]
5

O A

i

e S i L .l

e e s e i

THE NEW
MACARONI
JOURNAL !

Vol. 2, No. 10

February 15,
1921

RS
i

. ol B

PR AE BYRRIRIENASE



A Monthly Publication
_ Devofed o lhe Inleresls of

8
4
¥

'} A

i )

| o b

W'y §

¢ ¥
(

s b

b

1

._.._\_
¥ - S
¥

G T, a3 e o oo S A A i i

=

13 L

e e

e

'-td:‘.l-.

! s

= =

t
s 5
W f

[

o ’ R o S LT 4 i 3
i -

e PEeeT=ary eyt " » e e IR g :
P i’ & 'l ‘ a

_ (.t




> 3
; I A ot
T T e S S T

4
P
o
i
|
A
.:.‘;‘
i
il
¥
e |
o
]

“Sam, I notice

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-
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.

the lowest possible level, and eliminate’

tampering with shipments.- When proper-
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
drciding upon the proper size and style, the more
satisfactory the final result will be. We maintain a
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.

O. B. ANDREWS CO., Box 303M, Chattanooga, Tenn.

Cartons and Shipping Containers fdr the Macaroni 1'rade

Chattanooga
Tennessee

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

Division Rales Offires in tha principal cities of ths Uniled Statss,

T

. Sell Idén‘titYIW‘ith Sour Goods

i Put all' the qualit- in tiie world on the inside of a package —

~ and if you don’t dress the outside of it attractively, you lose

- sales. For identity, design must count one hundred per cent

—and that’s the sort of package we turn out here at Color-

2 Printmg Headquarters in large lots or sraall.

_ , _Tlhe' pr_iﬁ_w. conSid;ara!ion is selling-force, conveyed in
. graphic pictures, well chosen colors, and production methods
‘as modern as your morning paper. That’s why U. S. labels

- and folding boxes are targets for the eye on a grocer’s shelf.

Buy identity here for your packages. The price will be right.

We. invent tradenames and design trademarks. And we
- search titles of old ones. Our trademark bureau contains

/730,000 trademarks registered and unregistered. Without

- charge, our customers may quickly ascertain whether or not
any contemplated deviec car he registered, at a saving of

~ lime and money, and often avoiding troublesome and costly

litigation. ‘

THE UNITED STATES 1 KINTING AND LITHOGRAPH COMPANY
o B ~ 8 Beect Siveet, Cincinnati

.



TR w; qwm; '-vrg w‘x

%2 gee e ; 'I HE NEW MACARONT ]OU NA’L SRR
b ' | e

;;. ‘u‘.e}' 4«1;\ \.

ey Sl o, "N W& MACARONI JOURNAL

Feid Uy 9 Iy

S ————

('()&V T uumuum;q“l'.io—l.& %ﬁ%m“ﬂgézﬂem '

\ 5
|Ey Bias i
£ 9 ¢ \
iy KUY
) it |
H 1 ¥ & i '
| X | I
v !
IR EE . 3
o Beg /]
" i I 3 e
{ B4 § i r
A : o ; o
; Py g . v .
G bR ‘ 0%
g =’ .
- b R :
&)1 4 ¥ L .
4 v e M \
I 91 AL
d « ".‘
[ el &
v B ¥
58
{ ‘< ¥
. v i
¢
at B
‘
‘

F OLDING PAPER BOXES

ARE KNOWN AND RECOGNIZED THROUGHOUT
. THE TRADE FOR

QUALITY

N

Noodle Manafdctu_rers.’ :
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| : Quality like blood tells in the long run.

. You can advertise all you want, send out all the salesmen you
can employ, but unless the quality is there to back up those efforts,
you eventually will lose out.

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

That's why we are always trying to make each order a little better
than the pre\nous one.

Your inquiries solicited.
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< SPRAY process YOLK. Fresh- Selected W‘hol'e\

Immediately Soluble, Eggs Dried in' their En-
Dependable, Dark Color firety-_-—FulI Egg Value;

—always Uniform. Of- : : X
fered to you in original Perfect Results—Origi-

cases. ' nal Cases as Iraported. .
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If you are not regularly getting our color suggestion cards write us at once.-

THE GLOBE FOLDING BOX COMPANY

CINCINNATI, OHIO

—

SAMPLES AT YOUR COMMAND
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LOS ANGELES ~ BOSTON  CHICAGO  TORONTO
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i [l AL e - | ) ROTECTION in transit ERE H & D Boxes
DURUM WI.HEAT \ P [ ; ey for his extremely fragile 1 1 solved the packing _
A i L ROl -~ products was obviously problem for a manu- .
MILLERS V- 57 - RRULEANS_J RULNII  cssential to this manufac- facturer of heavy alundum ==
e R i et L 1A ‘ BN : R T = turer.. Specially construct- grinding wheels. These 7
e e e e e e e : E R 3 | 5, ed H & D boxes are now wheels are packed and ahlp-
St. Paul o an. C B S 1l safeguarding all  his ship-

ments.
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Better Packing r Every Product

ROM containers and packing for fragile glass-
ware to sturdy boxes for heavy alundum

- o 4 g R A RS ' grinding wheels, suggests the great range of
SEMOLINA o At e : s ' packing requirements so successfully covered by
oS BABRA NLTR . En "H & D Corrugated Fibre Board Packing

R e e : SRl Materials.

: T ﬁ'om Sl SR B Rl Al ‘ e TS ' Each of the products above, presented a packing

‘ X R e : problem widely different from the other; yet the

DURUM WHE AT , : oy : manufacturers of both articles declare the H (& D

; () , ' 53 i ' way of packing their respective products, the most
R ' iy i - economical and safest_.method ever employed.

e G ' Economically, Hinde & Dauch Corrugated

Quallty : i . e ; Fibre Board Boxes, Containers and Auxiliary
o i ESik ‘ Materials are unequalled and there is rio reason-

able packing requirement that they cannot suc-

Guaranteed ' _ : i cessfully meet.

Let us show you how satisfactorily your packing
needs can be served with H @& D boxes, containers,
tubes, pads, and partitions. Send us collect, a typ-
‘ 5 : / ity : S , ical sample shipment of your products, and our
Ask for Samples e ' anR - special service department will return them to you

. : o ‘ i repaid, packed in a made-to-fit H (& D Box.
and Delwered Pr 'ce'? {ud : ek %l?g isa If)ree demonstratmn and places you under
no obligation.

Cap ital Clty Ml“mg & Gram Comp .'y‘ t 71 T INDE &D AHPAP

220 Water treet | Sandusky, O

_ST. PAUL, MINNEso*A* RO — T
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P BRANCHES
HOME OFFICE 4 L it i1 - 90N NEW YORK CITY

AND FACTORY  Afwiz e e 516 Fifth Avenue
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DESIGNERS-PRINTERS FIBRE SHIPPING CASES
MAKERS FOLDING PAPER BOXES ° SPECIALTY PAPER PACKAGES

Manufacturers of

MACARONIL, SPAGHETTI AND
NOODLE CARTONS

Of Superior Quality, Artistically Designed to of BT e
Sell Your Product & - 2 Me dl u m Q

Our Excel-all and Perfection Caddies are the ideal containers § C O a r, S e
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
conta:ner.

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

WASHBURN CRO SBY CO

Ours is one of the best equipped, most modern and up-to- MINNE APOLIS MINN

date plants in the country. Our service is unexcelled and
the superior quality of our products enables us to keep in front.

Write for Samples and Prices

PERFECTION BLIND CADDY
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For Macaroni and Noodles

Unequalled in Color and Strength

_ YERXA, ANDREWS & THURSTON §
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National Window Display Week

The Lenten. Season of 1921, coming as it docs so clogely
on the heeis of the worst slump cver experienced by manufae-
turers of alimentary pastes, offers an opportunity for in-
crensed business that should be taken advantage of to a far
greater extent this year than ever before attempted by the in-

" dustry.

All will agree that conditions warrant consistent concerted
getion as well as individual initiative,

For forty days, a large percentage of the American house-
wives will be worrying about what to prepare in the way of
tasty meals for the houschold and still provide the variety
that is welcomed at this season.

Alimentary paste prdduets are ideal for Lent. To a
greater or a lesser degree housewives know of the food value
and tastiness 6£'macamni, spaghetti and noodles as a food.

{ But unless reminded in season through gentle hints and sug-
| gestive recipes by those most directly interested, the manu-

facturers, the distributers and the retailers, this food will not
be served necarly as often as it should be. As a hint is
probably all that i& necessary, unite in giving it in an impres-
sive and suggestive manner.

Lent began February 9. and ends Easter Sunday, March
27. Proper publicity should lead to the use of one or another
of our products at practically every big meal during these
six woeks. Should this be accomplished, what a wonderful
effcet it will have on the industry at this critical time.

To promote the sale of ‘alimentary paste products on the

¥ scale desired, we suggest that united efforts be made along

the following lines:
1. Advertise your purtlcular brands in national and sce-
tioual publications and in the local press.

2. Dictate interesting macaroni stories, interspersed with
recipes for use on the women’s page of widely read papers.

But what we particularly recommend is that manufac-

turers, distributers and retailers join in promoting a National
Window Display that will take in every groceLy window and
counter in the country This can be put over at a very nomi-
nrl expense; _ 3
. For instance, package goods marufacturers should suggest
hat' use bo made of their packages in appropriate displays,

), pd if necessary loan a sufficient number of empty cartons

r this pm-poae,. e 5
uf tm'nrl should. encourage- dmplay of

formations. For this display, use all kinds of macaroni, spa-
ghetti, short cuts, noodles in ull the various assorted sizes,
shapes, ete. Arrange them in a way sure to attract the con-
sumer, the passerby, in fact every one who sces the display,
with the prime idea of creatmg in them a longing for this
particular food.

Advise those putting on this display to show such foods
as naturally accompany these products, such as tomato

pastes, macaroni sauces, cheese, ete. Then on making a sale

of alimentary pastes the retailer will have sold two or more
articles instead of one.

The effectiveness of these displays can be augmented by
liberal use of window cards, deseriptive literature, suggestive
récipes and other advertising matter. Its attractivencss is
limited only by the amount of money a firm or individual ap-
propriates for this particular effort, and the enthusinsm with
which this suggestion is greeted by the retailer.

The real big macaroni and spaghetti week of the Lenten
Season iy unquestionably HOLY WEEK. Why not make
them ALL BIG WEEKS? It can be done and it will be done
in manylocalitics. 'Why not in all?

The week beginning February 27 has been recommended
as the National Window Display Week. It is most suitable,
being the mid-scason week of Lent, and should be made usc
of to the very utmost along the lines suggested here. Any
other week during the season will do, so firms that find it
impractical to put on this display at that time should do so
as soon after as possible,

A nation wide display of our produets in every grocery
window! What a wonderful impetus this would give our
sales! What a valuable amount of publicity it would give
our products!

A general nation wide use of every retailer's window in
the country duting one or two weeks in Lent would prove a
boon to the entire industry and is certain to reseue it from
the slough of depression in which it has been floundering for
the past six weeks.

Here's your opportunity. To grasp it means inereascd
business. To negleet it means continued glooni.

I+t manufacturers, distr'buters, salesmen and retailers
unite in putting over this National Window Display of Maca-.
roni produets, whose benefits will be immediate, and thereby
gain the everlasting gratitude of the American housewives
whose meal-worries you will thus lighten.

Get busy on this suggestion immediately.

- Remember National Window Display Week, Feb. 27-

Mnrch b.

"t overlook Holy Week,
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ARE YOU WORKING FOR A
HIGHER TARIFF?

By Geo. J. McGee of the
West Phila. Macaroni Mfg, Co.

Macaroni manufacturers have been
in a quandary for some time about
business conditions, which may be only
temporary, but we cannot overlook the
fact that profits have narrowed consid-
erably or disappeared entirely. Pres-
ent conditions are bad but the future
looks even darker, unless we are able
to convince the tariff commission that a
considerably higher tariff is absolutely
necessary to protect our industry.

I would like to ask each macaroni
manufacturer in the United States:
‘What have you done toward getting a
higher tarifft

Gentlemen, if you have heen careless
in this matter, it is not yet too late to
get to work. It does not matter whether
you are on the Atlantic coast or on the
Pacific coast or in the middle west;
think tariff, talk tariff on every oc-
casion where there is the sl:ghtest hope
of the seeds taking root, and do not
forget that increased tariff is the sal-
vation of the macaroni industry. Our

_ money, time and best efforts have been
expended freely to attain our present
standing. Is it possible that we are
not going to expend some effort now to
protect our business from foreign com-
petition?

We are aware that the New York
manufacturers are making a gallant
fight in this matter. Also that Dr.
Jacobs is working zealously at his
post in Washington, or wherever the
best interests of the cause car be
served. '

In Philadelphia, we are doing all we
can to arouse enthusiasm and believe
we are gaining momentum as we pro-
ceed, but so far we have not heard from
Boston, Cleveland, Chicago and other
sections. Surely, they are not neglect-
ing such an important matter. We can-
not shirk our responsibility nor shift
the burden to other shoulders, Each
and every one of us is duty hound to
fight individually and collectively, as
much as we are to look after the oper-
ation of our plants. If there is no addi-
tional tariff, it may not be necessary
to look after a plant. ;

It may be of interest to the trade
generally to know what we are doing
in' Philadelphia, We have formed a

adelphia Macaroni Manufacturers as-
sociation, to include all macaroni manu-
facturers in Philadelphia and surround-
‘ing points. It is our intention, when
the proper time comes, to address a let-
ter to each and every senator and
congressman in the United States in-
closing a copy of the brief submitted
to the ways and means committee at
Washington; to see those in our dis-
trict, where it is possible, We are
also writing to all mills grinding durum
wheat asking them to spread the word
among the farmers. We have assur-
ance from several millers of their
heartiest cooperation, as well as that
of some shook manufacturers.

‘We must not overlook the fact that
foreigners are anxiously waiting the
opportunity to get this business, which
rightfully belongs to us.

There are a great many thousand
men employed in the macaroni business
and if we are flooded with imported
goods it will add to the number of the
unemployed.

As you are all aware, we are asking a
duty of 3% cents per pound on maca-
roni and 4 cents per pound on noodles.
We have made this amount as low as
we felt it would be safe to do and com-
pete with foreign goods,

Let us all take a hand in this matter.

If we do not ask, we cannot hope to
receive,

SBELL AT FAIR PRICES
By Felix Colavecchio of the
Tows Macaroni Manufacturing Co.
Des Moines, Iowa

As practically all food commodities
are a little lower, people naturally think
that macaroni and spaghetti should fol-
low in price reduction. When semolina
sold for $13.50 to $14.50 per barrel,
some manufacturers flooded the market
with their product at as low a priée a8
$1.40 for two dozen 8-0z packages and
$1.75 for 20-1b. boxes branded pure sem-
olina, f. 0. b. Des Moines, Towa. Can
any one tell how they did it? No manu-
facturer could compete with such prices,
even though the dough used was of the
poorest grade of flour. Such cutthroat
competition docs only harm to the indus-
try and the sooner such business metir
ods are abolished, the better it will be
for the industry,

. If macaroni sold so low when semo-
lina was high, now that semolina is low-
er the people expect lower prices. Will
any manufacturer today be able to sell
lower than $1.75 per 20-Ibs. and $1.40

. Two weeks vacatlon....

- *'ghilling!

e i ﬁ‘it
e 'ﬂllll'y 15, 1921'

for two dozen -0z, package:
any profit? e .
Recently one of our local Dapers oqp
ried an ad announcing that - m‘\“;il;
chain store was selling fouy Package
of macaroni or spaghetti for 95, nnl.l
one package free. I am at g Jogg to .
derstand how a large manufacturer gy,

put up a package that contajng three %

ounces of egg noodle and four Olncey

of macaroni and make any moncy gt

this figure. It costs just as mycl to
pack an B-oz. package as a 3.oz pack.
age and the package and contginey of
that size cost just as much as the larger

ones. This js a great setback to the in-

dustry.

We put in our bid to supply our state
institutions and lost the business hecauge
Kansas and Nebraska firms bid 7c per
pound delivered. Are we in business to
lose money? If we are in business to
make money, why don’t we sell our pro-
ducts at a fair price. It is absolutely
necessary that we manufacturers rajse
our prices, to save ourselves and at the
same time put out a first class product,

As to the tariff on imported macaroni,
I am in favor of 10¢ per Ib.

Bolsheviki Working Days

A manufacturer who has had more
than his share of labor trouble the past
few years sends in a schedule said to
have been adopted by the bolsheviki
evarywliere, and wonders if the radicals
in his section of the country are not try-
ing to put this schedule into effect in his
plant-as follows:

Each year has......c.000ivvree... 365 days
If you sleep 8 hrs. a day, equals,... 122 "

—

This leaves.......ovveviveaenes. 243
If you rest 8 hrs. a day, equals..... 122
'l'hlsleaveé....................'. 121
There are 52 Sundays............. 52 “
This leaves. .. il o iaiiesens 63

If you have Baturday half holldays 26 "

This leaves....ocovrveennnnieee, 43 °
134 hrs. dally average for lunch,
Blckness, etc.....ovvnvevneneeeee 28 "

This leaves...

