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Andrews Containers are Light—Sturdy—Durablg

P

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

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

.

ing: “Use no Hooks!” or there's been exceptionally rough

When they don't—and that’s seldom—somebody has disreiarded thewarn-

andling some-

where along the line. Andrews Containers are the safest, therefore the most
cconomical corrugated shipping cases you can use.

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

Owning our own timber-lands, saw mills,
pulp and paper mills and factories

means that we control our raw matenials
from field to shipping platform. And
that insures uniformity and depend-
ability of the finished product—and

deliveries on schedule.

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
service.

O. B. ANDREWS COMPANY - Chattanooga, Tenn.

Cartons and Shipping Containers for the Macaroni Trade

ANDREWS
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When You Want Quahty

and Servnce

Buy

- NOM ' "

Durum Products

Farina
Semolina
Flour

Write or wire for samples and quotations..

Northern Mlllmg Company

Wausau, Wlsconsm
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Capltal Cl : e

DURUM WHEAT
MILLERS

St. Paul £ Minn.

Capacity 1500 Barrels

SEMOLINA
DURUM WHEAT

Quality
Guaranteed

Ask for Samples
" and Delivered Prices

Capltal Clty Milling & Grain Company

G ST PAUL MINNESOTA
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BRANCHES

HOME OFFICE NEW YORK CITY

AND FACTORY jfa* : 516 Fifth Avenue
4433 Oden Avenue | 4 DENVER, COLORADO ||

CIHICAGO 1526 Blake Street

TELEPHONE
Lawndale 906

EXCEL-ALL
DISPLAY CADDY

e ————

SALT LAKE CITY
312 Felt Building

DALLAS, TEXAS
601 Elm Street

" November 15, 1929

|

FIBRE SHIPPING CASES
L [ﬂﬂmN (W3 SPECIALTY PAPER PACKAGES
Manufacturers of

MACARONLSPAGHETTI AND
NOODLE CARTONS

Of Superior Quality, Artisticaliy 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 serviceis unexcelled and
the superior quality of our products enables us to keep in front.

Write for Samples and Prices

PERFECTION BLIND CADDY
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For
Noodle Manufacturers!

JHn

CERTIFIED

)

SPRAY process YOLK.
Immediately Soluble,
Dependable, Dark Color

—always Uniform. Of-
fered to you in original

cases.

Oy

CERTIF]

Y

Fresh Selected Whole
Eggs Dried in their En-
tirety—Full Egg Value;
Perfect Results—Origi-
nal Cases as Imported.

SAMPLES AT YOUR COMMAND

JOE LOWE CO., Inc., NewYork City, N.Y.

LOS ANCELES BOSTON . CHICAGOQO TORONTO
D <O ML

ZR0pucts Best| IO

y
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For Macaroni and Noodles

Uncqualled n Color and Stengh |
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Number 7

. He is a wise business man indeed who in prosperous years
yill so conduct his affairs as to fortify himself against the
lean ones that usually follow. “On this basis alone the success-
ful concerns are easily separated from the struggling group.

. Practically every industry in the country has enjoyed its
share of the good business during the past few years and, in
wmmon With others, nearly all of the manufacturers of ali-
mentary pastes have garnered some well deserved profits.
lowever, with g0 many of these firms drunk with this tem.

Sorary success, there is a fear that they may become stam-

peded during a period of reaction and by their thoughtless
s bring trouble for the entire industry, 7
, A general downward trend in the markets of the world
l"nuturally_ created a Iull in business that affects, more or
jas, every industry and every individual. The manufacturer
one of the first to feel the depression because, dealing di-
t with the consumer of his product, he must first note the
plackening in the demand for his goods before he can reflect
this feeling in his orders for raw materials. Being the first
lo realize it he should naturally be the first to solve it.
. For the past three months the macaroni industry has felt
reaction and it has been' necessary for all connected there-

@vith to exercise caution and to prove to others how well

fiey have prepared themselves for this condition during the
reent prosperous period.  Tho time has now arrived when
fhe wise will be easily discerned from the carcless and the
autious from the reckless. In which of these classes will

pou be placed! . Your attitude in the next few weeks will

ecide. May we not.hope that the latter class will find few
Rligibles, I

.The macaroni- industry, like all others of its class, has its

- Whinkers, its far seeing men who. planned for the lean period
bt naturally affects all who do business in that line. To

piese the storm we are passing through will be a mere inci-

ent. But there is also another class in this as well as in

pther lines of x},rbductio_n, r, group -that has been thoughtless
id improvident, an easy going class that usually leads a
I?D.V go lucky career, content with living in the present.

@8 class will feel the sting of reaction most keénly and, in

iving to hold its head above the swirling waters in the

Pool of depression, will ‘strike cut blindly, carelessly and

Poughtlessly to the detriment of the entire industry.

. Business of some kind will go on no matter what the con-
Ktions may. he." This is particularly true of this industry
b Produces a necessary food that finds special favor in
12 of stress, , What is most to be guarded against is.the

i pAr that '!Q,Iﬁe_ of the manufacturers will hecome stampeded

00 Breat an extent'that i arm to the undeserv-

ight and to.those who .

o0t 4

Keep Cool

benefit of the industry. If the macaroni manufacturing
group as a whole ean be held under control, can be prevented
from making any rash moves that will lose for all the fow
precious advantages gained at so great a sacrifice, then the
industry will emerge from the present period of depression,
full of faith, persistent and consistent in its effort to reach
the high plane of service thut the thinkers hope for.,

Election year has always been looked upon as one filled
with uncertainty, and while there may be no grounds what-
soever for this feeling, nevertheless it exists and tends to re-
tard business, obstruct constructive measures and undsrmine
the progressive tone that usually prevails in other years. The
clection is now over and all classes of business will study the
new President and Congress with a view of ascercaining their
probable effect on their particular business, The new ruling
body is of especial interest to the macaroni industry whose
future is so closely entwined with the government to be es-
tablished. Leaders in the industry have already set in mo-
tion a plan to safeguard its interests, which needs only the
hearty and sincere cooperation of those dircetly interested
to insure its success. Above all, the thinkers in the industry
should be calm and work in harmony to bring about order
in what would otherwise be chaos.

Looking conditions squarely in the face, there appears to
be no reason whatsocver for becoming alarmed or excited
over the present market. True there has been a deeline in
the prices of semolina that has unduly affected manufactur-
ers in some sections of the country; but on the other hand
we are still compelled to contend with increased freight rates
that in many instances fully offset the flour price reduction.

When you consider the present cost of labor, machinery, -

cartons, boxes and all other elements entering into the cost
of doing business, the wise manufacturer, who knows his
costs, is determined in his opinion that to start a gencral de-
crease in the selling price of his finished product under pres-
ent abnormal conditions is, to say the least, ruinous. In the
past the macaroni manufacturer willingly absorbed the sev-
eral slight increases in raw materials that quickly followed
one another. In just the same degree that he hesitated to
raise the price on his product to meet these slight inereases
in the f)aat, just to the same extent should he refrain from
reflecting every downward trend till a fair level has been
reached.

A decreasing market naturally brings about a reduction
in orders, and to many this immediately becomes a source of
worry that warps his judgment, benumbs his reasoning quali-
ties, and leads him into doing things for which he will be
sorry afterwards. There is 1o need for becoming unduly
excited as yot. There is need, however, for the exercise of
caution, the practice of business judgment and for delibera-
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tive action on the part of the leaders that will show the nat-
ural followers just how this ticklish situation should best

be handled.

Keep an eye on all of the raw material markets. Remem-
ber that an ordinary inerease or decrease in the cost of flour :
or semolina affects only in a slight degree the cost of manu-
facturing and selling a pound or a box of the finished prod-

uct. Don’t permit yourself to become stampeded. Be
liberal as you can to the consumer without injury to y,

business. Moreover, your attitude is reflected into the epy;

industry ; therefore let it trend toward fairness and soyy
ness in business dealings, keeping in mind a determined 1§ Foreign Competitive Conditions to Rea
esty of purpose toward your customers, your fellow mgp,
facturer and yourself.

GUARANTEE AGAINST
DECLINE IN PRICE

General Policy in Macaroni Industry
Ignored in Cases—Makes Trouble—
One Firm's Reason for Its
Discontinuance.

While the attitude of the macaroni
industry in general against the policy
of guaranteeing prices against decline
has become well defined, this is still be-
ing practiced in a few instances and
these rare cases tend to make trouble
for those opposed to this practice. Large
buyers frequently demand this guar-
antee and the manufacturer is usually
put to considerable embarrassment to
convince the large Dbuyer that it is
against his policy, and is agreed upon

by leading manufacturers as detriment-
al to the best interests of the industry.

The situation is properly handled by
one of the leading firms of the middle
west as shown in a circular letter issued,
quoted below, for guidance of manufac-
turers confronted with similar demands.

Has Discontinued Guarantee

At times in the past we have guaran-
tced our goods against our own decline
but have discontinued this policy. In
fact we found it had a tendency to build
up old etocks, goods did not move as
readily, and the fact of the matter is we
found that we did not have a profit in
our line that would justify us. This is
not a serious matter in the macaroni in-
dustry now as there is no chance of
prices declining in our line for some
time, as practically ever since the war
started no macaroni manufacturer has

made any mnndy and all of them,
far as I know, have for some time beef
operating at o loss,

During the. war -we paid douhlp (b}

price for cartons that we paid befy
the war and today we are paying pr;
tically five times prewar prices. Wi
flour has come down some it is still coq
ing us more than $1.00 a barrel oy
the flour price figured in our cost shee
1f we did not believe that flour and ca
tons, and even labor, would material
come down in a short time, we won)
raise our prices at once as we cannot eon
tinue to operaty as we are, indefinitely
However, we are living in hopes th
there will bv o Arop along the line th
will enable us to continue our preses
prices and make a profit.
will be to at least notify the trade,
least 60 days in advance, of any con
templated change, either reduction o
advance.
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Macaroni and the Tariff

Compensatory Tariff on I

ppear—Amber Yellow of Russian Wheat Strong Factor—
mported Pastes Desirable—Rate of Exchange

Disadvantage—Other Difficulties—Data Desired.

By B. R. Jacobs, Direotor National Cereal Products Laboratories, Washington, D, 0.

In the September issue of this Journal
fl1 took occasion to state that apparently
it would be some time before the Ameri-
can market would be invaded by Italian
macaroni, Unfortunately, I must ad-
mit that I was too optimistic, as recent-
ly advices from Philadelphia show that
slready orders are being taken for de-
Mlivery of Italian macaromi at a price

which makes it quite certain that the
[talian macaroni industry is getting
back on its feet very much sooner than
wny of us anticipated.

Foreign Competition Again

With trade relations between the

1@ (nited States and Europe assuming a

more normal trend, strong competitive
conditions are bound to reappear in the
M American market so far as alimentary
pastes are concerned, It is not believed
that the American manufacturer is in
f2 much stronger position to meet this
after-the-war competition than he was
in 1913, although large expansions have
faken place throughout the period of
the war. Most of these expansions have
peen brought about, not because of the
ficreased consumption of macaroni, but
because of the inability of the European
fountries, particularly Italy, to export

ALy of their products.

&R Now that the flood of imported maca-

B ni has started in our direction, the

' *Mimerican manufacturer must compete

ONS

A

o

ot only with reduced wages and longer
ours of labor as practiced abroad, but
¥ith the superior wheat, so far as color
# concerned, produced in southern Rus-
ia. He must also compete with the na-
iral prejudice the American trade (of
foreign origin) has for American made

| —

macaroni, American durum wheats are
not inferior to those produced in Rus-
sia; they, however, lack the intense
amber yellow color that is almost uni-
versally found in the latter. This in
part may be overcome by better selec-
tion of seed and a more discriminate
milling. Color is the only guide to qual-
ity that the consumer accepts without
question, Therefore, whenever lighter
colored goods are placed side by side
with those imported, they suffer by
comparison, as they lack that desirable
and inviting amber yellow color, In
consequence, imported maearoni com-
mands two and three cents per pound
more than the domestic product and
the consumer pays it gladly.

Tariff Commission Has Problem

The unjust prejudice must be over
come and the only feasible way of doing
80 is to protect the home industry by a
sufficiently high tariff to compensate
for not only the difference in cost of
manufacture, but ior the disadvantage
that the American manufacturer has,
due to this defieiency in color and re-
sulting prejudice. Added to these diffi-
culties is still the greatest of all, and
one which is absolutely and entirely out
of the control of the macaroni manufac-
turers, but which is & most patent fac-
tor, namely, the rate of exchange.

The foreign value of our money is so
high that we are heavily penalized
everywhere we compete with imported
commodities. This penalty is greatest
where the ratio of the cost of conversion
to cost of raw material is high. World
prices control the cost of raw material

and therefure differences in exchange
do not materially affect it.

Due to limited appropriations, the
United States tariff commission has not
been able to make any extended investi-
gations into the cost of production of
commodities here and abroad. Business
conditions the past four years have been
cnormously disturbed and costs have
been abnormal. Figures, therefore, ob-
tained by investigations at the present
time would be of only little value on
the return to normal conditions. Furth-
er, no extensive investigations of com-
parative costs could be undertaken just
now beecause of the difficulty of getting
such information from abroad. Even
under the best conditions it has always
been difficult to obtain this kind of
information from Europe. Cost figures
in Europe, even if obtainable, would be
more abnormal than those in the United
States and less significant of compara-
tive conditions which may be expected
in the future. However, we must recog-
nize the importance of such investiga-
tions and, even though the information
obtained may be of limited value, still
it may serve as a basis on which tariff
schedules may be based, especially in
relation to a comparison of ad valorem
and specific duties, and the conversion
cost of alimentary pastes.

