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carefully
manufactured

by

“Chicago Mill”

insure safe

delivery of your
product

to the customer.

A fine package gives the impression of high
grade contents.

CHICAGO MILL 22 | UMBER (OMPANY-

Executive Offices: Conway Building

CHICAGO
Red Gum Corrugated
Shooks or
— Solid Fibre
Clean ' Tested
Odorless Strength
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Capltal Clty Mlllmg & Grain Co.

B,  DURUM WHEAT
g MILLERS

St. Paul - Minn.

Capacity 1500 Barrels

NO. 2 SEMOLINA  NO. 3 SEMOLINA
DURUM FANCY PATENT

from

DURUM WHEAT

Quality
Guaranteed

Ask for Samples
and Delivered Prices

Capital City Milling & Grain Company

ST. PAUL, MINNESOTA
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SPEED-—SAFE'!TY—CLEANLlNESS

e Guaranteed to Users of _
De Francisci Macaroni Machinery

Two.new, models of presses eqmpped with many
new features'well worth your while to mvestlgate

Complete mformat:on, catalogue and prices sub-
mitted on request. Inqumes spec:tally invited.

Macaroni Machinery of all kinds

Made by

Aopd '“FRANCISCI & ‘SON"
219 MORGAN AVE.' %, BROOKLYN, N. Y.
: Manul'acmrem of Hydrauhc and Screw Presses, Kneaders and Mixers.
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H Hummel & Downing Co.

Containers,

Caddies
and Folding
- Cartons.

May we have your inquiry when interested in Con-
+tainers, Caddies or Cartons? '

~ We serve many of the country’s foremost users.

We control our raw material supplies from tree to
finished product.

Capacity 200 Tons Daily

Hummel & Downing Co.

MILWAUKEE, WIS,

Service Offices—

CHICAGO
DETROIT
KANSAS CITY
DENVER
MINNEAPOLIS
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Presses
Screw and
Hydraulic

Kneaders

Mixers
Dbugh Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste
Machines

ITYHIS 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.

Send for our illustrated
circular, containing
full information.

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

August 16, 1922 E
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% COLOR

- Puts Your Goods into Homes

The best product in the world, put
up in a weak package, won't sell.
Selling motion depends on getting
the right design on the outside to
make the product on the inside ac-
cepted. We make packages to meet
specific needs, that present the
goods to best advantage, that make
trade-marks mean something. Write
today for samples and prices. We -
welcome large‘ or small orders.

The United States Printing
and Lithograph Company

Color Printing Headquarters

8 BEECH STREET, CINCINNATI
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RUM SEMOLI}

Unequalled in Color

- and Strength
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Increasing'Scope of Macaroni Association

Just eredit must be given the National Macaroni Man-
Lipcturers Association for its success in looking after the
clfave of the industry during the nineteen years of its
sistence, accomplishing as a group what no individual
ould have attempted. However, there appears to be an
@ipinion prevailing in the industry that the usefulness could
¢ greatly enhanced and its scope greatly widened were
ore funds available for putting into effect many of the
orthy plans conceived by the officers but which had to be
idetracked because of insufficient funds.

A survey made by the Secretary of the Association of
veral score of similar organizations brings forth the sur-
Bbrising fact that the macaroni manufacturers of this coun-
v have been attempting the herculean task of uplifting
bhe industry and promoting its interests on the smallest pos-
ible annual dues. Manufacturers in other very similur food
hines, nssessed on a production basis, are called upor to pay
onthly into their national organization nearly a hundred
imes the small pittance collected annually from the maca-
oni makers, so many of whom expect so much for &0 little.

When the National Association was conceived by the
brond minded leaders of two decades ago, the object in view
a3 to create a more friendly spirit among manufacturers
by providing an excuse for annual get-together affairs where
cquaintances were made. This, to a greater or lesser extent,
15 remained the purpose of the organization, though it
hould be said to its credit that the National Association
85 grappled with and solved many problems that indi-
biduals would have passed up.

While sentiment favoring an association more up-to-date
81l uore representative of an industry has been growing

nd erystallizing for several years, it remained for the 1922
®ronvention to bring it to a head. So generally and so
horonghly was this matter discussed, so- many and so di-
@ersificd were the problems presented that could be solved
nly Iy the expenditure of sums not now available, so great

nd s0 urgent is the need for added popularity and conse-

uent increased consumption of macaroni products, that a
Potion unanimously prevailed for the appointment of a

‘@trong committee to consider the matter of properly and

Bufficicntly financing the organization to insure adequate

unds to meet the present day needs of an organization rep-
fesenting go imonortant a food producing group.

Just what tiuis newly appointed committee will do is hard

o foretell, though, judging from its activity already mani-

Wested, n fine start has been made. In the opinion of stu-

ble and should meet with universal favor. The insignificant
uim of ONE TENTH CENT per CASE or one cent for every
N cogeg a8 a basis for assessment has been suggested. This

. : lents of the situation now confronting the industry, dues
lNNEAPOLlS URUM ROD UCTS COMP ANY 'ased on capacity production would be both just and equit-

would produce an income whereby every activity of the na-
tional association could be carried on foreefully without any
appreciable effect on the cost of manufacture. Wise ex-
penditure of the sum so created should bring to the donors
and to the industry returns valued at a hundredfold.

Up to date the National Association progressed wonder-
fully well on the insignificant sum of twenty-five dollars a
year for dues. Similar organizations in other food lines col-
lected for almost identical purposes sums averaging from
ten to a hundred times that amount. Granting that the
macaroni manufacturers have never failed to meet an emer-
geney or to contribute for a special purpose, it has been the
small handful of progressive manufacturers that shouldered
the load while the resulting benefits were generally bene-
ficial. In the case of the other organization funds were in
hand permitting them to take advantage of every new op-
portunity as it presented itself while with us nothing could
be started till funds were collected after much work and
many explanations.

The real problem confronting the new Finance Commit-
tee is how to overcome the natural disinclination among
macaroni manufacturers to make known their production
and capacity. Why this reticence among macaroni manu-
facturers? Other manufacturers confide in their Secretary
and many make no sceret of their production; in fact, make
capital out of it by publishing this data broadeast. The day
of secrecy in the macaroni industry is ancient history. With-
in a few barrels more or less, every manufacturer knows
just about the capacity of his competitors or he is in a posi-
tion to ascertain it with little effort. You know that this
is true, so does practically every one in the industry. Then,
why this secretiveness that avails one so little but if elim-
inated may mean so much to us all?

Without fidith there can he no progress. Just as you have
faith in your ability and desire to manufacture high quality
produets, you should have faith in your competitor to do
likewise. It was our faith in our ability to govern our-
selves that made this nation possible; it is faith in our gov-
ernment that prompts us to accept unquestionably a picee
of printed paper called a dollar, the check of your customer
for your products; in fact every activity in your home and
business life is based on it. Why deny this faith in your
National Association or in its Secretary, whose very appoint-
ment was made on faith? If there still exists in the maca-
roni industry some one who is still of the opinion that his
business is strictly his own his produetion could he confided
to the Secretary with the firm knowledge that it will re-
main a secret so long as that particular manufactuter de-
sires it. e

C. F. Yeager of A, C. Krumm and Sons, Philadelphia, a
man thoroughly sold on trade associations and one #ho has
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attained invaluable experience in another industry closely
allied and with problems somewhat identical to ours, has
been made chairman of this important committee. He has
as assistants some of the leading minds in the macaroni in-
dustry and much is expected of them. Mr. Yeager invites
your views, your opinions, your suggestions, and those pos-
sessing theories on the proper financing of the National
. Macaroni Manufacturers Association activities should feel
duty bound to make them known to this committee imme-
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tariff legislation’’; *‘ Discouraging detrimental and injyy,
trade practices’’; ‘‘Encouraging state and national rep,
tions of standards most suitable to the trade’’; *‘Protey;,
labels and brands against infringements’’; ‘‘Creating g !
form cost system upon which to figure costs,’’ anq y,
other more or less important and essential matters, natjg,
sectional or local, that will tend to promote the intereg,,
the manufacturers and to popularize fthese products gy,

diately.

The funds to be raised will be expended wisely and well
and only for purposes universally recognized as legitimate,
Among the many aectivities that
can be fostered and promoted when sufficient funds are avail-
able will be such as: ‘‘Increasing consumption of macaroni

honorable and necessary.

(X0 A

produets’’; ‘‘Encouraging production of higher grade dur-
um wheats'’; “Demanding millers to grind semolina most
suitable for the trade’’; ‘‘Providing for and enforcing a
‘code of ethies’ that will tend to place the whole industry
on a higher plane’’; ‘‘Equalizing freight rates through the
proper classification of our produets’;

domestic science teachers, hotel, restaurant and instityg,
superintendents as well as with the housewives of tiig ¢

purposes for which these activities are promoted,

Within the next few months something tangible ghyy
be worked out and then we will be in a position to ascery
just how good we are at keeping our promises and hyf
sincere is our faith in the industry, the National Macap
Manufacturers Association and its willing and saerifi
official staff. " Should a pro rata assessment on productiop
agreed on, an amount hardly appreciable will be addeq
the cost of manufacture without any effect on the relatj

‘“‘Promoting just  of the manufacturers to their trade or to one anothir,

ADVERTISING PROPOSITION

Muacaroni Sales So Termed—World Not Yet Saturated With This Food—Extensir: of Its
Use Problem of Education—Method of Solution Up to Manufacturers
Through Cooperitive Publicity as to Food Values.

Address by T, A, DeWeese, Director of Publicity of The Shredded Wheat Co. at Convention

I did not expect to be called upon. I just
came over to see that you treated our pres-
ident properly and nicely. He and I have
been in the Shredded Wheat husiness a
great many years. We are all engaged in
the same business fundamentally, making
the product out of the same raw material;
and therefore we are on a common ground.
1 do not like to be set up as an advertising
man particularly, though that has been my
part of the work in developing the S8hredded
Wheat industry. A. J. Porter's activities
have been along the lines of financing and
organization and so forth, and helping to
build the business up, while my time has
been spent in trying to induce the people to
ent the stuff. I will leave it to you whether
it 18 a harder job than yours, However, we
have induced enough pecople to eat Shred-
ded Wheat biscuits in the last few years,
so that we have 4 factories in Niagara Falls,
N. Y., one in Niagara Falls, Canada, and
one in Oakland, Calif.—all beautiful, sani-
tary, sunlit factories; and 1 might tell you
how that business has developed and how
we have met the public demand for Shred-
ded Wheat, but modesty forbids, But we
have created a demand for it. I do not
know whether you class macaroni as a
necessity. As u staple, 1 am inclined to
belleve we could get along very beauti-
fully without macaroni—I knuw I can—but
I cannot get along without Shredded Wheat.
It is aiChse of classification.

It ‘%nl is a necessity, perhaps you
sell‘d certain amount of it without ad-
(4t it 1s a necessary staple in the
d@ most of you claim that it is a

into a riours and asking for Shredded Wi
without knowing something about it.
is advertleing.

Now, macaroni is probably better kno
It is a staple. It {8 one of those things y
want to increase tha consumption of

of this country as to the food values of
I do not think you get quite enough whe
in it, of course. Perhaps you cannot m
it and put any more wheat in it. In makiy
Shredded Wheat we try to use all
wheat. In that way we utilize the en
wheat grain, I do not know what you
with the wheet you throw away; but weu
all of it; therefore we probably hare

necessary staple. Mr, Porter and I, when
we get out in company llke this, claim that
Saredded Wheat {8 a necessily. In our own
iittle office we are inclined to regard it as
a specialty—one of those things we can o
without, perhaps. So I Iimagine that the
distribution of macaroni and teaching peo-
ple to eat it is perhaps, also, an advertising
proposition. I do not know whether you
have arrlved at that point where you think

and the food authorities than you do,
But coming back to this question of ¥
vertising, I do not know whether you

try whose good will must be gained if we are to achieve g8

Sor Retniner Fee

gndustry,
get together and try to educate the peo

little better standing with the governmed

the whole world is sufficlently saturated
with macaroni to stop all efforts in that line;
but it occurs to me, looking over your pro-
gram and not knowing very much about
macaroni, that it is up to you to educate
the people to eat it. Just how you are go-
ing to do that Is a question you will have
to solve for yourselves. As far as Shredded
Wheat s concerned, we regard it as a good
deal of an advertising proposition; 809% of
all the things that are advertised are things
you do not need; and it is a good thing
that is true. That {s the way we get money
into circulation, That is the way we make
people happy and contented. I am sure you
do not need a Victrola in your home, but
you have them. We do not need Gillette
safety razors—I know one person here who
does not need a Gillette safety razor—but
perhaps 80 or 90% of all the things adver-
tised are things that you do not need and
you c¢ould get along without them; and you
can put Shredded Wheat in that class if you
want to. So in order to get those things
across we have to advertige them; so I
have always been pleased to regard Shred-
ded Wheat as an advertising proporition.
That is, I cannot imagine anybody golng

B L e s v 1y Ll L g

get anything out of it by advertising Iof
vidually, as geparate institutions, or whetb]
Your problem iz one of cooperation. H
seemsn to me that if I were trying tn go it
an advertising campaign to fnduce moy
people to eat macaroni 1 would try toF
Into cooperative advertlsing. But, selfistl
we like to advertise our own bran!—Wo!
chuck or some other brand. But it seet
to me that your problem I8 one of coop

tion and getting together and, in a BreH
national campaign, educating the people

ness and so on. It is a wheat product, 8%
you,’along with the Shredded Wheat 0f

pany, will enjoy the benefits of cducaticv}g

you, along with us, will reap some of l
benefits of that public agitation and publk

education in favor of gralns and simp‘fs

foods, Bo I believe, whatever you may®
ultimately and individually, that no¥
should say your problem is one of getl
the people to eat more macaroni, and 1
it is a question of cooperating and cooM
tive effort along educational lines,

I thank you very much.

Make your thoughts pay dividends

Bt nucaroni manufacturers.
to the food value of macaronl, its wliolesong

LS

The following report of the progress
I the National Cereal Products Labora-
R s covers the period from July 15,
Ho1 to May 14, 1922, A full annual

llport will be made as of July 14, the

bl of the present fiseal year.
The following is a list of subseribers
¢ the present fiscal year:

@atlons! Macaronl Manufacturers Asso-
ClON  eveesesrasiiiossinsivasarsssseid BOO
8 1~ Mueller Company, Jersey City...... 400
" gorcun's Hond, Brooklyn......eoiei.en, 100
harl Macaroni Company, Mllwaukee,
ould's Milling Company, Chlcago "
@ cameite Company, Minneapolls... R
anzoni AMacaronl Company, Brookly - 6
cech-Nut Packing Company, Canajoharle
. Goodman Sons, New YorK.....oeovenee 100

oter Itossl & Sons, Braldwood........... 6o
s mpancila & Favaro Company, Clevelund 6o
¢. Krumm & Sons, Philndelphin....... ]
taftmann Egg Noodle Co., Cleveland..... 100
jance In hands of Trustee, July 15, 1921, 527

TOIAl saosvnsnensnsesasssessasuansssnsne $2,862
bishursements to Natlonal Cerenl

Produets Laboratorles by Trust-
¢e for expense In connectlon with
the Tarlift 8 14274

Polnl eevnivaensrsstnnsasssnn $2,642.74
Balance In hands of Trustee, May 156, 1922,§209,240

"B Throughout the present fiscal year this

flaboratory has been engaged in several
brojects connected with the macaroni
As a result of the efforts of
his office the tariff commission made a
urvey of the macaroni industry, which

Bras published as ““Tariff Information

burvey G-8.”” This survey is a revision
fone previously issued and contains all
he clements that are to be considered in
evising the present tariff rate of duty
bu imported macaroni, In the general
gnformation are given methods and cost

g0f manufacture, raw material used and

I8 sources, organization of the maca-
Foni industry and geographie distribu-
lion, production and consumption, im-
ports, exports, prices, taviff history, com-
etitive conditions and other informa-
ion for general use. It is a most com-
prehensive report, showing the status of

@the industry in 1921,

Hezrings on the tariff have been held
ind st each one I have appeared and
Presciited Lo the committees the case of
T have
Al interviewed personally a number of
fenators and  representatives and  ob-

ained their support for a higher rate of
hlt}'. After an intervview with Senator
8%, I. Tindd of North Dakota, he intro-
lueed an amendment changing the rate
of duty from 14¢ per pound to 2Vhe per
Pound. This rate was then reduced iun

g°mmittee to 2¢ per pound so that the

ordney bill as amended by the senate
hanee committee gave us an inerease

Bof 33 1.3 per cent. On the basis of the

fesent tariff bill, importers paid prac-
lieally 1,380,000 to the government as

duty on imported maearoni at le per
pound. If the present rate of 2¢ per
pound goes through the importers will
have to pay practically 2% million dol-
lars duty which is twice as much as they
pay at the present time.

This question of the tarifi is not yet
settled. Tt may be 3 months or longer
before it is decided. T have also been
able to interest several farmers orgun-
izations which have headquarters at
Washington, and which are influentinl
with the agrieultural bloe in songress.
The interest and support of the millers
hus also heen obtained, particularly the
durum wheat millers, who ave vitally -
terested in inereasing doinestie consump-
tion,

This Inboratory has been working on
standards for various raw naterials
used by the manufacturers,  Approxi-
mately 150 samples of semolina have
been analyzed. A large amount of the
data obtained has been tabulated for use
as a hasis for the standardization of this
product. Several plants are using this
data in the purchase of their raw ma-
torial and are requiring millers to make
deliveries of their product on the basis
of the analysis obtained.