14 "
This 16aVeB....,ivesevseenasesss 1d8Y
This being LABOR DAY no one works.
“Figures do not lle, but sometimes liars
figure,” is an old saying, and the truth of it
we will leave to the judgment of the em:
ployer—Ex. ' '
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Message to Retail Grocer

Macaroni Manufacturer Shows in Cold Figures How Merchant Should Reap Profit and Increase
Sales Volume By Asserting Right to Furnish Basic Food For Family Dinner.

By James T, Williams, President National Macaroni Manufacturers Association, at Twenty-fifth Annual Convention of Min.
nesota Retail Grocers and General Merchants Association, in St. Paul,

It is undoubtedly needless for me to
tell you how pleased I am to appear be-
fore this convention both as a private
individual and as president of the Na-
tional Macaroni Manufacturers associa-
tion. You no doubt all realize the ex-
tent of the personal pleasure I feel in
coming before you due to my iong and
intimate conneetion with your associa-
tion. The recollection of my relations
with your members and the very pleas-
ant connections I have had with your
organization are among the most cher-
ished memories of my life.

As president of the National Macaroni
Manufacturers association I want to ex-
tent to you the hearty greetings of my-
self and fellow manufacturers through-
out the United States.

Will Stimulate Sales

The macaroni industry has grown to
be quite a factor in American business.
We manufacturers feel, however, that a
better understanding of the value of
macaroni as-a food ; its place in the diet
of the average family ; the opportunities
it offers as a business builder and busi-
ness getter for you will not only stimu-
late this‘industry but be of great advan-
tage to the retail grocer as a profit pro-
ducer of great value.

Let me here remark that I believe that
I have a real message which I think will
be interesting and profitable not only to
the retail grocers of Minnesota but to
the retail groeers of the entire country.

Speaking as Former Grocer

Having myself served as a retail gro-
cer for several years I had an opportun-
ity to learn that the retail grocers, like
all other business men, are sceking in-
formation and striving for ideas which
will enable them to develop and increase
their business. -

So I am going to tell you something
about the food macaroni in terms of
profit to you.

Let me remind you that macaroni is
now generally recognized as one of the
best balanced foods in our diet. It is
made from the most nutritious part of
the wheat, which is in turn, in terms of
bread, called the *‘staff of life.”” It is a
healthful - and . wholesome food, It is

ved 88 the principal: of

basic part of the dinner. This means

that the meat dish or course may be

eliminated when macaroni is served,
Point of Message

Now this is the point of the message I
have for you, that the grocer should
more frequently be considered when the
principal or basic dish of the meal is se-
lected.

What do I mean? Did you ever stop
to consider the fact that while the retail
grocer is generally considered the prin-
cipal purveyor of foodstufls to the pub-
lic he is seldom called upon to furnish
the foundation or basie food for the din-
ner in the American home? When the
housewife ponders over the preparation
of the meal and thinks ‘“What shall we
have for dinner’’, she invariably consid-
ers first the principal dish around which
the dinner is to to be arranged.

Principal Dinner Dish

When she does this, does she ordinar-
ily think of the grocer as supplying the
materials for this dish? I speak of the
dinner because in the American home
the dinner is the prineipal meal, whether
it be served at 12 o’clock or 6 o’clock and
it is the meal at which the greater por-
tion of the foods purchased for the daily
use of the family is consumed. The din-
ner is built around the principal dish.

Do you supply it? This principal
dish usually is meat, fish, beans or
macaroni. Meat or fish are invariably
procured from the butcher next door or
around the corner. If beans are sclect-
ed the ingredients for their preparation
largely come from the same source.

Where Grocer May Benefit

On the other hand if macaroni is de-
termined upon as the principal food for
the meal the housewife, after buying it
from the grocer, purchases with it also
from the grocer tomatoes, cheese, erack-
ers, or other articles of food for its prep-
aration. So it is not at all difficult to
gee that the sale of a 10c or 12¢ package
of macaroni brings with it the sale of
other commodities many times its value,
The grocer furnishes not only the inei-
dentals for the dinner but the entire
.meal, His sales are thus increased by
the amount which would otherwise have

gone to the butcher for roast“or steaks

%r

or chops, and as we will see the aggre-
gate of this amount is .very consider-
able.

Let us 5, what this means in dollars
and cents to the grocer. We are told
that. the annual consumption of maca-
roni in the United States per capita is
from four to five pounds. In many for-
cign countries where its use is better un-
derstood the per capita consumption is
far greater; for instance in France and
Ttaly it is from 35 to 40 pounds. There
they have learned fully its true food
value. On the basis of an 8 ounce pack-

age sold for 10 cents we find that the |

annual rétail sales of macaroni in this
country amount to $80,000,000,
Expressed in Dollars and Cents

It is quite possible to assume that for
every dollar’s worth of macaroni sold by
the retail grocer other goods, tomatoes,
cheese, crackers, ete., of the value of at
least $2.50 are sold for its preparation.
Therefore we can now credit the maeca-
roni product with retail sales amounting
to some $280,000,000 annually, a large
portion of which is due to its ability as
a selling agent of other commodities. A
sales agent such as this should not be
ignored. Keep a supply of macaroni in
the homes of your customers, It sug-
gests to them its frequent use, which in
furn sugygests the purchases of various
other commodities for its preparation as
we have seen. It is the most profitable
trade producer a grocer has,

Macaroni Not Side Dish

Again let me impress on you the ad-

vantage to be derived by you from giv-

ing the public to understand that maca- -

roni is not essentially a side dish, but
due to its wholesome sustaining charac-
ter may very readily be made the prin-
cipal article of food served at the din-
ner. As we have seen, a double advan-
tage is then gained. You serve the
whole meal not merely part of it. This
may be done by the individual grocer
from day to day.

You all know how frequently the
housewife comes i*:to your place of bhusi-
ness with the query—'*What shall I
serve for dinner today ?’’  Generally her
first thought is of the principal .food
around which the dinner is to be ar-
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ranged. Is it to be meat or macaroni—
butcher or grocer. Should a tastily pre-
pared dish of macaroni be suggested,
you will have the advantage of provid-
ing the entire dinner. She on the other
hand will have gained the advantage of
providing a tasty substantial meal for
the family at a cost less than if steak,
roast or chops had been served.
Value of Macaroni Sales

I hope I have brought home to you
the value of your business of your maca-
roni sales not only for the direct results
which they themselves produce but the
incidental business which they develop.
Also that I have shown you the great
advantage to be gained by impressing
upon the public that macaroni is essen-
tially a basic food around which the en-
tire meal may be arranged. That you
will gain the advantage of supplying the
substance as well as the incidentals of
-the dinner which in the aggregate is no
small item in the way of incveaced

* sales.

Naturally our interests as manufac-
turers and yours as retail grocers are mu-
tual. We have for years been striving
to impress on the American public the
value of our product as a basic food.
With your assistance this can readily be
accomplished: When this is done the
benefit will come to us in inereased sales
of our commodity; to you it will come
in the sale of this really basie food in
increased quantities. You will furnish
the meal not merely the ‘‘trimmings’’
for it,—also you will realize on the sale
of the other commodities needed for the
preparation of the macaroni.

Cooperal . for Common Good

So let us join hands and reap the bene-
fits from the distribution of thia knowl-
edge and the increased use of the maca-
roni product,—as a principal food
served as the primary dish of the Ameri-
can dinner.

.FOREIGN CROP 'PROSPECTS

Figures as of January 1, 1921—World Wide
.Survey and Digest of Outlook Based on
Ground Production Data—Gener-
ally Favorable Reports,

At the beginning of the year 1921 the
crop prospects in the southern hemis-
phere for the season 1920-21 were gen-
crally favorable.

The Argentine and Australian har-
vests were progressing more or less fav-
orably, notwithstanding some injurious
rain fall in both countries. Favorable
harvest weather was prevailing and it

. was expected that the crops would com.
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gown grain had made good grow, 1

pletely recuperate from the slight dam-
age caused by drought and hail in the
carlier part of the season. Recent offi-
cial estimates place the acreage of wheat
as 15,014,000 acres.
As to Cereals

Up to date no official government re-
ports on the production of cereals have
been received, although earlier in the
season unofficial sources placed the pros-
peetive yield of wheat larger than last
year's erop, which amounted to 214,140,-
000 bushels. The prospects of erops in
Australia were exeeptionally good. Re-
cent advices showed that some districts
of New South Wales were yielding
about 40 bushels of wheat to the acre.
Unofficial estimates placed the total pro-
duction of wheat for the commonwealth
for the scason 1920-21 at approximately
140,000,000 .bushels. In the Union of
South Africa beneficial rains had fallen
and plowing was commenced in the
Transvaal, Orange Free State, and
Natal. Rain is also reported as falling
in the drought stricken areas of the
Cape Province. The latest available es-
tmates for this country show the area
of wheat to be 823,000 acres. The latest
forecast of production placed the
amount of wheat at 8,649,000 acres.

Winter Wheat
The sowing of winter cereals in the

northern hemisphere had progressed
favorably with indications that a normal

arca had been planted. The total arca’

sown to fall wheat in Canada for the

crop of 1921 is officially estimated to be

792,200 acres, as compared with 846,800
acres, the area sown for the 1920 crop,
and with 814,133 acres, the area har-
vested. This is a decrease of 54,600
acres, or 6 per cent, from the area sown,
and 21,933 acres, or 3 per cent, from the
area harvested. The crop is reported as
having made good growth, its condition
on Oct, 31 being 102 per cent of a 10-
vear average. On the whole, excellent
progress was made last fall in the plow-
ing of land intended for the 1921 crops.
The percentage of land plowed in Can-
ada in the fall of 1920 was 71 per cent
a8 against 66 per cent in 1919; the per-
centage for 1920 being larger than in
any year since 1914.
French Outlook

In France a thaw early this winter
accompanied by showers improved the
soil conditions in the north and enabled
a good deal of wheat seeding to be done
which had been delayed by the drought.
In the south the weather was favorabls
for outdoor operations, and Bsowinga
were practically. completed ]

Rty

nd y: i

There were also reports of inereyg, in
the wheat acreage compared wit), last
year. The harvest in Russia is g;iq to
have been the poorest experienced for
yvears, ' The government is reported 1o
have provided food for a.number of the
peasantry who did not harvest enough
for their own requirements. Iy Rumg.
nia drought hindered the autumn seed-

ing. Heavy falls of snow were reporteq

in November and this put a stop to soy.
ing. It is now expected that the wheat
acreage in Rumania will be short. Tpe
newly sown winter crops in Austria gre
reported in good condition.
In India

In India, owing to continued drought,
crop prospects are unfavorable. Rain
has been needed all the scason in many
parts of the unirrigated wheat-growing
sections and germination is not expeeted
to be satisfactory. In Germany the
harvest of 1920 was completed early,
and sowing operations began so soon
that at the beginning of October germi-
nation had already taken place, Recent-

1y there were complaints that unseason-

ably dry weather was having an unfav-
orable influence on the young crops. In
Italy during the latter half of Septem-
ber there were beneficial rainfalls,

+ though in the south they were not suffi-

cient to make the soil fit for plowing and
sowing. Subscquent dry weather con-
tinued to hinder autumn seeding in
many sections, and bad weather in the
north delayed farmers in the work. The
autumn sowings in, Spain have heen at-
tended by satisfactory weather.
In United Kingdom

In the United Kingdom the open dry
weather has been favorable for the car-
rying on of late field work. In the
south, east and the midland countics
of England it.is believed that the win-
ter wheat area is larger than last scason.
but reports indicate that in the northern
counties less wheat than usual has been
sceded. ' |

In North Africa the agricultural
situation at the end of 1920 was somc-
what unfavorable, due to excessive rain-
fall. Tn Algeria the first seedings werc
sprouting in those regions where therc

‘had not been so much rain, but in some

regions sowing was delayed. In, Tunis
some crops were destroyed by floods and
had to be resown. In Morocco the ﬁ.l‘ﬁf
sowings came up-well, but vegetation
was checked by premature frosts.

‘macaroni manufac:

4
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- SEMOLEON

MEANS MONEY

It MEANS MONEY to you, because it produces
delicious Macarani 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 Semoleon SEMOLEON No. 3 Semoleon

MEANS MONEY

Imperial Rome Amberole
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. 821 pounds admitted at 2 cents per

The attitude of the American manu-
facturer of alimentary paste products
toward the contemplated change in the
tariff rate on macaroni, ete., was ably
presented to the committee on ways and
means, at the hearing Jan. 22 in Wash-
ington, D. C., by Dr. B. R. Jacobs of
the National Cereal Products Labora-
tory. Below is the statement filed with
this committee by Dr. Jacobs:
Official Statement
The only available statistics regard-
ing the condition and magnitude of the
macaroni industry in the United States
are those compiled from the census of
1914, The data of 1919 are not yet
available. At that time there were 373
establishments employing 3,544 wage
earners. There was an invested cap-
ital of $8,674,000 and wages paid
amounted to $1,638,000. The cost of
raw material used was approximately
$8,000,000. The yalue of the finished
products was approximately $13,000,000
and the added value through the pro-
cess of manufacture was approximately
$5,000,000. The estimated domestic
production in 1914 was about 300,000,
000 pounds. Today there are approxi-
mately 550 manufacturers; 110 of these
or 22 per cent produce about 80 per cent
of the total output of the domestic pro-
duct; 440 therefore produce about 20
per cent of the output.
Expanded One-Half
It is estimated that the production of
1920 will reach 450,000,000 pounds, The
industry has therefore expanded 50 per
cent during the period of the war. Im-
ports in 1914 amounted to 126,000,000
pounds. Since imports have been all
cut off by war conditions, it may be seen
that practically all the expansion that
has taken place in the domestic ma-

caroni industry is due to the inability of

foreign countries to export their pro-
duct to this country.
Exports and Imports of Macaroni
From 90 to 95 per cent of the total
macaroni imported into this country
comes from Italy, The rate of duty

does not seem to have a material influ- -

ence on the quantity of the product im-
ported. From 1878 to 1914 the quan-
tity of macaroni imported into the Unit-
ed States steadily increased from ap-
proximately 2,000,000 pounds in-1878 to
126,000,000 in 1914. In 1890 there were
13,656,729 pounds admitted free of duty
while in 1891 there were 3,149,284
pounds admitted duty free, and 7,906,

)

A

Demand Higher Tariff

pound duty. On the other hand, in 1896,
there were approximately 17,532,640
pounds admitted on a 20 per cent ad

valorem rate, which was equal to about

three-quarters of a cent per pound.
Again, in 1898, the rate was increased
100 per eent to 114 cents per pound, and
in one ypar (1900) the amount import-

ed exceeded 18,000,000 pounds. From -

1898 t0 1913 the duty remained 114 cents
per pound and the imports increased
gradually, so that by the end of the fiscal
vear ‘1913 the annual importation had
inereased to 106,000,000 pounds. Im
October 1913 the duty was again re-
duced to 1 cent per pound, a decrease of
33 per cent. The amount of macaroni
imported in the following year, 1914,
was 126,000,000 pounds, an inercase of
less than 20 per cent. In 1913 the gov-
crnment collected in revenues $1,587,429
and in the following year, with ‘an in-
creased amount of macaroni imported,
it collected $1,380,606, or, in other
words, the government suffered a loss of

$206,823. The following year, 1915, due-

to conditions in Europe, the amount of
macaroni imported was approximately
56,000,000 pounds, and from that time
on to the present, the quantity has de-
creased, so that for the ‘calendar year
1919 less than 1,000,000 pounds was im-
ported. This quantity was almost en-
tirely imported from the Orient.

From 1898 to 1913 the value of ma-
caroni remained at about 4 to 4 12
cents per pound. The computed ad va-
lorem rate was, therefore, 30 to 37 1.2
per cent. Since 1914 the price of ma-
caroni has inereased, so that the deelared
value of the imported macaroni for 1920
was about 14 cents per pound. The rate
of duty was 1 eent per pound; there-
fore, the computed ad valorem rate de-
creased to about 7.3 per cent,

DURUM WHEAT PRODUCTION

Macaroni is made from durum wheat,
sometimes also known as ‘‘macaroni
wheat.”” It was introduced into this
country by the U. S. Department of
Agriculture about 1900. Tt was not pro-
duced in any large quantity until about
1903, when there was approximately 10,-
000,000 bushels raised in the Dekotas.
This wheat is characterized by & vory
high .gluten content, giving it u tsagh-
ness and body which are necessary for
the production of good maecaroni. The

“history of durdin wheat is too long a

story to tell, but it may be said that in’
the beginning, and even up to 1914,

-overhead in Italy
. this country, dup

NETET

age the raising of this wheat, For soy.
eral years durum sold at g discount of
from 18 to 20 cents per bushg) beloy
what was paid for the same grade of
hard spring wheat, According to the
U. 8. Department of Agricultuye Year
Book for 1914, this discount dropped iy,

1910 to less than 4 cents and for g, .

eral years was maintained at gy aver-
age of only 3 to 5 cents below thyt of

the same grade of spring wheat, I tj
last few. years durum has many timeg

sold at a premium in the American mar-
kets. * This is due almost entirely to the
demand that has arisen for durum wheat
products from macaroni manufacturers,
At least 15,000,000 bushels of durum
wheat are consumed a yeat by them,
This represents approximately 30 por
cent of the total production. The rest

"is used by millers for blending with

other wheats and by exporters,

The Department of Agrieulture fig-
ures show that the four durum wheut
producing states (Minnesota, North and
South Duakota and Montana) devote at
least 3,500,000 acres to its production.
On this basis there are at least 20,000
farmers who will be materially affected
in the price they obtain for their durum
wheats if an inereased duty on macaroni
is not allowed.