More Basic Data Needed

In an investigation as to whether ad
valorem or specifie duty is preferable
as applied to tariff schedules on ali-
mentary pastes, it will be necessary to
ascertain costs of production here and
abroad, There is little difference in the
cost of raw material out of which ali-

ra
/ f

To M. J. Donna, Secretary, P. O. Drawer No. 1, Braidwood, 1Il.

DETACH AND MAIL THIS SLIP,

Inclosed find check for $1.50 for one year's subscription for The Neiv Macaroni Journal.

-




mentary pastes are made, if of the same’
grade, here or abroad. The significant
element for tariff purpose is the rela-
‘ tive cost of conversion. At present ad
valorem duties are levied upon the
foreign market value of the imported
product. The question, therefore, is not
the relation of this duty to the total
cost of a similar American product, but
the conversion cost of such product.
With the receding prices of raw ma-
terial (wheat), and the changing pro-
portion of the total value of the finished
product, which this raw material con-
stitutes, an ad valorem duty which is
.assessed as a percentage of the total
market value of the product may fluctu.
ate widely, even quite out of proportion
to the changes in the cost of conversion.
It may also work out to the advantage
of the foreign and not the domestic pro-
ducers. This will be particularly im-
portant under the readjustments which
are bound to occur with new, low levels
for prices and wages. The most impor-
tant problem, therefore, before the
American macaroni manufacturer is
the gathering of information which will
be of service to the industry in present.
ing its case to the ways and means com-
mittee of the next Congress,

Commission Seeks Data
The United States tariff commission,
although it has made extensive investi-

gation and surveys of approximately
660 commodities, has not as yet had

" an opportunity to study maecaroni, It

is with a desire to stimulate such an
investigation and survey of the maca-
roni industry that we should get to-
gether the necessary data.

The macaroni manufacturers should
cooperate with this office to the fullest
extent in obtaining that information
which the industry can give from its
own records,
easy enough for the manufacturer to
give his annual production for the past
ten years, dividing, this into two classes
of products, bulk and package goods.
He can also show the average annual
cost of production of each class, ex-
clusive of the cost of the raw material
or, in other words, the conversion cost
which would include labor, overhead,
administrative expenses, packing, cost
of containers and selling cost. The in-
dustry may also assist in giving specific
information regarding foreign competi-
tion, domestic competitive conditions,
methods of marketing, effect of the

For example, it would be "

mod1t1es and subatltutes. Informntlon'_

regardmg foreign productlon imports,

prices of imports, tariff history, rate of -

duty in foreign countriea,‘ and similar
information, will be obtained by this
office with the coopcmtmn of tne United
States tariff commission from the official
records.

Opportunity for Cooperation

A questionaire asking for the above .

information will soon be sent to the
trade and it is hoped that every manu-

- facturer will avail himself of this op-

portunity to give as much information
as possible along these lines.

A SELLING SAUCE

How Middle West Dealer Spurs Sale of
Spaghettli and Macaroni —Wraps
Appetizer Recipe With Goods.

From the American Red Cross,
through its publicity bureau, a recipe
for making a delicious macaroni sauce
is being scattered broadcast in a way
that should greatly increase consump-
tion of this product. The article accom-

panying it is interesting and the hint

contained therein is worthy of adoption
by all manufacturers as it is generally
known that macaroni and spaghetti
would be served oftener if it could be
made as appetizing as that 'pmpnred
by the cook who knows how. Here is
the story: .

A tip on the use of suggestion as a
silent salesman comes from a grocer in
the ‘middle west who reports that his
sales of spaghetti and macaroni, - both
uncooked and canned, tomato soup and
olives, are constantly on the increase
since his adoption of a unique selling
device,

Unique Devica Aids Sales

Wrapped with each can, pound or
package of spaghetd which the grocer
sells is a mimeographed copy of a spa-
ghetti sauce warranted to bring joy to
the heart of any housewife.whose hubby
has the habit of bringing home unex-
pected guests to supper.

The recipe is the contribution of an
American Red Cross nurse who has col-
lected culinary tips from every part of
the world, and its ingredients constitute
the makings of a dish not only satisfy-
ing to the palate but, ‘with a simple
salad, coffee and cakes, or crackers, em-
bodying a substantial meal.

..war on_the mduatry, suggestions as to, -

-clt)ve .of ‘garlid and rub or grate on |
‘piece ofdry or toasted brend One-hal@

clove ig sufficient to season one ean, gy

merely a suggestion of the pungei:t s §

soning is desired. Immerse the piece

of bread in the sauce which will absor,§

the flavor of the gar]w while the othe
ingredients are being prepared apg
added.

pound of any snappy yellow cheege,

Rub into a paste with as much butter o
you can afford, at least one teaspoonfylk

be used. Stir this into the sauce untjflf
‘thoroughly melted. Season with a dag

of black pepper, paprika, clove and salf

‘to taste. Add one teaspoon Worcester.

shire or any, other good sauce.
Try It Christmas
““While this is c’oqkink'nlowly ove
the double boiler chop fine one-half cup
ful of stuffed olives and stir in slowly,

Remove the container from the doublJ

boiler and stir in slowly. one egg, we
beaten,
desired.) Take out the piece of bread
on which you have grated the garli.

Pour over the spaghetti, which i

the meantime has been heated accord

ing to the directions on the can, aud f
"serve at once with toasted bread o

crackers.!’

December will be a good time tof@

popularize this time saving sauce fo
the women will be so. busy baking fo
the Christmnas holidays that a good sup

per dish, nourishing and. quickly and .-
easily prepared, will be hailed by then
~with delight. '

MADE HIM ‘‘GRUESOME"

Macaroni received some unexpectedli

and unintended advertising if the inci

dent reported as having occurred in ong
_of the schools in New. York is based ong
veracity, A teacher in her efforts tof

ascertain  just how much her clas
kmew about the proper use of word
finally hit upon the word *‘grucsome”

‘“Willie, please use the word ‘gru¢
some’ in a sentence,’’ asked the teaches

after a few others had failed. The boyg

in answer, related a story of a closs

mate’s recent vacation spent at thel

home of his' ‘‘Uncle Sylvest’’ wher§

macaroni ' was one of the principsg
.dishes at every:meal.’ .
home - his mother for:id that he had

surely grewsome,’_” answad the horgg

+On his retur

“Break in small pieces on.-fourthf§

(The egg may be omitted if

NEW MACARONI JOURNAL .
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EMOLEQO

MEANS MONEY

N

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

Minneapolis - -

Np; 2 Semoleon
lnjpérial Rome

O

EMOLEO

MEANS MONEY

Minnesota

N No. 3 Semoleon
Amberole




MARKET FOR MACARONI

Opportunity for, American Makers Lies in

South Africa—Wrong - Representation -

There Heretofore—Semolina Sit-
uation in That Country.

‘Wheat is not grown in South Africa
in a sufficient quantity to meet local
requirements, and, in consequence, is
imported. These imports are principal-
1y from Australia, Canada and the

. “United States in normal years but suf-

fered serious interruption during the
war,
Former Sources of Import

The last consular report from Johan-

nesburg shows that in 1913 South
Africa imported 321,517,169 1bs. of
wheat. In 1919 the importations of
wheat totaled only 45,199,647 1bs. This
decrease was due principally to war
' conditions and perhaps partly to in-
creased domestic production. Of the
wheat it imported in 1919, Australia
provided 39,563,383 1bs.; - Argentina
5,635,722 1bs.; the United States none,
v and all other countries combined, 542
o lbs. ;
"~ While South Afrieca imports wheat
for milling into flour, it also imports
. large quantities of hard and soft flour.
Port Elizabeth, Moltena and Cape Town
are the principal flour manufacturing
" centers but the mills are comparatively
small.

During the year 1919 South Africa
imported 54,390,182 lbs. of flour and
wheat meal, or about 30 per cent of
.their 1913 importations.. However, only
89,233 1bs. of flour was sent to them by
the United States in 1919.

Home Manufacture Increases

Semolina is manufactured in Natal,

8. A,, by the Natal Milling Co. and at .
‘Worcester, Cape Provinece, by Joubert

Bros. In 1913 South Africa imports
of alimentary paste products amounted
to 765,618 1bs., almost all from France
and Italy and only about 5,000 lbs.

from the United States. In 1919 they e

amounted to omly 11,657 lbs., all of
which was from this country.

The enormous decrease in the amount
imported was caused by decreased con-
sumption and development of the small
plants that have sprung up to supply
.the local demand. They use practically
all the home milled semolina made in

i that country.

It will be another year, at least, be-
. fore France or Italy will be in a posi-
tion to export macaroni. Before the
‘war South -African 1mgartatlona of:

macaroni were almost. entlrely from g

these two countries. It i is-evident that
the market is there.  American manu-
facturers can get this business by
prompt action.
'I'ra.deAdma
In an article by Consul Samuel W.

Honaker, Johannesburg, Tra.nquql, un-

der date of July 10, 1920, on ‘‘How to
extend. trade in American - breakfast
foods'’, much information is given that
would apply equally well to the sale

of American package macaroni prod-’

ucts to South Africa. It would indi-
cate that lack of success has been due
heretofore to failure of manufacturers
to obtain responsible personal repre-
gentation, to the placing of agencies
with established concerns who are more
interested in selling the article itself
than in developing trade on behalf of
the manufacturer, and in the failure to
advertise freely.
How to Proceed

Therefore, in developing a market in
South Africa, it is essential to secure a
good representative, to assist this repre-
sentative by placing at his disposal the
experience gained in the sale of the
product in America and other countries
and by advertising and the distribution
of samples.

A list of wholesale and retail grocers
in Johannesburg, Pretoria, Bloemfon-
tein, Salisbury, and Bulawayo, South
Africa, and a list of commission agents
and importers in Johannesburg can be
obtained from the bureau of foreign
and domestic commerce, Washington,
D. C,, by asking for files BE-6000 and
BE-6001.

\

Macaroni Data Liven
‘Many Grocery Papers
Interest in the manufacture of maca-
1oni produets indicated by the frequent
reference thereto in the grocery trade
papers of the country would naturally
lead the manufacturer to feel that this
foodstuff is becoming more and more
popular with consumers. Of late in
leading articles and in speeial de-
partmeats of Answers, much space is de-

voted to this class of food and every bit-

of enlightment thrown thereon creates
increased demand. The following ap-
pearing in several grocery trade orgaus
will make interesting reading for the
uninitiated :—

QUESTION —How is macar on 1
made?

made from durum: wheg

ed to insure abso,
lute . cleanliness; and’ then mixed Wwith'

about one-third of its weight in water in{§

a dough mixer (much the same as lar

" bakeries use). The well mixed dough i |
now transferred. to a ciréular kneading]

machine, where it is kneaded until it i

 of smooth texture and possesses a cer-

’

tain reslhency‘

The dough is now ready to form inty o

macaroni, This ig done by forcing the
dough under hydraulic pressure (some.
thing like 5,000 1bs. to the square inch)
through a oylmder ‘with a bronze die at
the bottom. The die is full of holeg

abotit quarter of an inch in dlameter
and each hole has a small pin in the
center attached to two mdes of the hole,
The pin forms the hole in the macs
roni and divides the dough ag it passe
through, but before the dough reaches
the end of the hole, the divided parts
come together and remain 80, making 3
perfect tube. ‘The maearoni is then cut
into proper lengths and is taken to the
curing rooms, where it takes from two
to five days to dry. After the curing
process, the goods are ready for pach
ing.

It will be noticed thnt nothing but -

durum wheat semolina and water gou
into the making of macaroni.

For the benefit of those who may not
be familiar with the term semolina, i

may be explained that semolina is made §

from the choicest’ and most nutritiow
part of the wheat kernel, and differs
from flour in that it contains more

“gluten and can be cooked as a breakfast

food, which, of course, is impossible with
ﬂour Semolina produced from durum
wheat is decidedly superior to semolina
produced from any other variety of
whent.

WELL PLACED
Aunt Mary had been introduced to
all the friends of the family while visit-
ing her brother., Now woman like, she
was trying to discover if her niece
favored any young man especially.
*‘That young Mr. Smarte, who comes

"here seems a clever sort of a man

Maude,’’ she began.
‘“Yes,"’ replied Maude, ‘‘he is cle\‘-
er. 1"

‘“What is he by professiont’’

““A bit of a lawyer and a bit of 8

musician,’’

“But what is he really!” asked |8

aunty, puzzled.

“Well,”” explained the girl, “‘the
lawyers say he is a musician, and the
musicians 8oy he is a -la.wyer‘ ”

Hand out the strongest talk and con
tinue to. print' the truest statemen“
ahout your goods and then LIVE UF

.+ TO, your taIk and our advertmementl-
ANSWER.—High grade ‘mmm 13." . That the

w“‘ MACARONI | JOURNAL
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~ FROM PURE
DURUM WHEAT
Medium Fine

Ask For Samples

Coarse

Our Location Enables Us to Quote
Attractive Prices

- Our Rebresentativps Are Always Pleased to Go
Into Details With You.

Get in touch with

PHILETUS SMITH

O. F. HARTMAN

CORBIN FLOUR CO..
CORBIN FLOUR CO.
CORBIN FLOUR CO.
JAMES McCONVILLE
BREY & SHARPLESS

CROOKSTON MILLING CO.

CROOKSTON MINN.

New York, N. Y.
Boston, Mass.
Chicago, lll.
Cleveland, Ohio
St. Louis, Mo.
Pittsburgh, Pa.
Philadelphia, Pa.

Produce Exchange
Boaid of Trade
Lytton Bldg.
Williamson Bldg.
Pierce Bldg.

Bourse
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TRADE IN FUTURES
STABILIZES MARKET

Unequal Supply as to Demand Forces Pre-
miums—Options as Necessary to Oper-
ation of Milling Bunlnea.u as Any
Other Feature.

