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A Monlhly Publication
"\ Devoted to the Interests of
% Manufacturcrs_ of Macaroni
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“Sam, I notice

Tennessee

Johnson's shipments
are in better shape lately.”

Cut Down Shipping Losses

Pack your goods in better containers—your trade will notice it—and appre-

- ' AMERICAN OVEN & MACHINE CO.,
"' 755 Conway Building, Chicago, Ills.

| {GENTLEMEN:
Interested in your “K. C.” SACK CLEANER. We would like to re-

:.ceive a copy of your new catalogue describing and illustrating sarne,

Name of Concern

..................................................
...........................................................

.......................
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ciate it. Pack your goods in light, sturdy, durable Andrews Containers— ||

insure the safe arrival of your outgoing shipments—and cut shipping losses

to the absolute minimum.

Andrews Corrugated Fibre Containers are
built to stand the bumps. They are made
of a tough, resilient material that absorbs
the shocks and defies rough handling.
Andrews Containers guard against damage
to merchandise, reduce damage claims to

Deliveries on Time

When you place an order with Andrews you can be
sure of delivery being made on schedule. We own
our own paper mill, timber lands, saw-mills and
factories—every order is Andrews handled from the
manufacture of the raw material to the production of
the finished containers—which, aside from insuring
prompt delivery, means a uniform. product,

Chattanooda

The only concern in the world manufacturing wooden, wirlebound. corrugaled fibre, solid fibre and
folding cartons and containers and owning its own paper mill and sawmills,

the lowest possible level, and eliminate
tampering with shipments. When proper- e
ly sealed, it is impossible to open them '
without mutilating the box beyond repair.
Cheaper than wooden cases. The ideal con-
tainer for your shipments.

Andrews Service

The manufacture of containers is a highly specialized
business. The more expert advice you can get in
deciding upon the proper size and style, the more
satisfactory the final result will be. We mazintain a 4
staff of trained artists and designers who are at your ;
service. Let them help you solve your container prob-
lem—at no extra cost to you, i

ANDREWS CO., Box 303M, Chattanooga, Tenn. ||

Cartons and Shipping Containers for the Macaroni 1'rade

Division Sales Officas in the principal cities of the United States,

| THE PATENT “K. C” SACK CLEANER

Saves Fléur and Cleans the Sack With Minimum Labor!

CLEANS any kind of jute, burlap
or cotton Lags.

SAVES the material which is held
back in the bags. |

REDUCES the labor cost in hand-
cleaning the bags.

CLEANS from 200 to 400 bags per
hour. ' i

RENOVATES the bags, making
them as good as new ones. -

INSURES entire freedom from
vermin. . ‘ :

OCCUPIES a space of only 4 feet
six inches square..

REQUIRES one horsepower to
operate. it. i

EARNS ‘3100%_ on your investment,

SN
o -

Machine in Actual Operation

Nd-eiﬁe'ﬁéﬁ}::ceid help required! Over 700 in use!

iy ,
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.~ Sole Manufacturers

nerican Oven & Machine Co.
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HOME OFFICE
AND FACTORY

4433 Ogden Avenue S

CHICAGO

TELEPHONE
Lawndale 906

DESIGNERS-PRINTERS
MAKERS FOLDING PAPER BOXES Y0

PERFECTION BLIND CADDY

i

Manuf

4

BRANCHES

NEW YORK cITy
516 Fifth Avenue

4 DENVER, COLORADO [8

1526 Blake Street

SALT LAKE city
312 Felt Building

DALLAS, TEXAS
601 Elm Street

FIBRE SHIPPING CASES
N SPECIALTY PAPER PACKAGES

acturers of

MACARONI SPAGHETTI AND
NOODLE CARTONS

Of Superior Quality, Artistically Designed to
Sell Your Product

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

Excel-all and Perfection Caddies are car-

ried in both the blind and display styles

Ours is one of the best equipped, most modern and up-to- :

date plants in the country. Our service is unexcelled and

Write for Samples and Prices

the superior quality of our products enables us to keep in front.
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Nobody Outgrows the Love of Color

Straight goes the eye to the bright color-spots in a garden,
for color is the never failing magnet that commands notice.
It appeals to men and women, youth and old age. And on a
package it rivets attention and invites purchase — applied our
way to the making of fine

CARTONS, LABELS
WINDOW DISPLAYS
POSTERS

First rate design and careful work mark these products. ;
And they are created with a full knowledge of the use of color ‘
as a selling force. Come to Color-Printing Headquarters for
cartons and folding boxes of all kinds. The price is always
right and we welcome large or small orders.

THE UNITED STATES PRINTING AND LITHOGRAPH COMPANY
8 Beech Street, Cincinnati
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The Fconom:

of HaD
Boxes and Packlng Materials

They Save Time, Labor;
Storage Space,Breakage and Expense

§ i CONOMY, as the shipper reckons it, lies not
i K alone in a lesser first cost of containers. Break-

‘This forty page, well-illustrated
packing manual is full of infor-

mation, valuable to shippers of
all merchandise. Your copy will
be mailed you fiee, on request.

| f % age, a constant bugaboo—time—labor—the
' fi space required for box storage—the general effi-
s -? | ciency of the department—must each be reckoned
' into packing costs. Upon such a basis only can
economy be rightly rated.

And itis this general and all-embracing economy that ;
identifies H& D Corrugated Fibre Board Boxes and W
N Packing Materials everywhere. They save in first
R | cost; they save in breakage; in time, labor and stor- '
| age space. They insure cleaner, better-looking and
more easily handled shipments—1009% protection d
with a minimum of weight. For most businesses
they offer the ideal packing method.

ET us show you how satisfacto-
rily your packing needs can be
served with H & D boxes, containers,
tubes, pads, and partitions. Send us
collect, a typical sample shipment of
Your products, and our special serv-
ice department will return them to
youprepaid, packed in amade-to-fit
H&DBox. This isafreedemonstra-
tion and places you under no obliga-
tion.
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For |
Noodle Manufacturers!

Al

CERTIFIED

)

SPRAY2process YOLK.
Immediately Soluble,
Dependable, Dark Color

—always Uniform. Of-
fered to you in original

cases.

EERT

QGGi

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 ANGELES

BOSTON

CHICAGO TORONTO
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DURUM WHEAT'J
MILLERS

s St. Paul \ an.
B Capaclty 1500 Bamh

i

ARE KNOWN AND RECOGNIZED THROUGHOUT
THE TRADE FOR
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Quahty ltkeﬂblood 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,
e e AR i ks you eventually will jose out.
s a llty i 1 Fit el | ‘ While;'price is an essential fac‘or. it is -Quality that makes th...

lasting Customer—the bigges: asset in any business.

» That's why we are always trymg to make each ordera httle better

Guaranteed £ | :_ than thé prevxous ‘one.

Y our inquiries solicited.

bk S

lf you lre not regularly getting our color suggestion cardl write us at.once.

SRR I8 THE GLOBE FOLDING BOX" COMPANY
Ask for Samples e e | :CINCINNATL OHIO "
and Delwered Prxces 1 i o :
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For Macaroni and Noodles
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U d r and Strength
nequalled in Color and Strengt

' : ‘ A sigh of relief from the entire Alimentary Paste In-
dustry in this country mingled with similar manifestations
from practically every line of business in greeting the pass-
ing of the disastrous year of 1920, the last part of which
marked what experts considered the low ebb of the period
of depression that brought ruin to several and financial wor-
ries to many. History will record it as an erratic year and
an abnormal one. It opened with a rush and closed with
stagnation, The predictions made by the business prophets
@ proved correct and the wise ones covered up well by judicious
buying and selling, .

A unanimous cry of welcome greets the new year of
M 1921, Optimism prevails that speaks well for all lines of
business. It is expectc] that from now on there will be a
gradual climb to normalcy. Naturally it will bring its own
problems but these are overshadowed by the improvements
possible, The success of each manufacturer will be com-
mensurate with the supervision and thought given his in-
dividual business.

Looking forward from the ‘‘top of the year'' it will be
scen that the problems that the Industry must solve are:

1. Obtaining proper credits.

2. Meeting foreign competition.

In a small way, but with promise of a gradual augmented
movement, the importation of alimentary pastes from
Europe, particularly Italy, is beginning to get under way
and promises to Lrecome the most important factor affecting
the welfare of the Industry during the year, Several small
shipments have already reached our eastern ports and eastern
manufacturers have been the first to feel the effects.

From the same viewpoint it appears that the trouble con-
fronting the Industry can be overcome by strict attention to
the following necessary activitics:

1. Direct advertising to consumers,

2. Manufacturing quality goods.

3. Watching costs,

4. Avoiding destructive competition,

: In keeping with all classes of business, this Industry en-
i Joyed its fair share of the Big Business during the prosperous
War years, Prices were rising and profits were reasonably
§ cerluin, With the advent of a declining market profits dis-
ippeared, ‘unemployment increased and natural economic
tendencies prompted the public to buy sparingly. Macaroni
manufacturers  console themselves with the thought that
their product, being an economical and nutritious food, will
h “ﬂturally be consumed in increased amounts during thesc
“panicky?’ times. Granting this to be technically true, do
““’ people appreciate this facty If not, you must tell it
them _convincingly in direct advertisements that will

8ppeal to. thoe Ato'whom economy ‘means much In a period
Lo dopreasi

Lookmg Forward

cost of manufacture. Find these weak points and st 'engthen

) _mdustry——men who nre sacrxﬁcmg, unselfish, and reacy to

lowering the quality of their goods to meet a price, w!iereas
the exact opposite should be the proper course to pursue.
Advertise as individuals and join with your fellow manu-
facturers in general advertising with the object of inc1 *asing
the per capita consumption.

One of the lessons brought home very vividly luring
the recent disturbed trade conditions; one that is and should
be foremost in the minds of the thoughtful men in ;he In-
dustry ; one which has been known from the very be, inning*
but which has been too often ignored; one that yon must
learn, practice and emphasize if you are to win {1e con-
fidence and trade of the ‘‘real consumers’’, if you ‘vant to
grow and enlarge, and that is—you must produce quality
goods, Emphasize it strongly—not ordinary but uperior ;
goods, The manufacturers of alimentary pastes in t] is coun- i '
try have mada some wonderful strides during the -)ast few MK
years of freedom from the keen European competiticm, Just yied
how extensive this progress has been will be mea ured by - !
comparisons with Italian made products that will lood our '
markets when importation on the prewar secale is resumed.
That will be a good rule to measure our advancen ent by—
the quality rule used by the big class of consume:s of our
products.

Watch your costs. Now, more than ever, zhnula this end
of the business be given attention. Eliminate eierything
that is non-essential. Minor improvements made 1iere and
there in your plant will result in materially decreasing your

them immediately, Sell at a fair price that guaran:ees you
a reasonable profit. Changing dollars is not a paying busi- ~
ness. Deal fairly with your employes, your distribu :ers and
your consumers. Cooperate with your fellow manu’acturer
in any movement that will tend to uplift the Industry and
broaden the market for your goods.

Plan and foster honest competition. Avoid the harmful
cutthroat policy. It will be ruinous, not only to yoir esm-
petitors but to yourself. It benefits no one except those
who have private and sinister reasons for encouraging this
unbusinesslike policy. Stability of prices combinel with
high quality of products and real service to consumcrs will
build up a business as solid and as dependable as th: most
optimistie could expect, Exercise care and good juc gment
in buying as well as in efforts to dispose of your gooc i, Re-
mernber that better business and, what is immeasurabl; to be
preferred, greater peace of mind, will result from pl:asing
the consumer rather than fighting your competitors,

The year 1921 can be made a most profitable one b fos-
tering a better understanding among manufacturers vith a
view of cooperating along legitimate lines for mutual be nefit.
Become personally acquainted with your fellow manufac-
turer and you will discover some real men in the mae ironi
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“ back any and every movement that WIll uphft a busmess tﬁ’at
" 'has been hampered in its upward trend by the actions of
. a few selfish, thoughtless and unyleldmg mdmdn&lr whose
" policy has/ever been “Dﬂgﬁ.{m other fellow’’ rather than

¢ ‘Helb him *

v :‘P‘Melp he may in turn give me’’
by ‘but get tlns acquaintance
desire to h:clp each otner through frequent meetmgs a;d
hobnobbing with your competitors, and there is no fbe: r
place for doing this than through the macaroni manulactur:

and inspiration

foremost in mind.. .

You can  that are wi.:

for thm mutual

ers assocmtwn which ha.s thn welfare of-tha in,

1If these resolutions are s ",
pleasure nnd more proﬂt frt.. ‘.A

' alway;

: 'With the lauonl o! t.he pllt before us, ot us resolve
that; uw.“-‘vill serve ‘as guides to avoid the wmany pitfally
the unwary; that you will mauufacture the
highest quality g g possible, advertise freely and pay more
attention to the eonsus. |

. 1 less to fighting your competitor,
'It. ‘.

UHIHESB.

FOODS OF ITALY TODAY

Popular Viands of Historic Nation Include
Much Cheese Artfully Concealed With
Other Ingredients—Tomato Paste
and Polenta—Secret of Maca-
roni and Spaghetti.

““Today’s simplified menu in Italy is
a far cry from the gorgeous banquets of
Nero’s day,’”’ said Lady Archibald
Hamilton, of Mrs. Allen’s School of
Good Cookery, in a lecture before the
members of the school, at the Waldorf.

“In those good old days, perfumed
snow water was poured over the hands
and the feet of the guests before they
began to eat, and during the meal per-
fume was burned, suggesting a religious
rite rather than a medieval banquet.

Cheese Dishes Popular

“‘Modern Italy contents itself with
fruit always beautifully served and ar-
ranged, salad with a dressing of fresh
olive oil which far surpasses any salad
dressing I have eaten in any other coun-
try, the main dish, and cream cheese and
coffee.

“‘Ttaly, as we know, uses more cheese
than any other nation. Cheese forms a
part of every menu, and because it is 80
carefully prepared we are not aware of

~its’ predominance 'in, any

rather think of it as a delightful accom-
paniment to the remainder of the meal.

Tomato Paste Has Many Uses

“No cheese in Italy is made from
cream. The cream is always carefully
extracted from the milk used in cheese
making. Hence we have that very dry
quality in the Italian Parmesan ceese
which makes it such a delicious dressing
for Itulian dishes.

““One of the commonest and most
popular dishes which one finds in the
country homes of Italian peasantry is
called tomato paste. It is made from
canned tomatoes seasoned with salt and
a bit of bay leaf added. It is cooked
slowly to a thick cream paste over a
charcoal fire and thien served.

The Famous ‘‘Polenta’’

“‘The national dish of Italy is called’
‘polenta.’ It is made from Indian corn
thickened with milk and seasoned with
salt, then baked until firm, put on a
board and cut into slices wth string.

“It i considered bad form to cut’

polenta with a knife—why, 1 do not
know and never have been able to find
out.

‘‘/Christmas in Italy always means

speclal dmhcs, a.nd one of the,fn.voriten,.. -

grated lemon peel, a dnsh of spice, salt,
and combine all.

‘‘Minced cooked chicken or veal finely,
season and add butter to make a paste.
Cut the cheese into rings three inches in
diameter and fill with thé meat paste.
Cook in turkey or chicken broth and
serve with broth. The meat pasties will
swell a: little' and look like little clevical
hats bobbing around in the soup.

Secret of Delicious Spaghetti

“‘The secret of Italian macaroni and |

spaghetti is to cook them in plenty of

“water and keep the water boiling §

rapidly. The same is true of rice.

“In Italy as soon as rice has been
cooked thoroughly it is turned out into
a tin and cold water poured over it
Thiy makes the grains separate and

avoid a sticky glutinous effect.”’

