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carefully

manufactured
by
“Chicago Mill”
insure safe
delivery of your
proc]uct
to the customer.

A fine package gives the impression of high
grade contents.

CHICAGO MiLL 2% | UMBER (OMPANY-

Executive Offices: Conway Building

CHICAGO
P'lllllﬁi@ SPECEIHR;‘I'ILIY'h Iluml
el Red Gum Corrugated N Al
Shooks or \\ |||||t
— Solid Fibre
Bright of
Clean Tested
Odorless Strength
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YOU MANUFACTURE
THE BEST NOODLES,
- SPAGHETTI, MACARONI,
OR VERMICELLI IN THE
MARKET TODAY

but to bring your product before the pur-
chaser it must be attractively displayed

HUMMEL & DOWNING CG.’S

CADDIES
CARTONS

| AND
SHELLS
add the finishing touch to your product

that brings it to the front of the dealers’
shelves and keeps it in the public eye.

Ship in
““The Case That Delivers the Goods”

Manufactured by

HUMMEL & DOWNING
- COMPANY

MILWAUiEE - WISCONSIN

Service Offices:
CHICAGO DETRCIT
MINNEAPOLIS
DENVER

KANSAS CITY
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CARTONS '

— with selling value

Capltal Clty Mlllmg & Gran_lu Co, ©

g-u'-\,::

DURUM WHEAT
MILLERS

St. Paul ; Minn.

Capacity 1500 Barrels

- us
DURUM‘ SEMOLINA
L SO 8.

Ll
a;nwu

CHEROUKEE S

WE design and print cartons
that give goods asstrong an
identity as marks men and wo-
men. We give them selling
force through the right handling
of color. And we make them
fit your product as a glove fits
the hand. This, at small cos!
and with fifty years of experi-
ence that insures the best of
workmanship. Write us your
needs. We will be glad to figurc
on large or small runs.

The United States Printing
and Lithograph Gompan}

Color Printing Headquarters
8 BEECH STREET, CINCINNATI —

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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DURUM SEMOLINAS)iacaro

Unequalled in Color

~and Strength

MINNEAPOLIS DURUM PRODUCTS COMPAN

MINNEAPOLIS MINN

September 165, 1927
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Smooth Running Machine Gives Good Power

While organized or concerted action of like interests is
perally conceded to bring expected good results, the usu-
[y smooth running machinery thus provided is all too fre-

@ently jarred by knocks from within, The injury done
these little jars is so small when considered independ-
fly that little heed is given each particular knock until

M eral knocks acting in unison make sufficient noise to be
ard over the steady and regular hum of a well meaning
chine whose efficiency is thus impaired.

The business interests of the country have come to real-

e the value of organized efforts and as a result chambers
commerce, businessmen’s clubs and associations have
Brung up in every state, large city and small hamlet. in the
untry. Each with its particular problem to solve has
plded along, some successfully and others less so, depend-
iz on the ability of those in charge and of the willingness
the membership to help: In the course of their existence
@l lave had to contend more or less with ““knocks,’” little
84 big. Where special and proper remedies were applied
smooth running machinery, so essential to the attain-
nt of its aims, was restored.

The macaroni manufacturing business in this country is

exception to this rule. The value of organized efforts

s eatly recognized and is still highly appreciated. Fae-
fz problemsy that the individual eouldd not solve and serious
fuditions that a manufacturer alone could not overcome,

was not difficult to induce several to pool their interests

a united fight against common enemies,

The organization of the National Macaroni Manufac-

ers association can be directly attributed to the apprecia-
Pn by the manufacturer of the fact that collectively ob-

tives could be attained that individually would be out
the question, That the judgment of the thinkers in this
flicular industry was good is proven by the many suc-
ses that this group of businessmen has attained in the
tthrough coordinated activity and most of its component

s working in unison.

If it has not accomplished all that the most exacting
@iected of it, the blame can rightly be placed on the little
ks that developed for various insignificant reasons.
ile us a whole the association has had the sincere and
pth-while support of the best minds in-the industry, the
Ranization machinery has never been entirely free from
le knocks that have had a damaging effect on the move-
it a8 a whole,
® That the macaroni industry is still ‘“sold”’ on the value
ganized effort is proven by the recent organization of
Al elubs, sectional groups and special organizations tend-
 to ﬂolvu particular and: special problems all their own.
® national associntion is giving -every cncouragement to
' minor activities, realizing that each has its particular

Py B a7 290G,

and necessary work to do. They in turn are subjected to
littfe knocks from within, for no matter how great the care
exereised there will ereep into any group some grumbling,
dissatisfied individual, or two, who is hard to please and
impossible to satisfy.

This condition is not peculiar to the macaroni industry or
to the various correlated groups composing it, All business
organizations are confronted with the same problem and
fame awaits the individual who can recommend ways and
means of eliminating these harmful little knocks that are
the bane of all well meaning business groups.

Appreciating the seriousness of this general condition
that so devitalizes business organizations and with the hope
that by calling attention to the need of avoiding this detri-
mental ““‘rapping,”” ‘‘tapping,”’ and “knocking,’’ Dr. W. T.
Heaps of the Chamber of Commerce of Kewance, I, has
prepared a treatise, suggested by a couplet appearing in
Edgar Allen Poe’s beautiful poem ““‘The Raven,”” which he
suggests shouold he printed and hung in every business of-
fice in the country. It is so interesting and so convineing
that it is quoted here in full, under its appropriate subject,
“Some One Gently Rapping.”’

“Suddenly I heard a tapping
As of someone gently rapping"’

Probably the most insidious evil that ean attack mgunl/u-
tions such as ours is the very. human tendencey to ““‘knock.’
The average human motor is much like the power plant
found under the hood of the flivver. It runs heautifully on
the high test gasoline of superenthusiasm; but if the gas
thing down a bit the eylinders guulunlb :-nrlmmzo and a
gentle knoeking is heard abroad in the town. Allowed to
go unheeded, the knock hecomes habitual and pronounced,
und as it inereases, power decreases, There is nothing like
seraping out earbon oceasionally. It would be a fine thing
if cach of our members would listen assiduously to himself
once in a while and if he detects himself lmm-]uug to get
husy with the serapers and ent it out; for he is an important
part of the organization machine and any part that knocks
is certain to lower the efficiency of the whole works, If he
is convineed that the trouble is due to something more than
carbon he has allowed, to gather in his own eylinders, then
it is much to his interest without delay to eall the attention
of the cuginecrs. the directors, to whatever fault he may
have found in the design or management of the big machine.
Simply to go on knocking is loudly to proclaim himself
among the most inefficient of the motors that drive the or-
ganization, Not that we have had any knocking worthy of
mention to contend with. The suecess of the machine is due
to the fact that practically all parts are working smoothly
in harmony, fed by a high quality of enthusiasm, So long
as each man keeps an ear close to his own motor we shall
continue to make some thirty miles to the gallon. The
springs seem to be good and the riding will be casy if we
all do our best.

This attitude of the constant fault finder should not he

confused with the well intended criticism of friends of the
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cember oats are about 54 cents, which
is practically the same as a year ago.

Broombhall, the English authority, es-
timates the aggregate world exports of
wheat in the year ended July 31, 1922,
at 648,000,000 bus. and puts the carry-
over in the exporting countries at only
52,000,000 bus.,, exclusive of India,
where exports will not be permitted un-
til the new crop is assured. He esti-
mates the exportable surplus from this
year's crop at 680,000,000 and caleu-

7.
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lates that the importing countries will
need somewhat more than this, * The
situation is very evenly balanced, and
if anything should happen to the Ar-
genting, or the Australian crop, prices
would be seriously affected, The Eu-
ropean grain crops are lower than last
year, but root crops are better.

The general outlook is that the farm-
er will feed the town populations on a
lower basis during the coming year
than last year,

Promising Is Not Doing

Of the three score or more of macaron! manufacturers who attended the recent

convention of the Industry at Niagara Falls practically all of them promised faithiully
that they would write regularly or occaslonally items and articles of intereat for their
official organ, the New Macaronl Journal,

a story now golng the round of the press.

done on earth, He replied:

“How soon does it go up, Pete!”
Salnt Peter replied:
write those articles for your trade paper.”

While many may Intend to keep their promises they have not yel even nttempted
to make a start, Promising is fine but fulfillment is better,
Thig neglect on the part of the members of the industry remingds the editor of

A member promised to write u few educational things for his trade paper, d'led.
and when he appeared before Saint Peter, the good saint asked him what good he had

“l was a member of the National Macaroni Manufacturers associetion and
promised to help out the editor of our trade journal and to enlighten my fellow manu-
facturers by throwing light on matters that concerned the industry.”

“Step right into the >levator, please,” sald Saint Peter.

The member smiling broadly, stepped into the elevator and gally asked:

“It doesn't go up—It goes down. You only promised to

Make good your promise before its too late,
and follow up with something more interesting later.—Editor.

\

Send something interesting now

Senate Passes Tariff Act

The amended tariff bill reported to
the senate by the finance committee
passed the upper branch of congress on
Aug. 19, 1922, by a safe majority, The
senate bill differs in many respeets
from the tarifi' aect approved by the
house, It will now be referred to the
conference committee from both houses
with the hope that their differences
may be adjusted and a final bill drawn
acceptable to hoth,

As passed by the senate Section 726
dealing with duty on maecaroni, vermi-
celli, spaghetti, noodles and all other
alimentary pastes was raised from le,
the present duty, to 2¢ a pound. The
house bill called for a duty of 1l4e on
these products, Maearoni manufactur-
ers who thought that the rate should
not be lower than §e¢ will fight hard be-
fore the conference committee to retain
the senate rate of 2¢, which is little
enough,

As passed by the house the much dis-
cussed American plan of valuation of
imports was to be used as a basis of

figuring duty. This plan did not meet
with favor in the senate where amend-
ment was made to assess duty on the
value ‘of the goods at the point of
origin ; except in the case of dyes where
the American valuation will be used.
This is one of the problems before the
conference committee that will require
mueh time and consideration for dis-
posal. Leaders in congress hardly ex-
peet a conference report much earlier
than Oct. 1.

Barberry Explains Attitude

The statement that lhuge sums of
money are heing unnecessarily spent in
the eradication of the barberry weed,
attributed to Professor H. K. Hayes of
the University of Minnesota and which
appeared in our August issue, as well
as in many other trade papers in the
countvy, was not made by him, though
he does recommend 2 main methods for
controlling losses caused by the black
stem rust. In order to make amends
for the error, we quote his position an
follows:

]
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September 15, 1y,

““Black stem rust of wheyy |

caused and is causing enormong lo

to the wheat growers located jy
spring ‘wheat area. There are 2y,
methods by which these losses mgy |

controlled.” These are by the cry; 8

tion of the barberry and by the prody
tion of rust resistant varieties. Ty,

-2 modes of control of stem rygy J

wheat should both be pursued wij,
much vigor as possible,

‘‘The attempts to produce ruy,
sistant wheat which are being car
on in Minnesota are giving reg|
which appear to be very promis,

It is possible that we may obtgiy B

resistant variety within the next 5
10 years. The experiments now g
way indicate that such a result ¢qy

hoped for. There is no absolute sure :

that the desired resistant variety
be obtained. These rust resisty
breeding investigations are in coope
tion with the office of cereal investip
tions of . 8. Department of Agric

ture and the Minnesota Experimey

Station.”

Croative Advertising
(Continued from page 8.)

majority of people have more goods, i
we can make them sce that the prf
perity of every one, whether he be wig
earner, employer or capitalist, depeng

upon the rate of individual produetio

then we shall find right here in of
“own country the greatest field for 38

pansion of any in the world!
“‘Our snggestions are as follows: (1

Make a fresh survey and appraisal o
the market possibilities in the Unitef

States and Canada. (2) Call a meeti

of your advertising club to consider (g

subject of how to increase producti
per capita. (3) Remember that po
duction per capita applies not only
labor but to management. I eve
executive reached maximum manage
al efficiency, the purchasing power!

the country and its volume of husineg

could easily be doubled, (4) Edueat
your own employes in  fundament
cconomies, (5) Introduce into yours

vertising copy the educational sl ..
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The World’s Largest Mills
- Should Make Your Semolina

MaNy : D sy ; WAt
HBURN-GROSBY CO:
BAPOLIB MMM ) 4

MEDAL

TRADE MARK
REGISTERED

Teach the public not only how to SPPg

but how to carn. (6) Examine fabo
conditions in various sections and K
cate future factories in towns whe

production per capita is at a muximu -
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It is natural for all of vs to like to do

business with a large, well known
firm. We feel that such a firm has
attained its success through the
merit of its product and fair dealing.
We have confidence that it will not
let that quality drop below its
standard. From experience, we
know that the large firm, because
of its greater facilities, is capable of
rendering better service.

Take THE WASHBURN-CROSBY Co.,,
largest Semolina millers in the
world. The great demand for GOLD
MEDALSEMOLINA has made possible
the selecting of Durum wheats of
the choicest quality, unparalleled
facilities for milling these wheats,
and the employing of expert Semol-
ina millers.

You can secure GOLD MEDAL
SEMOLINA in the fine, medium, or
coarse granulation. You can be as-
sured of an unvarying quality in
any one of these granulations, and
of the promptest possible service on
orders large or small.

As you think of these advantages
in dealing with the largest Semolina
mills in the world, you will eventu-
ally use GOLD MEDAL SEMOLINA in
preference to other brands.

NEW YORK




Macaroni, Economic Conditions, in Europe

The macaroni and noodle plants in Germany
are belng worked to the limit, according to ob-
servations of Fred Becker, president and prin-
cipal owner of the Praffman Egg Noodle com-
pany of Cleveland, and treasurer of the Na-
tlonnl  Macaroni Manufacturers assoclation
since its organization, Mr. Becker spent several
months tourlng in Germany and Inspected sev-
eral allmentary paste plants In connectlon with
his pleasure trip to the “Rlleln?l’all" district,
hlnlo!:l home and whefe two of his sisters still
reslde, )

Mr. Becker made a close study of the
political and economic conditions of
the country and is of the opinion that,
if progress is to be made in Europe,
Germany must be permitted to develop
its internal resources without undue
hindrance from its former war enemies.
Mr. Becker says:

Meacaroni

“‘In Switzerland and France they are
manufacturing a fairly nice macaroni
.product, using considerable American
semolina. Same can be said of Italy.
Italy used to get its supply of semolina
from Russia but for some years this
supply has been cut off and the manu-
facturers either hsve to use winter
wheat grown in their country or in
northern Africa, or use American semo-
lina. For that reason it can be readily
understood why we do not have to fear
any competition in our line from that
or any other European country,

““In Germany the macaroni produets
are used in large quantities, being sold
to the public at an average price of 20
marks per 1b,, whether it be macaroni,
spaghetti or noodles. They do not man-
ufacture any egg noodles, as they would
be too expensive. Most of the goods
are sold in bulk, 20 kilo boxes, which
is 40 pounds. Now at the time I was in

Germany 20 marks was the equivalent’

of be, figuring 400 marks to the dollar.
How they-can buy flour and manufae-
ture the goods at such a price is more
than I can understand but it’s done.
In Switzerland macaroni produets are
sold at about 1% frane, 5 franes to the
dollar.

