring wheats
during the three ‘‘lcan’’ years? In
short, has Marquis shown any superi-
ority during rust epidemic! The fol-
lowing figures plainly demonstrate that

Marquis, when seeded early, as is the

practice at the cxpenmentstatlom, has

_ consistently outyielded the other Hard

Red Spring wheats.

Marquis vs. Other Hard Red 8pring Wheats
in 3 Rust Years—1914, 1916, 1919

Average yleld

k ————Where tested———
Variety Fargo Langdon Dickinson
Marquis 149 15.6 10.3
Power Fife...... 94 9.6* 8.0
Bluestem no test 5.0
Preston

Chaff)

*Glyndon (Minn. 163)

When, however, the facts given
above are contrasted with those which
follow we are forced to the ‘conclusion
that Marquis itself has strong competi-
tion. The evidence in support of that
statement is given in the paragraphs
which follow.

Kubanks Excels Marquis in Three

Rust Years

Tests made at Fargo in the south-
castern part of the state, at Langdon
in the northeastern part of the state,
and at Dickinson in the southwestern
part of the state, in the three bad rust
vears, have furnished the following
comparisons between the yield of Mar-
quis, the best of our Hard Red Spring

no test 8.0

-wheats, and the two most widely grown

amber durum wheats; Kubanka and
Arnautka, : ‘ '
Average Wheat Yioidl 'In 3 mm Years

""(Bushels per
Variety W?, unxdon Dickinson
Marquis 149 7 7166 10.3
Kubanka ] 24.8 11.7;
Arnautka - 115 18.6 10.6

To make the differences in the sev-

eral varieties stand out ‘more’ clearly -
it will .be. helpful to make, percentlge. A

LY b g AR T,
. Marquis .. 23.3

comparmons w1th the yield of the high.
cst yielder, that is, Kubanka.
In three ‘‘iust’’ years, therefore,

Kubanka has outyielded

Marquis . by 8.0% ‘at Fargo
‘ l':y %g 5992 at Dickinson-
$ y 60.09% at Langdon
Arnautka by 4119 at Fargo
by 11.4% at Dickinson
by 33.3% at Langdon

One of the durum wheats, Kubanks, §

outyielded the Marquis at all three sta.

tions. Marquis outyielded the Arnaut. B
-ka durum at Fargo in these two years,

The differences’ between the several
varieties have not been large at Dick.
inson. If the Dickinson comparisons
are limited to the two years, 1914 and
1916, when_the rust was really scrious,
the following results are obtained:

Average Wheat Yields at Dickinson In Two
Bad Rust Years (1914 and 1916)
Marquis 13.76 bu. per.acre
Kubanka 15.66 bu. per acre
Arnautka 13.10 bu. per acre

Kubanka' has a clear lead in the

poor years.. How ‘well does it maintain §

this lead in 'three good years! The

vields given in Table V should be com-

pared’ with those given in Table I1I.

Kubanka Superior to Marquis in Seven §

Years qut.

Average Wheat Yields In 2 Good Years

(1913, 1417, 1018)
(Bushels per acre)
‘————Where tested -
Variety Fargo Langdon Dickinson
Marquis ........ 1 318 22.0 185
Kubanka ....... 858 26.2 20.8
32.2 24.3 21,2

Kubanka "clearly ‘maintains its lead

over Marquis even in the good yeurs.§

There was little difference between the
two durums at Dickinson.

Since wheats cannot be judged sole-

ly by their performance records in poor

'years, let us see how, well Marquis and
Arnautka stand up against Kubankng

under good and bad conditions, The

“‘next table VI gives their comparative

yields since the bcginning of testing in
this state:

Marquis vs. Durums, All Records Since

11913,  (Bushels per acre)
~————Where tested———

;
a

L
: Lol

Williston

&: Langdon

Kubanka . 25.9
Arnautka ;218

o ¢ 26 yr.average

23 ggi‘yﬁ.nverage
o

22
o
=3

No compnratwe teats at Fargo inj

1915, hence no 1915 data are includec
3; Langdon and Dick

19. The daté
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More De]:cafe ﬂum
a Chemists S cale-and
Sthped in an HxD Box

ATINY ring of platinum,a; smallaluminumtube,

a hair-like strand of fine steel wire; all vitally

important parts of a new Surface Tension Ap-
paratus—an instrument more delicate than
- the finest chemist’s scale. '

This instrument, like many others equally
fragile, is packed in an H & D Corrugated
Fibre Box and shipped all over the world by
The Central Scientific Company of Chicago, manu-

‘ facturers of chemical, physical, and biological
laboratory apparatus.

On account of the extremely delicate natureof
their products and the very positive protection
necessary, The Central Scientific Company re-
quire packing boxes of more than ordinary
strength and resiliency.

Five years ago, after a thorough investigation
and after a conference with our packing experts,
we designed a container that has met every
requirement. Now, this concern is using more

than 30,000 H & D boxes every year.

Their experience with the H & D way. of pack-
ing merchandise for shipment, has been entirely
satisfactory. For these strong, compact, cushioned
containers have not only cut breakage to a
minimum, but have reduced freight and ex-
press charges and original costs from15%, to
40%, efiectively demonstrating their value in a
field where merchandise protectionis all-important.

The H & D corps of packing experts under-
stand packing problems—and their servicesare
Free. Put yourproblemup to them.

‘i'he Hinde & Dauch Paper Company

220 Water Street

Sandusky, Ohio

Canadian Trade Address: Toronto
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given in Table VI were used in making
the chart shown on the first page.

_ Percentage comparisons with Ku-
banka, the highest yielder, make the
differences stand out more clearly. As
an average, therefore, of all North Da-

kota records since 1913 Kubanka wheat '

has outyielded,

Marquis by 12.09% at Fargo
by 32.1% et Langdon
by 21.1% at Dickinson
Arnautka by 18.8% at Fargo
by 16.0% at Langdon
by 3.0% at Dickinson

The wheat yields at Williston must”

be considered by themselves: for two
reasons; first, because there has been

. relatively little rust at Williston; and

second, because mo yields were 'ob-

tained in 1919. The six year average

(1913-1918 incl.) at Williston is given
in the last column of Table VI,
Kubanks .Versus Arnautks
Tahle III shows that in the last three
rust epidemics Kubanka has stood the

test much better than ' Arnautka at

the two eastern experiment stations,
Fargo and Langdon, but has averaged
only 1.2 bushels better at Dickinson in
western North Dakota. :

Since long-time tests are a fairer
measure of comparison the relative
merits of these two wheats must not
he judged on the basis of only three
years work. Eleven to 15 year trials
have been made at five points in the
state. "The yields obtained are record-
ed in Table VII.

KUBANKA OR ARNAUTKA
Long-time Tests at B Stationr

No, of years —Bu. per acre of—

compared Kubanka Arnautks

Fargo . ..... 160y 29.6 27.4
Langdon .,... 11 28.7 26.7
Dickinson ... 12 23.4 22.8
Willlston®** .. 11 28.9 28.2
Edgeley* ..., 12° 1199 21.3

*Last comparative fest in 1914, two bad

rust years sinee that time.
**Rust has not been an important factor in
determining ylelds at this station.

The evidence is all in favor of Ku-
hanka except at Edgeley, where as al-
ready noted comparative. tests were
discontinued in 1914.

Durum Growing as Business Proposi-
tion .

A 15 year test at Farzo with a Fife
wheat, known in North Dakota ns Sta-
tion No. 66, (a strain of Power Fife)
nlongside the 15 year durum tests cited
above, gave an uverage yield of only
21.5 bushels.

The world has not yet caught up
with its food shortages. The great
hread and macaroni eating nations in
southern Europe are still unable to ob-
tain wheat from Russia, Southern Eu-

v eee g ———— Sl g

ropeans have long preferred - breads
baked from durum flours, The greater
need for industrial reorgumzntmns in

war-ridden Europe i8. bouud ‘t0 .delay

ngrwnlturul restomtmns Even’ with

.8 . restored agrmulture Europe munt';:"

import foodstuﬂ's ST
The great northwest, with aolly dnd

.~ April 15,1950

(o) 'I‘he neceamty for partlcularlv '

early sowmg if Mnrqms wheat ig

*-to. be grown," :
Other wheats not, muntinned in thiy
clrculnr,‘whleh is llmlted o a discus.

““sion-of the commeremlly available vy. |
"--.-netiea may yet prove to be superior;

~it.i8'to be'hoped that some Hard Red

climates’ ideally fitted  for' production”.

ready to meet the: ‘need of the wnrld

-of the ‘high yielding durum wheats, s

for ‘more bread. The evidence from
North Dakota warrants the conelusion

that this state can produce more wheat:
per acre through growing ;he_ better

durum wheats than by growing-the
Hard Red Spring wheats,

2 Paste Consumption Grlowl

If this wheat can be grown 80 88 to .
,reach the terminal markets in the form

of pure amber durum, the demands of
the American  macaroni trade will
prohably absorb a very large part of it.
The consumption of ‘edible pastes, such
A8 macaroni; spaghettl and’ vermloelh
is on the increase; Y %
Many: of the exmtmg dlﬁ'erences in
prices of wheat would probably. dl(ap-
pear if hoth . durum and Hard Red
Spring. reached the, market in, a less
mixed conlition. Purity of product
always commands a premium; whethcr,
or not, on the one hand, ‘that pure

Spring wheat may be found that wi|

combine long-time high yielding power
‘with hlgh ‘rust’ resistance.
" progress is being ‘made along the lines §

Hopeful

dust ‘indicated, but the point has not

.yet been reached where commercml CX-

product is pure Kubanka amber durum -
wheat or-- pure - Marquis Hard Red .
Spring wheat grown:in the. farmer’s .

. field; or, on the other hand, a purebred

Holstein dairy cow or purebred Here-
ford steer fed in the farmer’s stable.

Purity of products is an’ essential guar- -

antee of quality in either crops or live-

. stock.

. How to Reach Decision

* That the wheat market is now pay-
ing and has_ in the past paid a pre-
mium for Hard Red Spring wheats
over durums is well known to every
North Dakota growers.” How then is
the grower to decide whether to grow
Kubanka or Marquis? He will prob-
ably arrive at his decision by consider-
ing the following points,

plontatlon m posmhle

@ o .

Salmon Pack Reduced
A ahortago of almost 3000000 cases

.in'all ‘varieties of’ salmon over last year

is shown in the' statistics which have
been compiled so far covering the 1919
season, a8 this year’s pack is set at
7,000,000 cases, compared to 9,962,300
cnses in 1918, This is the gist of reports

'which are bemg regeived from Portland,
~ Ore,, which g give the Intest’ estimates of

!production during fhe two seasons. In
¢tongidering the apparent shortage this
year, ho\vever it must be borne in mind
that” out of the 1018\ pack ‘the govern-

ment took practically '1,000,000 cases §
which were not completely marketed, hut §

which have  appeared ‘on -the mirket
along with the 1919 production, as the
salmon has been rcleaaed by the govern-

‘ment and sold in competition with cur-

vent stocks “When this condition is con-
gidered the offerings of the two yeurs
ave about on a par, -

Several, large packers, when the gov-

\ crnmnnt announced nn mtentlon of sell-

(1) His ability to dell;.er 0" “the

market a pure product unnuxcd

" with ‘other‘wheats, '
(2) The possibility’ of united effort
to obtain a- pr:ce for durum

wheats that is hased upon the -

true milling:and baking value.
(3) The higher yielding powcr of
Kubanka.

. mst- yeara

(4) The supenoplty of Kuhankn m'

ing its surplus canned l'oods, offered to
buy back the stocks they liad furnished
during the last season at cost price. The

government returncd these goods in §

several instances and the packers clearcd
pretty wide mnrgms of profit or the

fish before it was Snally sold. Most of .

the packers w ho thus bought back their
stocks held ‘on to them unt:l figures on
the new pack began to arrive. When

. early reports indieated that the Alaska

pack would be’ an unusually short one
and the pncka in other districts also
smaller than last year, the packers be-
feedmg their aupplies to.the market
nnd- prlees ‘began to advance.  Most of
thc nrmy stocks. have beeq worked up by
now, however, and the trade is beginning

.to move the new pack. The market i3

held much ﬂrmer,,thmpghout,nnﬂ higher

April 16,1820
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SEMOLIN

. FROM PURE

DURUM WHEAT |

Coarse

Medium Fine

Ask For Samples

Our Locatioﬁ Enables Us to Quote ‘ i

Attractive Prices

Our Representatives Are Always Pleased to Go

Into Details With You.

PHILETUS SMITH
0. F. HARTMAN
CORBIN FLOUR CO.
CORBIN FLOUR CO.
CORBIN FLOUR CO.
CORBIN FLOUR CO.
BREY & SHARPLESS

Get in touch with

Produce Exchange
Board of Trade
Lytton Bldg.
Union Arcade
Williamson Bldg.
Pierce Bldg.
Bourse

New York, N. Y.
Boston, Mass. -
Chicago, Ill.

Pittsburgh, Pa.

Cleveland, Ohio L
St. Louis, Mo.
Philadelphia, Pa. |

CROOKSTON MILLING CO.

CROOKSTON, MINN.
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given in Table VI were used in making
the chart shown on the first page.
Percentage comparisons with Ku-
banka, the highest yiclder, make the
differences stand out more clearly. As

an average, therefore, of all North Da-

kota records since 1913 Kubanka wheat
has outyielded,

Marquis by 12.09 at Fargo .
by 32.1% at Langdon
by 21.19% at Dlckinson

Arnautka by 18.8% at Fargo
by 16.0% at Langdon
by 8.09 at Dickinson

The wheat yields. at Williston must -

be considered by themselves for two
reasons; first, because there has been

. relatively little rust at Williston; and

second, because no yields were ob-
tained in 1919. The six year average
(1913-1918 incl.) at Williston ia given
in the last column of Table VI.