There has been a great deal of agita-
tion recently, especially since the wheat
markets began to decline and fluctuate
go rapidly, tending to discredit the
grain exchanges and their methods of
making market prices. Those who are
familiar with the operation of grain ex-
changes know well there is no possibil-
ity of any one exchange or group of ex.
changes controlling the price of wheat
or any other commodity, says James C.
Andrews of Yerxa, Andrews & Thurs-
ton, Ine., in a trade letter to macaroni
manufacturers, .

The price of wheat is made entirely
on the basis of supply and demand, and
we are today paying in this market 5
to 16 cents per bushel over the option
price of wheat in order to obtain good
milling wheat, that being in itself suf-
ficient to show that the grain exchange
does not fix the price of wheat, and it
is the case of the supply not being equal
to the demand which forces premiums
over the options. Options .are not
wheat, but are the great medium of
stabilization in the wheat market, and
are just as necessary to the operation
of the milling business as any other fea-
ture of our business..

No Minimum Price Guarantee Now

During the war we did not have this
element of uncertainty to contend with
because there was a guaranteed mini-
mum price, and we were always pro-
tected against any loss that might oc-
cur were the supply of wheat greater
than the demand. The markets are
now without government protection
and fluctuate considerably, due to the
comparatively narrow trading in the
markets because the volume of wheat
which has been accumulated is not suf-
ficient to broaden the markets to their
prewar volume. This, however, is
gradually coming about, fluctuations'in
wheat are constantly narrowing, and we
may find the wheat markets will settle

by J. H. MacMillan during the meet-
ing of the Grain Dealers National-as-

sociation, and is well wbrth reading.
‘‘Wheat Strike’’ Price Effect
It will be interesting tv know what
effect the farmers’ so-called ‘‘wheat

strike’’ is going to have on wheat -

prices. 'We cannot see that if the farm-
ers of this country should hold back all
of the wheat for the balance of the erop
they would all get the $3.00 price which

they are aiming at, because there is

wheat in other sections of the world
and especially at our back door in
Canada, which would go & long way to-

.ward supplying us while the farmer

was holding his wheat, and as this coun-
try cannot consume all of.the wheat
that is raised the question is, where
would the farmer sell his wheat finally if
the consumers here did not want it!
Bear in mind there will not be any-
where near 100% of the farmers that
will do this. We are under the impres-
sion that there will be enough of them
who will not do it, who prefer to market
their wheat on the market basis, to keep
a ‘reasonable supply running to tho
terminals through this country, but it
does look as if prices for wheat are too
low and the wise farmer may be the one
who holds his wheat,

J. R. Pickell of the ‘‘Rosenbaum Re-
.view’! says in the issue of Oect. 30: ;

““MOST EMPHATICALLY FAVOR
PURCHASES OF FLOUR AT PRE-.

VAILING LEVELS. . TEMPORARY
RECESSIONS MAY FOLLOW BUT
VERY FEW EVER BUY ON THE
BOTTOM. ‘WOULD' TAKE NO
CHANCES AND BUY NOW, BE-

- LIEVE WE MAY EXPECT SENSA-

TIONAL ADVANCE IN WHEAT
PRICES WITHIN THIRTY DAYS.”

IT'8 UP TO YOU

No one is beat till he quits
No one is through till he stops,
No matter how hard failure hits, -
No matter how often he drops,
A fellow’s not down till he lies
In the dust and refuses to rise, -

Fate may damn bim and bang him
around,

~ oo\l

Carrlers Incensed. at New. 'Order—Mjj,,
Find Advantage in'New Differentiq]
"7 Over’ Wheat — Will\'Assist
' Latter Industry,:

.; The decision- of. the United Stateg

shipping board to reduce the ocean raif§
on flour to 45¢'a hundred pounds, p.J
ginning Nov. 1, has caused a storm off

protest from the carriers, who claig

that they are unable to carry floup o 4
this rate without 'sustaining heavf-

losses.

Why They Protest

"They also”claim that the small ditli.
ferential between the flour and thd
wheat - carrying rates will not justinfl
them in seeking cargoes of the formefl:

commodity. - 3]
They further claim that 'the smal

. differential makes no -allowance foflf -
time lost in handling flour comparedll.
with grain; for claims covering lossel
that occur more frequently in floufl
* cargoes; for ingreased space require

for flour over wheat; for extra costo

loading and discharging, and for thgl"

installation of machinery for handling
flour at the terminals.

_They are particularly incensed ovefl

the action of the shipping board

reducing rates witheut consulting thd
 carriers, who have always been in closg
cooperation . with the shipping boarfl

operators. Most of the shipping inter
ests profess that the reduction was n9

justified and 'will continue to quolgl
their rate of 60c per hundred poundds’
on grain and 65¢ per hundred poundg

on flour. : :
The decision of the shipping hoard

establishing a  differential betweergh
wheat and flour was evidently made bejig-

cause of the demand of the millers 0

. the country who said that their busines

was being injured by the former rate
The slightly lower rate on flour wi
create a demand for that commodity if
foreign countries and will give employ,

ment to the mills which were forced inf

to idleness because the large foveif

buyers found it more economical to bt}

4o .
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GOOD
WILL

GOOD WILL is the. key to coopera-

tion—the “open sesame” to trade
success.

- To gain the good will of the man

“who pushes your product across his

counter to the public—to win his co-
operation—is indeed a big achievement.

And it is surprising to what a great
extent the clean, careful packing of a

product contributes to its favor with
the trade,

Broken boxes, damaged contents,
partial loss of contents and the annoy-
ing correspondence entailed, are ob-
stacles to the gaining of distributor and
dealer good will.

" Clean, convenient, highly-protective
containers such as H & D Corrugated

Fibre Boxes and Packing Materials are

not only more economical and efficient but they go
far in the creation and maintenance of good will.

—For those large manufacturers who rightly
value this great asset, Hinde & Dauch Corru-
gated Fibre Boxes and Packing Materials are
of inestimable service.
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DURUM BREAD COMPULSION

Situation In Finland Made Use of- This
Flour Necessary—Short Rations Was
Cause, Although Not Suitable
 for Bread or Rolls.

The New York representative of Suo-
men Osuuskuppojen Keskuskunta of
Helsinki, Finland, in a letter to the
Northwestern Miller objecting to an
“ article concerning the almost universal
use of durum flour, said to be used in
. the manufacture of excellent bread and

. rolls, gives an interesting account of the

use of durums in Finland. He says:

. “Permit us to point out that the
statement made in yours of Sept. 1

which says ‘in Finland, however, gran-

ulated flour made from durum wheat '

is universally used throughout the coun-
- try and is said to make the most excel-
- lent bread and rolls’, is misleading.
The truth of the matter is that the gov-
.ernment of Finland, through its food

ministry, monopolized the importation

and distribution of all flour and grain.
Granulated wheat, however, was on the
free list during the months of April to
December, 1919. This could be bought
only from the United States but the

; © government of the latter country per-

LU DD SR mmmm

/

Corrugated Paper
and

Solid Fibre
Shipping Boxes

LUUHHT R T T T

mitted the exportation of semolina or
granulated durum only,

‘‘As the rye and wheat bread, which
was distributed in' Finland on bread

cards, was obtainable by people in very:

insufficient quantities, American semo-
lina was imported. It was not there:
fore from. choice that Finland adopted
the use of durum wheat, but from a dire
necessity, the result of very short bread
rations, Certainly it was not its de-
girability for bread making which af-
forded durum wheat an introduction in~
to Finland. Thbugh some culinary ar-
tists seem to have succeeded in making
satisfactory fancy cake or sweet coffee
cake out of durum flour, yet the opinion
of bakers in Finland is generally the
same as in England, namely that this
variety of wheat flour will not do for
bread or rolls. ve

‘“A very considerable portion of the
entire quantity of durum used in Fin-
land was imported by our company and
distt"ibutegl__ throughout this country by
its 1500 retail stores among nearly one-

half of the entire population of the,

country, We are, therefore, in a posi-
tion to know the popular opinion of
the merits of this flour.
ment, of course, is not'intended to mini.
mize in any degree the well recognized

Our state- -

i value of durum for macaroni and other
" food purposea e

-
#

Raid Itallnn Shlp for anuo i
+The first rald followmg closely upog
the ‘ruling made by the ‘United Stateg g

~attorney in New. York that liquor’ ...‘
foreign me‘:d 'vessels not appearmg ..p

the manifest. was subject to se:zure, )
curred when U. S, customs mapecto Y

'iorclbly boarded: the Italian liner Dantgl

Alighieri. In all 175 bottles were foun |
secreted in ‘bunks’of .the ‘erow and ]'
other places, containing cognac, whls
benedictine .and: champagne. A pre
ous search was frustrated by officers ..
crew, who pmteat.ed that the ship undg
the Italian flag was Italian soil and x it :
amenable to:local laws. A
Foreign vessels in American porta u
permitted to have a certain: amount r

liquor for the crew and steamship co i .

panies in an nttempt to enlist’ Itnll 1y
crews propare contracts to insure _‘ ?,
sailor' getting a stated quantlty of w: i
each day. This liquor must be noted | i

the: manifest, and’liquor in: the Ehlp

bar must be sealed on reaching Amer ,

can waters. -All other liquor is contn
band and the raid was the result of in#

_ formation that unlisted contraband li
nor was being sold by the crew. _;,

From Raw Materials |

o IR
Finished Boxes
Under
One Roof |
390,000 Square Feet |

Let Us Figure On Your N ext Order

In addition to lowest market prices -
our quality isfar'superior to that re-
quired by transportatlon compames.. Se

MONROE

1200 Elm Avenue

Gontalner Dlvia!on

BINDER BOARD COMPANY._
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CONSULT OUR TRADE MARK
BUREAU BEFORE ADOPTING

~.. 5 NEW BRANDS OR TRADE MARKS

m‘

%)) ) Tre Unirep States PrinTine & LitHocraph Co.
"/ 8 Beech St -Norwood, Cincinnati, O. .
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According io the July- issue of the
*Record and Guide,”” a leading con-

¥

mion journal, which contains_a cut,
HUg §lic manufacturing plant in the proe- -

ess of erection, the new home of the
Atlantic Macaroni company in Long

_Island city, N. Y., is expected to be the
‘largest plant of its kind used exclusive-

ly for the production of alimentary
paste products. The structure is to re-
place one destroyed by fire during the
labor disturbances last fall. An idea
of the immensity of the new building

may be realized from the outline that

ite Construction Co., Ine., 95
Madison av., Manhattan, has obtained
the general contract for construction
of what will be the largest macaroni
factory in the world, This structure
will be for the Atlantic Macaroni com-
pany and will occupy a large plot at
14th st. and Vernon av., Long Island
city, - The situation is ideal from the
shipping viewpoint as it has direct .
dockage facilities on the East river and
adjoins -the Queensboro terminal.
-King & Campbell, architects, have
planned this structure, which will be
six stories with basement and pent
houses. The ground dimensions are 400
x95 and the building will contain more
than §1% acres of floor space. It is esti-
mated the operation will involve .ex-
penditure of $1,000,000 exclusive of the
value of the property.

The factory is reinforced concrete,
fireproof, and strictly in accordance
with best engineering practice. Sani-

. tary arrangements are of the highest

order, as they should be in a structure
for manufdcture of foods. The con-

struction will be the flat slab floor.-

method and the building is planned so

\¥7  the floors may be subdivided into three

_units, giving each tenant the use of two

| NEW ATLANTIC MACARONI PLANT

- guccess: that it was,

natural light and ventilation to all floors
the building has been designed with
large courts on each side in which are
to be placed. exterior fire stairs,

Some idea of the magnitude of this

large industrial project may be ob-

tained from the schedule of materials
to be used : At least 72,000 bags of Port-
land cement, 9,300 ‘cubic . yards® of
broken stone, 4,600 cubic yards of sand,

1,040,000 pounds of structural and re-

inforcing steel, 300,000 board feet of
lumber for forms and incidental éar-
penter work, 42,600 feet of steel win-
dows, 20,146 light of glass and approxi-
mately 64,500 lineal feet of steel pipe.

“The new building is progressing
very satisfactorily and we expect to
have it completed by the end of the
year,”’ said Mr. Scozzari of the Atlantic
Macaroni Co., Inc., who is supervising
erection of the plant.

EXECUTIVES REORGANIZE

——

National Trade Secretaries Revive Associa-
tion With 100 Present—Valuable Papers’
—1921 Convention in Chicago
—Officers Elected.

The National Trade Organization Sec-
retaries, which was organized about 10
years ago but which was permitted to
become somewhat stagnant during the
war, was revived with great enthusiasm
at a reorganization convention Oect.
28-29 at Hotel Curtis, Lenox, Mass,
Secretary M. J. Donna represented the
National Macaron: Manufacturers se-
sociation . and gained  considerable
knowledge of association affairs that

" will redound to the benefit of the maca-

roni manufacturers, _
Nearly 100 There
The convention city is-in the heart of

Berkshire hills of western Massachus-

‘Argonsut. &

were in attendance’ with a'good repr.
sentation of the United States Chambe
of Commerce helping to malke it the big

The sessions were presided over by
E. H. Naylor as chairman and Fletche

D, Dodge as secretary, Wwho wep
- honored - by ‘election as president ang

secretary, respectively, for the nex

- year. .

. Bubjects and Speakers
Among the papers read and discusseg
at the two' day session were: ;
‘‘The financing of trade associations"
by Wilson Compton of National Lumber

- Manufacturers association ; ‘ Technig

of a trade secretary’s work’’ by R.§|
Kellogg of News-Print Service burea]
‘‘How can a trade secretary handl
traffio problems?’’ by. E. A. Brand o
Tanners council; *‘ Procedure of a trade
secretary with the United States gor
ernment and its departments’’ by A

fred Reeves of National Automobile

' Chamber of Commerce; ‘‘How can

trade secretary develop efficiency with
in the ‘industry?’’ by Charles L. Este
of United Typothetae of America; ‘‘Rs
cent legal decisions and government rul
ings, affecting trade assogiations’ by
Henry A Wise of New York, former

U. 8. district attorney; ‘‘New depa

ments of the National Chamber and ths
trade secretary’ by E. H. Goodwin
resident vice president of the United]

States Chamber of Commerce.