COST OF PRODUCTION

The cost of producing macaroni in
this eountry—that is, labor and over-
head, exclusive of packing or selling ex-
penses—is from 3 to 314 cents, depend-
ing on the manufacturer, size, equip-
ment and ability. This is divided into
about 60 per cent for labor and 40 per
cent for overhead.

There are no available data to show
what the present cost of conversion is in
Italy, but from the best sources of in-
formation obtainable—that is, from Ital-
ian journeymen who have come to this

- country “and sought employment in

American macaroni factories—I learncd
that the wages paid in Italy to the high-
est wage carner in a macaroni factory,
the man who runs the presses, is from
18 to 22 lire per day. This, when con-
verted into American money under the
present rate of exchange, is less than 80
cents per day. The pressmen in this
country have been getting and are now
getting from $30 to $36 a week, which
brings the wage of this particular work-

man to at least six times the wage paid

SEMOLINA

DURUM WHEAT
Médium Fine

Ask For Samples

Coarse

Our Location Enables Us to Quote |

Attractive Prices

Our Representatives Are Always Pleased to Go
Into Details With You.

. Get in touch with

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

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

PHILETUS SMITH
O. F. HARTMAN
CORBIN FLOUR CO.
CORBIN FLOUR CO.
CORBIN FLOUR CO.
JAMES McCONVILLE

BREY & SHARPLESS Bourse

'CROOKSTON MILLING CO.

CROOKSTON, MINN.
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. this, same consular report,

and out-of-door drying, which is less
expensive than artificial drying.

But if we assume that the overhead
is the same in Italy as it is in this coun-
try and that the labor is as indicated by
these workmen, and assuming the aver-
age cost in this country to be 314 cents
per pound, then the cost of conversion
in Italy is 1.65 cents per pound. This
item alone gives the foreign manufac-
turer an advantage of at least 1.6 cents
per pound, .

The Italian manufacturer has the ad.
vantage of a small quantity of a better
grade of raw material at the same priee.
Macaroni of the highest quality is pro-
duced from a class of wheat known as
durum. This is grown extensively in
southern Russia and northern Africa
and some also in southern Italy.

This advantage of better “material
combined with the advantage of more
favorable climatic conditions under
which to earry on the process of drying
and curing is worth something to the
TItalian manufacturer and is to a large
extent responsible for the preference
that is shown by Italians in this country
for imported macaroni,

Label as 8ales Factor

The Italian manufacturer has built a
reputation for all his product on the
small quantity of better grade that he is
able to export to this country, But the
foreign label and dressing of the con-
tainer sell the produet more casily than
does the superiority of quality., The
best judgment of the trade shows that,
given a definite -type of macaroni and
dividing this into two portions, placing
one in a hox with domestic label and an-
other along beside it in a box with for-
eign labels, the product in the latter
-will sell more readily and command an
average price of 4 cents per pound

higher than the former.,
Further, in this country, there are not
more than half a dozen manufacturery
of macaroni who mill their own raw ma-
terial. According to reports from the
consul at Naples, more than one-half of
the macaroni produced in Italy is manu.-
factured by firms who are also manufae.
turers of semolina and importers of
wheat. These manufacturers pay a duty
of T4 lire per quintal (220 pounds)
of wheat and are allowed a drawback of
9 to 10 lire per quintal of macaroni ex-
ported. This drawback is equal to about
18 to 20 cents per box under normal
bases of cxchange. They are also al-
lowed a drawback if they export any of
the offal from the mills. According to
he milling

‘THE NEW MACARONI JOURNAL e

industry, and therefore the macaroni in-
dustry, is highly organized in Italy. It
is practically a monopoly and the Ital-
ian public is made to pay the same price
for macaroni made from domestic wheat
as it pays for that made from imported
wheat.

Three Sources of Profit

It can be readily seen that if these
conditions exist in Italy, the Italian
manufacturer is able to sell his maca-
roni below cost in order to stifle compe-
tition, and make his profit from the
grinding of semolina. He can even go
further than that. He can forego the
profit on both semolina and macaroni
and make his profit from the drawback
received from the government. In 1906
this drawback amounted to about three-
quarters of a million to the millers and

one million to the macaroni manufactur-
CI's,

It may be seen that the foreign manu-

facturer has a number of advantages
which are cumulative, - These, taken all
together, amount to at least 6 or 7 cents
per pound. If the present rate of duty
of 1 cent per pound on macaroni is con-
tinued, the American industry will be
exterminated, due to these advantages,
which will hold even under normal con-
ditions of exchange,

Where Farmers Come In

It will also react’adversely on the pro-
duction of durum wheat, as the farmer
will again be confronted with the dis-
crimination in price between the durum
and other wheats, There are millions of
acres in the west which will not grow
wheat of other clagses profitably. They
will grow durum because of its drouth
and rust resisting character, These
lands will lose their agricultural value,

Due to the large number of small
manufacturers and to the simplicity of
the process of making this product, par-
ticularly when it is not dried before be-
ing consimed, macaroni is sold on a
Very marrow margin of profit. The
price of package macaroni wag 01 cents
per pound in January 1913 and 16.6
cents per pound in December 1918, This
i8 less than a 75 per cent increase, where-

a8 in the same period, other cereal food

produets of the same general type in-
creased anywhere from 100 to 400 per
cent.  These small manufacturers, who
produce 20 per cent of the total output,
carrying Practically no ‘overhead and
counting no leLor but thejp own, always
will be able and are now able to prevent
any undue inerease in the price of this

Product. A reasonable’ protective rate
. of duty cannot therefore be

P

- exemptions.. 8 percent normal tax on

. the balance of the taxable income. Sur-
: per ¢ erif fo 65 per cent on net:

domestic manufacturer 1o ine
price unduly to the consumer,
Will Increase Revenye Too
The rate of duty on importeq magg
roni that is recommended iy no :

3 a0 . t n pm.
hibitive one.” It ig one, however, that |
will inerease, very materially th, reve.

nue obtained by the governme;
this source, and will make
the American industry to compe
more equitable basis with ),
manufacturer,

We therefore wish to recommen hg
paragraph 191 of the tariff act of 1913
be changed. from ““ macaroni, vermicellj
and all similar Preparations, 1 copt per
pound’’ to ‘‘macaroni, vermicelli and g)
similar preparations without eges, 31,
cents per pound’’, and ““macaroni, ver.

it from

te on g

micelli, noodles and all similyy prepara.

tions -containing  eggs,
pound.”’ :
The domestic manufacturers of maca-
roni use cither frozen eggs on which
there.is a duty of 2 cents per pound, or
dried eggs on which there is u duty of
10 cents per pound. According to the
standards of the Department of Agricul-
ture, before the word ‘‘cgg’ may be
used in connection with an alimentary
paste of this character, it must contain
a minimum of 5 per cent of the dry mat-
ter of the whole egg. At the present
time, large quantities of egg products
are being imported into the Pacific coast
on which no duty is paid. These enter
into direct' competition with the sume
character of prodacts made in this coun-
try, on which a duty is paid on the egys
contained in them. This is manifestly
unfair to the domestic manufacturers
who, under the most favorable circum.
stances, must compete with oriental
labor and lower cost of production.

4 ('(‘HIH pm-

INCOME TAX IN A NUTSHELL

: thl’unry 15, Ig“f}; E Febi’ilﬂﬂ',l',:.

r'eage ﬂlc ‘ ‘

t possible for §

forcigy

)

:

t

~

WHO? Single persons with net in-

come of $1,000 or more for year 1920;

married couples who net $2,000 income |

with an allowance of $200 for each child
or dependent,

WHEN? March 15, 1921. Final

" date for-filing and for making first o

complete payment.
WHERE! The collector of internal
revenue of your district.

HOW? As per dircctions on Form §

1040A and Form 1040, Tor partner-
ships and corporations, read law and
regulations, : .
WHATY 4 per cent normal tax on
taxable income up to $4,000 in excess of

¥
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When You Want Quality

and Service

Buy

NOMCO

Durum Products

Farina
- Semolina
Flour

Write or wirc for samples and quotations.

Northern Milling Company

Wausau, Wisconsin
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Durum Wheat in the Uhited States
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: ! Department of Agriculture tes Established 1861 . Incorporated 1895 ;E i
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! : The production of durum wheat in  caroni manufacturing industry has been  below that of common wheyt, Fr ' ;I£b
i ~ the U-mted States has made possible the  established. ° 1902, when durum whegt was ﬁom CHIC AGO ,i,
it | , :‘“w“:;’;:} ﬂemO!:l';ﬂ ﬂl:ld macaroni ;nduﬂ- Durum Growing Profitable quoted on the Minneapolis anq nulur:r: :
Ll 1 ; ry. 18 rapidly advancing industry Durum wheat was found, after many  markets, until 1910 the averape o a . i
[0} [ Liii[ mow uses annually more than a third of  gxperiments, to be best ud;:lpted to the in prices at these points wnsgnh:ﬁ:e:? Builders Of Macarom, Spagheftl and P aste GOOdS MGChmery 14
R L | i the domestie production. Du.rmg the  gemi.arid northern Great Plains and  cents per bushel in favor of eommu; - . " ' 18
i E three years, 1918 to 1920 inclusive, gybhumid prairic scctions. The states Wheat. At the country elevators the dis Y A |
E | I nhmlllt 3,500,000 acres have been. SOWN an-  yow leading in its production are North  crimination against durum frequently ‘ ol
e 4 o nually to durum wheat, resulting in an  payota South Dakota, Muatana and  Was as much as 25 cents per bushel 1
S (R . average annual production of about 40,- Duri it i ik
i ¢ ¢ ) uring 1911, the spread in price d 3
% UE Jits 000,000 bushels[. ally d grad- | i
g fig ually decreased and from 1912 to 1915 - i
»{ 1% s 3 grant inclusive, the average price was abo 1 i1
gUk e Durum wheat, though a comparative- the same. During the period of : i1
E RS ; ly recent immigrant in the United world war, when the p:"icep of “'ht’(:lt \thu |
oK ' States, has long been grown extensively fix : o ' i
P ¥ xed by th Dough Knead Motor Driven Dough Kneader !
Bt ¢ in other parts of the world. Southern of Dun);m afldgg::gn;g:ittseﬂml g:n;lcs e Dﬁ'letl:. lﬁh s > No. 135‘#1 HE
5335 4 ‘[ { Russin was the principal producing the same price. In 1919 l:hcl:.[i B:.:Hm . {':' :
Viii L1 area. Large quantities areegrown also considerable difference in price bety ! We build, erect and design complete plants for the manufacture of macaroni, i
i p i It::ael Mg‘dltermnel:ln;lcgio.n, especially these two classes in favor of the Hard spaghetti, and other paste goods. We incorporate in our designs the most i
el i e i e . Red Spring. This was due partly to o advanced methods, which have proven very substantial and durable under test.
B 7y . . . 2 : i
1 1 4B United States ocourred apparently iﬁ reduced foreign demand for durum We are also prepared to furnish expert superintendency, and can supply men 1
§ | { 1853, Others followed in the sixties wheat, because European nations could thoroughly trained in the operation of such plants.
i l' , ; g not finance purchases, but principally ol .
il ./ and seventies, but none of the varietics toincshost £ th ’b £ i
g it 4 . introduced in this early period became H rdi;;ed agge'o @ better grades of '?:_
k| .\ cstablished as a farm crop. With the -:1] diff e ] w'h ea.t. There was no i}
e - settlement of the drier sections of the wfl I:; e i{l PR 1) sverol grades g
d | | | Great Plains area in the ninetics, Rus- Of:and iod Wiktor ge othor elames aver ;
0 1 sian settlers in several states introduced zg:‘al grades of :ur;lm. In l:mt _\f‘cfllr Greater }
Ll " durum varieties which became estab- Fateh SRR CHy WAs learly 8 Tatk :
Il' | lished locally. These introductions came Sr.ne 10 Fast, beab, dnd dro.ught. e Output \
BB to be known as Goose or Wild Goose QUi wheag pm('h!ced & Dair amp o With i
wheat. With the introduction of Ku. SEEINO M Coucitiasely Nearly 2 dise L i
banka and other varieties by the United The Kubauka is the best adaptod vasl : :trous rcsu]:ts : e(;‘c a.gmntil::btmned fron: ess
States Department of Agriculture £ durum ‘wheat s % je best adapted variety of common wheat during the scason o .
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American wheat for that purpose. Dur-
um flour is practically equal in value 1o
that from Soft Red Winter wheat, and
is somewhat superior to flodr of the
classes Common White and White Club,
but somewhat inferior to flour of the
classes of Hard Red Spring and Hard
Red Winter wheat.

Gluten Contents High

Durum wheat and flour contain a
higher percentage of nitrogen or crude
protein than the other commercial
classes of American wheat. This, as well
a8 the rich yellow color of the gluten, is
why it is 5o much desired for the manu-
facture of macaroni and other edible
pastes, Because of the high percentage

Heads

of durum wheat-A., Kubanka; B,
Arnautka; C., D-5; D. Pellss, These are about
one-fourth the natural size of the grains,

B
*f crude tein in durum flour it
should be desired by many millers and
bakers for blending with flour from
other clusses . of wheat of lower bul
stronger gluten, Durum flour also ex
ceeds that from other classes of wheat
in absorption of water, which is an im-
portant commercial factor in breadmak-
ing. Loaves of bread made from durum
flour alone are superior to other classes
in texture. They are inferior in vol-
ume and color to those made from wheat
of the Hard Red Spring and Hard Red
Winter classes, but in these respects are
equal or superior to those made from
Soft Red Winter, Common White, and
White Club. Like these latter classes,
durum wheat should be blended. with
Hard Red Spring and Hard Red Winter
to obtain the best results in breadmak-
ing.
Optimistic Outlook

There still remain difficult problems
in the successful utilization of durum
wheat, but the progress made during the
20 years of the durum industry in the
United States is remarkable and gives
basis for an optimistic outlook for the
futyre.

You can hire us by mailing your gub-

DISCOVER HOLE BUG

After 12 Years Gum Shoe Work Federal
Investigators Made Discovery by Which
American Cheese Beats Swiss at
Their Own Game—More
Certailn Results.

The people of the Alpine region of
Switzerland have been making cheese
generation after generation for several
centuries. Thus they have learned to ob-
"tain flavor and quality which have made
their product famous the world over and
built up a big market for it. Their
methods, however, are by no means in-
fallible. Sometimes the cheese turns out
to be of surpassingly fine quality and
again it is very inferior. :

Usually less than half of each batch
iy of the desired flavor, appearance and
consistency. The remainder is so in-
ferior that it has to be disposed of at
reduced prices. As a rule only the best
is exported and so foreigners have never
suspected that cheese production in
Switzerland is something of a gamble,
frequently_involving disheartening fail-
ures and losses, unless the big prices
demanded for what they bought gave
them an inkling of such failures and
losses, :

Rule-of-Thumb Failed

Several Swiss families migrated to
America some 75 years ago but they were
no more successful in producing cheese
of uniformly goocd quality than they and

"their forbears had been in Switzerland
hecause they followed rule-of-thumb
methods. At length the dairy division
of the U. S. Department of Agriculture
became interested. A careful study of
the Swiss cheese industry was under-
taken in the hope that processes of manu-
facture might be standardized and that
failures and losses would thus be re-
duced to a minimum.

Government experts visited the Wis-
consin community in which the Swiss
cheese makers had established them-
sclves and watched the various opera-
tions in the manufacture of cheese. They
sought information on various points
from the cheese makers but the latter
were unable to answer intelligently be-
cause they were absolutely ignorant of
all the ecientific principles involved;
they handled the curd as they did sim-
ply because it had been handled that
way for hundreds of years in Switzer-
land.

Hole Forming Bacteria Found

At length the investigators went. to
Emmental, Sv
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" Roquefort/ and pla

try, They studied processes of mapy,
facture minutely and asked may aneg.
tions but finally were obliged to giy,
up, knowing little more about the mat.
ter than they knew before,
Returning to America they obtuineg
n sample of imported Swiss cheese of
the best quality. From this they ey.
tracted all of the bacteria, numbering
upward of 1,000 kinds. Then they got

about by laborious experiments o fogt

out each of these tiny organisms in turn,
hoping to ascertain which was respon.
sible for the peculiar holes in the cheege
and for the characteristic flavor ang
texture. After 12 years of such work
they found themselves apparently lit.
tle nearer the solution of the problem
than when they began,

Then it oceured to someone to try a
different culture medium for the de-
velopment of the bacteria. This proved
to be the key to the solution they sought.
They succeeded in isolating the ‘‘hug"’
responsible for the holes in the cheese
and then standardized processes to such
an extent that it is now possible to con-
vert at least 90 per cent of the eurd
into first class cheese.

" American Swiss Excels

Domestic Swiss cheese produced ac-
cording to the methods worked out by
the government dairy specialists is su-
perior to the best produced in Switzer-
land anil it ean ba turned out at rela-
tively lower cost hecause the uncertain-
ty, the guesswork and the big losses
have been eliminated. It is likely that
the domestic. product will shortly be
sufficient to supply home demands and
leave a large surplus for export.