Kubanka -Versus Arnautka

Tahle III shows that in the last three
rust epidemics Kubanka has stood the
test much better .than - Arnautka at
the two eastern experiment stations,
Fargo and Langdon, but has averaged
only 1.2 bushels better at Dickinson in
western North Dakota. i

Since long-time tests are a fairer
measure of comparison the relative
merits of these two wheats must not
be judged on the basis of only three
years work., Eleven to 15 year trials
have been made at five points in the
state. "The yields obtained are record-
ed in Table VIL

KUBANKA OR ARNAUTKA
Long-time Tests at 5 Stations
No. of years —Bu. per acre of—
compared Kubanka Arnautka
29.6 274
26.7 26.7
23.4 22.8
Williston®** ., 11 28.9 28.2
Edgeley* ..., 12 199 213

*Last comparative test in 1914, two bad .

rust years since that time.
**Rust has not been an important factor in
determining yields at this station.

The evidence is all in favor of Ku-
hanka except at Edgeley, where as al-

ready noted comparative. tests were .

discontinued in 1914,

Durum Growing as Business Proposi.
tion !

A 15 year test at Fargo with a Fife
wheat, known in North Dakota as Sta-
tion No. 66, (a strain of Power Fife)
alongside the 15 year durum tests cited
above, gave an average yield of only
21.5 bushels.

The world has not yet caught up
with its food shortages. The great
bread and macaroni eating nations in
southern Europe are still unable to ob-
tain wheat' from Russia. Soutbe;n Eu-

R s it g ] A A bl g e

i

ropeans have long preferred breads
baked from durum flours. The greatcr
need for industrial reorganizations in

war-ridden_ Europe is bound to delay"

agnculturnl resmrahons “Even with

a . restored’ agrmnlture Eurnpe must
‘import foodstuﬂ’s. = i

The great northwest, with smln nntl_
climates’ Jdeally fitted: for' productlon‘--
of the’ high yielding durum wheats, -is"

ready to meet the’ ‘need of the world

for more bread. The evidence from
North Dakota warrants the conclusion :
that this state can produce more whent"
-per’ acre through growing the better -
durum. wheats than by grmvmg the
. Hard Red Spring wheats. '

Paste Oonmmption ﬂfm

If this wheat can be grown 50 a8 to- .
. reach the terminal markets in the form

of pure amber durum, the demands of
the. American macaroni trade will
probably absorb a very large part of it.
The conﬂumphon ofedible pastes, such
as macaroni, spaghetti and vermmelll,
is on the increase;

Vo &

Many: of the exlstmg dlfferences in

prices of wheat would probably. digap-
pear if both . durum and Hard Red
Spring. repched the; mnrket in, a less
mixed condition, Purity of product
always commands a premium ; whether,
or not, on the one hand, that ‘pure
product is pure Kubanka amber durum

wheat or - pure - Marquis Hard Red -

Spring  wheat ,grown . in the. farmer’s

. field; or, on the other hand, a purebred

Holstein dairy cow or purebred Here-
ford steer fed in the farmer’s stable.
Purity of products is an’ essential guar-
antee of quality in either crops or live-

. stock.

How to Reach Decision

* That the wheat market is now pay-
ing and has in the past paid a pre-
mium for Hard Red Spring wheats
over durums .is well known to every
North Dakota growers. How then is
the grower to ‘decide whether to grow
Kubanka or Marquis? He will prob-
ably arrive at his decision by consider-
ing_the following points, :

(1) Hig ablhty to deliver to " the

market a pure product, unmixed

" with ‘other‘wheats. '
(2) The possibility: o united effort

to obtnm &' price’ for durum'

whents that is based upon the
true milling:and baking value.

(3) The higher yielding power of
Kubanka.

(4) The superiority of Kuhankn m

rust years

_the new pack began to arrive,
, . early reports indieated that the Alask

Aiarn-is 1920

(a) The Hecessity i'or particularly
early sowmg 1£ Marquis wheat iy
--to:be grown,-

Other ‘wheats ot mentmned in thiy

clrculnr which is llmlted to a discus.

-*sion=of the’ nommemnally available vy.
s -_-r;etles, may yet prove to be superior;
it.1 18°to bo: hoped that some Hard le

Bpring wheat may be found that wi)
combine_long-time high yielding power
with hig‘h ‘rust’ resistance.  Hopefy]

rprogress is being made along the lines
~just lindicated, but the point has not
- :yet been reached where commercial cx.
"plmtahon ‘18 possible, =~ .

Salmon Pack Reduced

‘A shortage of almost 8,000,000 cascs |
~.in all‘varieties  of salmon over last year

is shown in the statistics which have
been compiled so far covering the 1919
season, as this year’s pack is sct at
7,000,000 cases, compared tn 8,962,300
cases in 1918, This is the gist of reports

 which are being received: from Portland,
" Ore., which give the Intest’ estimates of
‘,production durmg the two seasons, In

(‘-onmdeur.g the apparent shortage this

year, hgwever, it musat be borne in mind §

that out of the 1‘)18\pnck "the govern-
ment took practically 1,000,000 cascs
which were not completely marketed, but

which have appecared on -the mdrket @

along with the 1919 production, as the
salmon has been re]eased by the govern-

“ment and sold in competition with cur-

rent stocks 'When this condition is con-
sidered the offerings of the two years

; ave about on a par, -

Several, large packers, when the gov-

? ernment announced its intention of sc -
ing its surplus canned. foods, offered to §

buy back the stocks they had furnished
during the last season at cost price. The
government returncd these goods in
s¢veral instances and the packers clear d
pretty wide margins of profit or th

fish before it was finally sold. Most of

the packers who thus bought back their
stocks held ‘on {o them until figures on
When

pack would be’ an unusually short one
and the paeks in other districts also
smaller than last year, the packers be-

gan, féedmg their. supplles to the market §

nnd prwea ‘began to_advance.  Most of
the army stocks have been worked up by
now, however, and the trade is beginning

“to move the new pack. The market i
held much firmer throughout nnd haghor
:t
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COOK IT WITH MEAT

Tell Consumer How to Prepare Macaroni—
Educate Grocer Firat in Proper Use
—Pack in Pounds or'More— .
Sell on Cost Basls,

In submitting the following article
at the request of the editor, Hérbert™

H. Beachley, advertising manager for
Geoch Food Products company of Lin-
coln, Neb., says, ‘I inclose what was
intended to be the suggested ‘COOK
IT WITH MEAT' article- If I seem to

have strayed from the text in jumping

on the 10 cent package, itis only' be-
cause I feel so strongly on the subject
and as the ‘COOK 1T WITH MEAT’
‘'slogan is intended to increase the con-
sumption of macaroni, I felt that to
advertise to increase consumption and-

then to reduce the size of the package’

would have the opposite effect. I don’t
know what your sentiments are on the

subject and it may be that I am start-

ing something, However, if it ends in
good to the industry I shall feel well
satisfied.’

—

AMERICANS WILL EAT MORE
MACARONI

Macaroni has had more free adver-
tising than any other food. If you
doubt’ it just think of the years we
Americans have been singing Yankee
Doodle. Why did he stick a feather in
his hat and call it Macaroni? Why
didn’t he call it Swiss cheese, maple
sugar, bologna or asparagus? Any one
would have been just as foolish,

In spite of all the free advertising it
has had and in spite of all the paid
advertising it has had, macaroni is
more or less of a mystery to many
Americans.

Although macaroni hps been a fa-
miliar food to me for many years it is
only within the past’ few years that I
have learned that there are more than
two or three ways of cooking and serv-
ing it. At long intervals macaroni was
served in my home cooked with cheese
or cooked with tomatoes and onions
and while it was palatable prepared in
either way I was never a heavy eater
of it. I presume that my experience
was that of the average American,

Spaghetti was unknown-in my home.
Millions of Americans do not know
that macaroni and spaghetti are the
same product in different forms,
canned food manufacturers are helping

to educate the people to eat spaghetti.
" The average American woman knows

b RN
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little or nothing ahout the food value

of macaroni. 'When she knows its food
value and knows more of the many at-
tractive and appetizing ways of serving
it she w lll serve :t oftener in her home.

' There are many’ ways of getting th:s.‘.-.
: Ad_vert@sg‘
- ing -offers“one way. Education of the

information ‘into:-her hands.

dealer is another.
‘‘Cook It Wfith Meat''

Many women have tried macaroni as
a_substitute for meat and the results
were disappointing. ‘I do mot believe

turer are served by offermg macaroni
as a 100 per cent substitute for meat
because the meat eating habit has a
firm hold on Americans, especially the
men, and macaroni will not satisfy the
appetite for meat.

A better way and an easier way to

- popularize macaroni is to teach people

to cook: it with meat. Tell a woman
that she can make the meat go twice as
far if she will cook it with macaroni
and she ean understand that. This is
a much more practical way of reducing
the meat bill than to leave meat off the
menu and substitute macaroni. = You
who have tried it know.

There are many ways of cookmg left-

"over pieces of meat with maearoni and

spaghetti which the American house-
wife would use if she knew them.

It is up to the manufacturers to car-

ry on a campaign of educational adver-
tising of macaroni if the consumption
is to be rapidly increased. In all ad-
vertising the suggestion, ‘‘COOK IT
WITH MEAT,” should be used. We
are using it in all our advertising in
the newspapers, street cars and other
mediums. If the entire industry were
to unite and carry on a national cam-
paign the Wenefits would soon be felt.
*“No Defense For 10 Cent Packages’’

If the macaroni manufacturers really
desire to ‘increase the consumption of
macaroni,—and there is no doubt that
they do—they should learn something
from the cigaret manufacturers. When
the cost of producing cigarets advanced
the cigaret manufacturers took the log-
ical way to meet the increased cost.
They ramed.,thelr prices and thousands
and ‘thousands of ‘men ‘bought théir
smokes-at the odd cénty price. Twenty-
five years ago most cigarets were
packed 10 in ja package. Today the
biggest sellers are packed 20 in a pack-
age.

What did the macaroni manufactur-

" Aprll 16, 193¢

lem. " You know.
an ounce un the contents of their pack:
ages and reduced their volume. Whyt
the matter? Are they afraid to gy
what their product 18 worth or do tley
think they. .ean fool the American wop,.

en by, takmg ‘an ounce out of the pack. §

age every time there-is ‘an inerease iy
manufacturing cost?

Economieally there is no defense for

the 10 cent package of macaroni, |t}

represents a waste all along the i,
from manufacturer to consumer. T},

one .pound packa
that tho best mtercsta of the manufﬂc-_ o P P ge costs 1o more to

- 'paek and-there' is little, if ‘any differ.

ence in the cost of the container or
carton. The grocer can sell the pound
package just as easily as he can sel|
the 10 cent package.

Suppose the flour miller or the food
canner followéd the policy of redueing
the volume of package content as costs

increased. Think it over for a minute, §

One grocer who bought from hand to
mouth would be selling a 40 pound sack
of flour while his neighbor who bought
by the carload would be selling a 42,
43 and 44 pound sack. Reducing the
volume of the package inevitably cuts

~.down the volume of sales and 1 an
awkward method of ‘meeting rising

manufacturing costs,
Quantity Purchases Increase Use
Instead of offering the housewife the
smallest possible package why not pack
nothing less than a pound package of
macaroni and base the price according
to cost instead of a monetary unit.
Instead of pushing the 10 cent pack-
age macaroni manufacturers should be
pushing 10 pound packages. That will
increase the consumption of macaronia
great deal quicker than packing a six
or seven ounce: package to sell at 10
cents. See what ‘‘Printers’ Ink”’ re
cently had-to say on this subject.
Buying tea in 10 cent packages,
or three cans'of peas at a time,
- causes loss all around,-to manufac-
turer, dealer and consumer,
 The tendency ‘to buy in infinites-
imal units for the nced of the mo-
ment, can be changed to farsighted
quantity buying of certain neces-
sities, to the advnntagu of everyone
concerned. gV
‘Helping customers to buy advan-
tageous]y i one ‘of the best forms
of salesmanship., Frank, informa-
tive advertising pointing out the
real advantages of buying beyond
the moment’s needu can change

_ers do when they faced a, simllnr me- ;
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HOME OFFICE

AND FACTORY

4433 Ogden Avenue |
CHICAGO ;

TELEPHONE
Lawndale 906

DESIGNERS-PRINTERS
MAKERS FOLDING PAPER BOXES

EXCEL-ALL
DISPLAY CADDY

BU LK
l\JOODLES

- PERFECTION BLIND CADDY

BRANCHES

NEW YORK CITY
518 Fifth Avenue

4 DENVER, COLORADO
1526 Blake Street

SALT LAKE CITY
312 Felt Building

DALLAS, TEXAS
3200 Main Street

ST. LOUIS, MO.
001 Chemical Building

FIBRE SHIPPING CASES
W O(HRION’ SPECIALTY PAPER PACKAGES

]

Manufacturers .of

MACARONI,SPAGHETTI AND

NOODLE CARTONS

- Of Superior §uality, Artistically Designed to
Sell Your Product

Our Excel-all and Perfection Caddies are the ideal containers
for the shipping and displaying of bulk noodles. They will
carry approximately ten pounds and can be shipped with
absolute safety, packed in our fibre containers made specially
for shipping in units of Two, Four and Six caddies to a
container.

Excel-all and Perfection Caddies are car-
ried in both the blind and display styles

Ours is one of the best equipped, most modern and up-to-
date plants in the country. Our service is unexcelled and
the superior quality «:f our products enables us to keep in front.

Write for Samples and Prices
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are to increase the consumption of
macaroni by Americans we must tell
them how to cook it, suggest the econ-
omy of combining it with meat, educate
the grocer so that he in turn may make

intelligent suggestion to the customer, '

and pack nothing less than a one pound
package.

“MACARONI” MADE
FROM TREE STUMPS

Research Division Helpful During War—
Smokeless Powder From Waste—Called
‘*Macaroni" From Resemblance to
That Food—Millions of Acres
to Be Reclaimed.

