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Inexpensive, Damp and Dust Proof

Packing for Macaroni Shipments

AFEGUARD the quality of your goods i)
S storage and in transit by packing them i

these highly protective water-proofe |
Hinde & Dauch Corrugated Fibre Shipping Boxe .
They are by far the most economical, conven
ent and satisfactory containers you can find for
packing these products.

H & D Boxes come to you folded flat and re-
quire but a minimum of storage space until
ready to use. Inexpensive and light in weight,
they will reduce your packing room costs and
cut transportation rates. Your address and
whatever publicity message you desire may be
prominently printed on the box walls, advertis-
ing your product and assuring the return of
lost shipments.

Tell us your requirements and specifi-
cations and let us quote you prices.

Corrugated Fibre
ﬂdD Shipping Boxes

The Hinde & Dauc!!
Paper Co.

Sandusky, Oho

220 Water Street

Canadian Address
King St. Subway and Hanna Ave.
TORONTO, ONTARIO

january 16, 1922
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Hummel & Downing Co.

Containers,

Caddies
and Folding
Cartons.

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

We serve many of the country’s foremost users.

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

Capacity 200 Tons Daily

Hummel & Downing Co.

MILWAUKEE, WIS.

Service Offices—

CHICAGO
DETROIT
KANSAS CITY
DENVER
MINNEAPOLIS




The Power of Color
Turns a Package into Com

‘The man who can properly use color on a foldmg hox or a i
wrapper is an artist of no mean ability. Note the word prop-
erly. That means more than the ability to paint or draw. Tt "
means a coraplete knowledge of color as it relates to the buymg 5

impulse. The intelligent use of color on

CARTONS, LABELS
'WINDOW DISPLAYS
POSTERS

F R

means eules—-and turning a package into coin. The yeamj
have given us the skill that helpb put selling speed into mer- -

chandise of all kinds. This we do with good design and well

placed color. We print millions of fine cartons for thousands

of top-notch’ concerns at the nghl priee—and in large or
small quantities.

THE UNITED STATES PRINTING AND LITHOGRAPH COM’I‘ANY..
8 Beech Street, Cincinnati

ééld Medél Semolma is Made in
ithe World’ Largest Semolina Mills

Washburn—(,rosb Co. has the largest
Semohna Mills because of

Years of experience in milling—
Standard granulation—

Highest quality product insured
by use of choicest grain—

Study of the needs of macaroni
manufacturers in order to give
them what they want—.

Ability to deliver any order of
any size without delay—

" All these factors, combined with
the purpose of Washburn-Crosby
Co., to mill nothing but the best, has
resulted in such an ever increasing
demand for our Semolina, that mill
capacity has been increased steadily

‘until GOLD MEDAL Semolina is to-
day made in the World's Greatest
Semolina Mills. :

Because of facilities, the biggest
mill can give you the most uniform
product always.

| : e GOLD MEDAL Semolina is guaran-
.,,,w,c,&m o T teed pure and of uniform standard

"9.‘!.!‘.'.?:,‘.'29.*:'9" Sl N2 1, N2 2, N2 3 granulation.
., GOLDMEDAL '

We have stocks at all important
cities.

If you use Durum Patent
or Durum TIirst Clear,
let us quote you on these
grades also.

W asuBURN-Crossy Co.

Mills at Minneapolis, Minn., U. S. A.




& Grs

o

“Miln

Capital G

Irements

We -have a granula-

Il meet your requ
Ask For Samples

ed from Selected Durum Wheat
iyely.
at wi

Exclus
tion

th

ain
hy

I

Ask for Samples

ommander Mill Company

‘2
=8
~
~
-w\
®
Q
~
s
>

MINNEAPOLIS, MINNESOTA




YERXA, ANDREWS :

MINNEAPOLIS, MINN. -
3000 Barrels Dally Capaclty

* Xk
SEMOLIN.

is unexcelled in color—strength—granulahon

[

For Spaghettl and --M_a'carOm 0

TRY

~FOR

NOODLES

FOR

ALTURA FLOUR gives noodles the cqur | y'i_‘)lu_wan
The nghenst Excellence
in hnely Mllled Flour For Pastes
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o AMan Among Men

Mr. C. F, Muell ‘v, Jr., president of the National Macaroni
.Hanul'ncturers association and leading member of the C. F.
Jueller company of Jersey City, N. J., passed away at his
home Tuesdhy,'pif 13,1921, at the age of 49 years,

The news flashed through the industry as only bad news

will bringing sincere regret-to a wide circle of friends in .

the Alimentary: Paste Industry and il\s allied trades in this
country and.Canada.

All who knew Mr. Mueller learned to love him for his
manly qualities, to respect him for his timely advice ond to
honor him as one of the men in the industry who had made a
success in the macaroni manufacturing business.

While not in the best of health for the past few years,

W is condition was not alar;ﬁing and his death was entirely
Buexpected by hia friends in the industry, which he num-
B bered in thousands. { ?

His brothers, associated with him in business, and his
immediate family, however, had noted his rapid decline in
bealth during the past few months, and to them, unwel-

§comed as it proved to be, death was not unexpeeted.

The end was probably hastened by his conseientious de-

M votion to his own business affairs during the past year of

fenxiety and uncertainty and to the added responsibility as
Mrresident of the National Macaroni Mamifacturers associn-
@l lion and the recognized leader in the trade’

At the time of the Detroit convention last June he re-

fluctantly accepted the arduous duties of president of the

National association, and then only upon the insistence of
lis many friends among the membership.

This he did though it brought him no further honors—
uily added work and responsibility—having served in that

tpacity for six consecutive years from 1910 to 1916.
B This he did in the face of declining health and with the.
gtrtain knowledge that the added strain might wreck his
ihysical steeneth,
: l}id not'shirk,

As a man- he recognized his duty and

‘‘Greater Love hath no man than this
That e lay down his life for his friends."’

" Hig lifé may be termed an unending battle—n double
“Muggle; a ﬂght for the success of his own busmess venture

its present high plane; and a fight for the preservation of
his physical force, weakened by years of illness, to enable
him to bring to a successful conclusion the high ideals he
always cherished for the industry.

His career, a continual strnggle under handicaps that
many would not have tried to overcome, is an excellent
example of what any determined man may nccomplash if
inspired by the right spirit,

The life work of Mr, Mueller should encourage others to
a life of service. Such men ave rare and their loss to an in-
dustry is irreparable,

The one consoling thought among those who feel most
keenly the sense of loss in his early demise is that his ex-

ample will ever be with us and serve as an inspiration to do
our full share in any undertaking beneficial to the eraft and
fellow craftemen.

Mr, Mueller’s knowledge of the minutest details of the
manufacture of high grade alimentary pastes often stood
him in good stead and frequently government. officials con-
sulted him firmly convineed that he was one man in the in-
dustry thorouglly fit to advise, because of his life long
training, his exlianstive study and the extensive research
work which he personally condueted.

" Frequently during the pioneer days of the industry in
this country he helped mold legislation in his home state
and at Washington and to him may be attributed many of
the regulations that brought about greater uniformity and
popularity of our products.

There is probably no man in the industry that numbered
more staunch and true friends than did our revered leader.

His lovable nature and his readiness to please bound him

“closely to his fellow manufacturers in ties of undying friend-

ship that even death fails to part.

Huaving profited through his aequaintance and recogniz-
ing his true worth to humanity, they agree that Mr, Muel-
ler’s name should be enrolled on the honorable seroll of
men who did their full duty to their fellowmen,

It is but natural that his loss will he felt-most keenly
by his associates in the National association who will miss
his wise council and his able leadership; but his death will
not have been in vain if it helps to bring them and the
non-members in the industry to a full realization of their
duty to the trade he strove so successfully to uplift.

May his good works serve us as a guiding light, sufficient
to lead us safely, onward, upward so that the future will
likewise enroll each of us as a Man Among Men,
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HARDWOOD DECISION

Lower Court Injunction Upheld Against
Associatlon Statistical Bureau—Ten-
dency to Restrict Production
—Plan Outlined.

By a vote of 6 to 3 the supreme court
handed down a decision on Dee. 16 up-
holding the decision of the lower federal
court of Tennessee, which in April 1920
granted an injunction against the Amer-
jcan Hardwood Manufacturers associa-
tion, which forbade the association to
enter into further agreements or to dis-
tribute information having the tendency
to enhance or maintain prices. The ma-
jority opinion of the court was that the
statistical burcau of the hardwood man-
ufacturers was engaged in obtaining
and disseminating information concern-
ing the trade and asserted that there

“was a clear combination to restrict pro-

duction and conscquently  increase
prices. Concerted action was obtained
among the members through frequent
meetings and through filing of question-
naires and reports issued under the open
competition plan. As 2. result the ma-
jority opinion says products were with-

held from the market at a time when .

congestion was felt and instead of serv-
ing to [romote open competition it op-
erated to restrict it.

The minority opinion of the supreme
court maintained that the sssociation
was not a combination in restraint of
trade and ‘that while it was a combina-
tion of sellers it was not unlawful.
pointed out many activitics on the part

of the government that were similar to

those condemned in this association
work. Reference was made to the de-
cision of this same court in the United
States: Steel case and in the
United States shoe machinery case,
holding them not a violation of the
Sherman law though their activitics
were almost akin.

The decision points out that the plan
used by this hardwood lumber associa-
tion enabled it to obtain a minute sur-
vey of the hardwood lumber interests at
regular stated periods.

Quoting the committee report that
proposed the plan the decision reads:

Purpose of Plan

“The purpose of the plan is to dis-

geminaie among members accurate

knowledge of production and market
- conditions so that cach member may
gauge the market intelligently. instead =

of g'uossmg at it; to make eompetihon

“and concealed "w mlbstatuto, in ¢ eshmnt- :
. ing market conditions, frank and full
statements of our competitors for the -

frequently misleading and colored state-
ments of the buyer."’
» % » :
The paper plan as adopted required

_each member to make six reports to the

sceretary :

1. A daily report of all sales actunlly
made, with the name and address of the.
purchaser, the kind, grade and quality

of lumber sold, and all special agree- .

ments of every kind, verbal or written,
with respect thereto, ‘‘The reports to
be exact copies of orders taken.”’

2. A daily shipping report, with ex-
act copies of the invoices, all specinl
agrecments as to terms, grade, ete. The
classitication shall be the same as with
sales. %

3. A monthly produection report
ghowing the production of the member
reporting during the previous month,
with the grades and thickness classified
as preseribed in the ‘‘plan,’’

4. A monthly stock report by each
member.

5. Price lists.

6. - Inspection reports.

¥ % ¥ :

The plan further provided that there
be sent to each member the following:

1. A monthly summary showing the
production of each member for the pre-
vious month, ‘‘subdivided as to grade,
kind, thickness,”’ ete.’

2. A weekly report, not later than

Saturday, of all sales to and including
the preceding Tuesday, giving each sale
and the price and the name of the pur-
chaser.

3. On Tuesday of each week the sec-
retary must send to each member a re-
port of each shipment by each member,
complete up to the evening of the pre-
ceding Thursday.

4. He must send a monthly report -

showing the individual stock on hand of
each member and a summary of all
stocks, green and dry, sold and unsold.
This report is very apparently referred
to by the managing statistician as. a
monthly inventory of the stock of each
member, : )

5. Not later than the 10th of ecach
month the secretary shall send a sum-
mary of the price lists furnished by
members showing the prices asked by

cach, and any chnnges made thsrem

< (whethar pammpat ng_in  the plan o

not) 'pointing ‘‘out’ ‘changes in condli.
tions both in. the produemg and consyp,.
ng. sect:ons, gmng o compamon of pro.
duction and-sales and in general g
analysis of the market conditions,”

7. Meetings shall be held once 4
month'at Cincinnati ' or at points ty |,
agreed upon by “the members.”” “‘I} i
mtcndcd that the regular meeting ghg)|
afford ‘'opportunity. for the discussion of
all subjects of interest.to the members,”

The opinion concludes with the state.

ment that sguch close cooperation he. §

tween firms controlling so lnrge a vol-
ume of any one product i8 inconsistent

with free and unrestncted trade which §

the law involved desires to maintain,
¥ %%

Commﬁ' Jd with the decision in the U,
8! disl.vict court of Clucago made Jast
Novemixx by Federal . -Judge Gleorge
Carpenter. there appears to be a conflict
in opinions. The Chicago judge held
that open trade associations are not

neeessarily: unlawful because they offer |

an . opportunity of price fixing and
through the use of legitimate informa-
tion tend to climinate competition. There
i8 no necessary divergence between these
two rulings; the Chicago judge merely
states that evidence of opportunity for
violation of law is not evidence of such
violation. In the supreme court case th:
majority of the judges found evidence
that the open price policy was being
used to increase prices nnd restrict pro- §
duction,

With hundreds of tmdu associations i
gathering open price information, many

other decisions will be-necessary before

a basis is established as to just what con-
stitutes a restriction of trade.
case will be controlled by its own facts

and by the amount and kind of ev idence §8

presented by the prosecutors. Just
what effect this decision will have ot

similar activities practiced and contel |8

plated by the government agencics onlf
time will tell. 'The government is ¢o%

*nuously asking the business men of the
country. for data waich the supret
court of the land pronounces illegol B8

The limit may be defined when the d* §

partment of justice replies to the quer!
just recently made by Secretary Ierbe

Hoover of the department of common*‘f i
a8 to just how far organu.atmns or A5S0EE.

emt.lons may govin-colloctlng Pl"“’ "

7

Each §

acarom' -Tarlff Hearing Testimony

Substance of Facts Presented Congressional Committee by National Cereal Products Laborato-

_ries Director in Behalf of Manufacturers—Favorable Impression In dicated by
- Amendment Offered to Tariff Act Increasing Duty Rate From .

The, activity of the macaroni manu-
facturers as individuals and as mem-
pers of the National Macaroni Manu-
facturcrs association has obtained for
this industry  a hearing before the

finance committee in the matter of the’

proposed tariff on alimentary pastes in
the pending Fordney tariif hill. The
finnl hearing on this commodity was
Dec. 13 in Washingfon, D. C., and the
association was ably represented by Dr.,
B. R. Jacobs of the National Cereal
Products Laboratories of that city, who
presented the facts relative to this sub-
ject, the data pertaining to production,
marketing, importation, cost and com-
petitive conditions in the macaroni in-
dustry and of our foreign competitors,
particularly Italy.
Data Carried Weight
The array of facts and figures evi-
dently made a favorable impression on
the committee.
North Dakota has offered an amend-
ment to the present tariff act increas-
ing the rate .of duty from 114ec- per
pound, the proposed rate, to 2l%6e per
‘pound, which is the minimum that can
be collected if the domestic industry is
to survive, - Particular attention of the
members of the committee was called
to the report of the U. 8. tariff com-
_ mission and the figures arrived at by
that body in connection with the cost
of macaroni production in this country
8 compared with Italy, our chief com-
petitor, The cost of production in the
United States is placed at $3.98 per
ewt. while that in Italy is only $1.65
pet ewt., a différence of $2.33. Added
to this is the preference shown by the
large consumers of this country for the
Italian made product, which would
(‘q_lml in the opinion of the tariff com-
mission, about.3e a pound in favor of
¢ i‘orolgn made goods, making a total
of $5.33 a cwt. as the advantage that

‘8 Ialian producta lmve over American
kg § /ade pastes,

The testlmony of Dr. Jacobs, before
the committee brought out various facts
__‘-P"uumng to this industry and in or-
5T to ahow 8 thoroughness with

Senator E. F. Ladd of ;

1'/2 Cents to 2! Cents Per Pound.

sent in part the preliminary record of
the hearing:
Record of Proceedings

The witness gave his full name as
Benjamin R. Jacobs, resident in Wash-
ington, and the representative of the
National Macaroni Manufacturers as-
sociation, the Alimentary Paste Man-

. ufacturers association, the Philadelphia

Macaroni Manufacturers association,
the New England Macaroni elub, and
the Connecticut Macaroni club. These
five organizations represent about 75
per cent of the production of maearoni
in this country.

Senator P. J, McCumber, I do not
just understand what you mean by
““macaroni club.”’