Thus dairying will be made a profit-
able industry even in sections remote

from cities and from railroads. Methods

worked out by the dairy experts have
been adopted by bLig commercial pro-
ducers who are turning out large quan-
tities of the highest grade Swiss cheese.

Roquefort Mada in Oaves

The dairy division of the department
has also helped materially to promote
the production in this country of *‘IRo-
quefort’” cheese from cows’ milk. For
lundreds of years the peasants of south-
ern France, in the vicinity of Roquefort,
have been producing a peculiar kind of
checse from the milk of sheep. The curd
after being soparated from the whey
and pressed in- the usual manner on
farms and local feotories is taken 10
b ied in the subterran-

E e
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Bologna Paste Machine

THIS machine is used ex-
clusively for the production
of Bologna Fancy Paste.

Built in two styles; one as
'shown, and another with cali-
brating dough brake attached.
Simple and convenient. Prac-
tically noiseless in operation, as
all movements are rotary.

L W

Send for our illustrated
circular, containing
full information.
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‘Cevasco, Cavagnaro & Ambrette

INCORPORATED
Builders of High Grade Macaroni Machinery

WE CANNOT BUILD ALL THE MACARONI
MACHINERY BUT WE BUILD THE BEST.

Office and Works

156-166 Sixth Street U.S.A.

BROOKLYN, N, Y.
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qualitics which have made Roquefort
cheese such a favorite.

Government ecientists found the cur-
rents of air, cooled by the evaporation
of their air content and by the streams
of water flowing through the caverns
and grottoes, made the cave a wonder-
fully efficient refrigerating plant, main-
taining day and night a temperature of
approximately 40 degress F. They de-
cided that if a curing chamber could be
kept in the neighborhood of 40 degrees,
with a free and rapid circulation of
moist air, it would be possible to pro-
duce cheese practically the Bame as the
famous Roquefort.

Studying Other Fancy Cheese

Accordingly after considerable ex-
perimenting they suceeded in producing
apparatus in which atmospheric and
temperature conditions of the Roquefort

. cave were duplicated. Next they worked

out methods for substituting cows’ milk
for the milk of sheep and standarized
manufacturing processes.

As'a result American manufacturers
are now able to turn out cheese essen-
tially the same as the French Roque-
fort. The domestic Roquefort has a

. yellower color than the imported chcese

because it is made from a yellower milk,
As it can be sold at a lower price, how-
ever, and as its flavor is equal to that
of the imported Roquefort—some insist
that it is superior—a market ie readily
found for all that can be produced.
Other fancy cheeses such as Camembert,
Debrie, cte, are also reproduced here
with success,

World Wheat Crop Data

The total 1920 wheat crop of all coun-
tries reporting to the International In-
stitute of Agriculture, at Rome, Italy,
amounted to 2,650,000,007 bushels as
compared with 2,550,000,000 bushels
harvested in the preceding year, accord-
ing to a report from the institute of
‘Feb, 7 to the Department of Agricul-
ture. The total oats crop in the same
countries was given as 3,368,000,000
‘bushels, compared with 2,803,000,000
bushels in 1919. The last wheat crop
compares with a five year average of
2,670,000,000 bushels, it was said, while
the five year average of oats produced
in the reporting countries was given as
3,156,000,000 bushels. The total Aus.
tralian wheat crop 'wad estimated at
147,000,000 bushels, an increase of an
even 100,000,000 bushels over the pre-
ceding crop and comparing with a five
year average of 110,000,000 bushels,

i K .“:_' U AN i e
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MACARONI DATA SOUGHT--

QUESTIONNAIRE HEREWITH.--

BY NATIONAL LABORATORY

The United States tariff commission
has plannred an exhaustive research into
the matters of production and costs
of ths manufacture of the various kinds
of alimentary pastes. In addition to
the questionnaire sent to the manufac-
turers of this produet in December, a
complicated schedule on costs and pro-
duction was mailed by the commission
last month. This schedule demands in-
formation that can be obtained only
from firms using a comprehensive sys-
tem of cost accounting.

The National Macaroni Laboratory at
Washington, D. C., is collaborating with
the U. 8. tariff commission in making
this useful survey of the macaroni in-

dustry, and in order to obtain the (u1q
on which to base prospective legislation
a questionnaire greatly simplified i;:
form has bgen mailed by Dr, B, R
Jacobs, director, to the industry, I\hm.l
ufacturers are urged to submit thig cs.
sential data to the National Laboratory
where it will be treated as strictly coy.
fidential. -

To assist such manufacturers who
have as yet failed to file this question.
naire, it is herewith reproduced. Logk
this over carefully. Ascertain from
your records the investment, production
and costs facts desired and hurry it
along for the good this information may
do the industry.

QUEBTIONNAIRE

Name of Manufacturer ..... o e e es
ARG, s 0vsdrisrainn QMY e T

------------------------------------

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

This report covers period of your fiscal vear ending nearest Dee, 31, 1920,

Please indicate termination of fiscal year

-

-----------------------------------

INVESTMENT
Total investment (fixed assets including buildir. .3 and all equipment, based on
OFIRINGL BOBL) .. cvonveiinooinne e ncini e iusesni L in e i
Valu-c of drying equipment (original cost) .................... T
Maximum daily capacity based on ecapacity of drying equipment.......... 1bs.
Average number of employes .........
PRODUCTION
Total annual production (all kinds of Pastes) .. ......veereuvrrneenrrnens 1bs.
Total quantity of bulk ................. Ty R T e 1bs.
Total quantity of package (1 pound or less) .......... R e e i 1bs.
Total quantity of short cut, package and bulk .............. ey 1bs.
Total quantity of product containing eggs, package and bulk.............. 1bs.
08T '
Bulk Goods Without Eggs
(a) Total cost of direct labor per 100 Ibs, (manufacturing, packing) $..........
(b) Total cost of raw materials, per 100 Ibs, f. ¢. b, factory, (flour, semolina,
hoxes, 1abels; @10 «oiunscssissovnisae bttt s F O Ao SR JEREREE
(¢) Total cost of overhead per 100 1bs. ... .vvuuunreennnerinnns $eveerrnn
Package Goods Without Eggs

(a) Total cost of direct labor per 100 1bs, ........0viveess T Bl osnaiamas
(b) Total cost of raw materials per 100 lbs, f. o, b. factory, (flour, semolina,
cartons, labels, ete.) ...........00viininnnn, PR A L PR
(¢) Total cost of overhead per 100 1b5. ... vverrerrnsennrennnns Besvian o iis

(a) 'Theae item.a include all labor chargeable direetly to the product, such as mix-
ing, kneading, pressing, drying, packing, labeling and storing.
(b) These items include expendable material used in the manufacture of this

-produect,

(¢) These items include all other expenses not. accounted for under (a) and

(b) except selling, shipping and trucking.

‘February 15, 1921 k.
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DRY YOUR MACARONI

in 18 to 60 Hours!

THE LEADER
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.BAROZZI Finishing Drier for Long Paste

Send for illustrated catalogue and estimate

s

Some of the Leading Paste Factories Using QOur System

VESUVIO & PIEDMONT PASTE CO.
445 Drumm St.; San Francisco, Cal.

ROMA MACARONI CO.

199 Francisco St., San Francisco, Cal.

ITALIAN AMERICAN PASTE CO.

466 Green Street, San Francisco, Cal.

GOLDEN GATE MACARONI CO.
2930 Octavia St., San Francisco, Cal

G. B. CELLE MACARONI CO.
1717 Powell St., San Francisco, Cal.

GREEN VALLEY MACARONI CO.

4736 Mission St., San Francisco, Cal.

GRAGNANO PRODUCT CO.

823 Valencia St., San Francisco, Cal.

CALIFORNIA MACARONI CO.
; 956 Bryant St., San Francisco, Cal.
CUNEO BROS. PASTE FACTQRY

524 Green St., San Francisco, Cal.

OAKLAND MACARONI CO.
1045 Seventh St., Oakland, Cal.

400 COLUMBUS AVE.

WEST BERKELEY MACARONI CO.
2213 Fifth St., West. Berkeley, Cal.

SANTA ROSA PASTE CO.

Davis St., Santa Rosa, Cal.

COLOSEUM MACARONI CO.
1401 Second St., Sacramento, Cal.

SAN FRANCISCO PASTE CO.
619 E. Lafayette St., Stockton, Cal.

FRESNO MACARONI CO.
| Belmont Ave., Fresno, Cal.

PACIFIC MACARONI CO.
816 S. Alameda St., Los Angeles, Cal.

SAN JOSE RAVENNA PASTE CO.
55 E. San Pedro St., San Jose, Cal.

CALIFORNIA MACARONI CO.
259 Market St., San Jose, Cal.

SAN DIEGO MACARONI CO.
1536 India St., San Diego, Cal.

Barozzi Drying Machine Co.

SAN FRANCISCO, CALIF.
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By L. M. Mida
Or Mida's Trade Mark Bureau of Chicago.

Copyright, 1920, Mida's Trade Mark Bureau.

A manufacturer in Texas informed us
the other day that he had had his local
agent register his trade mark for him
in Cuba. (Name on request.)

He scemed to think that in doing so
he had adopted the simplest, most di-
rect and most economical method of
safeguarding his good will there. e
had every confidence in his Cuban agent
as a man of integrity, thoroughly ae-
quainted with local laws and customs,
having the best interests of the house
at -heart and alert to every wind that
might blow it good or ill.

He did not know, or, knowing, he ig-
nored the fact, that his agent in regis-
tering his trade mark in Cuba in his,
the agent’s name, owned that trade
mark, there, himself. He did not real-
ize that he had definitely deeded to his
agent his good will in Cuba, since Cuban
law vests the ownership of a trade mark
in the first applicant for its registra-
tion, regardless of who produces the ar-
ticle trade marked. We pointed this
out to him, but he pooh-poohed the pos-
sibility of trouble. And, then, no sooner
had he dismissed the subject from con-
sideration than a letter from his Cuban
agent was brought to his attention con-
taining a thinly veiled ultimatum. It
gave this manufacturer his first taste of
the losing fight to which he had com-
mitted himself.
~ Henceforward Te must do business
in Cuba on his agent’s terms, or forfeit
his trade mark in that market.

No up-to-date manufacturer need be
reminded of the protective and adver-
tising value of the trade mark. It is
the lever by which he controls the pres-
tige and good will it has cost him money
and real effort to acquire.

What he may not have realized is that
the further from home he seeks to sell
his product the more important and
valuable his trade mark becomes.

Locally, even nationally, the reputa-
tion of his house may rival the reputa-
tion of his brand. But when he over-
steps national boundaries in developing
a market he must ‘depend increasingly
on the advertising value of the brand.

This is particularly true when all
dealings with the foreign public take
place through export agencies or firms
of importers which are naturally try-

_ ing to create a good will for themselves

“IHE NEW MACARONI'JOURN

FRIENDLY ENEMIES

rather than for the manufacturers whose
goods they handle.

We are familiar in the domestic mar-
ket with the competition for good will
between producer and dealer, In a for-
cign market this competition becomes

" much keener, with the advantage on the

side of the dealer. :

The producer’s only effective weapon
in the struggle is his trade mark. To
relinquish that to the agent or dealer is
to render himself defenseless.

And yet this is exactly what many
American manufacturers have been do-
ing of late in their excursions into the
markets of the world. The case of the
Texas manufacturer is not exceptional.
It is common knowledge that the piracy

of American trade marks abroad has.

reached amazing proporiions,
Seventy-five per cent of this piracy,

according tu excellent authority, has

been the work of the foreign agent who
has registered the trade mark in his own

name to- give him a strangle-hold on

the American manufacturer,

The United States Department of
Commerce has issued a bulletin warning
the American manufacturer against this
practice. It says:

“Unless a company 1is represented
abroad by agents of unquestionable com-
pelency it is generally preferable to have
the entire business (of foreign trade
mark registration) handled by an ex-
perienced attorney in the Uniled States

who has connections in foreign coun- .

tries.”

This warning is put in much too con-
servative a form to fit the situation.
The registration of trade marks abroad
in every case should be handled by an
expericnced attorney in the United
States with direct foreign connections,
and.should be in the name of the Amer-
ican producer,

With hardly an exception the tmde
mark laws of foreign countries either
vest the ownership of a trade mark in
the first applicant for vegistration with-
out reservation or give him such a pri-
vileged standing in court that to upset
his claim requires irrefutable evidence
and protracted and expensive litigation.

It is needless to point out that such
laws put a premium on piracy. In cer-
tain countries they have actually: en-
couraged the agents of American manu-

facturers in the belief that it is their
duty to pirate the trade marks of their .

producing correspondents to foreatall

Aq:m:lar plrae by stran rs.

i . ey o

Thus in the Argentine Repuhhc
where the appropriation of Americay

" trade marks is epidemie, ‘attorneys rep.

resenting . firms  of - importers hyy,
evolved for such appropriation an ethical
reason—that  unless the Argentine
agents of an American company ey
that company’s trade mark, it will 1,
stolon by someone else having no frien).
ly interest in the company’s fortuncy,

Such cthics, preposterous as they may
appear to those of wus familiar wit),
Amemcan trade mark pmctlce, have at
least thls excuse—that it is belter 1y
have one’s mark stolen by a friend than
by an out-and- out buccaueer,

But, as the Ameriean Manufacturers
Export association points out in calling
attention to this peculiarity of Argen-
tine logie, “‘expericnce has shown that
when these ‘friends’ have been request.
ed to assign the Argentine mark to the
American concern, excuses are made
which lead us to believe that, after all,
our Argentine friends wished to have
a hold on us which wonld forever pre-

.cludc us from dealing with any other

concern.in the Argentine in goods bear-
ing the trade mark in question.”

Of course, the American manufact-
urer, in an attempt to get even, can
abandon his old trade mark in such a
market. and - substitute another. But
what happens?,

In the first place, his old trade mark
is_still available to the importers with
whom he has broken off relations for use
on any goods of similar character which
they may wish to market in competi-
tion with his.

They can use it on inferior or sccond
hand products acquired independently
Secondly, they can seriously interferc
with the marketing of his goods marked
with the old brand in other countries
having a similar language.

Take Latin America for example.

.Certain publications which provide ex-

cellent advertising opportunities circu-
late in all or & number of these Spanish-
speaking countries. The owners of his
old trade mark in one of these coun-
tries, by barring his adyertisement from
circulation in their market, can effce-
tually prevent its appearance at all in

‘such publications.” On top of his ad-

vertising. complications will come ship-
‘ment complications.  The use of differ-
ent marks for different markets will
lead .to confuuon in his shlppl“E de-

m"fi'ns 1021 ]
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Minimizes g
Manufacturing ol
Expense

Our line of

Presses,

Kneaders
and

Mixers

is the fresult. ?.f
years ol speciall ) _ . il .
sation in this class of machinery. Every model is built to msure 3

long life and efficiency.

lli and Paste Presses
d Hydraulic Macaroni, Vermice
in mz\:{aet;n r‘:ll;itbaloﬁeiﬁ:zm?m X mplete machines or parts furnished promptly.

We also build paint manufacturing equipment and saws for stone quarries i

¢ of machines

STYLE F SCREW PRESS

STYLE K HYDRAULIC PRESS

Write for catalog, stating the lin
in which you are interested.

'P. M. WALTON ‘MFG. CO. Jl—slig |

1019-29 Germantown Ave. - PHILADELPHIA
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will be subject to confiscation and his
agent may be fined or imprisoned for
handling them.

We can’t impress too strongly on the
American manufacturer—the need of
registering his trade mark in every for-
eign country in which he is doing busi-
ness or expects or hopes to do business.
—the need of registering his mark

Y .
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there tmmediately, before the trade
mark pirate has become aware of .the
opportunity open to him.

—the need of registering his mark
always in his own name, employing for
the purpose the services of trade mark
specialists in this country whose direct
foreign connections insure prompt ac-
tion in his interest alone..

DURUM WHEAT SUPPLY

The supply of wheat in this country
will, if the export demand continues,
reach a point where there will be noth-
ing left beyond the domestic require-
ments, according to James C. Andrews
of Yerxa, Andrews & Thurston, and if
foreign countries continue to take more
of our wheat, we are going to find wheat
a scarce article before a new crop is
harvested, and correspondingly . some
sensationally high pices.