““The German goods, however, are of
very poor quality and are brittle and
dark and of very poor workmanship.
It seems that their main aim is to get
it on the market as cheaply as possible,
but a grocerman told me that if it
would not be for the macaroni, spa-
ghetti and noodles, he did not know
how the people could exist and it is

" true that they are selling it in very,

very large quantities, and macaroni
products are considered the cheapest
and most nourishing food in Germany.
Some macaroni manufacturers, are

using American w/nter wheat straights
and we know what kind of macaroni
that will produce,

‘“All the factories througliout Ger-
many are very busy and especially
since the war. Poor times will not hurt
the macaroni business,

‘I could not sece much in the line of
new machinery. It seems very few im-
provements have been made during the
last 6 or 8 years and I believe from all
I could see in Germany, and throughout
other places in Europe American goods
are of a better quality than that manu-
factured in Europe, and I do not sce
where we would have to fear any com-
petition from that source.

Dangerous Economic Situation

‘‘Now, just a few points on the po-
litical and economie views:

“‘I have always interested myself in
European affairs and when the Peace
of Versailles was published, I knew
that Germany was doomed. :

“Is it possible that the framers of
that treaty did not know that it was a
physical impossibility to pay a sum of
30 billion gold marks with intercst, pay
other war damages to almost every
country on the globe, pay 26% special
export duties on everything shipped
out of Germany and, at last, pay the
maintenance of the allied armies in the
occupied territory, which amounts to
one billion dollars every month {

“‘Is it possible that any one could be-
lieve that such a sum could be paid by
any other country in the world? And

_Germany should pay it after France

tied her hands and feet, occupied the
richest territory in Germany, the left
Lank of the Rhine, took away her min-
eral and coal mines, her ships, dis-
mantled her harbors, took away the
rolling stock, horses and cows, and
plunged the people in absolute slavery
by overtaxing and by asking them to
pay sums of money which they are un-
able to pay. .

““Germany made an effort to comply
with the Versailles treaty to keep the
enemy’s armies from the right bank of
the Rhine and until' the world would
see the injustice, but in vain.

“Now, more oppressing conditions
are dictated by France, backed up by a
threatening army of about one million
men,

‘“At last’ you can hear ‘and read
opinions every day from people who
have traycled in Europe that the
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repa- - trade assotiations and individual men’

ration claims have to le changeq, lﬂ
Lurope needs help, that Americy i
only country to offer relief, etc,

““In' my humble opinion Amerie
doing well to call all her soldicrg bag
which it now has in the Rhine gy @
and that we wash our hands clean ¢
European affairs, sticking close tq g
Monroe Doctrine. Incidently, our ,
international affairs need all the g,
tion of our government and stitesmy
and keeps them busy without medd,
in European affairs,

‘It is also my opinion if every gfpy
country in the world keeps hands g
and takes care of its own affnirs g
lets France deal alone with Germap
and Germany with France, there gy
would be a satisfactory adjustment b
tween these 2 countries, ,

“France is pressing her unjust s
mands, relying on the support of hd
former allies, ‘and as soon as she §
denied that support she will come
her senses, and one after the other of
the European countries will start tore
cover,”’

Costs Systems via

Trade Associatio

Uniform cost accounting methoifl
have been adopted by approximatelf
120, commodity lines, according to
survey by the fabricated production d
partment of the Chamber of Comme
of the United States. -

According to this survey 40 line
have gone the whole distance in thi
adoption of uniform cost systems and
in inducing general use of them i
their industries; approximately ¢

‘many have adopted complete unifort :

methods, and are now facing the ing
portant problem of installing such sy
tems, while the remainder have on
worked out plans for simplifications o
accounts,

As shown by the survey, the follov
ing commodity lines are successful
using uniform cost methods: Steel b#
rels, malleable castings, cotton finishe
hosiery, west coast lumber, newspris
paper, printing, biscuit and crackerg
Portland cement, electrical contracting
knit goods, pressed steel, writing pap"
wooden ware, caskets, chairs, env®
opes, laundry, millwork, power pipi'is
and stoves. : 1

While making the survey the depart
mer* received ‘séores of letters [V

(R e A,

LIS SR SRS PRRRRAT R e

geptember 15,1922

THE 'NEW MACARONI JOURNAL

ey,

12

s == — ————
e =at s s = e ———

~ Your

Can Be Solved Effectively
and Permanently by

 Peters Package Machinery

Package Problems

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 youto *

know how small an output of packages
a day can be handled more economical-
ly with Peters Machinery than by hand.

Peters Machinery Company

Factory:* 231 West Illinois Street
CHICAGO, ILLINOIS
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uniform cost accounting, Some of the
advantages enumerated are: :

1. It strengthens position of indus-
try in dealing with governmental o
regulatory bodies. ,

2. It inspires confidence that selling
prices are determined upon a fair and
equitable basis,

3. It solves disputed points of ac-

_counting within the industry authori-

tatively.

4. It makes possible a more intelli-
gent competition.

5. It reveals lines within the indus-
try which havé been marketed on an
unprofitable basis,

6. It shows the danger line below
which goods cannot be sold at a profit;
thus serving as an insurer of profits.

7. It acts as a common guide to the
value, efficiency and waste of workers,
machines, methods, operations and
plants.

8. It becomes a relinble guide and
basis for estimating prospective husi-
ness, thus acting as a forerunner for
comprehensive production statistics,

9. It furnishes current reports for
comparing major cost items with stand-
ards which are predetermined, thereby
measuring and increasing operating ef-
ficiency,

10. It establishes a standard code
of accounting practice, so that, if your
cost clerk or bookkeeper leaves you,
his suecessor will step into a system
whose operation has been fully and
completely formulated.

In acnouncing the result of the in- -

vestigation, the department let it be
known that it stands ready to suggest
the various means by which interest in
cost methods can be aroused so that
manufacturers will demand uniform
cost accounting, rather than have it
thrust upon them,

PURCHASING AGENT'S VIEWS

What He Expects From Salesman Stated
as Primer for Beginner or Text Book
for Veteran— Simple Condi-
tions for Success in That

; Profession.
By E, E. Shumaker—*‘The Purchhsing
Agent'’

A good salesman should have thor-
ough knowledge of his wares and their
uses, This point is very important. It
is very annoying for a busy buyer to
have to listen to a salesman who obvi-
ously doesn’t know what he is talking
about.

————— ———— . gor—————— oy o
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. facturers pointing out the: benefits of

A good salesman will never sell or
even attempt to sell an article that he
knows will not answer the buyer’s pur-
pose, even if the buyer thinks he wants
it. j

A good representative should have
full confidence in his firm and show it
in his speech and actions.and his firm
should have full ronfidence in him,

A good salesman should be tactful,
of pleasing personality, neat of appear-
ance, optimistic and persistent. He
must not, however, allow his optimism
to carry him to a point where he makes
extravagant statements, and he should
not be so persistent as not to know
when an interview is ended or keep
calling so frequently as to become a
pest.

A good salesman will try so to ar-
range his visits as not to interfere too
much with the buyer’s other business,
his luncheon hour or closing hour.
Some salesmen seem to think the best
time to sell a buyer is when the buyer
ought to be eating his lunch or when
the buyer should be on his way home.
Th's in a serious mistake on the part of
any salesman. It is even poor policy
for a salesman to call on a buyer near
quitting time, as usually the buyer has
his orders and correspondence to sign
and he does not care to be interrupted.

A good salesman will not ignore the
purchasing department and attempt to
sell direct to the foremen, for by so
doing he indirectly ecriticises the poliey
of the company in having a purchasing
department or in its selection of the
personnel. He makes an enemy of the
purchasing agent, and even though he

~ actually succeeds in getting an order,

his business is usually short lived, as
the foreman, without purchasing re-
sponsibility, that allows one salesman
to sell him will allow the next one to do
likewise, and soon the firm is nobody’s
customer, which is undesirable for both
buyer and seller. All sellers like to

"have reliable and steady customers and

all buyers like to be considered some-
body’s pet customer. They know that
means preferred quality, service and
price.

A good salesman will have one price
—the right price—and quote it. If he

comes prepared to be whittled down he

may be, but he will be a marked man
ever after.

A good salesman will avoid opening
an interview by handing the buyer a
cigar. I am glad to say that this habit
is rapidly disappearing.

A good salesman will avoid. eriticia-
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ing his competitors.” Not long ag,
salesman actually sold us his g
petitor’s line by critising. e g,
bitter against them that I came tq (88
conclusion that they must be a dangy,
ous competitor, and although they p,
not been asked to quote on the py
ticular line in question they werg gyl
for and we found that they did by
just. what we wanted.

A good salesman will avoid yyj,8
speeches that are prepared for Lim, |f
there is anything in the world lilkely 1§
keep me from buying something I re)
ly need it is to have a salesman regid
a book agent’s dirge.

A good salesman does not eong
armed with letters of introduction frop
politicians or other men of suppose
influence. If he -has not sufficient eop
fidence in his goods to offer them g
their merit he should not offer them g
all. In the average purchasing depart
ment it is not necessary to have a letted
of introduction and it certainly giv
the impression that the salesman hin
self thinks that he needs some lever, g
addition to quality, service and pric
in order to make a sale.

A good salesman will watch the mar
ket conditions closely and promptly ac
quaint his customer of probable prie
fluctuations, and thus afford the huye
an opportunity of covering himsell
This is particularly important wher
there are what we term ‘‘soft spots’
in the market which the sulesma:
should know first, and service of thig§
kind is rarely forgotten by the righ
kind of a buyer, as he realizes that i
cases of this kind more profit acerie
to the seller if he keeps quiet.

Last, but not least, if a salesman i
allowed to make promises and stal
ments, he should insist on sufficient au
thority to back them up. If he e
ceives an order he should see to it the
it is filled. I don’t mean that he shoul
get out the goods, pack and ship the®
but he certainly should have encughit
terest in his customer to see that tlLis
done, and done in time to maintain L .
promise of delivery. :

If, perchance, he takes an ovder ot
finds that for reasons beyond his ¢!
trol he can’t make delivery on time
should notify the buyer at once 8%
offer to cancel it. He should give ¥
buyer a chance to get his goods el
where, instead of stalling around ut'll
it is too late for the buyer to cover NE[
self and thus cause the buyer all kin
of inconvenience, if not actually gt
ting down his plant. ..
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OMMANDER

SEMOLINAS
DURUM PATENT

and

- FIRST CLEAR FLOUR

Milled from Selected Durum Wheat
Exclusively.

We have a granula-
tion that will meet your requirements

~ Ask For Samples

Commander Mill Company

MINNEAPOLIS, MINNESOTA
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Recommends Macaroni Retail Sales Metho

Grocers and the various agencies sup-
plying their needs are becoming more
and more alive to the value of macaroni
and similar produects as a sales propo-
sition and the trade papers covering
this line of business are manifesting
more than usual interest in this food-
stuff, :

Frequent references are made to the
food value of these products and to the
possible increase in business to the re-
tailer, in many of the trade journals
covering this branch of the business of
distribution,

The Modern Grocer in its department
suggesting sales method most likely to
produce the desired results, advised in
its issue of Aug. 19 that the retailer
push macaroni products for the week
of Aug, 28, The advice was timely, the
methods suggested were exceptionally
good, and it is hoped that the retailers
acted upon the plan suggested to the
benefit of themselves and of the manu-
facturer. Just how extensively this
suggestion was adopted is hard to check
up, though individual manufacturers
may have noted its influence on sales
just prior to the week recommended.

‘In this department of the Modern
Grocer it is the purpose of the editor to
discuss seasonable 'goods and recom-
mend practical plans for pushing sales
thercof. The purpose is not only to in-
crease the business sales of the prod-
ucts during the week suggested but to
stimulate interest in these products that
will influence eustomers to buy in larg-
er quantities than might otherwise be
the case.

As regards the proposed macaroni
week, even though it did not produce
wonderful results, it served the pur-
pose of interesting the retailers in this
particular foodstuff and should have a
beneficial future effect. The article fol-
lows:

‘‘PUSH MACARONI PRODUCTS THE
WEEK OF AUGUST 28"

Mucaroni and spaghetti are products
that make a large variety of attractive
dishes and should find a far greater
sale than they do in some localities.
They are put up in various attractive
forms and require a variety of other
foods to go with them, so a sale on this
item in your store could be made profit-
able. While these foods are in demand
all the year around, they find particu-
lar favor during the summer months to
take the place somewhat of meats and

heavier foods. A sale during the week
of Aug. 28 to Sept. 1 on macaroni, spa-
ghetti and noodles would be appropri-
ate.

What to Go with It

A sale on these foods will not merely
feature the goods alone but will show
to the customers the many attractive
ways in which they can be used and the
food specialties which are required to
go with them. Cheese and tomatoes

_are the two standbys which are usually

served with macaroni dishes, but there
are other ways in which macaroni can
be and is made up requiring other foods.
For instance, canned boned chicken,
tomato and macaroni mixture, with
erisp bacon or toasted cheese on top
(only 30 minutes cooking on a grill and
no preparation) served with a cold sal-
ad and iced coffee is said to make a
most attractive meal. Get from your
jobber or the manufacturer of the
brand of macaroni which you carry a
booklet or printed material telling of
the many ways in which the product
can be used with success, and then fea-
ture the menus and the recipes which
they will show you. You may be sur-
prised to find that there will be a large
number. of attractive combinations
whiceh will work very nicely in a sale.