Meet in October

~ The 1921 convention will be held infR}:
or near Chicago about the middle of

October as deemed best by the execu
tive committee.’ . ;

TRY A BOMB
A girl once sang a song where sb§

. asked in:the first line of the chorus, o
wonder if he’ll miss me?’’ and she sanggy

it with more. force than expression o7
sweetness; in fact she was slightly off
the key. ' As she sang the first vers

there was a restless shuffling of feeti
while the chorus brought out a buzz o/
voices, The second verse did not adif

to the enjoyment ofthe song, but 2
creased 'thé noise, She '_reacherl.l.h
chorus in safety,’and once more nois!

inquived, ‘‘I wonder if he'll miss me!"§E
] 2

When_from the gallery, came the

sponse: ‘‘If he does:he mever oughlh

to be trusted

=, . PT)
ith- a ‘gun again."~§
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| 'Thre'e Modern 13= inch Macaroni Presses

The above prt_esses 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"z inch horizonal presses for

short pastes.

. 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.

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

We will be pleased to furnish further particulars upon request.

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.

T Main Office and Works:
:.'156-166 Sixth Street,
BROOKL N,:N. Y, U; S.

A T S
BERS AR SR R b S FT At

Branch Shop:
180 Centre Street,

- NEW YORK, N.Y, U.S. A,
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'SOURCE OF FOODS

~ NOW MUCH CHANGED

Places of Origin Different Since War, But
Macaroni Products Still Made From
Home Grown Wheat.

Macaroni, while one of the most nu-

' tritious of foods, is also one of the simp.

lest. It is made from semolina, which
is ground from durum wheat, and any-
one living in a locality where macaroni
is made and durum wheat is grown,

" might eat macaroni made in his locality

from' durum wheat grown on near by

. farms,

Common Imported Foods
In contrast, note the remote source of

. many of the foods we see at the gro-
cer’s. Here are foods gathered by un-
""" civilized natives in oriental countries,
- transported perhaps by oxen to the sea-
‘port and brought across oceans on ships,

finally to reach our tables, And these

' '; are not uncommon things, either, but
“‘gveryday requirements as coffee, tea,

spices, ete. ;
The demand for imported food is in-

~creased by "people who travel and is

constantly growing, Americans ac-

- quire a taste for foreign foods while

China furnishes us Canton' ginger,

~which is ginger root presérved in yrup

and put up in stone pots. Englund

sends us many varieties of chowchow, '

pickles, mustard preparations and mar-
malades.  'We also import a granulated
oatmeal and a prepared barley food
from England.

. War Affects Supply

The war made it difficult to get many
of the foods formerly imported from
Italy, Spain, France and Hungary. The

- high grade sardines which .ame from

France are now coming from Portugal.

‘We are now getting olive oil again from .

Italy, but in tins because they cannot
get Fottles. We also miss the. olives
which formerly came from Spain.

Pearl onions, a tiny onion used for -

garnishing, we used to buy from Ger-
many and now we get them from Hol-
land. Our paprika comes from Spain

now. The Hungarian paprika was much

superior, but we may never got any

more Hungarian paprika. Italy sends *

us Parmesan cheese, powdered, in bot-

tles. Far off India supplies our curry:

powder and we get a certain varidty
of pepper from Borneo.

: abroad and a.ftar they retum m, this'fzf s,
country they insist upon having them. - ‘jnice. in’ fanuy bottlen For a tune We

y could not get 1t but now they are geng.

ing it again, in' plain  bottles, Wlth

_apologies for the bottles,

Foreign Servioa Taught Them

There is'a very noticeable increag. i
dn the demand for. certain importeq

foods which is traceable to the thoy,
sands of men who spent many month,

Ain France and England during the war,

Seliteolber Durum Receipts

‘With the vanguard of the 1920 durunf§

erop. beginning' to, reach the murkeu,
cars’ of durum of various grades ip.
Bpected by the United Bureau of Tn
spection in Beptember showed an unex.

. pected increase. This was particularly
“true-of the better grades which were
becoming searce and for which there il
. a constant demand among the higherlll:
class durum millers, A total of 2751l |

carlonds of amber durum underwent ir

spectmnm September as ¢ompared with 7

970"the previous months, (Of this num

*"ber 367 carloads graded No. 1 amber§ '

durum; 1788 carloads: graded No, 2
399 went No. 3, and 203 carloads grad
lower. ' anenpohs led in the i inspe

class work.

qulrements.

There are three requisites to be cons'idleted in buying

CARTONS

4

1st Quahty—Cartons which will help sell your goods.
2nd Service—Cartons when you want them. Fiat
3rd Price—Cartons at the lowest price con51stent Wlth ﬁrst

Our cartons are made to comply wath these reqmsltes. Macarom and -
Noodle Cartons are our specialty. Bve)
Send us your specifications; we -will be glad to quote you on your re-

F OLDING PAPER BOXES

ARE KNOWN AND RECOGNIZED THROUGHOUT
THE TRADE FOR

QUALITY

Qualtty hke blood tells in the long run.!

 You can advertise all you want, send out all the salesmen you
_can_employ, but unless the quality is there to back up those efforts,
you eventually 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 ordera little better
than the previous one.

Your inquiries solicited.

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

THE GLOBE FOLDING BOX COMPANY

CINCINNATI, OHIO

| SO00D dadvVd
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tion with 1543 carloads, while Duluth
was second with 797 earloads coming
ander government supervision, Durum
was also plentiful in the central mar-
kets, 758 carlonds being inspected in
that month as compared with only 116
the previous month. Of this total only
59 carlonds graded No. 1 durum, 266
went No. 2, 190 were No. 3 and 143 car-
loads were inferior. Minneapolis again
led with 437 carloads to Duluth's 202,

Australian Wheats
for Pacific Coast

Ta determine the varieties of Aus-
tralian wheat best adapted to condi-
tions on the Pacific coast, the United
States Department of Agriculture has
conducted experiments which aceurate-
ly ascertained the yield and quality of
those vavieties already of commereial
importance in that region, as well as of
other samples brought direct from Aus-
tralia, 130 in all, representing 92 dis-
tinet varieties,

Results from the early experiments
with these wheats show that the *‘Fed-
eration group,’”’ consisting of three
varieties, or Federation, Ilard Federa-
tion and White Federation, is prob-
ably the best suited to this western
region, These three varieties were com-
pared in yield with leading commercial
wheats, ineluding Bluestem, Australian
varieties, Pacifie, White Australian,
and Barly Baart; and produced higher
vields, according to the department
cereal specialists.

Hard Federation produced the larger
vields in Oregon, while White Federa-
tion did better in California. Milling
experiments indieate that Hard Federa-

tion is equal or superior for milling and
bread making purposes to the leading
commercial varicties grown on the
coast, and superior in this regard to
Federation and White Federation.

Macaroni Imports

Manufacturers of maecaroni products
are interested in the statistics of the im-
portation of macaroni, spaghetti, ver-
micelli and all other alimentary paste
goods from the various quarters of the
globe as given out by the United States
department. of commeree for calendar
vears of 1918 and 1919 as follows:

1919 1918

15,872

17,369

Spain
Canada
Argentina
Chile

18,796 130,078
256,790 67,271
594,724 303,630

Totals 902,551 402,019

The whole total is small compareg
with that usually imported from Lyr.
pean countries in normal years, luly
and France each exported many timgs
the above amount to this country |y
fore the outbreak of the war. T'he (.

Hongkong
Japan

ficiency in imports has been more than §

offset by the increased production in the
plants of this country which expeet to
hold this business through produetion
of foods equal it not superior in ual.
ity to the imported products.

"The freight congestion can be elini.
nated with good roads.

Macaroni

wanted,

moisture.

lunguage.

easy. Price 85.00.

The Liberty Moistener makes sealing

is not an ordinary
sealing tape =2

IBERTY TAPE, for binding and seal-
ing corrugated and fibre cartons,
gives the sort of wear you have long
It strengthens and supports
the package. It can’t clip, it does not
break and it protects ceoutents against

Both Plain and rinted

Ask for Liberty Tape in colors, printed
with your name or advertising— any

LIBERTY PAPRER CO.
52 Vanderbilt Ave., N. Y. City
Mills: Bellows Falls, Vt.

The Dies

of no
Regret

American Macaroni Dies, Inc.
2342 Atlantic Ave., Corner Eastern Parkway

Brooklyn, N. Y.

——

November 16, 199 [l November 16, 1920
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COMMANDER

SEMOLINAS
DURUM PATENT

and

FIRST CLEAR FLOUR

M

ed from Amber Durum Wheat

Fxclusively. We have a granula-

tion that will meet your requirements

Ask For Samples

Commander Mill Company

MINNEAPOLIS, MINNESOTA
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'ORIGIN OF “MACARONI”

Name Originally Was Term of Endearment
Used as Exclamation—Recipe Dis-
covery of Sicillan Cook.

“An old story in new form is appear-
ing in the press of the country telling
of the *‘Origin of Maecaroni’’. The able

way in which the reader is told how

the ‘‘term of endearment'’ was be-
stowed on the new dish by an Italian
chef will be interesting if not new.
Sicilian Story

Attempts to discover the origin of
‘‘macaroni,’”’ both as to its name and
its manufacture, has resulted in the fol-
lowing, says the Detroit News: A cook

in the employ of a nobleman of Palermo

was bragging that the culinary artists
of Sicily excelled all others in the world.
He was challenged on the spot to pre-
pare a new dish that would please an
epicurean friend of his master. He

created a tube. of wheaten paste,

touched up with a rich sauce and grated
Parmesan. The epicure took a taste,
“Cari!’’ he cried, meaning ‘‘The dar-
ling!’”’ A second taste brought forth
“‘Ma caril” or, in a very free transla-
tien, ‘‘Ah, but what darlings!”’, and at
the end of the dish he shouted: ‘‘Ma

lings!”

caroni|”’ or, “Ah but tha deareat dar-

P i

Use Graw Fast:

He -was not backward in obtaining .

the recipe and the new dish traveled
over Italy, bearing with it the story of
its discovery. It took but a short time
to have its title, “‘ma’caroni;’’ short-
ened to the one word “‘macaroni’’ and
for many years all the various forms
of the paste tube were so known, the
smaller tubes, or spaghetti, coming into
fashion much later. The fact that the
dish counld be made cheaply and would
permit the addition of almost any sort
of sauce made it the most popular dish

_in Italy and it still is.

Potato Flour iﬁ Netherlands

As a result of the continued high
price of wheat flour it is announced that
the government of the-  Netherlands is
arranging for the mixture of potato
flour manufactured in the Netherlands
with'wheat flour from the United States
to augment and cheapen the supply of
breadstuffs in the country,. It is an-
nounced that the government has pur-

chased from local manufacturers a stock
. of 20,000 metric tons of thd potato prod-

imporbed product

\tically the same price for wheat flour g
the present time, but a somewhat highg,
price on an average for some time pag
It is expected that by mixing the potat,

i produet with that of wheat any furthe
rise in the cost of bread can be prevent.
cd, though it is understood that the fig,

“ing of a maximum price for bread willlf

"again be “undertaken if that becomey
necessary to prevent any serious rise i

the cost of this staple food to thll

Netherlands people.

Both potato flour and potato stareh

were used as constituents for bread dur.
ing the “war,

.potato starch which, particularly during
the war, was usually not of good qual
ity, but it is expected there will be ng
complaint as to the use of the potalg

flour which, when properly mixed wit
the wheat product, is said to make goo

. bread not much different from that i

ordinary use here.

‘A friend is one with whom you cas

* be yourself. -

[} {
The' pot&t,o ol 1
"-bought by the. governm:ant costs g4
cents per pound as compared with prac i

There is considerable in{l
disposition on the part of the Nether
lands public to use flour containing thef

w a'. R b T
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THE VALUE

You place on your product is best

evidenced b

"the manner in which

you packandprepare it for shipment.
INCREASED

Efficiency and greater economy can
be obtained by packing your prod-

uct in

| Fibre and Corrugated Boxes

DOWNING BOX COMPANY

Manufactured by

MILWAUKEE

WISCONSIN

PLANT FOR SALE

Will sell either half interest
or full control of a going
Macaroni Plant. Fully
equipped with modern
Macaroni and Noodle ma-
chinery for bulk and pack-
age goods—ample and effi-
cient drying rooms, Ca-
pacity 30 barrels.

Convenient to Chicago
market. Excellent railroad
facilities. A good buy for
active, practical Macaroni
man.

Address K J. MACARONI JOURNAL
Braidwooﬂ minois

IN STOCK T B T

MOULDS SPECIALISTS

Only ' constructors in; Amenca making
bronze moulds with private screw, Cirillo Style. -

Awarded Gold Medal at Exposition of
Industrial Products at Rome, Italy in 1908. '

Specialists in Copper Moulds

Make any kind deslred Stell supports
for long or short macaroni. Bronze Leaf Moulds
extensively - used for  Spaghetti, Vermicelli,
Noodles, etc. manufactured to suit.

.Work done in Amencan. ltnhan or French
style.

* Repairing done at reauonable vrices.

MacaroniDrying
Sticks

SPECIAL CONSTRUCTORS OF DIES.