World Data

Figures for the world’s wheat crop
are now available and show ‘the total to
be 3,020,000000 bushels, which is 288,-
000,000 bushels short’ of last year’s
world erop, and 507,000,000 bushels
short of the 1918 crop. These figures
show that the export demand for wheat
must continue and the daily results as
reported from the terminal markets
show that anywhere from half a mil-
lion to one and a half million bushels
is being taken every day. We may be
able to stand this for a little while long-
er, in view of the fact that we have the
Canadian crop back of us and can im-
port from that country if we get short,
but the opinion among the best posted
exporters is that there are 60 to 70 mil-
lion bushels of wheat already sold for ex-
port that is yet to be cleared. This, add-
ed to the 203,000,000 bushels already
cleared, and allowing 630,000,000 bushels
for home consumption, leaves a total, in-
cluding 60,000,000 bushels that may come
from Canada, of but 170,000,000 bushels
with which to supply home needs and
the exportable demand for the next six
months, If anything should happen to
the decreased acreage that has already
been planted in the winter wheat terri-
tory, we may go into the new crop with
higher prices than anyone ean possibly

anticipate now.
Oanadian Situation
Cash wheat in 'Winnepeg is practic-
ally 15¢ per bushel more than No. 1
Northern at Minneapolis. If we have to
import wheat. from Canada, the Cana-

dians will not cut their prices to sup-
ply a shortage in this country, when we
have been underselling them to foreign
countries,

We are pleased to be able to give
these figures and hope that every ma-
caroni manufacturer will keep them in

mind and not hesitate to make purchases

for reasonable quantities on any reces-
gions in price, Mr. Pickell of the *‘Ros-
enbaum Review’’ says that $12 flour is
going to be cheap flour. At any rate, it
is a cinch that $9.00 flour is cheap
flour and those who have it are fort-
unate. -

We hope, with the beginning of the
New Year, the macaroni business will
show the natural reaction from the
slump during the fall and early winter.
Everything points to low stocks in cer-
cals in every line. We believe alimen-
tary pastes are in the same condition
and that, before long, a demand for
same will spring up and bring about a
normal business for all engaged in this
industry. S

Let's get a little “‘pep’’ into this in-
dustry. Put some new business on the
books. Encourage your buyers to take
hold at the new prices and so start the
macaroni business off in good shape for
a good business for the whole of 1921.

In the wheat market, a slight reces-
sion in price was experienced during the
latter part of January, with little in-
terest shown in semolinas at the lower
prices. It would appear that the situa-.
tion is such as to ‘warrant buying at
present prices and any further deeline
during the next thirty days would afford
a golden opportunity for making pur-
chases to cover requirements for the bal-
ance of the present erop.

Decreased Consumption in Europe

Figures given by the government
““Crop Reporter’ for January show a
tremendous drop in consumption of
wheat produets in European countries

fluring the war period. From this it
is plain that the consumption of cereals’

“tion of wheat for the 12 years has been ¥

" erop obtained in Italy, 58,452,000 quin-

_best possible yearly ‘wheat production

_higher than th

ST SRR .

" pebruary 16,

is based very largely upon econo
ditions and, as-the European o
gradually get on their feet, thejp import)]
requirements of grains will he consid §
erably higher. It is for thig reason thyy
the United States has exported 205 000
000" bushels of wheat during 192’0 u'. l
compared with only 150,000,000 |,
in 1919,

Foreign countries are buying wheat
heavily, The Argentine has a consider-
able surplus to sell, which it always has’
and which is always counted llpon: Rus.
sia is not a wheat exporting country anq
probably will not be for at least two
years to come. | As the countries of
Europe improve their economic condi-
tion, there will be created a demand for
more wheat than the United States ang
Canada can possibly raise,

Investigate

Study. the present situation, together
with the usual crop scares and constant
exports, and we believe you will realize
the importance of buying your next few
months requirements of raw materials
in the near future.

These comments and predictions are
extracts from a letter from Jas. C. An-
drews of Yerxa, Andrews & Thurston,
a recognized authority on the durum
wheat situation.

mic eqp,
ountriey

ushels |

Italian Wheat Crops

The Italian ministry of agriculture
has made a study of the statistics of the
national production of wheat from 1909
to 1920, inclusive. In those years the
country’s harvest varied from the maxi-
mum of 58,452,000 quintals actually
gathered in 1913 to the minimum of 38,
102,000 quintals in 1917 (1 metric quin- {
tal=220 pounds). The average produc-’ b

about 46,896,000 quintals. 'This average
crop represented 67.2 per cent of the
best attainable production. The largest

tals in 1913, reached 83.7 per cent of the

which Italy could -conteivably bring )
forth under the most favored conditions.
Italy’s total consumption of wheat fur
the agricultural year 1920-21 is estimat-
ed at 40,000,000 quintals, of which only §
12,000,000 quintals at the outside wil
be available for requisition owing to the i
failure of the local crops this year, 5o §
that 28,000,000 quintals must be provid- ¢
ed by imports at prices considerably
d for the domestic

il

De Francisci Macaroni Machinery

1. De FRANCISCI & SON

219 MORGAN AVE.

L

SPEED—SAFETY—CLEANLINESS

"THE NEW MACARONI JOURNAL

Guaranteed to Users of

of presses equipped with many
th your while to investigate.

———

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

" Two new models
new features well wor

Macaroni Machinery of all kinds

Made by

BROOKLYN, N. Y.

Manufacturers of Hydraulic and Screw Presses, Kneaders and Mixers.




- EGGS FOR EGG NOODLES

Some Manufacturers Found to Be Utilizing
Yellow Dye Instead of Eggs in Noodles
—Officlals Taking Prompt Action
Against Offenders.

It is cvidently the intention of the
bureau of chemistry of the U, S. Depart-
ment of Agriculture to prosecute all vio-
lators of that section of the food and
drugs aet pertaining to the use of arti-
ficial coloring in noodles or egg noodles.
Artificial coloring of these products is
strictly prohibited under this act,
whether use of color is declazed on label
or not. The press notice quoted below
is evidently intended as a warning and
should be so construed by manu-
facturers,

The yellow streak in noodles and egg
noodles put out by some manufacturers
is made by yellow dye and not by eggs,
according to the officials of the bureau
of chemistry, United States Department
of Agriculture, who are charged with
the enforcement of the federal food and
drugs act. ‘Food inspectors have been
instructed to watch interstate shipments
of noodles and egg noodles to enable the
Department of Agriculture to check this
practice which, under the provisions of
the food and drugs act, s illegal.

Noodles or egg noodles as defined in
the standards as adopted by the United
States Department of Agriculture for
the enforcement of the food and drugs
act contains at least 5 per cent of the
solids of eggs. ‘Eggshave long been con-
sidered by consumers as an essential in-
gredient of noodles and egg noodles. The
only purpose in adding a yellow dye to
noodles is to make them appear to con-
tain cggs, say the officials. A yellow
dye adds nothing to the taste or the food
value of the noodles. Most consumers
in purchasing yellow noodles expect to
get noodles containing eggs.

There is one kind of noodles which is
not supposed to contain eggs, commonly
called ‘‘water noodles’’ or sometimes
“‘plain noodles.’’ Such noodles are not
dyed yellow, so the fact that they con-
tain no cgg is apparent to purchasers.
The use of yellow dye which costs little
in place of eggs which cost real money,
is not only a fraud upon the consumer,
but makes unfair competition among
manufacturers, according to the officialy
of the bureau of chemistry.

It is difficult for reputable manufac-
turers of unadulterated noodles to meet
the competition of the cheapened prod-
uct whereby the consumer receives an
article that contains foreign ' coloring

" “THE NEW MACARONT JOURNAL

matter and much less nutritive substance
than the genuine noodles he expects to
receive. Where the output of a, factory
is large the profits made by substitut-
ing yellow dye for eggs may be very
great.

Appropriate action will be taken, say
the officials, to check this illegal praec-
tice in all cases found coming within the
jurisdiction of the federal food and
drugs act.

Better Express Service Aim of
‘Right Way Plan

Shippers in every industry using ex-
press service will be asked to cooper-
ate in the ‘‘right way plan,’’ a new edu-
cational movement about to be inaug-
urated in the express business, by the
American Railway -Express company.

Special emphadis is to be laid’ {on
what is called ‘‘Starting express ship-
ments right,”’ in which shippers will be
asked to give special attention to com-
plete and accurate addressing of ship-
ments and to the packing rules laid
down in the express classification, au-
thorized by the interstate commerce com-
mission,

The carrier announces that having re-

ceived shipments turned over to it in

proper condition for shipping, it pro-
poses to eee that while in its hands all
business will be carefully guarded, and
expeditiously handled to destination.
Numerous placards and pamphlets de-
tailing the corrcet shipping methods
will be distributed to express users.

This is considered an opportune time
in the express business to call the atten-
tion of express employes to proper meth-
ods esteblished by the carrier, for the
handling of the business. Under the
right way plan sclected employes, ex-
pert in their individual lines, will take
a prominent part in a series of meetings
to be held throughout the year, the first
of which was called for Jan. 11, 1921,

These men have been organized into
Right Way committees, and the plan
will be simultaneously introduced at ev-
ery point where express traffic is
handled,

Canners Hold Good Convention

Atlantic City, Jan. 22.—The four.
teenth annual convention of the: Na-
tional Canners association, meeting
simultaneously with the Canning Ma-
chinery & Supplies association and-the
National Canned Foods & Dried. Fruit

© ing an 'amazing large number of canned

Lockett, Jr., of Chi
Ja Hobbs

Brokers association was one of the best

in the history of these organizatiop,,
The registration was about 3,000. Ny
withstandingrthat it was the wintp 804
son ai the seashore all canning sectiong§’
of the United States were represente
including the Pacific coast, ;
Fine Machinery Exhibit

It is said there has never been 4 finer
exhibit of canning machinery thay -
seen at Atlantic City. This wag held
upon one of the large piers ang every
available inch of -space was ocuupimi_
The latest canning machinery devicey
were.- displayed, many of the machineg
being in operation. Heretofore admit. 1
tance to this exhibit has been confine
to the industry, but at Atlantic City it
was ‘thrown open to the publie e¢ach
night. " In connection with this there
was a canned foods demonstration, shoy. |

food products,—all of them displayed in
a tempting manner. i

: Canners Eleot Officers
Harry P, Strasbaugh of Aberdecen,
Md., was elected president of the Ni.
tional Canners association. James
Mecre of Rochester, N. Y., was eleeted
first vice president, and Frank E. Gor.’
rell, Washington, D. C., secretary-treas.
urer. The office of second vice president -
was created and it ‘will later be filled.
The following new direcctors were elect-
ed: 'W. E. Elwell, Portland, Me.; Al-
bert Horner, Honoluln, Hawaii; L. I.
Jastremski, Houma, La.; James Moorc,
Rochester, N. Y.; . A. Eestwood, Chi-
cago, Ill.; Richard Stringham, Woods
Cross, Utah; Ralph Polk, Mound City,
IIL.; John M. Swing, Ridgely, Md.; B.
F. Moomaw, Roanoke, Va.; E. F. Trego,
Hoopeston, I11.; Bismark Houssels, San
Francisco, Cal; Fred Kendall, Port-
land, Ore.; Luscius E. Hires, Salem, N. ;
J.; Russell B, Kingman, Orange, N. J.

Sells Re-elected by Machinery Men

Ogden 8. Sells of Buffalo was re-
elected president of the Canning Ma-
chinery and Supplies association, and
Frank C. Engelhart of Chicago, vice
president. - The following dircctors
were elected: Ernest E. Fineh, of Cin-
cinnati, Ohio; Charles P. Guelp, of
Cambridge, N. Y.; and Gordon B, Kcl-
‘logg, of Rochester, N, Y.

Brokers Eleoct Officers

Paul E. Kroehle of Cleveland was
clected president of the National
Canned Food and Dried Fruit Brokers
association : Charles K. Boleski of Seat-
tle, first vico president; Charles Syer of
Norfollk, third vice president; Oswald
sago, treasurer; and
g icml mmmry'
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UNIFORM “‘mix’'—a uniform
product.

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

are RIGHT.

The “Universal” Knead.ing and
Mixing Machine combines the
painstaking thoroness of‘the skilled
hand worker with machine speed.

Uniformity—do you get it?

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.

10SEPH BAKER SONS & PERKINS CO. ™°¢

_PERKINS BUILDING
BAKER PER for WERNER & PFLEIDERER Machinery

Sole Sales Agenls

WHITE PLAINS, N.Y.

- “UNIVERSAL”
Kneading ano Mixing Machines

for the MACARONI field
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" Notes of the Industry

Spaghetti Styles Unchangeable

b ik Styles may change in women’s hats
| P and dresses, in men’s trousers and the
yill £} cut and color of his tie; the hole in the
doughnut may be large or style may
' change and demand that it be small;
bread may inerease in price and de-
crease in size, but the style, shape, size,
weight and color of the luscious maca-
‘ : roni must remain the same year in and
IR Rk year out. So say paste masters and
1 spaghetti makers of the North Beach
sy district, of San Francisco. The Italians
i will not permit modern ideas to creep
ik into -the making of their favorite dish,
' says Albert Grazioni, owner of the
Washington Square Pasie Co., 684 Til-
, " bert st. Grazioni says he tried it once,
| HiE giving the wire like spaghetti a new and
H unusual twist after it left its iron cylin-
i i der. His customers didn’t recognize
their old favorite in this newly-contort-
ed thing, and would have none of it. He
tried the same experiment on the broad,
flat stemmed macaroni. It was at the
suggestion of an artist friend who
thought that a neat, bow like finish
might catch the diseriminating eye of
particular customers. But again this
'-, didn’t prove a howling success and since
Grazioni has contented himself with pro-
ducing macaroni and spaghetti, whole-
i pad some and sweet, with only an occasional
R modest twist and let the artistic notions
| 1 % } go hang. :

b gt e e e e
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i Small Peru Paste Consumption
Ll Peru, 8. A, being situated within the
e tropics, consumes considerably fewer ali-
i O H mentary paste products than the aver-
: age country of Latin lineage. This class
! of food is manufactured in a small way
i in local plants, though a large percent-
age of the amount consumed is imported
annually. In 1919 Peru imported from
iH all sources food pastes amounting to
. practically one half million pounds val-
O I e ued at $91,080.60, figuring the Peruvian
i pound at its par exchange. Practically
all of the imports of this country enter
the port of Callao.
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g Palermo Macaroni
- Palermo, Italy, which handles practic-
i+ I ally all of the imports and exports of
: '\ ||+ Sicily, has about attained its normal pre-
' | 'l war business in practically all lines ex-
B | !/l ceptits enormous exportation of alimen-
. tary pastes. This product established
' .record in 1913 when 2,

tons were shipped from that port to all
parts of the world, the United States
getting its share. Only 41 tons were ex-
ported in 1918 and 79 tons in 1919, and
the odd feature of this report is that not
a pound was sent to this country in the
latter year. Russia, the chief source of
grain imports in the past for the Sicilian
market, being closed the Italian import-
ers looked to the United States for their
raw material. Naturally, with all of
Europe competing for these products,
the demand excceded the supply, and

high prices prevailed at all times. The

United States supplied all the hard
wheat imported, which amounted to 17,-
543 tons in 1919, and also 25,517 tons
of soft wheat; the balance came from
Australia and Argentina.

New Plant at Morgantown

A company composed of some of the
leading citizens of Morgantown, W. Va.,
has been organized to manufacture
macaroni and other alimentary paste
products. One of the peculiar features
of this company is that it plans to make

cheese in connection with macaroni, thy,
supplying a combination that i8 esgon.
tial in the proper preparation of this
food stuff. An expert in cheese mayy.
facture is expected from Italy soon tq ¢
take charge of this division of the plant,
The new company is known as the Mor.
gantown Macaroni and Supply Co, Its
capital stock is $250,000.

Macaroni Cooked V' ;b Sardines

Macaroni cooked with sardines and
vegetables was among the leading arti.
cles shipped from Palermo, Ttaly, chicf
port of Sicily, aceording to Ameriean
Consul Louis G. Dreyfus, Jr., of that,
port for the'first nine months of 1920,
The report shows that while no macaro.
ni products whatever were shipped to
the United States in 1919, this business
‘beecame brisk in 1920, when 1,967,454
pounds of macaroni cooked with gar.
dines ‘and vegetables left that port. for
our shores between January and Sep-
tember of that year. The goods export-
ed were invoiced at $661,468, according
to the commerce report of Jan, 11, 1921, *

S : ST. PAUL, MI_NNISOTA__,‘
F DAILY. PLAN - PRODUCE THE BE
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*THE. WALDOR!

WALDORF CONTAINERS
THE PACKERS RIGHT HAND MAN

"ASK THE MEN WHO USE THEM"

CARTON ANo CONTAINER
SPECIALISTS

MANUFACTURING
CARTONS, CORRUGATED AND SOLID FIBRE SHIPPING CONTAINERS

OUR OWN PAPER STOCK £ s THE LARGEST COMPLETE
PLANT.- OUR OWN 5 PLANTIN THE U.S.
BOX BOARD MILL DEVOTED EXCLUSIVELY TO
DAILY CAPACITY 133 TONS THE MAKING OF
OUR OWN MFG.PLANT CONTAINERS & CARTONS
WALDORF PAPER PrODUCTS CoO. o7 :
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MACARONI

- DRYING
MACHINES

ROSSI MACHINES
«Fool’’ the Weather

Do not require experience,any onecan operate.

Labor Saving, 50 per cent. Saving of
Floor Space over other Systems, Abso-

lutely Uniform Products——Hygienic

iculars—
Write or Call for Particu
IT WILL PAY YOU

U
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A. Rossi & Company

Macaroni Machinery Manufacturers :

322 Broadway SAN FRANCISCO, CAL.




This preparation is apparently a special-
ty of the Sicilians and finds a ready mar-
ket where that class of people locates.