‘Wonderful progress is possible in
any line of manufacture even when
only ordinary interest is shown, but
stupendous are the results when scien-
tific methods are applied to any pro-
cess. This was proven frequently dur-
ing the late war by the progress made
through the efforts of the research de-
partments of the various laboratories,
but none is more interesting than the
recently discovered process of making
‘‘Macaroni’’ out of waste wood and
tree stumps. ‘‘Macaroni’”’ was essen-
tial to our winning the war both as a

~ food for the fighters and as a weapon

with which to carry on the conflict.
‘‘Macaroni’’ in the form here consid-
ered was not used to feed the hungry
or starving but rather as neccessary
ammunition, because the ‘‘Macaroni’’
referred to-is really a smokeless pow-
der much in demand during the war.

Laborstories Jome to Rescue

Prior to this country’s entry into
the conflict practically all of the
smokeless powder used in the army
and navy had been manufactured from
cotton linters or weavers waste, which
is the tangled . clippings from the
spinning rooms of cotton mills, So
great was the demand for this material
that government officials early realized
that the amount obtainable would be
grossly insufficient and instrictions
were sent to various laboratories in the
country to experiment with other
substances with the idea of reducing
the cost of this necessary war material
and insuring a supply in the quantity
needed. Experts from the forest pro-
ducts laboratory at Madison, Wis,
finally discovered that a valuable sub-
stitute could be made from the pulp of
trees, treated so as to make it a proper

vehicle for nitrocellulose or the basic

substance out of which smokeless
powder is made.

Similarity of Manufacture -

The process involved was simple and

exactly like that followed in the manu-
facture of macaroni, the foodstuff.
First some chipped and purified wood,
usually jack pine, was made into paper
pulp just as we grind durum wheat
into semolina. The paper pulp is then
treated with nitric and sulphuric acids
in such a way that the whole mass be-
comes ‘‘nitrated’’. Instead of knead-
ing it as we do our semolina dough, the
treated pulp is forced through a large
wringer to remove all traces of acids
and then mixed with a solution of
ether and alcohol which dissolves the
nitrocellulose. Just as we place our
prepared dough in our press cylinders,
the treated paper pulp is placed into
a large press and by pressure forced

through plates at the bottom that form °
' the pulp into.long cylindrical sticks

AFth: Ailril"ls‘ 1620

? 'hke our nhmentary pute products,

‘‘Macaroni'’ is the name aotually giv-

..en .to smokeless powder. in its fina]

stage: as it is_exactly similar in appear-
ance to the sticks of dough from which

- the popular Italian national dish ig

made. In smokeless powder the fine
strands or sticks are about the size of
spaghetti, differing from the latter
in that they contain a hole the full
length of the stick to make burning
quicker and riore even. In the larger
strands ‘holes proportionate in size and
perhaps several in number are pro.
vided to insure better ignition.
Makes Stump Lands Valuable

On the recommendation of the forest
products laboratory, the discoverers of
this new process, these stumps from the
waste lands of the south will be made
use of in manufacturing smokeless
powder to supply the needs of the army
and nayy, thus serving the double pur.
pose of clearing the land ;md making

Production

By Samuel Gompers, President,
A.F.of L.

Only.out of production can we all
grow prosperous and every aid to
production that does mot involve
human waste is a benefit to society.
If the added production is gained at
the cost of a human being then it
does not help society, because even
from a cold standpoint of economies
it tends toward overproduction by
destroying in the very making of the
product those who would directly or
indirectly buy that product. What-
ever are the evils in the distribution
of the products of work (and there
are many of them), those evils are
not going to be cured by producing
less,

That will not solve the ‘problem of
distribution. That will provide
humanity with one bone instead of
two to snarl about. As I said before,
I am in favor of every possible de-
vice which will increase the produc-
tivity of human labor and increase
its standards. This is best done
with the assistance of science. There
can be no objection to really scienti-
fic management—(not the so-called
scientific management with its stop-
watch methods and bonuses) that
which is for the benefit of all of the

one. As an employer I nhoul

parties to industry and not only of -

that it would be short-mghted to ex-
pect to get steadily more from my
workers and at the same time give
them steadily less.

The better industrial engineers
who are interested in improving in-
dustry and not merely in coddling
empioyers know.this to be a fact and
they regard an inequality in pay—
that is, a pay which is less than the
performance—as a waste of human
resources and pursue such wastes as
belligerently as thay pursue any
other wastes.

I think that scientific industrial
instruction can best be given -and
possibly can be given only in co-
operation with the workers and with
coramittees of the workers so that
none will have to work blindly, I
am quite sure that the assurance
that the improvement of methods
will be for all will invite the most
active cooperation on'the part of
the union officers.

The old ‘‘ca’canny’’ methods origi-
nated by the Scotch, the limitation
of production, the idea that there is
only a certain amount of work in
this world to do and that it must be
spread out thin, are dead and onght
never to be revived, and will never
Jbe revived. As an employer I should
ducnmmate ‘between ‘ the nmon or-
ganized for. the work and’ the -organ-
ization ' falsely g A
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good use of what was not only a waste
but an encumbrance. The price to be
paid for the stumpage by the govern-
ment and powder manufacturers will
more than pay the expense attendant
on the clearing of the land, and mil-
lions of acres of deforested arcas will
be thrown open to agriculture at a
time when every pound of food and
cotton that it is possible to be grown
will be needed to meet the growing re-
quirements of our people.

NORTHWEST DURUM HOME

Grown Most Extensively in North Dakota—
Prought and Rust Registant—One-
half Is Exported—Different Va-

" rlety Qualities and Soil
Adaptation.

Durum wheats are grown from Min-
nesota westward to Colorado, Wyoming
and Montana, but most extensively in
North Dakota. They are more resistant
to drought and to rust than are the
common wheats. Because of their
drought resistance they also are better
adapted to shallow soils, which usually
contain less water for crop use than
better soils. Because of these adapta-
tions the best durnm wheats usually
out§ield even the Marquis in these
places by about two bushels an acre.

Half of Crop Exported Annually

In the past eight years the price of
good durum wheat has been about the
same as that of good common wheat.
The present wide spread is the result of
a reduced foreign demand, and a
scarcity of milling wheat of the high-
er grades of northern spring wheat.
About one-half of the durnm wheat
grown in the United States is old to a
foreign market. The present high rate
of exchange has temporarily reduced
foreign shipments. The domestic usc
of durum wheat has inereased rapidly
during the past decade, but a strong
foreign demand is necessary to keep
up the price. '

D.b Variety Inferior

The Kubanka variety is best adapted
to all of the varying conditions of the
northern semiarid Great Flains. Ar-
nautka and Mindum are bent adapted
to more humid parts of the northern
spring scction, and Peclissier to the
higher and drier sections of Montana,
Wyoming, and Colorado. Two rust-
resistant varieties are Aeme and D-5.
The Acme has been developed only re-
cently and is grown largely in South
Dakota. The D5 is a red kerneled
durum wheat, which is inferior for flour

.THE NEW MACARONI JOURNAL

and semolina milling, and therefore is
not recommended for growing.

Hard Spring Wkeat Belt

The hard spring wheat belt includes
all the spring wheat territory from the
Rocky mountains eastward to Minne-
sota and Wisconsin. In 1919 the nine
states contained in' this belt grew 19,-
500,000 out of the total of ‘23,500,000
acres of spring wheat, In the five years
from 1912 to 1916, inclusive, these same
nine states grew an average of nearly
17,000,000 acres each year out: of the
average total acreage of 18,500,000
acres in the five year period. Both
common and durum wheat are grown
in this section, but common wheat is
grown much more extensively than the
durum. In these nine states about 80
per cent of the spring wheat is common
whent and about 20 per cent is durnm
wheat.

Tells. of Durum Wheat Culture

In an interesting talk to the Mer-
chants association of New York, I. T,
Meredith, the new secretary of the De-
partment of Agriculture explained in
detail the work of this important de-
partment and among other things had
the following to say about the culture
of durum wheat:

““One of the principal duties of this
department is the study of soil and
soil conditions throughout the country
with the purpose in view of providing

proper seeds, studying plant life, find-

ing better varieties, protecting against
diseases and insects, pointing out bet-
ter methods and the like.

“Take durum wheat, for instance.
In the great northwest there were
thousands of acres of semiarid land

that would not grow crops. Here was *

a task for the department of agricul-
ture. The experts went out and found
a hardy drouth enduring wheat, bred it
up, and developed it, until today we
have exactly the kind of seed that will
insure an almost unfailing crop in this
vast region that would otherwise be a
waste. What does this mean to the
United States to have produced each
year from 20 to 45 million bushels of
wheat on ground where there would
not have been any wheat?

““You cannot tell me, you business
men, ,that you are not interested in

. that. ‘It cost you perhaps a quarter of

& million dollars once. ' A’ quarter of a
million dollars was all that was spent

provides $50,000,000 or more, and, gi.

and every business is benefited. Therol
isn’t one of you here who does not fee|

the influence, directly or indirectly, of

to produce a crop that year after year . and vie
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rectly or indirectly, every individug)

that extra production. T know yqy
agree with that. Your railroads, your
shipping, your banks, and your retajl}
stores, all are affected by it.’’

President Wilson’s Indubtri?:f
Conference Recommends

Division of the United States into
‘‘industrial regions,”” in order to
handle labor disputes.

Creation in each - region of g
-‘‘regional adjustment conference,”
composed of representatives of both
sides, to adjust differences.

Oqei;tioxi at Washington of o[l
national industrial board ' of nine |
members, appointed by the president |i§
and confirmed by the senate, which
shall be in effect a court of high ap-
peal when the regional adjustment ji§
conferences  have failed. Its de-
cisions would havo the effect of a
trade agreement when'accepted by
both parties to the dispute.

Proper representation of both
employer and employe to be secured
through operation by the secretaries
of commerce and labor of a panel
system similar to that by which |
jurors are chosen.

The principle and policy of collee-
tive bargaining is indorsed.

The principle and policy of the
cight-hour day is indorsed, except
in certain industries, notably agri-
culture, where it is held to be im-
practicable. '

Equal pay for women in indusiry §
where labor is equal to that of men,
and the health of women to be spee:
ially safeguarded. _

Condemnation of child labor s
leading to racial decay and illiter-
acy.

Better
workers. ;

‘Wages to keep apace with the cost
of living.

Denies right of government ecm-
ployes to strike or to threaten con-
certed cessation of work,

-—,‘-..-._._-._-.—-.—-—n---‘

CONSULT, OUR TRADE MARK
BUREAU BEFORE ADOPTING
NEW BRANDS OR TRADE MARKS

Tre Unirep States PrinTing & LiTHoerapH Co.
"\ 8 Beech St —Norwoodf. Cincz'nnaﬁ,o._

housing for indugtrial

Air your views at the national conveng
tion and hear others air theirs, - Niagar
ear by both their 2
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The unanimous opinion is that the

- time is now. opportune for'the launch-

ing of a membership eampaign, nation-
wide in scope, that will result in listing
as members of the National Macaroni
Manufacturers Association the big
majority of the progressive macaroni
and noodle manufacturers who are
solicitous about the Industry’s welfare.

Daily events continually bring forth
the fact that closer cooperation among
members of this craft is necessary to
enable us to retain the advantages so
far gained and to progress in tune with
the forward movement that is affecting
practically every line of »‘usiness in
the world today.

New problems are *confronting us
that call for united action in solving
them satisfactorily. Unheard of condi-
tions are to he combated. These can
be met only by a strong organization of
the members of the Industry working
as a unit and for a common goal,

'We know of no reason why any firm
or individual should now refuse to be-
come affiliated with this progressive
and successful association that has for
years fought for the Industry in gener-
al. .

Origin of Associction

Launched in 1903 by a mere handful
of progressive and ambitious macaroni
and noodle manufacturers who early
realized the erying need of organiza-
tion, and with no really aggressive
membership campaign, the National
Macaroni Manufacturers Association
has grown to be a great power for good
in the Industry, a monument to its
organizers, and a credit to its present
and past officers,

It proved its true worth during the
late war when is served credibly as the

spokesman for the Industry in all war -

measures proposed and promulgated
and entered heartily into an unselfish
cooperation with our government in
acts and deeds for the country’s wel-
fare.

It has grown slowly and steadily and
thus demonstrated that there was and
still is an insistent demand for an
organization among the alimentary
paste manufacturers of this continent
that can be termed potent in matters of

_ strength as well as successful in the

attainment of its worthy aims and pur-
poses.

The development of the past year has
been wonderfully and almost natural.

- pmmm——— LA 2 i e e e T B P

. Add a Hundred

Starting as an experiment it has grovén

to fill a long felt want in the Industry,

a need for closer social and industrial
relationship between manufacturers.

Greater EmQ{opny Essential

Just as the public demands greater
and greater speed, higher and higher
efficiency, so has this National Associa-
tion broadened in scope till today it is
in a position to more successfully cope
with the numerous problems affecting
the industry. i

Transportation in olden times was
entirely dependent on man-power. The
progressive element seeking ' greater
speed captivated and harnessed the
wild horses. Efficiency and speed de-
veloped transportation, introducing in

successive order the steam engine, the
steamboat, the electric car,' the high

power automobile and finally the swift
flying airship that speeds through the
atmosphere at a time defying pace.
‘What the morrow has in store for us,
we can only guess but not predict.

There is no more excuse or reason
today for the slow-plodding group of
macaroni manufacturers calling them-
selves an association than there is for
a return to the old-time methods of
travel. Both are hopelessly insufficient
and incapable of coping with the pres-
ent day requirements.

A Booster Campaign

Realizing the need of a stronger
organization, a vigorous thorough
campaign for new memhers has been
launched for the months of April, May
and June. Our Booster Quota is 100,

Can we enroll this number of new -

members before our June convention?
The answer lies with the macaroni and
noodle manufacturers themselves.

Viewed from the great number of
non-members, large and small, in the
Industry, and on the theory that they
all appreciate the advantages to be
gained by cooperation and organiza-
tion, there appoars no reason why this
quota should not be attained.