Mr. Jacobs. They are loca! organi-
zations that have drawn individuals
interested in that particular locality.
Just as we have flour elubs in Minne-
apolis and Kansas City, so we have
macaroni clubs in Conneeticut repre-
senting the macaroni manufacturers of
Hartford and other cities around there,
and we have the New England Maca-

roni club with headquarters in Boston,

representing the state of Massachusetts,

Senator McCumber. It is a club
whose constituent members are manu-
facturers of macaroni?

Mr, Jacobs. Yes, sir.

Senator Watson. It is not necessary
to eat macaroni, is it?

Mr. Jacobs. No, sir; it is not neces-
sary to eat it. They just make it. The
domestic production of macaroni in
1920 in this country was about 450,000,-
000 powrds. It was valued at about
$45,000,000.

The investment of the macaroni man-
afacturers in this country is 'sixteen
and one quarter millions of dollars, and
the number of wage earners employed
is approximately 12,000. The amount
of macaroni iwported in 1914, which
was practically the last year it was jm:
poried, was 126,000,000 pounds, and in
that same year thirty three hundred
million pounds were produced in the
United States.

One hundred and twenty-six million

- . pounds were imported, so that the in-

erease  to 450,000,000 pounds, the
amount produced in 1920, has merely
been absorbed by reason of the inability
of Italy to export macaroni into this
country. The amount imported this
vear up to this time is practically neg-
ligible. It was about a million pounds.
That is beeause Italy is practieally the
only country from which we receive
macaroni,

Senator Watson. Have we,
meantime, made more ourselves?

Mr. Jacobs. Yes; we have practical-
ly taken care of that inability of Italy
to export.. Ninety-five per cent of the
macaroni imported comes from Italy.
Italy, until last December, had an em-
bargo on all wheat products. This has

in the

been lifted and Italy is nmow offering

it in New York market cheaper than
we can manufacture it over here. We
are now producing more than we pro-
duced and imported together in any
year before the war because Italy has
not been importing into this country,

Senator 8immons, 'We are producing
all that we need, are we not?

Mr. Jacobs. Exactly. We are pro-
ducing all the macaroni we need, but
the minute Italy gets on its feet again

she will begin to import macaroni into °

this country just as she did before the
war. This is notwithstanding that we
have all we want, because she can make
it cheaper than we .can. Italy is now
offering macaroni to the manufactur-
ers in this country. I have a quotation
from Naples for first grade macaroni
made from 61 per cent semolina. The
quotation is 5.1 eent per pound f. o. b.
Naples, with a rate of exchange of 4.20,
which is the rate of Nov. 20, laid down
in New York duty free would be ahout
one half a cent above that, The freight
and insurance would be about half «
cent a pound.

Senator Watson, What is it made of?

Mr. Jacobs. It is made from durum’
wheat semolina. Durum wheat is raised
mostly in North Dakota, Montana and
Utah. They raise some in southern
Italy, They raise a great deal of it in
Algeria. ;

Senator Watson. What is the dif-

S E—————




ference between macaroni, spaghetti,
and vermicelli?

Mr. Jacobs. They are made out of
the same raw materials, durum wheat,
the only difference being in the shape.
It used to br called macaroni wheat.
The United States tariff commission
made a survey of macaroni wheat in
1920. It found in the eastern terri-
tory, where the imported macaroni
competes with the domestie, that the
cost of conversion was 3.98 eents per
pound. The cost of the material enter-
mg into this macaroni was 6.74 cents
per ewt. That information. can be
found on page 20 of the survey. The
semolina was costing about $15 a bar-
rel.

Senator Watson. Can you give us
the exact difference between the cost
of production at home and abroad?

Mr. Jacobs. It costs in Italy 1.65
cents per pound to produce it, while it
costs us 3.98 cents per pound to produce
it. There is practically a difference of
2.33 cents per pound, the same differ-
ence in the cost of vermicelli. Noodles
are a different product. They contain
eggs. There is a diffi -ence there of
2.33 cents per pound. These figures
which show the cost of production in
Ttaly to be 1.65 cents per pound were
taken from this pamphlet gotten out
recently for the benefit of the ways and
means committee, on the basis of the
wages paid there to laborers in other
industries; for instance, the bakers.

Senator McCumber. What do they
have to pay for the wheat!?

Mr. Jacobs, That is what I want to
know. How can they quote 5 cents a
pound for macaroni f. 0. b, Naples when
we can not quote it for 5 cents on
American wheat. They have to have
American wheat and have to grind it.

Senator McCumber. Macaroni wheat
is cheap now. It has been about a dol-
lar a bushel, It takes about 4.5 bushels
to make a barrel of flour. Then, there
is the cost of grinding and the cost of
making it over into their pastry. I do
not see how it is possible to quote 1.65
cents per pound.

Mr. Jacobs. That is only the cost of
conversion. That does not include the
cost of materinls. They pay almost as
much for semolina as we do, except
that they do it on a cooperative plan.
1 want to read a few lines on page 13

of the survey:

In most cases the Italian manufacturer
for export is also a miller, which permits
‘him to operate on a smaller margin of

of semolina and its by-products’ahd making

alimentary pastes, Moreover, he is also lo-
cated at the seaboard, such as Naples and
Genon. :
ported to and the finished product (maca-
roni) I8 exported from the same plant, thus
greatly promoting economy in‘ operation,

Senator Watson. Can’t you do that

in the United States.

Mr., Jacobs., ‘No, sir.
people and millers are entirely different
concerns here. It would not pay one
macaroni manufacturer to start a mill
when he does not know anything about
the milling process. Aside from raw
materials the most important cost items
are labor and drying. In the drying

operation the Italian operator, especial- -
ly in the southern part where more than

60 per cent of the exports originaté,
has favorable conditions in out of doors
natural drying. Then, again, the Italian
industry is organized to buy and sell
collectively. ' i

This is what our commerce reporis

have to say about it:

Trust methods, in so far as they .control
trade by avoiding unprofitable competition,
do not seem to meet with disfavor in Italy
as regards milling business. Public senti-
ment seems to sanction such restraint of
trade as will produce an adequate profit to
a manufacturer even of foodstufls.
wige, the purchase of supplies is controlled.
Wheat {imported, varying from 30,000,000
bushele annually, ig largely. supplied by one
house, which more than any other one con-
cern may be said to control the exports

*of wheat from Russia, with-a similar dom-

inating influence in Argentina. Millers do
not have to pay for wheat on arrival or in
advance, but are given what time and credit
they require by the house supplying the im-
ports. Competition in the purchase of im-
ported wheat does not exist, It.is profitably
regulated.

That is the reason they can quote 6
cents per pound f. o. b. Naples when it
is made from American wheat, and we
can not begin {o do it for that price.

The average wage paid in Italy for
the pressman, who ‘is the man in the
macaroni factory who gets the highest
wages, is from 18 to 20 lira. In this
country in 1920 the average wage was
from $6 to $7 a day. At 4 cents, 18
and 20 lira are about 80 cents. 'We are
paying $6 and $7 per day while they
are paying 70 or 80 cents per day. Both

are skilled labor. They run machinery.

- Another thing: We are asking for
3.5 on macaroni per pound and we are
asking for 4 cents per pound. on noo-
dles.

I got the figures showing the lnborv‘
costs here nnd the cost o£ labor in the

proﬂt. 'I‘ho Itallan miller conducts two op-.

llnx whent in the pmparatlon

The raw material (wheat) is im-

The macaroni

Like-:

from thls ook on wngea gotten up fc,
1t hdy.

the ways and means committee,
reference to bakers,  That is practically

the same kind of labor, you see. The -

baker and the macaroni iasnufacture
are practically the -same.
practically the same wages.  There wey

no statement in that builetin regarding §
the wage paid the macagoni manufac. §

turer, but that is verified by the actual
price that they: are quoting on that
product.

Seator Bimmons, I noticed the cost

. of macaroni—the Italian cost, I suppose

it is—has been constantly increasing
for several years. I mean the value hag

_been increasing. -The value per unit

has increased to 12.6 cents. It was only

. 4 ‘eents in 1910.  'We do sell maearoni

in this country? :
Mr. Jacobs. At about 8 cents. Of
course, it has come down considerably,
Senator: Simmons. If you take the
statistics of 1921, they show that there

was imported into this country during §

the 10 months 1,146,895 pounds, And
that tvas valued at $129,336, That was
about 9.4 cents ‘per pound. That was
the warehouse price 1p this country.

Mr. Jacobs. That is the value placed
by the Italian importer and that is the
value in Italy. _

Senator Simmons. That is what it
was invoiced for here!

Mr. Jacobs. Yes, Senator; but that
is the value—

Senator Simmons (mterpoumg) l‘hnl ;
is more than you say you charge for lt._

Mr. Jacobs. But we are selling our
macaroni for abeut 8 cents’ in bulk,
Senator Simmons. The macaroni

that came in here in 1920 that you are |

complnlmng was made at so much less
cost is introduced here at a higher price
than you sell this for?
Mr. Jacobs. Yes.
Senator Bimmons.
see any significance in that!
Mr. Jacobs. They get 3 cents a pound

more in New York than we do for the §

same kind of product. It costs them
less to make it.. -
Senator Simmons, Why! Why dots

it sell at that price?

Mr. Jacobs. Simply because it is i §

imported article, :
Senator Mcﬂumber Not because it

is better, but a:mp!y because it is made §

in Italy? :
Mr, Jacobs. " It is not bettcr, but they
do gét a better price

Benatar Mwmhg;' .Bécausﬂ ““’" :
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Well, don't you
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OP - LOOK - READ

AND MORE THAN.ANYTHING ELSE SEE THE RED PRICES MARKED WITH X ON

THE PRICE LIST.

.

$19,000 WORTH OF BRONZE MOULDS of this t h
all giving absolute satisfaction, and all at the ongnllal gﬁges PP SRR T A TN

AS A PRICE OF ADVERTISEMENT, WE OFFER YOU NOW TH
( / ; IS g
FEBRUARY The most important shapes of these moulds, like FORATI and F OR%’?%\IT\I}‘%r tOhIc:,

price almost less than any old style copper moulds used in the last fifty years.

Regardless of the

number you mlght order, the price will be the same as for one, as Iong as the order will reach us

before the 28th.

WE ARE GIVING YOU A LIST OF A FEW MANUFACTURERS WHO ARE USING

THESE UP-—TO-DATE BRONZE DIES.

WRITE THEM OR STILL ASK, YOU WILL BE CONVINCED BEFORE ORDERING.

Phllndolphlu Pa.
Buffalo, N,

Abruzel Mac, Co.
Amerlcan Mac, Co,
Atlaatle Mac.- Co,
Vincenzo Arena
Bellanca Mac. Co.
Buckley ‘Mac. Co.
Michael Caputo & Co.
Cumberland Mac
Dlamond Mac, Co
De Martinl Mac. Co,
Dunkirk Mac. & Bup-

ply
Flume Mac. Co.
A. T. Ghiglione & Son
Germantown Mac. Co, Germantown, Pa.
Italinn Mac. Co, Boston, Mass,
Italo-French Produce Co. Pittsburg, Pa.

Norristown, Pa.
Buaftalo, N, Y,
Kensington, Conn,
Buftalo, N. Y.
Cumberland, Md,
Memphls Tenn,
Jersey City, N. J.

Dunldrk N Y.
Brooklyn, N. Y.
Seattle, Wash,

Noodles of any shape are feasible of mn\;!du
from this type.

Long Taland ¢ City, N, Y.

Indiana Mac, Co.
Itallan .Mac.. Co,
Kurtz Bros. Mac, Co,
A, C. Krumm & Son Co,
Lake Erle Mac. Co,
Liberty Mac. Co,

Los Angeles Mac, Co.
G. Matalone Co,
Metropolitan Mac. Co.
Nlagarg Mac. Co,
Prince Mac, Co.
Roman Mac, Co,
Etaten Island Mac, Co.
Seattle Mae. Co,
Tobia Mac. Co.
Trleste Mac. Co.
Unlon Mae, Co.

West Phila. Mac. Co,
Western Unlon Mae, Co,
Viviano Bros,

The Wuerdeman Co,

Indlana, Pa,
Jeannette, Pa.

Erle, Pa.
Buffalo, N, Y.
Los Angelea. C
Chieago, Il

Buffalo, N. Y.
Boston, Mass,

Staten Island,
Seattle, Wash,
Astoria, L., I,
Utlea, N. Y,
Beaumont, Tex
Philadelphia, P;
Denver, Colo,
Chiecago, 111,
Cincinnatl, O.

Philadelphla, Pa.
Phlladelphin, Pa,

nlif,

Brooklyn, N. Y,

Long Island City, N. Y.

ns,
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Try our solid Bronze Moulds.

ARE OUR SPECIALTIES.

We do not
make, if not with removable pins. EL-
BOWS, AND ASSABESE BRONZE MOULDS
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Order Now on Forati and Foratini
Moulds, February is the Only Month

For. Their Red Pncn.

Modern Macaroni Moulds Mfg. Co., Inc.

OFFICE—60 Jackson Avenu:®
FACTORY~—77-79 East Avenue

Long lsland Clty -

New York
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it is better, just the same as Wlth this
tomato sauce. i

Senator Simmons, If the Italian
macaroni sells for a cent a pound more
in this country than you charge for it,
how are you hurt by the fact that it
is made for less in Italy than heref

Mr, Jacobs. He can sell it for less,

Senator 8immons, If he does not sell
for less than you, how are you hurt if

he is able to make it for less than you?

Mr. Jacobs, The Italian manufactur-
er does not get the difference; the im-
porter gets the difference.

Senator S8immons, I understand that
the invoice price at which the goods
come in here is the price at which the
foreign producer sells in his market,

Mr. Jacobs, Yes. -

Senator 8immons, I do not sec that
the importer has anything to do with
that price. He may charge a commis-

sion, but he does not fix the prico..

"~ Mr, Jacobs, The price it is selling
for is 6 cents a pound in Italy.

'Senator Bimmons, When it is sent
to this country and the purchaser in
this country is required to pay 9 cents
do you think, if it is not better than
yours, that you are in danger of hav-
ing your industry destroyed when you
can sell it for 8 cents?

Mr. Jacobs. Yes, he can charge 8
cents and run us out of business.

Senator S8immons. It does not look
ns if he is running you out now, be-
cause since the close of the war we have
been producing about 450,000,000
pounds,

Mr. Ja.obs. Yes.

Senator Simmons, In 1918 there
were only 661,000 pounds; in 1919 only
603,000 wunds, in 1920, only 827,000
pounds. That does not seem to me to
indicate that he is running you out of
business, beeause you are selling in this
country 450,000,000 pounds,

Mr. Jacobs, But you must remember,
Senator Simmons, that there is only
one country in Europe that exports it
to the United States, and that country
is. Italy. = Until last September there
was an embargo on wheat produets,

and that is the reason Italy has not ex-'

ported macaroni into this country. .

Senator McLean, Docsn't Italy prae-
tically control the market?

Mr. Jacobs. Yes, and they are going
to do it again.

Senator Simmons, There was no em-
bargo this ‘year. :

Mr. Jacobs.  The embargo was tnkeu“

fm September. B

g (e b,

had ‘a chance to ért'i'enﬂjt;ﬁteé].- “The'

Italians eat more of (his macaroni than

anybody else, and they prefer it from:

Italy., They use the American maca-
roni only when they can mnot get tha
Italian macaroni.

The survey says that the prefere_nce
of the Italian population for Italian
made macaroni is quite firmly estab-

lished. -The American product is used

by them as a substitute. Therefore a
duty on the imported product will like-
ly have but little effect upon the amount
imported.

That is not a statement that I make,
but a statement that your own tariff
commission has made.

As T said before, the Italians get 3
cents a pound more for the same grade
of macaroni in New York city than we
do. That added to the 2.33 cents per
pound, which represciits the difference
in the cost of production, gives then a
total advantage of 5.23 cents a pound.
‘We are asking for 3.5 cents in order to
overcome some of the advantage that
they have. :

Senator Simmons. I understood you
to say that the fact that they sell their
product at a higher price than you sell
your product for does mnot interfere
with you.

Mr, Jacobs, I say it does not make

any difference within 2 or 3 cents. They
will sell it in preference to ours.