A Recipe Contest

Such a contest as this lends itself
very nicely to a recipe contest among
vour customers, By circeular letters ad-
vertising in the newspapers, or by word
of mouth and signs in the store and
window displays let your customers
know a week beforehand that you are
going to hold a sale on these goods and
are offering prizes for the best recipes
for macaroni and spaghetti and prizes
for the best menus in which these prod-
nets are used. Prizes in merchandise
are very suitable, Such a contest will
bring out a large number of interesting
recipes which will be really appreciated
by your trade. You will of course
want to specify that the maecaroni to be
used -in recipes is that which you fea-
ture,

A Demonstration

During the week plan to have a dem-
onstration table at a prominent and
convenient place in the store, Iere
there should be a display of macaroni
and . allied products, and literature on
ways to use them, as well as interest-
ing material about macaroni and the

geptember 16, 1022

THE NEW MACARONI JOURNAL

value it is as a part of the houseyif,§
menu, Have your customers ln-ingb
a set day, say Wednesday, their my,
and recipes and at the end of the e
publish on a large sign at the depyy,
stration table the list of winners, y,
can pick 2 or 3 women who have |
your best macaroni customers as judgy
to act with you in picking out the pri
winners. It might be possible to hy
a dish of macaroni made from the v 8%
ning recipe on display the last day
the contest, with the printed recipe

a card beside it. TPlan the demons288
tion so that it will carry some regl i
formation to your customers about ms
aroni and its uses, for as you can shy
more and new ways in which they e
use the produet, just so mueh more wj

you sell, '

Advertising

In a sale of this kind it is best to 1§
up closely your advertising and demoy
strations with the biggest seller yi
have, which will undoubtedly prove
be one of the well nationally advertisg
brands, ‘“Give a thought to macaroy
in the good old summer time’' migh
be a slogan which would be appropria
for the sale. Carry the message of pug
ity and health, much food for littl
money, little trouble in preparation an
short time required in cooking to (b
women of your community, Advertiss
the contest and the prizes and urge
women to join in getting out the be
possible menus and recipes for the
casion, Feature as a part of your
vertising o window display of mat
roni and use your best window for?
attractive display of the package
goods, +In the window place an adve
tising card telling of the contest ang
the prizes for it may cateh some wone
who might not see the other adverti
ing in the newspapers or in the cird
lars or letters which can be usel.

Capitalize the Recipes

One of the good parts of u sale @8
this kind in which recipes are featurg
and in which many new and intct’
ing recipes and menus are obtail®
through the means of a contest is i
the recipes and menus can be used
very good advantage after the sale §
over. Tt will be profitable to publg
in booklet form several of the wini
recipes and menus and’ distribute thelg
freely among your trade, If you®
show your' customers a number of '8

Presses

Screw and
Hydraulic

Kneaders

Mixers

. Dough Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste
Machines

Bologna Paste Machine

HIS 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.

LTI )

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 Strcet U.S. A,




teresting new ways in which they can

"use these goods they will buy more of

them. And be sure in the sale to fea-
ture as well as the macaroni the other
products such as cheese, tomatoes, ap-
propriate canned foods, salads and
other appropriate foods, for that will

. make a well rounded sale.

BROKEN PACKAGES ADD COST

Increased Expense Caused by Less Than

Original Package Orders Sometimes
Reaches More Than Double First
Price Mark-—Figures Analyzed
to Prove Case.

Different ageneies of distribution
have troubles peculiarly their ewn, A
practice that is pleasing and beneficial
to a manufacturer may be obnoxious
and displeasing to a distributer. What
may appeal to a retailer may be con-
demned by a wholesaler, and in turn
the consumer has requirements that do
not particularly appeal to any of the
supplying agencies.

The National Wholesale Grocers asso-
ciation in considering worries of the
wholesalers of the country states in a
late bulletin that the small lot order
sometimes placed by retailers, requir-
ng the breaking of an original package,
adds 120% to the cost of handling of
that order. On first thought this figure
appears high, but a presentation of
facts proves the point.

2 Dozen Favored

A manufacturer when marketing his
productions must necessarily consider
the interests of the wholesaler, the re-
tailer and the consumer. Package
macaroni is put up in case lots of from
1 dozen to 4 dozen to a container, de-
pending on the market. The 2 dozen
case is the more favored, though many
manufacturers find it profitable to sell
larger cases,

In regard to this mnttt-r of added
cost beeause of extra work and time re-
quired for breaking original packages,
macaroni, among other foods, is con-
sidered. The wholesalers conclude af-
ter exhaustive tests that the average
time spent on each item in broken lots
was 3 1-3 minutes, while the average
time on an order for original cases was
only 114 minutes.

Much More Labor
Take, for instance, one 15 item order
of such goods as canned foods, soap,
cereals, ete. If a full cade is gotten
from the pile, brought to the packing
table, opened up, 1 dozen or 24 counted

T ki ARSI CRAHY SICABTE G
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out, the rest put away where the broken
lot’ belongs, it would take one man 1
hour and 15 minutes as against 15 min-
utes if all were shipped in original
cases, With same clevator service, ete.,
this would show an extreme extra cost
of labor in handling this business of
400 per cent.
‘Many Costs

However, this is merely the labor in
putting up the orders, There are many
costs that eannot be figured. For in-
stance, in packing cercals, raisins, wash-
ing powders, ete, many packages be-
come damaged in handling. Tin cans
are dropped and dented, labels soiled.

Bottles of catsup, mustard, jams, ete.,
unless kept upright may leak or be-
come broken and damage a whole box
of goods. Small sacks of bulk goods

_which are weighed out, such ay lima

beans, rice, coffee, hominy, whole spices,
ete., are often dropped or snagged by
cases and spill, making in most in-
stances a total loss.
Ohance for Errors

* MThere is a chance for more mistakes
to ereep in, putting in of 13 for 1 dozen,
or 1014 pounds for 10 pounds, ete. Re-
mainder of cases in broken package
room may become dusty or damaged
and loss result in this way. No doubt
some whole spices, as well as bulk ce-
reals, like pearl barley, also bulk wal-
nuts, meats, ete., shrink in weight, or
we lose out in reweighing in small lots.
Some broken items, such as tobacco,
chocolate, peanuts, cocoanut, sardines,
olives, ete., are subject to depredation
by employes and others. In breaking
some cases of assortments such as noo-
dles, maearoni, soup, jello, ete., you will
have the slow sellers left over to be-
come stale, thereby forcing a sacrifice.
It takes extra time to bill and figure
profits on less than case lots.

Disadvantages

The most difficult things to weigh
out in small lots are bulk raisins, cur-
rants, bay leaves and cube sugar. The
most inconvenient package goods to
break are jams, jellies, preserves, lan-
tern globes and lamp ¢himneys. Broken
items must always be carried into the
store, Broken lots in any order which
we want returned must be piled out,
and this takes time. Small packages
jolt off the wagon and are lost. Not
only package is lost, but it takes time
to adjust the shortage. Broken lots
are hard to handle in a load where
goods are piled high, In half case: Tots
the nails left in the cases often snag

‘bags of sugar, flour, ete. Summing thelE

covers make a bare l:vmg
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whole thing up we may say that the
broken package proposition costy f,
jobber at least 2V5 times as much 1
handle as straight lots,

For instance, if without huukmg
cases cost of doing business was § p
cent, to handle the same businegg ;8
less than original pnckflges would g
1214 per cent.

Food Seizures by Bureau

The U. 8. Department of Agriculfur
in its service and regulatory announe.
ments of June 20, 1922, reports the fo).
lowing judgments under the food anf
drugs act,

102904. Adulteration and misbranding o
flour macaronl. .U. 8, * * »
Boxes of Flour Macaroni,
of condemnation, forfeiture, and sale, (r.§
& D, No, 14378. 1, 8, No, 12131-t, 8, No.
W-863.)
On February 8, 1921, the United States

attorney for the District of Nevada, acting§

upon a report by the Secretary of Agricu i

ture, flled in the District Court of thef

United States for sald district a libel for 8

the sefzure and condemnation of 93 boxes

of flour macaroni, at Reno, Nev., alleging
that the article had been shipped by the

California Macaroni Co., San Franclsco, B

Calif., on or about September 16, 1920, and

transported from the state of California Into

the state of Nevada, and charging adulters
tion and misbranding in violation of the

Food and Drugs Act,

Adulteration of the article was alleged in
the libel for the reason that a substance, 10
wit, water, had been mixed and packed
therewith so as to reduce and lower it
quality and strength and had been subst:
tuted (in part) for the said article. Adul§
teration was alleged for the further reasot
that the sald article had been mixel with
water in a manner whereby inferiority wa
concealed.

Misbranding was alleged in substance for
the reason that the cases containing th¢
sald article bore the following label, (0 Wil
“Flour Macaroni, Net Contents ¢ Lb:. Ca:§
itornia Macaroni Co. Manufacturers of Alt
mentary Paste, San Franclsco * * oy
which ‘statements were false and mislead
Ing In that the contents of the said case
were not flour macaroni, but were . mix
ture of flour macaroni and water, aund fof
the further reason that the said coutentt
were an imitation of, and were offer:d [Of
gale under the distinctive name of, anothe' |
article, to wit, flour macaroni,

On June 7, 1921, no claimant having ¥ §@8
peared for the property, judgment of %
demnation and forfelture was entered, 80¢

it was ordered by the court that the produd
be sold by the United States marshall.
C. F. MARVIN,
Acting Secretary.of Agriculture.

‘These girls who pose for magazint

i 'g.j"""' R
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“first step” toward Uniformity

—and more certain profits

materials. Simply operated (your
choice of electric or mechanical control),
they save time and labor, too.

W & P Flour and Water Scales are
but a single item of the wide W & P
Line of machinery for makers of maca-
roni, noodles, spaghetti and alimentary
pastes.

Here's the spot where you take your
first step toward absolute uniformity of
your product and toward surer profits
—in the Weighing.

Ancl here are the scales that helpyou
doit—the W & P Automatic Flour and
Water Scales.

_They eliminate all guesswork. They
give youanabsolutecheck on the weight o 1 £
and composition of every batch turned ur new cata og—iree
out by your mixers. il bl i L g A g o

Thua' they insure uniform results Covers all our machines and equipment, from flour-

: d d f handling outfits to macaroni-die wnnhmg machines.
rom day to day. cut down waste o Your copy awaits your request—it's free.
JOSEPH BAKER SONS & F‘ERK[NS‘i CO., Inc., White Plains, N. Y.
Baker-Perkins B Jilding

Sole Sales Agents: WERNER & PFLEIDERER Machinery
NEW YORK CHICAGO PHILADELPHIA BOSTON CLEVELAND SAN FRANCISCO KANSASCITY.MO. MEMPHIS

Just One item of

Jerner & Pfleiderer Machinery
for the MACARONI Trade
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Why Not Teach Macaroni?

Also Noodles?—If Schools Are Teaching Foods Why Not Let Alimentary Pastes lmo
Game to Reap Good Results of New Form of Pedagogy?

By Wallace Piper

‘Increase the consumption of maca-
roni, spaghetti and noodles through
having the facts about them taught in
the public schools of America. Thou-
sands of schools are going thoroughly
into such subjects.

Consider the views of W, B. Owen
who was on July 7 elected president of
the National Education association,

“‘Teach parents the value of various
foods,”’ said Mr. Owen, ‘‘through first
teaching the children in the public
schools, The minds of these children
are plastic and they will readily absorb
these truths and pass them on to their
parents.”’

This was made by Mr. Owen as chair-
man of a joint committee of the Na-
tional Education association and the
American National association at a
meeting last March in Chicago.

Food, clothing and shelter—those are
the main things studied nowadays in
progressive schools. The big move-
ment in this direction has been within
the last 2 or 3 vears. But as far back
as 1917 a partial survey brought out
the fact that:

12,139 schools reported studying
the industries growing out of the
fundamental needs of food, shelter
and elothing.

How are such things taught?

There is a city in Illinios where the

10,000 pupils spend an entire month
studying a single food produet, Every
study—reading, writing, spelling, geo-
graphy, history and so on is about that
food. They learn wiere these foods
come from, how they are used and their
arithmetic lessons deal with what
they cost.

In a New Jersey school the six year
olds “‘play family’’ all the school year.
While they are playing at running
their homes for their families of dolls
they learn about different foods. They
buy supplies for the home from the de-
partment store operated all the school
year by the seven year olds. This play-
ing at living takes the place of all other
lessons.

Traveling collections of actual food
specimens or models are studied: by
each class in nearly every building in

the Chicago schools, These portable
show cases show the raw materials, dif-
ferent stages of the process of treat-
ment and the usable product. There
are 800 exhibits of products relating to
food, clothing shelter, home needs and
birds, animals and plants. Seven other
large cities have already taken steps to
adopt the same plan,

In countless country schools arithme-

tic is studied by telling the pupil to get

the recipe for some favorite dish, to
price the material and figure the cost—
also to compare with other foods,

All this is separate from the custom-
ary domesti¢ science teaching. It is to
give the younger children ideas of
foods at the outset of their education.

Nearly all such plans welcome the
help of industries or producers in sup-
plying information, often advertising
matter, or specimens. In 1917 there
were 10,118 schools finding much help,
from business, of use.

Can this wholesome educational tend-
ency be made proﬁthhle to alimentary
paste products?

Foods improvement
Worked Through Use
of Savory Sauces—How

The tastiness of foreign dishes is at-
tributed generally to.the liberal use of
properly made and suitable sauces, by
Miss Mollie Gold, contributor to the
food section of the New York Tribune.
The article is interesting not hecause it
states this generally admitted fact but
because it follows with some timely
suggestions on how best to prepare
these tasty sauces for use on macaroni,
spaghetti, rice and similar produets.
The article follows:

Miss Gold’s Thesis

A good tomato sauce is an invaluable
aid in cooking. In tiie greater number

- of the foreign dishes that we like so

well tomato is one of the ingredients
used to give that enviable flavor. This
is especially true of Italian cooking.
It not only gives flavor and color but
it gives a consistency to: sauces that

September. 15, 19

cannot be obtained by the use of ilum
or cornstarch'alone.

That Garlic!

One of the, ingredients that wmakg
the sauce ‘‘just right’’ is garlic, Gaylj,
if properly handled is not offensiy,
Used in small quantities and thorougy,

ly cooked, it gives an indescrihap|}

flavor that is never disagreeable, Many
who insist that they wouldn’t toye

anything with garlic are loud in the, |8

praises of both Italian and French eook.
ing. Even when it is used uncooke
for salad dressings, if handled in th
right proportion to the other ingregi
ents used, it gives a ‘‘tang’’ that noth.
ing else can give, and either makes or
mars the dressing.