With hardly any appreciable differ-
ence, members and non-members share
alike in the benefits gained for the In-
dustry through this National Associa-
tion. Every-reputable manufacturer is
anxious to pay his way—to carry his
part of the load—to shoulder his share

of the burden—to stand his quota of
the expense and responsibility. We

thus affording all of these the oppor

. tunity to carry out their inclinationg

to boost the Industry by joining in thg

work planned by this organization,

Cost of Membership

Since all share alike in the good gt
tained, it will be seen that the maiy
tenance of a national organization g
the macaroni manufacturing interests
is & common obligation for.which each
should assume his share of the respon.
sibility.

‘What will it cost to carry your share]
of the load? Very little indeed. Not
one whit more than even the smallest
and weakest among us can afford to
pay—a small annual dues and much
cooperation. 'The small annual fee i
necessary and essential in maintaining
headquarters and 'a small but efficien
working force for the purpose of een.
tralizing our efforts and focusing your
cooperation along lines best suited to
bring a!out the ends we seek, |

Measured by the good results even
8o far obtained for the Industry, the
cost is insignificant indeed. No money
is more wisely spent than the mite we
ask to cement together into one strong
working body the progressive manu.
facturers, having in mind only the
scientific advancement of manufacture
and the betterment of the general con

" ditions affecting the alimentary paste
. Xndustry,

Non-members Friendly

Our'quota 18 100. new members, The
time is less than three months, It isa

big undertaking—a man’s job, It canf
be accomplished only if every member§

of the National Association and every
friend of this organization will work
harmoniously for: its success. Pluns
that are far reaching in scope are being
laid. New ones will be adopted from
week to week. Your help is needed in
this work. @ive it to us freely and -
begrudgingly. ‘
Most  macaroni and noodle manu
facturers are firm believers in a strong
national organization, It is merely re-
quired that they be approached prop-
erly to obtain their application. Others
have given this matter little thought

and a frank educational talk with them §
should have the desired effect. A fewj

—a very few—may have been antag:
onistic but"yitliéjtﬁe advancement 80

: ; 5 \
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PRODUCTION and EFFICIENCY
GOVERN YOUR PROFITS

60 Complete Packages Per Minute.

ar Association; and with §
ve  action opgplplated

This machine gives you production and efficiency. It seals and delivers

60 packages of macaroni per minute. Neat, clean packages. Operating
costs reduced. Minimum floor space required. Motor driven.

We also make a combination sealer that seals both top and bottom
of carton, 30 to 35 per minute, one operator. Motor drive.

All machines made adjustable for handling different sizes.

The best of MATERIALS, WORKMANSHIP, and MECHANICAL PRINCIPLES are com-
bined in JOHNSON AUTOMATIC SEALERS.

Catqlog Upon Request

Johnson Automatic Sealer Co.
P. O. Box No. 482 BATTLE CREEK, MICHIGAN
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for the near future, the old objections
may be made to disappear entirely,

To non-members we say—Don't wait
till you are asked to join. Show the
progressive spirit that is in you by ask.
ing for an application. Make yourself
a member, freely and spontansously.
Remember the honor that follows a
Volunteer, You know your duty to
yourself and to the macaroni Industry.
Do it now.

Objects of this Drive

Our objects are: Larger membership
—TImproved service—greater organized
effort and a higher degree of efficiency.
You can help us attain these., Will you
help ust

Our advice is, write now to the secre-
tary for an application blank. Address
your request to M., J. Donna, Secretary,
Braidwood, Ill. Do so while this is
fresh in your mind. You'll never re-
gret it,

Every boost for this National Asso-
ciation is a boost for the Industry and
for you, It will be for you even strong-
er than you can be for it.

Help us ADD A HUNDRED.

The constitution and by-laws of the
National Macaroni Manufacturers As-
gociation appear in full in the Feb-
ruary issue of our official organ, (The

Association’s very own), the New,

Macaroni Journal. Read. them care-
fully and then arrange to Jjoin this
organization that is ever solicitous
about the welfare of the macaroni In-
dustry in general on this continent.

BECOME ONE OF THE HUNDRED
NEW MEMBERS.

MISBRANDING MACARONI

Full Decision in Cleveland Case—Brand
Name Misleading—Labeled to Mislead
Purchasers as to Egg Content of
Which There Was None—

History.

According to the decision of C. F.
Marvin, acting secretary of agricul-
ture, found in the report of the burcan
of chemistry of the Department of
Agriculture dated March 22, 1920, the
Cleveland Macaroni company was
found guilty of misbranding macaroni
on the grounds that its brand name,
““Golden Egg’' was misleading. We
quote the decision in full, as shown in
Supplement No, 63, decision No, 6605 :

On Jan. 26, 1917, the United States
attorney for the Northern District of
Ohio, acting upon a report by the
Seccretary of Agriculture, filed in the
Dntnct Court. of the Umted States for
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said district an information against the
Cleveland Macaroni Co., a corporation,
Cleveland, Ohio, nllegmg shipment by

said company, in violation of the Food .

and Drugs Act, on or about Sept. 30,

1914, and Sept. 24, 1915, from the Btn.te .

of Ohio into the Stata of Michigan, of
quantities of an article labeled in part,

‘“‘Golden Egg Brand Macaroni,”’ which'

was misbranded.

Analyses of samples of the article by
the Bureau of Chemistry of this depart-
ment showed the following results:

Shipment Shipment ‘

of Sept. 30, of Sept. 24
Lecithin phosphoric acid y
as P,O,(per cent).... 0.012 0.02
The above results showed the product con-
tained no egg.

Misbranding of the article in the
shipment of Sept. 30, 1914, was alleged
in the information for the reason that
the following statement, regarding the

article’ and the ingredients and' sub-’
' stances . contained  therein, appearing

on the label of the box, to wit, *‘Golden

Egg Macaroni,’’ was false and mislead-

ing in that it indicated to purchasers

thereof that the article contained eggs
as one of its ingredients; and for the

further reason that it was labeled as
aforesmd 80 as to deceive and mislead
the purchaser into the belief that it
contained eggs as one of its mgredlents
when, in truth and in fact, it did not

contain any eggs whatever,” Misbrand-

ing of the article was alleged for the
further reason that the following state-
ment, design, and device, regarding the
article and the _ingredients’ and sub-
stances contained therein, appearing in
conspicuous type on the label of the
retail packages, to wit, “‘Golden Egg
Macaroni,”” and the representations’ of
eges, not corrected.by the statements
appearing on the label in inconspicuous
tvpe, to wit, ‘‘Brand,”’ and ‘‘Contain
no egg,’”’ were false nnd misleading in
that they indicated to purchasers there-
of that the article contained eggs as
one of its ingredients, and for the
further reason that-it was labeled as
aforesaid so as to deceive and mislead
purchasers into the belief that it con-
tained eggs as one of its ingredients,
when, in truth and in fact, it did not
contain any eggs whatever.
Misbranding of the article in the
shipment of Sept. 24, 1915, was alleged
for the reason that the following state-
ment, design, and device, regarding
the article and the mgredlents and sub-
stances contained therein, appearing in
conspicuous type on the label of the re.
tail packages, to wit, ‘‘Golden Egg
Macaroni,”” and the representations of
eggs, not corrected by the statements
appearing on the label in inconspicuous
type, to wit, *‘Brand,’”’ and ‘‘Contain
no egg,’’ were false and misleading in
that they indicated to purchasers there-
of that the article contained eggs as
one of its ingredients; and for the
further reason that it was labeled as

aforesaid so as'to deceive and m.islend :

purchasers mto the belief that it col
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tamed eggs aa one of its mgred:enta
when, in truth and in fact, it did not
contain any eggs whatever,

..On, Feb, 23, 1917,. the, defendant fileq
a demurrer to the. mformntlon, on Feb,
2, 1018, the case: came on for hearmg

..on the demurror, and on April 17, 1918

said demurrer was overruled. In over.
ruling the demurrer the court (West.
enhaver, D. J.) remarked in part as
follows: ¢ Upon'examination of the in-

- formation and’ briefs of counsel, I am
of opinion that proper pleading docs

require that the exceptions contained
in pection 8 of the Food and Drugs

“Act .be negatived in: the information

and that the other considerations urged
by defendant are not available to it on
demurrer, but are matters of fact to bLe
determined from the consideration of
the evidence.

On March 20, 1919, the defendant
entered a plea of nolo contendere to
the information, and the court imposed
a fine of $560 and costs.

Gk ‘‘Columbia Brand'’

Decision No, 6659—published' March
29, 1920,

On June 17, 1918, the Umted States
attorney for the eastern district of Mis-

" souri, acting upon a report hy the Sce-
retary of Agricalture, filed in the dis-

trict court of the United States for said
district an information against Mercurio
Brothers Spaghetti Manufacturing Co.,
a corporation, St. Louis, alleging skip-
ment by said compauy, in violation of
the Food and Drugs Act, as amended, on
or about April 10, 1917, and April 6,
1917, from the State of Missouri into the
State of Towa, of quantities of articles
labeled in part, *‘ Columbia Brand Maca-
12 Oz. Net,”’ or ‘' Columbin
Brand Spaghetti,”’ which were mis-
branded.’

Examination of samples of the articles
by the Bureau of Chemistry of this de-
partment showed that 20 cartons of the
macaroni weighed from 8.20 to 9.40
ounces net—average -weight, 891
ounces; shortage, 35,36 per cent. The
weight of the spaghetti, was mot de-
clared, but 2 cartons weighed 8.80 and
8.85 ounces net,

Mmbrandmg of the macaroni was al-
leged in the information for the reason
that the statment—to wit, ‘12 Oz, Net"’
—borne on the packages eontaining the

“article, rcgardmg it, was'false and mis-

leading, in that it represented that the
packages contained 12 ounces net of the
m’tm]e, and for the further reason that
it was labeled as aforesaid so as to de-
ceive and mislead the purchaser into the
belief . that" the® Packages contained 12
ounces ‘net" of ‘the ‘article, whereas, in
truth and in fact, they did not, but con-
tained a leés amount. ‘Misbranding of
the article in each of the shipments was
al]eged for the rebson that it was food in
jand the quantity of the

and
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MACARONI
DRYING
MACHINES

ROSSI MACHINES
“Fool’’ the Weather

Do notrequire experience,any one can operate.

Labor Saving, 50 per cent. Saving of
Floor Space over other Systems, Abso-
lutely Uniform Products——Hygienic

Write or Call for Particulars—
IT WILL PAY YOU

WII/W/MW%’/// e

A. Rossi & Company

Macaroni Machinery Manufacturers

322 Broadway SAN FRANCISCO, CAL.
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ously marked on the_ outside of the pack-
age.

On Nov. 19, 1918, the defendant com-
pany entered a plea of, guilty to the in-
formation, and the court imposed a fine
of $065 and costs,

A. & P. Brand

Decision No.. 6691—published March
29, 1920. -

On May 2, 1918, the United States at-
torney for the eastern district of New
York, acting upon a report by the Seec-.
retary of Agriculture, filed in the dis-
trict court of the United States for said
district a libel for the seizure and con-
demnation of 1,664 cartons, each con-
taining 24 packages of macaroni and
spaghetti, at Brooklyn, alleging that the
article had been shipped on or about
March 30, 1918, by the Savarese Maca-
roni Co., Baltimore, and transported
from the State of Maryland into the
State of New York, and charging mis-
branding in violation of the Food and
Drugs Act, as amended. The article was
labeled in part, ““A & P Brand Elbow
Macaroni,’”’ and ‘‘A & P Brand Spa-
ghetti.”’ .

Misbranding of the article was alleged
in the libel for the reason that the state-
ment—to «wit, ‘‘Net Weight 141
Ounces’'—horne on the labels attached
to the packages was false and mislead-
ing, in that it represented that the net
weight ‘of the product in cach of the
packages was 14145 ounces, whereas, in
truth and in fact, it was not. Misbrand-
ing of the article was alleged for the
further reason that it was food in pack-
age form, and the contents of each of
the packages was not plainly and con-
spicuously marked on the outside there-
of in terms of weight, measure, or nu-
merical count.

On May 81, 1918, the Great Atlantic
& Pacific Tea Co., a corporation, Brook-
lyn, claimant, having admitted the alle-
gations of the libel and consented to a
decree, judgment of condemnation and
forfeiture was entered, and it was
ordered by the court that the product
should be released to said claimant upon
the payment of the costs of the proceed-
ings and the execution of a bond in the
sum of $3,328, in conformity with see-
tion 10 of the act,

Tested Macaroni Recipes

Lentils and Macaroni

Wash two cupfuls of lentils, drain
ana soak for three hours, cover with
cold water and cook until tender, add-
ing one tablespoonful each of chopped
onion and chopped parsley, one tea-
spoonful of salt and one-half teaspoon-
ful of white pepper. Drain and saute
for five minutes in three tablespoon-

fuls of melted butter substitute, add .
= e B -‘n'nﬂ-r-.‘.. -.ﬂc::" T -nmrmum ,Vm it
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one-half cupful of hot, thick, tomato !

saunce and serve immediately @with

.cooked macaroni,

——

. Beet and Spaghetti Salad

Cut six cold, cooked beets into neat

. pieces and mix with one-half package

of cold, cooked spaghetti, and two fine-

ly chopped hard cooked eggs. . Serve.

on crisp lettuce leaves with French
dressing. - g

Macaroni Croquettes

Half cupful macaroni, 3:tablespoon-
fuls minced ham, 2-3 cupful cold water,

1-3 cupful evaporated milk, 3 table-
‘spoonfuls butter,

3 tablespoonfuls
grated cheese, 3 tablespoonfuls flour, 1
slightly beaten egg.

Cook macaroni in salted boiling
water until tender, drain and blanch.
Cut in fairly small pieces, add cheese

and ham and mix thoroughly. Melt the

butter, add flour and cook for two

minutes, then stir in the milk and
water and cook until a smooth' thick
Add the prepared macaroni'

sauce,
and spread on a shallow buttered pan,
cover with buttered paper, place a light
weight on top and set aside until cold.
Form into croquettes, dip in beaten
egg, roll them in fresh grated bread
c.aimbs and fry in deep fat until
browned. Serve as a garnish for roas
beef or broiled steak. ; '

Oh, you Niagara Falls! With your
many attractions and ‘the macaroni

iy

manufacturers: convention” added, ho
can we resist your call for June 22, 2
241

PN

2l Cp,iweniﬁonf Special
. What Topios do Yon Wish Disoyg.
ged in June?