We have also investigated a number
of brands of dried egms sold to manufae-
turers and have determined the relative
proportions of yolk and white contained
in the average egg, as well as the mois-
ture in the yolks and whites. Our in-
vestigation has shown that a large num-
her of these produets, sold to the manu-
fucturer as whole eggs, are produets
from which part of the whites have been
abstracted and also produets which con-
sist of meehanieal mixtures of yolks and
whites very seldom existing m the pro-
portion in which they exist in egos,

A number of manufacturers who have
had misunderstanding with the varvious
state and food officials on matters relat-
ing to the composition and labeling of
their produets have been helped and
their cases settled out of court. In cases
where one manufacturer has complained
against another for violations of the pure
food laws, these have been adjusted with-
out the necessity of referring them to
any food inspection department. Sug-
gestions have heen made for correeting
these evils within the industry as they
should be, thus saving the manufacturer
complained of the expense and odinm at-
tached to prosceution and assuring the
manufacturer complaining a better com-
petitive field.

Second Annual Laboratories Report

This offiee has also been earrying on
o campaign to help the manufacturers
stimulate the sale of their produect by
sending thém periodieally eirvenlar let-
ters containing material which may be
used advantageously in advertising their,
product.  The most potent appeal that
can he made in the sale of any foeod
produet s to show its nutritive value,
its pleasing taste and its ceconomic use.
These letters have heen widely eirenlated
and some manufacturers have used them
a8 inserts to the extent of several mil-
lion.

A campaign has also heen earried on
to induee the manufaeturers to orgun-
ize their plants more thoroughly than
they are at present. Practieally every
manufacturer has his selling end highly
organized, in faet, this appears to he
about. the only part of the business that
some manufacturers think should be or-
ganized,  Very few have paid much at-
tention to organizing the purchasing de-
partments to sce that they are delivered
what they pay for and to see that proper
use is made of it after it enters their
plant. The same is true of the manufae-
turing end, large amounts are expended,
really wasted, in duplieation of unneces-
sary work, in lack of eontinuity of the
proeess and in lack of system in the han-
dling of their produet and packages
through the various stages froin the time
their flour and semolina is stored to the
time it reaches the shipping department
as o finished produet. Thousands of dol-
lars are expended annually by manufac-
turers in nonrelated, noncoordinated,
haphazard experimental work, particu-
luely in an effort to solve their own
problems in drying. Tt is safe to say
that one tenth of this aggregate amount
would  he enough to solve onee for all
the fundamental prineiples involved in
any deying plant which with eertain
modifications and within certain ranges
could be applied to any dreying equip-
ment in any plant.

* All the work above outlined has con-
sumed mueh time, effort and interest.
It has also been expensive as it involved

considerable  analytical and  elevieal
werk, Each eiveular letter that you re-
ceive is also sent to every other manu-

facturer and by the time printing, post-
age and other incidental expenses are
taken eare of, not counting the cost of
colleeting the data, it amounts to be-
tween 12 and 15 dollars.

It is hoped that all the abdve work
will be continued in a more intense




12

form. Our forces are now well organ-
ized ; additional help has been obtained
and has undergone the preliminary
training necessary to carry on the in-
vestigational work in cetreal produets.
The industry has cooperated both
morally and financially in a splendid
«manner, If this cooperation will con-
tinue, progress will be more rapid as
{ime goes on and as we get in hand all
the loose ends which in a way appear
to hamper our work.
—Benjamin R. Jacobs, Director.

Convention Sidelights

The officers and steering committee in
charge of the convention at Niagara
Falls were inspired by the regular at-
tendance and strict attention to busi-
ness manifested by the conventioners,
who apparently knew and realized just
what the annual conference of macaroni
manufacturers and the allied interests
was being held for. This attitude was
pleasing to those in charge and greatly
aided in carrying ou' the program as
scheduled. ]

L ] L ®

There was general regret over the un-
avoidable absence of Arthur (Driet)
Rossi of San Francisco, who has been
an annual attraction at past gatherings
of the macaroni makers. Business of
urgent nature at home necegnitalcd his
personal “attention and his convention
friends have to forego his cheerful
greetings and his tasty “gmiles.”’

L ] L] L}

We all know how it feels to be hand-
ed a lemon, but when a shipload of
lemons prevents the attendance of s0
prime a favorite as Leon G. Tujagne of
New Orleans it is but natural that_his
friends be ‘‘soured’’ on the cause of
h_iﬁ absence,

L ] L] L ]

Bravery, timely displayed, makes one
a hero, especially with the ladies. The
daring quality manifested by Grandpa
F. W. Foulds, when he calmly lead a
group of hesitating friends into the
Spanish aerocar for a trip across the
turbulent whirlpool, made him a firm
favorite during the remainder of the
convention with the gentler sex, which
admires this clement of bravery among
men.

L L ] L ]

Several of the ‘“‘good fellows'’ held
open house for their friends in their
quarters throughout the convention. So
steady was the stream of callers to
these oases that the convention backers

THE NEW MACARONI JOURNAL

_are threatened by the management with
a bill for a new carpet to replace the

one with a footpath so badly ‘worn
therein,
. & @2

Mrs. Wm. A Tharinger of Milwaukee
and her two ‘‘kiddies,”” Rita and Lu-
cille, were in attendance and the little
ones enjoyed every moment of their
companionship with the big manufac-
turers of the products that they claim
are responsible for their plumpness,
their rosy cheeks and their very pic-
ture-of-health appearance. No one in
attendance wore the convention badge

more proudly than did these two young-
sters.
e & @

One is supposed to look most pleas-
ant and adorable when his photo is
being ‘‘took.”” If ‘‘Creamette’’ Wil-
liams looks grumpy in the convention
photograph, it-is because he sat on &
bench newly painted a vivid green.,
which gave the oft pressed end of the
coat of his brand new suit an azure hue
that made him green-eyed with despair
lest the telltale color might not be re-
moved. A versatile valet attended to
the cleaning job with good results.

® & »

A good ‘“mixer’’ easily establishes
himself on friendly terms at trade gath-
erings of this kind. This was particu-

larly irue of Wm. F. Lipp of Buffalo, -

who made his first appearance in Niog-
ara Falls as a macaroni manufacturer.
His cheerful views, wisely presented,

“and his sage advice, timely given, made

for him friends at the very opening of
the convention and his friendliness dur-
ing the outing soon made him a prime
favorite and caused him to be sadly
missed fvom the subsequent sessions of
the convention that urgent civie mat-

ters at home foreed him to forego.
s & =

R. Carvutto’s room was frequently
mistaken for a radio station by the
hotel guests during the whole conven-
tion period. Everywhere throughout
the room copper wires and spiral filings
of bronze were hung and strung. They
were intended as an exhibit of the ma-
terinls out of which are made the dies
manufactured by his company, F, Mal-
dari & Bros. of New York. The whole
exhibit caused his quarters to resemble
a sending room in a broadeasting radio
sation,

s & @

Sympathy helps little in winning any

kind of 'game, While ‘‘oodles’’ of it

was lavished on Henry D, Rosai.qt

\
N
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Braidwood, ussociation director 4y
pitcher per excellence for one of
teams in. the annual baseball o)
when a hot grounder badly damage
finger on his flinging hand the 1}

team fell on his offerings with g |

and won easily against the Rossi tgy
with its handicapped hurler., A gy,
bing of iodine, timely applied, worky
wonders with the injured digit,

LI T

The old ‘‘gang' extended a wyp

welcome to Salvatore Savarese of Byl

timore, who joined his old cronies fy
the first time sinee the memorable §
Louis gathering of pleasant memon
Illness had prevented his attendi
conventions the past 2 years, That
recovery is complete was indicated |
his activity and a cheerfulness tly
pleased his ‘‘fellow sufferers,”’
*a & =

Why was it that when Secretary Do

na read an invitation from the hof
Chateau Frontenae of Quebee, Canadif§

that it was greeted with a thunder of
applause! Was it the prospect of s
ing the much boasted scenery along th
St. Lawrence river, or were there othe
allurements to attract? If conditior
are as pleasingly pictured many mat
roni manufacturers will route thes
selves via Quebee, no matter what
entertains the convention in 1923,
s & »

Treasurer Fred Becker was envie
his trip to Germany by many of b
friends, who longed to be with his
One of his old chums expressed the fed
ings of many others when he sl
““Some macaroni men are satisficd wi
5% profits while others demand 15%

Now there is Fred Becker getting sorgg

5 and 8 per cent stuff while I must
tent myself with the stuff they
one half of one per cent.”’

* & @

Mrs. H. C. Reed, wife of the p :
dent of the Macaroni Food Corjorali
of Omaha, is a regular convention ig
tender. Her husband proudly ¢laim
that sbe is the very best convent:
companion and that he would feel 1
ly out of plaee withoui her.

e & B

A young lady from Germany who tt
cently nequired an interest in A. G0°§
man & Sons of New York city by ™
rying Emil' Cohn of that concern, ™
one of the convention favorites ?
greatly impressed, not -only by l
scenic wonders of Niagara Falls but b
the. friendliness. of the many *no
" in ‘attendance.|. .

Al Kol

The joint commission of agricultural
quiry ab Washington has made a com-
rehensive and intelligent study of the
hst of manufacturing, marketing and
8istributing foods. The report just is-
ed brings out interestng facts and
bows that the charges made by eritics

80 reformers of unfair profits made by

anufacturers, wholesalers and retailers
re unfounded.

The manufacture and distribution of
acaroni is one of the 8 foods under con-
ideration and the cost of the various
ements’ entering into the prcparation

B¢ this food for the market from pro-

ucer to consumer, covering the years
913-1921, show radical changes in the
Jation of the various elements that en-
8o in the cost of these goods to retailer

B4 consumenr,

§ The report shows that the cost of raw
aterial was the highest in 1907, the
& oar during which wheat flirted with the
nree dollar mark. Since then the de-
b rease has been gradual, though in 1921
he cost for raw materials average about
050, higher than that of 1913.

The manufacturing cost brings out in-
beresting facts that, notwithstanding the
ower price of labor prevailing in 1913,
he ratio of this cost to the whole was
he highest in that year and that in
1917, when the raw material was at the

ek, the manufacturing cost was about
10% helow that of 1913

| For every dollar’s worth of macaroni
products that went into the channels of
distribution  the selling cost has de-
creased gradually from slightly over 13e
in 1913 to a little over TYe in 1921,
while with many other foods considered
the reverse was the case.

Advertising inereased slightly, reach-
ing its highest point in 1921, when the
market beeame o seller’s market. Dur-
ing the year 1917-18, when it was more
of u question of producing the goods
than of selling, advertising whs not a
ne¢essity and, hence, the cost was low-
eat.,

It is natural to expeet an increase in

trunspormtion cost owing to the in-

creased freight rates mow prevailing.
While in 1913, 2V4c out of every dollar
went for transportation this had in-
treased to 5l4e in 1921

Taxes have also inereased, but were
highest in 1918 and 1919 when the vari-
0us government taxes on elements en-

f tered into distribution of food products
j Vere enforced.

Profits in which manufacturers are
vitally interested were highest in 1916
but were entirely eliminated in 1920.

These interesting facts are clearly por-
trayed in the table below prepared by
the joint commission:

\

Survey Uncovers Interesting Facts

a year of deelining values of imports.
In spite of falling prices and consequent
invoice values, upon which all ad val-
orem rates are based, the amount col-
leeted in duties is inereasing, showing
quantity importation of great import-,

Macaronl

1913 1016

Cost of raw materlal....... 46.00 47.76
Manufacture .......oo00e0e 21.04 16.13
Selling v.vveveernnnannnnane 14.26 1143
Advertising ......... 00000 3.776 3.63
Transportation ............ 2.37 3.23
TAXEB ..vvscisassonoscnnnss 4.74 b.22
Proflt cvencevsinonesnenenes 10.23 12,32

(Cents)

1917 1918 1019 1820 1921
63.17 5806 5954  60.56  G3.90
1313 1618 1670  18.23 18970

8.83 8.83 8.06 8.35 7.08

2.39 2.86 300  3.81 412

3.02 3.06 3.38 4.10 5.13

4.58 5.86 B.44 4.95 4.91

4.88 6.16 4.87 4.56

A study of the manufacturer and his
funetioning is based on 8 basie food com-
moditics in the form that they are sold
by grocers. It is bused on the result ob-
tained from hundreds of questionaires
involving thousands of compilations and
roflects the distributive situation of the
entire United States. . The commission
had the benefit of the hearty cooperation
of all relative trade associations in ar-
ranging the figures submitted, which
ghow what actually becomes of the dol-
lar paid by the consumer, the whole-
saler, the retailer and the manufacturer.

Among the other foods considered
wore canned milk, bread, rvolled oats,
corn flakes, peanut butter, salt and
wheat cereals.

The Import Tide

In the official statement of the cus-
tom receipts for the fiseal year which
ended July 1, 1922, there should be an
answer to those persons who contend
that there is no necessity for haste in
the matter of enacting a new tariff law
and that the present one will do very
well, says the organ of the Manufae-
turers club of Philadelphia. _

The custom receipts for the past fis-
cal year are the largest in the history
of the nation. In spite of the fact that
the country is now under the tariff
reign of the Underwood law, with its
low and nonproductive duties, there
was collected during the past year from
import customs over $356,000,000, The
largest amount colleeted heretofore was
in the fiscal year 1910 when the receipts
amounted to more than $333,000,000.

That the imports from abroad into
the United States are inereasing enor-
mously is shown by the fact that the
record year in customs receipts is also

= m v ¥V ¥ 4 g _“.-_ - R A -_ & -
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ance to the Ameriean manufacturer, In
the government year which ended July
1, 1921, the value of imports was slight-
ly under $4,000,000,000, and on these
imports the sum of $308,000,000 was
colleeted in customs duties, In the year
just finished the $356,000,000 collected
in duties was on imports valued at $2,-
500,000,000.

A standard of measurement as to
what these imports mean to- the do-
mestic producer is the rveceipts under
the Payne-Aldrich law. The last full
year of that protective tariff law was
ended July 1, 1913, In that year the
customs receipts amounted to $:319,000,-
000. In other words, under the present
nonprotective, low duty, tariff law the
customs reeeipts are 129 greater than
under a law deliberately protective to
American industry.

[t is very evident that the Ameriean
manufacturer is facing a constantly in-
¢reasing stream of imports from a Fu-
rope restored to manufacturing power.
The lowest figures that have been re-
corded recently of customs receipts are
for 1918, when they amounted to only
$183,000,000, In a period of 4 years
the amount paid in duties on imporls
has practically doubled, which tells ils
own story of what the foreign manufie-
turer is doing today and will do in the

" tomorrow.

There should be neither hesitation
nor delay in putting u new turifl’ law
on the statute book.

It all you get out of your job is con-
tained in your pay envelope, you've
got the wrong job—or you're the
wrong kind of .. worker.

Don't exceed the speed law of reason,
but go the winning gait.
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sumption of this product.

Our observation is that too many
recipes for macaroni produets call for
too many different things that the aver-
age housewife does not always hove in
her pantry, so we believe that if manu-
facturers of macaroni products in pub-
lishing recipes for their products would
keep to plain recipes ealling for pepper,
salt and butter, and perhaps tomato
saunces and things of this nature that a
housewife always has on hand, it would
increase the consumption of macaroni
products. g

Better Business in Sight

A survey of the retail and the whole-
sale trade made recently by one of the
recognized business research bureaus of
the cast brings out the pleasing and in-
teresting fact that stoeks on hand in
both of these channels of distribution
are abnormally low and that with the
coming of fall months there will be a
welecomed rush to replenish stores and
warehouses.

This is a situation that manufacturers
have been praying for and those who
are in a position to take advantage of
* this changed condition will reap some
badly needed profits on their goods. For
the macaroni manufacturer the reten-
tion of large manufactured stocks on
hand is neither advisable nor possible.
It apparently would be wise for most
‘macaroni makers to increase their stock
on-hand in the opinion of this reliable
business authority.

The Babson Statistical Organization
on Aug. 5 gave out a most optimistic
statement on the expected business im-
provement when it said:

“You are on the very verge of the great-
est period of prosperity that this country
has ever known,

“Not this week, nor this summer, but this
fall the tide will turn.

“909% of the business men wlll not know
when the tide turns until it has risen so
far that the cholcest opportunities will have
been capitalized. Then every one will rush
excitedly to get deliveries, lay in stocks,
and put his house in order for® better times.
Then the herd will come to life.”

Here is a tip well worth every con-
sideration in the opinion of one of the
leading students of business conditions
in the macaroni industry who is fully
enthused over the prospects for this
fall and winter. We wonder how many
are in a position to fill the hoped for,
sudden and heavy demands? Fortunate
are the few who can do so for they are
sure of a good balance on the right side
of their books.