Canned Paste

It ‘is hardly worth the time of the
average housekeeper to make tomaty
paste; it ean be bought canned at both
foreign and domestic grocery stores
and if used carefullr a small can goe
a long way,
is a different thing. It can be cooked
when needed, and after the first fey
times is as easy to make as any othe
sauce with which we are familiar,

Another sauce that is well liked and

rarely made in any but the foreipf

households is the anchovy sauce, An
chovies sound like a rare and extrav
gant ingredient for everyday cooking

but since they can be bought by thy

ounce it is not extravagant to make s
piquant sauce to dress a plain macaron
or rice dish. A little of the sauce goe

a long way and it takes only two og
three anchovies in a sauce for a dishi

sufficient to serve 6 people.
Dill, But Not Pickled

Sauce Milanaise differs from the plin
anchovy sauce in that it is stvongl
flavored with garlic and dill, Dill
one of the spices that we are used to,?
a rule, only in picki»s, Foreign hous
wives have long used it as flavor ]
soups and sauces, uud in milanais
sauce the dill flavor is pronounced, b
i8 quite ‘different from the flavor W
get in pickles.
ter to use the full grown dill than tg
new dill. The full grown dill loo¥
hke the weed known as “wild carrol

r “Queen Ann’s lace,”’ but is gre?
und yellow. It can be seen hanging
the door frame of any Italian groc
or fruit store, It can also be had in 104
large fruit and vcgetnble marke
around town. It is inexpensive "
strong in ﬂnvor.l. One stalk can be

Tomato sauce, however

For this sauee it is '

can)
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Ao
| favor a large amount of sauce, mak-
g dill an inexpensive source of good
avor.

Chop the omion, garlie, celery and
brsley and break up the bay leaves.
il the oil, salt and pepper.
e tomatoes and put all into a kettle
ith a heavy bottom, or put on over an
Stir frequently, but
ep covered while cooking. When the
ice is the consistency of thin custard,

bestos mat.,

RECIPE

The recipes given here are those
@d every day in the Italinn house-
Jds, and if they are accurately fol-
L wed should give good results the first
me they are used, They can, of course,
» changed to suit the individual taste,
t ghould be tried out just as they are
wven here for a fair test,

Tomato Sauce

15 small onion

1 elove garlic

1 small stalk celery

2 hay leaves

1 sprig parsley

3 tablespoonfuls oil |

th teasp~onful salt

1 teaspoonful pepper

§ medium size tomatoes (or one No.
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ready to use,
for meat,

strain through a fine strainer and it is
This sauce may he used
fish, macaroni or cheese. soft,
Dried mushrooms soaked in warm water er
may be added to the sauce and cooked
in it until they are tender,

Anchovy Sauce

5 medium-sized anchovies

Yo cupful oil (olive) ture.

Vs teaspoonful blesk pepper

1 can tomatoes (No, 2)

Put the anchovies into a strainer and
dip quickly into and out of hot water
to loosen the skin.
chop fine, Put info a saueepan with the

oil and pepper,

chovies cook in the oil,
hot and the fish tossed about.
canned tomatoes on the fire and cook

and condense,

Cut up

When the consistency
of soft eustard, strain into the ancho-
vies and oil and stir until well blended.
This is an excellent sauee for maearoni.
The anchovies used here are the salted
variety and quite inexpensive,
Sauce Milanaise

3 tablesponnfuls olive oil

V4 pound salted anchovies

1 can tomatoes

1 large stalk dill

¥4 teasponnful black pepper

3 cloves of garlie
Cook the tomatoes until they are
Strain through a fine wire strain-
. Chop the garlie very fine and brown
in the oil. Add the strained tomatoes
and the finely chopped dill. Remove
the skin and bones from the anchovy
and chop fine. Add to the first mix-
Season with pepper and cook
until the dill and anchovies ave tender.
This should be a thin sauee, and if in
the cooking it thickens up too mueh,
add water, K{le'p covered while cook-
Skin and bone and Mg This is a spaghetti or rice sauce.
When used with spaghetti, the cooked
spaghetti should be sprinkled with
browned bread erumbs and grated
cheese first, Then pour on the sauce.
Anchovy Dressing

2 salted anchovies

1 large sprig parsley

14 small onion

1 clove garlie

Juice of % lemon

2 tablespoonfuls vinegar

14 cup olive oil

Salt and black pepper.

Rub the bowl with the eut side of the
garlic.  'Wash and skin the anchovies
and rub to a paste in the bowl. Add
the chopped parsley and onion and the

Do not let the an-
Keep the oil
Put the

(No. 2)

No. 1 Hygrometer (with F. Thermometer)
Can also be used outdoors to make comparisons with

sor humidity.

i

24 Actual Size (with F. Therometer)

No. 2 Hygrometer
Dial Diameter 5 Inches

Specially designed for Drying-rooms and apparatus.

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

Properiy controlled humidity,
which is mainly (Ir.p(nllmg on
‘Reliable Hygrometers is of the
greatest importance in the man-
ufcturing of edible pastes. Stop
guessing—get facts—by using
“p" Precision Hygrometers.

It will pay you.

EMIL DAIBER

Indicating and Recording Hygromelers
3373 West 86th St., Cleveland, O.
—Hygrometers Repaired and Readjusted.—

ADHESIVES |

CARTON SEALING
PACKAGE WRAPPING

AND

LABELING

We make a cofnplete line of Gums, Glues
and Pastes of every description
and for every purpose.

—r=e——

Let Us Know Your Requirements

o |

Samples Gladly Submitted

The General Adhesive Mfg. Co.

474 Greenwich St., New York City
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vinegar and oil alternately until the
vinegar and oil are used up, stir in the
lemon juice; mix until smooth; add
salt and pepper. Anchovy dressing
may be used for meat or fish, and if it
is to be used for a salad dressing for
plain lettuce, more oil and vinegar will
, have to be used to make it thin enough
i to pour. Use 1 tablespoonful of oil for

ol eael, 1 of vinegar when the dressing is
‘ beings thinned.
|
f Neapolitan Sauce
5 V5 punnd beef
| 14 pound bacon
‘ 2 small onions
! 14 teaspoonful black pepper
5 dried mushrooms
5 1 clove garlie
| 1 sprig parsley
g 1 ean tomatoes (No. 2).
f i Grind the bacon and try out in a pan,
| being careful not to crisp or burn it.
‘ Chop the onion and the garlic very
3 ( \ fine and add to the bacon; cook gently,

i but do not brown. Add the c¢hopped
i parsley and the meat cut into very

small pieces. (Do not put through

meat chopper.) Cut the soaked mush-
1 rooms into very fine pieces and add
g to the meat and other ingredients, Add
‘; the canned tomatoes and let simmer
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gently until all is.well blended and the:
vegetables and meat thoroughly cooked.
Before using thicken with 14 eup dried
browned bread crumbs if the sauce
shows a tendency to separate. The ket-
tle should be tightly covered while the
sauce is cooking.
Brown Sauce

14 pound raw beef (lean)

b slices bacon

2 cups hot water or stock

1 large stalk celery

14 small carrot

14 small onion

1 small elove garlic

2 tablespoonfuls flour

14 teaspoonful pepper.

Put the meat and vegetables through
the ment chopper. Cut the bacun into
small pieces, put in iron frying pan and
let brown. Add the meat and vegeta-
bles and pepper. Stir constantly and
brown without burning. Add 1 cup of
liquid and continue cooking, Thicken
the other. cup of liquid with the flour
and add to the spuce. Cook until thick
and brown like brown gravy. Mnsh-
rooms may be added to this sauce, 1f
they are used, they should be soaked
in warm water and then put through
the meat chopper with the meat and
vegetables.

What Is Macaron:? Read.’

Is this a fictitious story from the brain

of & newspaper space writer, or an ab-

| solutely stralght ‘statement by a close
! observer of customs in forelgn quarters
of & blg clty? A dozen kinda of maca=-

ronl! This may sound strange to a
manufacturer of the regulation Amerl-

can goods from hard wheat semolinn,

Anyway, toke time to glance over this.

Many kinds of macaroni are made
from different foodstuffs by different
nationalities according to a story that
is making the rounds of the press in the
castern states but which is not given
mueh eredit by manufacturers of the
well known grade of alimentary paste
products. The story reminds or- of the
foolhardy attempts of some of the well
meaning though misled manufacturers
. ‘ who during the war attempted to make
; macaroni out of most anything that was
ground finely. That was a costly ex-
periment, as many will testify and the
harm done them still hurts.

This story also recalls the claim
made some years ago by manufacturers

ent for macaroni. Even a few of our
supposed experts permitted themselves
to be led astray by these claims until ex-
periments proved that macaroni and

for potato flour as a suitable ingredi-

spaghetti of ihie kind were not wanted
by the consumers whom they termed
ficklee Now comes another story of
equally doubtful origin from the Man-
hattan district where it is said that al-
most anything that grows is consumed
in different forms by different national-
ities in the congested section. The arti-
cle is quoted herewith as frequently
published and it is left to the imagina-
tion of the maecaroni manufacturers as
to the truth thereof.

This Is What Was Told

There are almpst a dozen different
kinds of macaroni on the, Manhattan
market, yet the average American
macaroni manufacturer coald tell you
of only one kind—the wheat macaroni.

For the others you must go among
the different nationalities of Gotham.
For rye macaroni visit Manhattan
Jewry; for pure rice macaroni the
Chinese quarter; for bean macaroni the
same; for chestnut macaroni the Li-
gurian and Sicilian tenements; for all
cheese macaroni (pure casein) Little

' Italy,'or Mulberry Plaza region, and for .

Ty AN R
; e 0
Xz 3 : ' .

* cooked than the ordinary tubed my

TN gy . 1l t5h ereaitp o b fn o oo W
i e A S R S b 3 o (s
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the curious ‘‘combed’’  macaronj of
‘Arabic speaking people make a oy,
town trip through the Syrian sectiop,

This last is a high grade wheat g,
aroni and is ‘‘combed’’ out by hyp
(whence its name) by means of i g
comb from thin layers of the prepary
stiff dough. It commands a high prio
in the macaroni market retailing at
to 30¢c a pound, It is more speedi

i

aronis, but the structure breaks dow,
and pastifies if boiled too vigorougly
It may be and is used for all the vurin;x
dishes to which the common article
susceptible.

The word macaroni, by the way, i
used by all nations—Syrians to 0y
entals. It is spelled by them with
“k.’” Its origin‘is Asiatic, not Italia

Consumer Advertising
One thing which is often overlooke
and disregarded by the national adver
tiser of food products is the power off§
the retail grocer to control the deman
of his customers for food produe
which he sells. The retail grocer knoy
that in his hands is the power of push§
ing the sale of goods which he favor
to substitute, and to fill orders nearl
as he desires.

The consumer demand created by n
tional advertising is a great power ang
is largely responsible for the busines
which the manufacturers of those ad
vertised products enjoy. It has bul
up a consumer demand which insis
often on those products and those prod
ucts alone. But in the last analysis th
power of pushing the sale of tho
goods is in the hands of the retail g
cer; It is through his cooperation will
the advertiser that the sale of suc§
goods has reached its present enormol
volume, :

It would be a source of great amu
ment to some advertisers to hrar !
conversations of customers and clerig
in retail stores, and to realize how man
times goods are asked for without Uy
mention of specific brands. Each tit
this takes place the retail grocer
given the opportunity to recommery
the brand which he particularly fav

How is the advertiser to tie up b
consumer advertising with this pov'Q
of the retail grocer? There is only o
answer. He must take his' messige -

the retail grocer as well as to the ¢

_sumer. ‘In other words he must erttl
a dealer demand in addition, or bef®
. the consumer demand. No advert

sep(umbor 16, 1922

ods and the consumer advertising
mpﬂigll.

The retail grocer will more readily
1 the sale of goods which have been

s denler point of view. The national

ho have cooperated with the retailer

Bl means of telling who you were, where
you were from, or whom you represent?

$4. ROSSI & COMPANY "ot
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mpaign is. complete until the adver-
o has taken the retail grocer into
'confidence and sold him on his
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value, high quality, and in good de-
mand; but in plain ordinary boxes, do
they speak for you or for your efforts
to produce goods worthy of more than
ordinary consideration{

Jertainly not!

One of Your Best Salesmen

Your packages should be not only
your willing servants to carry your
products to destination in good condi-
tion, but should also bear your mark of
diatinetion. Constantly in view of con-
sumer> they represent you on railway
platforms, steamship doeks, trucks and
drays,

When properly assembled, neat in
appearance, and bearing your trade
mark or slogan, a hox is one of your
best salesmen. It shows a real desire
to serve in that it delivers your prod-
ucts to your customer in exactly the
condition you would have them arrive.
Its neatness bespeaks order and meth-
od in your manufacture and packing;
and quality in the package itself is al-
ways indicative of quality in the con-
tents, Your neat trade mark or slogan
shows you are proud of your achieve-
ment, and your name links the produets
to you in an inseparable manner in the
minds of your trade.

Look about you anywhere, any time,
and you will see marks of distinetion
on most every article. Then why not
on your packages, the greatest travel-
ers in your organization? DMake your
trade mark or slogan neat, attractive
and pleasing to those who see it, Link
your name with your products so that
to all your field of activity they are
synonomous, Your package identifies
your products to your trade,

Make it count!

yertised to him, and which he conse-
ently knows something about from

vertisers whose products are in the
atest number of stores and which
ve the greatest turnover are those

JEALOUSY

A couple of boys stood watching a
fractious horse snort its disapproval of
an approaching motor car. “‘What
makes the horse do that when he sees a
motor car?” asked one.

The other replied, *“It's this way.
Horses is used to see other horses pull
carts, and they don't know what to
think of carts going along without a
horse, If you saw a pair of trousers
walking down the street without a man
in them you'd he seared, too.”—Argo-
naut,

this way.—The Modern Grocer.

» Your Products
Travel Incognito?

Do you belleve you could gain atten-
tlon from prospective customers with no

ks W. H, Barter In "Boxes,” house
organ of Chlcago Mill and Lumber Co.

Do you think you would. be noticed
the people you pass daily if you
e of the blank, uninteresting type
m nowhere, with no marks of dis-
tion ? :
ertainly not!

onsider then the plain, unprinted
ies, erates, or containers, The prod-
they carry may be of excellent

A lot of us have plenty of money to
last us the rest of onr lives—provided
we die tonight,

MACARONI DRYING MACHINES

Are in use all over the country. Time of drying optional to the operator.

ROSSI MACHINES “‘Fool”’ the Weather

Do not require experience, any one can operate,

Double Action
Kneader

The plow roller will first squeeze, -
the other roller being 1 inch lower;
then the plow roller will give second
squeeze. Rollers held on both ends
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
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. Belt will
be out of the way.