One of the Uonvéntion Speakers?

. In'making up the program for the
National Convention of the National
Macaroni Manufacturers association
to be held June 22-23-24, 1920, i
Niagara Falls, ' the. officers are
anxious to please all and would he

as to topics to be discussed and by
whom. '

A short, pithy instructive and in
teresting program is planned and
any assistance will be appreciated
and all advice given due considera
tion. '

‘| . Write your ideas of just what the
convention program should be, send
ing them to Secretary M, J. Donna,
‘Braidwood, 111, before May 10, 1920,

Suggest such new features as you
think would add to the valae of the
convention from a macaroni manu
facturer’s viewpoint, :

Time spent at conventions is nevq
-wasted. We learn from those around u

There will be many macaroni manufag

* turers around at Niagara Falls on .Ju
22,23, 24, Come and learn,

FOR

For Price and Terrﬁs Inquire From

S. CATANZARO & SONS, Inc.
R 22nd. St. & Penn Ave,; 4

Special Opportunity
Complete

MACARONI FACTORY

SALE

60 Barrel Capacity
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. 'Who Wonld You Recommend A

glad to hear from those interested]

' Grind up your

.
Ay
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Broken Macaroni

and use them over again in your Mixing Machine. We need
not tell you that this means a saving of money for you, you are
fully aware of that fact. The question in your mind was only
how to do it. The solution of this problem is the efficient and
moderately priced

W. & P. Macaroni Waste Grinder

Write for a copy of the W. & P. Grinder Leaflet and our
1918 Catalog illustrating and describing our complete line
of up-to-the-minute Macaroni and Noodle Machinery

WERNER & PFLEIDERER COMPANY

Naw York
wwlwottl_l Bldg.

1224 North Niagara Street
SAGINAW, MICHIGAN, U. S. A.
Philadelphia Cleveland
Drexel Bldg. Hippodrvme Bldg.

San Francisco
Pacific Bldg.

.
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Who's Who in the Macaroni Trade

One of the oldest, macaroni manufac-
turers in this country both from a point
of age as well as years of service is A.
F. Ghiglione of Seattle. At the age of
75 he is still actively engaged in this
business that he has followed since the
days of his youth, Learning the trade
in Italy, the land of his birth, he carly
conceived the plan of establishing him-
gelf .in the New World where riches
and success secemed assured. That his
dreams have come true is evidenced by
his large plant at Seattle, run under
the name of A. F. Ghiglione & Sons,
Ine., of which he is the president.

Mr, Ghiglione early perceived the ad-
vantages of manufacturing macaroni
products out of the best hard wheat
flour obtainable and his success is due
in a great measure to this belief in his
opinion. He was ever firm in the belief
that macaroni consumption was bound
to increase and builded accordingly,
time again substantiating his ideas.

He came to this country in 1871 to
accept a position as manager of one
of the greatest macaroni concerns in

New York, where the industry then

flourished on a small scale. His fac-

tory neccessarily was limited in output
commensurate with the limited de-
mands from the small colony of Italian
stock, the sole users of this foodstuff.
In the years that followed he had the

A, F. Ghiglione, Macaroni's “Grand Old Man,"

pleasure of seeing macaroni become
more and more the food of all classes,

For four years he remained at his
position of manager, learning the
language of his adopted country and

the ways of business here as they dgif.
fered materially from those of Italy,
In 1875 he launched out for himself, cg.
tablishing a small plant in New York
city which grew rapidly year after
year until his wes one of the largest on
the eastern coast and highly renowneq
for the quality of goods produced.

For 27 years he was identified with
the macaroni interests of the east, and
feeling himself as still young at the age
of 58, he became so imbued with the
‘“Go west and grow up with the coun.
try’!’ idea that in 1902 he followed his
inclinations and went to Seattle, where
he erected a large and modern maca.

roni plant, the equal of any in that

section of the country.

..Mr. Ghiglione is still a youngster at
the age of 76 and gets a great deal of
real  enjoyment in supervising his
plant. He is still ‘‘The Boss’’ though
associated with him are his two sons,
Frank and Charles, He is a member
of the National Macaroni Manufactur-
ers association and promoted the or-
ganization of The Northwest Macaroni
Manufacturers: association, of which
his son, F. A. Ghiglione, is president.

FOOD SITUATION IN ITALY

Bread Has Not Shared iv. Price Inflation—
Grala Consumption Increased Heavily
—Must Import 250,000 Tons Per
Month—Card System Restored.

The per capita grain consumption in
Italy exceeds that of any other Euro-
pean country. The Italian can make a
shift to live without meat but he can
not get along without a plentiful bread
allowance, and the various kinds of
macaroni collectively known as
‘‘pasta.’’ The per capite consumption
of grain in Italy is officially estimated
to have increased more than 20 per
cent in the year following the conclu-
sion of the war. This may be aec-
counted for by a reaction from the ten-
sion and sacrifice of the war. People
who have pinched and denied them-
selves four years believe that they are
now entitled to enjoy a regime of self-
indulgence. ~ Furthermore, .deprecia-
tion of the paper money and the cor-
responding rise in wages confers a
sense of purchasing power upon wage
earners such as they never had before,
Along with the rise in wages has gone
a corresponding rise 'in commodity

prices. Grain is the one exception.
Bread is the one important commodity
in Italy that has not kept pace in up-
ward tendency with the general infla-
tion in prices. The government buys

WHY HE WAE NOT PROMOTED

He grumbled.

He watched the clock.

He was stung by a bad look.

He was always behindhand.

He had no iron in his blood,

He was willing, but unfitted.

He didn’t belleve in himself.

He asked too many questions.

His stock excuse was “I forgot.”

He wasn't ready for the “next step.”

He did not put his heart in his work.

He learned nothing from his mistakes.

e felt that he was above his position.

He was content to be a second-rate man.,

He ruined his ability by half doing
things.

He chose his friends from among his
inferiors.

He never dared to act on his own judg-
ment.
5 He did not think it worth while to learn
oW,

Familiarity with slip-shod methods
paralyzed his ideal.

He tried to make “bluff” take the place
of hard work

He thought it was clever to use coarse
and profane language.

He thought more of amusements than:
of getting on in the world,

He didn't learn that the best of his
ul;;y was not in his pay—Fruit Dis-

wheat on the best terms it can and dis-

tributes it to the Italian people at aj

price far below market cost. It is
authoritatively stated that the Italian
government sustained a loss of not less
than 3,000,000,000 lire on the grain im-

ported from North and South America§
during the year succeeding the signing§

of the armistice. 'While the Italian
people indirectly foot this bill through

increased taxation, the individnal pur-B
chaser feels that he gets more for hisg
money, in bread than in any otherg
commodity, says Alfred P. Dennis,§

commercial attache at Rome.

Uonsumption, Production, and Import}

The domestic consumption of grain

has increased about 100,000 metric tons§

per month over what it was at the

outbreak of the,war. Upward of 0§
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'. Another Revolution

is taking place slowly but surely.
The fibre box is revolutionizing
shipping and we are helping it along
with our |

Monitor Box Stitchers

Do you know what this means to
you? Write for information as to
how we can save you time and
money in your business.

LATHAM MACHINERY COMPANY

Ann and Fulton Streets

CHICAGO, ILL. New York

Boston

500,000 metric tons are now being con-j§
sumed annually. Domestic production|@
(last season’s harvest) was slightly|§

under 4,000,000 metric tons. It is offi-
cially stated that Italy needs to-day

not less. than 250,000 tons of foreign§§

grain per month. Following the recent
severe drop in} an

exchange, meas§§
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tions of grain from the United States
have been averaging around 100,000
tons per month. Italian officials state
that they would prefer to buy grain
elsewhere if they could get it, as the
United .States, under the present rates
of exchange, is the most expensive
grain market in the world. .

Italy is -getting a considerable
amount of grain from, Argentina and
‘small amounnts from Canada, and is
basing high hopes upon obtaining food-
stuffs from the Black Sea basin at the
conclusion of next summer’s harvest.
Maize can be had at the present time
from Rumania, but no wheat. :

The amount of land planted to wheat
in Italy before the war was approxi-
mately 11,737,000 acres. This fell to
9,884,000 acres during the war and has
now risen to around 10,872,000 acres,
this season’s planting. It is’ officially
estimated that with a fair domestic
yield and the realization of expected
contributions from the Black Sea basin,
Italy will still have to look to the
United States to supplement next sea-
son’s harvests to the amount of 700,000
tons for the ensuing 12 months period.

Foods Imports Suspension
In the efforts to reduce what appears

to be excessive grain consumption, the
card rationing system for family pur-

‘chases of bread and flour will again be

introduced. To ease in general the
heavy burden of enormous food pur-
chases in the United States, the gov-
ernment has decided to suspend im-
portations of American canned meats,
condensed milk, butter, cheese, and
sugar. The government will continue,

"however, to import American . bacon,

cottonseed oil and cereals, Fresh
American meats, known in Italy as
congealed or frozen meats, are not
popular in the country, largely because
of inadequate Italian refrigeration
facilities and the consequent poor con-
dition in which these meats reach the
retailer. The bulk of these imported
fresh  meats has been comirg from
South America, with importations
showing a tendency to diminish. -

Italy stands in a fairly favorable
position with regard to cattle; the
slaughter of calves is prohibited under
government regulations, and the sup-
ply of beef cattle in the course of a
year will be up to normal domestic re-
quirements,

' 24 will be helﬂ_the fvla.tibnnl Macaron

Manufacturers association 1920 cop
vention, at Niagara Falls.

BELGIUM LIKES IT

War Introduced American Macaroni Therg

Extensively—Quality High—Complaint
About “‘Don't Care’’ Shippers Who
Improperly. Label and Pack
Goods—Pointers to Man-
ufacturers.

Thq war did much in the way of in
troducing American made macaron

prodv: s to many parts of the world§

but in none of these was this tasty food
80 well received as in Belgium, accord
ing to a representative of Eugene M,
Janssens & Co. of Antwerp, who has
been an interested reader of our New
Macaroni Journal. That our product
is well liked ‘there is evident from the
thousands of cases shipped monthly to
that little country since the armistice
was signed, billed directly from ex-
porter to importer, instead of under
government supervision as was the
plan during the conflict.

The views of this firm are interesting

in that they probably outline conditions

THE NEW MACARONI JOURNAL

Peters Package Machinery’

For the production of sanilary and pro-
tective packages in a variety of sizes for
food products for the retail trade

Package Your Product and
Seal in its Goodness

comes on the table of the housewife. There is
where your reputation stands or falls.

On the Canadian border June 22, 23, which American shippers of all kinds
- No matter how appetizing your goods are when they leave

your hands, they must retain that flavor and quality until

Richard Griesser || | Tl

Architect and Engineer

Commander Mili Company
ANNOUNCE
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Foremost food manufacturers have insured their reputation
and business for years with Peters Packages. The destructive
influences of dust, moisture and odors ate barred out—all of
the first-made goodness is sealed within.

A new unit at Stillwater, Minn.

Ready for operation May Ist. ping Macaroni and
Equipped to manufacture high

grade Durum Products exclu- NOOdle FaCtOI'leS Peters Package Machinery offers that same opportmiity to

sively ] | you, It is easily installed, and eliminates production diffi-
. A SP E CIAL I ! . culties. 'We stand ready to co-operate.

The best known mill builders : | :
in America are installing their
latest and most improved type
of machinery. We will guar-

antee our quality unsurpassed.

Designing and Equip-

Have designed all R
, ——— PETERS MACHINERY COMPANY
kinds of Food Prod- ;_ P M © 209 South La Salle Street
L /coN,

uct Plants. CHICAGO

R = 4

Consult me about Factory
Construction orAlteration

64 West Randq‘lph Street

e

Commander Mill Company
MINNEAPOLIS, MINNESOTA

Combined Output ' Correspondence
4,000 Bbls. Daily Solicited
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must face in all European countries,
Lack of attention to small matters is
particularly regretted and the common
courtesies universally used by Euro-
pean countries in all business dealings
are found entirely missing in the
American business code, according to
this expert whose views are briefly
quoted.

Belgium Production Small

““The macaroni industry in Belgium
is not an important business, as yet,
there being only a few manufactories
of this product in the country. Our
people are learning more and more
the economic food value contained in
macaroni and its consumption is rap-
idly increasing. The few plants now in
operation produce a rather inferior
quality of goods not much liked by our
people, and their attention is general-
ly given to the making of small pastes
for use in soups.

‘‘In prewar years practically all the
macaroni imported into Belgium came
from France and Italy and every indi-
cation is that these countries will again
become the source of supply for Bel-
gium consumers as soon as the ban is
lifted. According to present laws
macaroni export is prohibited from

The
Charles Boldt
Paper Mills

manufacture labels, corrugated
and solid fibre shipping cases.
We operate two large paper
machines in connection with our
Box Department, thereby assur-
ing prompt delivery on your
shipping cases and uniform
quality in both color and test.

both France and Italy. With the Amer-
ican product now costing the consum-
ers about one frane higher than price
formerly paid for European goods, and

with the expected removal of the trade °

restrictions, French and Italian export-
ers will do their utmost to get back
their old trade, and imports from
America will show a big falling off,
unless shippers in that country can
compete both for quality and price,

Quality Goods and Proper Packing

“‘If American manufacturers wish to
build up a regular trade in our country
they should pay more attention to small
details, be more ecareful about execution
of orders they receive. They have not
so far given these orders anything like
the attention shown by the Italian and
French manufacturer. They ship in all
kind of styles, except those ordered,
and our importers have thus frequently
been caused to suffer heavy losses. One
of the biggest objections heard is the
general weakness of the containers
used in shipping macaroni and other
products, which lands the products on
our side of the ocean in a condition al-
most beyond handling.

‘A ‘Yankee-trick’ frequently discov-

Milling.