Senator Simmons. How are you to
be helped?

Mr. Jacobs. The government will get

the profit. The govemment will get
some of it at least.

Senator Simmons., Oh, you are inter-

ested in the govommenti
Mr. Jacobs. Yes, somewhat.
Senator Simmons. I thought you

were speaking for your own interests.
Mr. Jacobs. We will get part of it.

Senator MoLean. During the time

there-was substantially an embargo you
had an opportunity to introduce your
goods?

Mr, Jacobs, Yes; we hn,ve mtroduced
our goods,

Senator McLean. Are you holdirmg
the trade that you got? .

‘Mr. Jacobs. We do not know. There

was very little imported, 'We have not -

exported. We ean not go into South
America and compete with the Italians,

Senator MoLean. Since the Italian

quotations have been coming into this

country are they taking your market
away from yout,

Mr. Jacobs. Yes; they are so far as
they come in. There has only a small
amount come m, but so far as it has

come in, they are taking it away.

: 'you fear that 1mmedmtely whon nml,.
“;product comes in they will’ cense t

your products?
Mr. Jacobs. Yes.

Senator MoLean. Have you any dagy
to demonstrate that?:

Mr. Jacobs. 'No; boeause it has not I

taken place yet.
Senator. MoLean. . You claim thy
your article is as good do you nott
Mpr. Jacobs. It is as good.
Senator McLean. And you can sellj;
for 2 or 3 cents a pound cheaper?
Mr. Jacobs. No; we ¢an not. They
ask 2 or 3.cents a pdund more,

Senator McLaan. ‘Well you can gl
it' cheapcr, and it is just as good, ang
you have a market today, Is that cor-
rcct?

" Mr, Jacobs, On a purely competitiv
basis we could not sell 1t. as cheaply g

. they can.

Senator McLean. You anticipate that

- when they import freely they are going

to capture your market?
Mr. Jacobs. Yes; they are going to
do it. Thero is no doubt about that at

- alli

Senator Bimmons But as yet yuu

“have no data to give to the committee!

Mv. Jacobs. No, because the embar-

. go has-been off only two or thre

months. They have had no chance to
do it. *

Do You Like Labeda?
The conditions in soviet Russia are de-
plorable, Bread grains are almost un
known among the poorer classes. Sul-
stitutes of various kinds are resorted fo.

In one section.in' the Government of §

Samara the peasants have been forced to

manufacture and consume lebeda, breal

made from leaves and grasscs.
Linden leaves and grasses arc fini
chopped up to the size of a flea and tle
mixture thoroughly ' boiled in water.
After boiling the water is squeezed out
and the stuff is again placed in boiling

* water. The mlxturo ig then strained

through a sieve' and the vegetahle mat
ter is kept until the mixture is thorough:
ly dried, when it is ground into a fine
state. and added to ordinary flour for
the lebeda bread manufacture.

Those not rich enough to have flour
to mix with this vegetable mass hake the
mixture as it is. Even with the addi
tion of flour the bread is green in colot
and mdlgeatlblo, ‘though it docs ot

* taste badly. ~After a man has caten this
bread for a while he begins to swell P §
and stomach trouble, particularly por g

- gitie, developa fmquently resulting it :

‘ i ‘death
Senator McI.em.' 2 Igrththstnndmg -

0 !my

In the .desire to join in the
general movement for
lower prices, we announce

oA

Substant1a1 Price Reductlon
on all

Peters Package Machinery

Effective

September first

The new schedule of prices
~will be sent upon request

PETERS MACHINERY COMPANY

209 South La Salle Street, Chicago
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The purpose of nailing a hox is to  back and forth to its full length in the  substance it is impossible to haye

hold it together and give it rigidity. wood and come loose almost immediate-  strength or nail holding power, and thy ; N

To use more nails or larger nails than are  ly, notwithstanding the fact that it may  the more wood substance there is iy 4 ' M AC ARO I
necessary to accomplish this purpose 18  be of comparatively heavy gauge. " given species the greater its strength i

a waste of both material and labor, To If the nail is very slender it will not  and nail holding power are likely { T '

use fewer nails than are nceessary to  drive well, and the longer it is the great-  be,

hold properly under ordinary conditions  er must be its diameter in order to in- In this conncetion it may be noted .
results in breakage of the box and dam-  sure that it will drive. If a very slender  that with practieally all species the . A ;
age to the contents. ' nail is driven to considerable depth in a  sistance to withdrawal is greater if ), | !

Tests at the forest products labora-  piece of hard wood, the shocks of trans- = nail is driven into the side grain thay
tory of the United States forest service, portation and handling will bend the if it is driven into the end grain, Agq

:“ .’:‘.Aj S \ { ! . . :
E' at Madison, Wis,, and observation of mail between the two planks of the box rule all the strength propertics of woo ]
, packages in transit and at their desti- and it may fail by breaking off rather inercase with the weight. . When a najl TR :
~ nation have shown conclusively that = than by pulling out. is driven into a demse picce of wood it §-
]

. where the nailing is insufficient, the The diameter of a nail should be great = produces a muqh greater splitting foree

' package cannot be improved by putting - enough so that it may be driven easily, than’when the same nail is driven into : 2 .
in heavier timber, Observation has  which is usually the limiting factor, but  a soft piece of wood. A dense piccc of AI’C 11N use all over the COllntl‘y
shown also that the majority of failurcs  should not be so small that it will break  wood has greater resistance to splitting § ] g g =
in ordinary boxes is duc, not to the in use. It should be such that with tho - than a light piece of wood., These two [ ‘
lumber, bll'])t’ to the nailing. Tt is also  weaving of the package in transporta-  factors tend to counterbalance ecach Tlme Of drylng Optlonal to the Op er ator
evident that in many instances a better  tion and the shocks of handing it will  other, but do not do so entirely. The
package could be obtained with much not be bent and will not work back and  dense specics as a rule will split some.
thinner material by the use of a few forth to its full depth in the wood. The  what more than the lighter speeies with
more nails, proper balance is reached when there is  the same nailing.

d an equal likelihood _of the wood d
Gensral Factors, 6 be Oonxdare failing or of the nails breaking off or Characteristios of Dry and Green Wool

In arriving at the proper nailing pulling from the end. - The' ‘lockiness of grain and other ROSSI MA CHI N ES

there are several factors that must be As a’rule the head of the nail is 100 gpecies characteristica are important

considered. These involve the nail, its ~ small, and the failure of the box occurs  faetors in determining the resistance to 8 " ‘FO Ol’ b4 th e W e a th e r

length, diameter and surface, and the because the head is pulled through the  gplitting. ; . :

gpecies of wood, its thickness and con-  sides. With the larger heads made in Green wood is much softer than dry : :

dition. accordance with the ordinary practice  wood, and the nails can be driven inand [§ -DO not require experience, any one can operate.
"It is desirable to know whether the the material is too thin and the head yvithdrawn from green wood much .

nail should be smooth, barbed, or cement  breaks off. It is thought that a much  epsier than from dry.
coated.  Our tests have shown that, ot  better nail ean be made than is being

o _ The moisture content of wood when § L b S ] 1
least in the ordinary sizes, barbed nails  produced at the present time. green may vary from 30 to 200 per eent a Or avlng, 50 I)er Cent' SaVlng Of
S R S e " Wood Species of the dry weight, depending on the

as smooth ones, Apparently the ability Tha speciea’of-wood'ia of Iportance species and on conditions of growth.'g F 1001' Space OVCI' other SYStemS, AbSO"'

of the barbs to increase the resistance of R R s T As the wood dries it first loses the free

s (] . .
{18 yait to Withdraywal is more, than: off: isties of weight and hardness which in- water-in the cells m,’d- afterward that : llltely : Untf Orm P rOdUCtS _Hyglenlc
set by their tendeney to tear the wood. 2 A et i from the cell walls, - When the water .
dicate its ability to hold nails, its e g 18 the wol B
strength and its likelihood of splitting, egins to leave the ‘cell walls the

Iy better: results than smooth nails,’al- and thus determining the proper thick- begins to shrink in both width and erte or Call fOl' Partlculal‘s—

ffore 3 i i i h'
thought different lots of eement coated T an d'spacing UE thickness, but not materially in lengt

nailf; have shown greutt.-{' variation in i This causes the fibers which arc bent [§ . IT WILL PAY YOU

cfficieney than smooth nails, The hold- down along the nail to shrink awa¥ .
ing power of the cement coated nail is bfien Bubstanca from the nail in the direction of the end
from 10 to 30 per cent greater than that The most significant difference in the  grain, in which direction the nail wes
of the same sized smooth nail. On an  various species of wood is in their dvy  being most firmly held in the first place. & i °

average, a box built up with the cement weight. A piece of lumber of very light Thus we have the nail which has beeh ]

coated nails will withstand about one  weight has but little wood subvtanee. It driven into green mntcrm] afterward ° OSSI OI l lpan 57
and one half times as much rough han-  has been shown that all wood substance  dried, held only by two sides. The :

dling as a box made with the same num-  is of practically the same weight and - weaving action during tmnSI!Ol’m“"“

ber and gauge of sinooth nails, . that the weight of a piece of dry lumber, - will readily cause such nails ‘to com® ' AN Macaroni Machiner Yy Manufactur ers
If ihe nail is short and is driven into  when free from resinous material, is an . loose and work out of the. box without

soft wood the weaving of the box in indication of the amount. of wood sub- ' any rough Hhandling, ang, the boxes ‘“E A 322 Broadway . SAN F RANCISCO, CAL.

Cement coated nails have given uniform-

DU WJW////////W/WM i

transportation and shocks due to rough  stance it contains. It will be evldeut s

- handling will cause the nail to work. _thomforc, that mth
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15 per cent moisture and kept practical-
ly in that condition.

Nailing and Nail Holding Power

A nail driven into a dry piece of wood
which afterward is allowed to become
souked and then dried will act as does a
nuil driven into green lumber.

Boxes made of lumber in the proper
moisture condition will stand ordinary
storage without any appreciable loss in
the ability of the nail to hold.

The effeet of overdriving nails is to
reduce their resistance to withdrawal,
the proportionate veduetion probably
being greater in the case of dry wootl
than in green.

After the above fundamentals as to

nails and wood, consideration should

{:e given to the thickness of material and
he spacing of nails.

The ends of the boxes must be of such
thickness that the nails will not run out
under ordinary conditions. The nails
must be small enough in diameter so
that they will not cause splitting of the
material, The inclination to split is in-
creased with decreased spacing. The
spacing, then, must not be so close as to
cause splitting.

Experiments have been made and a

great many observations taken on the
‘splitting of material by nails, The fol-

lowing conclusions have been drawn and
appear to be substantiated by two years
of observation:

In using the slender or box nail in

gpecies of medium hardness, the
““penny’’ of the nail cannot be great-
er than the thickness in eighths of an
inch of the wood which holds the
point of the nail. ;
. For the softer woods, nails may be
one “‘penny’’ larger and 'sometimes
even iwo ‘““pennies’’, Tor the hard
wood, nails one ‘‘penny’’ smaller
should be used.

The ordinary box machine, when
nailing boxes of the sizes usually used
for canned foods, cannot space the
nails close enough to cause splitting
of the ends or to develop the strength
of the lumber,

The following rule has been suggestedl

for guidance in the spacing of nails for

domestic shipment:

For six ‘“‘penny’’ or smaller nails
held in the side grain there should be
a spacing of one and three quarter
inches. For larger nails the spacing
ghould increase one fourth inch for
cach ‘‘penny’’. To a great many peo-
ple this spacing will appear to be too
close, since it gives many more nails
than have formerly been used. Asa

matter of fact, however, it is only -

that

lit+
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ting of the ends is ehcdﬁnf;&l-'_'t':d,"knd.is

only about two thirds of the number

required to balance fully the strength -

of the box in other respects. There-
fore, even: with this spacing, the nail-
ing is still the weakest point of the or-
dinary box,

Special Tariff Convention

Macaroni manufacturers, particularly
interested in the tariff legislation now:
before congress are being extended a.

special invitation to attend a conven-.

tion of the National Association of
Manufacturers of the U, 8. A, to be held
at Willard hotel, Washington, D. C.,
Monday and Tuesday, Jan. 30 and 31;
1922. The object of this special con-
vention is to crystallize and give ex-
pression to the opinion of the manufac:
turers of the country respecting the:
vital principle of tariff administration
and the need for early action upon
tariff legislation in the public interest.
It is hoped that through this gathering
the public will be intelligently informed
of the manufacturers’ viewpoint on
this important contemplated legislation
and that congress will become acquaint-
ed with the viewpoint of the industries

“of the country towards tariff legisla-

tion. |
This convention is open to all manu-

_ facturers of the country, whether or not

they be members of the association is-
suing the call. This association through
its New York office has been conducting
an ‘active campaign to educate the leg-
islators to need of providing ample pro-
tection to American industries and is
seeking the cooperation of associations
representing various groups of manu-
facturers in a fight for appropriate leg-
islation that should prove beneficial to
all manufacturers.

Macaroni manufacturers planning to
attend -this special convention should
make hotel reservations as soon as pos-
sible as a large attendance to this im-
portant gathering is expected.

American Plan Preferred

By a vote of almost 4 to 1 the meui-
bers of the National Association of Man-
ufacturers cxpressed themselves - in,

favor of the new plan of valuation pro-..
posed by the pending Fordney tariff act. |

The arguments for and against this new,
principle - were summarized and - sub-
mitted to the members with the ballot
and the members were invited to express
their judgment upon the proposal, .

_but he'd
“tha"butehes

tho fecling of the manufacturers of t,
‘country, Of the ballots received in thi;:

referendum 77,7 per cent voted in fayy,

of the proposed plan of import tarig;

based .on American- valuation while 207

~ per cent were opposed.. The defectiy,

ballots amounted to 1.6 per cent.

THINK IT OVER
~ Down in Virginia a farmer had an o
‘and a mule that he hitched together o

" a plow. One night after several day

of continuous plowing, and after the g
and mule had been stabled and proven.

dered for ‘the night, the ox said to the §
“mule:” ‘“We've been ” working pretty

hard; let’s play off sick tomorrow and
lie here in the stalls all day."’

“‘You can if you want to,"’ returned’ ‘

the male, ‘‘but I'll go to work.”’
So the next morning when the farmer

camo out the ox pretended that he wa,
gick.. The farmer bedded him down
with clean straw, gave him fresh hay,a §
‘bucket of oats and bran mixed, left him §
for the day and went out with the mule §
sto plow. Y,

All that day the ox Tay in his stall
chewed * his. cud and' nodded, slowly
blinked his eyes, and gently swished his
tail o iri

That night when the mule came in,

the ox asked him how they got along
plowing alope all day., *“Well,"”" i
the mule, *‘it was hard and we didn't
get much done, and—"’

“Did the old man have anything 1o

say about me?’’ askeqd the ox.
“‘No,"’ réplied the mule.

‘“Well, then,”’ replied the ox, “‘I b

liecve 1’1l play off again tomorrow; it
was certainly fine lying here all day and
resting.”’

 “That’s up to you,” said the mult
““but I'll go out and plow.”’ :
Sothe next day the ox played of@

again, was bedded down with clean
straw, provendered with hay, bran and
oats, and lay all day nodding, Wirkin
chewing his cud, and gently swishing i

tail.. | -

When the mule came in at night .
_ox asked him again how. they had mﬂfff

out.” s :

‘“ About the same ps - yesterday,” ™
plied the mule coldly.

“Did-the old, man have an)'ﬂ'i“? u
say to you _nbout-Tme!'?,’, again inqu!
the:ox. 54 s7 ety S
-7 No,"! repled th

' 1a =% d

Barozzi Drying Machine Co.