Lady Hamilton believes simplicity in 8

the menu is one of the best ways to conv
bat modern unrest in the home. Too

elaborate . &+ table means 'a glimmer §

budget for education and culture and
the niceties of life. She says, it is the

* duty of women all over the world to 5% §
that their menu is well balanced with: §

out being costly and too elaborate. -

. to you will get more §

I

NewYear Vlews ]Jy Leadmg Manufacturers
' Tlxclr Observations, Hopes and Ambitions

TAX IMPORTED GOODS
By Geo. J. McGee,
West Philadelphia Macaroni Mfg. Co.,
_Philadelphia, Pa. :

The demand for macaroni during De-
cember was disappointing. Consump-
tion was below normal and buyers pre-
ferred to clean up their stocka and hold
off as long as possible, expecting lower
prices. They are, however, showing
more interest and the improvement in
the demand this week is noticeable.

We look for better business in all

N lines in the near future and think that

this will increase the: demund for maca-
roni.

It is absolutely necesaary that every
manufacturer take an active part in
getting a sufficient duty on imported
goods to protect our own industry. We
cannot afford to shift the résponsibility
fo others. All manufacturers, large or
small, have the same interest at stake.
To get the desired results, we must be
united and now is the time to do our
part.

NEW PURCHASING LEVEL
Dy Peter Spira,
Milwaukee Macaroni Co.,
Milwakee, Wis,

The macaroni industry, similar to

| practically every line of business, is un-

dergoing some necessary and beneficial
readjustment which is sure to bring new
order out of the chaos still existing and
Wwhich has prevailed in this industry for

| the three years past.

The present price levolmg process

that has hit all lines of business is creat-

ing a new purchasing level, The people
today are making conservative pur-
thases in such lines where they are con-
vinced that the decline has gone as far
8 it ig likely to go. j

It is not going to be easy to get busi-
hess, though I feel that there is going

§ 10 be more business than ever to get.
Meet the consetvative buying attitude

of the _public by conservative produc-

tion and intensive selling.
- What we need now is to stabilize prices
;;"d not to ba‘too eager to get all the

!Iumeas' rom the other fellow by nell

manufacturers are overstocked, I would
suggest a shut down till surplus is dis-
posed of.

Cooperation is what is needed among
macaroni manufacturers and the sooner
we get together along legitimate lines,
the sooner will the macaroni industry
bring success to everyone concerned.

LET'S GET TOGETHER
. By R, B. Brown,
Briggs Cereal Products Co.,
Cincinnati, 0.

Cooperation will spell success for the
macaroni industry in America during
the trying years before us and, just as
certainly, continued ‘‘lack of coopera-
tion'’ will spell failure and ruin. The
industry cannot possibly survive much
longer the exceedingly unwise and near
sighted policy which has characterized
it for the last few years.

We should now look the facts square-
ly in the face. During the war period
we had the same opportunity to put our
industry on a firm basis as did manu-
facturers in other lines, and (let us not
wince) we made one grand colossal fail-
ure of it with the result that today our
industry, instead of being sound and
ready for the depression which every
sane man knew must come sooner or
later, is weakened and may be the vic-
tim of any passing ill wind,

‘We had the opportunity to cooperate
and we passed it up with disastrous
results, - In the name of all that is-sane
and sensible, let us not make thc same
mistake twice. Let's get together,

TWO GOOD POINTS
By H. D. Rossi,
Peter Rossi & Sons,
Braidwood, Ill

I wish to emphasize two essential
points, one relative to the success of the
individual and the other to the welfare
of the association,

Individuals are sometimes most likely
to overlook the very important fact that
the quality of macaroni and kindred
products is bounded by the quality of
the raw materials, No matter how skill-

-~ ful the manufacturer may be, in spite
“of.\he ecare and attention g:ven t.hls

process, it remains true that the desired
high quality of the finished produet de-
pends entirely upon the high quality of
the raw material. This is the real start-
ing point toward a successful business—
and the manufacturer should give closer
and more sustained attention to his buy.
ing than to his selling department. Sell.
ing goods of inferior quality is an ex-
pensive and unsatisfactory business.
Thinkers contend that trade associa-
tions “‘actually go asleep between con-
ventions’’. One is often led to believe
that this is true of the macaroni asso-
ciation. ‘We beeome very enthusiastic
once every year about cooperation and
progressive business methods and then
go home forgetting our good intentions,
If some one could suggest a plan that
would result in keener interest in and
more substantial support of our nation-
al Association during the new year, he
will have brought a blessing on the in-
dustry that every one of us will enjoy.
A squirt or two of ““PEP’’ into our
macaroni manufacturing system will

prove just the tonic that our industry
needs.

TROUBLES MULTIPLYING
By John Mercurio,
Mercurio Bros, S8paghetti Mfg. Co,,

8t. Louis, Mo.

Fellow manufaeturers who were wont
to complain about econditions in the in-
dustry several years ago, will agree
that the troubles have multiplied with-
in the past few months. While many
of us fear the disastrous effect of the
resumption of macaroni importation
from Europe still, in my opinion, the
real cause of our troubles will be found
on this side of the Atlantic. :

Summed up in a few words, our

troubles are caused by overprodunetion

combined with deereased consumption.
Plant after plant was established dur-
ing the war years until today the
capacity is far in excess of the demand,
with the result that many factories are
forced to operate on a part time basis,
Evidently little tk mght was given this
business by the new entrants because
conditions have not been and are not
now very bright. Many of these new

concerns are stock propositions, profits
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being expected from that source rather
than from the sale of their products.

In 1913 per capita consumption of ali-
mentary paste products was estimated
at 6 lbs. This decreased during the
war. If statistics were available, they
would unquestionably show the pres-
ent per eapita consumption- of ali-
mentary paste products nearer 4 lbs.
Many of us had figured that the heavy
buying by our government for use in
our military forces would increase the
popularity of this food. Unhappily,
this has not been the case. Either the
quality purchased was inferior or, what
is perhaps nearer the truth, the cooking
was not properly done through lack of
knowledge or haste in preparation, The
result has been that soldiers and sailors
did not acquire a taste for our products
that most of us hoped for.

Jobbers and their usval private
brands are of little help to the industry
because price rather than quality is
their prime objective. In their effort to
obtain goods at a price, they pit one
producer against the other, so that he
alone benefits, The manufacturers in-
volved not only lose deserving profits
but, what is still more important,
friendship and respect for one another,

The ‘‘dumping’’ practiced by large
concerns, in order to keep their plants

' running, injures the industry as a
whole. How can these firms sell at a
profit against local factories? Take
St.: Louis, for instance. How can an
eastern, northern or western conecern
compete with the large plants situated
here and seliing direct to the local
trade! They must overlook excessive
freight costs, brokerage, specialty men’s
expenses, advertising, sampling costs

and other expensive sales features that

must be overcome to place them on an
even footing with the local manufac-
turer.

In my opinion the small manufacturer
will have all the best of it for the next
few years. The large manufacturer
with his overproduction, weighty over-
head, heavy selling cost and mounting
freight rates, will find his troubles
multiplying. Add to this the cutting
down of government buying and the
elimination of practically all the export
business and you place a weight on this
branch of the industry that is a load
indeed,

The average American housewife,
including her of Italian birth, has be-
come imbued with new fangled ideas

and remains in the kitchen not a minute -

; longer than is nblolutely necessnw.:

result is thnt food formerly served dmly
is now prepared only occasionally, and
macaroni has had its share of neglect
along this line. The greatest benefit
that any one person or group of per-
sons can render to the macaroni’ in-
dustry is to work out a scheme that will
inecrease consumption and will, for the
time being, discourage the opening of
new plants by publishing what all of
know to be the truth, the fact that there
is already TOO SMALL CONSUMP-
TION and AN OVERABUNDANCE OF
PRODUCTION.

SOMETHING WRONG SOME.
WHERE
By Fred Beoker,
Pfaffmann Egg Noodle Co,, .
COleveland, O.

‘While there is much to be said about

the bad conditions now existing in the

macaroni industry, my thoughts revert
to what has transpired between our
Niagara Falls convention and today. At
that convention every manufacturer
present held and contended that maca-
roni could not be manufactured to be
retailed profitably at 10 cents per pack-
age, even if it contained only 5 ounces.
Now I want to ask, ‘‘Have the raw ma-
terials entering into macaroni and the
cost in general declined since that meet-
ing to the extent that the manufacturer

can now put up an 8-0z. package to re- -

tail for 10 cents?’”’ There is a nigger
in the woodpile somewhere ; ‘either our
contention at Niagarn Falls was wrong,
or the manufacturer who sells 8.0z,
packages for $1.80 per case is wrong.
If we had never met there, I think
that marcaroni manufacturers would
think a whole lot more about the prin-
ciple for which the association stands,

INCREASE CONSUMPTION
By H. H. Beachly, Adv. Mgr.,
Gooch Food Produots Co,,
Lincoln, Neb,

bmauon md, 28 uaually served is ;

~ 'most unnppetmng dish, flavorless, gy §
often the cheese is stale and toug,

‘When Amencan women. learn thyy

they can economize by uervmg macaroy; B

cooked with meat and in various othe,

. attractive ways, they will serve it often.

er and their families will enjoy it more,

Many industries have increased the
consumption of their products by teach.
ing women new ways to use them, Thig
has been done by the citrus fruit groy.
ers and by the coffee, rice and apple
producers by means of advertising, The
macaroni industry would be benefited
by the same methods but the campaigy
should be adequately financed, well
planned and carried through,

If a cooperative plan is not practical
at this time, each manufacturer can lay
out his individual advertising on the

educational plan and can publish new§:

recipes, which should be thoroughly
tested. Accompanying each recipe
should be a line telling how many per:
sons it will serve.

Instead of worrying about competi:

tion, let us all put our shoulders to thef§

wheel and-build a bigger, broader mar-
ket. Then there will be business enough
for all.

POORLY MANAGED BUSINESS
By John @. Elbs,
‘Woodcook Macaroni Co.,
Rochester, N. Y.

If the macaroni industry of America
is to grow the consumption of macaroni
must be increased. -The best way to
accomplish this is to teach Americans

more attractive ways of preparing it for .

the table.
'Today, million of Americans -know
macaroni. only. as it is nerved in hotels

and restaurants and in private homes
by cooks who, have never. leamed to.
; prepnre it m appetlzm' ;

In my short career in the macaroni
industry I have come to the conclusion
that, as a general proposition, the macs-
roni industry is the poorest business
managed industry that I have ever come
in contact with or heard of. It seems
to be the aim and desire of the package

-macaroni. manufacturers ‘to secc how

cheap and how low a grade of macaroni
they can manufacture and sell for price
only, to compete with, they say, the
bulk macaroni manufacturers. This Es
not for the public good as macaroni i
today one of the leading food articles
of the country, said to be the most

nutritious and health building foodf

packed for consumption,

I am of the firm belief that the macd
roni industry needs a thorough bus
ness cleansing, not only for the good 0
the public but to put it ou a profitabld

business' basis in order to be fair andg
honest with all whom it comes in cO%

 not here a,dvxse the executive 1
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SEMOLEON

MEANS MONEY

A $ 4

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 - - -

Minnesota

No; 2: Semoleonl
lmperial Rome

SEMOLEON .5 socte
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will never concede that it is necessary

to‘do business in the manner and
fashion in which I have known some
other macaroni manufacturers to con-
duet their business.

PAST AND PRESENT
By Max Abramchik,
San Antonio Macaroni Factory,
San Antonio, Texas

1 have been in the game of manufac-

turing macaroni and like produets since
1904. The maecaroni industry may be
compared with boats borne on the swift
current of the river of Time. Whether
the boats sink or swim is a matter of
intense interest. Our interest is usually
so intense on this subject that we can
think of nothing else with any zest.
Hence we study our own problem of
navigation and watch our neighbors to
see if they succeed or fail.

The macaroni manufacturers have
produced many different varieties of
macaroni, distinguished by differences
in quality, but they have failed to’in-
crease its consumption, Rather, the
consumer’s taste and judgment have
been spoiled ; he never knows how much
body building nutriment is derived
from the various brands on the market,
with all the hustle and bustie of short
cutting, price cutting, quality cutting
and cutting of the contents of packages.

Any industry abused, injured, or
neglected, inevitably affects the wel-
fare, health and ultimate success of the
entire country. Any industry must sys-
tematically protect the elements that
are vital to a successful industrial de-
velopment at large.

The manufacture of macaroni is of
great importance to Italy, where it is
one of the principal articles of home
consumption. Why? Because the
Italian macaroni has always been made
of a high durum patent mixed in with
a hard red wheat from the Black sea
coast; hence the creation and enormous
consumption of a national, wholesome
and nutritious food.

We often hear our contemporaries
say that the macaroni business of the
United States is still in its infancy.
Well, how long is an industry doomed
to wear knickerbockers?

The greatest of our many problems
of today’ is the relationship - between
the employer and the employe and,
next, the action of the individual manu-
facturer toward his ‘eontempomries
Succeas lies fundamentally in. sc:en-

and contented workers' and " cutting

costs. Keeping up quality should be
the prmmpal idea of each manufacturer,

A campaign by macaroni manufnc-
turers all over @he country should be
separately organized in each state. Real
accomplishment . is always preceded by
combined effort, and. intelligent plan-
ning. The general who wins a great
campaign is the one who has accurate
maps-of the country.

No man can visualize all of the prob-
lems arising out of “the terrible war.
However, business is gradually growing
better and many troublesome problems
are abating. The thing to do now is to
get back to normal conditions, 'We are
approaching the season of productive-
ness. Indications point toward better
times and the coming of saner business.

AMERICAN MACARONI FOR
AMERICANS
By J. A. Perkins,
Warner Macaroni Company,

8yracuse, N. Y.,

‘the grocer will not get sore eyes from

shelves piled high with aeveral brands,

- rapidly becoming nnhques. When the

grocer cannot move his stock becauge
of lack of consumer demand, the many.
facturer’s outlet is blocked. Why not

‘sell the ultimate consumer—the intel);.

gent American housewife, through cor.
rect educntional propt_lganda!

American macaroni manufacturers
should devise some plans to educate the
American housewife to use more maca-
roni and its kindred products in her
regular weekly menu, By good, ‘con-
sistent reasoning we should be able to
convince them that macaroni is, in fact,
a highly nutritious food and when prop-
erly prepared,_is a delicacy thoroughly
enjoyed by most everybody.

Make them try to forget the idea that
it is a foreign dish, Create the thought
that it is a substantial American food,
made from choice wheat by Americans
for Americans. When we create the
desire for macaroni, we naturally in-
crease its consumption, and in turn,
more factory production for us all, and
we all can get our share in proportion
to our own efforts.

This continual wrangle about the other .

fellow and his selling methods is most-
ly mythical and is generally the come
back of a poor organization,

Ttaly will soon be exporting her

pastes into the United States and if

something is not done in the near fu-

ture for American macaroni, in creat-

ing the consumer’ '8 demand, -we vill he.

“out of luck’’ as the dou.;l\hov ex.
presses-it.

It’s high time the mnnut_’acturers got
together and looked the situation over
critically and workéd along the lines of

EDUCATE THE GONBU‘MER
By J ohn L. Fortune,
Fortune Products Co,

Chicago, I1l.

The most vital thing needed in the |

macaroni industry, to my mind, is the

, education of the people to the fact that

macaroni is the most economical as well

‘as the most wholesomg food we have,

That instead of its being served as a

side dish, the meal should consist prin. §

cipally of macaroni,
The consumption of macaroni would
he greatly increased if the public were

educated in the proper methods of cook. §

ing and serving. I am heartily in favor
of a"National Advertising Campaign
that I hope to see begun in the very
near futurs.

A good Resolution—Resolvcd, that 1
will subscribe for my trade paper as

the proper way of starting off my 1921 |

business,

October Macaroni Trade
Importation ‘of macaroni, vermicelli
and similar preparations in October

1919, was 104,631 1bs. valued at $12,8%. }
In October 1920 we imported 82,543 1bs. §

valued at $10,338. J
For the 10 months ending October
1919 the U. 8. imported macaroni prod:

_uets to the amount of 748,831 Ibs.

valued at $81,745 and for the same

period in 1920 we imported 561,782 Ibs. :

valued at $75,585.
In October 1919 we exported 943 1bs.