Macaroni Box Calculator

‘F'rom an ordinary wooden macaroni
box to a successful multiple column key
operated adding and ealeulating ma-
chine there is a wide chasm which the
inventor of this indispensable office de-
vice negotiated in o few months, The
inventor and developer of the up-to-date

celeulating machine, Dorr E. Felt, is re- .

ported to have used an ancient macaro-
ni box in construction of his first ma-
chine, filling it with a mess of erude,
lumbering levers and springs. That
crude affair is still preserved in the
vault of the company organized by the
inventor and it is the great ancestor of
the modern product now placed on the
market by that concern.

Seeks to Recover on Fire Loss

Action taken in the federal court at
Utica, N. Y., by the Oneida County
Macaroni company, secking to recover
on the fire insurance policies carried at
time of destruction of plant, is creating
much interest among the industries in

that section. The ﬁrst of elght amta
against eight distinet companies, was
started in Judge Frank Cooper’s court
the latter part of January.

The macaroni company carried poli-
cies amounting to $85,000 on its proper-
ty and stock, ete., and fire of incendiary
origin on Aug. 10, 1919, entirely. de-
stroyed the plant. Tho company attor-
ney fixes the losses at about $60,000 and
the insurance companies interested be-
lieve this amount is exaggerated. These
losses include $8,204 damage to machin-
cery and equipment; $23,974 damage to
stock and materials, and about $27,000
damage by reason of loss of use and
occupaney of the building. The court
action is supervised by Rocco Perretta,
president of the macaroni company.

The risk was carried by the eight dif-
ferent insurance companies and the eight
distinet suits are necessary to seck recov-
ery on the whole claim. The decision

of the jury in this first case is awaited

with concern by those directly interested
because it will have a direet bearing on

* the suits to follow. Nothing has been at-

tempted in the way of reconstruction
of the plant until after this insurance
matter is disposed of. ;

Roceo Perretta, president, stated the

‘compnmr was" orgn.mzcd emh
. with a capital stock of $36,000,

- nellsville, Pa., at a stockholders meeting

- A. Maddas, Etizo Nannini, J. C. Metz.

‘company. has been in the alimentary
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retta & Co, owned one-third of th
Roceo  Perretta personally oy
shares, John Perretta 45 shareg,
Rossi 45 shares, Rocco Lofaro 45
8. Perretta 10 shares .and T
Bros, 10 shares,

C——

Macarom Co. Embarragseg

The International Macaron; Co, of
Joliet, Ill., has filed petition in bapk

ruptey in the federal court. The petid

tion asserts that the assets of the concery

were $28,087 and its liabilitics $56,278,

This company has been in the alimen.

tary paste manufacturing business g Jjt.§
tle more than five years and enjoyed

some good busmess during the war
years.

—

Elects Board of Directors

Tho Connellsville Macaroni ('o., ('on.

last month o!ected “the following direc.k.
tors: R. S. Trenberth, James DeOre, I,

gar, L. E. Cuneo and G. Corrado This

paste manufacturing business many4)

We manufacture:

Odorless

‘1. Red Gum Shooks;

Clean and bright
One piece sides and tops

SHIP YOUR MACARONI N CHICACO MILL BETTER BOYES

Whether you need shooks, solid fibre or corrugated flbre boxes,
we can furnish them.

The fine appearance and splendid quality of Ghlcago Mill Boxes help
to sell the goods they deliver. -

trade.

We print your advertisement on your boxes if you d&su'e. ;

The convenient location of our plants,. as well as our complete
control of production, insures to our customers the best box semce.

FOR PRICES, DIRECT YOUR INQUIRY TO

CHICAGO MILL axo I_UMBER COMPANY

GENERAL OFFICES

CONWAY BUILDING-111 W. WASHINGTON mm

CHICAGO

2. Corrugated fibre and solid fibre
Macaroni Boxes.
strength especially for the macaroni

Strong, neat appearing.

Built to tested:
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- This Motor Driven PACKAGING MACHINE will Give You

PRODUC TION and EFFICIENCY

.’lnc‘rease Your Sales and Profits

type s used for long .
cu’{h,:;ﬁni where filling
is done by hand.”

A scale can be attached
for short cut macaroni if

desired.

It scals and delivers 60'to 80 complete neat, clean packages of
macaroni per minute.

Reduccs operative costs and uses minimum floor space.

Our Combination Sealers and Wax Wrappmg Machines will help
you to solve your packaging problems.
— Consult Us —

J ohnson Automatlc Sealer Co.

0. Box No. 482.

BATTLE CREEK. MICHIGAN

o el R T o et X TTERI v 20 fHa
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years and is one of the Progressive firms
in western Pennsylvania,

——

Macaroni Imports and Exports

In November 1920 the importation of
macaroni to the United States from all
iources was 115,288 1bs, valued at $15,-
055. During November 1919 we import-
ed from all sources 94,346 1bs, valued at
$11,882, For the 11 months ending No-
vember 1920 our importation of inaca-
roni produets from all sources aniounted
to 677,070 1bs. valued at $90,640 while
for the same period in 1919 we imported
843,177 1bs. valued at $93,627. In 1918
during the 11 months ending with Wo-
vember, our importation of .macaroni
products was 371,201 1bs, valued at $37,-
871. From these figures it will be noted
that there has been a decrease in the
amount imported in 1920 and a slight
increase in the value per pound. In No-
vember 1920 the exports of macaroni
products from the United States to all
other countries amounted to 2,412 ]bs,
valued at $346. In the same month of

1919 we exported 98,636 1bs. valued at
$7,120. For the 11 months ending with
Yovemb_er 1920 our exports of macaroni
products to all other countries amounted
to 74,360 1bs. valued at $10,115, and for

Both Plaiy
and Printed

- THE NEW'MACARONI JOURNA

the same period in 1919 we exported 97,-
690 1bs, of macaroni products valued at
$13,678. There has been a gradual fall-
ing off in the exportation of alimentary
Pastes from the high mark established

during the war,

Macaroni a Lenten Specialty

Macaroni, spaghetti and noodles are

featured as some specialtics that grocers
should advertize and display to get the
maximum business during this some-
what backward season, says the Modern
Grocer in its issue of Feb 5. The six
weeks of Lent offer an opportunity for
moving merchandise and increasing
business that most grocers should . be
quick to take advantage of.

Another line of merchandise of par-
ticular importance is macaroni, spa-
ghetti and noodles with the other foods
which go with them to make attractive
dishes. The latter particularly are
cheese and tomato products. The »ecent
price reductions in all of these items
cannot help but have g favorable im-

pression upon the trade and ‘it is well °

worth the time of any merchant to push
these goods, particularly during this
scason. A great many manufacturers
of macaroni and spaghetti have books of

Why not get the Best? |
Demand Lz’berty.Tape

When you buy
the best.
ority.
tape.

Liberty T'ape |

Applied in an instant.
Liberty Tape,
gives *‘color”
containers,

printed with

Send for samples,

Let us put Liberty Moistener in your ship-
ping room on. approval—fast,durable, efficient.

Price $5.00,
LIBERTY
52 Vanderbilt Ave.,, N, Y. C.

sealing tape, see that you get -
| s proven its superi-
It is a fast-sticking, tough,

your trade mark,
and advertising value to your

PAPER COMPANY
Mills : Bellows Falls, V1,

MB]ER’II‘Y TAPE

recipes which are available for theip
tomers for distribution 1, congy
and ecannot help but mnake
impression upon the trade,
Window displays of this Beasong b,
Lenten merchandige with priee tickets
cannot fail to add to business iy these
lines. Naturally it ig the season of larg.
est sales for these itemg and the
tunity‘to move them jg g 8plendiq
.—_—___—-—-—_____
Opinions Differ on Container pj
Much interest ig Mmanifested jy the
fate of the 'Haugen Bill” 4 H, R,
10311 is Popularly known, This bi)
passed the " house of representatiyeg
early in Dccember and its £y
in the hands of the senatory who ap.
parently are giving it every consider.
ation before adopting or rejecting it,
The bill is in keeping with the resoly.
tions adopted at the 1929 convention of
the National Macaroni Manufacturerg
association ag being strictly opposed 1o
slack-filled packages, especially thoge
that sattempt to deceive, It provides
that food will be declared to be mis.
branded if ‘“package be not filled with
the food it purports to contain.” Some
allowances are made and others may be
made by regulations, but ‘‘if it he ina

Mery
& favorgy,

One,

enduring

Oppor. !

te is noyw B

h

for b
fur?
Z
trd
=
=
> B
OB
o
=
o
Z
[ |
'ﬂ .
O
=
=
2z
;;_
r‘ :

—a—
T el 2

RS

-
et

——
s e

Insﬁre the Goodness of Your Product
Being Retained

H T T T L L b
. . ~a el L
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The PETERS PACKAGE

‘For food products and the Iike—éanitary and
protective, in any size required, proc!uced
exclusively by Peters Package Machinery

4 other package like the Peters Package. It is a distinc--
I;liikfacsk:;e that gositivgely insures all of the original _goodqe}s}s of
your product being carried to the table of the housewife, without
the harmful influence of moisture, dust and odors. For years.
dealers and the buying public evi:rywhere have .had conﬁdenc]ci in
the Peters Package. It has protected their crackers, thelr.butter (Ell'nd tf elg
macaroni so perfectly that they have learned to depend on it. Lea I;ngk c>oe
manufacturers attribute vastly increased business to the Peters Package.

incti i is avai . The popular

is dstinctive, sanitary package is available for you
dNecr’x‘xvanﬂtilsformp::lckaged goods has made necessary th? broader usage ?f
Peters Package Machinery. We will be glad to furms!l complete details
| for packaging your product with this improved machinery. Let us help

you with your package problems.

PETERS MACHINERY COMPANY
209 South La Salle Street, Chicago
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container so made, formed, or shaped,
as likely to deceive or mislead the pur-
chaser as to quantity, size, kind or ori-
gn of the food therein’’ misbranding
insues.

Several distributing agencies, among

which is the American Specialty Manu-
facturers association, are opposed to
this legislation on the grounds that
many foods pack down naturally after
filling, so that a well-filled package at
time it leaves the plant may naturally
became a poorly filled one because of
conditions over which the packer has no
control. This opposition is met by re-
tailers who urge its passage in order to
be relieved of the large sized package,
can or container that merely serve to
fill the shelves. This bill was intro-

duced by Representative G. N. Haugen'

of Towa and has the backing of the gro-
cery trade and consumers.

“Misbranding” Decisions

On May 15, 1919, the United States
attorney for the District of Minnesota,
acting upon a report by the Secretary
of Agriculture, filed in the District
Court of the United States for said dis-
trict a libel for the seizure and condem-
nation of 300 cases of noodles. 1,000

"THE NEW

P e

cases of spaghetti, and 1,300 cases of
macaroni, remaining in the original un-

broken packages at St. Paul, Minn,, al-

leging that the articles had been shipped
on or abous April 14, 1919, from St.
Louis, Mo., . “Fhe Cleveland Macaroni
Co., Clevelend, Ohio, and transported
from the State of Missouri into the State
of Minnesota, and charging misbrand-
ing in violation of the Food and Drugs
Act, as amended. The noodles were la-
beled, “‘Golden Age Trade-Mark The
Machine Dried Noodles Contain Egg
Net Weight’’ (“‘5 oz.’’ marked out) ‘‘4
0z. America’s Greatest Value 10¢ be-
cause from America’s Largest Plant
Machine Formed. The new process The
Cleveland Macaroni Co., Cleveland, O.
U. S. A. Modern Macaroni Makers,”’
the spaghetti was labeled in part,
‘““Golden Age Trade Mark The Machine
Dried Spaghetti Net Weight 7 Ounces
America’s Greatest Value because from
America’s Largest Plant The Cleveland
Macaroni Co., Cleveland, O. U. 8. A,
Modern Macaroni Makers,’’ and the ma-
caroni was labeled in part, “Golden
Age Trade Mark The Machine Dried

Americanized Macaroni Net Weight 7.

Ounces America’s Greatest Value be-
cause from America’s Largest Plant The

* net weight of each and every (one) ¢

Americanized Macaroni The Cleyely, ="

Macaroni Go., Cleveland, 0., U, §, A »
Misl.)randing- of the articles gy X
leged in the libel for the reason thyy th

said packages of noodles, spaghetti, 4y,
macaroni was not plainly and conspiey
ously declared, and for the furthey reg
soun that it was food in package fory
and the quantity of contents wag
plainly and conspicuously deelared,

On March 24, 1920, the case having comy
on for hearing before:the court withoyt
jury, the court, after hearing the arguments|
of counsel and considering the pleadings
found that the allegations in the libel charg
ing the misbranding. of the packages of

\
10§

spaghettl, packages of macaroni, and pack.

ages of noodles, except such as were ¢
marked as to net contents, were not estab.
lished, and that the allegations charging
the misbranding: of the packages of noodles
whereln the welght had been marked oy
and the new weight added had been estab
lished, and it was ordered that the spaghett
macaroni, and noodles in packages not re.
marked be returned to the claimant of the
goods,  the “sald The Cleveland Macaron|
Co., and that the packages of the noodles
which' had .b2en re-marked be condemned
and  forfelted the United States. It was
further ordered that said re-marked pack
ages might be returned to the clalmant up
on payment of the costs of the proceedings

and the execution of a bond in the sum of

i
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A Word About The Bronze Used In Making
MALDARI'S INSUPERABLE BRONZE DIES
#

Realizing that a Macaroni die, no matter how good
the mechanical features might be, could. not be entirely
satisfactory unless the material of whw_h it was made
was exceptionally strong and of unlimited toughness,
therefore early in our career, we detern_uned to spare
no expense to secure a BRONZE for our dies that should
meet the most exacting requirements.

: i ienced metal men, and he,

ed the services of one of the oldest and most experience .
W:mﬁr&glogf experimenting, produced a Bronze that, although it could be cut with the
still had the great tensile strength and elastic limit to withstand any great

pressure put on our dies by the Macaroni maker.
This metal we have called MALDARI'S INSUPERABLE BRONZE.

The Maldari Die made of INSUPERABLE BRONZE will outwear two ordinary dies.
th of MALDARI'S INSUPERABLE

after S
greatest facility,

A trial will convince you of the extraordinary streng

BRONZ: Our catalog.and price list should be in your file. It is free on request.
F. MALDARI & )BROTHERS
; . ¥ (Established 1903
127-29-31 Baxter Street . - - NEW YORK CITY

At your service, —Our “Prompt and Efficient” repairing department.

== [[| Champion Mixer

Y&

anNll——

=) ] roni Manufacturersin deciding on plant equipment.
e Its arms insure perfect and efficient mix-
& ing and uniformity of product.

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 beét. suits the requirements of yofir plant.

A CHAMPION MIXER drives away all mixin
flour handling outfits of all sizes.

Ask for our literature and our price.

CHAMPION MACHINERY CO. - -

Guarantees Dependable Service at Small Cost

0 This is the main consideration of successful Maca-

The Agitator is made of steel and will last
indefinitely.

Motor safely attached directly beneath

g worries. We also specialize in building automatic

Y-

$)  Shipping Boxes

From Raw Materials

; : | To
Corrugated Paper Finished Boxes
and
Under

Solid Fibre One Roof

390,000 Square Feet

A

Let Us Figure On Your Next Order

In addition to lowest market prices
our quality isfar superior to that re-
quired by transportationcompanies.

MONROE BINDER BOARD COMPANY

ivisi
1200 Elm Avenue - Conts-ﬂner s - MONROE, MICHIGAN
et L GO Ry SALES OFFICES

Chicago 516 Moffatt Bldg., Detroit, Mich, 815 Columbus Saving & Trust Bldg., Columbus, O.
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$100, In conformity with section 10 of the

act.—E.-D. Ball, Acting Secretary of Agrl-

culture,

7862. Mishranding of spaghetti. U. 8.
® * * v. Mercurio Bros. Spaghetli
Mfg. Co., a Corporation, Plea of guil-
ty to count 1 of information. Fine,
$25 and costs. Remaining counts of
information dismissed. (F. & D. No.
9498. I. 8. No. 10011-p.)

On May 3, 1919, the United States at-
torney for the Eastern District of Mis-
souri, acting upon a report by the Sece-
retary of Agriculture, filed in the Dis-
trict Court of the United States for said
district an information -in 8 counts
against the Mercurio Bros. Spaghetti
Mfg. Co., a corporation, St. Louis, Mo.,
alleging shipment by said company, 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 Missouri into the State of Illinois, of
a quantity of an article, labeled in part
‘‘Sugo Brand Spaghetti 10 Ounces
Net'’ or ‘10 Oz. Net,’’ as the case might
be, which was misbranded.

Misbranding of the article was alleged
in the information for the reason that

_ the statements, to wit, ‘10 Ounces Net"’

and ‘‘10 Oz. Net,’’ borne on the cartons
containing the article and regarding it,

S fi e o ¢ \‘-
']

wero false and misleading in that they

represented that said cartons each con-’
. tained 10 ounces net of the article, and

for the further reason that it was la-
beled as aforesaid so as to deceive and
mislead the purchaser into the belief
that said cartons each contained 10
ounces net of the article, whereas, in
truth and in faet, each of said cartons
did not contain 10 ounces net of the ar-
ticle, but did contain a less amount.

On November 13, 1919, a plea of guil-
ty was entered on behalf of said defend-
ant corporation to the first count of the
information, and the court imposed a
fine of $25 and costs. The remaining
counts of the information were dis-
missed.

COMBINE AGAINST WEEVIL

All Classes Interested Co-operate to Exter-
minate Pest—Various Points of In-
fection—Money Pledged and
Plans Formed.