BAROZZI Preliminary Drler for
Long Paste A

BAROZZI Finishing Drier for
Long Paste

BAROZZI Drier for Cut Goods
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The only firm that takes
care of your Macaroni
Drying in a scientific

way.
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We Dry your Paste long
or short in 60 hours

No Acidity—Gould or
Waste
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We install—operate and guarantee
results

Catalogue and Information

New.Branch Office

498 West Broadway
New York City
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ATTACKS IMPORTERS’ MOTIVES

J. W. Fordney, chairman of the house
committee on ways and means, in dis-
cussing the proposed American Valua-
tion Plan of determining tariffs on im-
ported goods charged that the importers
are attempting to delay or defeat tariff
legislation, choosing the American Valu-
ation Plan for this purpose. His state-
ment in part is as follows:

“‘Opposition to the pending tariff
measure is readily traced, not to the
American producer, not to the man who
deals chiefly in American’ made . prod-
ucts, but to the man who produces
abroad and the man whose chief inter-
~ est i8 in bringing the product of cheap
foreign labor to the American market.

‘‘Those interested in importing enter-
prises are well organized and spending
large sums of money in an effort to
make you and me beliove that what
they seek is for the country's general
welfare. The importer is working to de-
lay or defeat tariff legislation, and to
accomplish his end he is centering his
criticism on the American Valuation
Plan, without which, on account of pres-
ent chaotic world conditions, it will be
. most difficult to write a tariff measure
at this time that will afford the slightest
degree of protection against countries
where protection is most needed.

‘Tt is true that the importer is exert-
ing a tremendous influence on the retail-
er through misrepresentations and other-
wise, and the retailer is exerting a tre-
mendous influence on the press of the
country. Congress is endeavoring to write
a tariff law and the declared object is to
protect American industries, and our ef-
forts are being opposed chiefly by im-
porters whose interest is not in the fur-
nishing of employment to labor in
American manufacturing establish-
ments but in unloading upon the Amer-
ican market at tremendous profits the
produet of poorly paid labor of foreign
countries.”” ..

In substantiation of these charges he
calls attention to investigations being
made of prices demanded by importers
for goods bought at a very low price
abroad. For instance, a knife manufac-
tured in Germany sold in'that country
for what is equivalent to 9¢ in American
money. A large importing firm in this
country, according to Mr. Fordney, sold
this same knife for $5. The unlimited

profits permltbed through the sa.'le of im- '

‘nous objection now being made by the °

importers of the country to the pro-
posed. plan of charging tariffs on -the
American valuation of the goods, ac-
cording to the nuthor of the proposed
tariff law.

In his address Mr, Fordney advocated
haste in the passing of the new bill that
is now pending in the senate as the un-
gettled conditions in the business world
demand that some Termanent tariiY
legislation be passed. '

1921 Crops $5,700,000,000

According to final estimates made by

the Department of Agriculture and pub-
lished the last week in December thg
important farm crops of the United
States this year were valued at $5, 675,-
877,000. The value of this year’s farm
crops is almost $3,400,000,000 less than
last year’s crop and about $8,000,000,-

000 less than the crop of 2 years ago, .

when the highest prices prevailed. - In
arriving at a total the prices paid at the
farm on Dee. 1 are used as a basis. The
crops entering into consideration ave
about 90 per cent of the value of all the
farm crops.

The total area devoted to important
crops this year was slightly in excess of
that of last year, being 348,336,00 acres
in 1921 to 348,067,000 acres in 1920.

Of the winter wheat crop it is estimat-
cd that there was 42,702 acres planted,
yielding a total of 589,032 bushels or an
average of 13.7 bushels to the acre. The
farm value of this crop on Deec. 1 was
$558,725, Of the spring wheat variety
19,706 acres were sown in 1921, yiclding
a total of 207,861 bushels or about 10.6
bushels per acre. The value of spring
wheat was placed considerably below

that of winter wheat as the total spring

wheat crop of 1921 was valued only at
$178,343, '

The per acre production of winter
wheat fell off slightly from that of 1920

though the crop of 1920 exceeded that -

of 1921 by about 5 per cent in the total
bushels harvested. The farm value of

‘the 1920 crop exceeded that of 1921 by
* almost 80 per cent, due entirely to high-

er prevailing prices during that crop
year. The per acre yield of spring

wheat was the same in 1920 as it was in.
1921, though owmg to a larger acreage o

of 1921 but ﬂm farm vulua‘ of the 1920'

crop was about 110 per: cent greatey
than the crop of last year,

-

Gasoline Ailey Facts

The automobile business of this eoyp,

try, which is the best organized indys

try in the world, hes been able to gathe
some interesting statistics of the use of

this moder1: vehicle.  Here are a foy B
surprising things recently discovered—
Sixty-five per cent of the motor vehicle §

bought in the United States are pur.
chased. on the deferted payment plan,
The average buyer i8 worth aboy
$6000.

The ‘average buyer pa)s more than half
in cash,

The income of the average buyer j '

$4000.

The average buyer is worth about
$6000.

More than 709 of ﬂl(. buyers have bank
accounts,

The average purc-haser‘ of a motor ye
hicle is 33 years old.
- About 75% b_f the buyers are married.

HARD UP

You re not hard tp when your purse Is flat
- And your trousers frayed like an old door

mat;
You're not hard up when your bills fall due
And you haven’t a dollar to see you through;
You're not hard up till you see the day
That you haven't a cheerful word to say,

You're not hard up when your coin s gone
And you whistle a tune as you journey on;
You may walk the streets while others ride

- And your pockets have ‘naught but your &

. hands inside; ;
‘l‘lmt's not belng broke, you mny depend,
For you're not hard up ‘while you have 8
frlend

But ; you are hard up and in sorry way
It you haven't a cheerful word to say;
It nothing on earth appeals to you

And you can't see charm in the skies of bt §

And you rre hard up if you've reached tb¢
end,

And can say in truth that you have no frieod i

In dollars and conta don’t count your weallh
But sum it up in good friends and health,
In the little tots that call you “Dad,”
Who, when you're eomins. are oh, so glsd:
I you haven't a soul to love or care
You are hard ,up, though a millionaire.

: . . —--Mlchlgnn Tradesmal: .

A bml on th9 neck w1ll humble mﬂ‘. :
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Presses
Screw and

Hydraulic
Kneaders

Mixers
Dough Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste
Machines

Bologna Paste Maéhine

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

Bujlt 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.

LLBHER T

Send for our illustrated
circular, containing
full information.

LU UL

Cevasco, Cavagnaro & Ambrette

INCORPORATED
Builders of High Grade Macaroni Machinery

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

Office and Works

156-166 Sixth Street e OORLYN, N, Y.

U.S, A,




New President

By B. F. HUESTIS,
President National Macaroni Manufacturers Association

Through the irreparable loss sustained by the entire” Industry in the un-
timely death of our late and lamented President, C. F. Mueller, Jr., the responsibili-
ties as the acting president of the National Macaroni Manufacturers association
devolves on me. ' ‘

In assuming this new and arduous task thrust upon me
as by the Hand of God, it is befitting that I should avail
myself of this opportunity of extending to each and every
member of the association, and to every manufacturer in
the Industry, my hearty good wishes for your success and
happiness during the New Year we have just entered so
auspiciously. |

The loss of one so well qualified to act as your leader
has left a void that will be most difficult to fill.. Words wil| -
_ , not suffice to express our feelings of sympathy to the

R immediate relatives of our revered president and to his
business associates, though it may be some consolation to
them to know that we will ever cherish him in our memories, as a leader among men.

The duty devolving upon me will be met as best my ability warrants.
Through your cooperation I can but trust that they will be .made as pleasant as
possible. Timely advice will be welcomed and kindly assistance appreciated.
Bear with me should mistakes or oversights occur as they will be rather of the
head than of the heart. Let us take up the work where our departed leader left
off so suddenly and through unity of purpose carry it to his goal, that of
successful conclusion. : ‘ -

As an Association we have the good will of the leading manufacturers, and
1\ asan Industry we have the confidence of the distributers and the public. With
et these blessings, may we strive earnestly as individuals and as an organization to
accomplish the aims ond purposes for which we are incorporated.

May 1922 prove to all of us, A SUCCESSFUL NEW YEAR. -

g

A New Year 'Mességé; Frﬁofh' Ohur

£3

The Late

Christian Frederick Mueller, Jr., was
porn ot Newark, N, J. on Nov. 2, 1872,
and passed away_ this earthly life at
christ hospital, Jersey City on Dee. 13,
1921, following an operation, aged 49
years, 1 month and 11 days.

Deceased was the leading member of

A

. the well known firm of C. F. Mueller

(o, of Jersey City and was one of the

& [est known men in the alimentary paste

manufacturing field in the world, his

 reputation having passed the borders
8l of this country into the foreign fields.

From early childhood he became ac-

¥ (ively interested in the business of his

father, C. F. Mueller, Sr., who survives

Qlim and at the ripe old age of 83 is

still holding the honorable position of
president of the firm. : ;
The firm which is now known as the

'. (. I. Mueller Cro, had its inceptiun' in
@ 1867 in the kitchen of the Mueller home

in Newark, N. J., where noodles were

‘B first manufactured just like the German

hausfrau makes thém. The products

f were first delivered by basket and later

by hand cart to an ever increasing cir-

& cle of customers.

As the business developed production
by machinery was found necessary to
supply the demand and a suitable plant
was erected to manufacture the well
known Mueller egg noodles. JTn 1893
Mr. Mueller suceeeded in interesting his
father in the manufacture of macaroni
in addition to egg noodles and, as a
result of this' new departure, in 1895
the son was taken into partnership with
his father, In 1899 Samuel Mueller and
in 1903 Henry Mueller joined the firm
as active partners, and through their
combined efforts have made this com-
pany one of the most syccessful in the

8 industry,

Mr. Mueller was ever active in mat-

j ters affecting the welfare of the alimen-

tary paste industry in this country and
has heen for years recognized as its

2 leader, Though not in attendance per-

Sonally at the first sessiun of the Na-

@ lional  Associntion of Macaroni and

Noodle Manufacturers of America that

§ "8 organized in Pittsburgh in April
: 19-20, 1904, his firm became a charter

Member of this, the forerunner of the
Present active” National Macaroni Man-
Ufacturerg aggociation, and at its second

i ;nnuul cnnvéqtion in New York city in
8 1905 h‘e was elected a _member of the
?Nuhye com ‘ittee",; _«!éter held

A

Presid

many responsible positions in that pro-
gressive organization.

In 1910 he was elected president of’
the National association a position he
held till 1916, refusing renomination be-
cause he deemed a change advisable
and for the further reason that he de-
sired to give all the time that his health
would permit to the business in which
he was directly interested. In recog-
nition of his able work the convention
in 1921 at Detroit again called him to

EXPRESSING THE TRADE'S REGRETS

Through Mr. Mueller's death, I have lost
not only a husiness acqualntance but a per-
sonal frlend, The Association lost Its "bea-
con light'" that pointed out the way we could
al profitably . follow.—Lloyd M. BSKinner,
Bkinner Mfg. Co.,, Omaha,

Our deeresl sympathy goes to the Imme-
diate family of the late C, F. Mueller, Jr.
The Natlonal assoclatlon, the Macaronl In-
dustry, the committees and Mr, Mueller's
numberless friends must feel na we do, that
R vacancy has vccurred which never will
be filled.—H. W, Flles, Plllsbury Flour Miils
Co., Minneapolis,

In the loss of its president, the Natlonal
nssoclation lost a leader well known to the
Industry. We extend our deepest sympathy.
—H. D. Marshall, Johnson Automatic Sealer
Co., Battla Creek,

Regret news of death of Mr, Mueller, an
Influential manufacturer and wish to extend
our sympathiea to all affected.—A. Blenvenu
of C. H. Catelll, Ltd., Montreal.

Deeply regret news of death of C. F. Muel-
ler, Jr., presldent of Natlonul assoclatlon.—
J. H, Carlson, Shane Bros. & Wilson Co,,
Minneapolls,

Presldent Mueller's untimely death robs
us of o tralned leader and me of an andviser
and personal friend., Felt highly honored to
represent National association at funeral.—
. Z, Vermylen, second vice presldent, Na-
tlonal association,

In the death of C. F. Mueller, Jr., the
macaron! Industry has lost a man who was
of the highest value to It, and one who will
be greatly missed by the Individual members
of the Natlonal assoclation, for his sound
advice and good reansoning on all questions
made for him many very strong friends.—
James C. Andrews, Yerxa, Andrews &
Thursten, Inc,, Minneapolis,

The WNatlonal assoclation will surely feel
the loss of his activitles, having devoted
many days of his time for Its welfare,—
David Cowen of A. Goodman & Sons, New
York city,

The Industry loses n promoter and the Nn-
tional assoclation a real lender In the death
of President C. F. Mueller, Jr.—John Mer-
curio, Mercurio Spaghettl Mfg. Co,, B8t.
Louls,

In the death of C. F. Mueller, Jr.,, the
macaronl indugtry has undoubtedly lost Its
strongest man and most vigorous supporter,
Mr, Mueller was a man of strong personul-
ity, a leader In clivic and business affairs.
In him was combined & rare talent for com-
merclal success with the happy faculty for
making close and fast frlends. He was ex-
tremely unaselfish, giving freely of his ox-
pensively acquired knowledge of the Industry
to othera with the sole thought of elevaling
the standard of the line of business with
which he had associated himself, Individu-
ally and collectively we will nll feel greatly
his loss,—Jns T, <\'llllums, the Creamette
Co., Minneapolls,

Having known C, F. Mueller, Jr., for about
30 years and having always found him an up-
right and consclentious friend, I can appreci-
nto the great loss the Industry hns sustalned
through the death of our late friend and fel-
low manufacturer. In business, always a
falr competitor and to the macaron! Industry,
an asset.—Fred Becker of Pfaftmann Egg-
Noodle Co., Cleveland,

I have known C. F. Mueller, Jr., for over 25
years and valued his frlendship highly, He
was a man of high ideals and always lived
up to them. The community has lost a
worthy citizen, and the Industry one who
alwnys stood and worked for its betterment,
His loas leaves o vacancy hard to fill,.—Frank
L. Zeregn of A, Zerega's Bons, Conso,
Brooklyn,

ent C. F. Mueller, Jr.

become its leader and, when death
came last month, he wis the head officer
of the National association which dur-
ing life he had done so much to place
on its present footing, the nationally
recognized spokesman for the alimen-
tary paste industry.

For many years Mr. Mueller was
chairman of the Macaroni section of
Ameriean Specialty Manufacturers as-
sociation and collaborated with Charles
Wesley Dunn, counsel for that organ-
ization, in a nation wide campaign in
1915 that brought about needed legisla.
tion relative to standards for macaroni,
egg noodles, and prohibited the use of
coloring matter in alimentaty pastes.
He was ever active in tariff legislation

" ©. F. Mueller, Jr.

and was often consulted by leaders in
congress on matters pertaining to pro-
tection needed by the infant industry
in this country,

Mr. Mueller’s health began to fail in
1914, but this did not keep him from his
duties as treasurer of the C. IV, Mueller
Co., nor did his interest in affairs gen-
erally ever lag. On the contrary he
seemed to derive enjoyment from his
work and, whenever his health per-
mitted, hi= company and his fellow
manufacturers found him always ready
and willing to earry his share of the
load. ;

His connections were numerous and
demands on his services heavy. At the

~time of his death he was president of

the National Macaroni Manufacturers
association, treasurer of the C, I, Muel-
ler Co.,, member of the auditing and
legislative committee of the American
Specialty Manufacturers association,
member of the executive committee of

e e S e




Alimentary Paste Manufacturers asso-
ciation, chairman of the advisory
committee of the National Cereal Prod-
ucts Laboratories of Washington, D. C.;
director of the Jersey City Y. M. C. A,
an officer of the West Side Avenue M.
E. chureh of his home city, member of
the Rotary club and of the Shakamaxon
Country club, Just prior to his last ill-
ness he resigned as director of the
Union Trust company, a position he had
held for years.

The funeral service on Dee, 16 in the
West Side Avenue M. E. church, Jersey
City, was attended by a throng of rela-
tives, friends, employes of the company
and representatives of the various or-
ganizations in which he was interested
during his lifetime. The National
Macaroni Manufacturers association
was represented at these last sad rites
by E. Z. Vermylen, second vice presi-
dent, who for years had actively coop-
erated with the deceased in affairs per-
taining to the welfare of the industry.

Interment was Dee. 17 in Fairmount .

cemetery, Newark.