April 15, 194

ered is that of relabeling. Tw, ,
often more  different labels aro

quently found pasted over each ot}
on containers, the goods first Tubel
as being made by one manufacty
are changed by relabeling to leaq if
porters to believe that they come fy,
another, and perhaps preferable, g
per, Practices of this kind will

doubtedly injure the trade and ouy ;|

porters will naturally turn to those W
are more considerate of our busipg
and of our good intentions.

Only Buperior Quality Wanteq

““As our trade naturally turneq
America for quality goods when g}

off from the Italian and French mi

kets, holding up the quality ship
heré will do much to retain some of
business they have been enjoying t

April 15,1920

past few years. Remember that I

can get any quantity of inferior mao
roni products manufactured right
our own country and that the goo§
wanted from America are none but g
perior quality pastes,

““We believe that your manufact
ers could easily remedy these soure
of trouble which, with the resumpti
of normal times or the certain appes

High Grade Durum

Semolina and Flour

“GRANITO”

Coarse Ground Semolina
¢“2 SEMOLINA”

Medium Ground Semolina
“ORIENTAL"” A

Fine Ground Semolina
“DURO PATENT”

A Fancy Macaroni Flour

Made exclusively from Pure Durum Wheat
in our New Mill Equipped with the Latest
Improved Machinery for Scientific Durum

THE NEW MACARONI JOURNAL

//{P /WJW Wwfw qu Says;

“When a New York country
bumpkin saw his first aero-
plane, he looked at it hard for a
few minutes and said,

‘I don’t believe it!’

Have you been reading
about the Carrier System of

Drying Macaroni and Paste
Goods, with the same lack of
conviction?

Today that country bump-
kin hardly looks aloft when an
aeroplane flies over,—because
he has been convinced by
actual performance. Perhaps
he is receiving his groceries by
aeroplane!

If you'll give us an oppor-
tunity we'll tell you about the
actual performance of the
Carrier System, in some of the
principal plants of the United
States and Canada.”

Write Right Now

(arrier Fngineering (orporation
39 Cortlandt St. BOSTON CHICAGO, ILL.
NE\;rYBRK, N. Y. BUFFALO PHILADELPHIA

Let us figure on your require-
ments.

CINCINNATI, OHIO

Write for SAMPLES and PRICES.

Duluth-Sﬁpérior Milling. Co.

DULUTH, MINN.




ance of declining markets, may bring Folding Box Manufacturers National
them severe and irreparable losses.” association on March 19, reports 11, A.
Editor's Advice Dickie, who is sceretary of both associn-

Our advice is: “‘Ship only quality  1ONS. The resolution reads:

] goods in  containers of  sufficient Whereas, the excess profits tax in ef-
strength to land goods properly and feet put a tax on thrift and a premium

he prepared to eompete with other

sure the American manufneturer v some and extravagant in its application

2 _ . y oot ¢ 0 M
| fenitfon: of the nice cxpory husiness and effeet ; therefore be it

gained the past few years,

n]ilmsvnl to the present system of ex- there be substituted a flat tax on sales

and consumption on a basis which will

v s sussmamsmn s asanas

with the macaroni industry at their I_IESOI‘VED that a copy of this reso-
i . ; : lution be sent to each United State sen-

' smbership  mectings  last Mareh in : : :
L ",“ mbersing - . - ator and representative of the various
Cleveland went on record as favoring a

& ) costs,  The resolution was adopted first  mously adopted by the Folding Box
by the Label Manufacturers National  Manufacturers National association in
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Vermicelli in China
The manufacture of vermicelli g
macaroni in China is an enormou |
dustry employing thousands and f
nishing sustenanee for millions,
on inefficiency and waste and is, there- “?""-Y :311 the worlk in the !)rodm-li '
_ " fore, detrimental to the best interests of ~ ©of this important foodstuff is doue |
paste  manufaeturers in matter of  oyepy citizen; and hand, many of the employes ipej

price.”” A little timely attention to Whereas, said excess profits tax is un-  gkilled in the various kinds of luhf
these important export factors will in-  scientifie, ultra-complicated, cumber-  oonneeted

DN

American

: )))))))»))))))))))))))33)).'-i'

RESOLVED by the Label Manufae- BDIQI'V}(II semoling or high grade floy [
turers National association in conven. the Chinese products are made out
tion at Cleveland on this 18 day of Wheat rice or bean flour, their qualif

March, 1920, that it respeetfully recom- being in the order of basic materia
FIﬂt Tax Favored mends to the congress that the present  named.
Manufacturers as a rule are strongly ~ ¢Xcess profits tax be abandoned and  papufacturing

The vermicelli and macaro

greatest proportions at Chefoo, whe

its tax beeause it is unbusiness- e itk i i S kG , .

Cess profits tax  be s It s unhusiness- vialq to the government the minimum the producet is principally a green beg

like and an excuse for intlated vosts of amount of revenue that will suffice for pl‘mhluf.
- - . - - 3 . " . " |

_ almost  every  article  manufacturved.  its economical operation; and be it fur- are also important centers of this i

|1 Two national associations closely allied  ther dustry.

Hankow, Amoy and Swatoll

Vermicelli is eaten throughe

all sections of China, ranking next

rice as a national food.

3 . W v 5 * oy

s states in which our members are sit- "“".““"-‘ about ]_'”00” tons of vern

tat tax on consumption and sales as one celli and maearoni of various sorts ar
_ uated.
v of the sure cures for the present high The above resolution was also unani-  grades.

China exporfl

Having been poor is no shame, iy
association on March 18 and also by the  the same eity the following day. heing ashamed of it, is. '

can -be identified at a glance.

@ Liberty Tape Identifies
the Shipper

Among the many thousands of Macaroni boxes in
transit those, sealed with Liberty Tape—plain or
colored—printed with the shipper’s private mark,
When you consider
the miles each case travels—the number of eyes that
see it—you can understand why many big shippers
g : are using printed Liberty Tape as an advertisement.
i Liberty Tape can be supplied in a variety of colors and can
he printed to order in any language.

Besides giving identity to ship-
ments, printed Liberty Tape insures
them. An unbroken tape is evidence
of delivery in full of contents.
for shortage are reduced.
and color designs on request.

Y PAPERSTOCK DIVISION

OOOIDN L

SAIN‘T PAUL

Illl THE NEW MACARONI JOURNAL
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WHY THEY COME TO WALDORF

Many manufacturers who use immense quantities of cartons and shipping containers get
them from Waldorf Co. Why? Because they must deal with a firm who not only can
make good containers, but is big enough to fill large orders promptly.

The Waldorf plant is 'the largest of its

kind in the U. S. The entire process
of manufacture from raw pulp to fin-
ished product is all carried out in one
plant, under one management, our
own Manufacturing Plant and our
own boxboard mill with a capacity
of 135 tons daily. Switch tracks
right in our plant climinate delays
in shipping. There's no order
too big for Waldorf.

LIBERTY PAPER CO.

52 Vanderbilt Avenue
Bellows Falls, V1.

New York City
Mills:

: _TI-IE WALDORF DAILY PLAN

‘BOX DIVISION ” MILI. DIVISION

WALDORF PAPER PRODUCTS Co. |

MINNESOTA

PRODUCE the BEST that MORTALS CAN
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British Wheat Guarantee

The British commission on " wheyi
supply has fixed the maximum whals
sale price for imported flour for use 1n
the manufacture of bread and for re-
tail sale as follows: Sixty-four shill-
ing for a 280 pound sack when bought
from government agents or a maximum
price of 65 shilling and 6 pence on a re-
tail sale. The bureau establishes the
maximum price of 64 shillings on all
damaged flour sold under any condi-
tion. Converted into American money
the maximum government price of 64
ghillings at the rate of exchange ob-
taining April 1, 1920, would equal ap-
proximately $12.65 for a 280 pound
sack and the retail sale price $12.85.

.

Forecast of India’s Wheat Crop

The figures issued by the depart-
ment of statistics, India, as the first
forecast of India’s 1919-20 wheat crop
cover 98.6 per cent of the total wheat
acreage and refer to all the important
wheat-growing areas except Kashmir,
reports Consul General James A. Smith

Frederick Penza & Co.

Special Constructors of

COPPER and BRONZE
MOULDS

For Macaroni and Fancy Pastes

Also Steel Supports with Copper Leaves
for Vermicelli, Noodles, Etc.

REPAIRING OF ALL KINDS OF MOULDS
We Guarantee che Best Material and Workmanship.

YOU MUST HAVE IT

‘Perfect Bronze Moulds with our Patented Removable
Pins: holes and pins same size, firmly centered, giving
uniform goods. Suitable for hydraulic presses as they
take less pressure and are easy fo clean.

Price will be quoted on size of

TRADE MARK

Ask for illustration.
mould and goods desired.

285 Myrtle Avenue,

* per cent.

PATENTED PINS

OFFICE AND FACTORY

BROOKLYN, N. Y.

Grain, Trade and Food Notes

of Caleutta. The total area sown is
estimated at 27,429,000 acres, as against
23,448,000 acres - (revised figures) at
this time last year, or an increase of 17
As compared with the re-
vised final area' (23,806,000 acres) of
last year, the present estimate shows
an increase of 15 per cent. Weather
conditions at sowing time were general-
ly favorable and the present condition
of the erop is reported to he good.

Food Smuggling in Germany

Illicit trade in food, with its attend-
ant evils of smuggling and usury, is
on the increase throughout Germany,
according to newspaper accounts. The
rationing system has never been aban-
doned even in the occupied areas of the
Rhineland, and some of the newspapers
contend that the average individual
cannot subsist on the amount of food
issued. The authorities are making
every effort to check the illegal traffic
in foods of all kinds, and the courts are
crowded day after day. Smuggling of
potatoes is being carried on this winter
in all parts of Germany on a scale

SE

BAY STATE |

‘" DURUM WHEAT

M

'OUR MILLING IN
MAKES EVEN =
GRANULATION

WRITE TODAY FOR SAMPLES AND PRICES.
BAY STATE MILLING CO. §

RYE & DURUM FLOUR
HARD SPRING WHEAT

WINONA,

greater than in war time. Germg

save it from falling into the hands
the speculators. J

Sugar Shortage—Jam Industy

With heavy fruit erops in the ir
gated sections of Australia and a shof
age of sugar, the extensive jam ind
try, as well as the fruit producers, m
be seriously affected, reports the Ame
can consul general at Melbourne. Ti
situation has led to the formation |
jam manufacturers of a large sug
beet producing company with a capitj
of $2,433,2560. These jam manufact
ers have factories in all the principl
cities of Australia and have extend
these operations to California, Aust
lin consumes yoarly about 280,000 tof
of sugar, the sale of which is controll
by the government,

e o, -Walton Macaroni Machinery

Shortage of Flour and Wheaf§
In reporting tlic shoriage of whef
and flour in Malta, Consul Loop sa

i

AMBER COLOR
GLUTINOUS

CLEAN
O
L

MANUFACTURERS OF

DAILY CAPACITY $000 BARRGLS . *

MINNESOTA

April 15, 1920
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Minimizes 4

Expense

Our line of

Presses,

Kneaders
and

- Mixers

is the result of
- years of speciali- . _ _
Lation in this class of machinery. Every model is built to insure
long life and efhiciency.

We make both Screw and Hydraulic Macaroni, Vermicelli and Paste Pressles
in sizes to meet all requirements. Complete machines or parts furnished promptly.

We also build paint manufacturing equipment and saws for stone

i W

STYLE K HRAULlC PRESS STYLE F SCREW PRESS

quarries

Werite for catalog, stating the line of machines
in which you are interested.

P. M. WALTON MFG. CO.

1019-29 Germantown Ave. - PHILADELPHIA
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that the average daily consumption of
wheat and flour is about 66 tons of the
former and 33 tons of the latter. There
are four flour mills in Malta.

Japan Buys Australian Wheat
An offer of 8s. 10%5d. (%$2.35) per
bushel for 250,000 bushels of third
quality Australian wheat has been
made to the Victorian wheat commis-
sion by Japan; but owing to the short-
age likely to be experienced, it is un-
derstood that the sale of only one-third
of the required amount will be agreed
to. The previous large sales of wheat

made to Norway and Sweden were at’

the approximate rate of from $1.21 to
$1.58 per bushel, reports the American
consul general at Melbourne. The
future with regard to the wheat ques-
tion is also uuncertain regarding wheth-
er the prewar conditions of free compe-
tition be restored to or whether it will
continue to be in the hands of the gov-
ernment wheat pool, which fixes the
prie, guarantees a eertain price to the
farmer, and controls this commodity
generally, The wheat erops will proba-
bly be light because of the drouth, and
ceconomists are urging that larger

38 THE NEW MACARONI JOURNAL

stocks of wheat should be kept in this
country as a protection against the
shortage likely to be experienced.

Cbld Storage Fish

The monthly report of the bureau of
markets, United States department. of
agriculture, shows the following cold
storage holdings of fish for March 15,
1920. The quantities shown include an
estimate of the holdings of storages not
reported. The holdings of frozen fish
amounted to 29,379,676 pounds com-
pared with 50,036,475 pounds'on March
15, 1919, a decrease of 20,656,799
pounds, or 41.3 per cent. The holdings
of cured herring amounted to 14,381,-
280 pounds compared with 18,248,508
pounds on March 15, 1919, a decrease
of 3,867,228 pounds, or 21.2 per cent.
The holdings ‘of mild cured salmon
amounted to 6,443,662 pounds com-
pared with 4,163,502 pounds on March
15, 1919, an increase of 2,280,160
pounds, or 54.8 per cent.

Half Billion Wheat Forecast

Production of winter wheat this year
was forecast April 8 at 483,617,000 bush-
I8 and rye 75,841,000 bushels by the de-

_vember allowing for average: acregg

- year 565,090,000 bushels. Rye produg
‘tion last year was 88,478,000 bushels 1y

April 16, 1920 @apri! 16,1920
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partment of ugricultu—rc which based i
cstimates on the acreage planted last I)

abandonment. and assuming ayerage i
fluences until haryest. . '
Condition of winter wheat April 1y
75.6 and rye 86.8 per cent of normgf
Winter wheat production last year wy
731,636,000 bushels and the previogd

s gl o

the previous year 91,041,000 buslhel
Condition of ‘winter wheat a year ag
was 99.8 per cent of normal; two yeur
ago 78.6 and the April 1 average for (i
last ten years was 84.1 per cent.