A concert campaign to eliminate wee-
vils that are causing losses valued at
millions yearly will result from the ac-
tion taken at a meeting of cereal sce-
tion of the American Specialty Manu-
facturers association Feb. 4 in Hotel
La Salle, Chicago. Flour men, pancake

fund with which to bring abo

February 15, 191

flour mnkers{ macaroni manufactyp,
and others interested in thig fight p
ent pledged $20,000 as a nucloyg for )

ut the e

termination of this waste,
~ Beveral Danger ‘Points

Professor R. N, Chapman of t} Um
versity .of Minnesota and Professon
Dean of the Kansas university agree ‘
in discussing this matter beforg th
meeting, -that conditions indicato that
the question of weevils is unusually /
serious this year. The greatest danger
of infection is not always in tle plant
where the foodstuff is manufactured hyy\
also in the cars in which goods are
shipped, in warehouses where they ared
stored, and in ships wherein they are
transported.

The campaign as planned will pro.|
vide for an efficient expert and a sty
to make a thorough study of all angles
of the weevil question, inspect plants,
warehouses, cars and ships and cooper.
ate with the manufacturer and the re
tailer in an effort to totally annihilate
this enemy. A cleanup campaign will!
be inaugurated. '

Al Easy Money
. Voluntary contributions from manu.
facturers interested will finance this¥

"f};blrunr}" 15,

'
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Discriminating Manufacturers
Use

A5

Brand

PURE. DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Write or Wire for Samples and Prices

Hourglass

Quality and Service Guaranteed

DULUTH-SUPERIOR MILLING CO.
Main Officc DULUTH, MINN.

BUFFALO OFFICE:
31 Dun Building

BOSTON OFFICE:
NEW YORK OFFICE: et Rt
I;;I?JI:SIE?P% OF;ICE: 468 Bourse Bldg. PORT HURON, MICH. OFFICE, 19 White Block

CHICAGO OFFICE: J.P. Crangle, 14 E. Jackson Blvd.

- Boxes
FOR

(0]

Noodles.

specifications to

Standard Pdper

FOOD PRODUCTS

We specialize in High-Grade
Cartons made from Patent Coat-
ed Board. Just the package for
Macaroni, Spaghetti and

If you require Quality and De-
pendable Service, send your

Standard Paper Company

Kalayaazoo, Mich.
Board Mill Capacity, 100 tons per day—
Box Factory, 50 tons per day

Com

COMMANDER

Semolinas
Durum _Patent

First Clear Flour

Milled from Amber Durum
Wheat Exclusively. We have
a granulation that will meet
your requirements.

‘Ask For Samples

manﬂer.:'; Mlll | 'Con;pany

and

ls’ Ln

o1a

Nothing Speaks Louder than Facts

De Martini Drying System

iminates Waste and Reduces the Cost of Produc-

Improves the Quality and El e Wasteful Preliminary

tion, because it is NO longer necessary to operate with th
drying and Unsanitary Damp Room process.

i i ici for the Practical Macaroni
Efficiency, Simplicity and Economy
Dc’)l;:lzgrSésfg;grgie and cre):ite conditions required, Regulate and Control the Cure

(drying) as he desires, Regard'ess of Atmospheric Conditions. ] .
More than 76 Macaroni Factories, ranging from the smallest to the largest in
the United States operate De Martini System. | .
If interested, state your daily production of long macaroni and drying floo
spage, or no attention given.
‘ No Catalogues issued.

: No Agents.
Genuine only through direct communication.

Paul De Martini. -

‘Sole owner of Sicignano Patent and DeMartini Patents.
) X s - 3 ted by United States Letters Patent
- WARNING .

i £ 21,1 {
P:{I‘l’%:ﬂil;:ﬂ::aﬁ“:ﬂd Patents will be vigorously prosecuted,

Th
' Bleignano Patent March 7, 1916, De

Jamaica, New York

¢ De Martini drying system is Iul!g‘ t:olec 20, 1018, Sept. 10, lmB.Jilmu 24, 1010, Other Patents Pending
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campaign. It is cstimated that from the  ton 29 carloads; and Baltimore 87 car- loads and the total quantity inspectog B ' ,;f

manufacturers of alimentary pastes
about $1,000 will be raised as their share
of this expense. Only a few concerns

were scriously affected last year, yet it |

meant thousands of dollars of loss to
macaroni men and what is still worse, a
loss of customers, The weevil must go.

December Durum Receipts

* Reports of arrival of carload durum
at the principal markets by inspectors
licensed under the U. S. grain standards
act, show receipts of all grades of dur-
um, from July 1 to Dee. 31, 1920, to be
about double the receipts during the
same period in 1919,

AMBER DURUM. A total of 939
carloads of all grades of amber durum
reached the various markets in Decem-
ber, of which 53 carloads graded No, 1,
733 carloads No. 2, 104 carloads No. 3
and the remainder below grade. Min-
neapolis and Duluth received practic-
ally all of the No. 1 durum, the former
taicing 29 carloads and the latter 15.
Oi the No. 2, Minneapolis received 160
carlonds; Duluth 181 earloads; Chi-
cago 2 carloads; New York 109 car-
loads; Philadelphia 140 carloads; Bos-

loads. Of the No. 3 durum, Minne-
apols reports 49 carloads, Duluth 33
carloads and Baltimore 12 carloads.

DURUM. Inspections of durum dur-
ing this month amounted to 546 car-
loads, of which 21 carloads graded No.
1, 267 carloads graded No. 2, 164 car-
loads graded No. 3 and 104 carloads be-
low grade. Of the No. 1, Minneapolis
received only 1 carload, Duluth § car-
loads and Galveston 4 carloads, of the
No. 2 grade, Minneapolis inspected 41
carloads, Duluth 148 carloads, Philadel-
phia 18 carloads, New Orleans 6 car-
loads and Galveston 13 carloads. Of
the No. 3, 44 carloads were inspected at
Minneapolis and 79 carloads at Duluth.

Total receipts July 1 to Dee. 31, 1920,
were 9,065 carloads of amber durum as
compared with 5,849 carloads for the
same period in 1919, Of the durum
wheat, 793 carloads wero inspected in the
same period in 1920 as compared with
413 carloads in the same period n 1919,

Inspections of durum in December
1920 however, show a decrease of about
20 per cent compared with inspections
during November 1920. The total
quantity of durum inspected in Decem-
ber, including red durum, was 1,612 car-

- tive or geographical nature if used in in-

| Richard Griesser |!
IN STOCK |

Architect and Engineer

in November was 2,096 carloads,

Trade Marks in January 197
Jan, 4

No. - 138,662—Spaghetti, meyt and
chili, and packing house products, e
Allied Packers, Ine., Chicago. R;pru: '
sentation of a triangular shaped figyge 3
having a rectangular base, in broken
lines. Filed April 29, 1920, 1y,
claimed since Dec. 1, 1919, '

: Jan. 11

1.\70. 138,863_—Mncaroni of all kinds,
types and varieties, raw, cooked, pre- Y
pared; certain cheeses, ete. A, Silz,
Inc., New York, ‘‘AUSICO”. Filed
April 28, 1920. Use claimed since Dee,
21, 1919.

No. -139,912—Macaroni, spaghetti,
kre-me-nuts, vermicelli, and egg noodles, |
F. A. Martoccio Macaroni Co., Minne-
apolis, ‘‘QUALITY". Filed July 29, ¥
1920. Use claimed since Oct. 30, 1911, |

This registration is under the Act of
March 19, 1920, which permits the reg-
istration of a trade mark of a deserip-

terstate commerce for at least a year.

Don’t be a bear on the United States. §

INVESTIGATION

of the merits 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
Flour cheerfully furnished.

MR

~ THE VALUE

You place on your broduqt is best
evidenced by the manner 1n which
you packandprepare it forshipment.

_ ' ‘ Designing anci Equip-
: i ping Macaroni and
{ | MacaroniDrying

Noodle Factories INCREASED
Sticks

¥ Efficiency and greater economy can

A SPE CIALTY \ b ohiained by packing your prod-

uct in
‘Have designed all

kinds of Food Prod- | Fibre and Corrugated Boxes

uct Plants. .

LR Established in 1869

. | ADOLPH STRUM CO.

i 542.544 W. Washington Street

" DOWNING BOX

3| MILWAUKEE

Consult me _about Factory
R CHICAGO, U. S. A. Con_structz'on;orA lteration
5 | . 64 West Randolph Street

COMPANY | .

WISCONSIN
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" I have read With. interest the many opinions of Macaroni
Manufacturers, their observations, hopes and ambitions.
To the statement of the gentleman from Rochester, that the

i Industry is the poorest business-managed industry

Grain, Trade and F oO_d Notes

Sweet Potato Waste Large countries south of the United Stﬁtcs. Te- ’gesteﬂ by 'th-c interested induF Macaron . il
@il f Le has ever heard of, I wish to add that it is also the poorest

ceived about 50 per cent of this material  stead of being
; g forced on them
shipped from our shores. - Out of a total  mand of consumenrs at the de. > ind
. r8. Food m egul ed industry.
from waste as the sweet potato. A sur- v;lpe of $2,737,865 of bo.x shooks export- .rs should aim .toward unif!::;::f::ctur : q : PP £ 1t ¢ the A . Al p
vey by the bureau of plant industry of " 1918, these countries took $1,148.- . composition so as to produce a foOdy :ln ’(I::O ?‘i“ s d ycé?y %eiéllrl?gi?en%m Zn msrécin tlmentar};h %Ete
oods 1naus g invitation to Cross e}oig

the United States Department of Agri- - 949. In 1919 the percentage shipped to  ways fit for tife purposes f sl
- these countries showed a h i e8 for which it . . e .
culture showed that the loss to the crop rics showed a healthy in-  used. z pend this summer and visit some modern equipped European

by preventable disease was more than crease. In that year shooks to the value o plants.

It is doubtful if any crop produced in
the United States suffers as much loss

s been made abroad, convince yourself that you

50 per cent, but often after the crop is of' $2,820,541 were exported to all coun- oty e .
harvested growers fail to take advantage .tnca sl of his futul $1,621,823 found .. ca d.a 8 Blg wheﬂt Crop = fo:illycr’:lll‘;f:ﬂft:' }f::mprogress s

of the possibilities of the great northern its way to the Latin-American countries. The (!onunlon bureau of statistics hagl/ e ; j : ot ; :
market. The country would eat sweet saned ‘ita final annual report on the lsl;illlngcxhistg;gf igog‘-s"':)?t‘)?!}’no‘:ﬁyPtigﬁtssl-mcmg conditons of vasiehlgess s nelieeney

area, yield, and value of the fielq erops

potatoes, but the field is far from being ies a
.Industries Rest on Standards of Canada for the year 1920, The totg] Nine American families out of ten will buy American goods, if you offer a_product of
4 dvertised and attractively made up. A product made in a well-equipped,

developed to its full capacity. ;
pacty _Every food industry must rest on defl-  yield of wheat for the year is rety quality, well a
Box Shook Exportations nite standards—standards for raw ma- - as 263,189,300 bushels from 18 232“"';:{.1 sanitary and well managed factory.

While macaroni manufacture d tt;rmls, ﬂtandnrd.s for SOl aH AN of acres, compared with 193,260,400 h;mh_ To the gentleman from St. Louis I wish to reply that there is no
2l o : rs an plants and  their sanitary cperation, els from 19,125,968 acres in 1919 and overproduction nor too small consumption, but “there is a need
. sers of box shock{s were complain-  standards for the character and quality = with 254,480,440 bushels f s of better machinery and better equipment, which in turn will
ing about the difficulty in obtaining this  of the output, says Dr, H. E. Barnard 969 acre; - t}:e' annual S :-6'343'. being, bigheceleLrey andfag\igher SRR S

; ’ average for the It will mean the survival of the fittest.

much needed ahipplng mnterinl, 1!1!‘80 food commissioner for In i ve years 915-1919. Th

L : Indiana. These five 1915-191 i

quantities of shooks were exported b}' standards are bcing set b)’ the industries for 1920 is 30,171 700 busl?elz(];::s ‘tilcl
] ' a

the manufacturers during 1918 and themselves as well as i islati .

as in the legislative  the estimates i

Wi E ; ] : ell as. es issued October 29, 1920,

Laﬁ“-Acl::lor(.hng :,]o the a‘tntlmcs by the h_nlls. Indcec.l. it'is 'one of the hopeful this difference being mainly due to the A.W. BUHLMANN’ Engineer, 200 Filth Ave, NEW TORE

Rl erlcand ivision f:'&f the bureau  signs of the times than much of the reg-  disappointing yield per acre in Sas
ign and domestic commerce. ulatory laws which may be made by the  katchewan, which was only 11 1.5 hush: ~ Buhler Brothers of Switzerland

Latin-America, which takes in all of the legislatures now in session will be sug-  els instead of 13 3-4 bushels as then re MR i e
' o : p _ ) R _ i b

TRADE-MARKS AUCtiOl‘l Salez «EIMCO” Mixers and Kneaders

The Type DC Mixer

BRI R

Representing

—

\..'-‘-‘ i 4 s 1 "‘
1l 4 Before using your trade-mark,
TR B , you
Ml G should h inati ;
]' } through :}‘:2 ?‘:coerjzlasmu;a?l:n gade The entire assets of the isaheavy built double blade mixer, made
A Patent Offi it Loty S. : INTERNATIONAL MACARONI in one bbl. and two bbl. sizes. It is
,;J; g I, { his n ice to ascertain whether COMPANY (BANKRUPT equipped with our patented blades which
8 et it is already registered. : ( ) give a wonderfully quick mix and provide
7 EH}' i 15 1 Kk iy } JOLIET, ILLINOIS just the right kneading action to produce
]'T';“' e i make these examinations not i i : FEUAALS : perfect doughs of absolute uniformity in
: only through the registered trade- - will be;old at color, moisture and temperature. It is
used by leading manufacturers.

marks but, in addition,

| :wﬁ, Spe:s;{)ng.]l E@ﬁfﬁf?ﬁﬁiiﬂﬁ PUBLIC AUCTION on
; rade-m . is is b i

H than thgetraieragz.ls ® Létter E-;er‘nce ; THURSDAY’ FEBRUARY 24

The Kneader you need

e P o e S P
o LA mainiad, ~

i : .
: _Your trade-mark business is so-- 1921
it Ilf:lted o the gharintes thatoT eil : . : to knead the dough.
| 1ve your matters ici ‘ 3 At
End ;ersonal actl;b Ii:;l:ompt, ef_ﬁcnent at JOl.let, 'l".anl‘ at ‘The “Eimco” is a big step ahead in
" enbon. - :Write: for i the hour of 10:00 a. m. g £ s :;Zinﬁglﬁ; by

RAFSRRES

and plow; scrapers at rolls to prevent the
ment; the kind that improves the quality of the products and reduces dough f}'o’“ climbing, and an excellent
lubricating system. It produces extra

production cost.
: Ash ua for bulletin M-101 and photographs, fine doughs and runs as smooth as a top.

=

“Eimco’" Mixers and Kneaders mean up-to-the-minute equip-

“PRACTICAL POINTS" a folder.

" Inventory can be seen at my office

EDWARD W. HOLMES || @ = atJoliet, Ilinois.

4 ‘Counul in Trade-Mark Matters '
918 F. Street - - Washi
e i POAcIcs Sinee 1993 T e FR ED W

. WALTER || |

Philadelphia Office

Machine Co., Lima, Ohio. rupeuin i

East Iron &

i MG P bl I A G 2
_ e e o

S Rl e T AR
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ported. The average yield per acre for
Canada is 14 1-2 bushels, as against 10
bushels in 1919 and 15 1-2 bushels, the
5-year average. :

British Revoke Food Orders

According to a cablegram from the
American agricultural trade commis-
sioner at London, dated Jan. 27, the
British food controller has removed the
maximum prices for home grown wheat.
The order requiring importers of cere-
als, flour, meal, rice, and pulse in excess

of five tons to report such shipments to

the commission before their arrival has
been revoked. Importation of fereign
wheat can now be made freely., Al-
though no longer required, it is desired
that such notice shall still be given.

Reggiano Cheese

Lovers of delicious spaghetti, maca-
roni or kindred. dishes appreciate the
need of well matured Reggiano cheese
to give these alimentary paste dishes
and the tasty Italian and French soups
just the flavor that makes them so popu-
lar. Reggiano cheese is manufactured
in Ttaly under a special process that
combines grade of milk, favorable cli-
matie conditions, and expert knowledge

that is a heritage in certain families,
villages or districts.
The form best known to the American

consumer is in large loaves averaging

from 50 to 70 pounds, with a black ex-
terior and a rich yellow color. inside.
This cheese is made from skimmed milk,
as is practically all Italian cheese, and

* it takes from two to four years to prop-

erly cure it for the market.
Another form that has become quite
popular is the ' granulated or grated

Reggiano. This is placed in jars that .
will prevent entrance of moisture and

dust and in this form is gaining great
favor for flavoring various kinds of
foods, but particularly those made from
alimentary pastes, In this form it
brings a considerably higher price,
though its use is restricted, not being
edible as is the cheese in loaf form.