. of macaroni and vermicelli valued at
$203, For the 10 months ending with §

October 1919 we exported 39,054 1bs. of
macaroni products valued a1 $6,558 and
in the same period in 1920 we expnrit‘d
72,088 1bs, valued ‘at $9,825,

On Oct. 31, 1920, there remained 00
hand in the U. 8. customs warehoust

only 195 1bs. of macaroni, vermicelli i
ete. valued at $41, as shown by figure §
compiled by the department of com i§
‘merce. :

“‘consumer interest’’, - When - this-is .

done, tha macarom nulesman 11 not.}"' ’

COMMANDER

SEMOLINAS
DURUM PATENT

- and
FIRST CLEAR FLOUR

‘Milled from Amber Durum Wheat

Exclusively. We have a granula-

tion that will meet your requirements

Ask For Samples

Commander Mill Company

MINNEAPOLIS MINNESOTA
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THE NEW MAC RO

MACARONI QUESTIONN AIRES

Dilemma No. 2

Referring to an article appearing in
the December issue of the New Maca-
roni Journal under the caption, ‘‘A
Manufacturer’s Dilemma’’, John Mer-
curio, president of the Mercurio Bros.
Spaghetti Mfg, Co. of St. Louis, writes:

“If the author of the article ‘A
Manufacturer’s Dilemma’ is bored or
troubled by such little things as those
mentioned there, I wonder how he will
stand up under the many perplexities
that will come his way after he has
started production, It is but natural
for the semolina manufacturers, the ma-
chinery builders to claim that each has
the leading article in his respective line,
a8 it will be natural for him and is natu-
ral for us to claim that we make the best
alimentary paste products ever eaten.

“But here is a problem that is per-
plexing me. Here is one that needs the
attention of all manufacturers and one
on which I would like some light. I
have in my possession two price lists
just recently sent out by two manufac-
turers; one lists macaroni, ete., in bulk
at 15 cents per pound, while the other
has a price list offering 10 pound boxes
at 80 cents less 10 per cent. Now just
note the difference. This is a ‘dilemma’
indeed. By what rules of reasoning can
there be any good reasons for both
prices, Between 7 cents, the quotation
of one manufacturer, and 15 cents, the
offer of another, there is u difference
of 814 cents on a pound.

“I know and everybody knows that
there can be no such difference in the
cost of manufacture; we can almost
agree that there is only a slight differ-
ence in the purchase price of the raw
materials. Why, oh, why, this big
margin in selling! Kindly publish this

puzzle so that some manufacturer may’

throw some light on this perplexing
situation.”’

Belgian Imports Small

While during 1918 Belgium proved
a good market for alimentary pastes,
the readjustment of its internal affairs
permitted plants to be established to
partly supply the domestic demands so
that the 1919 purchases of these prod-
ucts abroad reached & low ebb. 'In 1919
nearly 3,500,000 pounds valued at &,
615,000 francs were imported as against
620,000 pounds valued at 676,500 francs
exported or reexported the same year.

Insist on. o FOUR CENTS PER

The United States tariff commission, -
in" its effort to obtain reliable data on °

macaroni manufacture in this country
for presentation to congress, has issued
two questionnaires to all interested in
the manufacture and distribution of ali-
mentary paste products in this country,
One of these covers the cost and extent
of domestic manufacture while: the

other deals with 1mportars and imports.
tions.

. Macaroni manufa.cturers who have
etther failed to receive or to fill gy
the questionnaire should immediately
do so and send it to the U. 8. Tarif
Commission, Washington, D. C. Make
use of queationnaire given below for
this purpose :

Questionneire To Manufacturers. -
1. When did you first begin to manufacture alimentary pastes!.......,

2. The present rate of duty on all alimentary pastes, (macaroni, vermi.

celli and all similar preparations) is 1 cent per pound. Do you consider this

a proper duty?

R R T N N R A )

. If not, what changes do you suggest?................

R R N R R R

3. State the kmds and amounts of each group of alimentary pastes
manufactured by you in the calendar years 1914 and 1919,

Kind

Package goods .......ovvvevavnnenn
Bulk goods ..... Sl s

’

Pastes with eggs .......... .

Pastes without eggs .......ovives,

1914, 1hs. 1919, lbs,

LR R RS N N A DR R

sessss et T o sessesns LR

4. Name the kinds and amounts of each raw material used during the
calendar year 1919, Semolina,,........lbs, Farina..........lbs. Flour

lbs. Other Flours..
raw materials. ... v i iiiiiiiir e

s assasnneEeTS

Is any of the raw material used in the preparation of the finished -}

veveie. dbs Eggs......iv. . Other

R I A R R R R R R R R )

R R R R R R S R N o ]

product manufactured in your establishmenti..... ... If mot, where is it

obtained?.......... ...,

- 6. Prior to the European war, did jroﬁ consume nhy Italian manufactured
gemolina_or durum flour!....... If so, about how much annually for the

following years:

1001550000 .., 1913
7. Does Italian bulk macaroni bring a hlgher price ‘in thls country than
the domestic bulk macarom!. «++... If 8o, what in your opinion is the basis for

this difference?........

8. Do you know of any special legislation promulgated by any forelgu
government which serves as a subsidy, directly or indirectly, to the foreign

manufacturer of alimentary pastes?t.

------ ts s s sansasssasansvesEraee

SeE If 80, mdlcate its character..

9. Do you find it necessary to have the case and label of your bulk
macaroni conform to the Italian case and label?....... If 8o, to what extent!

10. Do you find Oriental competition in alimentary pastes (with or with-
out eggs) a factor?....... If so, explain to what extent..........

RN

In what respeut does the foreign produaer have an advnntuge over

the domestic manufacturer?..............

-c--u------o-l.-ln..nn.-oo--o-i'

B T R R I R R I R T R R R R S S R N R

12. Do you have any difficulty in obtaining a sufficient supply of durum

BeMOlNATY. .. et vnvansressaianins

R R R R T R R R I A R AR S )

13. What grade of raw material makes the best macaronif..........

RN I RN N B A S R A A N R N 'lll‘llll"ll.'..'l.pl'I.-ll-‘..l.lll'l‘

s

.
Dll.tl.....lll..o ...ollovl.l-llll'.cl"‘

(Namo of person turmshing informatwn)

 POUND tariff duty on imported goods, . *

Mcd:um
Coarse

WASHBURN CRO SBY CO
MINNLAPOL@ .MINN.
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‘ ,4’-.! : ‘(-*‘:“ 56
E ‘}W4 }mv




LIS ATy

R R

"‘rHE NEW

Quest:lonnn.iro

(In case the questions asked do not

To Importer
bring out fully the problems mvnlved

please feel at liberty to add supplemental material,)
1. The present rate of duty.on all alimentary pastes (ma.camm vermi-
celli and all similar prcpara.tlons), is one cent per pound. Do you consider

this a proper rate of duty?

If not, what changes do you suggest?

2. In 1914, was the importation of macaroni and other alimentary pastes

an important part of your business?

3. In 1919 did you import any alimentary pastes from the Orient?
If 8o, does the imported product enter into competition with itt..... .

4. Do you handle domestic macaroni and alimentary gp2stest?.......
If so, does the imported prnduct enter into competition with it?

Explain

5. Is the imported product superior to the domestic?

just what respects?

6. Is the foreign method of packing, or the foreign case and label more

acceptable to the consumers of macaroni in this country?......

can this be accounted for?

If so, how

7. What was the average difference in prn.e between domestic and

forelgn macaroni in 1914%

8. Do you or did you re-pack for retail t;ade any foreign bulk alimentary ;

pastes?

It is vitally important that question-
naire be answered accurately and
promptly. As the macaroni industry is
to be represented at the various hear-
ings on macaroni tariff by the director
and the advisory board of our National
Laboratory it would be well for all
firms to send a duplicate of the answers
made to questionnaire to Dr. B. R.
Jacobs, Director, 1731 H. Street N, W,
‘Washington, D, C.

‘While it is true that information
given by you is confidential, we should

If 5o, indicate to what extent

(Position)

be equally ready to place confidence in
Dr. Jacobs so that he may be in a position
to promote our cause in an intelligent
manner. ¥irms unwilling to file copy
of questionnaire with Dr. Jacobs should
at least be willing to authorize the tariff
commission to permit Dr. Jacobs to see
the original. The tariff commission
otherwise will consider information as
absolutely confidential, permitting it to
be seen by others only when specific
consent is given by the manufacturer.

Olive Oil Trade Organized

The Olive Oil association of America,
formed as a war organization to cope
with the difficulties which arose then,
has been made a permanent body and
the name has been changed to the Olive
Oil Importers association. At a recent
meeting in New York the following offi-
cers were elected : President, R. U. Dela-
penha; vice president, L. J, Scaramelli;
treasurer, @. I': Romeo; secretory, C. A.
Test; directors, Santiago Briones of
Santiago Briones, Henry Brunie of F\.

H. Leggett & Co., Henry W _(_.?a’rgg_ql'_pt,-n :

M. Caragol & Son Inc., R. U. Delapenha
of R. U, Delapenha & Co. Inc,, J. E. De
Redion of Ricardo Gomez & Dietlin Co.
‘Ine., George O’Hara of La Manna, Aze-
ma & Farnan, @, F, Romeo of F'. Romeo
& Co. Inc., L. J. Scaramelli of Scara-
melli & Co. Ine., Christ Staikos of Lekas
& Drivas Ine., C. A, Tosi of P, Pastenc
& Co. Inc., Louis Weigert of Musher &
Co. Ine., A. Zucca of Zucca & Co, Inc.

Plenty of reason for the organization
to be- continued - was found, as trade -
problems of all sorts are still to be set-. it
tled and coopemtwe endeavor ig ncees-"

_ distributer.

changed'to make el:mble :[or membershlp ¢

any. individtal, firm, copartnership or
corporation dealmg in olive oil, whether
presser, dealer, “exporter, impprtcr or
The association is main.
tained to foster and develop the olive

. 0il industry ; to cooperate 80 as to main.

tain healthy competition and depress
fraud ; to endecavor to regulate the trade
for the benefit of those in it and for the
general good of the public and to render
whatever assistance is necessaryv the fed.

~eral government.

The association will be national iy
scope of operation and membership. One
of the first problems to be considered
will be extending the sale of olive oil
and reducing * pnces in the primary
markets.

The first annual convention of the
association will be held this month in
Atlantie City.

. Something to tell ‘he public—Not
that your brand is the best but that ALL
macaroni is good.

The Alphabet of Success

Attend carefully to details.

Be prompt in all things,

Oonsider well, then decide positively.
Dare to do right, fear to do wrong.
Endure trials patiently.

Fight life’s battles bravely.

Go not into the society of the vicious.
Hold integrity sacred.

Injure not another’s reputation.

. Join hands only with the virtuous. §

Keep your mind free from evil
thoughts. :
Lie not for a.ny consideration.
Msake few special acquaintances.
Never try to appear what you are
not.
Observe * good manners,
- Pay your debts promptly.
Question not the veracity of a friend.
Respect the counsel of your parcnia

- Barrifice money rather than principle. §
Touch not, taste not, handle not, in- 8

toxicating ‘drinks,
Use your leisure for 1mprovemcnt

Venture not upon 'the threshold of B

wrong.
‘Watch carefully over your passions.
Extend to every one a kindly greet
ing.
Yield not to discouragement.
. Zealously labor for the right,

~ success is certain,

| .--umnhuumme

When You Want Quality

and Service

Buy

NOMCO

Durum Products

Farina

Semolina
Flour

Write or wire for samples and quotations.

Northern Mlllmg Company

Wausau, Wisconsin

{0 gerve maci s




What Are Vitamines?
Is Answered Best by
Telling What They Do

‘““What are vitamines?’’

This is a question asked repeatedly
since the importance of these 'com-
pounds in foods has come into promi-
nence, but no definite answer has yet
been given. Investigations by scien-
tists at universities, agricultural experi-
ment stations and institutions for medi-
cal research have revealed much in-
formation regarding the function of
vitamines in body maintenance and

building, and the parts of the various’

foods in which they are to be found.
Unisolated As Yet

That vitamines are compounds abso-
lutely essential in the food, in order to
"maintain the weight of the body and
produce growth, has been definitely
proved. The lack of vitamines causes
deficiency diseases, so named hecause
they are due to lack of something in
the diet. Vitamines are present and
are needed in such small quantities in
the food that chemists have not yet been
able to isolate them from the many
other compounds which are in foods.
For this reason, we know very little
of the actual character of vitamines.
According to Dr. Carl O. Johns,
formerly in charge of nutrition work in
the bureau of chemistry, United States
Department of Agriculture, vitamines
have been classified into three different
types depending upon the functions
which they have in promoting well-be-
ing and growth.
Three T'ypes In All
The first type is known as water-solu.-
ble vitamines, and these are necessary
to ohtain growth from food. Lack of
these causes beriberi, which manifests
itself by disease of the nervous system
and by other symptoms, These vita-
mines are found in seeds, in green
plants, in certain bulbs and fleshy roots
and fruits, and in milk and eggs, as
well as in certain organs in the animal
body. The seeds referred to include
beans, nuts, and the various cereal
grains, When cereals are highly milled
to obtain a very fine white flour, a large
part of the vitamines may be removed.
Vitamines are also lost when rice is pol-
ished in order to remove the outer
layers which contain most of the vita-
mines, It is for this reason that a diet
consisting mainly of polished rice may
cause beriberi, while unpolished rice
dpela not cause this disease. - HAl,

VAR Ry
A el %

(And for the same reason, macaroni
products made out of coarse ground
wheat, semolina, grades high in  vita-
mines, and they thus become one of the
necessary foods for .mankind, Manu-

facturers and distributers knowing it -

to be true have made use of it in adver-
tising this fact to the consumers, and
others should not overlook this advan-
tage.—Ed.)

Xerophthalmia

The second type is known as fat
soluble vitamines, and these are found
in butter, eggs, milk, and in certain ani-
mal organs such as the heart, kidneys,
and liver, and to some extent in other
fats as well as in grcen vegetables.
They also exist in smaller quantities
in certain seeds, When fat soluble
vitamines are absent from the diet, ani-
mals and man are subject to a disease
of the eyes, which appears to be related
to xerophthalmia and which, if pro-
longed, may produce blindness.

The third type is known as antiscor-
butic vitamines—that is, those that pre-
vent scurvy, which manifests itself by
disease of the bones as well as in other
ways. These vitamines are found in
oranges, grapefruit, lemons, and other
citrus fruits, and in green vegetables,
such as tomatoes, spinach, and lettuce,
and in eggs and raw milk. The drying
of vegetables frequently destroys the
activity of the antiscorbutic vitamines.
The best source of vitamines is in the
leafy parts of vegetables, and this is
one of the reasons why spinach, lettuce,
and cabbage are valuable foods.

Watch Your Waste

Big wastes are the result of careless-
ness in small things. Long ends of
thread, breakage and throwing away of
spools not entirely emptied; cements
and blackings kept in open dishes and
carclessly applied; tacks and nails that
become rusty, or are carelessly scattered
over the shop floor; sand paper used
too green or kept in a damp place; all
are, in themselves, small things yet
many profits in the repairshop find their
way to thé waste barrel through these
mediums., These may be the little leaks
that will sink your business into
finanical failure, just as a small leak
may sink a great ship.

Home is where a man is treated best
—and acts the meanest,

Carelessness’ and failure are twins, =

‘Trade Mark Lawyer
‘ Revels in Laughable

Argument for Client‘

A well knqwn lawyer of Chicago fileg
an argument when he made an applicg.