 Mr.Mueller is survived Ly his wife,
Mrs. Phyllis Mueller; two daughters,
and a son, Christian Frederick Mueller,

3rd; his father and two brothers well,

known in the macaroni industry.
As he was honored in life so may he
be respected in death.

When CompetitorsStop Guessing

Sooner or later a ‘‘cost guesser’’ will
be pretty sure to go broke. But letting
a competitor go broke is an unpleasant
experience. It is slow and painful and
incurs some danger to the more or less
innocent bystanders. As is customary,
the bystanders, particula.ly the inno-
cent ones, are apt to be hurt before the
principals ave finished off. Which is
why associations are so active in urging
upon members the value of costs. If
every manufacturer knows what it costs
him to make an article, and is convineed
that the figure is correct—that he has
actually spent ro many dollars and cents
to make it—he will not, as a rule, know-
ingly sell it for less. But if everyone is
to get on a Dbasis of selling only at a
profit, all in the industry must figure
costs accurately. * * * Tt does not
pay, obviously, to determine costs to a
hair’s breadth if it is going to cost more
to gather the figures ‘than can possibly
be saved by them. Good sense must
govern, * *. *®

J A umform cost system throughout,an
oy iR VA

induﬁtry beneﬂts the' individuul two
fold:
First, it gives him conirol of his own

“business, shows him weak spots in man-
~ufacturing, where he makes -his profit

and why, and what price he must get to
give a profit.

Second, if all manufacturers in an in-
dustry kmnow these things, it is fair to
assnime that price cutting will be done
away with,
when it is desirable to sell below cost,
but the manufacturer should do it
knowingly., It is the ignorant price
cutter who disorganizes business -and

who, wlulc ruining himself, is "nem'ly.

sure to drag others down with him.—
System,

SAGE OF CONCORD WISDOM

‘The basis of political economy is non-
interference. The only safe rule is
found in the self-adjusting meter of de-
mand and supply. Do not - legislate.
Meddle and you snap the sinews with
your sumptuary laws. Give no boun-
ties; make equal laws; secure life and
property, and you nced not give alms.
Open the doors of opportunity to talent
and virtue, and they will do themselves
Jjustice, and property will not be in bad
hands.  In a free and JllSt common-
wealth property rushes from the idle
and imbecile to the industrious, brave
and persevering.—Emerson,

‘Money in the lmnk-—tm(l T don't ¢

There are times, of course,

AT o TR

Coal is in the bin nnd gram i8 in

barn, -

darn|
"Paters in the cellar, puntry full of soup

+ Beans in the kitchen—and I don't give

a whoop!

Root cellnr full of vegetnhles and frujt,
Plenty of feed for man and for b[‘u[p

Smoke hovuse a-bustin’ with mea nnd :

lard,
Cider in the bnr’l—Jest. a wee bit harg,

Dveryﬂuug snug and snfdy under
kiver,

Iuntin’ in the woods and skatin’ on fh §

river;
Car in shape if we ever want to go
Over to the village to a pitcher show,

Everybody cheerful,
health—
But the nation’s
datory wealthl
Nobody treats the farmer on the level,
And I recknn thatthe world is jest goin’
to the devil
—Campbell’s Optimist,

in the best of

'A'r n seldom forgets his place—if
he has a good one.

Many a man’s financial goose has heen
cooked in a jack Ppot.-

REASONS FOR REQUIRING A HIGHER RATE OF DUTY ON IMPORTED MAGAHOHI
3% per 1b. duty on imported macaroni required because the cost of conver

slon, according to the tariff commission report is.,
The cost of converslon in Italy i8.....5.00000unes .

Advantage that ltnly has in cost is

lncreused price obtained for imported due lo prererenco ut conaumers la .

Total advantage

;J JH o

7S ¢ Ik
.$3.00

Italian {mporters are also exporters and millers, conductlng three opemuons per

miting smaller margin of profit.

Raw material (wheat) is purchased by Italian exporters on coopemtlvo plan,
Italian industry organized by buy and sell cpllectively,

Control exports of wheat from Russia and Argentina,

Payments not required on arrival or in advance,

Time and credit required Is supplied,

There 18 no competition in the purchase of wheat, it Is profitably regulated.
American industry entirely separate and apart from milling industry,

FARMERS' INTERESTS
Development of American industry closely allied with successful production of

durum wheuat In the Northwest.

More than 3,000,000 ncres are devoted to producllon of durum wheat In North and

South Dakota, Montana and Utah,

Mostly new land not suitable for other grains.

Domestic manufacture of macaroni has greatly stimulated production of duri®
wheat, stabilized the price, and abolished the old spread of 15c to 26c per. bushel be-
tween durum wheats and the same grade of spring wheats,

The rate glven in Fordney bill (1% per Ib.) not sufficlent to compensate for dlffe?
entinl In cost of production and: preference shown for imported product.

Production of durum wheat and price will certalnly alump unlesn adequate prote?

tion is given domestic industry.

Ladd Amendment, Paragraph 726, 'I'nrm Bl, increase rate to 2%c per 1b., require?
the support of every one if the industry manufacturing this who! qnuma tood and th
tnrmer produclng the raw’ materlal are to continue In busine; ,‘! e 1

; Aores Nntlonal-ge

-m mmmmmm Ty
i mumumu L T T e L L

are g

s in the clutches of pre- §
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SPEED*-SAFETY-FCLEANLINESS

| Guaranteed to Users of
De Francisci Macaroni Machinery

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

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

Macaroni Machinery of all kinds

Made by

I. De FRANCISCI & SON
219 'MORGAN AVE. BROOKLYN, N. Y.
.Manufacmrem of Hydraulic-and Screw Presses, Kneaders and Mixers.




- HOWFAR WILL DOLLAR CARRY TONP

Tn a review of the freight rates mow
in effect on all lines of transportation in
this country, it will be noticcable that
Jthe present schedule is, in general, for
“about twice the rates demanded in 1914,
The argument is properly advanced that
high rates are the cause of reduced

shipments and consequent reduced reve-
nues to freight carriers, Though at first’

looked upon with some doubt, the rail-
roads have lately agreed that a slight re-
duetion would have a beneficial effeet
on all shipping and they voluntarily
offered a 10¢% cut which is now before
the interstatc commeree commission,

In presenting arguments pro and con
comparisons are made not only with the
prewar rates but in the matters of dis-
tance that a given amount of freight can
be carried for a given sum, A bulletin
issued by the National Rivers and Har-
bors congress contains an interesting
study of the effeet of freight rates on
business in general.  An array of figures
is presented that only traffic men ean
digest but later these arve translated in

a form that is more fom:hol_- to thc
average business man,
have a ton of freight to ship and a dol-
lar to spend in shipping it. How far

. will your dollar ship the ton by the dif-,

ferent methods of transportation?
By horse and wagon it will be trans-

ported a little more than 4 miles; by - -

steam truck or lorry, greatly used ir
England, about 20 miles; by rail, at the
average rate prevailing in the United
States, about 133 miles; carried by a
group of selected railroads about 200
miles; on the Eric canal, 335 miles; on
the Iuropean ecanals, 500 miles: by
lake, on the average cost through "the
Soo canal, practically 1500 miles; at the
rate prevailing on coal shipments on the
Ohio and Mlssmmppl rivers, ahout 3000
miles.

These facts show two things conolu-
sively: First, that every increuse in
freight rates lessens the distance within
whiclt business can be done profitably ;
second, the cheapest tmnnportohon of
all is water transportation.

POTATO FLOUR FOR BREAD

Imported Practice Started In War nnd_

Growing in Favor—Not Fit for Maca-
roni But Proves Acceptable for Bak-
ers—Method of Preparing Cob-
blers for Flaking and
Grinding.

The use of flour made from potatoes
was given a great impetus during the
recent war because of the shortage of
wheat flour particularly among the
central powers of Europe. In an at-
tempt to popularize its use in this coun-
try potato flour mills extensively ad-
vertised their produets and even went
go far as to suggest its use in the man-
ufacture of macaroni, The few manu-
facturers who were impressed with the
arguments put forth by these potato
flour millers made many experiments
and undoubtedly found it not a satis-
factory substitute since most of them

reverted to the use of hard wheat flour.

- Imported Practice

For many years European bakers
used potato flour in preparing yeast for
“bread, a practice followed by many of
" the home bakers in this country, A
practice quite [general was to blend a
amnll propu‘tlon of cooked potatoes

.

the flavor and the quality of the prod-
ucts.

Within' recent years the Lonsump-
tion of potato flour has steadily in-
creased in this country, plants have
been established for its manufacture,
and the new American industry has

promise of a fairly good future. It is

snid that in bread baking the addition
of a small quantity of potato flour im-
proves the texture of the bread and
gives to it a delicious nut flavor, Not
more than 2% of potato flour is recom-
mended to be used in bread making.

Process of Manufacture

Potato flour as now produced is of a
creamy color, rich in mineral salts &nd
vitamines, according to the manufac-
turers.
simple. Small, sound potatoes that or-
dinarily do not find a ready market
are usually puu.htmvd for flour mokmg
purposes. They are snbjected 'to
thorough washing to remove dirt and
grit and then placed in a hopper which
feeds them into a machine where the
skins are removed by gentle friction.
Care is taken that only the outer, rough
gkin is removed, leaving the inner skin
with its valuahlo t_mneml anlts. The

Suppose - you’

The process of manufacture is -

cooked ond ‘then are crushed Jetween- :
rollers, The meshed ‘potatoes are thep
_‘fed into:a maehme -proyided with Steam &
heated drums wlueh reduce: the pota.

toes into:thin flakes, -These are dried

~and ground and finally bolted in much ¥

the same manner as flour is prepareg
for the market. It requires aboyt §

5pounds of cooked, mashed potatoes g

produce-1 pound of dried flour.

Superpower ——Electrlhcatmn
- Plan Report Gift to Com.
“  'mon Welfare

Manufacturers everywhere are intep.'

csted ‘in the so-called ‘‘Superpowe”
plan for a comprehensive system of gen.
erating and distributing - clectricity to

_transportation lines and to all other in.
“dustries in the North Atlantic region be. §
“iween Boston: and- Washington. This
‘plan has the approval of Seerctary A

B. Fall of ‘the department of interior
and is'the result of a survey authorized

by congress. By ‘‘Superpower’ i

meant the centralization of the produe

tion and distribution of electrieal energy §

over a large arca, supplying the diversi

fied needs of the community or of 2§

large number of communities from oue
central source of supply. It is a com
paratively new word, though the ide

has -been undergoing gradual develop- 8

ment in various stetions of the country.
- The report tends to show that in the

eastern zone it will not only he a saving &

in Tabor but also in material and money:
‘‘These economics on & truly national
scale will affeet not only eoal, but capi

tal expenditures as well and cspecially ;

the output of human energy. More and
cheaper electricity must surely add to

the comfort and prospenty of our citi- Ji§

zens and  this report on a superpowe
system is submitted as a contribution ¢f
the department of interior to the com
mon welfare."’

- If put into cffect under the super:
vision of the government it will put
the test the theory. that has been o

~ vaneed for years by Kome of the lvﬂdms

clectrieal engincers.

" Bveutually the wheels of radicalis? ;

reach the ruts of conservatism.

'He that would look. before him muﬁ
look behmd }um '

- Minimizes
Manufacturmg .
Expense

Our line of

Presses,

Kneaders
and

Mixers

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

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

We also build pamt manufactunng equipment and .saws for stone quarries

STYLE K HYDRAULIC PRESS STYLE F SCREW PRESS

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

P. M. WALTON MFG. CO.

1019-29 Germantown Ave. - PHILADELPHIA




WOULDN'T IT MAKE YOU ANGRY?

There has been a merry game of
“Tag, You're It’’ going on among the
cconomists of the country in their ef-
forts to lay the blame on some particu-
lar group for the slow readjustment of
prices, particularly with reference to
foods. By some the blame is placed on
manufacturers; others would discrimi-
nate the wholesalers, jobbers and brok-
ers, and a few blame the retail grocer.
Each of the accused groups resents the
accusation and points with pride to
‘what has already been accomplished by
it in an effort.to make things normal as
soon as possible, The abuse hurled at
the grocery trade has evidently peeved
a St. Louis grocer who answers the ac-
cusers as follows:

WHY PICK ON U8S? .

The woods are full of amateur econo-
mists who claim that prices of groceries
will shortly return to prewar levels,
Will they ? - Yes, they sure will—

When hard coal is back to $9 per
ton;

‘When railroad fares are back to 2¢
per mile;

When gasoline is back to 10e pec
gallon;

When house rent is back to $20 per
month;

When a square meal ean be had for
a quarter;

‘When farm labor is back to $15 per
month;

Wheu shaves are back to 10c;

‘When freight rate from New York,
now $1.84, is back to 97¢;

When clothes are back to $15 a
suit;

‘When money is back to 5 per cent;

When cooks are back to $5 per
week ;

‘When haireuts are back to a quar-
ter;

When movies are back to a nickel;

‘When a car wash is back at a dol-
lar;

thn ice eream is back at a dime;

‘When a doctor’s eall is back at two
bucks;

‘When a newspaper is back at a ccnt

For the love of Mike why expect the

manufacturer, wholesaler and retailer’

of grocerics to go the 1oute alone? Why
expect us and no one clse to go back to
prewar prices? Why pick on us? We
are ahead—way ahead of the procession.
Now let the barbers and the movie
houses, and the soft drink parlors and
the landlords, and the hotels and restau-
rants and the draymen, and the bank-
ers, cut their prices and cateh up with
us. Pick on somebody else. We’ve been
the goat long enough.

American Foods Excel,
Three Exceptions—
Travel and See

When an observing American has
traveled 6 months in Europe, it becomes
evident that the people who live under
the stars and stripes really are well at
the head of the procession in many
ways, says ‘‘The Optimist”, Leigh
Mitchell Hodges, in the Philadelphia
North Ameriean of Dee. 21, 1921,

This is not said by way of.boasting,
but even if it were, no one would have
cause for complaint. For ncarly all
Americans of today were Europeans or
gsomething else yesterday or the day
before.  So whatever reflects to the
credit of Amecricans belongs in part else-
where. : \

Save

In the matter of food, which is of
basic importance, we undoubtedly lead
the world—not only in variety and ex-
cellence of material, but also in cook-

oo ing.
' It is a fact that one ean,vgetr‘fmj‘bc_:t-_ |

ter roast beef—finer meat and more ad-
mirably cooked and served— in any av-
crage hotel or restaurant ‘in  ‘‘the
states’’ than in the most famous beef
places in Britain. The same is true of
so-called ‘‘English’’ mutton chops. -
Despite her world reputation for
soup, France can hold only a small can-
dle to this country in this line. Of
course goup ideals.differ, and whoever
prefers saltless water floating a few of
the bullrushes in which! Pharaoh’s
daughter discovered Moses and some
squares of dry bread need not feel hurt
at this reference. But when it comes to
really fine soups—bisques creams and
associnted works of art—the transplant-
ed French cook, working with American
material, and the expert American
housewife, can win any time,

French coffee is another reputation

that stands on shaky legs when com-:
pared to the ayerage cup served here,

and French ice cream never could dis-

In Ita]y ‘one na.turally Ioolm f
macaroni- de luxe; spaghetti BUpTem,
yet it is’a matter of record that g g,
taintraveler. whose palate is B0INewhyt
responsive to the finer points of fooq,
sought in vain from Genoa to Nﬁp]u
any of cither that could eompare wiy
that pmcurnbla in a dozen Philadelpy,
and New York eating places,

These are just a few samples. Ty {},
fruit line there is no room.for compyy,

son—save in'the case of hothouse grapy |
in Englnnd In every other range, eye

to bananas which all of us import, h,
superiority of the American market i
80 notable as to make the exile’s moyt}
a miniature Niagara at mere thought of

peaches, pears, apples, plums, orange :
‘and the like.’

But all: our’ good fishes must stang

aside for the sole that abounds in Eng.
land, F'rance and Italy and strawberris B
' from Kent are as gocd as any that ever

came out of Jasper county, -Missouri,
which is saying'much.