Condition of rye a year ago, was !0,
per cent of normal, two years ago 5jj
and the ten year average 89.0

’..._...hnm

Let’s make a SPLASH as loud as th
Falls at Niagara during our conventio
in that city in June.

When Bartholdl was asked to design thd
statue of Liberty, he came over to (hd
United States to study the; pose of tha
American women, . He must have decided
that her characteristic pose was that of
standing in a doorway at night with a lamp
in her hand, walting for her husband to
come home,

Caddies built to an ideal
at a price that will appeal

Three Modern 13% inch Macaroni Presses

The above presses were recently installed by us in a large macaroni factory,
and are the latest in hydraulic presses. In addition to the above, we also furnished
this plant with kneaders and one of our improved 13%2 inch horizonal presses for

short pastes.

MADE right in our own paper millonthe ground,
each step in the makiny of Hummel & Down-
ing Quality Caddies is supervised by experts who
have made Box-makinp alife's study. This ri-
ence coupled with ideal manufacturing facilities is
the Hummel & Downing Service—a Single Ser-

vice Sanitary packape with real merit,
Let us tell you more aboat it.

Fibre and Corrugated Shipping Cases

Folding Cartons

Hummel & Downing Co.

Milwaukee, U. S. A.

Sales Offices

CHICAGO
MINNEAPOLIS ST. LOUIS

DENVER

DETROIT

The machines which we furnished this plant were all equipped with motors for
direct drive, but we can also furnish them with tight and loose pulleys for belt
drive, if desired. . . o

We also build this type of machine with cylinders 17 inches in diameter and
with double the capacity and production of the 13z inch presses.

. We' will be pleased to furnish further particulars upon request. y

We Do Not Build All the Macaroni Machinery, But We Build the Best.
Investigate Our Record.

Presses, Kneaders, Mixers, Noodle Machinery, Etc.

Cevasco, Cavagnaro & Ambrette, Inc.

Branch Shop:

.Main Office and Works: 180 Centre Street,

' '156-166 Sixth Street,
BROOKLYN, N. Y, U.S. A.

NEW YORK, N.Y,, U.S. A.

rl
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Patents and Trade Marks
Cuckoo Noodles

The Home-Made Noeﬁle company: of
Philadelphia -has filed. wrth the pateut
office for registration of its trade mark
in Class 46 covering foods and ingredi-
ents. Application was filed Nov. 13,
1919, and the company claims use of
mark since July 9, 1919.. It bears
Serial Number 124,859, was published
March 2, 1920, and all objections to

registration were to be ﬁled w:thm ‘%0

days.

The trade mark shows a bird perched
on a tree branch with head erect as
if in the act of chirping.‘‘Cuckoo’’.
The company claims exclusive use of
same in its noodles.

Macaroni Dryer’

Gaetano QGentile of New York ity

has been granted a patent on a maca-
roni drying plant for which rights
were applied for on June 3, 1918, with
a renewal made Jan. 10, 1920, It is
listed in the patent office as Patent No.
1,333,406 and rights were granted on
March 23, 1920.°

It is thus described: ‘‘A drying plant

EVERY SHIPMENT AN

Make Your “Ads” Talk
By Packing ' Your Product in ‘

FIBRE and CORRUGATED BOXES

DOWNING BOX COMPANY |

MILWAUKEE

THE, NEW MALARONI JOURNAL

comprmmg a main end-elosed chamber, 5

an auxiliary end-opened champer con-
tained within said main chamker, the
side walls and eud of saia chamber
being spaced apirt to form lateral
passages at the sides of said auxiliary
chamber; a partition bisecting  said
auxiliary chamber, said partition hav-
ing an opening therethrough;
means disposed, in said opening for
circulating = air  lengthwise 'of "said
chambers eud alternately m 'opposite
direction.’ j

Wapco Brand
The Waples-Platter Grocery com-

_ pany of Denison, Texas, has applied "
' for registration of its ‘Wapeo Brand"'

for use on various classes of foods
among which are canned vermicelli
and. canned” mncnrom

issue of the ‘‘Official Gazette.!’ Ob-

joctions must be, filed within 30 duya !

of date of puhheatmn :

The trade mark conuists of a two

colored flag on a short pole; the two

colors, white and red with the white

forming the top half of the ﬂeg and

Manufactured by

and

Apphcn.tion :
was filed Jan. 7, 1919, and published
by the patent office in the March 23

L Aprl 15, 1029

oarrymg the word “Wepee” and t}
bottom half in red with word ‘‘Brang
No olaim is made to the word *‘brang
apart’ from the mnrk shown on {]
drawing.

th Macaroni

Peteut rights were granted to Loy
‘De Vito of Cleveland, on March 2, 192
by tho U. 8. patent office on a ‘),
chine for making flat Macaroni,’’ A
} plieet:on was_ filed on May 20, 191
and given Serml Number 298,553 {
which ten claims were filed. The ne

_ patent bears  the number 1,332,435,

is thus officially deseribed: ‘‘The con
bination of a’ frame, locking membg
hingedly connected therewith,, spring
connected with the frameo, means fq

_ ed;ushng the loekmg member inwar

ly and holdmg the same against ou
werd movement & rolhng element ha
. ing/ trunnions mterposed between tl

locking: member and the| seid springfl

and a roll to cooperate witb said rolling
element sy

 From - the appeeranee of the ¢l
: ohown ‘one gets the idea that th
new mvenhon is intended for use i
the kitchen as it has' the appeerance 0

ADVERTISEMENT |

April 16,1920,

s THEINEW

SPECIAL CONSTRUCTORS OF DIES

FOR MACARONI, SPAGHETTI
AND FANCY PASTES

Qur dies insure uniform and well-shaped Macaroni,
—Vermicelli— Noodles and Fancy Pastes.

Our factory is conveniently located for prompt
service to macaroni manufacturers in the central
part of the country,
Our Repairing Service Is Unexcelled
Both Materialand Workmanship Guaranteed

. We build and repair Macaroni Machinery; also get
our_prices on Machines and Dies before placing
your order.

A. COSTA BROS.

154 N. Sangamon St. near Randolph St.
CHICAGO, ILL.

SELECTED
IAMBER DURUM

Durum Flour is milled from

the highest grades of selected

Amber Durum obtained from
. the Macaroni Wheat Section
_.of the Northwest. /

Ground coarse, medium or
fine as best suits your wishes. |
. Superior raw materials for !

Our Durt',lm Semolina and "

| superior quality macaroni
' products.

Writl or wire for samples and prices.

Sheffleld Klng MlllmglCo.

Min-:eapolie, an.

|
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Perfect Macaroni

You may have wondered at times how
your competitor was able to make such |
smooth and fine appearing macaroni that
was selling better than yours even though

the actual quality of yours was supe- [

rior. Here is the secret of it. He was
using MALDARI'S INSUPERABLE
BRONZE DIES with Removable Pins.

If you try them also, then you too
have started on the road to BETTER.
and PERFECT Macaroni.

MALDARI'S dies are unexcelled in
material, workmanship and high pressure
resistance, and having OUR distinctive
feature of REMOVABLE Pins that set
perfectly in the center all the time, you
are sure of a PERFECT and ABSO-
LUTE UNIFORM Macarom produc-

tion.
Begin improving your product to-day.

Submit to us your macaroni die prob-
lems and we will solve them for you.

Prices and
Catalogue sent on request.

F. Maldari & Brothers

127-129-131 Buter St. NEW YORK CITY

Speculutl in the menuluture of Bronzo, Copper
, and Copper Leaf moulds for Vermicelli, Noodles etc.

.7
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an ordinary clothes wringer, with
screw for attaching machine to a flat
surface, the two rollers operating by
a crank the same as the common
wringer.

Pilgrim

On Dee. 15, 1919, the Skinner Manu-
fucturing company of Omaha  filed
with the patent office for registration
n trade mark for use on its macaroni,
vermicelli and noodle products,’ said
claim being given Serial No. 126,073.
The applicants claim use since Oct. 22,
1919, and all objections thereto were
to he filed with the patent office within
30 days from date of publication which
was March, 2, 1920.

The trade mark consists of the word
“PILGRIM’’ in large heavy type fol-
lowed by the bust of a man attired in
the costume of the Pilgrims of New
England, with large hat and deep,
stiff collar. -

I. X. L.

The Workman Packing company of
San Francisco has applied for exclu-
sive use of its “‘I. X. L."’ trade mark,
consisting of letters in large type. It

is to be used on macaroni sauce sold

by this company. Petitior: was filed
Jan. 14, 1919, and was published
March 23, 1919, Objections thereto
must be filed within 30 days of pubii-
cation.

Italy Must Import Food

Because food production in Italy is
still 30 to 40 per cent below normal
that country presents an excellent mar-
ket for American foodstuffs, according
to the department of commerce, High

prices, difficult rate exchange and poor:

distribution facilities all tend to make
the situation more serious than ever,
Requirements

For 1920 it is estimated that the fol-
lowing quantities of commodities,
which are controlled by the state, will
be required:
Wheat, metric tons (2,204 balen)

Corn, tons
Rice, tons
Pork and fats, tons

: \hlk products, tons

Sugar, tons
Dried fish, tons
Tunny, tons

\
L April 16,199

The portion of this yeaf’,s wheat crg
at the disposition of the governme

- amounts to only 16,000,000 quintals,

compared with 18,000,000 quintals ¢
the previous. year.
ever, to make up this deficiency 1y

quisitioning. 'Imports are averagi

2,500,000 quintals’ per month, in ord

It is hoped, hLo#

that a surplus may be accumulated ov§

and above immediate needs.
Government Sells At Loss

- \The corn crop for 1919 is very S
and, purchases abroad have to be (§
‘layed on: account of the high pric

which prevail. Also, in the case of o

' “the government sustains a loss of

lire per quintal which, on the basis

'1mpm'ts for ‘the past year; will rea

100,000,000 lire.

The,'riee crop for this year has al
been poor and is estimated at less thg
500,000° quintals; consequently it h
been necessary, to reduce the consig
ments of rice at ‘he various provines
giving additional heat and pasta,
compensation. In the case of rice
profit is made, since the purchase pri

'is 95 lire per quintal,

our potatoes every year.

""here are three requisites to be conmdered in buylng

"CARTONS

1st Quality—Cartons which will help sell your goods.

2nd Service—Cartons when you want them. )

3rd Price—Cartons 'at the lowest price conmstent w1th ﬁrst
class work.

quirements.

Our cartons are made to comply with these requisites. Macaroni and
Noodle Cartons are our specialty.

Send us your specifications, we wnll be glad to quote you on your re-

The Rlchardson Taylor Ptg..m Co.

/' Cuba takes about $3,000,000 worth {§

prl 10,1920 THE NEW MACARONI JOURNAL

preliminary

BUHLER’S =~ DRYER or SHAKER

@ This machine takes the wet goods, coming from the horizontal press and delivers
them to BUHLER'S short Goods Dryers.
@ The time of Drying is shortened and the quality of the product improved.

Buhler Brothers A.W. Buhlmann
{ UZWIL, Switzerland 200 Fifth Avenue NEW YORK

SOLE AGENT

INVESTIGATION

of the menits of the

PURE AMBER DURUM WHEAT FLOUR

Manufactured by
LINCOLN MILLS

Lincoln, Neb.

May. result in an improvement of the

Qu&hty, Color and Flavor of your product.

Samples of Wheat and
Flour cheerfully furnished.
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Tﬁe New Mncaronl JOIII'I‘IB.I Answer: While there has not been crush them. but  wooden containery

(Successor of the Old Joumal—fnunded by
ecker of Cleveland, 0., in 1903)
A Publlcation to Advanca the Amerlcan Mncn
ronl Industry
Published Monthly by the Natlonal Macaroni
Manufacturers Assoclation .
Edited by the Becretary, P. O, Diawer No.' 1,
__ Braldwood, 11,

PUBLICATION COMMITTEE .
JAMES T, WILLIAMS - . . President
M. J. DONN el tel b acr’c lry

UBBCR]PTION RATEB i
United States and Canada - - - '$1,60 par year
In advance
Forelgn Countries - $3.00 per year, In advance
Single Coples - . - = . 15 Cents
Bncl: Coplu S R T - zi Cenu

SPECIAL Nomcd Sl
COMMUNICATIONS:— The': Edttur Bﬂllcltl
news and articles of Interestito. n
Industry, All matters Intendedfor s xuhllca lon
must reach the Editorial' Office, Eﬂl
no later than Fifth Day of Mon Lot}
The NEW MACARONI JOURNAL assumes no
responsibility for views or opinlong’ expressed

by contributors, and will not ;knowingly ndvnr--

tise irresponsibie or untmntworthy concerns, . 3¢
The puﬁolshers of the New Maclronlu;lo rnal -
reserve the right to reject any matter furnished
either for the advertising or reading columns.
REMITTANCES:—Make all checks or drafts
payable to the order of the National Mauronl
Manufacturers Assoclation.
ADVERTIBING RATEB
Dlsplay Advertising - - Ratea on Application
Want Adl - e - . Flve Cents per Word
ABIOC!ATION OFFIGERB .
JAMES T. WILLIAMS - ‘President
Mluneapolls, Minn,
BEN F. HUEST| = = First Vice President
H bor Beach, Mich.
SALVATORE SAVARESE . Second Vice Pru
Baltlmore. Md
M. J. DONNA - -

Braldwood. lll
FRED BECKER -
Clevaland Dhlo
EXECUTIVE. COMMITTEE
FOULDS . - - Chlcago, .
JOBEPH FRESCHI - - 8t. Louls, Mo.
c MUELLER JRS - Jorny Glty. N. J.

Slcretlry

= Treasurer

any 1nqreaaﬂ in freight rates on magas .