FOR MACARONI, SPAGHETTI
AND FANCY PASTES

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

Our factory is convamemly loc:ted for prompt
service to macaroni manufacturers in the central
part of the country.
Our Repairing Service Is Unexcelled
Both Materialand Workmanship Guaranteed
We liui]d and repair Macaroni Machinery; also get

our ‘prices on | Machines and - Dies before phcing
your order,

,AICOSTA BROS

Established in 1869

ADOLPH STRUM CO.
542.544 W. Washington Street
CHICAGO, U. S. A. s

lnternatlonal Macaroni. Moulds Co. |
4 JUCIRILLO & P cANGumo. ‘Prope. . 3
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“The Finest of the Wﬁ'eat"’
By Chester Hill

The parson stood in the center aisle
of the big, drying room where 5,000
pounds of ‘‘green goods’’ were well on
their way to final perfection as well
dried macaroni. ‘‘Green’’ is the name
the boys give to undried goods, but the
macaroni in question was by no means
‘‘green.’”’ It was a golden yellow, the

. perfect color that is produced only by
skillful mixing and correct kneading.
The long strands hanging from the
wooden sticks were moving but slightly
in the carefully tempered air that came
from the big fan on the floor below. A

few hours before the whole roomful was

waving and tossing like a field of wheat
in the evening breeze, but now the heat
and the dryness were beginning to tell.
‘The goods were stiffening, and in a few
. hours more the shap of a stick when
broken, and its crackle between the
teeth when bitten would indieate that it
was time to turn off the heat and let

% the finished macaroni cool down slowly,

in a way that would temper and tough-

+ en it until it was ready for the saws.
The parson, whom our common

enemy, H. C. L., had forced into a secu-

lar oecupatmn was ‘in charge of this
interesting process, and. in’ nearly a
year’s time it had not lost its fascina-

mendous’ satisfaction 'in, knowing that

the work in question is supremely ‘-
worth while. The parson had recently-

been reading of another parson who
had taken a job in a factory which man.
ufactured artificial pearls. Artificial

pearls may be all right in their way, but -
the drying room parson was glad that
in these days of a world wide shortage:

of wholesome food he had found his
way into this job of preparing the best
food that can be made, from the finest

- and best raw material obtainable—thes

stuff that David had in mind when in

one of the Psalms he sang. about ‘‘the

finest of the wheat.’’ A
Macaroni Makes Uonquerors :

The ﬁnest of the wheat! That is just

what macaroni is—the best part of the
best wheat that grows.

While man is an omniverous animal,
the cereals would seem to be his basic
food. Bread, we say, is the staff of life:
and: bread is simply a preparation of
some cereal—rye, rice, barley, oats or

‘wheat, and: the  grentest of thegg -
wheat.. Not but what others arc goo -
| : a9 witness. the story of. the ‘Scotchmy, i
tion for him, ' If one must-work for the V
meat that perisheth when one' had - ]
rather preach the Gospel, there is a tre- .

usandy," rmarked tho “beef- -eating

‘Eng-lmhnmn, "you eat a great deg]

oats in Scot!and do you not}’!

“Aye,” replied Sandy

‘‘But in England we feed oats to thll
horses,” continued the other, ‘s th,
in Scotland men eat what we conside

‘only fit for horse feed.'”

" “*Aye,” again replied the Scotchmgy ‘:
“but whour will ye find sie horses as iy

England, and whour wxll ye ﬂnd i !

men as in Scotland 1"

But'wheat is the king of cereals, ang
in all -history the conquerors of
world - have "been the wheat caten

. Every now and then we hear somethingl'
about the Yellow Penl—-tha fearfu

things that would come to pass should
the millions of the far east ever awake

from their present lethargy and adop

an actively aggressive policy towan

the people of the west.  The parson wi
‘be genuinely worried about the Yelloy

Peril when he hears that the Orients
have definitely abandoned their diet of
rice and taken to eating wheat. Theni
will, indeed, be time for us‘to look ou
In any other than a very general way,

A

e

ANDERSON “TUL 5

experiment with substltutes when it is a umversally
acknowledged fact that the only safe and sure way to
transport macaroni is in a wooden box. G ‘

One of our specialties is shooks for macaroni boxe.s',

and we shall bg more than glad to quote on your re-'
quirements promptly upon receipt of speciﬁcations.

Do some business with us so that we w1ll both make
a little more money.

Peters Package Machinery

_ For the production of sanitary and pro-
tective packages, in any size required,

for food products and the like.

Give youf Product

the Package it deserves

§=|HOUGH you take pride in the merit

| of your food product, and use scru-
pulous carein its manufacture, unless
.its original ‘quality is protected and
| conveyed to the housewife’s table,
all of your thoughtful considération in its
production goes for naught.

Too often, the vital importance of the pack-

age is overlooked by the manufacturer.

Years ago the first need for the Peters Package
was felt by leading American food manufacturers.
Today they 'package their products exclusively
with it. Because housewives and dealers every-

| where realize that a food article Peters Packaged
* is positively insured against the harm of moisture,

dust and odor, these manufacturers have increased ,
their volume of husiness many times over. The Forming and Lining Machine

Space occupied, o x f feet, Weight, 1000

Put your package problems up to us; investigate lbs, Pover, ¥ H. P.
the big advantage of the Peters Package—we are

glad to send complete details.

'PETERS MACHINERY CO.

209 South La Salle Street
CHICAGO
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' the parson does not know much nbout '
" wheat, the great cere'il.

He remembers
having read somewhere that its original

. home was in Palestine, and that the

wild wheat which may still be found on
the hillsides of Judea is the botanical

: ancestor of all different varieties that

are grown today. He cannot vouch for

‘the truth of this: but if true, it is an

arresting thought that that land, where
richest provision was made for satisfy-
ing the spiritual needs of man through

" all.succeeding years, should also be the
. source of the best and greatest food for

his physical body, too. :
Neither does the parson know
whether durnm, the hard wheat used in

. making macaroni, is a spring or winter
iti> - wheat. He doesn’t know where it grows

—except that it comes from the bounti-

“ful plains of our great northwestern

states. He does know that when it runs

i down the tubes into the mixers it looks
“like a stream of gold, a delight to the

eyes, giving promise of the hearty,
wholesome food to appear on the tables

i of thousands.

There m a large amount of package

2 goods put up in the place where the

parson works, but he is always more in-
terested in seeing macaroni go out in

4 ‘ﬁmcky 44 people

bule. Paskagen ars wall ‘oo fo "l

was starving and America Was rushing
to its relief, when our boys were over-
seas and needed the best food that skill

presses ran day and night, the drying
rooms were crowded to capacity, and
the big 60-pound boxes of finest maca-
roni went rushing down the chutes to
the waiting cars: which would ecarry
them away, to minister to the world’s
bitter hunger with-the finest of the

' wheat,

PLENTY FOR EUROPE

Enough Wheat and Rye to Meet Probable
Demand—Production Average 254,000,-
000 Tons for 1918-1919—Decrease’
' in Consumption.

Food manufacturers are interested in .,

the analysis by the bureau of markets

of the United States Department of -
Agriculture of the world gituation in:
- regard to cereals, which seems to indi-

cate a supply of wheat and rye to meet
probable European demand unless the

buying , power of Central Europe be-.

comes much stronger than it is now.

.

but when ‘Belgium -
.curryover i
European demands even on the ‘Prewarll
- cunsumptmn ‘basis.
could make or money eould buy; then, .’
the parson took a joy in his work as the -

A Casgy
for normal hOme connumptlon, geed ang
Other cereals, will meet

' Oereals Interohangeu.bla

In estunatmg the world’s needs angfl

supply of breadstuffs, however, all ¢
reals must be considered, since all i ing
degree are interchangeable both in py
duction 'and use. .Wheat and rye ar

used principally in - the making o}

bread ; rice and: millet serve the samy
place in the diet, Bread eaters inclug;
most of the people of Europe and thel
western hemispliere and a portion of
the people in the other continens
Maize, oats and barley are used in cer

* tain aectmns, especially in Italy and thy

- Balkan states, and'to somo extent i

"all countries. The mamtenanca of liv
" . stock, both for food and work is larg
iy dupendnnt on these cereals, The

potato must also be considered in esti
mating the world’s need for bread

* stuffs,

Gain in Wheat &nd Rye
~ With the exeeptmn of certain Eur
pean countries which are now practical

“ly out of trade, neither receiving norgh

exporting in quantity, the world whes

Dlscrlmlnatmg Manufacturers

Use Our

PURE DURUM SEMOLINA

and FLOUR

Runs Umform

Milled in one granulatlon only from the Ch01cest Durum Wheat.
The best adapted for Macarom Products.

Guaranteed.

Quallty and service

Write Or Wire For Samples'Ahd Prices

DULUTH- SUPERIOR MILLING CO
Main Office DULUTH MINN

NEW YORK OFFICE:
Produce ‘Exchange '

BUFFALO OFFICE. y

PHILADELPHIA OFFICE: 485 Bou.fu Bldg 3

BOS’I‘ON 0FFICE°
88! Broad ‘Street

YT AT TS

: m. Motor Driven PACKAGING MA CHINE Will Give You

PROD UCTION and EFFICIENCY

Increase Your Sales and Profits

 This type is used for long
cut macaroni- where filling
is done by hand, = °

A scale can be attachcd
for short cut macaroni if
desn'ed.

It seals and delivers 60 to 80 complcte neat, clean packages of
macaroni per minute.

Reduces operative costs and uses minimum floor space.

Our Combination Sealers and Wax Wrapping Machines will help
you to solve your packaging problems.

— Consult Us —

J ohnson Automatic Sealer Co.

P. O. Box No. 482

BATTLE CREEK MICHIGAN
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and Tye prdduction ﬁﬁé"éﬁiﬁéd—-éﬁ&htﬁr . to

.10 for the years 1918 and 1919 gs com-

- pared with the prewar period 1909-1913.
All other cereals have decreased.

" tons of" other, grams'.if, 'h
tries in ' the- order of produch
Hungary, *Austria; Bumnnin, ‘Bulgaria

FAA Y TS e

. ' Before the war the closed countnes ‘European -Turkey, Serbm, FinIaiid
.7 funished 15,000,000 tons of cerealsto - Greece: and Montenegro GESH

/' western  Burope, and the possible re- A compilation of average net unports? The ﬂgures show that the consum

. turn of these countries to production and net exports of wheat and rye by . tion’ of wheat and rye- for 12 Europeyy

_'and trade is pointed out as'a matter continents in the prewar period of 1909-' 'conntries. for 1919 ‘was. 43,500 000 ..

* to be carefully observed by American 1913 shows that western Europe’ ab-- " or 26 per cent below the prowar aversg

! farmers, as they are sure to play a large  gorbs nearly all of the mpox‘ts amount-: . of58,800, 000 tons," The Prewar avery
part in the Enopean supply and demand ing to about sixtéen million tons, North ‘production was 43,800,000’ tons nnd

+ - for breadstuffs. America, South ‘America, Asia’ and *'import -amounted’ to 15,000,000 ok
. The average cereal production for Australia:furnish the exports in”the ' For1919, the - 'oductmn foll to 30400
1918-19 was 254,000,000 tons, as com- order named. As western Europe fur- . 000 tons. and i .e imports dropped tol

. pared with 257,000,000 before the war, ' nighes'the world market for cercals’ & 100000 tons, or the decreuq in produg

& decrease of 1.4 per cent. Twelve coun- ' gtudy has been made of her production to 3

. tries of. Europe, -Belgium, Denmark, and trend of consumption. For twelye: =

- France, Germany, Italy, Netherlands, countries 'whers: reasonably - accurate . For th

i# - 'Norway, Portugal, Spain, Sweden, Swit-  data could be obtained less than the _j

44 zerland and the United Kingdom, show prewar amounts of wheat and rye were  with 48,700,000 :

\ a decrease of 20,193,000 tons, All other' imported in 1913 and 1919’ Productmni'f" " The principal fa. ‘which have p

" countries show increases, that of North decreased 13 400000 tons, or 30.6/per; * ticular bemng on demand and price of

Lln' 18 to 60 Hours!

The BAROZZI System takes care
of the product from start to finish.

Its seven chief features are:

No high priced labor.

Short drying process - 18 to
60 hours.

Taking up of less floor spacé.
Prevents spoiling or souring.

Preservation of original bright
-color of paste.

Preventmg breakage.. -
Guarantee of a sanitary product.

B
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. . _ “’" BAROZZI Preliminary Drier for
America being 12,711,000 tons and of = cent, and net imports 1,900,000 tOnst or - Wheﬂtm:ﬁmpﬁ“ exchange, the conlll. S LonEane e ‘

{\'  Bouth America 2,417,000 tons. 13.8 per cent, from prewar normal, .- ing Argentinan’and. Australian crop ey S ST 3
Olosed Countries Yield * This decrease in. ‘wheat and rya sup-‘ and the retum of. the elosed countries{glll - . ek et ‘ 4

" The total grain production of the so- plies has been met in part by.increasing . ‘export: trade’ in ceroals. The' weakens
~called closed countries before the war the milling extrnutmn by substituting - exe)mnge ot Enmpe mll 1imit not on

. was 68,366,000 tons of wheat and rye other cereals and' by increasing the ' the import of wheat, but other commodi
++ ' and.51,153,000 tons of maize, oats and  vegetable diet. No ‘doubt Europe would ties, a8 oo‘tton, wool ‘eto, The present ag
‘barley, Russia leading with 50,871,000 -retum to prewar brend consumptlon‘ : cumu]ahons of W wool and cotton

b

The Barozzi Drying Machine and all im-
provements thereon are fully protected.

Infringements will be prosecuted to the ful-
lest extent of the law.

oL . " A Send for illustrated catalogue and estlmate.
e BAROZZI
- Drying Machine Co.

oo R eany ; 400 COLUMBUS AVENUE
PSR L AR i San Francisco, Calif.