-~

. Passing of an Angel

Little Catherine Ann Williams, aged
3 years, and next to the youngest child
of Mr, and Mrs, James T. Williams of
Minneapolis, died suddenly on Dec. %,

1921, This little  child contracted f§

diphtheria and in spite of all that rep-
utable ' physician could do she suc
cumbed to this dread discase. The
other youngsters in the household were
also threatened but the prompt appli
cation of antitoxin prevented its spread.
As the -year closed the remains of the

loved one were interred in the family §

lot of one of the beautiful cemeteries in
Minneapolis. Besides its grief stricken
parents, 5 brothers and sisters are left

to mourn the untimely death of this §

loved one,.
The sympathy of the whole industry
goes out to Mr. and Mrs. Williams and

the family because of the great los §
they sustained when this little one W8

called to her heavenly home.

The way to mﬂke,.(_}ursclves admired i
to be what we expect to be thought.

Where there’s a \_wll there g always

.2 way to dodge 1t

Love looks thmugh a window; env §

through a keyhole. " -

place even the ordmhry eommurmall_.'.,‘ .

Uniformity— do you get it?

UNIFORM “mix"—a uniform
product.
You can't ‘make 2 macaroni of
fine color and even finish unless
your mixing and kneading methods

are RIGHT.

The “Universal" Kneading and
Mixing Machine combines the pains-

taking thoroness of the skilled hand

worker with machine speed.

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

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

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

JOSEPH BAKER SONS & PERKINS CO., INc

Sole Sales Agents: WERNER & PFLEIDERER Machinery

Baker-Perkins Building

'Q“ -\..)

Automatzc; Machmery for the Macarom Trade

White Plains, N. Y.




Color in Egg Yolks

Users of egg products-in the manufac-
ture of noodles appreciate the great dif-
ferences in the color of the yolks of dif-
ferent eges. It is also ncted that the
density of the color varies with the sca-
son of the year and that it is a difficult
matter to obtain a uniform amount of
coloring even in cggs ecoming irom the
same hennery. There is a wrong opin-
ion prevailing among the uninformed
that the yellow color of egg yolks is
sometimes produced by a pigment called
carotin, whereas it is a related substance
known as xanthophyll, a carotinoid usu-
ully found in connection with carotin in
vegetables, that really colors egg yolks.
Carotin is a substance found particular-
ly in carrots, hence its name, Experi-
" ments made by Dr, L, S. Palmer of the
University of Minnesota have proven
that the color of egg yolks has not been
cffected through the use of carrots as a

food. On the other hand feeding of yel-

loww corn which is rich in xanthophyll
and deficient in carotin gives the yellow
of the cgeg a decidedly deeper shade.
Hens that find rations supplying little
or nu coloring matter lay eggs that are
slightly yellow, the color being due to
pigment produced in the chemieal pro-
cess in the egg formation.

On the other hand yellow eorn which
is rich in xanthophyll makes no appre-
ciable change in the color of milk and
butter when fed to cows. Carrots, how-
ever, are known to produee a decper yel-
low and hence are extensively fed to
cows, not beeause it produces a more nu-
tritive milk product but because the yel-
low, rich looking milk, eream and butter
are usually preferred.

National Canners to Meet

The annual convent.on of the Nation-
al Canners association will be held Jan.
16 to 20 in Louisville and is expeeted to
be one of the real get-together affairs of
canners, machinery men, brokers and
distributers. There will be held a series
of sectionnl meetings rather than the
usual convention, each gathering being
assigned subjects of speeial interest to
that group. The usual exhibit of can-
ning machinery and canned foods will
be a feature and a larger number of
manufacturers than ordinary are ex-
pected to take opportunity to display
their individual products, . A topic of

specml interest to all ers d dis-

tributers w:ll be the plnna for the con-
templated ‘‘Canned Food Week’’ to be
held in the spring. - Harry P, Stras-
baugh of Aberdeen, Md., is prcaldcnt of
the association.

Austriaxi Food Subsidy to Oease
Facing a deficit estimated at 165,000,-

000,000 crowns, a considerable portion,

of which is due to loss on account of ex-
change, - the Austrian governmcnt is
planning a retrenchment policy to re-
duce this deficit and strengthen the fi-
nancial position of the government.
One of the chief sources of loss to the
government has been the state food sub-
sidy system, established for the benefit
of the poorer classes shortly after the
termination of the war. The subsidies

were ordered discontinued Jan, 1 and.

the first result was a large increase in
the retail price of foods, affecting par-
ticularly the laboring classes of thal

country. The government had expected - .

this and somewhat anticipated the re-
sult by purchasing large quantitics of
supplies to insure an uninterrupted sup-
ply of foodstuffs for the country. Un-
der the government subsidy plan, for in-
stance, bread sold at a price of approxi-
mately the amount of baking expenses.
As soon as decontrol went jnto effect
prices on this and other commodities in-
creased from 10 to 15 times. Plans are
being made whereby the increase in
price may be absorbed by the employer
and the employe where such arrange-
ment permits.
Drops Sugar Trust Sult =

A suit began by the government in
1910 charging that the American Sugar
Refining Co. was a monopoly has been
abandoned, according to announcement
by Attorney General Harry M. Daugh-
erty. . The opinion is that while this
concern may have been a4 monopoly in
1910 it is no longer the case and that fu-
ture legal actions "are unnecessary.
This stand on the part of the depart-
ment of justice would indicate a more
liberal policy toward the business inter-
cats of the country, particularly with
the sugar interests. Since filing the suit
the American Sugar Refining Co. has

disposed of a large share of its stock in °

subsidiary corporations and divested
itself of the control of several competing -
organizations with which it wan'ctgarge‘d

~in the pehtlon by the government, This

‘Gram, Trédé :énd 'fl:oo ;

otesf..-r

‘sugnr sltuatmn was most ncutc Wil top il

to relieve this tense situation and pe
it free nnd open eompetltiun to goven
prices. -
German Crops
According to present estimatey ¢
wheat crop of Germany for 1921 vy

probably amount to 2,700,000 ey

tons as against 2,300,000 for lust yey
and 4,000,000 in 1913. In the lutter yey
the pmductlon included the ((uantity
produced in some of the districts yp
lost by Germany.” Rye production hy
also’increased.  The 1921 crop amount
ing to 6,600,000 métric tons as compar
to 5,000,000 ln.st ycm' and 10,200,000 j
1913,

Potatoes, onc of the chief foods of {he
common people 6f Germany, will shor
a decided decrease owing to the diought

~of last summer. - This year’s crop is e
timated at 26,800,000, metric tons uf§ ;
& family and that it will tend to puoular-

against 28,000,000 metric tons last year,
The prineipal problem now confronting
the German people is that of controllin

.the export prices made neeessary b

cause of the ‘adverse.trade balance and
the tendency among nations to adopt
protective measures against imports
from that country. ¥
Model Menus for Week
A new farmers bulletin issucd by the
department of agriculture entitled ‘A
Week’s Food for the Average I'amily”
will prove of considerable interest
housewives  and. food manufncturen
It is prepared by Caroline L. 1unt an
it aims to pmsent a model of menus for
o week for an average family and ¥

show how the food nceds of an idlesl IS8
family can be adapted to its cconomiE

resounrees. :

Besides giving values of various foods
in calories it tells what substitutes may
be used to get the same relative fod
value, and finally compares the cost "'_

“the different foods usually used. It e

phasizes the often overlooked point thet

~a balanced ration need. not bhe pres

in gvery meal but that the wants of he
body may be supplied if the neeesss’
foods are used in the course of a W

In other words, if the food gupply for?

given period is properly distribul¢H

the: makeup of any pnrticulnr menl"

not xmportant.

HE ' NEW MACARONI JOURNAL

A meal to be suﬂimenﬂy appellzmg,

pulky and’ satmfymg should consist of
about 20 per cent of fruits and vege-
tables; 20 per cent. of milk, meat, eggs
and similar protein foods; 30 per cent
of ccreals of - various kinds, ineluding
pread; 20 per cent of fats and 10 per
cent of sweets, A diet of this kind will
supply the ordinary wants of the body
for protein, minerals and vitamines.

The bulletin' presents a table of the
ordinary foods, ‘giving the number of
hundred calories portions in the ordi-
nary weight unit. As an example, ordi-
nary cheese provides 19 hundred calo-
ries portions per pound. Flgured on an
average of 38 cents per pound, the cost
of cheese i8 2 cents per hundred calories,
On the other hand beef provided 10 hun-
dred calories per pound and to equal
cheese in the matter of food energy it
should ‘sell at abqut 20 cents a pound.

It is expected that much use of this
information will be 1hade by the average

ize better bhlanecg& meals at a compara-
tively lower cost because of the varie-
ties of foods recommended for use. In
arriving at the ratios needed for the
average family, - composed of parents
and three chlldren totaling in ages to
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BAY STATE

DURUM WHEAT

SEMOLINA

(AT T AT TS

| MANUFAGTURERS OF

DURUM FLOUR

. BARY mn.mv |m muu

_MINNESOTA

i

mom' ;

. clements,

QUALITY
COLOR '
'UNIFORMITY
CLEARNESS

WIRE OR WRITE FOR SAMPLES AND PRICES.

BAY STATE MiLLING CO.

bctwcen 20 and 24 yenrs a growing boy
or girl of 12 or over is counted as an
adult because, if he is only ordinarily

active, his requirements will be as mueh

or even more than the food energy re-
quirements of a grown man.

More Macaroni Facts
The provident housewife will  cater
more and more to alimentary pastes in
the form of macaroni, spaghetti and

- noodles if her attenion is called to the

wonderful food value of these cereal
products and the hundreds of ways in
which they may be prepared, all attract-
ive to the eye, pleasing and appetizing
to the palate of even the most particu-
lar., These foods may well be depended
upon to feed a family wisely and well.
The low original cost per pound, the ab-
solute lack of waste, and nutritive value
equaled by only one or two much more
expensive foods—all of these facts ap-
peal to the provident housewife who
aims to give the family the variety and
the satisfying foods demanded. An-
other fact often overlooked is that ali-
mentary pastes arve ‘“‘fucl’’ foods, pro-
vi:liug the much needed heat producing

“extenders’’ of highcr priced foods like

They may also be termed

small quantities of meats, cheese, poul-
try and similar expensive supplies, serv-
ing as the ““body’’ of the dish to which
the above named foods give the rich ap-
petizing flavors so often desired.

Rapid Wheat Propagation
The Official School of Agriculture in
Valladolid, Spain, has been earrying on
some wonderful experiments in grain
culture’ and as a result has discovered

. the fecundity of a grain of wheat which

produced 322,000 fold in a year. In
carrying on the experiment 100 grains
were planted under suitable conditions
last July and by the end of September
the grains had developed and produced
on an average of about 12 shoots each.
These were cut and transplanted and
by the end of October each eutting fur-
nished an average of 8 shoots, each pro-
ducing approximately 65 ears and each
car fully filled out so that it averaged
about 50 grains. Thus each of the orig-
inal grains under experiment repro-
duced itself 12 by 8 by 65 by 50 or a
total ‘of 322,000 times. If similar repro-
duetions could be had under ordinary
conditions in the wheat districts of the
world, what a wonderful yield of this
essential grain food there would be,

Note.
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Cheraw Box Company, Inc.
/ 7th and Byrd Streets
RICHMOND, VIRGINIA.

WOODEN MACARONI

Our shooks are made from Gum
which is a tastelrss and odorless
wood. The sides,
ends are one piece which insures a

. most sightly package and is a great
. saving in the nailing up expense.

BOX-SHOOKS

« ps, bottoms and

- ’]4....4-
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Sell Bankrupt Property
After experiencing econsiderable fi-
nancial difficultics due prineipally to
lack of agreement between the compo-
nent members of the Genesee Valley
Macaroni Co. of Mt. Morris, N. Y., fore-
closure action was brought by one of the
creditors and the property was sold in
December to Felix Zanghi and Serafino
Micheli, two members of the bankrupt

company. The purchase price was $5800

and ineluded the site and building of
the plant, not the machinery and fix-
tures therein, Angelo Lieata, third
member of the company, is protesting
‘the sale on the ground that if the site,
building and machinery are sold as one
it would bring several times the offer
made at the foreclosure sale, and
through his attorney is now endeavoring
to have the sale of the plant set aside.
The company discontinued manufactur-
ing nearly two years ago and disposed of
its machinery and equipment to an out-
side concern, which later leased the
plant, accumulated flour and other sup-
plies to begin operation, but it was sud-
denly decided not to proceed. The raw
materials were sold and the old concern
was left with its plant, its machinery
and other equipment. Just what result
the-protest of the dissatisfied member will
have on the court sale cannot be fore-
told, though it is expeeted that the pur-
chasers will either reopen the old plant
or dispose of it to other persons who will
put it into operation.

Splendor Macaroni Company
The Splendor Macaroni Co. of Bos-
ton was incorporated under the laws of
Massachusetts early in December. Be-
sides macaroni this company will also
handle other food products. The con-
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‘Notes of the Industry

cern is capitalized at $100,000 with the
following people interested as incorpo-
rators: A, Thaxter Parsons, Felix Vor-
gono of Winthrop, John N. Maroni of
Somerville. Plans are under way for
equipment of a suitable building so that
production will start early in the year.

Erio Plant Changes Name
The Lake Erie Macaroni company of

Peach and Woods sts., Erie, Pa., organ-

‘ized several years ago has undergone a

thorough reorganization, according to a
statement by Walter C. Henning, gener-
al manager. The concern will now bo
known as the ‘General Macaroni com-
pany. Its capital stock has been in-
creased from $30,000 to $75,000  and
plans have been laid for increasing the
capacity of the plant.

Settle Armour Loss
A settlement was reached last week
between the Armour Grain company
and the insurance companies - involved

as a result of the explosion and fire ghat

completely destroyed the big Armour

.grain clevator last March. The amount

agreed upon was a compromise, the
grain company finally accepting $1,-
394,141.86 in adjudication. Great diffi-
culty experienced in disposing of the
enormous quantities of salvaged grain
caused long delays. The original claim
was for $1,832,063.67. In the final
agreement, the Armour people aceept
the lesser amount but also retain the
sole right to whatever salvage may have
been made from the damaged contents
of the clevator.

. Exports Decrease

The exportation of alimentary paste

products that has . been  deereasing
gradually since the happy_ war days,

: X Ll
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took a decided slump during October.
the drop heing about 25 per cent ag ooy,

pared with the same month last Year,
1603 pounds of these goods were listeq

-for export, valued at $174. TFor the 10

months period ending October 192 a
total of only 68,429 pounds was expoy.
ed, the invoice value of which was only
$8358, compared with 71,948 joungs
worth $9769 reported for the gape

-period in 1920, . From reports issued by

the depart: nt of commerce one may
judge that all the goods shipped to this
country are not of the very best (|uality
and varying amounts are frequently re.
jected on this and other grounds, For
instance, the October 1921 report shows
that there remained uncalled for in the
various government 'warehouses 20,025
pounds. of different kinds of macaroi
products invoiced at $1502 that had been
permitted to remain there since the pre
ceding month,
‘‘Good Packing Pa.ys"

One of the inherent powers of a con-
tainer generally overlooked is its ability
to either destroy business or to huild
business. If it is designed correctly,
built correctly and fulfills its function as
a carrier, well and good—it is a business
builder, in that it delivers its contents
safely and cleanly. If on the other
hand containers split and break and
damage merchandise with resultant
sputtering and damage they are the in
nocent causes of ill will and lost custom.
The package makers are giving on in
valuable service. ' They have an ex

~ tremely important place in the develop:

ment of our foreign commerce, yet they
are in a peculiar position because 10
many American business men scem ¥
look upon the container as a lu'u('ss:ll‘.)’
evil when, as a matter of fact, it is their

—
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Manufacturer of Nailing Machines in great variety to meet the requirements of !30"
Makers generally, and Special Nailing Machines for other purposes; also make machines
for driving Corrugated Fasteners. '

The machine illustrated here is the style most generally used by makers-of boxes in
which to ship Macaroni. :

Discriptive circulars and prices can be had for the asking. ' \

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

- —

.. ' . et T - T —
o ¢ 1Y ey

5.

it B

j A B e R A L o R LNy L, S M 9 LA PO G0 E X o] 2 a0
G e R A R R Cpstrite AR L N e e S e SRS
January 16,1922 - Py THE"NEW MACARONI JOURNAL ‘ 33

& PR

g

TILED AND wrignZp  CMPTY CARTON OW BLOCH

CARTONI .