Many a -plant superintendent and

“necessity follows suit;

manager has taken advantage of the
lull in business during the past summer
to repair and remodel his plant so as
to increase efficiency and production.
With the stage thus set it will be easy
to fill all orders and to care for all in-
creased business. without resorting to
some of the harmful practices that rob
manufacturers of their justified profits.
Spme of the evils that should be guard-
ed against under the conditions out-
lined are such as price cutting, increas-
ing salesforce and undue inflation of
advertising appropriations that will'ab-
sorb the profits that should go into
dividends,

Price cutting, the sure road to glory,
is an almost irresistible lure and many
succumb to it only to find that it forces
them into the very opposite direction.
So seldom has it produced the benefits
intended that this policy is now taboo
in the best business classes. It is re-
grettable that there are still in this in-
dustry some who feel that by this means
only can they spur their plants to ca-
pacity production, Better a half ca-
pacity production at fair profits than
full productmn sold at or below cost.

Price cutting leads but to unfair and
more keen competition. It gets you no-
where. You cut, your competitor of
the consumer
and the employes profit and you profit
in experience. In the face of the con-
ditions the manufacturer has just
weathered he is entitled to and should
get a fair profit on quantities produced
and one should not let his zeal get the
better of his judgment by trying to
augment his profits by cuiting down
the income. These are opposite move-
ments in the business barometer and
when resorted to will produce results
surprisingly different from those in-
tended.

Attempting to corner all the business
in any one industry is also fallacious
and causes many embarrassments, In
an attempt to get it all when the boom
is on some resort to increasing their
sales staff thus doling out their profits
to this increaked force. Better try to
increase the selling capacity of each
regular salesman, who, no mutter how
efficient, is capable of a 100¢% expan-
sion. It appears more wise lo utilize
the full capacity of your selling force
even when business is at its peak than
to add temporary salesmen whose only
objects are temporary sales, and not
the future welfare of. the concern em-
ploying them.

AL T SR R
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meal it would gradually inerease the con-

The business conditions that y, ‘
have been hoping and longing for 4
apparently to- be realized if the p,
ingg on the business barometer B
properly mterpreted by this statis,
agency, whose views are considere |
sound that thousands . regulurly

guided thereby. That there is neeq ‘k .

improvements in the macaroni gy,
none dares deny. That a change f,
the better will be welcomed ull
agree. Then there remains only y
necessity of ‘‘putting our house iy
der'’ so that, when the promised Jyg
ness revival engulfs us, we will he j
a position to grasp the opportunity f,
making increased sales at honest prof;

and fill all demands at no great i}

creaged cost,

We will welcome the 'pgriud of hel
ter business promised us.
tion to supply the demands with th
highest grades possible for you to ma.

Be in a posi B
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0, uahty
Service

Dependability

ufacture, demand and expeet a faj

margin of profit, keep down the over

head and avoid the usual plunges til§

are 8o frequently harmful. Then if th

predicted revival comes, and we Jlfg

pray that it does so soon, we will reap§

a deserving harvest,

Plan now for the increased demand

sure to come this fall and winter,

WORLD'S ONLY BOAP MINES

California has another native prod g8

uct, if recent reports from Los Angeln
are authentic. According to. these re

ports a soap mine just outside of thj8

city is turning out 8,000 1bs, of soapi
day. The soap, continues the report, i

not made, but is mined like coal, ani}§

is ready for use just as it is found it

the ground. All that is done to it afterg

it is tuken from the mine is to put iti
cans, either in its natural state, pow
dered, or in a liquid or semi-liquid forn
The xonp was discovered by a Mexic
on his ranch &

miles from Los Angels|g

- If you are not using

GOLD MEDAL
SEMOLINA

write for a sample

He succeeded in interesting one of thejg

city’s laundry men in his mine and?

soap cannery has been erected,

FINISH OF THE RACE
It is the finish that is the win o

aul‘Nuuuc-r RED IBV co

"mn-ouu mnn y

lose of the race. Despair not nor I8

repeated failures dicourage you. R

up quickly from every defeat and & :
bravely forward, keeping your eye and ;
heart steadfastly fixed on the gost [

Never give up the battle but keep Iighl
ing every day and you shall be nu™

bered with the winners at the “I‘mlsh
of the Race,”’ .. =

ASHBURN CROSBY COMPANY
aneapolts, Minn.
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COAL TAR DYE OUTLAWED

Bleached Flour Also Banned—Some Characterlstics of A. Goodman & Sons Plant-—-Strong
Stand Against Evils in Macaroni Industry—Two Noteworthy
Plans Soon to Trunspire.

Another victory has been scored on
the side of public good by an institution
established in New York city in the last
year of the civil war, when the founder
of A. Goodman & Sons, Ine,,
manufacture of macaroni, spaghetti,
vermicelli, and other forms of paste. Be-
ginning in 1865, the Goodman concern,
still operated by the same family, has
57 years of continuous performance in
the background. The standards to
which it has committed itself insure it
ma‘rfy multiples of 57 years in the
future, wrote Alfred W, Me¢Cann in the
New York Globe last month. This food
. expert has been making a study of the
food plants and distribution in the me-
tropolis, having in mind particularly
the quality or standard of foods being
offered for sale. f

"The Goodmans have taken a long step
in advance of the license granted them
under law. Not only is the beauti-
ful-,‘{’&y coal tar scheme of decora-
tion barred from the Goodman plant,
but its officers have taken the kind of
stand with respect to chlorine gas and
nitrous acid bleached flour that ought
to help stiffen the spines of our public
health officials in combating this glar-
ing and widespread abuse. Not a bar-
rel of durum wheat flour or any other
kind of flour ean get into the Goodman
establishment. unless it is known to be
and guaranteed to be unbleached. The
writer has been up to the Goodman
plant and has been an eye witness of
the kind of pressure which the Good-
mans are obliged to resist in sticking to
the old standard.

Stand Flat Footed

Let the bleached flour lobbyists rave.
We are not so organized as to be able
to .do very much gloating over the in-
firmities and miseries of the human
race, and ordinarily we take no pleas-
ure in the unhappiness of human beings,
even when, by their own-weakness or
folly or stubborn persistence against
common decency, they get caught in the
painful consequences that must ever be
harvested where seeds of their kind are
sown.
gort of morbid joy in the spectacle of
consternation and chagrin that the
" news of the Goodman decision cannot

began the

Nevertheless, we confess to a-

fail to provoke among the champions of
the poison gas breadstuff industry.
These fellows have refused to see the
handwriting on the wall, and it is not
likely that they will notice it until some
time to come, but when recruits of the
size and influence of A. Goodman &

‘Sons, Ine., voluntarily enlist” in the

struggle against the bleached flour evil,

. the inevitable doom of that evil is ex-

traordinarily hastened,

Above and beyond these forward
moving landmarks that distinguish the
Goodman outfit is the fact that within
90 days it will put on the market two
noteworthy products manufactured ex-
clusively from whole wheat flour, to
which nothing has been added and from
which nothing has'been taken away.

Good on the Way

The writer has been privileged to par-
ticipate in the preliminaries leading ta
these contemplated additions to the
Goodman family, and while he is not
privileged to describe them in advance
of their actual appearance on the mar-
ket, he seizes this opportunity to assure
Globe readers that a treat is in store for
them; that there will be no make believe
or twilight pretense about the forthcom-
ing innovations ; that they will be exact-
ly what they ought to be down to every
trivial detail of their production; that
they will take advantage to the utmost
of every proven fact that has come out
of the biological laboratories of Europe
and America during the last 10 years;
that they will represent to the utmost the
finest kind of cooperation between honest
commercial effort and the practical ideal-
ism of those men and women who today,
obscurely and without the vainglorious
thirst for notoriety which distinguishes
80 many scientific mountebanks, are de-
voting their lives to the carnest and
thoughtful pursuits of nutritional re-
search.

Only two days ago a Globe editorial
made reference to marquis wheat, which
Professor J. Arthur Thomson calls
‘‘probably the most valuable food plant
in the world.”” In its comment The
Globe said: ‘‘It is doubtful that one
person in a hundred, not himself a farm-
er, ever heard of it, Yet during the de-
cade which saw the birth of this gift to

THE NEW MACARONI JOURNAL -
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humanity how many sordid and
things occupied the newspapery
filled the minds of men ! While wo yg, |
our heads about politics and tho iy, §
sequential doings of inconsequenti] y,,
ple, the real progress of the “"‘0-1ha
progress which is marked by a BrO¥ing
control over-nature, a growing seeur
of tenure on the earth—goes steadily f,,
ward.”’

Stood the Test 4

In a state of mind symbolized by 1,8
words: we contemplate the now higgy
activities of the Goodman plant ang o
not resist the impulse to pay this pul§
tribute to the simplicity and honesty ¢
purpose and the earnest and sincere ¢
fort to bring it forth which animg,
the Goodman houschold,

All this could be the veriest buncon)
and quite as meaningless as glittering
words usually are, and the writer is du
ly conscious of the flippant tendency of
these days to discount the simplest (8
truths even when expressed in the s
plest of speech, yet he goes on record s
the benefit of those who want the tru§
and who will believe it merely on |
evidence of a fellow man in an nssertio
that means exactly what it says it mean

If all food manuracturers had thil
Goodman idea of what is understood i
being on the level there would be lil
need for a pure food law, and no neel
all for the unenforced law 'which ne
puts a premium on fraud and a penal
on honesty,

The real test of the Goodman sinet
ity came during the war, when hum
beings were enjoying wheatless days uf§
horses were actually eating wheat as &8
substitute for oats, so topsyturvy wig
the silly regulations. The time canf
when nothing but bleaghed flour Just 'off tho prets-=puz
available. Rather than use it the Gov new catalog of W & P

7 : machinery for makers
mans shut off their power, closed of alimentary paste

A uniform “mix”—
a uniform product!

The water is incorporated per-
fectly with the flour and other
ingredients into a dough of
uniform finish and texture.

* You can't make a macaroni of
fine color and even finish unless
your mixing and kneading me-

thods are RIGHT.
The Universal Kneading and

Mixing Machine assures a uni-
form mix. The mixing action
is swift and thoro. No particle

write for

New Catalog

Universals are at work in
leading macaroni, spaghetti and
noodle factories. Let us show
you why.

i e d goods. A Id y )
o e and. il ““N”. be “‘.”"“'?'gy Write of material can escape the action Write our nearest office for
i ot e il blad full information
they meant business the profitecrs m@ :i'iu‘;ﬂ will send one, of the blades. .

aged somehow to locate a deposit of
bleached flour, and the Goodmans opeig
their doors. That was o test, and
wasn’t done for advertising purp®
cither, Nobody ever heard of it unfl
now.

Joseph Baker Sons & Perkins Co., Inc. - White Plains, N.Y.
Sole Sales Agents: WERNER & PFLEIDERER Machinery

NEW YORK PHILADELPHIA CLEVELAND CHICAGO SAN FRANOISCO

just One item of.

'Werner & Pfleiderer Machinery
for the MACARONI Trade

Gentleman: So you are looking fe
a square meal, eh?

Tramp: No, I'm looking for a ro¥
one. >
. Gentleman: Never heard of
“round’’ meal ; whaf kind is that!

Tramp: One that hasn’t any end?
it, sir. :

By 0
]
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APPROVE STANDARD PACKAGE

But Wholesalers Still Prefer Own Particular
Forms—Committee Finds Differences of
Opinlon—Secking Uniformity as |
All Important—Macaroni
24 Packages to Case.

The economy conference committce of -~ -

the National Wholesale Grocers asso-
ciation that made an extensive study of
standardization of packing food prod-
ucts recommended at the recent conven-
tion in Chicago - what this committee
considered to be the most acceptable
size of a container, for various foods
handled by wholesalers. This commit-
tee reported that it was in constant
touch with the manufacturers commit-
tee consisting of leaders of the different
commodities. James T. Williams of the
Creamette company, Minneapolis, was
a member of this conference committee
as a representative of the macaroni and
noodles industry, The committee made
recommendations which it thought
" would prove satisfactory to both the
manufacturers and the distributers.
With reference to macaroni and noodle
products it was recommended that
package goods be packed 24 packages
to the case and that bulk be packed in
cases of 5, 10 and 25 pounds.

Uniformity All Important

In view of the wide difference of
opinion among the wholesale grocers as
to what should be the standard con-
tainer, the committee took the stand
from the beginning that suggestions
were suggestions only and that it was
of more importance and would be of
greater benefit to wholesale grocers to
have all manufacturers in a certain line
adopt the same size package, containing
the same number of individual items,
than to have some manufacturers adopt
our suggestions and otheis not. In
other words, that uniformity was the
all important matter,

Four Guiding Principles

In considering this question it was
asked that the manufacturers be guid-
ed by the following principles:

1. All goods of a similar size and
kind to be packed the same number
of units to a case, to avoid errors by
jobbers in Dbilling and shipping to
customers,

2. Bear in mind parcel post regu-
lations in regard to weight and size
of all cases so as to avoid the neces-
sity of special packing for parcel

post shipments on the part of the
jobber, !

3. That goods Blmu]d be' packed
in a quantity that the average retail
grocer can purchase a case at a time,
thus avoiding the necessity of selling
in less than case lots and repacking
in jobbers paekmg room,

4, The 1mportance of" having
cases of a size practical Yor handling
from a warehouse and shipping point
of view, 2
It was also suggested that wherever
practical the metric system be used and
that goods be packed in cases of 50s and
100s instead of 48s, etc.

As a result of the conferences and
correspondence the board of directors,
as well as several divisions of ‘the
American Specialty Manufacturers as-
sociation has adopted resolutions en-
dorsing the plan of standardization of

shipping containers and assuring active’

support, but it appeared to the com-
mittee that while manufacturers are in
favor. of standardization, in most in-
stances they seem inclined to believe
their particular packages are best, with
the result that actual progress has not
been material.

Make your reading pay handsome re-
turns on your time.

Efficiency

Efficiency. is the art of arrival, the
art of reaching what you have long
been striving for, Those who want
to be efficient must do more than
wish for it. They must will it and
be determined to push through all
kinds of difficulty.

One must do the things that some
say are impossible of accomplish-
ment. He must do everything -he
does with all his heart and energy
and as though his whole future de:
pended on the success of that par-
ticular bit of work.

The most efficient man is thor-
oughly democratie, is a close student
and a good observer. He is ever
ready and anxious to learn from
everybody, from the bootblack to his
richest acquaintance. He is willing
to work early and late, his mind be-
ing on his work and his future rath-
er than on pleasures after hours.—
National Grocers Bulletin.

-
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Kick 1n This Corner

As a macaroni manufacturer, why

the industry and your particulgy
busmess the greatest harm?

- Tell your troubles to your fellow
manufacturers in this corner,

.- Faint heart never drew lnrge salary
or built big husmeaa

—

A Justified Kick

Spending a great deal of time oy the |8
selling end of our business I fing ,f§

great many things out in the field that
sure gets one's ‘“‘nanny’’ and I thip
it is only such an organization as yours

that can eliminate the ‘‘make believe B8

mnnufacturer the fellow who will ng

live up to state or federal laws regulat. f§

ing his business, says D, C. Maclvor,
vice-president of Sharp-Elliott Many
facturing Co., of El Paso, Texas.

A rcgulution may not please us but |

believe that like the Volstead act the A

only way to find out if it is acceptable
to the mass is to enforce it.

Just now an outfit is shipping pack.
age goods into Arlzonn without net
weight stated on carton.

It is hardly ethical for one manufac

turer to ‘‘turn’’ another one in but§

someone sure should do it for the pro-
tection of the industry as a whole.

is your principal complaint? What (g
practices, in your opinion, are (oing (@

August 16,1922
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Why not have a grievance column il

where the other fellow can tell what !

do to him or he does to me? Maybe s

little light on a lot of things will kinds
make some fellows ashamed of their

tacties.

You would be aurpnsed how pleasant § |

it is to go out and sell goods alongside

of a clean competitor and be able to soy

honestly to the merchant who bought
his goods, ““Well, you bought about as
nice and clean a p:ean of goods as thert
is to get.”

That is my plan always where | can :
honestly boost the other fellows’ goods §i

to do it—that is, if there is no chance
of getting my own in—and I Have found
that sooner or later.the merchant be
lieves that my own is a good picce of
goods or I would not be so ready 10
say that another one was as ‘good or bet-

ter. - It is mighty hard in some cases |

however, to admit that some brands it

queéstion are  doing the" mdustry any

particular good

", Do your best dai

Your ‘ Package Problems

Can Be Solved Effectively
and Permanently by

Peters Package Machinery

The benefits of the Peters Package
are not limited to the large Nationally
Known Manufacturers who use our
automatic Package Machinery. Many
smaller macaroni manufacturers can and
do use Peters Machinery very profitably.

Have you secured the figures for
your Business? It may surprise you to
know how small an output of packages
a day can be handled more economical-
ly with Peters Machinery than by hand.

Peters Machinery Company

231 West Illinois Street
CHICAGO, ILLINOIS

Factory:
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Patent Rights---A Danger Pending

Business men sometimes doze while
bills inimical to their interests are
rushed through legislative mills. How-
ever, here's a case where an associa-
tion just won't let them sleep. If the
facts are as stated herewith a danger
threatens the American patent system
at its very roots. Opens wide the gates
to fraud, mayhap. Anyway read fit.