YOU really WIL lncrease your Sales NRamaen
by using the Very Best Label you can buy

’.

EVERY PACKAGE IS JUDGED BY‘ITS"LAgE,;-.:__-;‘_ =
'AND THE BUYER OFTEN WONDERS IF THE. . .
GOODS INSIDE ARE LIKE ITS LABEL

So be careful to give the right i unpresswn by puttmg
a first class Label on you:r package

¥

The lnterstate nn i

1 ot <o SIANTLANARE ) IR OTA LTI
£ 5 o Ui e et R T :._ — s




with weak demand, are further indica-
"' tions that Europe has not returned to
*  prewar consumption, Demand for these
- commodities may be expected to im-
~ prove with improved European ex-

-change rates,

The acreage sown to fall wheat in
Australin and Argentina is estimated
at 22,361,000 acres, which is about 1 per
cent below the prewar average. At
present crop prospects are good in both

countries, but the production will not .

- be known before December. For the
" period 1909 to 1913 Australia and Ar-
. gentina exported an annual average of
145 million bushels. Crop prospects in
in the southern hemisphere have an im-
‘portant bearing on the market until De-
cember.

Tested Macaroni Recipes

For use by manufacturer, wholesaler
and retailer in popularizing use of
macaroni, spaghetti, etc., as the recog-
nized leading food from the viewpoint
of nutrition and economy.

American Chop S8uey

Bring one pint of tomatoes to a boil

and add 14 pound spaghetti, previously

cooked. Let thls bo:l nnd in the mean- it

time grind 1 pound of ‘round steak in
the food chopper. Put into & frying
pan two tablespoons of butter or butter
substitute, add the ground round steak,
% onion and part of small pepper or

pimento. When this is browned, add:

the tomatoes, spaghetti, salt and pep-
per.’ Let simmer until thick. Thls will
serve five.

Macaroni Cutlets

34 cup uncooked macaroni.

-1 cup bread crumbs,

1 cup grated cheese.

1 cup cream (top of milk).

14 cup erisco.

Salt and pepper.

1 small can pimentoes chqpped fine.

3 tablespoons chopped parsley,

2 eggs.

Cook macaroni. Mix all ingredients
well and season with salt and pepper.
Cook in a slow oven half hour in a shal-
low pan.. When done, cut down in
slices and serve.

Mexican Spaghetti
2 cups spaghetti. -
1 cup tomatoes.
2 good sized onions.

'1 teaspoon paprika. ..

1 teaspcon '_ninhtard.‘- :

3 cloves, .

Small hay leaf

2 strips “bacon dried.

341, " beef, 14" lb pork ground to.

gether,

Cook spaghetti, fry meat and oniong,
Cook tomatoes with the ‘other ingredi.
ents, Put everything into one kettls
and cook gently for about ten mmute;,

THE STINGIEST MAN

The stingiest man was scoring the
hired man for his extravagance in want.
ing to carry a lantern in going to cal
on his best girl..

‘“The ideal’’ he scoffed ‘‘when I
was courtin’ I never camed no lantern;
I went in the dark.’”

“Yes,'" the hired man said sadly,
‘“and look what you got.”’

New ideas and new suggestions are
readily obtained but to put them inte
profitable praetlce is the important mat,
ter.

The man who makes 4 little improve
meint each day will find at the end o
the year a revolution in his methods,

If You Want a Thing Done Right
Do It Yourself

The Maldari Brothers have been making Macaroni
Dies for the past TWENTY YEARS,- NOT by sitting in
their office and LETTING SOME ONE ELSE make them,
but actually SHARING IN THE WORK THEMSELVES.

This explains why MALDARI'S INSUPERABLE
BRONZE DIES are noted for their FINE WORKMAN

SHIP in every detail.

‘ (F.'atublllhecl 1903)

Every die that lcaves the Maldari Factory MUST* PASS THE PERSONAL INSPECTION of
one or the other of the Maldari Brothers.

Because of this inspection EVERY DIE must be a PERFECT DIE or it is not lhxpped out. Think
of the protection that this gives YOU, My, Macaroni Manufacturer!

Personal care has made Maldari Brothers, the largest Macaroni Die Plant in the United Statea.
They please three quarters of the trade-—They can please YOU

Our catalog and price list should be in yonr fde. It is free on nquut.

F. MALDARI & BROTHERS

127-29-31 Baxter Street

- 322 Broadway
NEW. YORK cmr: £ oo

'—vrg f\~ -\
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MACARONT

DRYING
MACHINES

'ROSSI MACHINES
“Fool’’ the W eather

Do not require 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

UL AL L Lo A A LA Lo LU OO

A Rossi & Company

Macaroni Machinery Manufacturers

SAN FRANCISCO, CAL.
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Notes of the Industry.

Minnesota Macaroni Increases
: Capital

of St. Paul’s manufacturing concerns

the Minnesota Macaroni Co.,’ 110-146
Fairfield st., B. T. Villaume, president,
is increasing its ecapital stock from
$100,000 to $250,000. Plans are being
made to. make the factory the largest
macaroni concern in the country. Rum-
ors to the effect that the Minnesota
Macaroni Co, was to be merged with
the Capital City Milling Co. are put at
rest with the announcement, says the
St. Paul News.

Commission Inspects Weights
Reduced weight in macaroni pack-

- ages is to be investigated, according to

a report by the Belmont county fair
pnce committee of Ohio. In comment-
ing on the proposed action the News
of Wheeling, W. Va., says: ‘‘Another
matter brought up at the meeting was
the price of macaroni. ' The size of the
package has been cut from 8 to 4
ounces, but the price for the half size
package is the same as was charged for
the 8 ounces. The commission learns
that the makers contract for their ma-
terials a year ahcad of time and, as
there is still 3 months left of this year,
there is no reason for increasing prices.
Packages of hoth sizes will be presented
to the state commission at lts next meet-
mg 3]

Sandy Valley Gets Plant

The Sandy Valley Egg Noodle and
Macaroni company has filed articles of
incorporation and will operate an ali-
mentary paste factory to be located at
Magnolia, Ohio. It is capitalized at
$50,000.. Among those interested in
this new venture are E. M Bitzel, L.
Tozzi, W. R. Thom, J. Kontos and C.

"DeLuca.

New Concern in Cleveland
Articles of incorporation filed with

‘the secretary of state of Ohio -tell of
the organization of a new macaroni. -
' manufacturing concern to be located at .

Cleveland, Ohio, ‘to.

W o,

Another indication of the prosperity -

was evident in the announcement that -

stock of $300,000. Among'the iﬁcor‘- ',

porators are J. F. Connors, Jr., J, Nue-
cio, L, Hoonce, 8. 8. Kest, C. Robechek
and G. Stevens. A location has been
sccured and plans laid for the estab-
lishment of -a large plant capable of

supplying big output for which there"

apparently is a reudy market.

Fined for Misbranding -

The Western Macaroni company of

Salt Lake city has been fined $50- for

violation of the pure food and drugs

act, according to the News of that city.
A representative of the company
pleaded on appearance before Judge

Johnson of the United States district"

court, the charge being “sluppmg mis-
branded foodstuffs’’.

Add Drying Machines

The Scarpelli Bros. Macaroni com-
pany of Spokane, Wash., has installed a

new drying system, a series of five dry-'.

“ers thnt prowde for’ qulcker and mun

uniform drying of its i increasing prody,

tion, denording to Mr. Scarpelli in thal

Spokane ' Chronicle in  discussing r,

sons_for- recent slight reduction mag,

because of drop in flour market, j
states that reduction amounts to aboy
one-half cent per pound for his by

goods up-to-15 cents a case on his 23

pound cases or boxes.

‘Resigns as’ Recéiver

- Gay I.:‘omhiird'-has‘ resigned as rs g

ceiver for the California Macaroni con

pany following an agreement betweedll

the various warring factions of stoc
holders that'the: aifalrs of the COrpors
tion ghall- ‘be placed in the hands of
committee of' credttom to be selected

by the various factions. -Coincideoffll
with his " resignation  Attorney H, Kii

McKevitt obtained from Judge Caban
the dismissal of a ‘suit brought hy Mz
Lombard against J. P. Livingstone ang
A. Kohn in w!uch he asked $305,004

~ SELECTED
AMBER DURUM

Our Durum Semolliné and

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.

Supenor raw materials ‘for
superior quality macaroni.
products. .- : Tt

Write or wire for mﬁplu’ and p;icci. -

B fac e

| Shefﬁeld‘l(m Mnll i Co.

Walton Macarom Machmery

Minimizes |
- Manufacturing ey
— ¢ Expense ]

Our line of

Presses,

Kneaders
and

Mixers

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

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

STYLE K HYDRAUL[C PRESS STYLE F SCREW PRESS

We also build paint manufacturing equipment and saws for stone quarries

Write for catalo'g, stating the line of machines
 in which you are mternted

P. M. WALTON MFG. CO.

1019-29 Germantown Ave. - PHILADELPHIA
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damages for an alleged conspiracy to
oust him as president of the corporation.
Mr, McKevitt, who represented the two
defendants, said this litigation had been
adjusted.—Retail Grocers Advocate.
Mr. Lombard has opened a general
merchandise brokerage office in the
Merchants’ Exchange building, doing
both domestic and export business,

* Reduced Macaroni Imports
The amount of maecaroni imported

from the United States to England .

through the port of Liverpool in.1918

.was 59,6656 hundredweights valued at
$1,530,066, and in 1919 only 5,600 hun-
dredweights valued at $113,647. This
decrease was doubtless due to the termi-
nation of the war, making it possible to
import macaroni into England from
France and Italy,

East Ohio Company Organized

A macaroni manufacturing company

_ has been organized at Youngstown,
~ Ohio, with a capital stock of $35,000
and filed articles of incorporation with
. the state department. The company
goes under the name of The East Ohio
Macaroni company and is composed of

geveral pra.ctlcal manufacturers backed

- by financial interests that predicates’

success for the concern. Incorporators
are C. Esposito, J. M, Modarelli, E. J.

Flasck B. F. Roth and J, _A.,Moflch. S

Schenectady Gets Two Plants

- Schenectady, ‘N, Y., is becoming a
macaroni manufacturing center judg-
ing from number of plants being erected
there. Two are being constructed, of
the Fiume Macaroni Manufacturing
company, 100 Van Guysling av., and

the Cercone Manufacturing company, at’

Foster av. and Seneca st.

Fiume Company

The Fiume Macaroni Mnuufactu,ring.

company is headed by Leopoldo Man-
cuso as president, Gaetano DiLoretto
as treasurer and Alfonso Apollo as sec-
retary. The general manager is Pietro
Romano, an experienced macaroni
manufacturer formerly connccted with
the Romano Macaroni Manufacturing
company of Scotia, N, Y.

Cercone Company
The Certone Manufacturing company

.is headed by Louis Cercone, the prin-
cipal owner, and has as stockholders

. Manufacturers

‘numerous merchants nnd wtnbutem

the east, through whom it is eXpects
to dispose of its: products. Equlpme
is being installed in a practical builg;,

460x176, with a capacity of 50 to gl

barrels a day but capable of expangj,
ag business requires; This plant is ,

3/

pectcd to begin to produca about Jay :

1. Attention will be given to exportiy

macaroni products according to

nouncement by its president at a bl

quet for the. atockholders last month)

New Orledns Consumptlon Larg

Mora than 2,000,000 pounds a mont
is the average production of macaro
in New. Orleans, according to La Iteg

of that city, while, when the importe@

ard exported goods are rtaken into con
sideration, the amount consumed wi

net about that quantity. Basis for thili

ariicle is an interview with the secon
vice president of the National Macaror
; asgociation, Leo
Tujague, the leading producer in ths
city, The article follows:

The macaroni industry now bulks o
in New Orleans: More than 2,000,)0
pounds are turned out monthly by th
various factories in ‘the city. Such i
the estimate of L. @. Tujague, presiden

TRADE MARK

mould and goods desired.

285 Myrtle Avenue,

Frederick Penza & Co.

Special Constmctor§ of

COPPER ‘and BRONZE
MOULDS

For- Macaroni and Fancy Pastes

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

REPAIRING OF ALL KINDS OF MOULDS

We Guarantee the 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 hydrauhc presses as they
take less pressure and are easy to clean,

Ask for illustration. Price will be quoted on size of

PATENTED PINS

-OFFICE AND FACTORY

BROOKLYN, N. Y.

i

Is your Carton a Salesman?

To the prospective buyer, the carton is
the quality standard of your product, there-
after your service and the quality of your

" product hold the business.

An attractive quality-made carton has
real sales value—why not get the best—let
Waldorf make your cartons.
department revise your old carton or make
you a new design.

Let our art

Wnte tor samples and pnccs :

“THE WALDORF DAILY PLAN—
PRODUCE THE BEST THAT MORTALS CAN.”

WALDORF PAPER PRODUGTS GO.

'ST.PAUL, MINN. .
~ . CORRUGATED AND souo FIBRE @ i
e SHIPPlNG"- R |

OUR salesmen, your jobbers,
your dealers—all look to you
for a uniform product: Uniformly
excellent, of fine color and even

finish.

You can’t get uniformity unless
your mixing and kneading methods

are right.

The “Universal” Kneading and
Mixing Machine insures a uniform
mix.

o JJ(*!“., ‘rp A

JOURNAL

“Uniformity” Spurs Demand

Combines the painstaking thoro-
ness of the skilled hand worker
with machine speed. Develops to
the full the strength of the flour.
Makes a dough of uniformly fine
finish and even texture.

Uniformily is the reason why lead-
ing macaroni, noodle and spaghetti
makers use the “Universal.”

4

Our catalog of machinery for the macaroni trade
should be in your file. Write for your copy.

JOSEPH BAKER SONS & PERKINS CO ¢

BAKER-PERKINS BUILDING

WHITE PLAINS, N.Y.