- i
TOP SCLALED BLOW=OFF CHUTT

EMPTY CARTOMN BELT

READY FOR PACHING

#ILLIY CARTONS UNDLR PRLISURL

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

Why purchase machines with a guaranteed capacity of 30 packages per minute
when you 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.

Battle Creek, Michigan

Send for Catalogue Send for Catalogue

et s
Ay

Pack your products with the idea that you are trying
to assist your sales department in retaining and in-.
creasing business—

=LY ——

with the idea that packing is simply an unavoidable ex-
pense to be done as cheaply as possible, regardless of
+ 1mpression given consumer of your products

“GOOD WOOD BOXES”

may cost a little more than sub‘stitutcs AND THEY SHOULD, for THEY
“INSURE” SAFE ARRIVAL TO THE ULTIMATE CONSUMER.

Write or wire us for prices—quotations made gladly.

WE SPECIALIZE IN MACARONI SHOOKS

ANDERSON-TULLY CO.

MEMPHIS, TENN. .
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best friend and business builder, and
creator of good will. The package mak-

ers are truly selling a service, not mere-

ly a commodity.—Barrel and Box.

Gets Newspaper Notice
The Birmingham Macaroni Co., the
leading alimentary paste factory in
Alabama, was the subject of one of a
series of articles appearing in the Birm-
ingham News on ‘‘Know Birmingham’’,

This newspaper is carrying on a pub-,

licity campaign calling attention to the
many industries in that eity that should
be patronized not only by the residents
but by the neighboring communities.
The story is given a good setting and the
faets concerning the development of the
company and the mode of manufactur-
ing its products are interestingly told.

Free publieity of this kind is some!iing
that every nmnufactuﬂ_:r can obtain
through cooperation with his local news-

_paper. The Birmingham Macaroni Co.

was started in a small way in June 1903

by P. J. Surio, who learned the trade in
Italy. So successful was the little con-
cern tnat it was ineerporated in 1905
under its present name. It now oceu-
pies a convenient and spacious factory,
well equipped with modern machinery.

R. @ McCarty is president; Walter
Moore, viee president; T. F. Buckford,
general manager, and P. J. Surie, gen-
cral superintendent “and  production
manager,
Broker Awarded Damages

A jury in the Queens county supreme
court hearing cascs in the Long Island
City distriet of New York state returned
a verdiet on Sept. 13 in favor of Rando

Amanto in his suit to recover damages .

and commissions claimed to be due him
from the V. Viviano & Bros. Macaroni
Co. of St. Louis, . The plaintiff claimed
that he has acted as the representative

of this company in his home district and’

started suit to recover not only the com-
missions due him on business obtained
for the company but damages caused

by his abrupt dismissal from the com-.
The jury agreed with -

pany’s service.
the plaintiff and awarded him dnmnges
amounting to $2500,

New Trial in Fire Suit
The appellate division* of the New
York courts reversed the decision of the
lower court in the case of the OnéidA

- County Macaroni company against the

Newark Fire Insurance company where-

‘interest, mnauntmg to $2137.

.stalled to prevent the spread of hm, g

'that * the

. come up at the February term of t
_ superior court at Utica,

in the macaroni company was glm
Jjudgment to the amount of $1776 pl
The hig
er court found that the evidence e
sented during the hearing presenge) B8
question that should have been setilq
by the jury. The trial of this cag |,
July attracted considerable attentio )

it involved several other fire i Insurap,

companies carrying . part of the ],
The judgment entered July 25 wgy
complete vindication of the macp
company, which was charged by the 88
surance companies with  negleet, in
tention to the xprmklmg system

that the fire was of incendiary orig
At the trial it was further alleg
macaroni  company hu§
made misrepresentations that invalig,
ed the policies. A new trial has I
granted on. the appeal made by lhe:

gurance company. This is expected (i

Middletown Plant Sold
The ‘macaroni - manufacturing pl
on_ Court st., Middletown, Conn, af
conducted for years by its founder, S8
bastino Marino, was sold the last we

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

R ot
_T_H-g--N:E-W MACARONI JOURNAL

Champion Mixer

Guarantees Dependable Service at Small Cost '3

This is the main consideration of successful Maca- Bt
roni Manufecturersin deciding on plant equipment. ‘

—

- : Its arms insure perfect and efficient mix- A
_ (&S ing and uniformity of product. !

The Agitator is made of steel and will last
indefinitely.

Motor safely attached directly heneath
Migxer.

Made in any size with capacity from one to six barrels as best suits the re quirements of your plant.

A CHAMPION MIXER drives away all mixing worries. We also specialize in building automatic L it
ﬂour handling outfits of all sizes. 1

Ask for our literature and our price.

CHAMPION MACHINERY CO. - .

JOLIET, ILL.

style.

MOULDS SPECIALISTS

Only constructors in America making
bronze moulds with private screw, Cirillo Style.

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

Specialists in Copper Moulds

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

Work done in American, Italian or French

Repairing done at reasonable prices.

International Macaroni Moulds Co.

J. CIRILLO & P. CANGIANO, Props.
Office and Factory, 252 Hoyt St.
‘" BROOKL N Y ierisss

with—

color,

Samples on Requeat

JOE LOWE CO. Inc.

“THE EGG HOUSE" .

NOODLES

If you want to make the best Noodles
—you must use the best eggs.

We know your particular requirements
and are now neady to serve you

Special Noodle Whole Egg-—

Dehydrated Whole Eggs—selected— "B
Fresh Sweet Eggs—particularly bright

Special Noodle Egg Yolk—

Selected bright fresh yolk—entuolv
Soluble.

N ew York

Buhler’s
Macaroni Press

with

[Laying Table

A. W. BUHLMANN

‘Engineer
200 Fifth Ave. g New York

~ Sole Agent for
BUHLER BROTHERS of SWITZERLAND
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in December to Tomaso Catandella of
that city., Plans are under way for re-
modeling the plant, installing some new
machinery and increasing the force em-
ployed. This plan enjoys a lucrative

business in-that city and its neighbor- .-

-ing villages,
Incorporate Kerr Company

The Kerr Macaroni company of 3549
Greenmount av., Baltimore, has recent-
ly been incorporated for the purpose of
manufacturing and distributing alimen-
tary paste products and as a side line,
groceries, and baking products. The in-
corporators are Ignazio Papania,Joseph
DiGirolamo and Antoni Papania. Cap-

ital stock to the amount of $80,000 has
been issued, divided into 800 shares of -

common stock and 800 shares of pre-
ferred stock at a par value of $50,
About- a yecar ago the incorporators

hought out the David Kerr interests in °

the present plant and retained the man-
agement of Louis Deal, former superin-
tendent, who has proved a valuable man
i0 the new concern. :

Death Takes Pioneer
Mirs, Teresa Soso, founder and prin-
cipal owner of the Pioneer Macaroni

Manufacturing Co. of 'San Franeisco,’
died Thursday Dec. 1 at the age of 75
years. ‘Decensed also organized and for o
many years supervised the Cosmopolitan - :
. Paste Co.-of San Francisco, which first

opened for business in 1891." Mrs; Soso
was one of the few women macaroni
manufacturers in the country and also
one of the very successful ones. Her in-
ferest in this business may best be
iudged by her activity, she having re-
mained in eclose touch with the manage-
ment of the Pioncer Co., with her two
sons; Henry and Ernest, up to within a
few days of her death.

The deccased was born in 1846 in‘the

Provinee of Piedmont, Italy, and short-

ly after her marriage emigrated to Cali-

fornia, settling there in 1870, Being a
woman of great business ability she socn
became actively connected with the busi-
ness interests of the community, her in-
clination ‘being toward the manufacture
of alimentary pustes, 4 training inherit-
ed from her ancestors who were engaged

in this business for years in northern

Italy.

Arthur Rossi of A, Rossi & Co,
well known drying machine manufac-
turer, is a son-in-law of Mrs. Soso, hav-
ing married the youngest daughter of

oldest:son, Lorenzo, is a;poet of e
erablo renown ‘on_ the  const and {j
. second born, ‘Pietro, 18 one of the luy

‘ipg actors in the motion: picturc coluyf

of Lps Ahgpléd.',':'The remaining song
conducting the macaroni ‘plants on {,
- coust,'.followiﬁg in the footsteps of they
mother, i i

New Haven Company Assets Solq |

The estate of the New England My,
roni . company on Wooster st, Ney
“Haven, ‘Conn., was sold at.public gy
tion on'Dee. 22, the successful hide
being Frank Titelman of that city, T

amount paid was $30,705 for the huild @i

ings, machinery, automobiles, supplis
on hand, raw materials. and office fiy.

tures. The whole estate. was appraisi@ |
at only $10,000 and the price reccivolf

is 80 much higher bi;h.nn was expeeted
that the ereditors are sure to reccive

.g'ood-_d_ividend.' '_'_l‘ha sale brought abouSIi
an interesting tangle. It was orderdil

| The East Iron & Machine Co.,

held on Dec. 21 and on that date a groy
of men headed by Salvatore Trotta and

‘Alphonse Ticonardi bid $29,200 for b

estate ‘and deposited a certified che

covering ‘the usual 10% demanded i
sales of this character. Referce C. Bg

ty.

Government regulations,
guaranteeing solubility.
suring dark sweet yolks.

136 Liberty St.
- New York

.,.

e

LT )

To Noodle Manufacturers:

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

WHOLE EGG POWDER—

Guaranteed to corhply “with
Manufactured by spray process,

Made from Spring laid egg, in-

TALCOTT, TURNER & CO,, INC.
' 29 S, La Salle St.-

(’ )
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_MR. MACARONI {
MANUFACTURER! [§

What does . moisture mean to
you?

 How much damage has moisture |§

‘caused you?

It is of the greatest importance in the
drying process of macaronis, noodles

etc: to possess the exact kmowledge of |

HUMIDITY and TEMPERATURE of
theair. Every Macaroniandnoodledry-
ing room should be equipped with this

precision HYGROMETER it stops 8

“you from guessing, it gives you facts,

It has been proved that from 10 w'

259% of waste had been saved in the

-dryingprocessofmacaronisund o

noodles by employing this it~ §
strmpent._ i

Breaking, splitting and getting L]

i mouldy of goods greatly elimi"
i nated. -

§ Over =.80'.'000 of these instre- |l

§y ments are in use and man.{
' ‘macaroni factories are using !
- with great satisfaction.

| EMIL DAIBER.

Mixers and Kneaders
Igsure Uniformity, Color and Finish

“Eimco” mixers develop the full strength of
the flour and produce perfect doughs, absolutely
uniform in color, temperature and finish, just like
an expert would do it by hand but they do it many,
‘many times quicker—also much quicker than or-

dinary machines—because they are scientifically
designed and built.

‘‘Eimco’! kneaders knead the lumps of dongh, as they come
jrom the mixer, into one soiid 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,'lal_aor. power, and make better doughs at less
cost, '"Eimco' mixers and kneaders will do it for you.

Ask us for bulletin and photos.

Main Qi_‘ﬂce’hnd Factory, Lima, Ohio.

' Discrimihating Manufacturers
. | Use

Hourglass

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UN!FORM

Quall'ty' and Serjvice Guaranteed Write or Wire for Samples and Prices

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

BUFFALO OFFICE: BOSTON OFFICE:

F 7 Produce Exchange 31 Dun Building 88 Broad Street

PHILADELPHIA OFFICE: 458 Bourse Bldg. PORT HURON, MICH, OFFICE, 19 White Block
A CHICAGO OFFICE: J: P. Crangle, 14 E. Jackson Blvd, ' -

NEW. YORK OFFICE:

e et e e e e e




Hoadley refused to approve this high-

est bid for some:reason and ordered an-
other sale the next day with the result
that Mr. Titelman inercased the bid and
the court was instructed to prepare the
proper deeds for the property. Consid-
crable interest was created by the sale
and its subsequent entanglements and
action to recover on the part of the bid-
ders of the first day is probable.

Eastern Manufacturers Meet

A special meeting of the Alimentary
Paste Manufacturers association was
held Dec. 28 in the McAlpin hotel, New
York ecity, though not as well attended
as its promoters expected. The purpose
was to diseuss action to be taken by
manufacturers in their gection on tariff
legislation now before congrees, and to
consider changes in present standards
of macaroni products now laid down
by the bureau of chemistry.

The meeting decided on a statement
of facts concerning the effects on the
industry of inadequate tariff on alimen-
tary pastes and that a united effort be
made to enlist the support of members
in congress through submittal to them
of these facts in a way that would ap-
peal to their judgment.

It was nlso ngreed at. this" meutmg i

that the manufacturers restate to the
bureau of chemistry their former posi-
tion and expressed opinion, that the
Alimentary Paste association favors an

ab: lishment of the present standards -
a! rue establishment of new ones that -
will permit manufacturers to use ‘‘flour ’
of a grade of ‘strajghts’ or better, but .

to exclude ‘clears’ and ‘low grades’ in
the production of macaroni.”

A committee composed of Herbert
Gruber of Boston, E, Z, Vermylen of
Brooklyn, George J, McGee of Philadel-

phia, Thomas H. Toomey of Jersey City

and P. G. Nicolari of New Haven was
appointed to revise the constitution of
the association, this committee to avail
itself of the services of B. R. Jacobs of
the National Cereal Products Labora-
tories for this purpose.

Blight Increase in November Imports

While the quantity of alimentary
paste products- imported in November
1920 exceeded that of the same month
the previous year, the value of the whole
amount unportcd during the month was
somewhat less. Slightly over 180,000
pounds of all kinds of macaronic foods

were scheduled at the different ports of .

k 1 }
value bemg only $14 916 appro‘mnm];
81-3 cents a pound. -The'same mongy

in 1920 a total of 15, 288 pounds vy,
imported  at an invoiced value of $15, ﬁ

055, averaging slightly in' excess of 1y
cents per pound.. This big decrcas f;
attributed to the lower cost of ray ma.

terials-and to intensive competition o

the part of the exporting country i,

reach the luerative Amene&n market for g8

this foodstuff.

Tor the 11 months of the year impop.
tations in 1921  reached 1 328,807 |8
pounds ' valued ‘at’ $144,252, us con. B

pared with only 677,070 pounds valyg
at $90,640 for the similar period j

1920 and approximately 843,177 pounds @

worth $93,627. imported for the same 1]

‘months in 1919, Tt is interesting

note the per pound 'value of the i

ported goods for the 3 years under com, |
' parison.

While in 1919 the averag
price was 11.1 cents per. pound, it
Jumped to 13 1-3 cents in 1920 and then
dropped again to an average of slightly
less than 11 cents in 1921,

If you want }inppinesé to pay atten,
tion to you, pay attention to husiness.

1 & NEw YEAR RESOLUTION for
THE MACARONI MANUFACTURERS

—That a QUALITY DIE
is CHEAPER in the long
run—or in other words
MALDARTI'S INSUPER-
ABLE BRONZE (SOLID)
DIES withremovable pins.

Quality Since 1903

F. MALDARI & BROTHERS

127-29-31 Baxter Street - - NEW %“ORK CITY
THE HOUSE WHERE THE PROMISE IS FULFILLED

and workmanship.

tried you will use no other,

scription in this line,

basis.
will be immeasurable.

Let us hear from you today.

285 Myrtle A“"[ rir

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

Qur 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.

We are efficiency experts in repair work of every de-
Are vour 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
The ultimate saving to you in cosfs of wasm. etc.,

ALL WORK GUARANTEED.

Frederlck Penza & Co. 1

Once

Walsh - .Pa'p"er

Lining and Package
Papers for the
Macaroni trade.

If your ]obber cannot
furnish, write us direct
giving the name of your ;
jobber.

The Walsh Paper Company

Manufnctun:u :

Cuyahoga Falla.

ELMES

CHICAGO

‘“SINCE 1861"

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

CHICAGQ, U. S A

INC. 1898
SIS

'tl*\: A N T,
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The New Macaroni ]ourn.al.