Patent interests—and these include
the whole gamut from the ‘‘poor in-
ventor’’ to the soulless corporation—
are much excited over a senate bill
which would completely demoralize the
patent system of the United States, in
the opinion of its critics. It provides,
in brief, that where a patent has been
issued but ‘‘not worked or put in op-
eration so as to result in actual produe-
tion in the United States of the article
disclosed in such patent, in reasonable
quantities, within a reasonable time,
from the date of its issue,”’ the United
States may license the use of such
patent on payment of royalty to the
owner thereof. The commissioner of
patents may determine the amount of
royalty, within the limitations of from
1% of 1% to not more than 10% of the
manufacturing costs, but it is manda-
tory upon that official to issue the li-
cense upon demand in accordance with
the act.

It is declared by patent authorities
that the measure strikes at the heart
of the American patent system, the
glory of which has heen that it invested

. the patentee with the exclusive right

to his invention for 17 years. Other
countries have patent laws similar to
that attempted in the bill, but the
American law has been regarded as su-
perior to all others because of this ex-
clusive feature, It is urged against the
bill that it would induce endless litiga-
tion of a wholly new character; that it
would be difficult and frequently im-
possible for any governmental agency
to fix a proper license fee and that it
would work a great hardship to pe.sons-
who had spent much time and money
in developing an invention of which
there are several species or alternatives,

It is nrgued against the measure, be- .

sides, that it would encourage black-
mail, discourage the progress of science
and the investment of money, prevent
improvements and induce inventors to
keep their inventions to themselves
rather than give the knowledge to the
publie, without which knowledge no ad-
vantage’could be taken of the inventor.

The Patent Law association argues

.

that any such compulsory working or
license scheme would prove fatal to the
American patent system, As an illus-
tration of how the proposed law might
work, it takes the case of an inventor
who goes to a corporation with his de-
vice and tries to sell it. * He naturally
discloses enough information regarding

his device and his patent to put the

gorporation into possession of impor-
tant facts, and perhaps he is offered' a
aum so ridiculously low that he will not
consider the terms. He may repeat this
experience with half a dozen concerns,
whether or not through collusion be-
tween them; and at the end of 2 years

they have only to apply to the commis--

soner of patents for permission to use
the device, whereupon they are granted
a license, if the inventor has not manu-
factured meantime, and he gets only
what the vague terms of the law allow.
The great corporation, on the other
hand, is in the same box with the ‘' poor
inventor.,”” Many corporations own
valuable patents which they are unable
to use, often for perfectly legitimate
reasons. - Nevertheless, if the fact that
the patents have been granted is known
and the patents lie unused, their com-
petitors may take advantage of them
not only under the sanction, but upon
the express demand, of the law., What-
ever may be the merits of the plan con-
templated in the bill, it is clear that it
cannot be enacted without a determined
fight against it.—The Manufacturer.

Macaroni Gems From the Press

The Boston Herald in a recent
issue gives its readers an interesting
account of how the hole is made in
macaroni and other facts not generally
known among consumers of alimentary
pastes.

SECRET OF MAKING MACARONI I8 OUT

Did You Ever Wonder How Tube Was
. Formed?

In the modern macaroni factory when the
dough is well mixed and kneaded in a power-
ful machine it is ready to be formed into
macaroni, which Is of tube shape about one
fourth of an inch in diameter,or into spa-
ghetti, which is a solld stick about one
elghth of an inch in’ diameter,

The dough Is forced by hydraulic pressure
through a cylinder with = flat circular bronze
die at the bottom. This macaroni die, or
mold, containe many holes, each of a
diameter of one fourth of an inch, Each
hole has adjusted within it a small pin dl-

.rag_tly in the center. Th!s pin {8 the means

&l

' the mode of curing or drying to-be pursyy

further attain

N

whereby the “liole" In the macaraini lg p, 38
The pin divides the dough on one sigy
the mass starts through the hole, Ry,
the dough arrives at the end of the holy §
however, the divided sides come togeip,, N
making a perfect. tube, '\

In the case of the spaghettl the dje con
tains only plain holes about one eighy f
an Inch in diameter, arranged In groy
When macaron! and spaghett! emerge fr,
the cylinders, the next step s to cut the
into certain lengths, these depending ypy,

Sometimes this curing or drying s dong g :
trays and sometimes over rods.

It is highly important to the macuropj
dustry that there should always be an a¢yfi
quate supply of freshly milled durum whey g
semolina. For the most part chemica] 8
alyeis is necessary to determine the pg
centage of gluten and starch, and whethy gl
they are present in the proper proportion i
in order that there may be obtained a wefl
balanced product of protelds and carbohyf
drates,

To Import Foodstuffs Direct

Owing to the direct steamer connef
tions between Ghent, Belgium, and Ney
Orleans, Galveston, and Houston, ceff
tain dealers in Ghent desire to impo
American foodstuffs direct, thus elin
inating the middlemen in Antweny
where most of the local firms now obj
tain their supplies. Ricc, macaron
corn, and canned foods are some of (i
food products that could be import
direct into this city with profit to b
the American exporter and the Belgi
importer. The best way to get ti
trade would be for a representative o
the American firms interested to vid
Ghent to study the situation personall
(A list of Ghent firms that might ¥
interested in direct importation ¢
American food products may be o
tained from the foodstuffs division up
reference to file No, 53072 b.) (Consg
C. R. Nasmith, Ghent.)

THE LADDER OF SUCCESS |

100 % 1 did.
9 v I will,
80 9% I can.
70 % 1 think I can. :
60 % I might. '
50 % I think I might.
40 % What is it?
30 % I wish I could.
20 % I don’t know how.
10 % I can't.
0 % I won't.

—From Mead Cooperatiod

Make each: achievement B spur
ment. "
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Good Packing Protects Goodwill

HE CONDITION of your goods when they reach the retailer and
are placed for final sale to the consumer largely determines the

goodwill that they will create for you.

Your product has been built by careful attention to details that

affect its quality and its appeal to the taste of the con
business is based on this care and attention. '

Your goodwill must be protected in shipping equally as much as

sumer. Your

in manufacture.

Good Wood Boxes are the best shipping containers yet devised. They carry your

product safely through the grueling trip in a carelessly loaded car.

Your product is

delivered to the retailer and finally to the consumer in perfect condition. The chain
of your goodwill is unbroken because you give your product maximum protection by

shipping in

d Wood Boxes

.éacked by the National Association of Box Manufacturers

GENERAL OFFICES

Now Ilnwd:
R ST 0. 1553 CONWAY BUILDING, CHICAGO

ton, Mass.

Enstern:
433 CALVERT BUILDING
Baltimore, Md.




One of the telling points in the intro-
duction of macaroni products and exten-
slon of their use is to inform family
providers how best to present these
foods in appetizing summer menus.
Read what the New York Tribune ex-
pert has written here on this line,

Perhaps your only idea of macaroni
is a steaming dish of spaghetti and
cheese as an additional starchy vege-
table at a heavy meal. If so, you
naturally put away the macaroni box
or can on June 1, forgetting that it
holds the most food for the money with
the least trouble of preparation of al-
most any package of food you can buy.

It is the season of light eating, short
cooking, many salads, fresh fruits and
vegetables, Baking and rons'ting—ldng
time, high temperature cooking opera-
tions—are to be cut out as far as pos-
gible. And the macaronis are logical
candidates for the one hot dish of the
meal, calling as they do for only 15 to
30 minutes eooking on top of the stove,
with possibly a brief sojourn under the
broiler or electrie grill for browning.

Crawfishing

Any one who presents a pasty mass
of macaroni to her family should be
sued for damages by the promotion
burean of the manufacturers. She is
promoting backward.

Macaroni offers one of the easiest
ways of serving the one hot dish of the
meal that can be devised, if you have
any imagination. Potatoes must be
peeled and boiled and mashed, or what
not. Breads must be baked at high
oven heat; for macaroni you put it on
in boiling water, cook for not more than
15 to 30 minutes, drain, rinse with cold
water and reheat, and there you are.
No refuse, no preparation and a base (if
you are wise and cook enough at one
time) for main dishes for several days.

Since the war we are a bit more open
minded about our eating. Sceing the
English Tommies drink tea in the
trenches and find it heartening for a
nasty bit of offensive has made our
men feel that perhaps tea is something
more than an old woman’s beverage
after all. And a session with the savory
Italian foods can teach us much about
gurrounding real food, a good taste,
economy and little work at one and the
same meal.

8o Good and So Easy!

One of the best ‘‘one dish.dinners’’

Macaronis 10 the Good Old " Slimmer Tun

4 By Anne Lewln Pierce, Director Tribune Imt.itute G L

we lmow of is made of coaked macaroni
moistened with milk or cream, a little
chili sauce or tomato added, the con-

tents of a can of boneless chicken fold-

ed in, bits of cheese over the top and
an onioa browning in the midst for
flavor, not for, serving (or omit the

cheese and eream and lay thin strips of,

bacon over the top to grill).

Put this under the reflector of your
electric grill or in the broiler for a few
minutes and you have a dish that will
satisfy the most meat loving of men.

Support it with a summery salad, say
of cucumbers and lettuce ; a fruit salad
of apple or orange, or & cold vegetable
salad of peas, beans, carrots and beets
—-and you have all the proteins, fats
and mineral salts, vitamines, et al, that
a well balanced summer meal needs.
Iced coffee and bread and butter sand.
wiches may be served, but a salted
wafer from the box will answer.

‘We must always remember that mac-
aroni is wheat — bought and paid for
in concentrated form with only 8 or 9%
of moisture—(canned it is convenient
but you pay for the water added in

" cooking), often 15 or 16% of body ma-

terial (protein) and about 74% of
starch, so you do not need breads and
potatoes when macaronis are featured.
You do need some fat, acids and min-
erals and add one (provided by fruit
and vegetables, oil, butter or cheese)
to balance your ration. But we too
often forget that macaroni takes the
place of potatoes and breads

Typical Italian Bauce

One of the best of sauces—with mush-
rooms and a touch of garlie is the fol-
lowing: !

Dried Italian mushrooms have the
real flavor and may be always on hand
in kitchenette or flat or camp where
the concentrated macaronis,
dried foods, have still an additional ad-
vantage of taking up little room and
being easily stored and transported

Cook half a pound of spaghetti in sev-
eral times its bulk of vigorously. boiling

water, drain and rinse in cold water /

(this procedure precludea a starchy
mass). Soak half a cupful of dried
mushrooms for 30 mmutea, then simmer
for 15 minutes in the same water. Fry
about 2 tablespoonfuls of diced bacon
fat’and add one quart of stewed toma-

_and one lurge omon (both Lhop

* TItalian will then spread the platter wigy

like all.

bRt

fine), one fourth teaspoonful of
mustard, two and one’ half teasp, M
fuls of salt, o few grains of cayenne gy
one tablespoonful of olive oil if i
bacon is not very fat. | ¥
Cook with the mushrooms and th
liquor until rich and thick. The r

a thick layer of grated cheese, ndd th
hot spaghetti and cover with the say
A plain salad of lettuce, ice cold frifls
and coffee would complete this me
Other savory suggestions are sardinsg8
in tomato sauce, served with spaghetti
curried shrimp with noodles or creamy

hard boiled eggs with macaroni. "

And Then Come Noodles
Noodles, in’ our opinion, deserve
better name, "Tlley are really delica}
little ribbons of goodness; wheat an
egg, two of our best. foods  workad (6§
gether, dnd ‘if cookeu properly, wd

buttered, salted and ‘paprikaed, th
slip down your throat and leave you

grateful during and after taking.

It is a erime to mask their delicac}
Serve them plain with chops or chicke
or.thin sliced meats, especially hay
broiled or sliced cold. Serve libe
portions, -for these foods are dry andlg
take up much water in cooking (abot!
80 per eent). The Italian’s instinet il
true when he serves a heaping portia
of this product, which represents breu)
meat and potatoes to him. There i
gomething  particularly approprial
about noodles and chicken, whetler th
latter be roasted or fricasseed.

Once on 'a time ‘noodles containd
little or no egg and made up the d°f
ficiency with a yellow dye. Those dap
are ‘past long since.. The law pro‘ag
tically has freed .the honest manufae
turer with pride in his product fron
tlus sort of competition and Awericst
macaronis are noted for their vleanlf
manufacture and sanitary merehat
dising in sealed pnckagcs and the v
of good wheat and eggs in the makint
of the branded products. Only the y¢'§

« low, of ‘the wheat and the egg 0"

your naodles and macaroni today.

‘Take a . thought to this quick 80
versatile bread supply when hmm
for honorable hot weather short cul
through the ]ungle of housekee P‘
routine,

toes, one. elove or: garllc (d ﬂemredl.m - .A,vmfl.\oop!nﬂlomand iret.‘..-m-

guat 16, 1922

Foolish Enemy

pe price cutter is worse than a
inal. He i8 a fool. He not only
s down the standard of his goods;
sot only pulls down his competitors;
ulls down himself and his whole
de. 1le scuttles the ship in which he

B8 colf is afloat.

othing is 80 easy as to cut prices;
nothing i8 so hard as to get them
;. when once they have been pulled

Wi,

&0 manufacturer can permanently
pup the standard of his goods if the
ce is persistently cut. Pretty soon
is compelled to use cheaper ma-
als and to cut the wages of his
kers.

/
8,e man who cuts prices puts up the

“This is the way to the junk

1"

Je admits his own failure as a sales-

. He admits he has; been defeated

Bording to the Marquis of Queens-
y rules of business.

e admits he cannot win by fighting

e brands himself as a hitter below

8 belt,
8 the business were dominated by

price cutters there would be no business
at all.

Price cutting in fact is not business
any more than smallpox is health.—The
Wilson, Lytle, Badgerow Co., Ltd,
Toronto.

What Is Education?

Education is not something to get
and hold as one would get and hold
money. Ordinarily, however, we seck
it that way. Education is something
to be, rather than to own. Concerning
this, Nicholas Murray Butler says:

In my judgment no one may be said
to have gained the foundations of o
sound education who cannot show pos-
session of these five characteristics: (1)
Correctness aud precision in the use of
the mother tongue; (2) refined and gen-
tle manners, which are the expression of
fixed habits of thought and action; (3)
the power and habit of reflection; (4)
the power of growth; (6) efficlency, or
the power to do.

An edueation as thus defined is essen-
tial to a successful life, It is true that
coarse, untrained men have made much
money. Thieves have done that. But
if by success we mean the attainment
of a position of respect and influence
among one’s neighbors and associates,
this we must admit is possible only to
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men of intelligence and character. Edu-
cation is essentianl to such intelligence
and such character.

“Soggy”” Food Injurious

Hot bread is often thought to cause
indigestion, but the United States De-
partment of Agriculture says that when
it does so it is because it lacks some of
the characteristies of good bread, not
because it is hot. Large or thick bis-
cuits, whether raised with yeast, bak-
ing powder, or soda, are likely, if
cooked only a short time, to be soggy
on the inside, and this, when it happens,
is the objection to them, rather than the
fact that they are served hot.

New Milling Secretary

Appointment of Donald D. Davis,
New York, as seeretary and director of
the Washburn-Crosby company was an-
nounced July 6 by John Crosby, presi-
dent. Mr. Davis has been connected
with the Liberty National bank of New
York and will assume his new duties
immediately. He succeeds William G.
Crocker, who died last April.

Don’t wait—work.

MACARONI DRYING MACHINES

Are in use all over the country.

T SNAFT EATENDS THROVGN TOF ANO
mm Mes )

L cLeamance

HANOY BELT SNIFTER

THIS ROILER
S£73 |"LoweR
TWAN PYOW ACLLER

RA- ROSSI & COMPANY s

Time of drying optional to the operator.

- ROSSI MA CHINES ““Fool’’ the Weather

Do not require experience, any one can operate.

Double Action

The plow roller will first squeeze,
the other roller being 1 inch lower;
then the plow roller will give second
squeeze.
will prevent giving,

Main pan shaft held at both ends
will prevent giving.

Tooth of rollers partly omitted will
prevent the dough clinging.

) Clearance in top part of the rollers
i will prevent accident.

: Belt shifter accessible from any part
of the machine will prevent accidents.

Knife shelf will prevent accidents.

Pulley placed in the top.
be out of the way.

322 Breadway, San Francisco, Cal.

Kneader

Rollers held on both ends

Belt will
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Food Seizures by

& Bureau of Chemistry
10307. Adulteration and misbranding
o | of spaghetti and vermicelli, U, 8, * .

* * v.11 Oases * * * ' of 8pa- -

ghetti, et al. Default decrees of con-

demnation and forfeiture. Products

delivered to charitable institution for

consumption and, not fer sale, (F.

& D. Nos. 156362, 15363, 1. S. Nos.

182-t, 185-t, 186-t. 8. Nos. C-3198

C-3200.)

On or about September 16, 1921, the
United States attorney for the Southern
Distriet of Illinois, acting upon a re-
port by the Secretary of Agriculture,
filed in the District Court of the United
States for said district libels for the
seizure and condemnation -of 11 cases
and 9 cartons of spaghetti and 3 car-
tons of egg vermicelli, remaining in the
original packages at Springfield, Il
alleging that the articles had been
shipped by the Crescent Macaroni &
Cracker Co., Davenport, lowsd, on or
about January 31, February 1, and
April 18, 1921, respectively, and trans-
ported from the state of Iowa into ghe
state of lllinois, and charging adultera-
tion and misbranding in violation of
the Food and Drugs Act, as amended.
The spaghetti was labeled in part,
““Crescent Brand Spaghetti For Fine
American Trade * ® * Crescent
Macaroni And Cracker Co., Davenport,
Iowa * ®* *° The vermicelli was
labeled in part, ‘‘Crescent Brand Egg
Vermicelli * * * Also known as
Fine Egg Noodles. * * *.”’