Sole Sales Agenls for WERNER & PFLEIDERER Machinery

“UNIVERSAL”
Kneadmg AND Mixing Machines

for the MACARONI trade
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- of the Southern Macaroni company, who /-
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ers not only in New Orleans, but cities -
" Of late there has been an inerease in  ministration was recommended in re-  yect the needs of ‘the mills,”’ e ; CH C G
importance. These supply jobbers and
S o : spend- $50,000,000 on forestry in five - At ten o'clock or 80; then réads his maj,

- . says that this macaroni is sold to deal- ;

' throughout the country:, : A AT A ey it (AR SES : ,1_“? flood o AR T TN iy 8 et
~Additionally 600,000 .pounds are ex- Want New Foresty: Policy : 0‘1'_‘1‘31'8-_.,-,9111" great problem is: now Eﬂtﬂblhhed 1,861_ . . % Incorporated 1895
ported monthly for - consumption in R R S A ... will_ continue -to' bethe securing of Pl :
France and other European countries. A new forestry policy for the new ad-' ‘sufficient ‘supply’, of. raw  materia) | PR H

<. exports, says Mr, Tujague, Thero are - ports read at the convention of the e ———— | ; | -
12 macaroni factories in New Orleans of = 4 .0 Pulp and Paper association " The Boss : 4 : :

: . - . . - ; TAL . L] [ g
retailers, - meeting Noy. 11 in, Chicago.  When  things go easy, he - just : udders ’ 1
retilers, " U R moting Nov 1L in Oonge. e e g0 oner, ot sl B de of Macarom, Spaghetti and Paste Goods Machinery

Dictat nalf a d RS
*‘The Italians still have the edge on years in addition to large amounts by ! z:ﬂ:aon;g : RAORTR SIS to

the Americans,’’ ke answered, ‘‘and it’s  jnqivi es. The reports urge ac-  Tosses us‘each a word, or maybe two,
- a very big edge. They consume about divicusl siates, o, 2p g Looks at the papers, lights a good clgar,

95 per cent of the macaroni, and the
Americans and other persons the re-
maining b per cent.’’”

.Express Weight Embargo Off

The American Railway Express com-

pany has removed its embargo on single

pieces of express matter weighing 200

quisition by state and federal govern-

ments of forest land and land for re-
foresting. Extending of federal super-

vision of state and private forests and :

a single unified system of reforesting
under federal control are other meas-

ures advocated. The pulp men also pro-

pose that no state or federal taxes be

'Phones to afriend, and :then goes out |,
Juneh, et : ‘

"And T go home and say to maw—"Gee whi

I hate to work, I wish I was the Boss!"
But:my, when:things go wrong! Maybe
strike, . = "

‘ Or prices rise, or ia}ne ‘bank goes and busly

Then'ain't he Johnny-on-the-spot at elght!

“Then he don't take no time to read the new
“or eat no'lunch, but keeps.us all a-jump,

Then he shoots letters at the girl till she *

Motor Driven Do‘gh Eneader
. No.1

Motor Driven Dough Kneader
No. 1382

Gets: flustery red spots on her cheeks; as

pounds or over, which has been in effect  collected on forest land until cutting of o o Lo G o : ; We build erect and desien’ .
since April 5. The embargo was placed - the timber begins and that the tax then  Even his chiet clerk hustle; you know him : gn.comp lete plants for the manufacture of macaroni,

on the express traffic throughout the ~ be placed on the lumber, This, it was Kggtn'f:f‘f;;'[,‘::tgr::;::‘;ﬁ;;f;:n':‘:{1’:’;h Z%?{%.I:.lectetg rﬁgghocét;l%hs:?ftﬁa gOOdS‘ We lncor%orate. 1{1 our de31gns the most
eastern and central states and later  said; would stop cutting of young tim- calls, . | 1w : , ! ve proven very substantial and durable under test.
throughout the country because of the ber to pay taxes. iy And 'w::";“!ght comes, then he looks kintel§f | VW€ 4aI€. alSO prepare : to. furm.sh expert superintendency, and can supply men
congestion of traffic and difficult oper- George W. Sisson, president of the - And é,nxlouﬂ:ke. and ?et go full ott fight, thOroug_hly trained in the operation of such p]ants,

ating conditions, Execpt.ions were made ‘a‘list)cmtlon, 's:-ud t!w paper industry is 'LB‘:: :o'n?gfﬁni?:fﬁge&' nﬂllay' '-‘}:;:; N ¥ .

only in the case of shipments needed in a better situation than many others him} i e _
in special emergencies,’ Tmproved op-  because it has not been through a.period ~ And I go home and say to maw-—*Gee whil

. T ks . 3 . Blzness Is tough, I'm glad ain’t the Bos!
erating conditions, it is announced, are  of overproduction which piled up ex- %2 peliance. Bulletin.
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OUR MILLING IN
MAKES EVEN
GRANULATION A

S | AMﬁER (iOLOR'.
E

Hydraulic Macaroni
Press No, 1110

manufacture labels, corrugated
and solid fibre shipping cases.
We  operate two large paper
machines in connection with our
Box Department, thereby assur- § SR , | T
ing pl'ompt ‘de]ivery_ on your Huaiﬂntﬁlonfw Mixer . ' Four P!un[;exl"’r Ioio;izontnl Pump
shipping cases and uniform § . ‘
quality in both color and test.
' Let us figure on your require-

- Horizontal Short
Cut Presses

lhvestigate Our Record Run For Qﬁality and Quantity.
. Builders of Hydraulic Machinery For Over 60 Years.

arles F. Elmes Engineering Works
Rt 34 4  Offices and Works: 213 N. Morgan Street,
& . CHICAGO, U.S.A,

WRITE TODAY FOR SAMPLES AND PRICES.

BAY STATE MILLING Co.

h

MANUFACTURERS OF

| C

DuruM FLOUR E

BAILY CAPACITY 1000 BANRELS

MINNESOT.

| e

L

Ui g,
S i A

) T,

oL T AR 1 / ) ‘.,._f
(it A7)

- ——

s i = i




e B g - ey g
e Rials et et il AP LT F 2

ST

Grain, Trade and Food Notes

._._...-._.
Rl TS

Paper Firm Buys Large Mill

The "Hinde & Dauch Paper Co. of
Sandusky, O., has purchased the plant
of the Brown Paper company at Ft.
Madison, Jowa, It is planned to place
a second complete installation of paper
making machinery in the newlys pur-
chased plant to facilitate the handling
of its rapidly increasing business in the
middle west. The site acquired ,with
the new plant is 1014 city blocks with
river frontage and wharfage facilities,
and adjoins the Burlington and Santa
Fe railroads. The company has three
factories in Sandusky, Ohio, and also
operates factories in Delphos, Ind.;
Muncie, Ind.; Cleveland; Watertown,
N. Y.; Toronto, and Gloucester City,
N. J.

Licorice
The greater part of black licorice is

" derived from Spain, where it is made

from the juice of the plant and mixed
with starch.to prevent it from melting
in hot weather, The licorice plant is a
shrub that attains a height of 3 feet
and it grows wild where its roots reach
the water. It flourishes especially on
the banks of the Tigris and Euphrates
rivers. Sinee the valley of the Eu-
phrates contained one of the earliest
civilizations in the world, the probabil-

ity is that licorice is about the oldest

confection, and the taste which the boys
and girls of today like so well was en-
joyed by the youngsters of 3000 years

~ago.

United States Supplies World

E. H. Gary in a recent address said:

“‘“As -frequently stated, notwithstand-

ing the United States has only 6 per
cent of the world’s population and 7
per cent of the world’s land, yet we

- produce 20 per cent of the world’s sup-

ply of gold, 25 per cent of the world’s
supply of wheat, 40 per cent of the
world’s supply of iron and steel, 40 per
cent of the world’s supply of lead, 40
per cent of world’s supply of silver, 50
per cent of world’s supply of zine, 52
per cent of world’s supply of coal, 60
per cent of world’s supply of cotton,
60 per cent of world’s supply of alumi-

‘num, 60 per cent of world’s supply of
; --eopper 66 per_ cent of world 8. aupply

corn, 85 per cent of world’s supply of

automobiles,

—

Chestnuts Abundaht iﬁ ltalj

The exportation of chestnuts from - |

Italy is now freely permitted, and the
prospect for an abundant crop i3 promis-
ing, according to a report from the
American trade commissioner of the
bureau of foreign and domestic com-
merce. However, with the small wheat

crop and the possibility that local food .

conditions will make it necessary. to
utilize chestnuts on a large scale as a
substitute for other breadstuffs, the
government reserves the right to im-
pose restrictions at'any time. This con-
dition is not favorable to American

trade, since importers will feel uncer-

tain as to whether orders can be filled.

Your Job

Your job is a tremendous part of your
life. Not only does it directly consume
one-third of your life each business day,
but also ‘with its three hours over the
eight at your desk to cover travel to

'aqd fro,'and'l.unche‘on, eleven out
. sixteen W'aking' hours are absorbeq,

To enjoy life 13, therefore, to enl
your job,- Work is not designed mp
ly to bring in money. that one may
joy life when the day’s work a the

fice is over. Work is a prerequisite f
enjoyment, It remains a joy when g
called pleasures cloy and pall. p§
there.are. three things essential to ¢

";oyment-—-contrnst contest and §

pense,
Analyze your favorite sport, your

.vorite. play: or your favorite bo

In each .you = will find ¢
trast, contest and suspense, Contt
ig the outstanding factor in your mg
ing plunge,

tion is a mild form of suspense.
“Your._ job -molds you, even agy

‘mold your job, It-ig inevitably wh

your power is to make it.—From
World’s Markets, published by R.
Dun & Co.

SEMOLINA AGENTS AND BROKERS

.THEO. S. BANKS
NEW YORK STATE REPRESENTATIVE

for

Yerxa, Andrews & Thurston, Inc.
Minneapolis, Minnesota ;

DURUM SEMOLINA

Officet Dun Bldg., Buffalo,'N. Y.
Phone—Seneca 4228

'GEO. A. ZABRISKIE
l?S‘ Produce Exchange
NEW. YORK CITY
Telephone 6617 Broad
mérhmtrron OF

Pdhbury s Durum Products

in Grulu Nur York ‘and vicinity.

P Pastene & Co. Inc.,

ES'I‘ABLISHED 1874

Manufacturers Representatives
Exporlu-s of Alimentary Pastes

l’lnno 1261 lelin

Counsel In Trade-Mark Matter

49

. Established 185 yoars

Edward W Holmes

Contest with conditiofl’
_ with competitors, with yourself is
~ element that makes business the keene |

of games. Suspense is the element th

. keys one up to appreciation, Anticip

I LT

John J. Cavagnaro

Engineer and Machinist

N. J.

Harrison,

Specialty of

MACARONI MACHINERY
7 since 1881

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

"'EIMCO" Machmery :i—Mixers, Kneaders, etc.,—means up-to-the-

The “Elmco” Kneader

The Kneader you need
to Knead the dough.

A few of the reasons for its un-
equalled 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 cffici-
ency. It isa heavily built double-blade
machine, equipped with our patented
mixing blades which insure just the right
amount of kneading action to produce

perfect doughs of absolute uniformity in
1mll‘t;ute ec_;lulpment the kind that reduces costs and improves the prod- color, moisture and femineiabire,

If .yo’ur.“-want early deliveriu, get in touch with us now.
n t:* Macbine Co., lea, Ohno. -

:
A *mww
-

e

Philadelphia Office .
‘Transportation Bldg.
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,-,a;‘.":,-l;-'éi;,...'..m’“.;t-..- -




‘-

The New Macaroni Journal
(Successor of the Old Journal—founded by Fred
Becker of Cleveland, O, in 1903)

A Publication to Advance the Amerlcan Maca-
. ronl Industry *

Published Monthly by the National Macaron!
Manufacturers Assoc'ation

Edlted by the Secretary, P. O.- Drawer No. 1,
Draldwood, Il

PUBLICATION COMMITTEE

JAMES T. WILLIAME - - -
M, J. DONNA -+ - =+ . .

President
Secretary

SUBSCRIPTION RATES :
United States and Canada - - §L60 per year
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Secretary Visits New York

‘While on his way cast to attend the
convention of the National Trade asso-
ciation executives, at Lenox, Mass., Sec-

retary M. J, Donna of the National -

Macaroni Manufacturers association

called on those engaged in the iudustry'

at Rochester, Syracuse and Albany, and
on his return conferred with the leaders
in the industry in New York city. He
reports business rather dull in that sec-
tion though there were signs of a slight
pick up, in the opinion of the manufac-
turers, :

Complaints were made everywhere on
the altogether too common practice of
slashing prices on the first indication
of a drop in flour prices without regard
to other elements that enter into the
high cost of manufacture. Much criti-
cism was heard of the practice of some
manufacturers who packed only 4
ounces of macaroni in packages capable

of holding from 10 to 12 ounces. Prac-

tically all are in harmony with the pro-
posed elimination of some of the trade

abuseg agreed upon as detrimental, and -
each added a few more that’they. felt:

solicits’

AW

i

’ maﬁy from the eastern states in attend- .

ance at the special session of the Na-

- tional association to be held beginning
Nov. 17, at Hotel Traymore, Atlantic., .

City, N, J., where many matters of in-
terest to the industry will bn discussed.