. tion to register a trade mark for ‘‘ Lim,.

stone . Brand,’’ a cathartic medicine,
which was denied by the examiner of
trade marks on the ground that it cop.
tained no limestone, as though anyhody
would want to take limestone as g
cathartic. When he wrote back and

said that it contained none, then they |

said it was deceptive, So he prepared s
remarkable brief on the subject, which
included the following statements:
“Ivory is a good trade mark for soup
not made of ivory. Gold Dust Wash.
. ing Powder is mot made of gold. Old
Crow Whiskey is not . distilled from

crows. There is no bull in Bull Durham, §

Royal Baking Powder is not used ex-
clusively by royalty, nor is Cream Bak-
ing Powder made of cream. Pearline
contains no pearls, and White Rock i
water,

‘“'fhere is no creain in cream of tar-

tar, in cold eream or in chocolate §

creams; no milk in ‘milk of magnesis,

in milkweed or in cotoanut. . These are §

all as remote from the cow as the cow-
slip.

““There is no grape in grapefruit nor
“bread in breadfruit. A pineapple is
neither pine nor apple ; a prickly pear is
not a pear; an alligator pear is ueille
a pear nov an alligator, and a sugar
plum is not a plum. Apple butter i8
not butter All the butter is taken out

of buttermilk, and there is none in but- |
ternuts, or in- buttercups, and the flies §

in the dairy are not butterflies. Peanuts
are not peas,—and it is doubtful if they
are nuts. - Sailors wear peajackets—
peas do not,—they have peacods, which
by the way, are not fish.”

Tbo Much Boss |

Repairers vho are also cmplu,\‘cl"S
should bear in mind that the best werd
cannot be obtained from men who art

subjected to constant nagging. A fow §

diplomatic ruggestions will bring much
better results from the workmen that
a constant harping upon your pet hobby:
Too much bossing will keep the me!
under you in constant state of jrritation,

whether apparent or not, and will serveg
only to give you a reputation for belng g
a erank an s men will not Ee_e.k.

a crank and
T
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' SEMOLINA

DURUM WHEAT

Coarse Medium Fine
' Ask For Samples

Our Location Enables Us to Quote
Attractive Prices

Our Representatives 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

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

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

CROOKSTON MILLING CO.

CROOKSTON, MINN.

Bourse
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TIMELY MIXER ADVICE

One of Most Useful Units in Plant Apt to

Become ‘‘Rattly’—How to Maintain

. Usefulness and Lengthen Life
of Machinery.

The high cost of machinery that the
macaroni industry has had to contend
with the past few years has proven a
blessing in disguise to the thoughtful

~ manufacturer, in that he has been com-

pelled to study his machines with a
view of lengthening the years of service
of each unit, To the careless manufac-
turer the increased cost of new parts
and new units has proved an added ex-
pense that might have been.reduced to
a minimum, or practically eliminated,
had he given the mechanical end of his
plant only a small percentage of the
close attention usually given other de-
partments. '
Mixer Is Abused

Take the mixer, for instance. This
is one of the most useful and essential
units in the plant, yet it is oftentimes
the one most neglected. In the larger
plants an engineer or attendant is usual-
ly employed to care for the machinery,
and these plants have proportionately
less trouble than do the smuller manu-
facturers who usually act as generul
overseers. One of the most common de-
fects in an uncared for mixer is that of
becoming loose or ‘‘rattly’’.

A macaroni machinery expert who
has scen long service with one of the
leading concerns supplyiug the industry
offers the following advice relative to
the care of this troublesome machine:

PRACTICAL HINTS BY EXPERT

Two identical mixers, equally solid in
construction, placed in two different
plants, will show a great variance in
service due to attention ~» lack of atten-
tion given them by their operators. One
may be ready for the junk pile within a
few years while the other will still be
‘‘on the job'’ at the end of ten years.
Here are some simple rules to follow
that will unquestionably lengthen the
vears of service of any machine:

Tighten all the parts regularly and
keep them tight. Xeep all bearings well
oiled. Some of the mixers are fitted
with oil cups, others with grease cups
and still others use both systems of lu-
brication.

Keep Cups Filled

Keep cups filled with a good grade of
medium oil, as this grade will prove
more serviceable than light oil. - Fill

your lubnca.twn, giving oups one turn’

each shift or day.

Inspect all bearings and packing.
‘When bearings show the least sign. of
leaking tighten them by using the ad-
justments prov:ded in ' the dlEerent
makes of mixers,

Delays in making adjustments will
not only' permit leakage but will do irre-
parablc harm to the bearings and shaft-
ingu. Salts and other minerals will cor-

" rode on these parts. If leakage is per-

mitted to continue, ‘‘frozen’’ shafts or
bearings will result.
Avoid '‘Frozen’' Parts
Frozen shafts or bearings are com-
mon and ure due principally to improp-
er or inefficient oiling. Machine oil is
intended for use on practically all ma-

chines. Avoid the use of olive oil, lin- ~

seed oil, castor oil and kerosene, so-
called lubricants that have frequently
and unwisely been used, as any of these
is worse than no oil at all. Permitting
mixers to go unoiled for months at a
time is-a faulty practice of a' few care-
less operators whose plants are to be
distinguished by the sound of their
mixers which resembles that of a thresh-
ing machine rather than a smooth work-
ing factory unit.
Daily. Attention Advisable

Any good mixer will last several years
with proper care, and an occasional
overhauling. A few minutes spent each
day in giving your mixer the ‘‘once
over'’ will not only extend the life of
mixture of the ingredients and ultimate-
ly a higher quality finished product.
the machine but will produce a better

Eastern Leaders Discuss Tariff

A special meeting of the Alimentary

Paste  Manufacturers association, of '

which Frank L, Zerega of A. Zerega’s
Sons Consld., Brooklyn, is president,
and Edward Z. Vermylen of the same
company is secretary, was held at the
Imperial hotel, New York city Jan. 5,
to discuss prospective tariff legislation
affecting alimentary paste produets,

D. C. Roper of the U. 8. tariff commis-
sion, Washington; D. C.,-was the prin-
cipal speaker and aided the numerous
macaroni men in attendance from the
seaboard states in filling out the ques-

tionnaires sent out by his commission.’

The bulk goods mannfacturers of that

section of the country, who feel that '
they' will ‘be ﬁrst. affected by thc re-t |
sumption of macarom |mpnrtnt10n, re L

s s e

Troni Jmportatmn nnd the' tanﬂ Y dntyh
“considered aufﬁcwnt to protect the do.

_ manufacturers was, chosen -to prosen

A R '-.It igume Educﬂtion for you,

mestic mdustry was agreed upon ang , £
committee representmg the castery

their views before the U. 8, tariff ¢on.
mission and the ways and means cop.
mittee of the House of Representatiyeg
at Washington, D, C., when the scheg.
ule covering alimentary paste produets
is -reached in the public hearing
planned to be held by these two bodies,

—

The Traveling Salesman

The salesman is a necessary factor
in every successful business, Espe.
cially is this true of the salesman
who goes out from his headquarters
to ‘call on the public, says Leslie’s |}
Weekly. _ 1

You may not think so at once, but
if you stop to consider the salesman's
place in our domestic economy it may
give you another thought.

.In large measure the prosperity of
the couniry depends upon the men
who sell goods.:

Many a factory or business house
would come to a standstill if it did
not send representatives into the field
to tell the public of the merits of its
merchandise,

whe'salesman is the pioneer in busi-
ness, the missionary of trade, the ad-
vance agent of prosperity.

When he ealls on you, give him
a ninute or two that he may tell his
story, 'What he has to say may prove (8
to be of great value. You have all to
gain and nothing to lose by listening
to him for a moment,

Tha snlesman’s life is not an casy
one. He is seeking to make a living.
Wife and children are dependent up-
on him, He is engaged in an honest
and honorable ecalling.

Don’t give him the cold shoulder.
He is the door opener for trade. e |’
can help you. Let him show you
how.

If ke succeeds, you profit. 1f he
fails, you lose nothing,

Many a man who began with sell- ‘
ing has become the master of a big
business. - Selling taught him the gilt
of merchandising successfully. Wel- N
‘come him who may teach you things |§
you ought to know,

it ‘uuulmmmmmmmmmmmmmnmnmmlwuunmmumnuul i
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SPEED+SAFETY+CLEANLINESS

Guaranteed to Users of
De Francisci Macaroni Machinery

Two new models of presses equipped with many
new features well worth your while to investigate.

Complete information, catalogue and prices sub-
‘mitted on request. Inquiries specially invited.

Macaroni Machinery of all kinds

Made by

I. De FRANCISCI' & SON

219 MORGAN AVE.

Mnnufa.cmrers oE Hydmul:c and Screw Presses. Kneaders and Mixers.

BROOKLYN, N. Y.
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: - "'the inside drying the heat and ventila-
g tion are more easily regulnted 80 that
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AIMS AT MARKET HERE

Italy Shows Postwar Activity That Looks to
Reestablishment of Paying Macaroni
Trade In United States—Article
Outlining Progress and
Promises.

The Italian Chamber of Commerce of
New York has been advised that the
Italian government is planning to co-
operate with the Italian alimentary
paste manufacturers in an effort to re-
establish the lucrative macaroni market
in this country, according to the
Journal of Commerce, This conelu-
sion is based on the new order issued
by the Italian government permlttmg
exportnuon of whole semolina macaroni
in a proportion equal to the importa-
tion of wheat. This article, which tells
of the extent of the macaroni industry
in Italy, will be of special interest to
the manufacturers of this foodstuff in

* this country, reading:

The Article

Before the war three-fifths of the
macaroni exported was manufactured
in the Naples district. There was a
notable competition from Genoa and a
lesser one from Catania, the former sup-
plying a more expensive article and the
latter having been overshadowed by the
Naples paste owing to the greater out-
put and better transportation facilities.

The Naples district, which includes
the city of Naples, Torre Annunziata,
Gragnano and Castellammare di Stabia,
numbers about 130 factories, operating
a total of 362 presses. These factories
may be classified in two groups, those
manufacturing for the export trade and
the others for local consumption. The
best factories are in Gragnano and
Torre Annunziata and have specialized
in the export trade, which requires more
care in manufacture and drying to fit
the product for transportation overseas.

Dried In Air

The drying is effected in the great
majority of factories by natural proc-
ess, in open air spaces specially pro-
vided for, where the paste on racks or
on trays remains exposed to the air till
hard dry. The drying is finished in-
doors in special rooms and requires for
its completion from 8 to 12 days. Arti-
ficial drying is a shorter process, requir-
ing less space, less time and less labor,
and more economical. The drying re-
quires the largest space of the factory,

" and by artificial drying the outdoors

drying areas ¢an be dispensed with. In

THE NEW MAC RO _

Notw:thstandlng the economical ad-
vantages of artificial drying manufac-
turers have, up to the present, preferred
the natural drying, which finds so
favorable climatic conditions and gives
better results,

In the Naples district in 1918, besides
66,000,000 pounds of flour milled, 55,
000,000 pounds of semola were pro-
duced, equivalent to 48,400,000 pounds
of paste, the difference representing the
loss of 2-3 per cent in manufacture and
shipment of semola to other facaries,
The most important markets for the

Naples paste are the United States and

the British colonies, from Gragnano
alone 3,000,000 boxes, of 22 pounds
each, having been-shipped in a year
mostly to the United States.
60%, of Export to U. 8,
Export trade of Italian macaroni.had
reached in 1913 a total of 154,000,000

pounds equal to 7,000,000 boxes, of .

which the United States took about 5,
000,000. It was developing to an im-
portant industry, giving profitable em-
ployment to many hands. Since the out-
break of the war it has experienced
trying and distressing times, on account

of war restrictions, embargoes, labor

troubles and financial stringencies.

During the enforced absence of
Italian macaroni from this market since
the war, American manufacture has
had its opportunity, and was not slow
in taking advantage of it. Many large
factories have come into existence, pro-
duction has increased enormously, and
the quality improved. While it will not
be an easy task for the Italian manu-
facturers to regain their foothold here,
the traditional reputation will enable
them to again become a factor on this
market.

Spaghetti and-Matrimony

No Italian, however undiscriminat-
ing, will ask a girl to become his wife
until he knows that she can cook spa-
ghetti in that one of the 54 ways of pre-
paring it which pleases him most. This
is the opinion expressed by Rev. G.
Moretto, head officer of the St. Raphael
Socicty for Italian Immigrants of New
York, who yearly solemnizes hundreds

of weddings of his fellow country men

and women,
Spaghetti is no ordinary food. Right-
ly prepared, it is the most delicious of

dishes but with too little cheese or too

much tomato aauce, it is an allen to the
Itahan palate. ‘ ik
Th:s is the reason why ha

l!'ed

*can girl, in fac‘t, he usqa-llj";.‘ol.moses 2 i

girl from his native loeality, « No tw,
regions in Italy cook spaghetti in the
same manner and, to an Italian, gp,.
ghetti prepared in a way other tha,
that of his home town is not spaghettj,

The 'young Italian who comes tg
America is often engaged to his prospec.
tive bride before he leaves Italy, or he
may. have known: her. before coming

here, and then he conducts his court. §

ship by mail. The result is the same in

" either case.. After a' few years of in.
dustrions work in this country, he has |

enough money saved to send for his
fiancee.  Upon her arrival she is re.

ceived ' by St. Raphael Society for |

Italian Immigrants which makes the
wedding arrangements,

Vermicelli Exports Decrease

A marked decrease in quantity and §

value of vermicelli shipped by China to
the United Btates and its dependencies
is noted from the report of the consular
agents in the Orient covering 1918 and
1919, In the former year, 98,371 pounds
were exported with a declared value of
$12,949 while in 1919 this had been re-
duced to 73,466 pounds valued at $8,-

639,

The opposite is true concemmg ex-
portations to -the Philippines, where
value of the vermicelli amounted to
$40,807 in 1919 as against only $19,824
the previous year. These figures would
indicate that Asiastic shippers are pay-
ing more attention to nearby markets,

the thousands of Chinese coolies in §

these islands being ready buyers of
Chinese products.
Under Oriental Control

~ China ‘and Japan continue to control §
the vermicelli business in the Philip-

pines, where consumers depend almost
entirely on these countries for their
source of supply. From the port of

Shanghai alone there were 98,471 pounds §

of vermicelli shipped in 1918 valued at
$12,949. During 1919 this business was
cut into by shipments from the states.

During that year 73,466 pounds were §

shipped from that port to the Philip-
pines, amounting to only #9,639,

As an indication of the rapid gain
made by American manufacturers ol

.the vermicelli market in our Asiatic

islands, note the declared exports from

 this country during three comparativé

years.” In 1913 our total shipment of

vermicelli amounted to only $2,131; in &

918 this had orenned to $19, 824.

U niformity—do you get it?

UNIFORM"mlx —a umform
product.

You can’t make a macaroni of
fine color and even finish unless
your mixing and kneading methods

are RIGHT.

The “Universal’” Kneading and
Mixing Machine combines the
painstaking thoroness of the skilled
hand worker with machine speed.

Develops to the full the strength
of the flour. Blends and kneads
the ingredients into a dough of
uniform finish and texture.

“Universals’ are at work in lead-
Ing macaroni, spaghetti and noodle
factories. Let us show you why.

Our catalog should be in your
file. Write for your copy, if you
haven’t one already.

JOSEPH BAKER SONS & PERKINS CO. i

BAKER-PERKINS BUILDING

WHITE PLAINS, N.Y.

Sole Sales Agents for WERNER & PFLEIDERER Machinery

“UNIVERSAL”
Kneading ano Mixing Machines

.. for the MACARONT field
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UNUSUAL ARTICLES OF DIET

Rat Brains, Ripened Eggs, Silkworms, Cat-
erplllars, Snakes, Maggots, Kanga-
roo, Pupples, Clay, - Tigers,
Black Dog Flesh.