THis SHAFT EXTENDS THROUGN TOP AND
BOYTOM FRANES 1 ate s '

CLEARANCE

HANDY BELT SHIFTER

THIS ROLLER
5L13 I"iowen
| THAN Fyow Rolien

322 Broadway, San Francisco, Cal.
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Are Uou Protected Against Check Raising]

Every individual who ecarries a
checking account is a logical prospect
for the check raiser or the forger.
People in husiness are especially likely
to be selected as vietims because they
are writing a good many cheeks in the
course of the week’s affairs, and so
the appearance of a check for a sizable
amount will not be likely to cause im-
mediate surprise or comment, There-
fore it behooves everyone who has a
vital interest in protecting his finances
to be on the alert,

That this danger of check raising
or forgery is a very real one is at-
tested by the fact that in 1907, it was
eatimated by William J. Burns, the
public suffered losses that year alone
probably amounting to $17,000,000,
and that 6 years later, or just before
the outbreak of the world war, this
amount had grown to a figure approxi-
mately $23,000,000. Since that time
the world has gone through a tremen-
dous upheaval, and we have experienced
a tremendous wave of unrest -and
crime. For many reasons bankers and
financiers have not thought it advisable
to give out the forgery and check alter-
ation figures during this period, but it
has been estimated that this loss will
probably reach an annual figure of $30,-
000,000,

This points out that the menace is a
real one, and one which may hit us in
a large way any time. The fact that
you or I have never had a check raised
on us, or a forgery perpetrated, is no
reason that there may not be a first
time. The wise man locks the stable
door before the horse is stolen, and not
afterwards,

From time to time there have been
put on the market mechanical devices
of more or less merit, to forestall or
pravent the operations of the individ-
ual who is dealing illegally in other peo-
ple’s cheeks. Without doubt these de-
vices have served a splendid purpose,
and it is probable that even the eruder
and less complicated styles of appa-
ratus have prevented amateur depreda-
tions, DBut the menace from the ama-
teur check worker is nothing like as
great as the danger from the expert
check worker.

It is now known that these experts
have brought the ‘“art’’ of forging and
altering checks to a high degree of per-
fection,
risk clumsy methods, but bring to their

These skilled workers do not -

aid the science of chemistry and labora-
tory practice,

If you want to know just how to get
ahead of any particular check protect-
ing deviee talk with some salesman who
is marketing a competing apparatus.
He cau usually tell you some things you
wontid not think of yourself. Then, if
you want to get the points at which
hig device can be beaten, go to the man
who is selling another style of check
device and you will get the other side
of the story. :

The art of altering checks takes in a
knowledge of chemical ink removers in
form of acids and bleaches which will
leave the surface ready for further
writing. 1t is also possible to resur-
face, iron and retint portions so that it
takes expert examination to detect any-
thing wrong, ,

According to investigation 1t has been
found that ‘‘perforations and shredded
and corrugated areas can be filled, re-
surfaced and ironed, and the whole
check can be so retinted that only ex-
perts wil be able to detect the portions
tampered with,”’ )

Naturally this is not easy but it can
be done, and where a skilled worker
capable of doing a job of this kind
operates, he will not go to the trouble
except with the idea of raising the
check to a large amount, For example,
a man would not raise a check from $6
to $16 or even to $61 who had skill to
this degree at his command; he ‘would
make a much larger throw.

It is often thought by busines men
that they are perfectly safe and that
the bank cashing a check which has
been raised can be held responsible for
immediate reimbursement upon de-
mand. Tt is not as easy as all this, for
laws and regulations differ, and you
and 1 cannot merely go to the paying
teller’s window and state that a check
written for one dollar has been raised
to a thousand, and receive nine hun-
dred and ninety-nine dollars without
question,

The burden of the proof will be
wholly upon us, that the check origin-
ally was written for one dollar, and
when we attempt to prove such a thing
it might be a difficult matter. The fact
that the check stub reads for ohe dol-
lar means absolutely nothing, and, if
the alteration has been made so skill-
fully as to all but defy expert detection,
there is a question whether judge and

" before the dye stuff and pigment
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stry were intcxfruptcd, yet some eom-
jnies have succeeded in maintaining

jury would hold the institution nccoy pigh standard of pe,rmxfnency i.n inks.
i1 ' T is well worth one’s time to investi-

In addition to this a man’s Jy, B .un]d to buy carefully for, while
connections are among his valually @ . I:;";ETS?? .m;xy doteat ovort il
sets, and in addition to the great g P ];1 ; lt : m.;ﬂ’ s P )
of a lawsuit of this kind it is unpleg n}ll-*t e {; pzchige” Kimple HE9
ant to contemplate the hrenl;ing o ﬂ'!"m ngamst. SERALGUT: OF) ROIMINEO-
harmonious relations with one'y Danj ssm-““,l it mrll; by tl‘le by uf_the
With an affair of this kind pending g, ot m.l\.s e c&:]ubluy.- 'lc.s ; il ks
other bank might not be overly reyg -wrumg an otting immediately,
to extend. o line of creditor finsys hen examine how mueh you have left.

backing, if the business man was Ik, flentimes the bI-ntting'pm.cess is re-
ly to become involved in expensive it eind to; RS, buse. a2 ona a‘lightly.Je-
gation, el. ? ;

What then is the way out? Musty In order to raise one’s defenses as

sit down supinely and trust that f igh 1;11]):82;2::: ;lunk clmt w;wrle ymln-
lightning will not strike us? By ", SYo ol 18 Welk, un then do
means | e logical thing—proteet the weak

This menace has become so real thy i EO
it has been considered wise to issue @
gpecial line of insurance against che
raising and forgery. Different compag
ies write such insurance in differe
forms, but the purpei: of this insy
ance in whatever form is aimed to prf§
teet against forgery and the alterati
of checks. The rate of insurance
really reasonable, and the security
mind and financial standing gained
worth a great deal,

MO' INCONVENIENCE
“It's just as wrong to gamble when
B win as when you lose.”’
“Yassuh,”’ asserted Mr. FErastus
inkley. ‘‘De immorality is jes’ as
keat, but de inconvenience -ain't."’
—Washington Star.

The ship laundry blew up. The

Mothes will be washed ashore.
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NEW FLAKE EGG

: |
We have just received our H
first 200 ton shipment. Our new
factory is the most modern in
the woild 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 CO.

Direct Importers and Exclusive Egg Specialists

New York Office Chicago Office
50 E. 42nd 5. 317 N. Wells St.

This kind of insurance is rather newid”
but is being very favorably received b
conservative business men, The tin
was when fire insurance and life if
surance and accident and health in
surance and sidewalk or pavement i
surance, and many other different kind
with which we are now acquainted
were unknown, or at first looked npo
as unnecessary. But today the careft
business man sees to it that his motog
vehicles are adequately protected bf
such kinds of insurance as are nee
sary, and that he is protected also if
regard to the help which he cmploy
and any risks which he may be oblirg
to run, Is there any point at which
tection is more needed than at
source of financial integrity!

The writer of this article has
brief for any insurance company, 1
in connection with any such compat
but even as it seems wise to insUfg
against fire or other calamity, 50 |8
seems wise to protect one's Ilﬂlwrl
reasonable means. At least investf§
tion costs nothing, ]

It has been noticeable that sinee !
outbreak of the war many inks have’§
been as satisfactory as in the old &

Maldari’s

127-31 Baxter Street

Insuperable Bronze Moulds
with removable pins

F. MALDARI & BROTHERS

Established 1903
NEW YORK CITY

el \ 3 : -
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| It scems to me one of the reasons
1, why it is hard to induce our American
' boys to enter the culinary art as a life
| work is that the American public has
been lead to believe there are no Amer-
l ican cooks.

I am an American and ean cook but,
, from my own experience, can say that
one of the greatest obstacles that 1
‘_ have "to overcome is the fact that the
! nsual proprictor has an idea that no
American can cook; that he has to have
a Frenchman, a German, a Hungarian
or an Italian in his kitchen, because no
American can cook.

There were many Americans in the
kitchen when 1 was learning my pro-
fession but, after trying to convince the
A ; skeptical that Amerieqns could cook

i and not getting the ehance to prove it,
_ they gave it up and went into other
lines of business in which Americans

were supposed to be proficient.

; I learned some of the fine art of cook-
ing under one of the best French chefs
i of those times (a real old timer), also
under one of the best Italian chefs; but
the one man who knew the most about
cooking of any man that 1 have met
in my 27 years experience in this line
was an American; but, in spite of his
being an artist in the culinary art, he
never became real famous because of
the prevalence of the idea that no
American could be an artist in that
line.

We Americans have improved the
fruits, the flowers, the berries; we
have improved the mechanical devices
for manufacturing; we have improved
even the productiveness of many food-
stuffs; we have given the world several
new and distinet foods; still, the belief
persists that no American ean cook.

We have great doctors; we have
great lawyers; we have great states-
men; we have great men of business
and great men of finanee; why is it we
haven't got any great American cooks?
What is there about cooking that we
cannot excel as in other thingst We
do have great American cooks; but who
who knows it? Only a few recalize that
it is ns easy for an' American to learn
to cook as it is for an American to
learn mining or building or dentistry

) or law or anything that takes time,
.; gkill and knowledge.
Up 1o a few years ago spinach was

L3
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American Home Cooking

By William B, Murphy in The Culinary Progress

practically unknown, That is, about
one person in 10 had eaten it. Now it
is on every bill of fare; doctors recom-
mend it; it is advertised on every hand;
thousands of pounds of spinach are put
in cans every year; because it has been
brought to the public’s,attention and
has become popular.

If you let the world know that Amer-
icans can cook, if a demand is created,
such as an advertisement (Wanted,
Anterican Chef) or (Good American
Cook Preferred), or even see it demon-
strated that the American cook is want-
ed and that people believe that there
are some American artists in that line,
and that the hotel man does not feel
that it will jeopardize his husiness to
have it known that he has American
cooks; then, and not till then, you will
see the American boy entering the culi-
nary lists, with all the enthusiasm of
the American lad for his work, but, as
long as there are few proprietors and
managers who will take a chance of
ruining their business by having it
known that they employ American
cooks, when there are men who change
their names to have a European sound
before applying for positions of trust
in the kitehen; when the American hoy
has never heard of a really famous
American chef; you can hardly blame
the boy if he does not care to enter a
line where it seems he never can reach
the top, and for seeking lines where
their supremacy is acknowledged,

I will not say that Americans are or
will make better cooks than the cooks
of the older countries, but T do say that
Americans have always made a good
showing in any line in which they have
had a chance, and in some lines have
improved upon the work and the prod-
ucts of an older civilization,

The reason for this attitude on the
part of the hotel and restaurant keeper
and this belief on the part of the pub-
lic has been a slow education. It be-
gan way back: when our rich families
first started traveling to the older
countries and, getting dishes new to
their palates, came back with tales of
the wonderful foods with which they
had been regaled at this and that Euro-
pean resort; they then began import-
ing chefs and butlers to make these
wonderful dishes in their own homes,

and the public wishing to keep pace

. offered inducements, that lﬁmugm .

- the famous recipes that have. been U
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artists of the trade to this country
many good Americans learned fy,
them, but it soon grew to be thoug}
that if you did not have a foreigy )&
then you had no chef at all, and tlje g,
mand increased until, with the artig
came others who fostered the idea
cooks had to be imported,

Many of these knew very little
cooking but would mix up somcthing
give it a fancy name (sometineg ()
name belonging to a great dish, dese
edly popular) thereby bringing thy
dish jnto disrepute and robbing its er
ator of his just reward but, becuuse g
the American’s belief that these e

t do the cooking in our hotels and
Liaurants, neither does the American
cook for us today.

The searcity of food and the chaos
Furope have not tended to keep up
o standard of cooking in those coun-
ies and as the demand here is for
e cooking (that is what the public
onts) and the demand is for foreign
ks (that is what the hotel man
ats or Tather thinks the public
ants) there is a vast difference be-
cen the home and the hotel cooking.
The patrons tell the proprietor that
ey likke home style; he tells the chef
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and the chef gives him home cooking
as they know it; but it is not the home
cooking known and loved by the man
of Chicago or New York (American
Home Cooking) it is the home cooking
of Budapest, Vienna, Hamburg, or
wherever their home may have been.
Let the world know that the Ameri-
cans appreciate cooking and that Amer-
icans can cook, and let Buropeans learn
to cook and serve American dishes as
Americans want them, and you will
have plenty of American boys taking
up the culinary art and you will not
have the discrepancy that now exists in the

card.

hest

2=

hotels

written
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between the cooking in the home and
in the hotels and restaurants; you will
do away with all this foolish talk about
cutting out the faney names, foreign
words and phrases from the bills of
fare, that could not be
English without using the whole menu

in

Cutting out certain words or explain-
ing them in English would not change’
the food, and it is the food that is
causing all these perplexities.
proof of the pudding is in the eating.)

(iood Furopean food such as we got
Juropean

(The

when

cooks, they got by.

Did Europe at any time import Ame
ican cooks to teach them to cook p
tatoes, corn, tomatoes, turkeys or an
other strictly American foods? If the
did, they did not let anyone know
or accord them a supremacy over thel
own chefs and cooks, This is just wh
we did and where we made our mi
take and crowded our Ameriean cook§l
out of the market, and at that tin
there were many; pupils of the grel
artists; artists who made Delmonico|
and such restaurants famous for i

18th Floor

Chicago

MID-WEST
| WATERPROOF

General Offices:

Conway Building

CORRUGATED
FIBRE

Ideal for cxpo_rt, for shipping commodities to wet weather districts,
all goods which contain or absorb moisture or are shipped with ice.

MID-WEST BOX COMPANY

Corrugated Fibre Board Products
Solid Fibre Containers

We Operate Our Own Box
Board and Strawboard Mills

BOXES

Factories

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

time; but the pupils being Amerie

were pushed aside in the great an§

growing demand for European cook
Now, after having had ycurs i
which all our hotels could and did serv§g
any and all dishes served in practicall§
all parts of the globe, the reaction b
set in and the people are clamoring fog
home cooking and this is also why v
hear all this talk of taking these 1'rench
and foreign names off the bills of farg
It is not the words they really med
when they talk of this change. Wb
they want is home (American’ coo
ing, but who is to give it to them, whe
there are no American cooks! (
course, there is the American HOUS
WIFE, but we do not all eat at homd
“though 9 out of every 10 will tell yv
that they would if it were possible,
cause, home cooking is so different frot
restaurant cooking. This is true, 3
one reason is that the housewife b3
recipes that have been handed do
from her grandmothers, which We'g
either strictly American dishes or frig

-

by the skilled culinary workers, &'
that were originated by artists and ®
prepared in the homes today with th
same care as in the good old days g%

by. i

Send for Catalogue

i1u1D AND WhiGwtn  [UPTY CARTON O BLOCH

CAHTONS
TOP SLALED

BLOW=OFF CHUTE

TLAT CARTON SUPPLY

AILLLD CARTONS UNDIR PALSSURL

- —

Battle Creek, Michigan

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

Why purchase machines with a guaranteed capacity of 30 packages per minute
when vou can purchase our machines which will do the work equally as well with
a guaranteed capacity of 60 packages per minute?