“ironi products theére has been a shght

read;ugtment of the rates between vari-
.ous, points . and territories to comply
wnth gcncral order No. 28" which'/in-"
creased Tates effective June 25, 1918
At that "time .the 25 per cent increase
was to he figured on the first class rate
and’ then the relationship carried  be-
tween the various classes from first to
sixth inclusive; but instead of such
~caleulation;. the 25. per cent was figured

*'. on the various clags and commodity rates,

“In the rcalignment there have been

.-some sllght increases on various rates
.‘aluo some - deduetmns, while most: of -

“them: rcmnmcd on’ tho old basis. 4

Freight ‘Classificatiod

" The salesmanager of the Chicago
conecern whose query was answered
last month writes as follows: ‘‘In the
February. issue of -the Journal I.am
pleased to note that you have answered
our inquiry in regard to proper classi-
fication of freight shipments. We
wish to thank you for this information

and to ask you if there is any differ-- -

ence between the rates on wooden boxes
The arrival

April 16, 1929

)

-8tand . the usual pressure on the pack.
ages when bemg handled and placeq
abonrd ocean going vessels.

New Members
The membership of the National

Macaroni Manufacturers association s |

growing slowly but surely. 'I‘“o more
progressive manufncturmg concerns,
appreciating the aims and objects nl
this organization, recently made appli- |

cation for ‘membership and were a.
'_lnitted as members-at the March mect.

*ing uf the c,xocutwe cumtmtteo
are 2

Beech-'Nut. Bqdcmg { (‘ompam’ Cana.-
Jnharle, N Nl

They

o Columbla Macaroni Lumpany Ltd,,

Lcthbndge, Alta, D. C.

‘Several other firms have taken this
mntter under advisement within the )

pant two weeks and mdleulmns are that
many - of the’ macaroni. mnnufneturum

~ companies not yet’ enjoying mémber-

ship in  the National Macaroni Manu.
facturers association will apply for ad-
ission before the June convention.
Read Oonstitution - By-laws
To all non- membgrs il -m ‘suggested
that they ‘read carél’ully “the" constitu-

il 16,1920'

ey

Es'tai:lished 1861 E I M E S Incorporated 1895

spaghetti, and other
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CHICAGO

Bmlders of Macaroni, Spaghetti and Paste Goods Machinery

Motor Driven Douuh Kneader

Motor Driven Dourfh Kneader
No, 1486 No. 138

'We build, erect and design complete plants for the manufacture of macaroni,
aste goods. We incorporate in our designs the most
advanced methods, which have proven very substantial and durable under test.

‘We are also prepared to furnish expert superintendency, and can supply men

thoroughly trained in the operation of such plants.

e R i s St

|
i

é and on corrugated: boxes. i i st
} Vol. 1 Ap,“ 15 1920 No.12 of the ‘New: Macaroni Journal’ ig 'On andby- aws of 'this progresmw _ Greater
'r ~ cagerly looked forward to, and we cer- OTBANIzation as they - appear ‘in the ngh
%I 3 tainly feel that you are entitled to a .I;‘ebrualry rfmmh(;-ir o:lthe New: ] f’:}[u;armu Grade Olltpllt
i . L' of credit for the splendid “ournal for first-hand. | information i
‘ : Answers great dea . .
?l Quene?:»‘.‘m.] A manner in which' you are editing same. about this; lnwrporqte@ hody It they M&Chlnery With
f‘ g - The latch string on oar door is' very are found to '~°!“‘-'dé""'u‘ th““‘ views Olll [.ess
il' "Mﬂcaroni";or:f‘FlourMacaronl” handy and we would like to see you of just what* stich? a i'mtlonul organizi- ‘ y M . tenance
1 Question: A ‘middle west concern Wse it more often.” tion should"stand for, all are urged fo 3 J S lavested Titk
e e Toll i Answer: The same rating applies make appluuhon. for membership and Three PI m&“ Vertical Pump W%s:'g:écc-
| under the freight classification whether thus assume their share of the work e

;f! Please inform us if macaroni made

from durum wheat flour instead of
semolina could ¢he ‘branded *‘High
Grade Durum, FWheat - Macaroni’’ or
would it have to he branded ‘‘High
Grade Durum Wheat Flour . Maen-
roni’’? } o TR o

Answer: In the absence ofs 'un,\' “defi-
nite ruling by the government agencies
as to just what constitutes ‘semolina,
the leading macaroni manufacturers
are “‘playing safe’’ by using the word
“flour’” in deseribing all their pro-
ducts in which flour of any kind enters
as an ingredient.

Freight Rate Readjustment

Question: ~ “““Kindly advise what
changes have been made in freight -
rates on macaroni products recently if
any, and how they apply.''—Pennsyl-
vania Manufacturer.

V74

ﬂbr_eboard the tcndqnpy_\_vould he- to

the container be of wood or fibreboard
a8 the item covering same reads:

“*Macaroni, Noodles, Spaghetti or
Vermicelli in barrels or hoxes, I.. . L.
4th class,

“In packages named, C. L. Minimum
weight 30,000 pounds, 5th class.”

You will note from this that the ra-
tings speeified for boxes covers either
corrugated or wooden, and there would
be no difference in these ratings for
domestie shipments,

Ocean Rates Specify Wood

However, ‘we find on the ocean
rates that the corrugated fibreboard
cannot be used but shipments must be
made in wooden boxes. This no doubt
is due to the commodities often being
handled by hghtcrs where packages ;

are placed in large slings for | loadmg :

and unloadmg If containers were of

of promoting the welfare of the macu- §
roni industry on this continent.

FOR 'SALE
Two uscd 13'/_'2 in . Screw_Type
Walton Macarom Pr@ses complete
with, counter : shaft Support for
dwe “H" shaped .
* Can make munedlam shipment.

Address J. G. E.

Care of Macaroni Journal

. BRAIDWOOD, ILL.

WANT ADVERTISEMENTS

Flive cents per word each Insertion. ;

Wanted—Correct nddheu of' BVERY Macaronl

£a'mld Noodlat u‘alnura%gnr 1sn thte colgm?)
end same to nnm ecretary, P. O.
Drawer No. 1, Bruldw !

Wanted—1
~livery,

qlla Preu for Immediate de-
J l"‘ R., care. Macaronl| Jour-
lnrormatlo;q m'@l‘lﬂﬂp_,.r:. ;

Hydraulic Macaroni
Press No. 1110

Horizontal Short
Cut Presses

Mixe Four Plunger Horizontal Pump
: No.9

Horizontal Do
No. 1

estigate Our Record Run For Quality and Quantity.
g‘:tl;ef: :f Hydraulic Machinery For Over 60 Years.

Charles F. Elmes Engineering Works

Offices and Works: 213 N. Morgan Street,
CHICAGO, U. S. A.
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Notes of the Industry

True or Not, It Hurts
“MACARONI—For several weeks

the top grades have been going ‘out to -

the retailers nt a satisfactory rate and
. wholesale grocers and other distribu-
ters have been, replenishing, Minu-
facturers have encouraged business by
not advancing prices. Cheap western

grades are still a drag on the market.”

The above is taken from the April 3
issue of one of the leading commercial
dailies of New York. - The last state-
ment therein is particularly odious

.. whether true or untrue.’ If true, then
the ‘‘Western Manufacturers’’ so ac-
cused should immediately better their
quality ; if untrue, it is pitiable to think
that such an impression prevails in-the
higgest macaroni market in the coun-
try.

This is a serious accusation. It ne-

_cessitates  immediate action,  High
grade producers among the ‘‘western
vanufacturers’’ are not differentiated
rrom the ‘‘Cheap’’. Are there no
macaroni manufacturers in the east
who produce the cheaper grades?! Why
jump on the very few ‘‘western’’ manu-
facturers, who, forced to meet eastern
competition of low grade producers,
fight fire with fire? - Western manu.
facturers with some just pride in their
products, (and as a rule they produce
goods much above the average,) should
act immediately to eradicate this

wrong impression that must prevail in -

the minds of the big purchasers and
perhaps consumers if it prevails in the
press of that section. At any rate pro-
duce quality goods. ’I‘fley not only get
you the price but the. good name that
is worth considerably more.

New Middle West Representative

Eugene Schiller of New York has
heen appointed representative of. Ce-
vasco, Cavagnaro & Ambrette for
-Michigan, Indiana and Ohio, with head-
quarters at Detroit. Mr. Sehiller for
n time served as sales and advertising

pany of Newark, 'ximpufadt:ure_t'{ of a
flour handling outfit greatly used.in
bakeries and: macaroni plants.

$5,000,000 Corporafion_.‘

The Pillsbury Flour Mills company
of Minneapolis increased its authorized
capital of $5,000,000 from $2,000,000 in
amended articles of incorporation filed .

in the office of Julius A. Schmahl, ;
the high cost of potatoes that are ng

secretary of state. The amendment did.
not disclose the specific purposes: for
which the additional capital stock mny
be issued. They are executed by Vive
President Charles S. Pillsbury, and
Scceretary Alfred F. Pillsbury of the
company. :

Named Director -

H. E. Gooch, president 'of the Gooch
Food Products company' of Lincoln, -
Neb., and active member of ' the
National Macaroni Manufacturers asso-
cintion, has been chosen chairman of
the board of directors of the newly
organized Lincoln Grain Exchange,
composed of about 30 leading grain
men.  That Mr. Gooch will fill this re-
sponsible ‘position with credit goes
without saying among the macaroni
men who know his ability,

. “Pasta” In Tunis

The French province of Tunis in
northern Africa is one of the largest
macaroni producing countries in the
continent, with 48 factories in Tunis
and others in Sousse, Sfax and Beja.
The capacity of these plants is more
than sufficient to supply the local mar-
kets und under government regulations
they are now permitted to export not
to exceed 75,000 kilo (168,345 pounds)
per month” upon: a guarantee that
they shall first fill the home 'de-
mand.. With flour and grain in govern-
ment control, prices are also regulated.
Most of the ‘‘pasta’’ that is exported
goces to Algeria, Tripoli and Greece.

has recently increased its capital g J&
of $50,000. The active members of (§
firm: formerly were connected wit}
Milwankee Macaroni company of
same city,

Potatoes High?—Use Macaro}
Nutrition Expert M. E. Jaffa of {

California state board of control rg
the ' liberal use of substitutes to |

retailing up to 7 cents a pound. Amoff
the substitutes recommended are ma

“roni and beans.’ According to this ¢

‘pert potatoes are made up of more t
80 per cent of water and this ma
this food the most expensive starc|g
food on the market, its food value ¢
tirely out . of all proportions to t
cost. The substitutes recommended 4
cheaper and contain only about 10
cent.of water. Comparisons show th
macaroni sells at about 15¢ a pour
giving the consumer 90 per cent of |
trition, while the potato, considered §

‘many of those uneducated in food v{

ues as one of'life’s staples, sells at
a pound and furnishes only 20 per ce§
of ‘nutrition  matter,
truth will*be made to prevail amo
the rank and file when those officials
the employ of the government do th
full 'duty towards the consumers |
recommending  more general use
economical foods.

Additional U_rﬁtﬁ' Planned |

According to an announcement I
J. G. Hotaling, president of the Hom

corporation, formerly the' Hotulig

Macaroni corporation, plans are und
foot for erection of new. units to tl
present plant at Syracuse, N. Y., thi
will ‘double the capacity. Erection «
the addition will'be'started shortly an
next fall ‘will see the corporation pr
ducing to its new. capacity.

Make reservation for June 22, 23, 2

§o that nothing will interfere with you

Gradually (@

John J. Cavagnaro

Engineer and Machinist

Harrison,

Specialty of

MACARONI MACHINERY
since 1881

N. Y. OFFICE & SHOP
255-57 CENTRE STREET, N. Y.

The “Eimco” Kneader

The Kneader you need
to Knead the dough.

A few of the reasons for its un-
cqualled efficiency are: Extra
strong frame; scientifically design-
ed rolls and plow; scrapers at rolls
to prevent dough from climbing;
excellent lubricationsystem;design
and construction. Expertssay that
it produces better doughs in less
than half the time required by
other kneaders.

The New “Eimco”

Macaroni Dough Mixer

is the last word in modern mixing effici-
enev. It is a heavily built double-agita-
tor machine, equipped with our patent-
¢d agitators which insure just the right
amount of kneading action to produce

attending’ National Macaroni Manufag
turers  association convention at N§
agara Falls on those dates.

cte.,—means up-to-the-

perfeet doughs of absolute uniformity in
sts and improves the pro-

color, moisture and temperature.

Ohio.

“EIMCO" Machinery:—Mixers, Kneaders,
minute equipment; the kind that reduces o

ducts.
If you want ear

The East Iron & Machine Co., Lima,

manager for the Werner & Pfleid-
erer company of Saginaw, Mich,, and
thoroughly understands the maecaroni
machinery business. In connection
with the above business, he will also
serve as the representative of the Fred
Wolff Millwrighting & Machine com-

Increases Capital Stock
The Bussalacchi Bros. Macayoni com-
rany of Milwaukee, organ‘ize('l‘nb'out a
year ago, finds it necessary. to ‘enlarge, ', ¢'ang 1s willing/to hear the argument
its plant to be: able to meet the re- (he other: .l(;g" the same patience |
quirements of ita growing business and: . wants the other'fellow: to liear his side.

FoL s

ly deliveries, get in touch with us now.

" There .are two -laldeu to most question
_The , broadminded ' person recognizes (h

Chicago Oflice
Marquette Bldg.
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Durum
~ Semolinas...

| | Pillsbury’s Duru
‘ Plllsbury specnallzesm
{8 Durum Patent flours and

AN

they. are a

'~ f  important part of the Pillsbury business.

B || )~ atmined organization, all combine to h

| [ thehigh place accorded Pillsbury D
] products throughout the country,
'. Pillsbury’s SemohﬂasandDurum |

insure an unspecked, full-flavored mac

| and spaghetti that will satisfy you
i Ry exacting cu‘st'omgrs. o

 Pillsbury’s Semolina No.2
Pillsbury’s Semolina No.3 =~ =

Pillsbury Flo