More Appreciation =
It is pleasing to know that the NEW
MACARONI JOURNAL is appreciated

and is filling a*want in the industrial °

world, as evidenced by the statement

by Lloyd M. Skinner of the Skinner -

Manufacturing company of Omaha, one

-of the leading manufacturers in- the -

country : In writing to Secretary Donna,
he said: / A
‘I have for some time thought of
writing either you or Mr, Williams in
regard to the progress you are making
with the Macaroni Journal, . It seems to
me you are making a real showing, in
fact, much better than I thought possi-
ble with your limited field, and you cet-
tainly are both to be complimented, and
it occurred to me it would do no harm
to let you know that I‘ personally ap-
. preciate the hard work you must do in
order to make the showing you have’’,

New Subscribers to Laboratory

According to report given.out by Di-
rector B, R. Jacobs of the National
Cereal Products Laboratory the follow-
ing  macaroni firms have contributed
various . amounts toward the mainte-
nance of the new macaroni laboratory

in addition to the list previously pub-

lished : : R

American Macaroni Co., Camden,
Nl o e i BT

Peter Rossi & Sons, Braidwood,

) 1| B S e 3 e |

Naples Macaroni Co, Inc., Brook-

et A e N T i

National Macaroni Co., Dallas,.. .10,
National Noodle Co., Brooklyn., 10
Previously . reported 'September

« New Macaroni Journal.......$7,335

—————

vernranesaesyaeaens . §7,630

.NO OUTIE GARAGES
"'‘Hi, Jimmy, is that your father over
theret”’ AR
*‘Yeah, that’s him."’

‘““Whew ! but he must be old, ain’t - :

het” :: Bt e
*‘Yeah,: he: s
) d

‘WANT

" Five cents per word eac

WANTHD—A  second-hand - noodle-cutti
chine, ' preferably _one with (folder §
Werner & Pflelderer makeo preferred, p,

FOR BALE:—12,000 cartons; 5,000 5-ft, maa
drylng " sticks and " 400 drylng trays,
Macaronl :Mfg. Co.  Rome, New York,

¢ Wanted—Correct address of BVERY Mg,

and Noodle - Manufacturer. In the
Send sama to M. J. Donna, Becretary, p
Drawer No, 1, Braldwood, Il !

Wanted—News Notes and contributlons fop
Macaronl’ Journal, . Mall- to' Editor at p
wood, 111, J e

Wanted—Someé member” of EVERY Mag
..concern to act as correspondent for New M

roni- Journal ‘and to contribute items ol

torest. to. Macaroni men regularly.

For Sale

 EaeAy b “ 1inches '

1 Horizontal Cutoff 13} inches “

1 Kneader ' 6 feet Diamets

TKneader Aot o
A_u_brﬁnent of Dies

All in gobd' wérl;ing order
Ready for Immediate Shif

ment. - 5 .

: ' ; Cace of MACARD
ADDRESS Jou
C. G- Hp n:,umrmtn;.N IL

 'THE NEW MACARONI JOURNAL

1 Vertical Screw Preas, 17 inches Diameio

INVESTIGATION

CUTTD TR T

of the merits of the

PURE AMBER DURUM WHEAT FLOUR

Manufdctured by

LINCOLN MILLS

May

Lincoln, Neb.

result in an improvement of the

Quality, Color and Flavor of your product.

Samples of Wheat and
Flour cheerfully furnished.

~ For Sale—Westorn Fact

| Capacity 25 barrels. Will sd
machinery, motors, dies and al

$6,000. '

* Everything "practically new and
in good shape. Mechanical drying
equipment. Would cost $24,000td

- reproduce plant today,  Write DLJ

Care of Macaroni. Journal
. “BRAIDWOOD, ILL.

1

. Special Opportunity
We. offer. the machinery listed
- below for sale:— ' - ;

* One Cevasco, Cavagnaro & Am}:rellell
draulic’' macaroni | press | in. doub
cylinder, complete with 12 moulds.

One 10 in. double cylinder hydraulicpre
complete with 9 moulds.

One dough kneader of | 14 barrels capacit!
wilhmm_aﬁc.dou:h n}:‘rner

complete with power pump,

crifice all for $5000-

iy e e S

equipment, costing $14,000 fof

.One:llmhjiahu'. of 134 barrels capacit/§

Modern Installation
of

Buhler Short Goods Dryers

. Note the absence of Fans, piping and steam heat.

1

cost and scientific Drying.

SOLE AGENT

§ If you install BUﬂLER DRYERS, you have cleanliness, hygienic conditions, low operating

q It is the only method whereby a product of highest quality is insured.

Buhler Brothers

A.W. Buhlmann, Engineer
200 Fifth Avenue, NEW YORK

b ““UZWIL, Switzerland
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i if E | t ‘I‘Thll}oumal recommends the fol- ] i
!,'.é‘ WI I I : R I : : I 'O B l I Y W lowing concerns to the conslders.
R . tlon of its readers.” We will not
| i it H . knowingly advertise ' otherwise f
;‘ 2 li : i < /than re-;pom!blacolllcerm.
(1 e SEMOLINA AND FLOUR A" Costa’ Bros;; Chicago, ML it iy £ e
R ; 3 tisiard ¥
i i " Bay State Milling Co., Winona, Minn. A. Rossi & Co., San Francisco, Calif. :
HETm Capital City Milling & Grain Co., St: Paul, Minn, DIES AND MOULDS t. t 3 .
o H { » “ . . i
I Commander Mill Co., Minneapolis, Minn, American’ Macaroni:Dies- Inc . Brooklyi. ! A S m l P Y P . B
i l; I Crookston Milling Co., Crookston, Minn, ’ A,mézl:mn Br::.,r (('j‘;ll;cago ’Ill. ! Y l u an Or Our aSg. e USln ess
f | ! D‘uluth-Sul.)eriOr ,Mi"i"g Co., Duluth, Minn, International’ Macaroni Moulds Co., Brooklyn.
EH R G l;;“:t‘})lln Mll\lilFl'l .Lmtgln, gcb' i F. Maldari & Bros., New York, N. Y. It .
i e e ey N TR e : Frederick Penza & Co., Brooklyn, N. Y. :
i Pillsbury Flour Mills Co, Minneapolis, Minn. T T e vt you want to increase your paste business enormously
j e Shane Bros. & Wilson Co., Minneapolis, Minn. : ATAIEL R : “ s i
i Sheffield-King Milling Co., Minneapolis, Minn. . £ i and reduce your selhng cost to a minimum, communicate
{ sl " Washburn-Crosby Co., Minneapolis, : : . HINE ; 1
f 1 | ,.l Yerxa, Andrews & Thurston, Inc., Minneapolis, Minn, Joseph Bt(x}ker Sons an_dde:k:)ns tCt:.,IInc.,;‘Vhlt;rPlﬁig,' N Wl.th us at once. We are able to paCk for you under your
B | i MACARONI SAUCE Cevasco, Cavagnaro and Ambrotte, Ine,, New 3 or ity. 2 o
. i B | oo Paoing Gumpiay, Sen Prameios, Chies . Fimes Bnginain Wor, g, . waate brand a: most delicious and appetizing ready prepared
Al EGGS AND YOLKS ‘ . W. Buhlmann, New York City. ”
1 % e Joe Lowe Co., New York, N. Y. : John J. Cavagnaro, Harrison, N, J. macaroni sauce at a COSt
. : 1 Weeks-Hand Corporation, New York. ; Champion Machinery Co., Joliet, Tl1. . Wthh Wﬂl ShOW you a handsome
d [ MACARONI MACHINERY FLOUR SIFTERS AND WEIGHERS ‘ fit Thi :
] , profit. is sauce is com-
Gk I ENEADERS Joseph Baker Sons & Perkins Co., Inc., White Plains, N, | . .
i I | Joseph Baker Sons & Perkins Co., Inc., White Plaips, N. Y. ~ Champion Machinery Co., Joliet, Ill. posed Of twelve d]fferent 1n gr e-
s',j‘;__ i A. W. Buhlmann (200 5th Ave.) New York, N. Y. CARTONS . - % s .
‘1 i G John J. Cavagnaro, Harrison, N. J. ¥ dients including Iimported
SR Cevasco, Cavagnaro & Ambrette, Inc., New York, N. Y. 0. B, A“‘?m‘“ Co., Cha}ttanooga, Tenn, -
]ii ‘ ( - Charles F. Elmes Enginecring Works, Chicage, Iil, Chicago Carton Co., Ch‘mago,.lll.. : 3 mus h rooms perfectly blend"
| . i ima. Ohi Charles Boldt Paper Mills, Cincinnati, Ohio,
oL East Iron & Machine Co., Lima, Ohio. : - : ) . n
el b P. M. Walton Mfg. Co., Philadelphia, Pa. Downing Box Co., Milwaukee, Wis. ed, and once used in the home -
i A. Rossi & Co., San Francisco, Calif. ‘ Globe Folding Box Co,, Cincinnati, Ohio, . . .
i I e Hummel & Downing, Milwaukee, Wi, will become a lifelong friend
‘ri ;1 3 Joscph Baker Sons & Perkins Co., Inc., White Plains, N. Y. H'inde & Daug‘h Pnper. C?" Sandusk.y, 'Ohio.. : f h h 'f Th' :
‘ il A. W. Buhlmann (200 5th Ave.) New York, N. Y. Rm.hardson-'l‘ayh_)r .Pn’ntmg _Co., Cmcfmmtl, 0]}10.. . 0 t enousewiIie, 1S sauce Wl]l
i 1| e John J. Cavagnaro, Harrison, N."J. United States Printing and plthographmg Co., Cincinnati, (8 ,t. 1 k . 1.
. i L (evasco, Cavagnaro & Ambrette, Inc., New York, N. Y. Waldorf Paper Products Co., St. Paul, Minn. pOSI 1ve y eep m any C lmate
I (hampion Machinery Co., Joliet, IlL LABELS .
i 1 ; 5 Charles F. Elmes Engineering Works, Chicago, Il1, Charles Boldt Paper Mills, Cincinnati, Ohio. and Wlu never Settle’ coag UIa’te
UEE I East Iron & Machine Co., Lima, Ohio. ‘ Interstate Printing Co., St. Louis, Mo. 11
it ’ i P. M. Walton Mfg. Co., Philadelphia, Pa. United States Printing and Lithographing Co., Cincinnati,{ or dlSIntegr ate'
' | ; l“ A. Rossi & CO-, San Frﬂneisco' Calif. PAOKAGmG MACHINES
E!; ‘ i ‘ & N Dm 2 JOhnson Automatic sea]er Co" Battle creek’ L[iCIl' Ui
i'f o A. Rossi & Co., San Francisco, Calif. Peters Machinery Co., Chicago, 1L, °
) i A. W, Buhlmann, 200 5th Ave., New York, N. Y, i . . )
it i ‘l Barozzi Dryers, 400 Columbus Ave., SanFrancisco. 5y 3 A NGUI';IC:DNT#PE Distributors wanted in the following states only:
i e PRESSES (SOREW & HYDRAULIO) I/ e e EL L A G TOS b . . g Bt . 7
il it Joseph Baker Sons & Perkins Co., Inc., White Plains, N Y. _ SHOOES Missouri, Arkansas, Texas, Louisiana, Mississippi, Alabama, Georgia, South .
il A. W. Buhlmann (200 5th Ave.) New York, N. Y. 0. B. Andrews Co., Chattanoogs, Tenn, = . Carolina and Florida. All other territories including Canada have been sold.
il e John J. Cavagnaro, Harrison, N, J. : HITE '
i ; Cevnsco, Cavngnaro & Ambrette’ Inc-, New Ycrk, N- Yl . . . ABO' ouT I T T T
f {3 Charles F. Elmes Engineering Works, Chicago, Ill, Richard Griesser Schiller Bldg,, Chicago, Ill.
i l East Iron & Machine Co., Lima, Ohio. FOOD OOLOR . @
* i\ ?:t-{, P. M. Walton Mfg. Co., Philadelphia, Pa. National Aniline and Chemical Co.., New York City. wOrkman Packlng Company
| LI , 428-472 7th Street, San Francisco, Calif.
i - , - . ) y & ’ )
[ LE THE QUICKEST WAY ~ i - U. S. A ]
Hig 5 TO SELL + TO BUY TO GET TO DISPOSE OF
] 5:] i Your Plant A New One S Efficient Help = - S Idle -Machiner
Bt ' Small Display Ad or a WANT AD in the New Macaroni Journal. | e e ey ;
l ) IT COSTS LITTLE AND BRINGS GOOD RESULTS. : g Lt el TR Y. ONE NEXT MONTH

i3]
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Durum 5%, 2 Durum
E'i . .:..Gp “50.0:. P | T
Semolinas °-:s00ceeit Patents
¥l 4 . @ . :
Pillsbury’s Durum Products
Durum products are not a ‘‘side liue”
with Pillsbury. Pillsbury maintains special
mills devoted exclusively to the grinding
of selected durum grain. ;
Special equipment and a complete, well-
trained organization combine to produce
durum products which are known through- I
out the country for their high quallty
. We especially recommend our Semolina
o No. 2 and Durum Fancy Patent Flour.
x| Ask the Pillsbury man, or write to our
i nearest branch office—today.
{1 ] '
ZL i Pillsbury’s Semolina No. 2 Pillsbury’s Durum Fancy Patent
f 1 i Pillsbury’s Semolina No. 3 , Pillsbury’s Durum Flours
/;i - : Vi saremo grati se offrirete ai nostri rappresentanti I'occasione di discuters con voi in
i.:_'! -' 5 merito ai vantaggi che otterrete usando la nostra SEMOLINA No.20la farml DURUM
;*'.i‘ il |8 FANCY PATENT per la manifattura dei migliori maccheroni.
T'H i ” Non mancate di lcnvem subito alla nostra Succursale piu’ vicina, ed un lmplegato della
u] 9 A nostra Casa, conoscitore perfetto dei pmdom Pillsbury, si fara premura di venire a
LI | trovarvi, ‘
Pillsbury Flour Mills Company
Minneapolis, Minn.
BRANCH OFFICES:
Los Angeles Philadelphia Saint Paul
; : Pittsburgh Scranton
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