1t was alleged in the libels that the
articles were adulterated in that a low
grade flour product had been mixed
and packed with, and substituted whol-
ly or in part for, the articles, and in
substance that the vermicelli was adul-
terated in that a product containing an
insufficient amount of egg solids had
been mixed and packed with, and sub-
stituted wholly or in part for the ar-
ticle.

Misbranding was alleged in substance
for the reason that the statements ap-
pearing on the labels of the respective
articles, to wit, “'* *
celli Also Known As Fine Egg Noodles
* * * Prom it are made some of the

fine, rich eggnoodle soups, it is unsur-
passed. ®* ® * Patent Durum, the
cream of macaroni wheat flour, is used
e ¢ v and ‘‘Spaghetti For Fine
American Trade,”’ and the statement

* Egg Vermi-,

most savory egg-noodle dishes; zud for

“Net Weight 7 Oz.,”’ appearing on a

THE NEW MACARONI JOURNAL

portion of the spaghetti, were false and
misleading and deceived and misled the
purchaser. Misbranding was alleged
for the further reason that the articles
were imitations of, and were offered
for sale under the distinctive names of,
other articles. Misbranding was al-
leged with respect to a portion of the
spaghetti for the further reason that it
was (food) in package form, and the
quantity of the contents was not plainly
and conspicuously marked on the out-
side of the package,

On January 17, 1922, no clmmuut
having appeared for the property,
judgments of condemnation and for-
feiture were entered, and it was ordered
by the court that the products be de-
livered to the Springfield Home for the
Friendless, a charitable institution: of
Springfield, Ill, for consumption and
not for sale,

C. W. PUGSLEY,
Acting Secretary of Agriculture.

Story of Macaroni Manufacture

The Decatur (Ill.) Review earried an
interesting account of the mode of mak-
ing macaroni under the heading, ‘‘Food
and Shopping . Tests—Macaroni,”’ as
follows:

‘““Have you ever visited one of those
little Italian shops where macaroni is
made?

“‘Should you once go, your idea of
macaroni as a plain and rather drab
everyday. food will be vastly changed;
for there you will find macaroni being
prepared for every possible use, and in
a profuse variety.

“‘There are ribbons and bow-knots,
sea shells, letters of the alphabet, stars,
circles, and figures of every ‘denomina-
tion’ for the soup or stew; egg noodles
of all shapes and sizes to give variety
to the scalloped dish; spaghetti, vermi-
celli, and maearoni of every length, all
curled up into little bundles ready for
the vegetable dish or salad. At any
rate, you will' admit the macaroni dish
need never be monotonous. in 'a'ppom'-
ance. y

“‘Though macaroni is one of our com-
monest foodstuffs, most-of us know very
little about its nature and.origin.
invention is commonly attributed to the
Italians, and they do use large quanti-
ties of it, and probably taught its man-
facture to neighboring nations. But as
a matter of fact macaroni-is of great
antiquity, and was known to the ancient

Chinese, who prepared it not only: from
: you'll forget’ to growl

wheat, but also’ from belms nnd rice.

' " .
e

>self in' the place of those with WV

Its
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“Mak:nrom is_simply a mixtyp
flour and water, molded into BUfy}
forms and dried. The dough i pag
into ‘a hydraulic press and i‘urced
strings through a perforated plag
tom, If the holes contain a steq]
the dough takes the form of u jipgy,
and becomes ‘tube macaroni.’' Ty,
without pins make solid macaroni, n
smallest pérformations make the y,
like ‘vermicelli;” while ‘spachet §
formed by middle-sized heles, 1
rectangular holes make the ribhons,
80 on; Nearly all of these foods 88
free from adulteration, though no §
are made from the best wheat. W
starchy flours do not make satisfuey
macaroni, and for the most part,
very hard ‘durum’ wheat is used,

““The sanitary conditions
which our domestic maearoni is
factured make it to be preferred o
any of the imported varieties.

““You judge the quality of macar
by its translucent appearance, ‘s
rough texture. It should be clag
hard, and so brittle that it will bm
without splitting.

““The hest macaroni keeps its s
after cooking, does not become pasty
adhesive, and should double its o
inal size.”’

“Macaroni Verse”

pich, with Latin as a base, words of
per Janguages are introduced, using
itin inflections and constructions.
ne term was seleeted since it imj.iies
mixture of languages—comparable

b o dish of macaroni. The name is
 metimes applied to verses which are
erely 8 mixture of Latin and the un-
ulterated vernacular of the writer.
nis type of verse has long been known

I Itﬂ].\’-

Drink Through Macaroni

While macaroni has been recognized
» a limited extent among Americans as
palatable, body building food, it was
Lit to American housewives to find a
ew use for macaroni sticks. It has
een found useful in the sick room
er than as a health food. A stick
f macaroni may be used in place of a
lass tube for a patient who cannot sit
p to drink. It is more economical,
ore sanitary as stick may be discard-
B after use. A macaroni stick often
fhduces the patient and particular chil-
ren to drink milk when otherwise
ey would not do so.

THE NEW MACARONI

This is 8 kind of humorous verse in

ith the mixture of ingredients found -
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No. 1 Hygrometer
(14 Actual Size)

With Fahrenheit Thermometer

No. 2 Hygrometer
Dial Diameter 5 Inches

Speclally designed for Drying-rooms and apparatus.

To be installed in drying roomas.
They save time, waste and trouble.

Properly controlled humidity,
which is mainly depending on
Reliable Hygrometers is of the i
greatest importance in the man-
ufacturing of cdible pastes. Stop F
guessing—get facts—by using
D" Precision Hygrometers.

It will pay you.

EMIL DAIBER

Indicaling and Recording Hygrometers
3373 West 86th St., Cleveland, O.
—Hygrometers Repaired and Readjusted. —
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&l  Dependable
Quality

New Company Being Forme

W. C. Kimbrough of Jeanerette,
who has had considerable expericnee
a macaroni salesman in his scction
interested in the establishment o
manufacturing plant in his city and
anxious to get into touch with the v
ous makers of macaroni machiner,
list of whom has been furnished him i
the association sceretary. Mr. K
brough is making preliminary survef
the situation before completiny foms
tion of a company for this purpos §

WINNING 8UCOESS
“'Succe.ss'--in' life, to my mind, §
pends very largely upon putting )?

FARINA
SEMOLINA

(one, two, three)

‘you' are dealing and trying to
things through their eyes. To do g
others as you would have others
to you is just as applicable during '
week as it is on Sunday. It is SRS
business sense. Success cannot be ¥
on ability unless it carries with it ™
tation, and to gain a reputation!
have to win-it—you have to descrve 'g

Cultivate the thankful hublt

Prompt
Service

~ For Complete
“Semolina Satisfaction”

USE

NOMCO

DURUM WHEAT PRODUCTS

FANCY PATENT FLOUR
FIRST CLEAR FLOUR

- Ask today for samples and quotations

NORTHERN MILLING COMPANY

Wausau, Wisconsin -

S

SR ) 3 $acida i
TE il il R
s i




Heavy Macaroni Imports and
Exports

The importation of macaroni, vermi-
celli and similar preparations continues
to increase regularly, according to fig-
ures given out by the department of
commerce covering the month of May.
This is happily overcome by a similar
increase in the quantity of American
made products that leave our shoren,'uc-
‘cording to the same report.

Imports

The total amount of foreign made
macaroni and similar products sched-
uled at the different ports in the month
of May 1922 was 241,846 lbs, invoiced
at $21,356 as compared with 173,585
Ibs. worth $20,637, the importation for
May 1921. From this it will be gath-
ered that the per pound value this year
was somewhat less than the selling
price of a year ago. For the 11 months
ending May 31, 1922, a total of 1,759,-
639 1bs. of different kinds of macaroni,
ete., was imported at a value of $155,-
618. The slow increase is noted when a
comparison is made with the figures for
the same period in 1921, when only 1,
215,961 lbhs. were imported at an invoice
value of $149,786.

Ezportation cf Domestic Products

During May 1922 a total of 701,894
lbs. of American made macaroni, spa-
ghetti and noodles was exported to va-
rious countries. The value of these ex-
ports was scheduled at $53,979. The
total for the 5 months from Jan, 1 to
May 31 was 3,915,890 lbs, invoiced at
$309,926. The average per pound val-
ue ‘of the exported goods for the 5
months was npproxi'mately 8c.

* Re-Exportation of Pastes

The quantity of foreign made prod-
ucts shipped to our shores for re-ex-
portation to cther countries is decreas-
ing regularly. During May 1922 only
1,409 1bs. of alimentary pastes invoiced
at $212 were sent us for reshipment to
foreign shores. This is compared with
2,395 lbs. worth $319, covering amount
of goods shipped in May 1921, For the
11 months ending May 31, 1922, a total
of 20,568 1bs. worth $2,586 was handled,
as compared with 69,070 Ibs, worth $8,-
935, the amount handled for the same
period in 1921, :

Imported Goods in Warehouses

During May there was withdrawn
from the different warehouses of the
country a total of 14,080 lbs. of maca-
roni, vermicelli, ete., at a value of $307,

N ..A..._‘...u_&l'.'.:un-a_au‘..v POPSE 5 G NS P

Notes of thé Indulétry

leaving in the warehoﬁses at the differ-
ent ports of the country only 717 1bs.
of these products invoiced at $42.

Removal of Export Regulations

As announced the restrictions placed
on exportation of macaroni and similur
products by the Italian government
gsinee the war period have been removed
by instructions issued to the custom
authorities’ permitting the exportation
of this food without any further li-
censed formalities. Italy has the larg-
est per capita production and consump-
tion of macaroni produets and macaroni
manufacturers everywhere are natural-
ly interested in regulations governing
its manufacture and distribution. The
Italian government, recognizing the
value of the industry and of the food,
has ever encouraged its manufacture
and particularly interested itself in
paving the way for the exportation of
Italian made macaroni and spaghetti to
all countries with which Italy carries
on commerce. During the war exporta-
tion was prohibited. Immediately fol-
lowing the war the manufacturer was
permitted to export products K made
from imported semolina, when properly
licensed by the government. With the
removal of this licensed restriction, the
Italian manufacturer can be expected
to enter eagerly into the fight for for-
eign businéss against the manufacturers
of similar produets in other countries.

Macaroni Day

The home service department of the.

People’s Gas, Light and Coke company,
Chicago, is conducting a cooking school
in connection with the publicity work
regarding gas, and on Wednesday, July
19, macaroni received the exclusive
attention of the school. The attendance
of the classes of Chicago housewives
varies from 150 to 250 daily. These
classes are undoubtedly performing a
great service' to Chicago housewives
and ‘giving them new ideas of good
foods, preparation, and cooking with a
minimum of time and expense. The
equipment of the class room includes
every modern convenience and device
in kitchen equipment and the enthu-
siastic reception of the school has thor-
oughly convinced the officers of the
company that it is their most valuable
means of publicity and a great public
service. The program—Macaroni Day
—included preparation before the. class

_of 4 most attractive and. . delicious..

Macaroni association of Chicago, v

‘lent in fact’’ and‘that, while in the p

~Merci

0

]
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removal of the equipment from the
i plant and installation in the new
e, selecting only the best part of the
1 equipment to be used in eopjunction
i new modern machinery that is
ing installed.

dishes, each a major dish for gy,
During the final baking the tim, &
given over to a lecture on Macary,
its value as a food, its economy, j
use with other foods in order to
duce a balanced meal, and recompeyg
tions for the dishes to be used wiy
to make a complete meal. As goy
the baking was completed each wop
was sevved with a small portion of ¢
and many intimated that their expy
ence with macaroni had not been gy
factory in the past but it was thejrj
tention to make it a part of their ry

% .aroni Man to Face Federal Jury
charged with violation of the nation-
prnhihitinn act before United States
b mmissioner Kennith Frazer at Port-
hd, Ure,, last month, John Scarpelli,
8 .sident of Porter-Scarpelli Macaroni
mpany of that city, was bound over
the federal grand jury. His busi-

ness associate, Frank Artura, was r.-
leased at the same hearing for lack of
evidence. Prohibition agents testified
that they caught these two men trans-
porting several quarts of wine in Sear-
pelli’s automobile and that this act was
in violation of the prohibition laws.
‘While Mr, Searpelli did not deny hav-
ing wine in his possession, he claimed
that the wine was spoiled and that it
was being taken to the home of a rela-
tive for conserving the wine in the form
of vinegar, thus avoiding a wastage
of a very good product. Considerable
interest has been ereated by this case,

]
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whose outcome is anxiously awaited by
the friends of the defendants,

Digplay Macaroni at Dallas

The National Macaroni company of
Dallas, Texas, considered one of the
leading producers of alimentary paste
products in that section of the state,
has a pleasing way of eooperating with
the retail grocers of that vicinity that
obtains for it the good will of these dis-
tributers. Iepresentatives from this
firm attend the monthly luncheons of
the groecers held under the auspices of
the Chamber of Commerce, making

lar family diet hereafter. Undoubt
ly public service corporations in oty
cities conild gregtly increase use of thy
product through work of this kind
the value of it to the community wo
be inestimable., C. F. Keene, publiif
manager for the American Packyg

intensely interested in this demons!
tion of macaroni preparation which
helped promote. Through him wase
tained some high quality products us
by the demonstrators in the preparati
of the tasty dishes which made such
hit with the housewives present,

which to ship Macaroni.

Nailing and Cleating Machines

We manufacture Nailing Machines in great variety to meet the requirements of Box
Makers generally, and Special Nailing Machines for other purposes, also make machines
for driving Corrugated Fasteners.

The machine illustrated here is the style most generally used by makers of boxes in
It is not equipped with cleating attachment.

Descriptive circulars and prices can be had for the asking.

WILLIAM S. DOIG, Inc. 47 Franklin St., Brooklyn, N. Y.

Birmingham Plant Hums

The plant of the Birmingham Maa
roni company at Birmingham, Ala, b4
enjoyed a brisk spring and sumnigs

business according to press noti
from that section. F. W. Blackfor}
manager of the plant, is quoted as s
ing: ‘‘Business is very good—est

years the manufacture of wmacan
products usually ceased during M
and June, the conditions have o gre
ly changed that the plant has been i
continuous operation for the |msl1I
months. Distribution is gencrally
the southemstern states and throvig
jobbers who, anticipating their nee
order frequently, thus equitably (%8
tributing - the factory  operatiRg
throughout the year.

Expansion Move ;
Being pressed for a larger space
veniently situated, the Redding m

. oni factory of Redding, Calif., has "

chased a suitable building at Oreg®
and Tehama’sts. of that eity. The™
chinery and equipment from the io*
quate plant is being moved to the™
site. The leading stockholders ®
owners of this macaroni factor),*

127-29-31 Baxter Street

Purchasing new dies? MALD
considered. THEY ARE THE

You Probably Are Overhauling Your Macaroni Machinery

Are you giving YOUR DIES the proper
attention? They are the most important

part of your plant.

efficient work.

F. MALDARI & BROTHERS

Established 1903

Our Repairing Department, equipped with
the most up-to-date machinery, and with
SIX of the oldest die makers in the country
working in this department, enables us to
put out in the shortest time, the most

We Guarantee The Workmanship And Material
Write for our new catalogue

NEW YORK CITY, U. S. A.

ARI'S INSUPERABLE BRONZE DIES should be
CHEAPEST IN THE LONG RUN. '

i-and-E, Venauti, are super g s




30 )

monthly exhibits of the products. These
gatherings are promoted by the Cham-
"ber of Commerce with a view to creat-
ing a better feeling between the manu-
facturers and distributers, and the Na-
tional Macaroni company has found it
profitable to cooperate and has been do-
ing so consistently and systematically.
To create added interest in its produets
the company offers as prizes to all those
in attendance on their macaroni, spa-
ghetti, vermicelli and noodles. This co-
operation between the manufacturer
and distributer has resulted in'consid-
erable added interest in macaroni
products, whose food value is so little
appreciate:d by the ordinary grocer who
looks upon it as merely as one of the
articles that he must carry in order to
fill the 'nn!ional demand on the part of
his customer. This spirit is one most
worthy of emulation on the part of
every manufacturer in the country and
failure to take advantage of this oppor-
tunity for cooperation with the grocers
and other business interests in one’s
community causes this negligent a loss
that can never be overcome,

Complete Macaroni Unit

The Fontana Food Products company
has practically completed its plant in
southern San Francisco which will be
entirely devoted to the manafacture of
alimentary paste products, The plant
is 8o built as to permit installation of
machinery sufficient to use several hnn-
dred barrels of semoline daily, as thie
business demands require. M. E. Fon-
tana is president of this new company
and R. L, Podesta, well known paste
manufacturer of the Pacific coust, is in
charge of the manufacturing end of the
business. :

Macaroni at Chicago Pageant
Macaroni straws for sipping drinks
and liquid foods are recommended by
the home hygiene department of the
American Red Cross at its hostess booth
at the Pageant of Progress. After he-
ing used the straws are caten.