In China the brains of rats: are cs-
teemed a great delicacy. Addled eggw
—or rather eggs that have been ‘‘rip-
ened’’ like cheese—are also eaten, along

" with such queer foods as shark fins

and tails, marine slugs, bats and silk-
worms, The Japanesé are fond of raw
foods, including potatoes, seaweeds and
fish. Frequently fish are brought to
the table still alive and are cut up and
eaten without cooking at all. To serve
fish hot is considered poor taste.
According to Taste

Among the savage tribes of Africa
ants, caterpillars, locusts and locust
eges, usually raw, are favorite foods.
Some of the native Filipinos are also
fond of locusts. Another queer article
on their menus is a kind of water beetle.
Native Australian tribes eat snakes,
worms, butterflies, snails, maggots,
mice and rats, as well as the flesh of the
kangaroo, the bandicoot and kangaroo
rat.

How Do You Like These?

Some of the South Sea islanders
think there is nothing equal to puppy
soup. As is well known, the American
Indians often ate dog’s flesh and this is
still on the bill of fare of some of the
wilder tribes. In the cold Aretic regions
the raw flesh and blubber of seals,
whales, walruses and polar bears make
up the bulk of the native diet. Such
food when digested and oxidized pro-
duces a great deal of heat which of
course is needed in those frigid lands.

Nature Food

Clay and other earthy materials are
eaten with gusto by some of the wild
natives of South Ameriea, New Guinea
and the Malayan archipelago. Dirt
caters are also found among more civil--
ized peoples but this habit usually is
more the result of a peculiar kind of dis-
case than of any natural liking or appe-
tite for such unnutritious and often un-
wholesome ‘‘food.”’

Real Game Fish

Some of the Malays eat tiger fiesh,

: believing that by so doing they will ae-

quire some of the strength and prowess
characteristic of that animal. In China
the flesh of black dogs is sold as a cure
for consumption.—Pathfinder.

, A g TATAE b ;
28 Bl  THE'NEW MACARONI.JOURI

TR S
N "t

will subscribe for my trade paper s .

the proper way of starting off my 1921
business. ;

Useful Pineapple Fibers

The leaves of the pineapple plant con-
tain fine, flexible fibers that are used for
making cloth and useful articles of vai-
ious kinds. The bers, which are long,
white and silky, are among the strong-
¢st obtained from plants, In tests
strands of them have been shown to be
much stronger than atrands of flax of
equal size. Pineapple fibers are pre-
pared and used principally in China,
the Philippines and central Mexico.
Usually a plane is utilized to remove
the fleshy portions of the long leaves.
This lays bare the fibers and facilitates
their extraction. This worlk is done by
hand—no machine has been produced
that will do it altogether satisfactorly.
The next step is to steep the fibers in
water, After this they are washed,
dried and bleached. They are then
ready for spinning. The Chinese weave
the fibers into a coarse kind of - cloth,
similar to what is known as grass cloth.
In Europe they are woven into novelty
fabrics of various kinds and also into
mixtures with other textiles, including
silk, wool and cotton. The Mexicans
use the material for making ropes, twine,
thread, hammocks, bagging, ete. Fibers
from wild pineapple plants are used in
the Philippines for making pina cloth,
a fabric that is much admired in Amer-
ica and elsewhere for its delicate tex-
ture. This cloth, though thin and soft,
is remarkably strong and durable.

Cranberry Swamps

Cranberry land in Wisconsin bore
heavily this year. Eighty acres on
two islands, Stockton and Michigan,
will furnish wild cranberry sauce to
lumberjacks who were to open up the
former island timber this winter. An
immense cranberry swamp at the mouth
of the Brule river, it is reported from
Ashland, was full of ripe berries, where
hunters frequently gather them for use
on hunting trips, . Pickers here have to
be supplied with rubber boots, otherwise
many of these swamps would have been
more fully harvested. The short vines
usually stand in eclear, ice ccld water,
growing out of a mossy peat bog, where
the water comes well up over the ankles

of the berry pickers, although in some

“teur berry picker obtained his Wintep

lﬂnd. ! \ : "

which saw teeth have l;gsefi cut, the am.

supplies oi cranberries in a few Minuteg
in any ono of a hundred natural erqy,
berry marshes, almost anywhere in th,
country of lakes and woods. No g
tompt at systematic. cranberry picking
has ever been made in this region, Sop,
of the employes of the camps on Stock.
ton' island already have sent in sacks
of cranberries to their families in Agh.

7

Peanut Butter Good Food

Peannt bﬁtter, many people think, js
good only for sandwich filling or for
spreading on crackers and bread. [t

_can, however, be used in many dishes

that are cheap, easy to make, and very
wholesome, according to home ccono
mies specialists of the United States De-
partment  of ‘Agriculture. Morcover

these ‘dishes have the rich flavor of the |

‘peanut without the pasty texture of the
butter.

Food experts have kmown for a long
time that peanuts are rich in protein
and fat, two things that the body needs.

‘Within the last few years these scien-}

tists have also learned there are many
kinds of protein and that only thos
which supply ' everything needed to
make body, protein can be called perfect
or complete. These complete proteins
aré found in eggs, milk, and meat. While

the protein of peanuts is not complete}
in itself, it becomes so when combined§

with that of wheat. For this reason pea-
nuts and wheat eaten together, cven in
a dessert, reduce the amount of meat
actually needed . .
Peanut-butter, in spite of its name, is
just finely ground peanuts to which salt

has been added and, particularly when}

ground at home or bought in bulk, is
one of the cheapest foods on the marke!
at present, considering what it fur
nishes,

Peanut butter can easily be madc o(g

home by putting through a food grinde
fresh roasted peanuts from which the
red skins have been removed. Salt can
generally. be mixed in more thorough!
if added to the nuts beforo they 8r
ground. The machine should be ad;

justed to grind as fine as possible. I

the butter is not fine enough aftcr 0™

grinding, it may be put through (&

‘machine a second time, Many St
ate now grinding peanut butter of &

322 Broadway
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MACARONI
DRYING
MACHINES

ROSSI MACHINES
“Fool’’ the Weather

Do notrequire experience,any one can operate.

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

Write or Call for Particulars—
IT WILL PAY YOU

i A

A. Rossi & Company

Macaroni Machinery Manufacturers

SAN FRANCISCO, CAL.
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Notes of the Industry

Misbranding

According to supplement No. 88 of

. 'the service and regulatory announce-

ments of the bureau of chemistry, De-

partment of Agriculture, in the case of .

U, 8, vs Mercurio Bros, Spaghetti Mfg.
Co., the following decision No, 7862
was made:

On May 3, 1919, the United States at-
torney for the eastern district of Missouri,
acting upon a report by the Secretary of
Agriculture, filed in the district court of
the United States for sald district an in-

5. formation in 8 counts against the Mercurio

Bros. Spaghettl Mfg. Co., a corporation, St.

.Louis, Mo., alleging shipment by sald com-

pany, in the first count of the information,
in violation of the Food and Drugs Act, on

* _or about March 23, 1918, from the State of

Missourl into the State of Illinols, of n
quantity of an article, lIabeled in part “Sugo
Brand Spaghett! 10 Ounces Net” or “10 Oz
Net,” ns the case might be, which was mis-
branded.

Misbranding of the article was alleged in
the information for the reason that the state-
ments, to wit, “10 Ounces Net” and “10 Oz
Net,” bsrne on the cartons containing the
article and regarding it, were false and mis-
leading in that they represented that sald
cartons each contained 10 ounces net of the
article, and for the further reason that it
was labeled as aforesald so as to deceive
and mislead the purchaser into the bellef
that sald carton each contained 10 ounces nei
of the article, whereas, in truth snd in fact,
cach of sald cartons did not contain 10
ounces net of the article, but did contain a
less amount.

On Nov. 13, 1919, a plea of puilty was

" entered on behalf of said defendant corpora-

tlon to the first count of the information,
and the court imposed a fine of $25 and costs.
The remaining counts of the information
were dismissed.

. B, D. Ball, Acting Secretary of Agriculture.

Boston Gets New Plant

The Ideal Macaroni company was or-
ganized under the laws of Massachus-
sets in November with a capital stock
of $50,000. Besides manufacturing ali-
mentary paste products it is the inten-
tion of the incorporators to handle im-
ported and domestic groceries, The in-
corporators are Dominick Sindoni,
Frank Satorella, Anthony Dentormaro
of Boston and Frank Ramacosti of §:m-
erville, Mass.

Italian Macaroni Imports

Large imports of macaroni are begin-
ning to arrive in the New York market
from Italy. This will seriously affect

" the American market and will undoubt.

edly mean a bitter war between the

v “"Italian and the American industry,

1. says the Retail Advocate of San Fran-
Thexe.huve heen no importations .

since the beginning of'the war and the
local factories are strongly entrenched,
having ‘spent many dollars in national
advertising campaigns, . During . the
first eight months of 1920 there arrived
only 500,000 1bs., but now that import-
ing has actually opened on a large scale

it is thought that these will soon reach” .

the vast sum of 83,000,000 1bs, which
was imported in the ' corresponding
period of 1914,

Fired Chef Sues Caruso

Enrico Caruso, the king of the tenors,
craves only simple foods, a bit of spa-
ghetti and some grated good cheese sat-
isfying his gastronomic wants in most
cases, Not so with his wife, who rel-

ishes p tomatoeless dish now and then, -

especially for breakfast. 'And Baby
QGloria has not yet become accustomed
to macaroni for breakfast, preferring
oatmeal. For these and divers cther
reasons the chef of the Caruso house-
hold was ‘‘fired’’ from his job in spite
of the contract that had still some time
to run.” As a balm to his injured feel-
ings the chef, Carlo Rogozzino, has sued
the Carusos for $850 for alleged breach
of contract. '

Old Company Incorporates

The New England Macaroni company
of New Haven, which has béen engaged
in the manufacture of macaroni and
noodles several years, became incorpor-
ated under the laws of Connecticut fol-
lowing a decision arrived at by the offi-
cers of the company last month, The
corporation has a capital stock of $200,-
000 distributed among the old members
of the company.

“Rainbow” Macaroni

To the ordinary American consumer
macaroni, spaghetti and mnoodles is
known only in its natural, golden yel-
low color, However, this food is fre-
quently made in an attractive green or
red that appeals to some of our
European friends. ‘‘Rainbow’’ maca-
roni, spaghetti, ete., is manufactured as’
is the ordinary paste, except that an ad-
mixture of ground spinach is added to

the dough when ‘‘green’’ pastes are

desired and the red kind is tinted w

——

‘products’ must be: éonaumed shortly
after the manufacturing process is cop,.

pleted as they spoil readily. While con,. §

mon in Italy these delicacies are seldop

seen in thig country, as they are only |
occasionally served m out-of-the-way §

Italian restaurants,

California Macaroni Co. Suits

Further litigation over the affairs of
the California Macaroni Co. has been

- instituted by the filing in the Superior

court of suits by H. Eichewald and A,
M. Heineman against A, Cohn and the
Northern Grain and Warehouse Co,
Each plaintiff charges' fraud and each

asks for the return of $25,000, with i |

terest, which they invested in the Cali-
fornia Macaroni Co, on May 18, 1920,
Each says he was led to believe by the
defendants that the corporation was in
fine condition and paying large divi.

‘dends; Subsequently, they say, they

learned that the liabilities of the cor
poration far exceeded its assets.

Discontinues Durum Milling

The Sheffield-King. Milling Co. of §
Minneapolis, manufacturer of ‘‘Gold §

Mine’’ flour and semolina, has decided
to discontinue the manufacture of semo.
lina, according to President H. H, King.
Its entire milling capacity will be de-
voted to the manufacture of flour, in
order. to supply the heavy demand for
this brand.

Partner Asks Accounting

Suit was filed in the district court of
Leavenworth, Kan., on Dec. 9 by Martin
Eggert against J. G. Brewster, his part-
ner in the macaroni and spaghetti manu-
facturing concern known as the Conti-

nental Cereal Co.

Mr, Eggert alleges that under his

partnership agreement he was to receive §

a salary of $100 per month plus 40%

of the profits of the company; that the §

books of the company, which were kept
by the defendant, showed a loss instead

of a gain, although the business had ex-

perienced a prosperous season. On June
20, 1920, Mr. Eggert notified his purt-

ner that he wished to.withdraw from §

sked for an

Walton Macaroni Machinery
~ Minimizes
Manufacturing

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.

STYLE K HYDRAULIC PRESS STYLE F SCREW PRESS

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

We also build paint manufacturing equipment and saws for stone quarries

Write for catalog, stating the rine of machines
in which you are interested.

P. M. WALTON MFG. CO.

1019-29 Germantown Ave. -. PHILADELPHIA

IMPROVED KNEADER WITH PLOW
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alleges that the books showed a deﬁclt
and that the defendant ‘‘juggled ac-
counts in various respects and failed to
make a complete accounting’’. Under
the partnership agreement the defend-
ant was to receive 60 per cent of the
profits plus 6 per cent on the $20,000
valuation of the business, making his in-
come $1,200 per year, or cqual to the
plaintiff’s compensation besides profits,
The plaintiff asks for a full investiga-
tion and accounting of the business in

. the petition filed by Attorney A, E.

Dempsey.

Receiver for Macaroni Factory
The Guardian Trust Co. of Houston,

‘Texas, has been appointed receiver for

the Pan-American Mfg. Co. of that city
by Judge Harvey., The appointment
was made upon the application of John
M. Dorrance, a creditor. The Pan-
American Mfg. Co. is engaged in the
manufacture of macaroni and spaghetti.

She Wasn’t to Blame

The names of star baseball players
have bcen bestowed upon everything
from cigars to railroad stations, but
Mme. Luisa Tetrazzini, the famous
prima donna, has the distinetions of be-
ing the only celebrity to have a brand
of spaghetti named after her.

November Durum Receipts

U. 8. grain inspectors report arrival
of carload durum and amber durum
at the principal markets in November
to be only a little more than half the
number of carloads received in October;
also that the receipts of amber durum
exceeded the durum received by about
50 per cent. Another interesting point
is that receipts of all grades of durum
to the end of November 1920 were
double the receipts for a similar period
in 1919,

Amber Durum

A total of 1084 carloads of all grades
of amber durum was received in No-
vember, of which 85 carloads graded
No. 1, 731 carloads No. 2, and 184 car-
loads No. 3, while 84 carloads were be-
low grade. Minneapolis and Duluth
received 40 and 22 carloads respective-
ly of the No. 1 amber durum with 7 car-
loads going to Chicago, Three-fourths
of the No. 2 amber durum went to Min-
neapolis and Duluth with 19 carloads

to Buffalo, 115 to New York and 13

to Philadelphia, Of the No. 3 amber

“ durum, Minneapolis and Duluth  re-

3.*¢ e :ﬁ,gm i :
ACARONILI ' TOURNA

cmved three-fourt'hn, w:th 21 cnrlonds,;-‘:

going to New York and 13 to Kansas
City and Kansas,

Durum
Only 714 carloads of durum wheat

were inspected in the month, Of this .
18 carloads graded No. 1, 310 graded.

No. 2, and 217 graded No. 3, while 167
were below grade. Of the No. 1 durum,
Minneapolis rectived 3 carloads, Duluth
7 carloads, New Orleans 2, (alveston

4, and 2 carloads inspected at points

not mentioned. No. 2 durum was most
plentiful and nearly all of the 310 car-
loads of this grade went to Minneapolis
and Duluth, the former city receiving
42 carloads and the latter 217. The 217
carloads of No. 3 was also inspected
principally at Minneapolis and Duluth,
Minneapplis receiving 55 carloads and
Duluth 131, with 8 carloads inspected at
Galveston and 9 at Omaha.