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

A Publlcation to Advance the Amerlcan Maca-
ronl Industry

Published Monthly by the National Macaron!

Manufacturers Assoclation

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

Braldwood, Il

PUBLICATION COMMITTEE
B, F, HUESTIS - - = =« - . =«
M. J, DONNA ,» =+ = =« =«

President
Secretary

BUBSCRIPTION RATES
United States and Canada =~ - $1.50 per year
in advance
Forelgn Countries - $3.00 per year, In advance
Single Coples - - = = =. = 16 Cents
Back Coples - "= = = =« = 25 Cents

SPECIAL NOTICE

COMMUN]JCATIONS:— The Edltor ' sollcits
news and articles of Interest to the Macaron!
Industry. All-matters Intended for publication
must reach the Editorial Office, Braldwood, Ill.,
no later than Fifth Day of Month,

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

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

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

ADVERTISING RATES

Display Advertising - - Rates on Appllcation

Want Ads - - - = Flve Cents per Word

ABSOCIATION OFFICERS
BEN F. HUESTIS . « « - = =
Harbor Beach, Mich
EDWARD Z. VERMYLEN

Brooklyn, N. Y.
M. J. DONNA

B;-ald;\'oou;l, 111..
FRED BECKER_ - - - =
j Cleveland, Ohlo.

EXECUTIVE COMMITTEE

JAMES T. WILLIAMS - Minneapolls, Minn.
HENRY D. ROSSI - - - Braldwood, Il
WILLIAM'A. THARINGER - Milwaukee, Wis.
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President
- Vice President
- Saecretary

- Treasurer

Trads Marks ,

Checker

The trade mark ‘‘Checker’’ for use
on spaghetti, macaroni, vermicelli and
noodles, filed with the patent office Sept.
20, 1920, by the Gandolfo-Ghio Mfg. Co.
of St. Louis and published Aug. 30,
1921, was duly registered on Dec, 13,
1921, being given register number 149,
384, The company claims that this
trade mark has been in use since May
1, 1920.

Enrico Caruso.

The trade mark ‘‘Enrico Caruso,”’
whieh was filed on March 22, 1921, by
the Atlantic Macaroni Co,, Ine., Long
Island City, N. Y., and given due pub-
liention on Sept. 6, 1921, was duly reg-
istered in the patent office on:Dee, 27,
1921. The registering firm claims use
of this trade mark since May 25, 1920.
It was given registration number 149,-
825.

- La Fanciulla

. The registration rights to_ the splie
T £t St N .:"', ALEY 9

thie trade m Fangiy

filed March 18,1921, by Lopez & Co.,
Philadelphia, and published Sept. 13,

1921, was granted on Dec. 27, 1921.

These distributers claim use of this
trade mark since March 11, 1921, -
Climax :
On Dee, 13, 1921, the Pfaffmann Egg-
Noodle Co. of Cleveland was granted
registration rights on 5 labels for use on
noodles and macaroni, filed with the U.
S. patent office on Sept. 19, 1921, The
Inbels and registration numbers are as
follows:
No. 23,754—‘Fine Climax Egg- Noo-
dles,”’ -

No. 23,755—‘Broad - Climax
Noodles.”’ 3 R ot
No. 23,756—‘Broad Star Noodles.’’
No, 23,757—‘‘Fine Star Noodles."’

No. 23,758—‘Red-D-Cut Macaroni.’’’

Ege-

Limits Trade Associatibns

Basing his opinion on the recent de-
cision of the supreme court of ‘the
United States in the now famous Hard-
wood Lumber association . case, At-°
torney General H, M. Daugherty laid
down the principles under which trade
association may operate without inter-
ference. The statement specifically
points out some things which trade or-
ganizations can not do, which are (1)
fix prices, (2) divide territory and (3)
limit production by contract. This clar-
ifies the situation somewhat though it .
still lenves many of the ‘‘open price’’
associations up in the air. :

Misrepresentations '

9540, Adulteration and misbranding of egg
noodies. * * ¢ v. The Western Maca-
ronl Mfg. Co., a Corporation, Plea of gullty.
Fine, $50. (F. & D. No, 13890. I B. No.
2836-r.)

On March 31, 1921, the United Btates at-
torney for the District of Utah, acting upon

a report by the Secretary of Agriculture,

filed in the District Court of the United' .

States for sald district an information
against the Western Macaroni Mfg, Co., &
corporation, Salt Lake City, Utah, alleging
shipment by sald company, in violation of
the Food and Drugs Act, on or about Novem.
ber 19, 1919, from’ the State of Utah into the

‘State of New Mexico, of a guantity of egg

noodles which' were adulterated. and mis-
branaed, The article was labeled in part:
“Queen’s Taste Brand' Egg Noodles Made. !
From Semolina and Fresh Eggs * ¢ *
Manufactured by the Western Macaroni Mfg. :
Co., Inc., Salt Lake City, Utah * % %" ..

Analysis of & sample of the article by tha

the ln'tpfmitiﬁ.:ix-.toi- ‘the reason tbut;
stance, to wit, an alimentary paste conlaig

ing Jittle ‘or o’ egg, had been substiyy JHE
“wholly for egg noodles, which the gyl
purported to be, : k!

Misbranding was alleged for the re .;
that the statement, to wit, “Egg Noodley,
borne on the packages contalning the gy

regarding the article and ' the ingrediey) s

and substances contained therein, wag '
and misleading in that it represented
the said article was egg noodles, to wit |
product which; contalhed an  appreclaby
amount of egg, and for the further res

that the article was labéled.as aforesa|q yi

as to decelve and mislead: the purchase

- into the bellet that it was egg noodiy
to wit, & pmduct'whlch contained an appref
clable amount of egg, whereas, in truth i

in fact, it was not egg noodles, but was

- alimentary pasta containing little or no egg
Misbranding was alleged for the further r
"son, that the article. was a mixture, to wi

an alimentary. ppate containing little or oy
egg,: prepared  in imitation of egg noodia
and was offered for sale and sold under i

“‘distinctive mame of another article, to wi
‘egg noodles. ' :

On June 9, 1921,.a plea of gullty
entered on behalf of the defendant compay
and the court imposed a fine of $50, A

AR .—C. W. Pugsley,

Acting Secretary of Agriculture

It requires effort to bridle the marg
also to bridle the tongue,

" FOR SALE

2 Vertical Hydraulic Presses (12//")
Both presses are in first class condi-
tion ‘and'.were made by Cevasw,

~York. '

10000 Dowels

" Bids wanted on Ten Thousand
Dowels and on Twenty Five Mact-
roni Trucks. -

; Address
Prince Macaroni Mfg. Co.
Pk Boston, Mass.

FOR SALE _
One Rossi No, 2. Horizontal Cu(l}tﬂg
Machine, 11214 inch—cylinder.
condition, o
Illinois Macaroni Co. i
1306 Belmont Ave.” . . Chicago, "]

]

‘PARTNER. WANTED!

;. baye falr business thi

" WANT ADVERTISEMENTS |

Five cents per word each Insertion.
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minitastain past o 2 b i
- cated in" W
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Bétier Boxes Help Sell Macaroni

The ancaroni and the cartons for shelf display, arrive at your
dealers’ in fine condition when shipped in “Chicago Mill”
boxes. Good condition upon deliverymeans quick moving from
the shelves and more orders for you, “Chicago Mill” Macaroni
boxes help your dealer sell and help sell you to your dealer.

Fine appearance and sound quality characterize the whole
line of "thcago Mill” Red Gum Sl?c'mks and Solid and Cor-
rugated Fibre Boxes. Convenient location of our plants, com-
plete control of production, a fine system for following up
orde’l;s and assuring you prompt delivery, have made “Chicago
Mill” boxes the choice of hundreds of leading manufacturers.
Uponyourrequest our representative in your territory will call.

@caco MiLL axe |JuMBER (@MPANY

Executive Offices
Conway Building, 111 West Washington Street
Chlcago

Red Gum Shooks
Odorless,Cleanand Bright.
One-Plece sides and tops.
Corrugated and
Solid Fibre

Macaroni Boxes
Plu“él'l? 'f::: d utun.tnli
lr:’:lc. glrnni and neat
appearing. ;

Every Type of

We print your advertise-
ment on your box
if you desire.

Subject, to prior sale, we offer {8

. Cavagnaro & Ambrette of Nev i

There are three requisites to be considered in buying

- CARTONS

st Quality—Cartons which will help sell your goods.

2nd Service—Cartons when you want them.

3rd Price—Cartons at the lowest price consistent with first
class wark.

Our cartons are made to comply with these requisites. Macaroni and
Noodle Cartons are our specialty.

Sepd us your specifications, we will be glad to quote you on your re-
quirements,

Thé_,RiChafdson-Taylor Ptg. Co.

- CINGINNATI, OHIO.
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Tested Macaroni Recipes

For use by manufacturers, wholesalers
and retailers in popularizing use of maca-
ronl, spaghettl, etc., as the recognized food
for mankind from the viewpoint of nutri-
tlon and economy. _

Round Steak and Macaroni
Take a good sized round steak cut an
inch thick. Put the marrow from the
bone and 2 ounces of good beef suet in
an iron frying pan. When hot, put in

a medium sized onion, sliced, and Ict it °

brown slightly. Cut the meat in prcces
3 inches long and 2 inches wide and
dredge with pepper and flour. Fry
quickly until well seared on the surface;
then turn into a stewpan, after strain-
ing off the fat. Add salt and hot water
sufficient to little more than cover the,
meat, and let it boil gently, tightly cov-
cred, until the meat is tender; then add
about half as much macaroni, broken in

3-inch lengths and cooked in salted

water. Cover and continue to cook until
the macaroni is well flavored with the
meat, adding more water if required, A
little flour thickening may be added if
you “sc the gravy thicker. Noodles
may be substituted for macaroni. So
may any of the short eut pastes.

Italian Casserole

Boil a auarter of a pound of macaroni
until tender; drain and put in a but-
tered casserole. Add a little butter and
grated ‘cheese, Push the macaroni to
the sides of the carserole and fill the een-
ter with chopped. cooked beef or several
kinds of left over cooked meats. Season
to suit the taste, adding a little sausage
if your meat is rather lean and dry. Set
in the oven, covered, until very hot, then
gerve. If you have no cooked meat, a
half pound of raw round steak will be
cnough for a family of 6. Cut it into
small pieces, dust with pepper and flour
and brown quickly. Stew in a little
water until tender, adding a small
onion, piece of bay leaf, salt and any
other seasoning you may fancy. Abp
hour before the meat is done, add half
a can of tomatoes. This mixture is
poured into the casserole when lined
with macaroni and the whole heated
thoroughly in the oven.

Macaroni Royal

Take 2 cups of macaroni broken into
pieces about a fourth inch in length.

Bo:l in clear water about' 20 mmutes

Next take 2 med:um sued omons, dice
fine, put into frying pan with  butter
size of an egg and fry well dona, adding

a little hot water to kecp onions from

browning. Then take 6 large, firm half
ripe tomatoes (or ripe if preferred) open
at top and take.out centers. Add this
tomato pulp to onions. Now mix in
macaroni salt to taste and add dash of
chili powder. Take from fire and mix
in well 2 tablespoons of grated cheese,
Now fill tomato hulls with the macaroni.
Place strips of che¢se over each tomato
and sprinkle with paprika. Set in shal-
low pan and bake in moderate oven 30
minutes or longer, aceording to size. (A

. little water in pan will cook tomatoes

more evenly and avoid sticking.) Serve
hot. ' e

Macaroni Sca.llop'

One half pound macaroni, 114 cups .

ground boiled ham, 11% teaspoons onion

juice, ¥4 teaspoon celery salt, or % cup

minced celery, 2 cup dry bread crumbs
mixed with 2 tablespoons butter, 1 pint
thin white sauce. Cook macaroni till
tender in boiling, salted water, then
drain and cool. Butter a baking dish.
add the onion juice and celery salt or
celery to the white sauce and combine

e
o

"hahng diah spnnklo Over a layer f
ham, contmumg in this way till all jy

used. Cover with he buttered “Ulﬂfx
Cook 30 mmutes in oven.

BP‘Ehe'tti With Veal and. Celery

Boil half pound of ‘spaghetti in g
water until tender.  Drain and blaneh
in a colander, Cook half pound of good
s;gmng yeal _u_pt.ll tender and thep .
move any ‘gristle or fat. - Dicc your
veal. ' Chop stalk of celery, "‘Place mﬂ.
veal and spaghetti.in a deep dish, well

“ buttered and cook until_ “celery iy dong

and has ﬂavored the ‘whole.
nnd peppel to tasté

_ DO SOM'I‘HING
Worry less and work more;
Ride less and walk more;
Frown less and laugh more;
Eat less and chéw more;
Prcnch lcss and prhetlce more,

5 I --Exthmlgu

Use gl

Worry will virhittle off & man's e

ciency quicker than a boy with a ned
jack knife can sharpen a pine stick. 8

He is safe from danger who is on}
guard even when he is safe.

BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni
Shooks. Prompt l.ocal or
Carload Shipments.

314 Liberty Bldg.,  Philadelphia

Filbert 3899 Telsphones Race 4072

. GEO. A. ZABRISKIE

123 Produce Exchange
NEW_ YORK CI'I'Y_

. Telephone 8617 Broad

DISTRIBUTER OF

Pi]lQbury’s Durum Products

in Greater New York and vicinity.

RICHARD GRIESSER

Architect & Enginaer'

Designer and Buildér of modern Food
Product Plants. - Macaroni and Noodle
Factories a Specialty. i

Wrile for informationand uls'mak_: 7
before bm'ldipg' and: save money. .

64 West Randolph Street 5
Suite 1702 Garrick Bldg. o, 11l

-ane You' A ‘Message For 'ﬂ\'
Macaroni Manufacturer? {50

,Bumnﬁs condxtxons are rapidly i ;
proving. . They will become no

R R A S B

John J. Cavagnaro

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

L]

Specialty of

MACARONI MACHINERY

Since 1881

AT

N. Y. Office & Shop ~ 255-57 Centre Street, N. Y.
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Now Is 'l'he Time to Tell It. &

: whenmofusmn,'mkand*\“ i

DRIED EGGS

YOLKS or WHOLE
Sprayed or Granulated

We are direct importers and will import for your ac-
count or sell you from stocks carried here.

FREE Samples and prices cheerfully furnished on
request

0. J. WEEKS (0., Inc.

385 Washington St.
"NEW YORK, N.Y.
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Semolinas '*::CADOBS;:: Patents

Pillsbury’s Medium Semolina

Compare Semolinas by quality, not by num-
ber. Pillsbury’s Medium Semolina is a high
quality product and used by leading manu-
facturers in making a first class quality of
macaroni and spaghetti.

Remember this when you are tempted to buy a cheaper
product. Quality considered, Pillsbury’'s Medium Semo-
lina is an economical purchase. It gives you the most for
your money, and produces a quality of macaroni product
that will build business. z |

If you want durum flours and semolinas which are always
uniform in strength and color, use Pillsbury’s. Ask our
salesman, or get in touch with our nearest branch.

. Pillsbury’s Medium Semolina
Pillsbury’s Semolina No. 2 ‘ Pillsbury’s Durum Fancy Patent
Pillsbury’s Semolina No. 3 Pillsbury’s Durum Flours

La SEMOLINA Medium della Pillsbury e la Farina DURUM FANCY PATENT,
ottenute esclusivamente dai migliori grani Durum, hanno tutto lo speciale favore delle
piu’ importanti Fabbriche Italo-Americane produttrici delle piu’ accreditate marche di’
maccheroni. :

Se volete ottenere una qualita’ superiore di pasta, di tipo sempre costante, comunicate colla
nostra Succursale piu’ vicina ed il nostro Rappresentante sara’ subito da voi per spiegatvi i
magnifici risultati che si ottengono usando i nostri prodotti. ;

Pill.fbury Flour Mills Company
"~ Minneapolis, Minn.

BRANCH OFFICES:
Chicago Los Angeles Philadelphia
Cincinnati Memphis *  Pittsburgh
Cleveland .. Milwaukee - Portland
Detroit New Haven
Indianapolis New York
Jacksonville