Lift Duty on Macaroni

The Russian council of people’s com-
missars has withdrawn all custom

duties on macaroni, vermicelli and sim-
ilar alimentary pastes sexnf into that
country to individuals by way of parcel
post or in consignments or packages
addressed to relief organizations, ac-
cording to a notice sent this govern-
ment last. month. The regulation per-

* require.
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mitting only 2 parcel packages of this
foodstuff per month to each individual
was ~ also withdrawn., = The present
amended order will remain in effect till
Jan, 1, 1923, after which it will either
be restored or rescinded as conditions
Among the other foodstuffs
admitted under the new regulations are
vegetables, vegetable oils, tea, rice,
flour, sugar, milk, sago, meats, berries,
butter, cheese, chocolate, potato flour,
grain, and fruits,

Macaroni to the Rescue

More than 2,000 miles of macaroni,
enough to provide a good meal for 360,-
000 starving children, was shipped to
the orphans in the Near East early i
August. As a result of the recent ap-
peal made by Dr. J. C. Curran, asso-
ciate dircctor of the Near East Relief
and surgeon commander, U. S. N., be-
fore the National Macaroni Manufac-
turers convention, 2 Chicago manufac-
turers, the' Foulds Milling Co. and the
Fortune Produets Co., are sending a
gift carload of macaroni, 30,000 1bs., to
help solve the: feeding problem of the
Near East Relief, which is called upon
to feed more than 600,000 hungry
mouths every day. In making his ap-
peal for food contributions Dr. Curran
said: ‘“We physicians who have been
on the ground and seen the terrible
hunger of the little children who some-
times wander through the hills for
weeks feeding upon weeds, old bones or
whatever they can get hold of, have ob-
served the wonderful recuperative val-
ue of macaroni to these starving little
bodies. There is no other food so nu-
tritious. Macaroni is rich in gluten,
the body and health building elements
required especially by children. It is
a splendid meat substitute and can be
made very palatable. We would rather
have macaroni than any other food for
those. hungry children.”” Twenty-five
ship cargoes have been contributed by
the United States to Near East Relief
from June 14, 1921, to May 25, 1922,
The figures which follow will give some
idea of the. way the American people
have responded to this humanitarian
appeal :

Wheat flour...... P v cinese e 11,939,069 1bs,
Corn grits and flour.........34,431,429 1bs.
BORNE, ¥, iiviesuaivdan i veees 4,667,827 1bs,
Rolled oats, rye, rice........ 13,692,828 1bs.
Canned milK.......oovvunnnne 1,690,888 1bs,
Miscellaneous foods....... .« 1,284,618 lbs,
0ld and new clothing, shoes,

(-] 7 el T veeses 2,471,666 1DB,
Medical and hospita]l supplies. 2,281,894 Ibs,
Agricultural instru, and hard-

WBTe |y, i e s danane 205,787 1bs.

Passsean

v

. have shipped or are planning t,

Other macaroni mgnufacturers from

August 15, 1y,
different sections of the country g

thousands of pounds of different |,
of macaroni products as a gift 1.8
America, These food producer y,
always ready to help the needy gy
needed only the personal appeal ofy
Curran to show them where ang |,
they could be charitable,

8till in Plant Explodes
That they make something other
macaroni and spaghetti in some ally

. macaroni plants is indicated by g

spatches telling of an explosion o
still in Brooklyn that wrecked a b

ing supposedly rented for food n

facturing purposes. Windows
shattered and the roof of a 2.4
building at 162 Stanhope st. the mg
ing of July 29, and upon investigy

" the authorities found the remains of
100-gallon stills and accompanying g :

densers and coils. The owner of
building stated that the premises @8
rented to the Metropolitan Flour
Macaroni company and the renter
being questioned. The ingredients
the coil-like macaroni supposedly ma
factured there must have contained @
unexpected ‘‘kick'’ to cause the wr
age reported,

Cross Wheats to Solve Rus

Problem ,
Wheat rust is one of the greatest ¢
riments to a good crop that confr
growers in the northwest and for y

experiments have been carried on [

eradicate rust, particularly in spif
wheat where it does the greatest b

The barberry bush has been blamel 8

a propagator of rust evil and a cod
tent campaign has been carried o
various states to kill off every bush
that species. There is a quicker Wiy
avoid wheat rust in the opinion of
fessor H. K. Hayes, head of the p
breeding department of the college
agriculture, University of Minnes§
Under his directions three acres?
been planted for cross breeding o
spring wheat from Canada with a sp
wheat from Kansas that is resistenl
rust. He predicts that in 5 years he '§

have developed a strain which vilg

resistant to rust from.barberry P¥

and that it will be unnecessary for /g

sums to bo expended ‘by the diffe§
government agencies in tearing out
berry bushes.

Don’t fume and fuss,
B s e 7 bt
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Labels and Trade Marks

hy June 6 the patent office granted
fcampunella & Favaro Macaroni Co.
fjersey City, N. J.,, registration on
jabel “‘Diaz’’ brand for use on its
qgroni produets, giving it label No.
38.
e title *‘ Vermichelli’ was regis-
d with the United States patent of-
on June 27, 1922, by the Italia
nehi Co., of Rochester, Mass., doing
Liness as Italin Macaroni company of
teity. Application was filed on May

19, 1922, and registry was under the
No. 24,671,

Trade Marks Granted

The application for registration of
the trade mark ‘“ Amberolls’ filed by
the Minnesota Macaroni company of
St. Paul, Minn,, on Oet, 21, 1921, and
published by the U. S. patent office on
Feh. 28, 1922, was favorably acted upon
and registration rights granted June
13, 1922, under trade mark No. 156,014,
‘The trade mark consists of letters in
heavy type printed on the background
to resemble a package of macaroni. The
company cluims use since Oct. 26, 1921.
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Registration Applied For

The Ronzoni Macaroni Co., Ine., Long
Island City, N, Y,, filed applieation on
Dee. 7, 1921, for permission to use the
trade mark of “LE MIETITRICI”
nfeaning ““The Reaper.”’ The applicant
desires to use this trade mark in de-
seribing its alimentary paste products
and claims use sinee August 1920, The
application was published June 13,
1922, and all objections (it any) there-
to must have been filed within 30 days
of date of publication.

Keep in the CREATIVE planc.

IMID-WEST CORRUGATED
WATERPROOF

; all goods which contain or absorb moisture or are shipped with ice. Factories
General Offices: Anderson, Indiana
18th Floor . M l D 2 w E S T BOX C 0 M P A N Y Kokomo, Indiana
Conway Building - Cleveland
Chicago Fmrmor!l, W. Va.
Corrugated Fibre Board Products We Operate Our Own Box Chicago

Solid Fibre Containers

FIBRE

BOXES|

Ideal for export, for shipping commodities to wet weather districts,

Board and Strawboard Mills

This is our carton sealing machinery with filling and weighing attachments.

Why purchase machines with a guaranteed capacity of 30 packages per mim.lte
when you can purchase our machines which will do the work equally as well with

#ULLD CARTONS UNDLR PALSSURL

TLID AND WIIGHLD

EMPTY CARTOMN ON BLOCH
.BOTTOM SLALED P

BLOW=0fF CHUTE

EMPTY CARTON BELT

a guaranteed capacity of 60 packages per minute?

{ Send for Catalogue

Johnson Automatic Sealer Co., Ltd.
| Batﬂe Creek, Michigan '

Send for Catalogue

ainiciia &4
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“Dealer Helps”
Not Always Helpful

From Lefax

Manufacturers are spending a lot of
time and money figuring out the kind
of sales helps to send to their jobbers
und dealers.

How many manufacturers, however,
take the time to find out what the deal-
er actually wants? !

Here are some of the high lights of
the reports obtained from various stores
in many different lines:

Window display material is more
popular than any other single class of
help—but too many manufacturers lose
out because they plan displays that
don't give a chance to show other prod-
acts. In most instances the merchant
prefers to show other goods along with
the advertised item.

Many window displays, circulars and
gtore helps are thrown away because
they are cheap, garish and inurtistic.
Not a few merchants declared that they
would be ashamed to use some of the
alleged dealer helps with which they
are being flooded by manufacturers.
~ Well designed cireulars suitable for
use in inclosures of mail are popular—
but here again the warning is sounded
that the dealer’s name be given prom-
inence, instead of the manufacturer’s.
The average merchant feels that the
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tiated the stand taken by so many busi-
ness leaders that price cutting and
selling below cost for any'reason what-

" goever must be considered an unfair

latter's trade mark on a circular adver-

tising his product should be sufficient.

Counter displays and other selling
helps for use inside the store are given
a surprisingly low rating by most mer-
chants, except in the retail clothing
line. In this case they are used liberal-
ly, because very little of the manufac-
turer’s window display material is em-
ployed. Many merchants feel that
" counter displays teke up too much
room, or encourage too much handling
of the goods.

A rather interesting report received
from a clothing merchant was that he
much preferred the plan of paying for
the circulars he received from one man-
ufucturer to receiving material of low
grade from some of the other manufac-
turers who sent it without charge.

Selling Below Cost Unfair

The chairman of the federal trade
" commission, Nelson B, Gaskill, in an in-
teresting address delivered at the con-
vention of the National ‘Wholesale
Grocers association last June substan-

F

business practice. Hie praised coopera-
tive or association efforts that tend to
climinate the need for this practice, sug-
gesting the adoption of a uniform cost
system as the best means for bringing
this about.

“Because T believe that selling be-
low cost is an unfair method of compe-
tition, I believe that a group agreement
not to practice this method of doing
business is a lawful agreement. It is,
it scems to me, as much a matter of
internal concern and action in a trade
association as is misbhranding or com-
mereial bribery.

“The starting point of all operations
against selling below cost must be prop-
er cost accounting by each individual.
Common cost figures, group averages,
normal costs and all averages or’group
allowances, play no part in this work.
What is to be determined is the cost to
the seller, not to someone else nor
what cost could be to the seller if his
conditions were changed. Education in
accounting methods, the inspiration to

use them and to work by the result:

shown, these are great opportunities for
trade associations. But every sugges-
tion which opens the way to the individ-
ual to adopt a standard, a normal, and
average which does not reflect the in-
dividual’s cost, is a deterrent to cost
accounting and an inducement not to
use it.

““No movement within an industry
for the elimination of sales below cost
can be conducted except in conjunction
with and as a part of a campaign for
the employment of a proper system of
cost accounting, Nor can any move-
ment to suppress sales below cost be put
into operation except upon'coat account-
ing basis. It is easy to condemn sell-
ing below cost, it is mot difficult to
gee wherein its evils lie nor is it par-
ticularly troublesome to perceive that it
may be unlawful in habitual practice.
But the proof of the charge is the re-
lentless analysis of the actual cost of
the operation proceeding sale.

“MPhe elimination of sales below cost
by no means implies a stabilization of
prices nor a uniformity of prices, it is
when properly applied in no sense a re-
straint upon competition. Costs will
vary and prices should vary as costs
vary within market limitations. But the
application of the principle ‘no sales

below cost’ by each to his own business

? a iy it (= B f
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is simply the recognition and adopy
of the fundamental prineiple of
competitive system.”’

Commercial Nation Wit
Abiding Conscience
Sections quoted verbatim from py,

dent Harding’s speech before

Chamber of Commerce of the U

States of America, May 18, 1922,

I know you are interested in yo i

restoration.  So is your governm
But 1 beg to remind you we must
way= he right at home before we
be - cy helpful abroad. We (o
mean to hold aloof; we want to play
great nation’s—aye, a great peop)

—part in the world. I do not know§

anything that would help more tha

- give the world an example of a comns
cial nation with an abiding consciend

¥ % %
We are having the problem of s
legislation. It is not an easy task,

am sure you know where 1 stand, b

cause I have spoken officially to

gress, I believe in an American indg

try first of all in the world. I don
want American industry destroyel
build up some other in foreign lands,

An illustration was brought to d
attention of some members of congn
the other day of imports being broug
into the United States because of e
ditions in the old world. Let me ta
hypothetical figure.
brought in, and with the tariff add
on a single article, the first cost
which was, we will say, 25 cents,
article was priced to sell to the Amd
can consumer at $5. That is a o
merce without a conscience,

Imports  wi

You cannot be astonished that th

is complaint from both American Jt
ducer and consumer. You cannot
ford to destroy American industry
facilitate an importing trade like tb
You cannot afford to have internatio
exchanges of a destructive character
q ® & »

We want to trade with the worll

believe it is possible to trade with®

world without any destruction of AvEE

ican produetivity, 1 wish for such
arrangement. Let us sell things Y

Americans can produce advantageoos

to those who cannot produce them.

us buy the things that they have (0’8
to us and which we do not prol

! .« o

While we are marching in tha
cession, it is always wise to ke
mind those who have difficulty in I
taining the pace, and the forward ®
ing army must be one of contentn
and continued good fortune. If we”

in America conditions UTN

which men may produce and cnjol §

with something of luxury as W¢
the necessities, we shall have 8
tented ecitizenship, and out of 8.
tended citizenship comes pa!
citizenship. """

R s e et
HRITE

e e R A

bary  times
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«Macaroni” Has Passed

pe old American use of the word
gearoni’’ has passed. In Revolu-
the term signified
coll, " ‘elegant,’” ‘‘high toned.”” In
age when all elegant things came
o ltaly, the exquisite in clothing

manners was complimented with
Jesignation  *‘macaroni.””  When
ikee Doodle put a feather in his
. in order to look like a dandy, he

L iled it macaroni,’’ The crack regi-

ot of the Continental army recruited
VMarvland and Virginia was called

he Macaronis.”’

That usage is forgotten. By' some
strange chance, a “*ma carone’” in Italy
itself is a dunce, a dolt,

PAPER

The Chinese are credited with earli-
eat known use of paper and with the
following the present practice of mak-
ing it from fibrous material,

But however remote its age may have

been in eastern Asia paper first hecame
available for the rest of the world in
the middle of the eight ¢entury,

In 751 an invasion of Samarkand by

Chinese was repelled by the Arabs, who
in the pursuit, it is related, captured

]
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certain prisoners skilled in paper mak-
ing who imparted this knowledge to
their new masters,

Hence the Arabian manufacture of
paper hegan, gradually spreading west-
ward until within a eentury or two the
use of paper was not uncommon even
in the lands of northern Europe.

Paper was first made entively by
hand, sheet by sheet, hut in 1798 the in-
vention of the paper machine by Louis
Robert give a new impetus to the in-
dustry.

Money is like some men. The tighter
it gets, the londer it talks.

||
|

International Macaroni Moulds Co.

252 Hoyt St.

Macaroni Die Manufacturers

Ask For Our Price List.

Brooklyn N. Y. A f

Discriminating Manufacturers

ourglass

Quality and Service Guaranteed

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

NEW YORK OFFICE:
F T Produce Exchange-

PHILADELPHIA OFFICE: 468 Bourse Bldg.

— —

Use

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Write or Wire for Samples and Prices

BUFFALO OFFICE:
31 Dun Building

- Brand

PORT HURON, MICH. OFFICE, 19 White Block
CHICAGO OFFICE: J.P. Crangle, 14 E. Jackson Blvd.

BOSTON OFFICE:
7 88 Broad Street




34

To Win the Fighting Chance
You Have to Fight!
From June Doorways

On the rocky coasts of Scotland, a
certain man hunted rock eggs for his
living. i

He would lower himself, by means of
a stout rope down the rocky cliffs, de-
scend perilously hand under hand to
the isvlated nests, then elimb back hand
over hand to the brow of the eliff.

One day he saw a nest of eggs on a
shelf of rock half way down the op-
posite face of a eanyon from where he
stood. He anchored his rope to a big
boulder, dropped over the precipice and
lowered himself to a point even with
the nest, Then, swinging his body like
a pendulum at the end of the long rope,
he suceeeded in casting himself upon
the rock shelf beside the coveted eggs.

Stooping to grasp the eggs the rope
slipped from his hand and swept into
space, away ! away ! away!

Horrified, he watched it.

His return to safety, to life, lay in
that rope. ;

He looked up. A solid wall of smooth
granite extended perpendicularly above
him hundreds of feet. He looked down.
Below, hundreds of feot,’the roaring
waves dashed themselves violently
against jagged rocks. He shouted. The
pounding sea drowned his voice.

Despair overcame him, He watched
the receding rope. As he looked, it
hesitated—stopped—began to swing
back toward him.

" Would it swing far enough so he
could grasp it? ‘

Closer it came-—closer—ecloser. Still,
the yawning canyon intervened by a
great space.

The rope was stopping. It scemed
hardly to move. It would not reach
him! ;

He became confused. To his wild
senses it seemed to dangle there before
him stationary. Yards of space sep-
arated him from it. The rope seemad
to jump at him, and jump away. Dizzi-
ness began to possess him.

Then He Mastered Himself !

He gathered his scattered wits, He

controlled his violent apprehensions.

He would make the best of the slim
chance before him! Ie would jump
when the rope hesitated before begin-
ning to swing away.

Crouching there he waited, every
cnergy tense. More slowly and more
slowly the great rope moved. Almost it

stopped.
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Then he leaped, His virile body
poised in space. The waters dashed
over the rocks far beneath him, The
rock birds sereamed high above. Nearer
the rope he plunged. It was within his
grasp. He clutched it. Borne down by
the impetus of his falling body, his
hands slid down its tortuous length, He
clutched more tightly—the end of the
rope was almost reached, With frantic
strength he tightened his hold. His
burning hands tortured him, But he
clutched tighter and tighter in a wild
determination to stop himself. He was
gaining. Then his body slowly st(_)ppe'd
its descent.