Total receipts July to November 1920
were 8126 carloads of amber durum as

compared with 5145 carloads for the

same period in 1919, Of the:durum

wheat, 3168 carloads were inspected in
the same period of 1920 as compared:

with 1452 carloads in the correapondmg
period of 1919,

Production of Peppermint |

Peppermint is a favorite flavoring for
candies, It is also a valuable and useful
medicine.  Probably everyone ' knows
that it is obtained from a species of
mint, a plant of the family which botan-
ists designate as labiatae, comprising
some 2,800 members. ,It is doubtful, how-
ever, if the fact that peppermint is culti-

vated extensively for its volatile oil and -

that the production of this oil is a big
commercial industry is generally known,
The peppermint plant thrives best in
peat swamps after their soil has been
properly drained and otherwise fitted
for cultivation.  In southwestern Michi-
igan a large area of land was long re-
garded as practically worthless. . Then
it was ciscovered to be ideally adapted
to the growing of peppermint and with-
in a short time the region became the
center of an important new industry.
Michigan now leads the world ‘in' the
production of peppermint oil, supplying
three-fifths of all that is used. Pepper-
mint i8 also grown commercially to some
extent in New York and Indiana, also
in Japan, England and Germany. . Pop-

permint - plantations are started :by. .
dropping sections of the running root- .
ntocks of the plant in drills like seeds.

- When the, plants bloom m eq'ly ML s

)

gy

cmp is out and-‘hmented mueh thu aame
a8 hay, Considerable pains are taken:

- however, to keep out all weeds as thay

would spoil the flavor and lessen the
value of the final product. After the
plants have been ‘properly cured they
are boiled in & closed still, - This humt.
the oil cells in the leaves and the volatils
essential oil passes over and is condengeg
with the steam. The yield of oil j
from .10 to 40 pounds per acre. Q.

‘dinarily about 350 pounds of the ‘‘hay"

must be treated to get a pound of o]

“J7 T GOING To"

He was just going to help a neighhor
when he died.

He was just going to work on the
road when it rained.

He was just going to pay a, note when
ic went to protest,

He meant to insure his house, but it

“burned before he got around to it.

He was just going to reduce his debt
when his creditors ¢‘shut down” on

~him,

He was just gomg to stop drinking
and dissipating when his health became
wrecked, e

He was ;ust going to introduce a bet.
ter system ‘into his business when it
went to smash. j

He was just going to quit work
awhile and take a vacation when
nervous prostration came,

He was just going to provide proper

“protection for his wife and family when

his fortune. was swept away.
. He was just going to call on a cus-

_ tomer to close a deal when he found his

compat:tor got there first and took the
order

THE FEET ON THE BARROOM
‘FLOOR
Same old bar and the same old feet
In the same old place in the same old
street;
Same old pose on the same old rail;
Same old drink? Shucks! Ginger ale!

Lift one leg for to save shoe leather.
Here’s how, Down one altogether.
Well, old-timer, here we are

At a real Salvation Army bar,

Same old storks in {he same old row,

With the same old aong of ‘‘Here's 8
go "

' Bar rail, bar keep, bar all slick, .-_
But yon’'ll hunt like hell for the sant® B

; Qll"’"lki(}k.;-':‘.' _—'Detroit News.
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'I'hh Motor Driven PACKAGING MACH]NE Will Give You

PRODUC TION and EFFICIENCY

Increase Your Sales and Profits

Thls type is used for long
cut macaroni where filling
is done by hand.

‘A scale can be attached’
for short cut macaroni if
desired. .

It seals and delivers 60 to 80 complete 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. Bex No. 482

BATTLE CREEK, MICHIGAN
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DIFFER ON HAUGEN BILL

Retaill Grocers Belleve It Will Serve as Pro-
tection for Square Deal Manufacturer
—National Association Replies
to A. S. M. A. Letter.

At our national convention held in:

Salt Lake City in June, 1919, a resolu-
tion was unanimously passed favoring
legislation that would do' away with
slack filled containers as outlined-in H.
R. 10311, popularly known as the ‘‘Hau-
gen bill’’ introduced by Representative
G. N. Haugen of Iowa, reads the January
issue of the National Grocers Bulletin.

“This bill passed the house on Dee.
8 and is now pending in the senate,
wherein food is declared to be mis-
branded- if “the package be not filled
with the food it purports to contain.’
Reasonable variances and tolerances
may be established by regulation but
food is declared to be misbranded ‘if it
be in a container so made, formed, or
shaped, as likely to deceive or mislead
the purchaser as to quantity, size, kind
or origin of the food therein.’

*The American Specialty Manufactur-
ers association is opposing the bill on the
ground that many foods pack down sub-
sequently to filling and that some pack-

ages originally 'ﬁlléd' to the top’ bécﬁﬁie

slaclk filled for reasons heyond the pnck
er’s control.

“Although manufaeturers are urging
retailers to oppose the Haugen bill on
general principles, there was a good
reason for the adoption of that resolu-
tion favoring just such a bill by our na-
tional convention in Salt Lake City and
the retail grocer became much disgusted
with a large sized package, can or con-
tainer, that merely took up shelf room

and in which the net weight of the con-

tents of necessity conformed to the law
but the deceit is practiced when standing
alongside of another can or packages of

similar weight it towers above with

nothing but air to fill up the différence
in space inside the container.

“In reply to an appeal for assistance

to defeat the Haugen bill, National

President John A. Ulmer answer secre-
tary H. F, Thunhorst of the American

Specialty Mmlufa(,turcrs association_as -

follows:

¢ “This demonstrates the necessity

for closer cooperation between manufac.

turer and distributer. There are times

when each is striving to correct certain
evils . wherein the various interests are
bound to clash. Our association at its

; Bult.“ Lake ’Cxty conventmn ‘went o
‘record as fayoring this blll the reasoll

being that we receive many complaiy

‘from slack filled containers, especis|

during the past few years when gop)
manufacturers resorted to the pragg
of reducing the contents of the packag

instead of advancing the price. T o

not see where the bill will do anyqy
harm but will serve as a protection
the square deal manufacturer,’ "

.‘CONFIDENCE-VS;HYSTER .

Substance of MdrmADellvered Jan, 17 g
fore National Canners by President I,
A. N, Daily, National Canned Foods
: and Dried Fruit Brokers,
Early: last summer a Philadelphi
banker compared the business situatio
to a high powered “automobile whi
had been running. at’ top speed for
long time and finally found it necessa
to replenish the fuel tank. The aboy

explaing in a very few words prescof

business conditions,

- Economic writers and 'theorists a
deluging us’ with technical . survey
analyses and reviews of.conditions pag

and present, as well as guesses and prof
dictions for the future. 'Every practic

Corrugated Paper

and
Solid Fibre
Shipping Boxes

1200 Elm Avenue

i

!

In addition to lowest market prices 5 \
i

Container Division

SALES OF FICES

Grand Central Palacs, New York 923 Stock Eldunno am.. cmuu s uaum nm. Datrolt,

From Raw Materials
e B
Finished Boxes

Under
One Roof

390,000' Square Feet

Let Us Figure On Your Next Ord er

our quality isfarsuperior to that re-
quired by tranSportatlon companies,

MONROE BINDER BOA_RD

| COMPANY

: : MONROE MIGHIGAN

 Established 1861

I M E S Incorporated 1895

CHICAGGO

Buddera' of Macarom, Spaghetti and Paste Goods Machinery

- Dﬂ nD . Kneader Motor Driven Dough Kneader
ot e o, 1568

* We build, erect and design complete plants for the manufacture of macaroni,
spaghetti, and_other paste goods. We incorporate in ovr designs the most
advanced methods, which have proven very substantial and durable under test.
We are also prepared to furnish expert supenntendency, and can supply men
thoroughly trained in the operation of such plants.

Greater

Grade frol s Output
Machinery | With
& B Less

Maintenance )

Three Plunger Vertical Pump Weighted Acc.
. m&o.[us #c]: 1282

y&s& No. 1110

Horizontal Short
Cut Presses

Horizontal Do .Mlxer Four Plunger Horizontal Pump
No, ’n‘# . No. 9

Investigate Our Record Run For Quality and Quantity.
Bulldera of Hydraulic Machinery For Over 60 Years.

Charles_.F Eilmes Engineering Works

. Offices and Works: 213 N, Morgan Street,
: CHICAGO. U. S A.
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business man in the country wants to
know how long present conditions will
last. Most. of you have been reading
and studying these various opinions.
Notwithstanding the many encouraging
and optimistie opinions which have been
written indicating that we have prob-
ably passed through the crisis, many
find it. difficult to be cheerful and hope-
ful. The dark side of the situation is
ever before them on account of their
own husiness difficulties,
Losses May Be Reduced

It is not strange that it should be so;
promises and predictions, no matter
how well founded they may be, do not
swell the bank balance or change mer-
chandise into cash. It would be futile,
I helieve, for anyone to prediet such a
resumption of business in the near fu-
ture as would enable owners of manu-
factured merchandise to liquidate their
stocks without any loss whatever.
While this may be improbable; it never-
theless may be possible. However
doubtful such a possibility might seem
at the present time, stranger things than
that have happened. It is, however, well
within the range of possibilities for con-
ditions to change so that prospective
losses may be reduced well below the
present estimate.

36 THE NEW MACARONI JOURNAL

It would seem as if the safest and
surest way to bring about a better con-
dition in business would be the develop-
ment of a stronger spirit of cooperation
among the various branches of our in-
dustry. Unfortunately each branch of
the industry is eoncerned only with its
own problems, each feels that its own
burdens are heavy enough without giv-
ing any concern to the difficulties being
encountered by the other divisions. In
this, I believe, vill be found the true ex-
planation for much of the discontent
and criticism which has been more or
less general during the past few
months,

Patience and Cooperation Win

Business is a big complex machine
and unless every single part is function-
ing the whole machine is thrown out of
order. It is useless to attempt to operate
the machine until the necessary repairs
are made. A man is not in business for
any other purpose thau to make the
most of his own particular efforts and
if he would obtain the maximum results
he must realize that he is absolutely and
utterly dependent upon the coordinated
branches of the same industry. Much
has been said about the failure of the
old established methods of distribution
to function. It is ridieulous to imagine

. dreams and expeetations of the greates
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that these time proven methody are
worthless simply because they do po
seem to be working as well now as unge,
normal conditions., The present systen
has endured with profit and satisfuctio,
for so many years it is obviously ungf,
to think that the disrupted conditioy j
due to anything other than a temporary
disarrangement which, with patienee
and cooperation, can most assuredly |
corrected.

The United States the past few yean
has enjoyed a period of prosperity the
like of which goes beyond the wildest

dreamer. - We find ourselves at the enq
of 1920 and the beginning of 1921 aver.
aging for that period of unexampled
prosperity. Has it ever oceurred to yoy
that this world operated under a law of
averages, which is as immutable as the
law of gravitation? The only trouble
with the present situation is that no one
guessed it right.. Everyone knew that
the false prosperity which we were en-
joying could not last, hut no one ex.
pected the reaction so quickly.
Not Banks to Blame

It is uselens and absurd to blame the
reaction upon the banks. Other coun

tries had much more distressful experi.
(Continued on page 40.)

MLMBER OF
CONTAINER CLUB

Cartons, Caddies or Containers for the
Macaroni Manufacturers

Our organization and modern mills offer you the best availablé facilities for your packing
requirements. We make our own board, control extensive sources of supply and specialize in
high grade cartons and containers.

Give us an opportunity to submit our samples and
quotations the next time you are buying in cur
line. Our service is excellent.
is better than the average.

Our product

. r; T N T N T AT R TS
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HUMMEL & DOWNING CO.

Service Officest Chleago, Denver, Minneapolis, St. Louls
) Detr °l.‘ T oty ;

Three Modern 13= inch Macaroni Presses

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

Main Office and Works: Byvanch Shop:
156-166 Sixth Street, 180 Centre Street,
BROOKLYN, N.Y, U.S. A. NEW YORK, N.Y,, U.S. A.

Milwaukee, U. S. A.
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National Canners to Meet

The annual convention of the Nation-
al Canners association will be held Jan.
17-21, 1921, at Youngs Pier, Atlantic
City, and will be dedicated to the con-
sumer, The attendance is expected to
be about 5000.

Many noted men will address the gen-
eral sessions of the convention, among
them being Dr. Carl L. Alsberg, U. 8.
bureaun of chemistry; Dr, H. C. Taylor,
chief office of farm management and
farm economics, U.:S. department of
Agriculture; and Sceretary E. T. Mere-

dith of the Department of Agriculture -

will speak, other engagements permit-
ting. Among the speakers before the
economics section meetings will ‘be Dr.
Harvey W. Wiley of Washington, D, C.

French Alimentary Pastes

Some idea of what may be expected
in the way of competition of foreign
made alimentary paste products can be
gleaned from a study of conditions in
France where there has been a rapid
resumption of the manufacture of these
products for shipment to this country.

According to U. S, consular agents,
France exported not one pound of ali-

4 mentnry pastes m 1918 However in’
1919, the port of Havre alone reported‘_
goods to the value of $40,000 exported

1o the United States. While this is a
sma! r.inount considered in the light of

USE YOUR HEAD

A wnodpecker pecks
Out & great many specks
Of sawdust _
When building a hut

He works like a nigger
To make the hole bigger—
He's sore if
His cutter won'’t cut.

He doesn’t bother with plans
Of cheap artisans,
But there’s one thing
Can rightly be said:

The whole excavation
Has this explanation—
He builds it
. By
Using
" His
Head.
—Exchange.

..country : CoEE

ar year;, (

Yo, it s a true hnrbmgero! what may bg.

expeoted when' reuonstructwn and .
adjustment have been completed in that

.

. THERE WAB A RBABON q

; “Why are you in prmont" askcd a
visitor of a sad-looking inmate,
‘T married a new woman'’, replieg §

" the prisoner.’

“_W_'ellf - But they can’t put you iy
prison- for- that.’” :

“‘No.’’ And the prisoner sighed and
his ﬁngers gmgerly touched 'his fore.
head where it was still blue with

- bruises, ‘‘But I married a new woman

cand. the 'old woman I still had hearg

~about it, and. after she | seen’'me about it

. she had me ahoved in here on a charge §;

- of bigamy."’ Plttaburg Chronicle-Tele.
graph,

“If the boss calla_you down be grate.
ful; the probablhtlea are you should
have been ﬁred

_The man whb can, but doesn’t, must
give way to. the man who can't, but
tries.

class work.

qu1rements.

There are three requisites to be considered ip.'t.)'uying

1st Quality—Cartons which will help sell your goods.
2nd Service—Cartons when you want them. .
3rd Price—Cartons at the lowest price consistent w1th ﬁrst

Our cartons are made to comply with these requisites. 'Mai:a:oni and
Noodle Cartons are our specialty.

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

g EAl

The RlChal’dSOIl Taler.ng.',CO. 1

n 18 to 60 Hours!

! BAROZZ.I Prellmlnary Drier for

Long Paste

BAROZZI Flnlshing Dner for
! Long Paste

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.

1

2

3. Taking up of less floor space.
4. Prevents spoiling or souring.
5
6
7

Preservation of original bright
color of paste.

Preventing breakage.
Guarantee of a sanitary product.

The Barozzi Drying Machine and all im-

'provements thereon are fully protected.

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

Send for illustrated catalogue and estimate.

BAROZZ]
Drying Machine Co.

400 COLUMBUS AVENUE
San Francisco, Calif.
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“Confidence vs. Hysteria” -
(Continued from page 86.)

ences despite the fact that they were

not regulated by the .same banking

laws, Inasmuch as present conditions
are the result of the inflation of the past
few years is it not reasonable to view
the situation philosophically and opti-
mistically, not with reference to the past

- year of itself but rather contemplating

all of the recent years as a whole, then
the net result is very apt to be much
more pleasant to contemplate?

Another helpful thought is to ask
Yyourself whether it was reasonable to
expect, that we in this country should
have been left in the undisturbed posses-
sion of great wealth which had been ac-
quired as-a result of the awful world

* war. Grant, if you will, that there was

nothing unmoral or in the slightest de-
gree wrong in American business profit-
ing to the fullest possible measure in the
opportunity which came to it unsought
and undesired ; there must, however, re-
main in the minds of all thinking men
the question as to whether or not it was
to be expected, or even perhaps desired,
to retain wealth acquired through the
horrible suffering of our fellowman.
This view may not be popular; it is, how-

ever, I firmly believe; the logic of Eéutyd:" !
reasoning when approached with the.

knowledge and belief that there is a
higher law—the law of Divine Provi-
dence—to which are amenable and sub-
servient all the natural laws.