Johnson Automatic Sealer Co., Ltd.

Send for Cu‘alogue

‘American housewife 1°F

¥
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Europe had plenty is one thing, and
having the home cooking of Europe in
these lean days served up to us day
after day is another thing,

1 have known of men born in foreign
countries coming over here as boys tak-
ing up cooking as their life work, learn-
ing under European chefs, actually be-
ing afraid to have it known that they
learned in this country for fear that
they would not be able to gct first class
positions,

As America has cstuhllshcd her su-
premacy in other things, let’s put all
our shoulders to the wheel and put
America on the map as the home, not
only of good food, but of good cooking
and the home of good cooks.

Even if there had been no lowering
of the standard of_ the culinary art,
still there would have come the reac-
tion, as you can have too much of even
a good thing and, although we enjoy
the cooking of Germany, Austria, and
France while traveling, we have had
Budapest, Vienna, Paris, Genoa, and
even Hong Kong served so long in our
dining rooms that the majority of us
are wondering if we will ever be able
to get back to America (in our dining
rooms).

Is it possible? Yes, it is, This is
what the call for home cooking means.

This is what the talk of training
gchools to make cooks to order means.

This is what this talk of a simpler
bill of fare means, Simply home
(American) cooking. So. let us have
American cooking, Ameriean cooks, and
let the Buropean cooks learn to cook
and serve American dishes as Ameri-

_cans want them.

The best of both European and Amer-
ican eulinary art is what we want,

Trade Marks and Labels

Trade Marks Applied for
CWIEAT MEATS™ ?
Application was filed with the Patent
Office for registration rights for the
use of trade mark ‘“Wheat Meats’’ on
all kinds of alimentary paste products
by A. F. Ghiglione & Sons, Seattle,
‘Washington,  Application was filed
Feb. 27, 1922, The company claiming
use since November 25, 1921, The ap-
plication was published August 8 and
all objections thereto were to have been
made within thirty days from date of
publication.
The trade mark consists of the lct-
ters of the words ‘* Wheat Meats’’

e
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heavy black type. It was given the
serial number 159865.

“WASHINTION”

Application was filed with the Patent
Office for registration rights for the
use of trade mark ‘‘Washington'' on
alimentary paste products, viz.: maca-
roni, alphabets, vermicelli, spaghetti,
and egg noodles, by A. F. Ghiglione &
Sons, Seattle, Washington, Applica-
tion was filed February 27, 1922, The
company claiming use since April 20,
1913. The applieation was published
August 8, and all objections thereto
were to have been made within 30
days of publication.

The trade mark consists of a pic-
ture of George Washington (deccased)

in drawing within a fancy frame, rest- _

ing on a background of wheat sheaves.
To the left and above this picture is
“the trade name ‘‘Washiugton.”

“GLOBE”

On October 5, 1921, the Globe Grain
and Milling company of Los Angeles,
Calif., filed an application with the
patent office for registration of its
trade mark ‘‘Globe’ ‘‘A*1"’ for use on
its macaroni, spaghetti, noodles and
other foods and ingredients of foods
manufactured by it. The application
was published on August 22 and ob-
jectors thereto should make themselves
heard within 30 days of publication.
The company claims use since 1898,
Application was given serial number
137936.

The trade mark consists of the word
“Globe’’ in heavy black type and the
descriptive term ‘‘A1’’ underneath the
center of that word, the latter being in
outline letters of a lighter type.

“CHINESE MAID"

The Tri-Star Noodle factory of Chi-
cago desires to register its trade mark
“(Chinese Maid’’ for use on its noodle
products. Application was filed Febru-
ary 8, 1922, the applicant claiming use
gince January 15, 1921,

The trade mark has for a center-
piece a fanciful picture of a Chinese
belle and the name of the brand in
seript, heavily underscored,

Notice of applieation was published
on July 25, 1922, and all objections
thereto were to have been made in
thirty days.

Trade Marks Granted
“GALLO”

The trade mark ‘‘Gallo’’ used by
Bragno & Mustari of Chicago, whole-
sale dealers, on their macaroni and spa-
ghetti, which was filed with the Gov-

September 15, 13y,

ernment Patent Office on Novemher
1921, published March 28, 1922

registered on July 11, 1922, anq gjy,

the number 156634.
The trade mark consists of a pp,

rooster standing among wheat slgy,

over which the word ‘“‘Gally"
prmted in heavy black type.

Labels
C“SUNSHINE MACARON(

The title ‘‘Sunshine Macaroni”

use on macaroni products was regis

ed with the U, 8. Patent Office on Jy

18 by the Sunshine Macaroni Manufy

turing company of Brooklyn, N, 1,

Application was made Junc 6, 19

and the label was registered as N
24737,

“RED TRIANGLE"

The title ‘‘Red Triangle’’ for use

various kinds of mnoodle products wg

granted to David F. Jue & Company
San Francisco, Calif, on August
1922, by the U. 8. Patent Office,

Application was flled on June |
1922, and the label was given the nur
ber 24791,

\

World Wheat Production

World production of wheat this ye

excluding Russia and Mexico, is e

mated by the United States departme
of agriculture at 8,019,526,000 b
based on actual estimates from repo
ing countries and estimates hased d
condition reports.
was 3,059,596,000 bus., and for the p

war 1909-13 average 2,890,353,000 by

Decreases oceur in nearly all Eu
pean countries. Total European p

duction is estimated at 1,100,991

bus., compared with 1,239,256,000 b

in 1921, and a prewar 1909-13 averag

of 1,275,157,000 bus. ; British Trdia an
Japan will have 392,847,000 hus, cof
pared with 282,094000 bus. lust ye
and 375,827, 000 bus., the prewar a¥¢

age. DBoth Canada and the Unilg
States show increased production o7
last year with a combined c-timi!
outturn of 1,125,968,000 bus., compar

with 1,095,751,000 bus, in 1921, o
883,810,000 bus., the 1909-13 prev
average,

Russia reports favorable erop ¢o '

tions, and according to advices from
sources will be able to feed hersell &
vear. Last year  Russia import
wheat. DProduction figures for Mesi

are not available. For Africa o 18

production of 57,587,000 bus. is ©
mated, eompared with 81,398,000 b8
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erop just havvested.

YALE and YAIL

The new Swedish cook, who had come
into the household during the holidays,
asked of her mistress: ‘““Where bane
your sonf I not seeing hem round no

son?"’ rveplied the mistress,

harvest season is estimated at 342,133,-
000 bus., compared with 362,097,000
bus. in 1921, and with 282,425,000 bus.,
the 1909-13 prewar average. The acre-
age of the growing erop in Argentina is
estimated to he larger than that of the
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11921, and with the prewar 1909-13
cerage of 73,134,000 bus.

Total production in the Northern
[emisphere, according to actual esti-
Lates from reporting countries, will
e 2,200,650,000 bus., compared with
.143'”79'000 bus. in "1921, and with
020,276,000 bus., the prewar average.
stimates made by the Department of
griculture based on condition reports
ring this total up to 2,677,393,000 bus.,
ompared with 2,697,499,000 bus, in
@1, and with a prewar average of
607,028,000 bus. Total production in  more."
he Southern Hemishphere for the last “My

|.ridefully,

senee Thanksgiving.''—Grit.

A LAUGH
A laugh is just like musie,
" 1t freshens all the day,
It tips the peaks of life with light
And drives the clouds away ;
The soul grows glad that hears it,
And feels its courage strong —
A laugh is jusi like sunshine
For cheering folks along.—Anon,

Production in 1%

for driving Corrugated Fasteners.

which to ship Macaroni.
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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

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.

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

*Oh, he has gone back to
Yale. I miss him dreadfully though.”’

“Yes, I know yoost how you feel.
My brother, he bane in yail saix times

Hourglass

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

Quality and Service Guaranteed

Write or Wire for Samples and Prices

DULUTH SUPERIOR MILLING CO.

Discriminating Manufacturers
Use

' Main Office DULUTH, MINN.

NEW YORK OFFICE:
F7 Produce Exchange

PHILADELPHIA OFFICE: 468 Bourse Bldg.

BUFFALO OFFICE:
31 Dun Building

BOSTON OFFICE:
88 Broad Street

PORT HURON, MICH. OFFICE, 19 White Block

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




Durum Receipts for July

The expected falling off in the re-
ceipts of durum wheat at the primary
markets during July failed to material-
ize, as indieated by the reports made by
inspectors licensed under the U. 8.
grain standards act, covering that
month. The receipts were greatly in
excess in number of carloads reported
for the same month last year particular-
ly with reference to amber durum vari-

" oties which were 3 times greater this

-

year than a year ago.
Amber Durum

The higher grades of amber durum
were marketed in large quantities dur-
ing July, the totu! of all grades being
1177 as compared with 1217 during the
month of June. The No, 1 grade was
proportionately heavy, a total of 40
carloads being reported from all points
of inspection as compared with 82 in
June.
loads, Duluth 16, and the others were
seattering. The scaboard cities re-
ceived a goodly proportion of No. 2,
indicating that much of this grade went
into foreign export, A total of 664 car-
loads was reported, rs against 763 of
the previous month. Of these 232 car-
loads went to Duluth, 184 carloads to
Philadelphia, 128 to New York, and 98
to Minneapolis. The No. 3 variety was
equally in demand among foreign, buy-
ers and the receipts of this grade for
July greatly exceeded the June re-
ceipts, 581, carloads to 251, Of these
125 carloads went to Duluth, 102 to
New York, 82 carloads to Philadelphia,
and 63 to Minneapolis. Most of the
wheat grading below No. 3 went to the
northwest markets, Duluth getting 48
carloads and Minneapolis 42 carloads
out of the total 92 carloads reported
for that month,

Durum

The better grades: of durum were
gearce during the month of July, only
7 earlonds of No. 1, heing 2 more than
those veported for June, 3 of these
went to Duluth and the others seat-
tered to various eities. The No. 2 vari-
ety was proportionately gmall, the in-
gpectors reporting 62 carloads for July
as compared with 108 carloads for
June. 38 carloads or more than half of
this grade went to Duluth. The No. 3
variety was quite plentiful, a total.of
176 carloads going under inspection
for the month as against 181 in June.
60 carloads went to Philadelphia, 48 to

Minneapolis received 18 car-

Grain, Trade and Food Notes

Duluth, 14 to New York, and 9 carloads
to Minneapolis. Almost half of the re-
ceipts were of a variety below grade
No. 3, being equally divided between
the northwest markets and seaboard
cities, The receipts for 1922 compare
more favorably with those of the same
month in 1921, Of the amber durum
variety 1177 carloads were inspected
as against only 375 carloads in July
1921, while 396. carloads of durum
wheats reached the markets in July
1922 as compared with 262 carloads in
July 1921.

New Barley for Alaska
All early crops of the federal experi-
ment station at Fairbanks, Alaska, ma-
tured last year, notwithstanding a
frost-free period of only 95 days, ac-
cording to reports to the United States
Department of Agriculture. A barley
hybrid produced by the station matured
in 80 days from seed. Seed of this hy-
brid will be distributed to farmers in
Alaska as rapidly as it can Le pro-
duced, and it is expeected to replace all
older barleys: It has stiff straw, a long
beardless head, and hull-less grain,
yields well, does not lodge readily, and
goems well adapted to northern lati-
tudes.
Foreign Crop Summary
Aggregate production of around 1,

549,000,000 bus. of wheat this year for

the United States, Canada, India, Al-
geria, Tunis, Morocco and Japan is in-
dicated in latest estimates summarized
by the United States Department of
Agriculture today. Wheat produetion
in these countries in 1921 totaled 1,440,
000,000 bus. Production this year in
14 countries of Europe is estimated at
892,000,000 bus. compared with 1,006,-
000,000 bus. last year. Russia, Germay,
Austria, ‘Jugoslavia, Czechoslavakia,

Portugal, Denmark and Holland are

pot ineluded in the summary. In Man-
churin wheat and rice are below aver-
age in condition, and in Chosen wheat
and rye are poorer than last year. Re-
ports on seeding in Argentina indicate
inereased acreage of all small grains.

The corn crops of Hungary, Jugo-
glavia and Italy need rain. In Ruma-
nia the harmful drouth has been brok-
en, and in Bulgaria corn prospects are
good. In the Matamoros district of
Mexico floods have damaged the crop.
The corn yield of South Africa is ex-

,of potatoes than last year. Foreey
‘of the hay crops in France, Germy
‘and Rumania are favorable. Cany
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$:0,000 bus.; in North Dakota, 2,800,-
o0 bus. ; in Washington, 1,860,000 bus.;
a Montana, 1,600,000 bus.; in Minne-
ota, 1,060,000 bus. Smaller quantities
Lere reported in other states,

pected to be smaller than that of |
year.

Favorable conditions for root cp,
are repqrted in England, France,
many and Norway. In Hungary ¢
ditions are not so good. In Canady
prospect is for a slightly smaller yid

_Insect Pests of Grapes
Grape growers in the vineyard sec-
ions of New York, Ohio, and Michigan
ave begun spraying operations in the
hope of protecting their crops from va-
ious insect pests reported to the De-
artment of Agriculture as unusually
famerous this year. Severe injury has
qulted in all 4 states from the grape

reports a probable increase in the yi
of hay and clover over that of last y,

Cotton prospects in Egypt and Ing
are reported as good. The cotton en
of the Matamoros distriet of Mexl

X

leafhopper. In Ohio and Michigan the
grape-bherry moth has caused more than
the usual amount of damage to grape
clusters by feeding on the stems or buds
during the blossoming period. At Law-
ton, Mich., cocoons of this moth were
found on grape leaves early in June,
showing an unusually advanced devel-
opment of the larvae, as grapes were
just out of bloom, and early appearing
larvae were able to complete their

‘growth fully without entering the

grape berries. At Paw Paw, Mich., bud
clusters infested with the grape blos-
som midge, not previously ohserved in
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that section, were reported on the 8th

. of June.