Spurred by hope and agony he pulled
himself hand over hand till his feet
gained their hold above the end of the
rope.  With swift strokes he worked
himself up to the edge of the cliff. To
safety! To life!

Today many a business man finds
himself in much the same position as
the hunter of rock eggs. An established
business built up through years seema
to have slipped from his grasp.

But there is always at least a slim
opportunity to ‘‘come back.’”’ There is
always the return of the rope that gives
him a fighting chance to climb to safety.

Even now, today, hundreds, even
thousands, of business captains all over
the continent are climbing back to the
firm foundation of sound business ac-
tivity, after temporarily losing their
hold of the financial rope through en-
ticing but perilous allurements of war
merchandising.

‘Many have disappeared in the sea of
financial oblivion.

Those who have prevailed are they
who have MASTERED THEIR AP-
PREHENSIONS, gathered their scat=
tered wits, decided on a method of ac-
tion, and concentrated every mental
and physieal effort on whatever oppor-
tunity made it possible for them to
again grasp the rope of profitable busi-
ness activity,

Principle
By Harry Peters in The Culinary
Progress
Webster explains principle as fol-
lows: :
Source or origin; element; fun-
damental truth or doctrine ; settled
rule or law of action or conduet;
reason; foundation of morality or
religion; uprightness; to establish
firmly in the mind.

As I would explain it:
Clearness . of _purpose, courage,

T AR AT E A

August 15, 19“

intelligence, sympathy and a Seng :

_of humor,

These are the five qualities I ,,
want in my ideal man or womap,

have a clearness of "purpose, meapg 8

occupied mind, and that breedg ooy

tentment. Courage never lets opg M8
perience the feeling of fear. It gl

one nerve and self confidence. Iy
gence always makes me think of g

saying, ‘‘Knowledge is Power.” g .8

pathy overlooks faults and encourgp
love, and a sense of humor {ukes
gloom out of life.

THE SUCCESS OF PRINCTPIz |

All right action is governed by pr
ciple. Principle, Webster defines g
guide, a rule. We find in the affairg
life that this guide or rule is operatip
through man.

If we would be truly successful

our business, useful, honorable meg
"bers of our community, our actions af

transactions must be in aceord wif
principle. It is as impossible to obt

right results and lasting success actif

without prineiple, or, as we term i,
an unprincipled way, as it would be

expect the right result in a mathemf

cal problem where twice two was
corded as five. Mankind is waking
to this vital truth.
“Honesty is the best policy,”’ is a qui
tip as to the course to pursue if §
would obtain the best. Sometimes ¥
see lack of principle expressed by
individual in a business deal where !
opportunity seems to make it poss

for misrepresentation and unfair #

vantage to be taken of the other pay

in the transaction. The dishonest nf

will say: B

““What he does not know will ©
hurt him.”” True, it does not “‘lu
the 1an who has been cheated, huth
about the one who has been dishon
in trying to get away from princip
He is the one who is ‘“‘hurt.’’ Ie?
injured himself, and some day. as I
as tomorrow 's’sun, he will reap the
sequence, Principle is imperative. !

are surely, if slowly, coming to 'R

understanding, and the time is not §
distant when the dishonest man

woman will be regarded not only 85'g

desirable, but utterly lacking in shrey
insight, ignorant of the law of o
and effect; in short, trying to get ¥
from omnipresent principle.

Search for your faults, confess ¥

before the throne of your own el
and CORRECT them.

-
L

sgust 16, 1022
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NEW FLAKE EGG

We have just received our
fiust 200 t.on shipment. Our new
factory is the most modern in
the world and the quality of the
product is excellent.

We will gladly send samples.

New Yolk and Albumen

Two shipments have arrived
and duty paid.

STURGES EGG PRODUCTS C0.

Direct Importers and Exclusive Egg Specialists

New York Office Chicago Office
50 E. 42nd St. 317 N. Wells St,

To Ncodle Manufacturers:

We understand your require-
ments of Whole Egg Powder,
and can give you unexcelled quali-
ty.

WHOLE EGG POWDER—

Guaranteed to comply with
Government regulations.

Manufactured by spray process,
guaranteeing solubility.

Made from Spring laid egg, in-
suring dark sweet yolks.

TALCOTT, TURNER & CO,, INC.

136 Liberty St. 29 S. La Salle St.
New York Chicago

W1

The old adags

BUHLER’S DOUGH MIXERS

Buhler Brothers
UZWIL, Switzerland

SOLE AGENT

A. W. Buhlmann, Engineer
200 Fifth Avenue, NEW YORK ;
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How to Use the Flag

Local customs and {ndividual opinions
bring about such a diversified handling
of the American flag that a clamor
arises throughout the country for uni-
form rules. Army regulations and
those adopted by the American Legion
are recognized as governing the correct
use of the American flag for all pur-
poses., There follow a few of these
rules,

The flag should not be raised before
sunrise and should be lowered at sunset,
but may fly at all times during war if
intended for patriotic and not adver-
tising purposes. In stormy weather it is
considered unkind to permit the flag to
fly, except in battle, where it may wave
night and day without regard for
weather,

The flag in times of peace is not per-
mitted hy correct usage to float all
night except at the grave of Francis
Scott Key, author of The Star Spangled
Banner.

Displaying the Flag.—The flag, out
of doors, should be flown from a pole
whenever possible, or a wire or rope.
In the United States army all flags are
suspended from poles and in no other
way. The blue field is placed furthest
from the house displaying it, except
when facing a parade, with the flag sus-
pended across the street with the stripes
perpendicular, in which case the blue
field goes in the upper left hand c¢orner
as viewed by the approaching parade.

While raising or lowering the flag,
it must not touch the ground; care for
it tenderly and respectfully.

Driving nails in the flag to hold it in
place is considered wrong. Preferably
it should be tied witlrred, white or blue
cord, or tricolored cord.

Colors on Parade.—When the colors
are passing on parade or in review the
spectator should, if walking, halt; if
sitting, arise, stand at attention and un-
cover; men to remove their hats and
women to how their heads. All military
men are required to stand at salute,

Used in Decoration.—When the flag
is hung vertically (so it ean be viewed
from one side only) the blue field
should be at the right as one faces it.
When hung horizontally the field should
be at the left. The flag should never be
placed below a person sitting

Desecration of the Flag.—No adver-
tisement or lettering of any sort should
ever he placed upon the flag, or any ob-
jeet, especially merchandise for sale,
placed upon it; nor should. it ever be
used as a trade mark. It should not be
worn as the whole or part of a costume,

and when worn as a badge, it should be
small and pinned over the left breast
or to the left collar lapel. When worn
as an emblem on the coat or other gar-
ment, no other token should be worn

‘above it. The flag in any form should

never appear on towels, handkerchiefs,
aprons or other utilitarian clothes of
any kind, nor used as a table scarf.

When Portrayed.—The flag when
portrayed by an illustrative process
should a’ways have the staff so placed
that it is at the left of the picture, the
fabric floating to the right. In cross-
ing the flag w’th that of another nation,
the United States flag should be at the
right. )

Used as a Banner.—When the flag is
used as a banner, the blue field should
fly to the north in streets running east

" and west, and to the east in streets run-

ning north and south.

Half Mast or Used on a Bier—Before
placing the flag at half mast on Me-
morial day, or -vhen officially required
a8 a symbol of mourning, it must have
been raised to the top of pole or staff
and then lowered at or near the center

‘of the staff, When the flag is placed

over a bier or casket, the blue field
should be at the head.

* On Memorial Day; May 30.—The na-
tional flag should be displayed at half
mast until noon, then hoisted to the top
of the staff, where it remains until
sunset,

" Days When the Flag Should Be
Flown.—Washington’s birthday, Feb.
22; Lincoln’s birthday, Feb 12; Me-
morial day, May 30; Flag day, June 14;
Independence day, July 4; also many
local patriotic anniversaries,

Wher. a flag has become old and
worn, it should not he allowed to be
thrown around and treated with dis-
respect, but should be burned.

. Durum Receipts for June

A movement of different kinds and
grades of durum wheat to the vari-
ous markets of the ‘country was sur-
prisingly “large during June. This
rush to market may bhe attributed to
export demands, which were rather
heavy during the month and with a
view to emptying the bins at the ele-
vators for the new crop which was so
promising..

Amber Durum

A total of 1217 carloads of amber

durum reached the various points of

inspection in June, most of which went

to Minneapolis and Duluth. This com-

LAY R s iadd S sy
4

s [
A
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-August 15, 4,

pares favorably with the receipty
May, which totaled 1359 carloady,
The abundance of the amber gy,
crop last year can best be Judgeq |
comparing the receipts at the vy
markets. During the 11 monthy,
1921, to June, 1922, a total of 9y
carloads of various grades of gy
durum was marketed, as compyp)
with only 11,672 carloads for (he &
period of the previous year,
The proportion of amber duryy, §
No. 1 variety,‘as compared witl
receipts, was regular. Eighty-tw,,
loads made up this class, all exeep
cars of which went to Minneapolis
Duluth. As usual, the No, 2 vy
was most plentiful, 763 carloads of
grade being reported. < This grade ,
tered strikingly in the export recoq
156 carloads going to Minnenpolis, §
to Duluth, 138 to New York, and §
Philadelphia. A total of 251 carls
graded No, 3; of these 85 went to )i
neapolis and 168 to Duluth. The prop
tion of amber durum that graded held
No. 3 was rather large, a total of
carloads of this inferior grade heingy
ported for the month,
Durum
Contrary to expectations the rece
of ordinary durum exceeded those
May, when a total of 439 ecarloads
all grades was inspected in June
compared with 343 carloads for i}
month previous. The total for i}
crop was apparently 20 to 25 per
larger than that of the preceding ye
During the 11 months ending Jof§
1922, 6923 carloads were inspected, 8
compared with 5464 carloads markeg#
for the same period ending June 1%
No. 1 durum was very scice, 0
5 carlodds heing reported for the moy
as compared to 4 in May. Duluth
ceived 4 cars of the total inspecty
No. 2 variety was most plentiful, ato
of 108 carloads coming under the sujg
vision of inipectors in June as g%
pared with 90 carloads in May. Of g
total 79 carloads went to Duluth and
to Minneapolis. A considerable
tion of the No. 3 variety went into
ecign export. A total of 145 carl
was reported for the month as age!
“89 in May, Minneapolis getting 23,
luth 78, and Philadelphia 32. Oneb%
dred eighty-one carloads registered
low grade and most of these were
tended for exportation,

Advice, like water, takes the for®
the vessel it'is poured’ into.

A
g il
P ek R
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For Saie

Two(2) Elmes Horizontal Macaroni
Presses for 15-inch dies. Complete
with operating valves, variable speed
drives, etc.

Two(2)ElmesMotor-DrivenKnead-
ers with 9l-inch pans, 11'%-inches
deep. |

Two (2) Elmes Semolina Mixers.

These machines are new, having
never been used and are offered at
an attractive price.

Address “A. G.” c-o MacaroniJournal,
Braidwood, Illinois.

E ARE speciali_m in the making of Bronze and Cop-
per Moulds, using nothing but the best materials
and workmanship.

Our Bronze Moulds with Patented Kleen-E-Z re-
movable pins are second to none now on the market,
They turn out smooth, uniform, velvety products. Once
tried you will use no other.

We are efficiency experts in repair work of every de-
scription in this line. Are your moulds and pins giving
you entire satisfaction? If not, look them over and give
uc a chance to repair them and put them on an efficiency
basis. ‘The ultimate saving to you in cosls of wasles, etc.,
will be immeasurable.

Let us hear from you today.

ALL WORK GUARANTEED.

Frederick Penza & Co.

285 Myrtle Ave., BROOKLYN, N. Y.

JruA

5

HE illustration shows one of our

blending, sifting and storing flour
handling outfits, which has a capacity
of 100 barrels. We make this in all
sizes to meet the requirements of both
large and small plants. We have in-
stalled these in some of the largest
bakeries and macaroni plants in the
United States. We have recently
equipped nine of the largest macaroni
plants in the United States, and their
names will be given on request.

This flour outfit does not only save
time, but enables you to thoroughly sift

, and ther uarntees a dough that is free from all foreign matter.

With the Champion Automatic weighing hopper there is no guess work. It

will weigh flour accurately.

We will cheerfully furnish Blue-prints or drawings of a layout for you require-
ments if you will send us a sketch of your building, giving the height of the ceiling,

etc,, also give the capacity desired.

CHAMPION MACHINERY CO.,,

JOLIET, ILL.




Grain, Trade and Food Notes

Abolish Wheat Control in Italy

Macaroni manufacturers in Italy will
heneeforth be permitted to purchase
flour or semolina made from local or im-
ported wheat beeause of the deerce is-
sued by the food controller that lifts the

- restrietions placed on wheat. The new

order went into cffcet Aug, 1. Under
the system in foree prior to that date
the importation, purchase and distribu-
tion of wheat, both foreign and home
grown, was reserved to the government,
As there is no import duty payable on
wheat the Ttalian wheat users will find
it convenient to seleet their raw ma-
terials from such countries as will sup-
ply their wants. In an effort to steady
the market the Italian government has
agreed to supply all the wheat require-
ments at a certain price.

European Wheat Crop Conditions

The total wheat yield of Belgium, Bul-
garia, Spain, Greeee, ITungary, and Po-
land, according to radiogram received by
the United States Department of Agri-
culture from the International Institute
of Agriculture at Rome, is estimated at
264,148,000 bus. for 1922, compared with
301,883,000 bus, last year. The condi-
tion of the erop impreved during June
in France, Ttaly, and Czecho Slovakia.
The condition is fairly good in Bulgaria,
Rumania, and Jugo Slavia.

Semclina Man Goes East

R. L. Groff, who for several years has
heen manager of the Commander Mill
company at Minneapolis, will leave the
carly part of next month for Boston,
where he will engige in the flour busi-
ness as representative of the same firm
in the New England territory.
Durum Wheat Acreage Above Average

The arca of durum wheat in Minne-
sota, North Dakota, South Dakota, and
Montana is estimated by the U. S. De-
partment of Agriculture to be 5,276,000
acres, or 350,295 of the total spring wheat
acreage of these states, This acreage
compares with 4,800,000 acres of durum
wheat in these states in 1921, or 30.4%
of their total spring wheat acreage, and
with an average of 3,644,000 acres of
durum wheat in 1917-1921, or 22.0%
of all spring wheat in the same states.
The acreage of durum wheat has been
gaining both absolutely and relatively
beeause of its greater resistance to rust
and drought and its higher yield per

-

acre than that of other varicties of

. spring wheat. The price of durum

wheat, on the other hand, is less than the
j+rices of other varicties of spring wheat
in:cause of less satisfactory milling qual-
itics. The late spring with threat of rust
damage promoted heavy planting of
durum wheat. Details concerning the
acreage of durum whent in these states

for 1917-1922 are given below:

Durum Wheat Acreage in Minnesota, North Da-
kota, South Dakota, and Montana.

Acreage Durum Other varle-
of spring wheat, ties of Bpring
whent wheat,

Including Per Per

durum. cent. Acres, cent. Acres,

State.
Minn ... 2,241,000 13.0 ~ 291,000 87.0 1,950,000
N. Dak. 8,121,000 42,3 3,435,000 67.7 4,686,000
8. Dak.. 2,716,000 49,0 1,330,000 51.0 1,385,000
Mont ... 1,916,000 11,5 220,000 88.5 1,695,000

Y'l"olnl. 14,992,000 36.2 6,276,000 G4.8 9,716,000
enr,

1017 ,,.14,092,000 17.0 2,397,000 83.0 11,695,000
1M8 ..,16,221,000 20,4 3,313,000 79.6 12,811,000
1919 ,,.18,666,000 19.2 3,782,000 80.8 15,883,000
1920 ...16,023,000 22,7 3,840,000 77.3 13,083,000
1921 ...16,082,000 30.4 4,890,000 6Y.6 11,192,000

Av'ge,16,607,000 22,0 3,644,000 78.0 12,063,000
1022 ...14,992,000 35.2 65,276,000 64.8 9,716,000

Strange Foods From Abroad

Udo, jujube, dasheen, chayote, petsai,
avocadoes, pistachio,—no, they are not
words of an unknown language, but
names of vegetables, nuts, or fruits that
the United States government is intro-
ducing from foreign lands, and which
you may be enjoying soon with as much
relish as in eating the navel orange or
the date palm which arrived on our
shores through the same agent conly a
few years ago. The udo bas a unique
flavor and resembles asparagus. 'The’
shoots are often 2 feet long, whilst
the plant does not need replanting in
10 years. The jujube fruit, when can-
died, tastes like dates. The dasheen is
the rival of the potato. The chayote be-
longs to the cucumber family, but is
more democratic in its possibilities for
use. The petsai is the great rival of
lettuce, grows with half the.cost any-
where throughout the country. The
avocado is a fruit. The pistachio nuts
are the little green nuts used so often
in ice eream and cake.