Lend Encouragement

Wild and hysterical plans, ‘radical

ideas and. quack commercial remedies
have no place in the well ordered scheme

and plan of business under which we'

operate, and cannot help or relieve our
present necessities. Rather is it neces-
sary for everyone to lend encourage-
ment to the adoption of a more healthy

 spirit of constructive cooperation.

Let us get both feet back on the
ground, look our situation squarely in
the face and stop useless worry. Al-
ready there are positive indications of
a betterment. Food must be consumed
every day. Its purchase canndt be put
off until next year or next season as you
would put off the purchase of some

other commodities. Bad business condi-

tions will not enable people to exist on
empty stomachs. If goods have been
moving slowly from primary sources,
there must be a reason—perhaps several
reasons. I am prompted to believe that
much of our present trouble is due to
the fact that there has been a far great-

or hidden'ﬁubply of food than Mlyoﬁe
imagined. Human . nature is humay
nature and self preservation is the

\ / Vi Airat { _l‘.."
Bup. @\t

law of nature, It is reasonable to
pose, however, that the reserve stocks
are, or are about to be, exhausted, With
anything like a resumption of norma)
economic conditions, the jobbers ang re-
tailers will once again carry reasonah],
stocks, = - P
Rainbow of Promise ;
Calm, cool headed and hard headed [ ¢
common sense, devoid of every vestige |
of hysterical impulse, is the needeg

. panacea for today’s problems. Ty,

country is'beyond question readjusting
itself to a basis from which it is safe to [§ /
predict it will go forward into a period
of real prosperity. When we are safely
embarked uponthat pleasant voyage, :
today’s troubles will be forgotten and|f |
we will have cause to rejoice that w |
did not despair. ‘We will have even|
greater reason. to rejoice if we will im. |
prove our present opportunity by pre-§ .

paring to take full advantage of our pos.

sibilities and be ready to embark the
minute the storm of business depression
subsides.  Even now, perhaps, the rain.

bow of prosperity is forming and right

soon will its welcoming rays bid us to
be on our happy way.
& S

' Mixer.

Just the RIGHT SIZE, the RIGHT KIND of a Mixer for you at the RIGHT PRICE,

Made in any size with capacity from one to six barrels as best suits t;he reqﬁireme‘nts of your plant.

A CHAMPION MIXER drives awa
flour handling outfits of all sizes.‘

: Ask for our literature and our price.

CHAMPION MACHINERY CO. - -

Champion Mixer

Guarantees Depeﬁdlbl_e Service at Small Cost

This is the main consideration of successful Maca-
roni Manufacturersin deciding on plant equipment.

Its armrs insure perfect and efficient mix-
ing and un‘formity of product.

The Agitator is made of steel and will last
indefinitely . :

Motor safely attached directly beneath

y all mixing worries. We also speciaiize in building autqmatic

. Peters Package Machinery

For the production of sanitaryand pro-
tective packages, in any size required,

 for food products and the like.

Produced by Peters Package Machinery
at the rate of 40 per minute.

Package Your Goods
as They Should Be

Aep|O MATTER how perfect the quality
|"N| of your product when it passes your
(2 &} final inspection before packing, un-
%7l less it retains its original goodness

and measures up to the standard of
the housewife, it never will be successful.

Upon its quick turnover depends the success
of your product. Every dealer knows that
it is comparatively easy to sell a food article
: once, but upon the goodness and cleanliness
The Forming and Lining Mackine of the goods depends the second sale.
Space omﬁitm o feet. Weight, 1000 1bs,

r 44 H. P Housewives and dealers from coast to coast
, 1§ H. P.

know the Peters Package. Built to exclude
moisture, dust and odors, this distinctive
package can be produced with Peters Pack-
age Machinery more rapidly and at less cost
than any other type of container.

Let us tell you more about Peters Packages.

PETERS MACHINERY CO.
209 South La Salle Street

CHICAGO
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Germany Food Production

According to report from Berlin to
the Liverpool Daily Post, the food posi-
tion in Germany is desperate. The food
minister has made appeal to agrarians
and others to help fend off the ap-
proaching disaster, and it appears he
has stated there is a deficit of nearly 3,-
000,000 tons, of wheat, of which 1,000,
000 tons have been already imported.
We are of opinion that the quantities

nientioned refer to bread grain, that is, '

wheat, rye and barley, for we do not
think for one moment that Germany
would contemplate import of some 112,-
000,000 bushels of wheat for this sea-
son. The home wheat crop is 88,000,
000 bu., and if 112,000,000 bu. were im-
ported the supply of wheat per head
would be greater than in prewar times.
Agrarians are stated to be holding up
supplies of grain and potatoes for cattle
food. It is asserted that the financial
position is desperately bad and we can
well believe this seeing that the ex-
change value of the German mark is
still only about 1d, but at the same time

it is well known that the Germans have
been voting big sums of money to the
former kaiser and the government is
spending freely in many other direc-
tions, It seenis certain that if the needed
supplies of foreign grain are to be ob-
tained some drastic financial measures
will have to be introduced.

Durum Crop Valuable

In his annual report to the president,
E. T. Meredith, secretary of the Depart-
ment of Agriculture, reviewed the
wonderful results attained through re-
search for and introduction, acclima-
tization, and adaptation ‘of new crop
plants that have added millions to the
agricultural and business interests of
the country. Among other crops that
have been extensively grown, he men-

tions that of durum wheat, which was

introduced by the department in 1889
with seed obtained from Russia, This
foodstuff so essential in the manufac-
ture of high grade alimentary paste
products proved a blessing to.the semi-
arid regions of the northwestern states

~where annual cr'opsfin excess of $50,.

000,000 are now produced.

Short Rice Crop in Italy

A, A, Osborn, secretary to the Ameri,
can commercial attache at Rome, r/§’
ports Italy is confronted with a dimiy.
ished rice crop this year, Sowing in
the chief rice districts of Lombardy ang§.
Piedmont was delayed for three weeks
by farm labor difficulties, and as a re.§.
sult when seeding was finally begun it
was done hastily and after inadequate
preparation of the soil. Accordingly
the domestic supply of riee in Italy, on
which much dependence is placed as a
staple food to supplement the macaroni
element in the people’s diet, will b
considerably straitened for the comingll
year, thus adding to the difficultics of
the food problem,

Itdlians Biggest Wileat Users |

Italy’s average yearly per capita con,|
sumption of wheat, including wheat
flour, during the years 1909 to 1913, in-

Company

CHICAGO

Manufacturers of

Fibre
Shipping
Containers

ik B Ca A e S F AR

cido

]
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lllincis Shipping Container

1302-1308 W. Division Street

Folding
Paper
Boxes

QUICK SERVICE on any
quantity FROM SMALL ,
LOTS TO CARLOADS. | | mea

'FOR SALE:

Two Elmes Horizontal Macaroni
Presses for fifteen inch dies. Complete
with operating valves, variable speed
drives, etc.’

Two Elmes motor driven Kneaders
with ninety-one inch pans, eleven and
one-half inches deep.

Two Elmes Flour _.Mixera.

‘These machines are new, having never
been used and are offered at an at-
tractive price. .

ADDRESS AG
re of Macaroni Journal
BRAIDWOOD - '~ i 'IL

Paﬁl De Martini -

THE NEW MACARONI JOURNAL

L ! " LU T L

-

ﬁdthiné'-'Sﬁeakq Louder than Facts

De Martini Drying System

Imgroves the'QL'aIity and Eliminates Waste and Reduces the Cost of Prc_)duc-
tion, because it is NO lcnger necessary, to operate with the Wasteful Preliminary
~ drying and Unsanitary Damp Room process.

The System of Efficiency, Simplicity and Economy for the Practical Macaroni
Doctor to operate and create conditions required, Regulate and Control the Cure
(drying) as he desires, Regard'ess of Atmospheri¢ Conditions.

'More than 75 Macaroni Factories, ranging from the smallest to the largest in
the United States operate De Martini System.

If interested, state your dai'y production of long macaroni and drying floor
space, or no attention given.

No Catalogues issued.
No Agents.
Genuine only through direct communication.

Jamaica, New York

Sole owner of Sicignano Patent and DeMartini Patents.

The De Martini drying system is fully protected by United States Letters Patent -
ici tent March 7, 1016, De Martini Patents August 21, 1017, Aug. 20, 1918, Sept, 10, 1918, June 24, 1019, Other Patents Pending
RO PER . DA ¥ All infringements of said Patents wﬁl be vigorously prosecuted,

WARNING

IR

INVESTIGATION

of the menits of the

PURE DURUM WHEAT FLOUR

Manufactured by
LINCOLN MILLS

Lincoln, Neb.

‘May result in an improvement of the
Quality, Color and Flavor of your product.

-

Samples of Wheat and
: l""llo‘utl'J cheerfully furnished.
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clusive, was nearly 634 bu. The per
capita consumption in the United.States
during the same period was a little
more than 6 bu. The per capita con-
sumption in the United Kingdom was
approximately the same amount. Statis-
ticians compute that of the 634 bu. of
wheat consumed per cepita by the
Italian, mor: than one bushel is used in
the form of alimentary paste products,
in the consumption of which these pco-
ple lead the world. Before the war it
was figuréd that more than 50 lbs. of
macaroni, spaghetti, ete., was consumed
by every man, woman and child in that
Kingdom per year.

Wheat and Flour Control in
Rumania
A decree has been promulgated in

" Rumania, effective as from Nov. 1,

which has for its purpose control of
wheat and flour in that country, accord-
ing to the American agricultural trade
commissioner at London. By a min-
isterial decision the Rumanian flour
mills are now permitted to mill only
one quality of flour, which c!onsists of
the whole wheat excepting 239 husk
and 2% loss, leaving 75% ﬂour The
couneil of ministers has also decided

to take steps to immobilize the wheat

crop of the entire country, The measure,
if taken, will prevent any portion of the

wheat erop being moved from its pres-

ent place of storage or warchouse save
with ministerial authorization,

Rice Advcrtising Campaign

The Associated Rice Millers of Amer-
icu Nave instituted an extensive adver-
tising campaign on rice in an.effort to
increase its consumption. The market
for a considerable length of time has
been in a deplorable condition, Prices
to growers have been low and ecrops
throughout the United States very
large. In addition to this the growers
in the Orient have large surplus stocks
they are anxious to sell in the U. S.
The millers will endeavor to create a
slogan and place it in every grocery or
other store handling rice, of “‘Buy a
bag of rice.”

Output of Wheat in Alberta

Alberta produced 26,131,000 bushels
of wheat in 1919, 680,000 bushels of
which was winter wheat, The erop was
worth $53,000,000. This provinee main-
tains a high average of wheat produe-

tion, per acre, the general average fm..

the past 10 years being more thay g
bushels; The fertile Peace river valley
helps materially in creating this aver:
age. Both'oats and wheat from Alberta
make first class seed and much ig .
ported to .the United States for tip
purpose, Barley and rye are also ox.
tensively raised, principally for feed,
however:

Locusts Used as Food
Locusts are eaten in many countrieg
where they are roasted or fried in but.
ter. They are also preserved in brine

and often dried in the sun. - They thus

appear in the markets of Arabia, Sy ria,
Egypt and Mndngnscur and even are
exported as an article of commerce,

They are also candied and eaten as g ‘

delicacy in China.

Record Cargo Through Canal

<The largest -cargo of wheat ever

: shipped through the Panama canal was

recently sent from Seattle to Avon
mouth, Eng. The steamship Friesland,
a former German vessel now owned by
the British shipping controller, passed
through the Canal on Nov. 8 with a

“Start The New Year
RIGHT”—

SELECTED
AMBER DURUM

“Eimco” Mixers and Kneaders mean up-to-the-minute equip-
ment; the kind that i improves the quality of the products and reduces
productlon cost.

Ask ua for hullnlin M-101 and photographs.

The East Iron § Machine Co., Lima, Ohio. rui i

The Type DC Mixer

isaheavy built double blade mixer, made
in one bbl. and two bbl. sizes. It is
cquipped with our patented blades which
give a wonderfully quick mix and provide
just the right kneading action to produce
perfect doughs of absolute uniformity in
color, moisture and temperature. It is
used by leading manufacturers.

The Kneader you need
to knead the dough.

The “Eimco” is a big step ahead in
kneading efficiency. It is a very strong
machine, has scientifically designed rolls
and plow; scrapers at rolls to prevent the
-dough from climbing, and an excellent
lubricating system. It produces extra
fine doughs and runs as smooth .s a top.

BUHLER’S

Macarom Press

Laylng Table

Our Durum Semolina 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.
Superior raw materials for .
superior quality macaroni
products.

INCREASE your business

—use PENZA’S bronze
moulds with removable
pins. :: ] 1 £

Largest Builders in the
world of

MACHINERY

for manufacturing

Alimentary Paste
DON'T just say, ‘‘Bronze

TRADE MARK  Macaroni Moulds”, say,
“PENZA’S KLEAN-E-Z PATENT Remov-
able SPECIAL PINS”, which will assure
you SMOOTH, VELVETY and uniform
productsand consequent increased Sales.

The Macaroni is auto-
matically piled into Dry-
ing boxes and cut to
suitable length.

Specialty: Complete In-
stallations of Macaroni
plants.

The boxes are placed on
trucks and wheeled into
the BUHLER DRYERS.

The moulds are guaranteed for materials,
and excellency of worlxmmshi t.o8

WE ARE “AT YOUR SERVICE”

Fredenck Penza & Co.

. 285 Myrtle Avenue, BROOKLYN, N. Y.

Established 1860.

Writc or wire for samples and prices.

Sheffield-King Milling Co. |

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

Buhler Brothers
' ZW“.., Switzerland




cargo of 13,5616 long tons of whe\ai., or

488,320 bu. figured on the basis of 62
lbs. to & bushel. This is not only the
largest -cargo of wheat ever carried
through the canal, but it is also the
largest cargo of grain ever put aboard
one vessel in a Pacific coast port.

China’s Egg Trade Improved

The egg trade in China within recent
years has assumed a position of im-
portance, according to the American
consul at Tsinanfu. Shantung par-

ticularly supplies a heavy percentage of

- the eggs used in the preparation of
dried egg albumen and yolk. It is esti-
mated that Shantung province provides
about 1,000,000 eggs for the dried egg
industry daily during the spring of the
year, There are dried egg factories at
Tsinanfu, Tsining, Tsingtau, and at
various other points throughout the
province, some of them with modern
equipment. One of the largest factories
in Tsinanfu has facilities for handling
from 20,000 to 30,000 eggs a day during
the principal season, requiring a force
of from 200 to 300 employes. The ex-
port of egg albumen through Tsintau in
1919 amounted to 535,600 lbs., and of
egg yolk, 1,442,533 lbs. In 1913 the
egg albumen exported from Tsingtau
amounted to 215,600 lbs., and the egg
yolk, 1,201,200 1bs. These statistics take
no accouut of the products shipped out
of the province by other routes. '

Early Crop Hoped For

New Zealand will be forced to use
next year’s supply of wheat as soon as
it can be put on the market, according
to the American consul at Auckland.
The chairman of the New Zealand
Board of Trade has announced that if
the country has an early harvest there
will be plenty of wheat on hand to
carry over but if the harvest is late
there may be a slight shortage. The
consul says that the supply at any rate
will fall from 1,000,000 to 2000000 bu.
below what is needed.

New Hardy Wheat

'As a result of experiments carried
on by the field husbandry department
of the Manitoba agricultural college, a
new wheat is said to have been pro-
duced which it is expected will find a
place in the far north, There are im-

mense areas of rich land in northwest-:| .

- ‘e/n Canada which can be turned

been dxscovered thnt wﬂl mature ina’

short, season, - ' a greater oonmmptlon of macam

products.

A good Resolution—Resolved, that I
will subscribe for my trade paper as
the proper way of sturtmg off my ]921
business.