IN MEMORIAM
| suppose you carry a memento of
some sort in that locket of yours?
Yes, it is a lock of my husband’s
hair.
But your husband is still alive?
Yes, but his hair is gone,

The man who never can take a vaca-
tion heeause he ““can’t get away,’’ is
generally carried away earlier’ than he
need have bheen,

was hurt by floods. Deereased ares
jute is reported in India and decrea
yield of hemp is expected in Italy,

Quality of Winter Wheat

The quality of the winter wheat ‘
this year is 4.1 points below the av
age for the last 10 years, according
reports to the Department of Agrieg
ture from official crop reporters,
mates made by about 5,000 mill
elevator operators in all parts of
winter wheat producing section, b
on early receipts, indicate that 48!
of the crop is below Grade No. 2

International Macaroni Moulds Co.

252 Hoyt St.

Macaroni Die Manufacturers

Ask For Our Price List.

Brooklyn N. Y. J

1921 the quantity grading below No

was 40.4%, and in 1920 it was 205
The following table gives the estimags
percentages of the crop in each gr

for the 1922, 1921, and 1920 crops:
1922 1921

—_—

Grade No. 1..cvoeeses 13.39% 10.7% 9
" B i.....880 380 4
’ LR T ey 27.6 251 1%
“ W ghel DL 11 12 €

b “ Becenasnens 6.2 3.5

L]
Grades below No, 6.. 2.8 1.4 1

Wheat Carryover Small

The total earryover of wheat Jul,
was 79,813,000 bus., aceording o
ports to the United States Departnd
of Agriculture. In 1921 the carr?)
was 92,167,000 bus., in 1920 it was |
424,000 bus., and in 1919 it wus
465,000 bus. These carryovers are
totals of stdcks on farms, in coul
mills and elevators, and the comm

visible at points of large accunuli T3 oY 9
Wheat stocks in country mills and§ ! A s
vators July 1, 1922, were reported i b
27,830,000 bus. On July 1, 1921, 5% " P
(ol g i Bte e FEOT » b

were 26,767,000 bus.; July 1, 1920, '3
- were 37,304,000 bus,; and in '§
stocks of 19,672,000 bus, were reporyg
Wheat stocks in country mills and
vators in Kansas July 1, 1922, wert 8

213 N. Morgan St.

EST, 1881

CHARLES F. ELMES

ELMES

CHICAGO

‘““SINCE 1861

COMPLETE PLANTS

FOR THE MANUFACTURE OF
SPAGHETTI,

ADVANCED METHODS
MAXIMUM OUTPUT

MACARONI,

ENGINEERIN

PASTE GOODS

G WORKS, Inc.
CHICAGO, U. S. A.

. INC. 1888
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Macaroni Imports and Exports
Imports

|
i The quantity and value of macaroni,
' vermicelli and similar preparations im-
. ported to this country from:-various
i production centers in June 1922 in-
} creased above the quantity and values
1 of the imports for the same month in
1921, according to the Monthly Sum-
[ mary of Forcign Commerce of United
g States, issued by the depurtment of
' commerce, covering that month, The
report shows, however, that there has
| been a decrease of nearly 2¢ per 1b. on
‘, the value of the imports during the
i period under consideration. The aver-
age price per lb, for June 1921 was
11 1-3c as compared with 9%%c per 1b.
for the same month in 1922, During
June 1922 a total of 232,294 1bs, val-
Ry i ned at $21,736 was imported, as eom-
' pared with only 81,404 lbs, worth $9,-
270 in June of the previous year. The
report covering the importation of
these prodncts for the full fiscal year
1 ending June 30 shows an increase of
approximately 50% in the amount of
[ goods shipped to this country. During
| the fiscal year ending June 30, 1922,
there came to this country 1,991,953
lbs., valued at $177,354, averaging
slightly less than 9¢ per 1b. For the 12
months ending June 30, 1921, the total
importation of alimentary paste prod-
uets amounted to 1,297,365 lbs., in-
voiced at $159,056, averaging 12Yjc
per 1b. for that year's influx,
Exports
Up to the first of January this year
macaroni, spaghetti and noodles ex-
ports were included in breadstuffs
and no separate figures were available
prior to that date when the board
agreed to segregate these exports,
which were deemed important enough
for this distinction, The report shows
that during June 1922 there were ex-
ported from this country 772,888 1bs.
of all grades of alimentary pastes at an
invoice value of $60,272, averaging
slightly less than 8c per lb. For the
six months, Jan. 1 to June 30, 1922, a
total of 4,688,778 1bs. of these products
left our ports at an invoice value of
$370,198, the average per lb, value
also being less than 8e.

I Increases Oapital Stock

The Italian Macaroni company of
San Antonio in planning an extension
of its plant to meet demands for itg

Notes of the Induétry

output has found it necessary to in-
crease its capital stock from $30,000 to
$45,000, Application was filed early
last month with the state department
for permission to amend its charter to
this effeet. The money derived from
this move will be used in purchasing
added equipment and cxtending its
manufacturing facilities. :
‘“Pueblo Maid’' Suit

The Purity Bread company of Pueb-
lo, Colo., has started suit in the dis-
triet court of that state against the
Pueblo Maecaroni Manufacturing com-
pany of that city charging infringe-
ment on its trademark, ‘‘ Pueblo Maid.”’
The suit is a rather peculiar one be-
cause of the conditions that brought it
about. The plaintiff is in the bakery
business and has used the trade name
“Pucblo Maid’’ for several years in
connection with its bakery products.
The defendants are macaroni and noo-
dle manufacturers who have engaged
exclusively in the manufacture of thest
products for many years. The Purity
Bread.company is erecting a plant in
which it plans to make alimentary
paste products and plant is expected to
be in operation about October. Tt
charges, however, that the maearoni
concern adopted the contested trade
name only after it learned. of the in-
tentions of the new firm. The charge
and complaint by the plaintiff sets
forth that its business is the manufac-
ture of bread and other food products,
that defendant is engaged in the manu-
facture of macaroni, spaghetti, vermi-
celli and similar products; that plain-
tiff has used as a trade mark the words
“Pueblo Maid'’; that defendant in the
manufacture and sale of its produets
has used various names, brands and de-
vices to. designate and identify its

products ‘but ‘at no time until on or

about July 25, 1922, did defendant ever
use or attempt to use “Pueblo Maid,”’
or any design or mark to designate its
products similar to that used by plaint-
iff to designate its products, That sub-
sequent to lcarumg plaintiff’s inten-
tion ,to put on the market macaroni,
vermicelli, efc., and for the purpose of

‘intentionally and fraudulently injuring

plaintiff and securing plaintiff’s cus-
tomers ‘and business, said defendants
have placed upon the market for dis-
tribution and sale macaroni, spaghetti,

vermicelli and like products under the

name of “‘Pueblo Maid,"! and ha ..us

R e : & |_- PN P T T SYCS R I 4 “‘____"“"‘.- - w oy ‘361§

. the produet placed on the marke

* plained of,

" Krumm & Son Macaroni company !

" bakers products department of
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a design so similar in clmrnotLr o
deceive and mislead the ordinary
chaser into thinking and belie\'ing th

defendants under said name anq |y
was the product of plaintiff, It jg
ther alleged that a design used by 4
fendants includes the name “Pygy
Maid?’? together with a portrait of
girl, and that the labels and designs
used b defendants are intentiop|
and dceuberately. devised for the v
pose of fraudulently securing custofl
ers of the plaintiff. The complaint th
goes on at some length to talk aby
quality comparisons, and winds up :
stating that plaintiff has suffered o
will econtinue to suffer irreparable dy
ages as a resuit of the matters «
A temporary injuncti
from using the name and design d
seribed is asked of tha court, and, ¢
hearing, a permanent injunction
granted. Further, that an accounfi
be had under court order, and thatd
fendant be required to pay to plaint
guch sum as may be found to have pn
ited by the use of plaintiff’s said traf

E ARE specialists 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
us 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 Myrtie Ave., BROOKLYN, N. Y.

. We understand your require-

To Noodle Manufacturers:

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.
New York

29 S. La Salle St.
Chicago

mark.

.

Philadelphia Firms Consolidate
Owing to the wonderful increase
the business of the cake and bread ¢
partment of the Freihofer Baking
pany of Philadelphia, the macaroni o
noodle department had to be remov
in order to make room for the fornd
A very appropriate adjustment of @
ditions was effected through the ©f
golidation of the macaroni en: nod
department of that company with
¢. Xrumm & Sons of the same cil
This arrangement will permit ompl
development of each department. !
macaroni end of the business will
conducted under the name of A

Albert 'C., Krumm will be in acli
charge of the new company, which 3
been incorporated. Mr. Krumm 4
had extensive experience in nmua
and noodle manufacture and will
troduce some new ideas of pludlll‘
and distribution in the new conc|g
Others who are interested. in the
company are William Freihofer, P
dent of the Freihofer Baking comp®
( F. Yeager, for years manager of

Stein-Hall Mfg.company of Chics
and D. W, ‘ Lietmh, treasurer of
: Q.. g'éompany and prcsidw‘

Buhler Brothers

UZWIL, Switzerland

SOLE AGENT

BUHLER’S DOUGH MIXERS

A. W, Buhlmann, Engineer

200 Fifth Avenue,

NEW YORK
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the D. W, Dietrich & Co., flour brokers
of Philadelphia.

The building occupied by the A, C.
Krumm & Son at 1012-1018 Dakota st.
will be remodeled by the newly organ:
ized company. Two stories will be add-

ed to provide sufficient room for the.

enlarged concern which is planning to
install modern machinery in every de-
partment sufficient to double the ca-
pacity. The Freihofer plant will be
used exclusively by the cake and bread
departments,

Whole Wheat Macaroni

The plans of the Atlantic- Macaroni
company of Long Island City, N. Y., to
manufacture macaroni products out of
whole wheat were made public in an
article appearing in the Brooklyn
Eagle of Aug. 19. This company is
recognized as one of the leading ali-
mentary paste manufacturers-in the
metropolitan distriet of New York, and
food experts and dietitians are much
interested in this new experiment. The
article follows:

Among the many industries in which Long
Island excels is that of the manufacture of
macaroni, This food, often assoclated with
a rather meager diet or menu, is not given
its full value by the uverage consumer.
Dietetic and nutrition experts have repeat-
edly said that it was the nearest substitute
for meat in food value,

Macaronl, ns manufactured by the Atlan-
tic Macaroni company, Inc.,, Vernon av.,
Long Island City, i3 to take a still higher
place in the order of nourishing foods, due
to n recent invention by that company.

A realization of the true food value of the
whole wheat has gradually spread by virtue
of its superiority. White flour is admitted-
ly weaker in nutrition than the whole wheat
flour, The ordinary macaron! of the past
has been made of the white flour. The
American Macaroni company has instituted
a process whereby its new product Is a
whole wheat macaroni.

Eminent food experts have tested and
analyzed this new whole wheat product and
have given it their full approval. It ia to
be manufactured in the new, modern 6
story concrete factory of the American
Macaronl company in Long Island City, a
factory capable of turning out 3000 cases.of
its product a day.

The wheat kernel or seedling, the part
used in the preparation of flours and otter
wheat food products, conslsts of b layers or
parts. It is the inside part that is used for
white flour and which, it has been learned
in recent years, is the weakest and starch-
jest portion of the wheat. Outside of this
{s the gluten. The next 2 layers are known
as the “middlings” and “bran,” the latter
extensively used for the making of bran
flour. The hard outside layer I8 known as
the “germ” and used to be discarded as
chafr, but it is' now known to contain much
of value as a food when used in conjunction

i

‘N
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with the component parts of the wheat. All
of these parts are used in the preparation
of the new whole wheat macaroni.

First Batch a Success

The first batch of macaroni manufac-
tured in the new macaroni plant recent-
iy erccted by Jos, Merceri and E. Veniti
of Redding, Calif., was turned out on
Saturday, Aug. 19, and was of a most
satisfactory quality, according to the
owners, The plant is to be known as
the Redding Macaroni factory and is

equipped with modern machinery  ca-

pable of increased production to meet
the requirements of the trade. The peo-
ple of Redding and vicinity are con-
siderably elated over the eity’s latest
industry, which claims atmospheric con-
ditions most adaptable to the proper
curing of alimentary paste products.

Spaghetti for the Famous

The world is interested in the food
likes and dislikes of famous men and
women of the world. That spaghetti
should be a favorite food of some of
the leading people of the world may
come as a surprise to many but not to
the manufacturers of this food who
know its qualities and many tasty ways
of preparation. The ‘‘Baltimore Sun’’
in its issue of Aug. 29, under the head-
ing of ‘“Feed the Brute,”’ wherein fa-
vorite foods of famous men are given,
gives one preferred by Hudson Maxim,
the renowned inventor, as given out
by the Bell Syndicate, Ine. The reeipe
which is slightly different is as fol-
lows: ‘‘Take one package of vermi-
celli or spaghetti and put it into a

. saucepan, crushing it in the hand, then

put in hot water and salt a little more
than will suit the taste, and boil for an
hour. While the vermicelli or spa-
ghetti is cooking take a quart of milk
and heat three quarters, or 24 oz, of it
until it boils, Then stir into the 8
0z. of cold milk a level cupful of flour,
or 2 tablespoonfuls of flour, pretty well
shaped, and then stir the thickened
milk into the boiling milk and cook
slowly for 10 minutes. Then add ¥
of a pound of good, ripe, old American
cheese and about Y5 a pound of butter,
Then drain the water off the vermicelli
or spaghetti and put in from 144 pints
to a quart of ‘canned tomatoes. THeat
the vermicelli or spaghetti to the boil-
ing point, and while the mixture of
cheese, butter, milk and flour is still
hot, stir the two together, then keep
hot and serve hot. Do not boil any
more, hecause further boiling would
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tend to cause the tomatoes to coagyly
the milk in the mixture,

I prefer to yse a mixture of spaghe

and vermicelli instead of all spaghey
or all vermicelli.

Decline in Macaroni Reexportatioy
The one-time lucrative businesy
reexporting: of foreign manufuctyy,

macaroni, vermicelli and similay prep

rations, has. gradually declined
the value of the goods handled hay be
somewhat insignificant. There are

reasons advanced for the change, ()8

is the rapid advances made in the may
facture of alimentary paste in Ameg
can plants, which now produces a proj
uct unexcelled by any made in oth

countries; and the second reason i

the rearrangement of shipping facil
ties which permits exportation direett
the countries formerly supplied throug
the recxportation process, To a co
siderable extent the foreign marke
formerly supplied with foreign mad
products reshipped from this count
are now using American made produ
which are not only better in quali
but dependable in every way., Accord
ing to report of the bureau of foreig
and domestic commeree covering Jus
1922, the quantity of macaroni, vermi
celli and all similar preparations th
reached this country from foreig
shores for reexportation was only 104
1bs., worth $131, as compared with 41

1bs., valued at $449, for the same monlgy

in 1921, During the fiscal year ending
June 1922 the total amount of the

products intended for reexportatiog

was only 21,611 lbs., valued at $21

as compared with 73,248 lbs., worlg
$9,384, received during the fiscal yei
ending June 31, 1921. From these fit

ures it will be uoted that the quanti
and value of the goods intended for
exportation are about 1 of that of
same period of a year ago.