Candy Eating in America

Statistics printed in the Finaneial
World show that Americans ecat six
times as much eandy today as they did
in 1880. . Either the manufacturers
have persuaded Americans to eat more

or the candy lovers have persuaded the .

manufacturers to make rore. Avail-
ability must have a great deal to do with

SELECTED
AMBER DURUM

this eating of candy. The Ing;

TO SAVE WASTE

and consequent High Cost
of manufacturing Your Prod-

ans why
¢ cands.;
tit, Butl
little at
at great

lived in America ate very lit]
if only because they couldn’t ge
the colonists, who have very
home, come to America and' ¢
quantitics.  In 1880 the distributig,
gave 2.2 pounds to each person; iy, 1919
that allowance rose to 13.1 for CVery one
in America. But who eats all {)ig lman
ufactured sweetness, and when g they
eat it? No mother would let Jop baby
have that amount of candy, anq there
are still a considerable number of gen-
tlemen who hesitate to enter g candy
shop and order up a bagful of choeo.{’
lates. And where do they eat it} Most
of the candy is eaten in the cities where
the temptation of innumerabie shops i
overpowering to poor weak mortals,
And, more than this, the greater quan.}.
tity of candy is consumed in the winter,
The figures are: Winter, 39 per cent;
spring,- 21 per cent; summer, 14 per
cent; autumn, 26 per cent. In the win.
ter, when it’s cold, the body says *‘Give

of all; but in the autumn the old candy
tooth begins to make its demands once
more.—Grocers Advocate,
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There. aré' three requisites to be considered in buying

CARTONS

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

1 - hem.
d Service—Cartons when you want t . '
%?d Price—Cartons at the lowest price consistent with first

class work.

Our cartons are made to comply with these requisites. Macaroni and

Noodle Cartons are our specialty.
Send us your specifications, we will be glad to quote

- quirements. :

The Richardson-Taylor Ptg. Co.

CINCINNATI, OHIO

you on your re-

i i

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. :

Write or wire for samples and prices.

- Minneapolis, Minn.

Sheffield-King Milling Co.

Frederick Per

ucts order PENZA'S BRONZE
MOULDS with removable pins, etc!

",

us candy;’’ in the spring, it begins lux
think of other things; in summer, when
it 18 most active, the sale drops lowest

( y

DON'T just say, ‘‘Bronze Macaroni &}
Moulds”, say, “PENZA’S KLEAN-E-;'Z
PATENT Removable SPECIAL PINS’,
which will assure you SMOOTH, VELVE-
TYand uniform productsand consequent
increased Sales. it

The moulds i for materials,

and uuﬂmym:lwm workmanship.  : :

WE ARE “AT YOUR SERVICE”

o Caddies or Containers for the
— Caﬂonsl\’dacaroni Manufacturers

you the best available facilities for your packing
r own board, control extensive sources of supply and specialize in

| Our ofganization and modern mills offer

i'equirements.¢ We mg.ke 011;1 oW
i cartons and containers.
) unity to submit our samples and

HUMMEL & DOWNING CO.

S i an 0 Ort . . .
g e uSquot:a.l:ipoms the next time youare buying ?ﬁi Milwaukee, U. S. A.
Rem) . line, 'Our service is excellent. Our produc Service Offcest Chiago, Denver, Minnsspoll, S. Louls,

is'b

tter than the average.

o T
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Becker of Cleveland, O., in 19803)
ronl Industry

Manufacturers Association
Edited by the Becretary, P, O. Drawer No.
Braldwood, Il

L

The New Macaroni Journal

(Successor of the Old Journal—founded by Fred
A Publication to Advance the American Maca-

Published Monthly by the Natlonal Mucaron!

4

HE NEW MACARONT JOUR
President J. T. Williams advanced a new

calling attention of the retail grocer to
the fact that macaroni is the only prod-
uct he sells which may serve as the
1, basic food of the American dinner. As it

PUBLICATION COMMITTEE

JAMES T, WILLIAMS - -
M. J. DONNA -

President
Becretary

is now, the grocer usually sells only the
trimmings. By inereasing his macaroni

sales the grocer is ‘getting mohey; now

SUBSCRIPTION RAT:
United States and Canada

in advance

ES
= = 31,60 per year

Forelgn Countries - $3.00 per year, in advance
Single Coples - - =« - = =« 15 Cents
Back Coples - - - - =« < 126 Cents

going to the butcher. Mr. Williams also
suggested that the macaroni manufac-
turers use this information to develop

SPECIAL NOTICE
COMMUNICATIONS:— The Editor

must reach the Editorial OMce, Braldwood,
no later than Fifth Day of Month,

tise lrruponulblo or untrustworthy conoerns.

Manufacturers Assoclation.

sollcits
news and articles of interest to the Macaroni
Industry. All matters intended for publication

The NEV” MACARONI JOURNAL assumes no
responsibllity for views or opinlons expressed
by contributors, and will not knowingly adver-

The publishers of the New Macaronl 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 Natlonal Macaronl

macaroni sales with the retail grocer.

The idea was highly approved by
those present as well as the board of di-
rectors, and the suggestion was made
that a fund be raised to promote this
idea with the retail grocers, and this
also was highly approved.

Queries

ADVERTISING RAT
Display Advertising -
Want Ads - -

ES
- Rates on Application
= = Five Cents per Word

The attention of manufacturers and
all others who are interested in the ma-

ABSOCIATION OFFICERS
JAMES T. WILLIAMS - -

Minneapolls, Minn,
BEN F. HUESTIS8 - -

Harbor Beach, Mich.
LEON Q. TUJAGUE -

New Orleans, La.
M, J. DONNA - -

Braldwood, IIl.
FRED BECKER = -«

Cleveland, 6hlo.
EXECUTIVE COMMITTEE

« . President
First Vice President

Gecond Vice Pres.
« Becrotary

= . Treasurer

caroni industry is called to the several
questions propounded to the National
Macaroni Manufacturers association
during the past month. Answers and
opinions are invited for the information
of the secretary, who will use them as
a basis for his replies. Send in your

F. W. FOULDS - - - Chlcago, 1 opinon

C. F. MUELLER, JR, - - Jersey City, N, J, OPImon. '

H. D. ROBSI - - - - Braldwood, Il (5) From a Miller:

Yol. II February 15, 1921 No. 10 1. Is there a law forcing manufac-

Executive Committee Meeting

{
¢t Hotel La Salle, Chicago.

hh: 1 ible to the hig majority of those inter-
g 1l & ‘ested in this industry.
i That the 1921 convention is going to
(g ' 1 be up to the standard set by former
i BT conventions is evident from the gener-
{2t ous appropriation made by the national
T association for finaneing this gathering.
One thousand dollars was set aside to
! cover convention expenses, banquet and
il b other entertainments.
i A program of real interest to all
i L manufaeturers and distributers is being
3] } prepared and the 1921 convention of
this industry should draw all classes of
manufacturers from every section of the
country and Canada.
Attending the meeting other than the
* directors were C. S. Foulds, Lloyd M.
nd.

T e AR LT

Detroit was chosen as the place to
P b hold the 1921 convention of the maca-
(5% roni industry at a meeting of the execu-

| L‘:‘,',‘ 1 i tive committee of the National Macaroni

g If ' Manufacturers association Feb, 3 at
Preference
was given ‘over French Lick Springs,
’ which had also been recommended, pri-
; marily because Detroit is more access-

_your business, -

TR £ '1f:j";
URSIEENA RN ey B

turer to indicate on label that contents
are of semolina or of other products, if
others are included? ;

2, Is it necessary to change branding
of packages where durum patents or dur-
um clears are used in a mixture with
semolina :

(b) From a Packer;

1. What amount of dry spaghetti ir
manufactured annually in U, 8.1

2. What amount of dry spaghetti is
exported annually from U. S.1

3. What amount of dry spaghetti is .

idea to develop the sale of macaroni by -

.

N.

Very Nice ?
‘I feel that every man conneet
the macaroni business, be he g,
tive, salesman or elerk, shoulq Subserih
to and read the New Macaroni Juurua)le ‘
as it is the medium that can anq will d[; ;
~much toward bringing about e much
needed cooperation essential to ity gy,
cess,”’ says our friend J, A, p
salesmanager for the Warner
Co. of Syracuse, N. Y,
“It-is a splendid paper you are pub-
lishing. The Macaroni industry needs

ed with
1 exeey. B8

erkins, {3
Macaroni

. February 15,19, @8

for the
. . trademark.

' =
UGATED FIBRE BOARD BOXES
CORI':he ghock absorbing cushion in"the corrugated_fibre box protects the contents of the box.

CONWAY BUILDING, CHICAGO

Cleveland, Anderson, Ind., Fairmont, W. Va., Kokomo, Ind.
WE OPERATE OUR OWN BOXBOARD AND STRAWBOARD MILLS

General Offices:

Factories: Chicago,

BOX COMPANY

7/ CORNERS.

UL CTULY
Hin

Use

SOLID FIBRE CONTAINERS

the help and cooperation of every in- @
dividual connected with it to put it

' e
g opactee it it to put it o oy A

™ - s-
tries. Tt is now too much of a eyt

throat game with no real progress being

made to develop it « ud put it on a high.
er plane.’

‘Great pilots are never made in smooth
waters. In other words, the most sue-
cessful business men are those who have
brains and energy enough to turn ap-
parent failure into success, {

FOR SALE

Walton Presses |4

2—I17 inch Double Screw Presses,
value $1200; price 450. \

1—13 inch Double Screw Horizontal

. Press, value $1000; price $400. |

1—6 inch Kneader, value $850; ‘

—

.
—

imported annually by U. 8.1

(c) From an Advertising Agency:

1. Can you give us the figures on the’
total annual and per capita consump-
tion of macaroni in United States?

2. Same of spaghetti?

(d) From a Chicago Advertising Firm;
Your association can no doubt fur. .
nish us with authoritative information
on macaroni and noodle business.
What is the consumption of macaroni
products per capita in United States,

Italy, France, Great Britain and Ger-
many {

Keep your head and you will "kt?ép" '

price $400.
1—4 inch Kneader, value $600 | |
. Address AT B. C.
Care MACARONI JOURNAL
Plant
Méchinery and Equipment All
In use less than ond
. year. : f |%
120,000 people, with no local ||
Capacity 20 barrels daily.
. CH 'VALLONE

price $300
BRAIDWOOD, ILL. ¥
Complete Macaroni
New. s tha
Located in city 0
competition.
Buffalo, N. Y. |,
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BAY STATE

=
DURUM WHEAT g

|

=
=

=

IS SUPERIOR FOR g

: =

MACARONI
VERMICELLI

:
g

- &
SPAGHETTI
" WIRE OR WRITE FOR SAMPLES AND PRICES.

BAY STATE MILLING Go.

MANUFACTURERS OF

PDuruM FLOUR

DAILY CAPACITY 1000 BARRELS

WINONA, MINNESOTA |
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Paper Mlls

manufacture labels, c_orrugated
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.

CINCINNATI, OHIO

The Dies

of no
Regret

American Macaroni Dies, Inc.
2342 Atlantic Ave., Corner Eastern Parkway
‘ Brooklyn, N. Y.

o e =
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‘Tested Macaroni Recipes

For use by manufacturers, wholesalers
and retailers in popularizing use of maca-

for mankind from the viewpoint of nutri-
tion and economy.

roni, spaghetti, etc., as the recognized food 3

Spakhetti en Casserole

Marion Haris Neil, dietetie expert, in
an interesting article on ‘‘The Lure of
the Casserole’’ in Today’s Housewife
gives an interesting and appetizing re-
cipe for spaghetti or macaroni that is
worth passing on to manufacturers of
this food.

Break one half pound of spaghetti in-
to short lengths, then boil it in plenty
of boiling salted water for 20 minutes,
drain and keep hot. Mix three table-
spoonfuls of corn starch with a little
cold milk until smooth; boil two cup-
fuls of' milk, stir in the corn starch, one
teaspoonful of salt, one-fourth teaspoon-
ful of pepper; one tablespoonful of
chopped parsley; four tablespoonfuls of
grated cheese; three tablespoonfuls of
chopped cooked meat; allow all to cook
for three minutes, stirring occasionally.
I'i"e the spaghetti in a greased casserole
and pour over it the corn starch mix-
ture. Put in the oven to heat thorough-
ly, decorate with parsley and serve in
the dish in which it was cooked. Ma-
caroni may be used in place of the spa-
ghetti.

Bermuda Onions Stuffed With
Spaghetti

Onions (oue for each person)

Tomato catsup

Chopped meat

Boiled spaghetti

Salt and pepper

Buttered bread crumbs

Bermuda onions are best for stuffing
but any large mild onion will do. Boil
slightly in slightly salted water for 15
or 20 minutes and remove centers. Chop
enough hoiled spaghetti to fill the onions
up fine. Mix spaghetti with tomato
catsup (tablespoonful to cupful of spa-
ghetti) a tablespoonful of melted but-

ter or a little cream to make moist and
season to taste. Stir in a little chopped
meat of any kind, but this may be
omitted. Fill onion. Cover with but-
tered erumbs and bake in oven, basting
frequently with melted butter.

Macaroni Salad
1 pint boiled macaroni

1 can pimentoes (small) (or.3 red'.

peppers).

1 cupful cream cheese

Mayonnaise dressing

Cut macaroni into inch lengths or less,
Grate cheese and grind pimentoes
through fine blade of meat chopper and
mix thoroughly with the cheese, adding
a little of the juice from the pimento
can. Beat up till light and ereamy and
stir in macaroni seasoned to taste, Heap

Bea
g

up on lettuce leaves and Burroung \\'it

mayonaise, -

- Germaay Needs Grajn,

* Germany will be required 1o imporg
3,000,000 tons of grain to meet the hop,
needs for 1921 in spite of most snngui“e
hopes for a bountiful harvest )
to representatives of that coy
questioned by Italian representativey g
a conference in Brugsels
amounting to about 1,500,000 {,
elso be imported this year,

Fodder
N8 must

Half Grain Bought

The Italian food controller h
chased more than half the foreig

next harvest.

» Accordingf
ntry, whenE

as puar-

e n wheat |
required for home consumption heforg [

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 Produca Exchange
NEW YORK CITY

Telephone 6617 Broad

DISTRIBUTER OF

Pilllbury’s Durum Products

in Greater New York and vicinity,

John J. Cavagnaro

Engineer and Machinist

Harrison, - - - - N.J.

Specialty of

MACARONI MACHINERY

since 1881

N. Y. OFF.CE & SHOP

255-57 CENTRE STREET, N. Y.

P. Pastene & Co. Inc.,

ESTABLISHED 1874

Manufacturers Representatives
Exporters of Alimentary Pastes

Phone 1261 Franklin
- 152 Franklin St. NEW YORK

Counsel l__n Trade-Mark Matters

In Practice Since 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
Manufacturere of United
Statesand Canada through
use of BUSINESS CARD

Space on this page.

ATTENTION
This Space
Is For Sale
Inquire for Rates

New Macaroni Journal
P. O. Drawer No.’'l

| *314 Liberty Bdg.,  Philadelphia
BRAIDWOOD, - - ILLINOIS ‘| | Sl

GEO. B. BREON

Specializing in Macaroni
Shooks. Prompt Local or
. Carload Shipments.

R p
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experiment Wwi

th substitutes when it is a universally

acknowledged fact that the only safe and sure way to

transport m

ialties is shooks for
One of our specialties 15 S
we shall be more than glad to quote on your re-

ents r omptly upon receipt of specifications.

and
quirem

acaroni is in a wooden box.

macaroni boxes,

Do some business with us so that we will both make

a little more money.

ANDERSON-TULLY CO.

MEMPHIS, TENN.
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Durum %@,

: ’\\Sbl 1}_
Q XXXX

:jSEMOLINA .-

o @a ()1153p

Semolinas . oests . Patents

Pillsbury’s Durum Products §

The best quality of macaroni can be made
only from the best quality of durum wheat.

e
—

Pillsbury’s Durum Products are made from
the most carefully selected durum wheat,
the pick of the crop. Pillsbury spemahzes
in Semolinas and Durum Patent flours.
With these quality products you are as-
sured of clean, unspecked, full-flavored
macaroni and spaghetti.

Ask the Pillsbury man, or write our near-
est branch for terms and prices.

Pillsbury’s Semolina No. 2 -

Pillsbury’s Medium Semolina Pillsbury’s Durum Fancy Patent
Pillsbury’s Semolina No. 3 Pillsbury’s Durum Flours

A tutti quei fabbricanti di maccheroni che usano attualmente altrs farine ci rivolgiamo in

ispecial modo per raccomandare, a tutto loro vantaggio, |' uso della nostra SEMOLINA
No. 2 e la farina DURUM FANCY PATENT.

ed attenzione che desiderate,

Le migliori qualita di maccheroni si ottengono dai grani superiori Durum,

Scrivete senza ritardo alla nostra Succursale piu’ vicina ed avrete tutti quegli schiarimenti
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Pillsbury Flour Mills Company

Minneapolis, Minn.

BRANCH OFFICES:

1
Chicago An . Philadel ;% .o SalutPau
Cincinnati mmnkee‘du l’“tlb“'%th L ’:'Scﬁutgﬂm
Cleveland New Haven Portland 00 A sm 2

Detrolt New York Providence

India ichmo Wmhlnmon
Jacka::gi‘i}i: ‘ R o Worcester
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