"Have you pmd your nubacnptu,n fo
1921! 3

Cultivate the habit of remlmg The

soee New Macarom Joumal monthlv

Make it plain to oven;hody

4

WAI.DORF COVTAIN ERS
THE PACKERS RIGHT HAND MAN

'ASK THE MEN WHO USE THEM"

CARTON AND commmk
- SPECIALISTS

MANUFACTURING _
CARTONS. CORRUGATED AND SOLID FIBRE SHIPPING COHWNERS

OUR OWN PAPER STOCK 4
PLANT.- OUR OWN
BOX BOARD MILL

DAILY CAPACITY (53 TONS -
OUR OWN MFG.PLANT °

: THE~I.ARGI3TCOMPLETE
" PLANTIN THE U.S.

WALDORF PAPER PRODUCTS CO.
ST. PAUL, MINNESOTA 7

"THE WALDORF DAILY PLAN - PRODUCE THE BEST. THAT MORTALS CAN"

Liberty Tape - for N
better service

IBERTY TAPE is not an ordlnnry sealing tnpc
: It is made of the strongest, most durable
Kraft paper, adapted to quick, easy handling.
It -holds cartons-in a tough,-vise-like grip ; and it
- gives support where the strain is greatest. -
Printed Liberty Tape Is a medium for valuable advertis-
ing, It ﬂ:‘)mts your name or trade mark at intervala on’.
‘y{mr ghipping casés,  Let us aubmlt color estimates and
designs. 5
LIBERTY | I’APER COMI’ANY '
5? Vanderbilt Ave., N. Y. C. “Mills: Ballows Falls, Vt.

mnnnmlmmmmmmmnnummmmn;

AR T T TR

Look
for the
trademark.-

Ay
CORRUGATED FIBRE BOARD BOXES

Use
TRIPLE TAPE
CORNERS.

SOLID FIBRE CONTAINERS

The shock absorbing cushion in’the’ "corrupated:fibre box protects the contents of the box.

General Officess CONWAY BUILDING, CHICAGO

Factories:

Chicago, Cleveland, Anderson, Ind., Fairmont, W. Va., Kokomo, Ind.

WE OPERATE OUR OWN BOXBOARD AND STRAWBJARD MILLS

1
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f BAY STATE

DURUM WHEAT

SEMOLINA

QUALITY
COLOR
UNIFORMITY
CLEARNESS

WIRE OR WRITE FOR SAMPLES AND PRICES.

BAY STATE MILLING Co.

MANUFACTURERS OF

DuroM -FLOUR

DAILY CAPACITY 1000 BARRELS

WINONA, MINNESOTA
[T 'iillllllllllll!llllllll|lll|lll|llllllllmllllllllllllllll T

sl

Charles Boldt
Paper Mills

manufacture labels, corrugated
and solid fibre shipping cases.
We operate two large paper
machines in connection with our
Box Department, thereby assur-
ing prompt delivery on your
shipping cases and uniform
quality in both color and test.
Let us figure on your require-
ments.
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CINCINNATI, OHIO
| i

The Dies
of no

Regret

2342 Atlantic Ave., Corner Eastern Parkway

Brooklyn, N. Y.

American Macaroni Dies, Inc.

LIEET
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The New Macaroni ]oumal "

(Successor of the Old Journal—founded by Fred {

er of Cleveland, O., in 1903)
A Publication to Advance the American Maca-
ronl Industry

Published Monthly by the Natlonal Macaronl

Manufacturers Assoclation
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SPECIAL NOTICE

COMMUNICATIONS:— The Editor sollcits
news and articles of Interest to the Macaronl
Industry., All matters intended for publication
must reach the Edltorial Office, Braldwood, Ill.,
no later than Fifth Day of Month.

The NEW MACARONI JOURNAL auumu no
responsibility for views or opinions expressed
by contributors, and will not knowingly adver-
tise .irresponsible or untrustworthy conocerns.

The publishers of the New Macaron! Journal
reserve the right to reject any matter furnished
elther for the advertising or reading columns.

REMITTANCES:—Make all checks or drafts
payable to the order of the National Macaroni
Manufacturers Assoclation,

ADVERTISING RATES
Display Advertising - - Rates on Application
Want Ads - - = = Five Cents per Word

ABSOCIATION OFFICERS

President
Minneapolis, Mln
BEN F. HUESTIS - - First Vice President
Harbor Beach, Mich.
LEON G. TUJAGUE - - B8econd Vice Pres,
New Orleans, La.
M. J. DONNA -

Bmm;voo&. .
FRED BECKER
Clevaland Ohlo
EXECUTIVE COMMITTEE
F. W, FOULDS . - - Chlcago, mn.
C, F. MUELLEFI, JR - Jersey City, N, J.
H. D. ROS - - Braldwood, Il

Secretary

= Treasurer

Vol. II January 15, 1921 No. 9

Queries and Answers

Macaroni Or Paste?

“Why do people in the east call them-
selves Macaroni Manufacturers?’’ This
is a question asked by the owner of the
Pacific Macaroni Co. of Los Angeles.
He argues as follows: ‘‘This is a mis-
nomer. They are really Alimentary
Paste Manufacturers, We should be
called the Pacific Paste Co. and not the
Pacifiec Macaroni Co. but are compelled
to bow deference to eastern methods
and ideas because nobody lives in this
end of the state but casterners or de-
seendants of such, Up north, the fac-
tories are paste manufactories. Maca-

roni ia only ONE of & hundred dii!oren
styles of paste made and practically the -
‘Why not call our- |

least eaten of all. :
selves SPAGHETTI companies! ~As
there are about two pounds of spaghetti

eaten throughout the world for every -

pound of macaroni. Because a fruit
company sells apples as well as a num-
ber of other kinds of fruit, a company
would not be. called the Pacific ‘Apple
Co., but rather the Pacific Fruit Co.
Answer. No answer is necessary but

the opinions of manufacturers would at’

least be interesting.

Help! Help!

- Question:
information on the macaroni and spa-
ghetti situation?’’ asks a New York ad-
vertising agency. ‘‘The macaroni ac-
count we have in mind is not now ad-

vertising but may become an adver-

tiser should the facts warrant,”’

The following are some of tho ques-
tions that come to mind, ;

1. ‘How many brands are in the ‘mar.
ket and which are the leaders?

2. Approximately what is the an-
nual sales volume of all brands? |

3. What secctions of the TUnited
States are the heaviést users of maec-
aroni and spaghetti?

4. Is there a larger consumption of
macaroni than spaghetti or vice versa!

5. What are the retail prices and
sizes or weights? '

6. What margin of profit does the
manufacturer usually allow the whole-

saler! The wholesaler to the retailery -

7. What form of advertising and

sales cooperation do the wholesalers and ;

retailers prefer?

8. What seems to be the distinetive

feature, from the standpoint of the
article itself as well as the sales and
advertising policy, that may account

for the success.of the leader in thls' :

field
9. How many wholesale grocery
houses are there in each of the states?
10. How many retail grocers are
there in each of the states? A
Any help you can gno us will be’ very
much apprecmto(

‘‘Can you give us some

“L We have no’ record ot'numher 0
names of brands. Leaders in one 8

tion of the country are sometimes trs 8

ers in other sections,

2. Annual sales volume appm1
mately $50,000,000.

3. The densely populated €osmopol;

'tan districts,

3 Macnrom oonsumpt:on lead

h closely followed by spaghetti ang sho

cuts,
5. The retail pnce varies with qual-

ity. Bulk goods usually sold in 1.,

or 20-1b, boxes and package goodg in
cartons of from 8 to 16 oz.

6. “We do not know.

7. Opinions vary.

8. Qoo.li_ty ‘and consistent education.
al advertising. .-
- i

Laboratory Subscriptions
Dr. B. R. Jacobs, director of the Na

.tional ‘Cereal Products Laboratory -
. .»"'Washington; D. C reports relative tof’

subscriptions for the maintenance of the
macaroni laboratory as follows:

Previonsly reported ..........., $7,608

A, Goodman & Son, New York

19211

Complete Macaroni
: ‘Plant

Machinery and EquipmentAll
New. In use less than one
year. . Located in. city of
120, 000 people, with no local
competition.

Capacity 20 barrels daily.
CHARLES VALLONE

: 37 Alsace Ave. Bi.iffu,lo,.N- Y.

DETACH AND MAIL ‘THIS SLIP.
To M. J. Donna, Secretary, P. O. Drawer No. 1, Braidwood, III.
Inclosed find check for $1.50 for one year's subscnptmn fp’ The. New Macamm Joumal

experiment with substitutes when it is a universally
acknowledged fact that the only safe and sure way to
transport macaroni is in a wooden box.

One of our specialties is shooks for macaroni boxes,
and we shall be more than glad to quote on your re-
quirements promptly upon receipt of specifications.

Do some business with us so that we will both make
a llttle more money

ANDERSON-TULLY CO.

MEMPHIS, TENN.

Have you pmd your subscnptmn fo

FOR SALE |

_ NEW YORK OFFICE:
 PHILADELPHIA omca 458 Bourse Bldg.

Discriminating Manufacturers

Hourglass

PURE DURUM SEMOLINA AND FLOUR
: RUNS UNIFORM AND SHARP

Quality and Service Guaranteed

DULUTH SUPERIOR MILLING CO.
| Main Officce DULUTH, MINN |

BUFFALO OFFICE: BOSTON OFFICE:
31 Dun Building 88 Broad Street

PORT HURON, MICH. OFFICE, 19 White Block
e CHICAGO OFFICE. ]' P Cra.ugle, 14 E. Jaokson Blvd.

Write or. Wire for Samples and Prices

F 7 Produce Exchange-
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Patents and Trade .Mtjlrks

Prince -

Application of the Prince Macaroni
Mfg. Co. of Boston. for use of the word
“Prince’
macaroni products was acted upon fa-
vorably by the U. 8. Patent Office.
Rights were granted and published
Nov. 30, 1920. The company claims use
of this trade mark since Deec. 14, 1912,

Fortune

The U. S. patent office un Dec. T,
1920, granted the Fortune Products Co,
of Chicago exclusive use of the word
‘‘Fortune’’ on its macaroni, spaghetti,
vermicelli and noodles. Application
was made Jan. 31, 1920, nnd claimed
use prior to that tlme

Lincoln Brand Macaroni
Registration was made on Dec. 7,
1920, of the title ‘‘Lincoln Brand Mac-
aroni’’ for use on macaroni products,
by Peter Rossi & Sons, Braidwood, Il
£, 11 Mication for this title was filed Sept.
14, 1314,

Bona

The trade mark ‘‘Bona’’ was regis-
tered in the U, S. patent office Dec. 14,
1920, by the Dundas Food Products
Corp. of Philadelphia. Application was
made Dee, 22, 1919, and was published
Aug, 31, 1920. Company claims use
since Sept. 1, 1319,

Diana

The trade mark ‘‘Diana’’ was regis-
tered in the U. S. patent office Dec. 14,
1920, as one to be used exclusively by
the Modern Macaroni Mfg. Co. of
Brooklyn. Claim was filed June 29,
1920, published Aug. 31, 1920. The
company claims use of this trade mark
sinee Sept. 1, 1919,

Cultivate the habit of reading The:

New Macaroni Journal monthly.

as a trade mark for use on.

Teated Macarom Reclpea

For use by manufacturers, wholesalers

for mankind from' the vlewpolnt ot nutrl-
tion and economy.

and retaflers in popularizing use of maca- |
ronl, spaghetLl, ete., as the recognized food |

; Spaghetti and Ham®
One pound spaghetti, one-half cupful

of tomato soup, three tablespoons' but-

ter, two tablespoonfuls flour, one onion
minced, beef extract or beef stock, salt

and pepper, one cupful cold, chopped
boiled ham. Cook and drain spaghetti. -

Cook the onion in melted butter, add

flour and cook smooth; add one-half’

cupful .of beef stock (or broth made
from extract of beef and one-half cup-
ful of boiling water) and one-half cup-
ful of tomato soup. 'Stir and cook until

boiling, add grated cheese (if liked) -

flour. mixed with cold wutcr

e cupful of uold-*-bmled ham‘

chopped- fine, Add the ‘spaghetti and
send to table ataammg hot in the casge.

role dish.
;Italian 'I'oma.to 8auce

2 cupfuls tomuto

Y5 cupfuls finely cut onion.

1% cupfuls cut green pepper.

1% cupfuls cut carrots.

14 cupfuls cut turnips,

4 tablespoonfuls butter,

2 tablespoonfuls flour.

2 tablespoonfuls salt,

Add'1 flake garlic.: ‘.

Cook  vegetables, . except tomato, iy
butter in frying pan until tender. Adq T
tomato and salt.” Cook 5 minutes, Pyt
through strainer, return to fire, add

Bml ]
min utes

BUSINESS CARDS

THEO. S. BANKS

NEW YORK STATE REPRESENTATIVE

for

Yerxa, Andrews & Thurston, Inc.
Minneapolis, Minnesota

DURUM SEMOLINA

Office: Dun Bldg., Buffalo, N. Y.
Phone—Seneca 4226 :

GEO. A. ZABRISKIE
; 123 Producs Exchange
NEW YORK CITY
Tclq!llono 6617 Broad

DISTRIBUTIII OF

Plllsbury s Durum Products

in Greater New York dnd vicinity.

P. Pastene & Co. lnc.,.

ESTABLISHED ‘ll'l'l

Manufacturers Representatives
Exporters of Alimentary Pastes

Phone 1261 Franklin
152 Frinklﬁ: St.

NEW YORK |

Coumell' In Trade-Mark Matters

In Practice ﬂlnt.';a 1902
Write for “PRACTICAL POINTS"

Edward W. Holmes
PATENT ATTORNEY
918 F. Street Washington, D. C.

Keep your name and busi-
ness before the Macaroni
Manufacturers of United

Statesand Canadathrough

Space on this page.

use of BUSINESS CARD |

ATTENTION
~ This Space
Is For Sale
Inquire for Rates

‘New Macaroni Journal -
Vi P.'O, Drawer No. 14 -0

Speclallzmg in Macarom |
_Shoolm Prompt Local or
| Carload Shlpments

John J. Cavagnaro

Engineer and Machinist

Harrison,

Specialty of

MACARONI MACHINERY
since 1881

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

THE VALUE

You place on your product is best
evidenced by 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

Manufactured by

DOWNING BOX COMPANY

MILWAUKEE WISCONSIN

i
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Pillsbury’s Durum Products

Leading macaroni manufacturers endorse
Pillsbury’s Durum Products.

You will find that the best-known, best-
selling brands of macaroni are made from
the highest grades of durum wheat—such
as Pillsbury uses exclusively.

Pillsbury’s Semolina No. 2 and Durum
Fancy Patent Flour are favorites with lead-
ing manufacturers everywhere.

If you want durum flours and semolinas which will
produce a superior quality of batter, always uniform,

ask the Pillsbury man, or get in touc w1th our
nearest branch.
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Pillsbury’s Semolina No. 2
Pillsbury’s Medium Semolina Pillsbury’s Durum Fancy Patent
Pillsbury’s Semolina No. 3 Pillsbury’s Durum Flours

La SEMOLINA No. 2 della P;Ilsbury e la Farina DURUM FANCY PATENT
ottenute esclusivamente dai migliori grani Durum, hanno tutto Io speciale favore delle

pin’ importanti Fabbriche Italo-Americane produttrici- delle piu’ accreditate marche di
maccheroni.

Se volete ottenere una quahta superiore di pasta, di tipo sempre costante, comumcate colla :
nostra Succursale piu’ vicina ed il nostro Rappresenume sara’ subito da voi per spiegarvi i
magnifici risultati che si ottengono usando i nostri prodotti.

Pillsbury Flour Mills Company

Minneapolis, Minn.

BRANCH OFFICES: :

Chicago Los Angcles l‘hlhdelphln
Cincinnati Milwaukee : Pittsburgh
Cleveland New Haven Portland .
Detrolt New York

Indianapolis :

Jacksonville
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