Donate Macaroni to Near East

Erich Cohn, vice president of
Goodman & Sons of New York city,

ports that his firm has made liberdl

donation of macaroni and noodles f
the relief of the destitute in Asin Mil
in accordance with understanding
the national convention at Ning
Falls. Mr. Cohn has made an exi®

give study of ‘tlie conditions in thig
contry and is greatly pleased with 1S

relief work being carried on undcrl
direction of Dr. J. C. Curran, who ¥
dressed the macaroni manufacturers '
ara Falls contion in June.
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NOODLES ||  For s

1
For Sale
i If vou want to make the best Noodles

—you must use the best eggs. Two(2) EImes Horizontal Macaroni

Presses for 15-inch dies. Complete
with operating valves, variable speed
drives, etc.

Two(2)ElmesMotor-DrivenKnead-

ers with 91-inch pans, 11%z-inches
deep.

We know your particular requirements
and are now ready to servé you
with—

Special Noodle Whole Egg—

Dehydrated Whole Eggs—selected—
Fresh Sweet Eggs—porticularly bright
color.

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble.

Two (2) Elmes Semolina Mixers.

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

Samples on Request

LOWE, CO. Inc.

“THE EGG HOUSE"
New York
BOSTON LOS ANGELES

WAREHOUSES
Cincinnati

JOE

Address “A. G.” c-oMacaroni Journal,
Braidwood, Illinois.

CHICAGO TORONTO

Norfolk  Atlanta Detroit  Pittsburgh

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

qgh that is free from all foreign matter.

guar

_ With the Champion Automatic weighing hopper there is no guess work. It
will weigh flour accurately. -

We will cheerfully furnish Blue-prints or_dr.awings.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.
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The New Macaroni Journal

(Successor of the Old Journal—founded by Fred
Becker of Cleveland, O., In 1803)

A Publication to Advance the Amerlcan Maca-
ronl Industry

Published Monthly by the Natlonal Macaroni
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New Calendar Plan

From ‘‘SBcience Service’'

In Rome astronomers and church
dignitaries have been seriously con-
gidering reforming the calendar that
we are using,

Two schemes for the reform of the
calendar are receiving the most atten-
tion: The international fixed calendar
plan and the French or Swiss plan.

The Fixed Calendar Plan

The first of these plans was first
publicly proposed in 1894 by Moses B’
Cotsworth of Vancouver, formerly of
York, Eng. Essentially it would pro-
vide for 13 months in the year, 28 days
to each month, with every date attached
to the same day of the month, New
Year Day would be a zero day called
January 0, and it would be an interna-
tional holiday. The extra day in leap
vear would be a similar holiday, in-
serted as July 0, to gain better weather
for holiday enjoyment than is possible
on Feb, 29. The new month of 4 weeks
would not add to the actual length of
the year. It would be inserted between
June and July, and probably called
“‘Sol"’ because it would always contain
the solstice day in both northern and
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bought?

4. Do you know what you owe!
Hovr often do you take stock?

16. Do you charge rent therefor?

ment of all accounts?

Do You Know Your Business?

The following are some pertinent queries about your business from a qyj, il
sheet prepared by the Chamber of Commierce of the United States. Click i
vourself up on these points and see how nearly 100% you measure, _
1. Do youn keep a ‘‘purchase account’’ that shows total of all £oods |

2. Do you know what you save unnually by discounting bills? =]
3. Do you know what it costs to buy goods?

6. Do you figure stock at cost or selling price
7. Do you make allowance for depreciation and dead stoek?
8. Do you make depreciation of fixture and delivery equipment
9. Do you knovr what is due you?
10. Can you furnish your bank a financial statement at once?
11. Are collections made as rapidly as accounts increase{
12. How often do you make up a ‘‘profit and loss account ”’
13. Do you know what it is costing you for allowances for customers?
14. Into how many separate accounts are your expenses divided?
15. Do you own-the building in which you do business?

17. Do you charge your own salary as an expense !

18. Do you charge interest on money invested !

19. Do you know the percentage of expense to sales? a
20. If a fire took place could you from your hooks give a complete state-

R
v
{

southern hemispheres. Easter would
Le fixed by the Christian churches on
some date about ‘April 14, and thus
stabilize an event whose drifting causes
inconvenience and losses in business
and social life. By this plan every
month of every year forever would

have the following calendar:
8 M T LW HT s F 8
1 2 3 4 b 6 7
8 9 10 11 12 13 14
15 16 17 18 19 20 21
22 23 24 26 26 27 28

Dr, Cotsworth points out that under
the month-ycar each day of the month
will fall on the same week day month
after month and year after year. With
this new 28-day month, money spent
for salaries, rents and monthly ac-
counts will eirculate 99 faster than
under the present plan,

The French Plan

The French plan proposed in 1887 by
M. G. Amelin to the Societe Astrono-
mique La France has been advocated
largely by astronomers. It is some-
times called the Swiss plan. It sets
aside each New Year Day and each
leap year day as independent legal holi-
days. This plan divides the remaining
364 days into 4 quarters of 91 days
each, each quarter containing 1 month
of 31 days and 2 months of 30 days.

The international fixed calendar plan

* upon the plan with favor,

' ago.

recently received the unanimous' ap-

—_—

proval of a convention held in Wash
ington by those interested in calendar
reform, and it is worthy of note tha
this convention was called by the
Liberty Calendar Association of Ameri
ca, organized to further the adoptior
of the liberty calendar which, simils
to the_international fixed calendar, h
a 13 month year. Recently, also, the
American Section of the Internations
Astronomical Union, after considering§s
both the Swiss plan advocated by it
committee on calendar reform and the
calendar explained by Mr. Cotsworlb,
refused to instruet its delegates to the
Roine meeting. The Fixed calendsr
plan seems to be gaining headway il
this country as it has in Canada i
England. It is said that the Interny] |
tignal Chamber of Commerce looke gl

Advocates of calendar reform deJ4|
clare that a new calender can bl
adopted just as easily as standard tin
was established by an internation B8
congress in Washington about 40 yeart

—

WANT ADVERTISEMENTS

Flve cents per word each Insertion,

WANT TO PURCHABE comglale unit for A_
paste work, Including  hydraullc horizon®
press, mixer and  kneader, State name b
maker, cge, capacity :of . machines, RUMOLE
and type of moulds, and guarantee 'Kh‘"‘ ]
oulfit; - Algo bestiterms, ; Address N. O.
care of Macaronl’Jolrnal, Braldwood, 1. 3

F-loor Splﬁ 3 ﬂ:.‘ 0in.x 10 ft. 0 in.

Speed up to 60 packages a minute. Seals carton

either end or both.

Requires 113 H. P. motor. Can

furnish Auto Séales to suit.

Mfg. by

J. L Férfguéon Co.

Joliet, IlL.

FergusonSealer |
After 10 years of intensive use and refinement by anc
of the largest industries, is now offered to you, and

by reason of its size, simplicity, quality of work,
power and help required, merits your investigation.
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“Eimco’’ kneaders knead the lumps of dough, as they 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 dough from clinging. - All gears are fully enclosed.

Save'time, labor, power, and make better doughs at less
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66} IMCO”

Mixers and Kneaders

Insure Uniformity, Color and Finish

Made to Satisty
Packer, Jobber
and the Retailer.

Solid Fibre

or
Corrugated Fibre

Shipping Containers

Made by

ATLAS Box Co.

CHICAGO

1385 No. Branch St.

“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.

cost. “Eimco’" mixers and kneaders will do it for you.
Ask us for bulletin and photos.

TheEast Iron & MaChine Cou

Main Office and Factory, Lima, Ohio.
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A POPULAR SIZE PACKAGE

Consideration (of Important Subject by
Popular Manufacturer, at Length—
Cutting Down Retail Line Sug-
gested — Rensons Given
for Stand Taken by
This Writer.

By Lloyd Skinner

There has recently been some effort
made in regard to arriving at a stand-

.ard case for package macaroni prod-
uets.

In considering this matter it would
seem to me that it would be a mistake
to consider a standard case for any
package except the popular package
put out by different manufacturers that
usually retails at, or around, 10c¢ per
package.

1 believe that in talking a standard
case we should’ consider this size only
for the reason that pound packages and

other sizes have so small a distribution

that it is at this time not at all a vital
matter and would only confuse the is-
sue.

While I understand that 1 or 2 manu-
facturers are now packing a ‘package
that retails for De, I also understand
that several manufacturers are now ar-
ranging for a 4-oz. package which will
be plainly marked free sample, not for
sale, and for free distribution only, and
which will be widely distributed as
" free samples in certain territories; so
I do not think that the 5¢ package
should be considered, as housewives
will not consider paying one manufac-
turer e for a package that other manu-
faeturers are giving away as free sam-
ples.

The following is a statement that we
have issued to the retail and wholesale
grocery trade that covers our views on
the matter of packing cases:

| ¢
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- Now there is no,retail grocer so small
that he cannof use at any one time 48
packages of macaroni products, pro-
viding he is not handling too many
lines. No merchant who has a business
«» small that he would object to buying
v 4B size case of macaroni products,
+poald be hantlling more than one
line of macaroni produets. If he is
handling only one line he can have no
ohjection to a case of 48,

This brings us down to the broken
package proposition—the wholesale
grocer’s problem and the root of this
evil is retail grocers earrying too many
brands of one item. The retail grocer
who asks'the wholesale grocer to break
packages is working a hardship on the
wholesale grocery trade and is not an
asset to the people with whom he is do-
ing business but he can be an asset if
he will cut down his number of brands_
and where he has small volume, confine
his store to 1 or 2 manufacturers’ prod-
ucts. By doing this he will not have to
demand broken packages from the
wholesale grocer., '

Of course if all macaroni manufac-
turers would pack their popular size
best selling maearoni packed 48 pack-
ages a case there would be no contro-
versy in regard to this matter at all,
because to start with the larger size
case saves the manufacturer some mon-
ey. :

We have found some objections to
the 48 size case from the wholesale gro-
cery trade but it has come from whole-
sale grocers that have never handled

" ter looking, and we helieve if all may

“case it would work to the advantage
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macaroni products packed 48 pack,

to the case, We find that when ; who
sale grocer once gets started lang);
the 48 size. case that he soon rey;,
the advantage it is to him, not oy, ;
cost of handling and stacking in v,
house, and so forth, but from (/e g
chandising end, and soon becomgg

thoroughly sold on the propositio,

having a popular size package of g,
roni products only packed 48 pickag
to the case as we are,

. We would be glad to send one of ¢
48 size cases to any macaroni manyf,
turer that would care to see them, 1
our mind the 48 size case is 1009; |,

facturers would get back of this

the industry.

WORTHLESS BOON

Teacher (at object lesson)—So
children you know how a knife is mag
1 want you, Maudie, to tell me whichi
the most important part of a kuife,

Maudie—Er—er—er—

Teacher—Well, I'll help you. Wh
purt of his knife does your fathery
the most ?

Maudie—The -corkscrew.—Ideas,

“Put and take” isn’t always
gamble. It’s sometimes a sure thiy

Atk

A SN EIG Il eSS SRR R SRl RS

John J. Cavagnaro

Engineer and Machinist

Harrison, N. J.

U. S. A,

CTRRTM AT m

Specialty of

MACARONI

MACHINERY

Since 1881

U T )

N. Y. Office & Shop

255-57 Centre Street, N. Y.
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When you put more effort into yo

business, you’ll take more profit o
of it.

BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni

Shooks. Prompt Local or

GEO. A. ZABRISKIE

123 Produce Exchange
NEW YORK CITY

Telephone 6617 Broad

100

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.

OUT DOWN YOUR LINES

One of the great troubles with the
trade today is that too many merchants
are handling too many brands of one
item, Cut down your lines and make
your business worth while to the manu-
fucturers whose goods yon handle-and
to the wholesale grocer with whom yofi
do 'business.

Although we will deliver upon re-
quest our goods packed 24 packages
to the case, our goods are quoted packed
48 packages to the case and the larger
per cent of our business is on goods
packed 48 packages to the case. This
size case is of real benefit to the trade
—it saves 50 per eent of the handling

DISTRIBUTER OF

Carload Shipments.
314 Liberty Bldg.,  Philadelphia Pillsbury’s Durum Products
in Greater New York and vicinity.

s Tirn S | WOOD BOX SHOOKS

Made As We Recommend, Will Put These Ideas Into Effect.

Have You A Message For The
Macaroni Manufacturer? If So,
Now Is The Time to Tell It

RICHARD GRIESSER

Architect & Engineer A REQUEST WILL BRING A QUOTATION

ANDERSON-TULLY CO.

MEMPHIS, TENNESSEE

Designer and Builder of modern -Food ' s 14 sl ime
Product Plants. Macaroni and Noodle Business conditions are rapidly

: : 9 roving. They will become norma
Puctarire 8 Bpecalty. L e 'ﬁpvhcn agll of usy'l‘hmk' , Talk and Adt
normal.

Write for information and estimales A
Give your message direct to the big hgﬁ;:

before building and -save money,

and stacks much better in a warehouse, ol i Yhe Indititn T columns of
and the saving to our company enables 64 West Randolph Street 1 mN,e ': ﬁry‘mg e oﬁRNA i
us to spend more money for service in Suite 1702 Glm&mdl- qncflo.lll. i EW. ] ONI.;_ J :
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DURUM WHEAT PRODUCT

12 Bbl.-98 Lbs.

&N\

You can depend absolutely on any durum product bearing
the name “Pillsbury.” The quality is there—always; the
service is unsurpassed. |

Pillsbury Flour Mills Company
Minneapolis, Minn. :

BRANCH OFFICES:

Albuny *Chicago Los Angeles Philadelphia Saint Paul
Altoona Cincinnati Memphis Pittsburgh Scranton
Atlanta Cleveland Milwaukee Portland Springfield
Baltimore Detrolt New Haven Providence Syracuse
Boston Indianapolis New York Richmond Washington

Buffalo Jacksonville : Saint Louis
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