Vermicelli in Hong Kong

The traffic in vermicelli at the Asiatic

port of Hongkong is incréasing, accord-
ing to figures issued by the department
of commerce covering the year of 1919
and 1920, This port enjoys a wonder-
ful business in this foodstuff, receiving
large quantities from the points of man-
ufacture and reshipping it to various
consuming centers, -« e

‘- In the year 1919 vermicellj v

: lugy
$023,722 was imported by the Vati

firms of that uit_yf. The value of the
ports for 1920 had increased tq $1d
T11.

While a small amount of th,
ported goods was retained fop ho
consumption, by far the greatoy amog
was reshipped to other centers,
exports of vermicelli the yeur of g
was valued at $501,147, as comp, {8
with 684,347 the value of the ey 8
in 1920,

Data on Stakman Quest

In the hope of finding facts that @
be of value in fighting the stem rust§
wheat in this country Dr. E. C, 58
man, agent of the United States Dy
ment of Agricnlture and pathologis i
the Minnesota agricultural experind
station, as forecast in our June isg
is spending the summer in various cog
tries of Europe making detailed stud]
of the occurrence and severity of ¢
discase, especially with reference to
appearance on barberry bushes, Il
alsp collecting much  information
rusts in general,

In France and Spain, where he vij
ed the principal wheat growing regi§
he found no stem rust on wheat, ol
barley, or rye. Although there v
many barberries, few of them shovg
any signs of this rust, but in Sps
plant pathologists informed him
the common barberry and an indig
nous specices is responsibie for the e
appearance of stem rust in the sprs

Docter Stakman reports great inl
est in breeding and seleetion of whs
varieties resistant to this discases
emphasizes particularly the work |
several eminent French investigalf

While traveling through Fra
Spain, and Ttaly he found little &
rust, but' this little was alwuys 8
ciated with barberry bushes. The
sensus of opinion in these countrit
that, although stem rust does oceur i
mote from the barberry, it devels
later in the erop season and eauses ™
much less damage than in those sec!¥
where the shrub is common.

Rastus: “‘Flivver dem dice; "

gah,”’ .
Zeke: ‘‘Whatcha al mean, fi
dem dice?"’ Ay
Rastus;  ‘“Ah- means, shake, ™
aml.t;:ﬂgl.lj; boy ; shake; rattle and ol

o e i)
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i
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FergusonSealer

After 10 years of intensive use and refinement by one

of the largest industries, is now offered to you, and

4 v reason of its size, simplicity, quality of work,

power and help required, merits your investigation.

Floor Space 3 ft. 0 in. x 10 ft. 0 in.

Speed up to 60 packages a minute. Seals carton
either end or both. Requires 112 H. P. motor. Can
furnish Auto Scales to suit.

Mfg. by

J. L. Ferguson Co.
Joliet, Il

COMMANDER

Semolinas
Durum Patent

and

First Clear Flour
Milled from selected Dur-

um Wheat exclusively.
We have a granulation
that will meet your re-
quirements.

Ask For Samples

Commander Mill Company
© MINNEAPOLIS, MINNESOTA

213:N. Morgan St.

1 ES'I'. 18.6 1 i

CHARLES F. ELMES ENGINEERING WORKS, e

ELMES

CHICAGO

“SINCE 18861"

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

CHICAGO, U. S. A.

INC. 1898

———— —
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Tﬂe New Macaroni Journal

(Successor of the Old Journal—founded by Fred
Becker of Cleveland, O., in 1908)

A FPubllcation to Advance the American Maca-
ronl Industry

Published Monthly by the Natlonal Macaroni

Manufacturers Aesociation

Edited by the Becretary, P. O, Drawer No, 1,

Braldwood, Il s

PUBLICATION COMMITTEE

HENRY MUELLE = =« =« « President
M. J. DONNA - . - . . Secretary

| SUBSCRIPTION RATES
United States and Canada - - $1.50 per year

in advance
Forelgu Countrles - $3.00 per year, In advance
Single Coples - - -« - - . 156 Cents
Back Coples - - - =« - « 25 Cents
BPECIAL NOTICB
COMMUNICATIONS:— The Editor soliclits

news and articles of Interest to the Macaronl,

Industry. All matters Intended for publication
must reach the Editorlal Office, Braldwood, Ill.,
no later than Fifth Dayv of Month.

The NEW MACARONI JOURNAL assumes nn
responsibility for views or opinlons expressed
by contributors, and will not knowingly adver-
tise {rresponsible or untrustworthy concerns.

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 National Macaron!
Manufacturers Association.

ADVERTISING RATES
Display Advertising - - Rates on Application
Want Ads - - « - Five Cents per Word
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Something to Worry About

Maecaroni manufacturers have their
own little worries but the editor of the
New Macaroni Journal and the secre-
tary of the National Macaroni Manu-
facturers Association is frequently
handed problems that cause him some
sleepless nights. For instance, digest
this one from an advertising firm in the
east:

1. What information ean you fur-
nish on the sale and distribution of un-
cooked spaghetti and canned spaghetti?

2. What is the amount sold of each
brand?

3. What are the leading brands?

4. At what prices do they sell—and
in what sections of city and country?

5, Is the distribution spotted or uni-
form?

6. Does the consumption vary with .

the seasons?

Would it not be wonderful if infor-
mation of this kind could be listed and
ready for distribution whenever ealls
are made on the editor by various
agencies and' other interested parties?
—(Ed.) ;

President .
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~ Says the National City Bank of New
York: The crops have come along
finely, The farmers have been doing
their part to supply community wants
without sulking or striking, although
not much consideration for their needs
is shown in some quarters. The outlook

“is for one of the best all round crops.

The coal strike has caused the banking
of several furnaces, but has not affected
either industry or trade generally.
The government’s July report on the
winter wheat crop gave an estimate of
569,000,000 bus., which compares with a

final estimate of 587,000,000 bus. for

1921. The erop suffered some shrinkage
from hot weather in maturing, which
caused the July estimate to be below
the previous ones. It has taken con-

siderable grain in the shock, which may

cause some damage to quality, and has
delayed the movement to market, It
is not moving as fast as a year ago, one
reason being that the price is down to
where it yields less than $1.00 per
bushel to the farmer at country sta-
tions in the west.

The spring crop in the northwestern
states will be a bumper yield per acre,
and the total will be higher than last
year unless damage comes in the har-
vest, which is now beginning. The
acreage is smaller than last year, but
the ‘ountry should have more wheat in
the aggregate than last year. The
Canadian crop promises to be the larg-
est since the big year, 1915, so that the
aggregate amount of wheat available

for export from North America prob-

ably will be the largest since then.

The prospect for Europesn demand
for wheat is good. The special advices
of the Department of Agriculture es-
timate the production of wheat in Eu-
rope outside of Russia at 90,000,900 to
100,000,000 bus. less than last year,
when Europe imported 600,000,000 bus,
The report from Germany says tlat that
country is consuming much less wheat
than hefore the war, apparently sub-
stituting potatoes and other vegetables,
Recent rains have improved the pros-
pect for potatoes. :

Alwogether the supply of foodstuffs
is ample to maintain prices probably at
about the present level, though the
status of wheat will depend upon the
crops of the southern hemisphere, which
mature 4 or 5 months hence.

The price changes have been narrow
of late and largely offsetting each other,

The commodity index of the Feg
Reserve bank of New York, Whigh ¢,
sists of 20 basic commodities, liag g,

s i § Packer, Jobber

clines in wheat, cotton, cattle, oj]
ber, and others counterbulmwiug
vances in sugar, hides, ete. The
serve bank’s list reached its 1oy Po
in June 1921 at 121.4 and noy standl
at'139.1, prices of 1913 being 109, |
the other hand the tables of the |y
of labor for wholesale prices, which j
clude many articles of manufacture .18

_in the aggregate over 300 com moditi

reached its low in January 1922 4 8
and for June 1922 stood at 150,
l

Greatest Country of the g}

According to the latest census §
ures, approximately 6% of the popu
tion of the world lives in the Unjs
States,

So vast are our resources, so g
our inventive genius, so efficient ¢
labor, that this country produces —§

25% of the world’s gold.

25% of the world’s wheat.

40% of the world’s iron and steel.

40% of the world’s silver,

40% of the world's lead.

50% of the world’s zine,

52% of the world’s coal.

60% of the world’s aluminum.

60% of the world’s copper,

60% of the world’s cotton,

66% of the world’s oil, :

75% of the world’s corn.

85% of the world’s automobiles. |

We also refiie 80% of the copper
operate 40% of the railroads.

' Keep DOING as well as thinking.

WANT ADVERTISEMENTS

Five cents per word each Insertion.

WANTED—Ten-inch short-cut machine. 0
vasco, Cavagnaro-and Ambrette tvpe NS
ferred. State price and condition, John @
Elbs, Rochester, N, Y.

Piant for Bale

Will sell at reasonable terms, our fully
cquipped and modern Macaroni Manu-
facturing Plant, Located ina iarge buying
center with convenient shipping facilities
téomla;.cky Mountain and N?lssouri Valley

., A bargain worth considering. Thorough
g;spectmn of plant invited,  Write for
rms, 1% i

Queen City Macaroni Mfg. Company
3143-3157 Osage St., ' Denver, Colo:

»
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August 15, gust 16, 1022

- General Business Conditions

Matn Office and Factpry, Lima, Ohlo.
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Made to Satisty || NOODLES
If vou want to make the best Noodles
—yVyou must use the best eggs.
d th R t ‘l We know your particular requirements
and are now ready to serve you
and the Retailer. nd are now ready to s o
I Special Noodle Whole Egg—
x Dehydrated Whole Eggs—selected—
Fresh Sweet Eggs—porticularly bright
color,
Special Noodle Egg Yolk—
/ or Selected bright fresh yolk—entirely
5 Soluble,
Corrugated Fibre —
Shipping Containers , REpIS (R Beijpiest
e JOE LOWE CO. Inc.
Made by “THE EGG HOUSE"
New York
AT LAS B OX C 0 (] CHICAGO BOSTON LOS ANGELES TORONTO
| 1385 No. BranCh St. CHICAGO Norfolk  Atlanta ,Vé?élc?’:l:ali?hs Detroit Pittsburgh

“Eimco" kneaders knead the lumps of dough.‘ as 13hey come
from the mixer, into one solid .ribbon and give it uniform tex-
ture and they do it quicker and better than ordinary kneaders.
They are equipped with plow and have scrapers at rolls to
prevent, doughfrom clinging.. ' All gears are fully enclosed.

Save! time, ' labor, ‘power, and make better doughs at less
cost. . “Eimco” mixers and kneaders will do it for you.

Ask us for bulletin and photos.

The East Iron & Machine Co.,

“EIMCO”

Mixers and Kneaders

Insure Uniformity, Color and Finish

“Eimco” mixers develop the full strength of
the flour and produce perfect doughs, absolutely °
uniform in color, temperature and finish, just like
an expert would do it by hand but they do it many,
many times quicker—also much quicker than or-
dinary machines—because they are scientifically
designed and built.
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Tested Macaroni Recipes

For use by manufacturers, wholesalers:
and retallers In popularizing use of maca-
ronl, spaghetti, etc., as the recognized food
for mankind from the viewpoint of nutri-
tion and economy.

Noodles—Ohinese Style

Take 14 pound of noodles and drop
a few of them into boiling water. Skim
them out in 3 minutes and drain them,
then cut them into inch pieces. Mince
together 14 pound of boiled ham, the
breast of a boiled chicken and a little
lean pork. Pour boiling water over a
cupful of dried mushrooms, let them
stand 5 minutes, then drain, saving
water, and chop them. Mince an onion
and a little parsley fine. Mix all the
ingredients and fry them in 14 cupful
of olive oil. Place in layers, with the
noodles, in a buttered baking dish. Add
the mushroom water to the oil left in
the pan, season and thicken it with the
contents of the baking pan, then bake
them for 14 hour.

Macaroni and Finnan Haddie

Take 1% pounds of finnan haddie, 2
tablespoonfuls of flour, 3 tablespoon-
fuls of butter, a dash of pepper, 3 table-
spoonfuls of minced onion, 2 cupfuls of
tomato juice and 2 tablespoonfuls of
green peppers minced. Freshen the fish
and cook it gently in water for 20 min-
utes. Flake it into small bits with 2
forks, carefully removing all bones.
Melt the butter in a saucepan, fry the
onion and pepper until softened, add
the flour and gradually the tomato
juice. Let the mixture boil, add the
fish, and when it becomes very hot serve
at once with hoiled macaroni.

Macaroni and Eggs

Cook macaroni of any kind until ten-
der in boiling salted water., Drain and
place in a well buttered baking dish a
layer of the cooked macaroni; over this
put a layer of sliced hard cooked eggs,
using 5 eggs for a dish serving 6, sprin-
kle with cheese, add a bit of onion juice
or grated onion and then a layer of
thick white sauce made by cooking
together 2 tablespoonfuls each of butter
and flour and 1 cupful of rich milk.
Repeat with more macaroni, cheese, egg
and white sauce and finish the top with
buttered erumbs. Bake in a moderate
oven until well heated and the erumbs
are brown.

Macaroni Croquettes
Cook 14 package of macaroni in boil-

ing salted water until tender, then
drain and chop very fine. Heat 1 cup
of milk, and when hot stir in a paste
made from 1 tablespoonful of butter
and 2 tablespoonfuls of flour; add salt
and pepper to taste and cook wuntil

thickened, stirring all the time, Beat °

the yolk of an egg well and gradually
pour onto it the hot milk mixture. Re-
turn to the double boiler and cook a
few minutes longer. Add the chopped
macaroni and remove from the fire.
When cool, shape into croquettes. Beat
the white of an egg slightly, dip the
croquettes first in erumbs then in the
egg white, then in crumbs again. Fry
in smoking hot fat until a golden
brown.

—

Macaroni Salad

Grind 2 slices of boiled ham, 3 sweet
pickles, 1% can of pimentoes, 2 cups of
boiled macaroni. Mix with salad dress-
ing and serve on crisp lettuce leaves,

Macaroni SBavory

Cook 1 cup macaroni till done, add
Y% pound chopped dried beef, put in

- baking dish, beat 2 eggs with 1 cup

milk, a little pepper, pour over the
beef and macaroni and bake till custard
is done. Dried beef (chopped) may be

o

.Mold into cakes, moistening the fing
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John J. Cavagnaro

| Engineer and Machinist
Harrison, N. J. - - U. S. A.

added to johnny  cake, serambleg

or omelet, or potato for hash, U,
mashed potatoes and made inf, ol
like fish cakes and fried. Boiley 8
ghetti might be used instead of !
roni.

—

A Tasty Bpaghetti 8auce

Put 1% cup of olive oil in » stewn )
and add'a level teaspoon of salt, y
several onions mirced. Allow t },
slowly. Add a medium size cqy of
matoes, or the equivalent in fres
tatoes. Mix thoroughly and adq,
spoon of sugar, some pepper, ang ,
salt if required, as tomatoes ¢yl f,
good deal of salt. Cook u mp
longer and the sauce is ready,

MM QR TBITN

Specialty of .

MACARONI MACHINERY

Since 1881

Macaroni Cakes

Chop enough freshly cooked my
roni to make 3 cupfuls. Add a1,
ful of grated cheese, the juice of aly
onion, 2 tablespoonfuls of dry eruy
pepper, salt and a teaspoonful of s

AL

N. Y. Office & Shop  255-57 Centre Street, N. Y.

in milk, dip into egg, roll in crumbs
lay on a buttered baking pan. Bak
delicate brown, and serve with sm
toinato or cream sauce.

SIS e N NG EHE e ENE

Now is the time to do things; by i@

by is the time to do nothing.

' BUSINESS CARDS

| 100

GEO. B. BREON

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

314 Liberty Bldg.,,  Philadelphia

Filbert 3899 Telephones Race 4072

EFFICIENCY IN PACKING
IS

LOWEST COST WITH ADEQUATE PROTECTION

Do not look upon your packing room as an “EXPENSE ACCOUNT"
—turn it into an active aid to your sales manager by making it a
“SERVICE ACCOUNT" for the benefit of your customers.

GEO. A. ZABRISKIE

123 Produce Exchange
. NEW YORK CITY

Telephone 6617 Broad

DISTRIBUTER OF

Pillsbury’s Durum Products |§

in Greater New York and vicinity.

WOOD BOX SHOOKS

RICHARD GRIESSER

Architect & Engineer

Designer and Builder of modern Food
Product Plants. Macaroni and Noodle
Factories a Specialty.

Wrile for information and estimates
before buslding and save money.

64 West Randolph Street
Suite 1702 Garrick Bldg.  Chicago, IIL

Have You, A Messjge For Th
Macaroni Manufacturer? If So,
Nuw Is The Time to Tell It. §&

Business conditions are rapidly "
proving. They will become norm*#&
when all of us Think, Talk and A4

' normal,

Give %ur message direct to the big bg} v
in the Industry through the columns
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Made As We Recommend, Will Put These Ideas Into Effect.

A REQUEST WILL BRING A QUOTATION

ANDERSON-TULLY CO.

MEMPHIS, TENNESSEE
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solutely on aﬁy durum product bearing

You can depend ab j
" The quality is there—always; the

the name ‘Pillsbury.
service is unsurpassed.

Pillsbury Flour Mills Company
 Minneapolis, Minn.

BRANCH OFFICES: ' ’
Chicago ! .- Los Angeles : Philadelphia
Cincinnati Memphis Pittsburgh
Cleveland Milwaukee Portland: | .
“ . NewHaven . Providence '
A . New York . it
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