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C éﬁl Elbow Bronze Die

WITH REMOVABLE PINS

pi Sl Red Gum Shooks

Odorless One piece sides and tops

Soooih Egrn"lgated or Solid
uilt Specially

for Macaroni F ibr e BOXGS

Prompt Delivery Interesting Prices

(ucaco MiLL axe [umMBER @MPANY
Executive Offices: Conway Building :

CHICAGO
Campare these prices with other manufaclurers and see if it will pay you to make Modern Elbows.

‘(icaco MiLu

THE OLD AND INCORRECT WAY AND OUR MODERN AND CORRECT WAY

in General Use 8 Regular Prices $40.00 55.00 72.00 '145.00 150.00 ¥ lo 4
Punnt Pricn 34.00 . 46.75 61.20

Min., { Size of Elbow from
123.25 127.50 of an inch

AC qrom’Moulds Manufacturing Company, Inc.
B %3 1oL, ' .. Office—60 Jackson Avenue : -
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Hummel & Downing Co.

Shipping
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

—_—

'Capltal Cnty Mlllmg & Grain C Co..
ZBES.  DURUM WHEAT
MILLERS
St. Paul - Minn.

Capacity 1500 Barrels

NO. 2 SEMOLINA
DURUM FANCY PATENT

from

DURUM WHEAT

Quality
Guaranteed

NO. 3 SEMOLINA

Ask for Samples

and Delivered Prices

Capital City Milling & Grain Company

ST. PAUL, MINNESOTA
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Greater Economy—DBetter Service |
H & D Boxes for Macaroni Shipments %

<)
g
OU can save money by packing your %

i goods in H & D Corrugated Fibre Boxes.
O

S

S

Their cost is small. They are lightweight
and reduce transportation expense. They come
folded flat, requiring far less storage space. %
They are air, damp and dust tight and keep your g
goods in perfect condition. They are clean, M

o)

Remember
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easily and instantly assembled and are made G—O()d PaCkageS
(K} strong enough to carry your heaviest shipments
%’; with safety. Considered from any angle H & D Women are influenced in making
| Boxes are the most economical and serviceable — first purchases by color. And they
bl shipping containers you can buy._ remember packages as a picture in

their minds. A good package then, is
two things—a persuader and a re-
minder. We make good packages. We
know how to place color so it arrests
attention, and with a force that com-
mands memory. We want to make
this kind of packages for you. Write
today for samples and prices. Large
or small orders are appreciated.

Tell us your requirements and specifications
and let us quote you prices. A trial order
will convince you of our ability to save you
money and to serve you best.

Corrugated Fibre
lc‘iD Shipping Boxes
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The United States Printing
and Lithograph Company

Color Printing Headquarters
8 BEECH STREET, CINCINNATI

Paper Co.

220 Water Street Sandusky, Ohio

—_—

Canadian Address

King St. Subway and Hanna Ave.
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TORONTO, ONTARIO %

e e G G S SR Al A SR AN R EAEA EA

@mﬁﬂﬁeﬁﬁﬂﬁﬁmﬂﬁﬂﬁﬁ@@Eﬂﬁﬂﬂﬁﬂﬁﬂﬁﬁﬁﬁﬁﬁﬂﬂﬂ@ﬁp?ﬁ?@@ﬁ;



For Macaroni and N‘c_)(_jdleé‘

Unequalled in Color il Strength
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A Practzcal Plan

- Leaders in the alimentary paste industry are agreed that
here is & general need for cooperative advertising of maca-
oni products if consumption is to keep pace with produe-
tion. It’s no longer a question of ‘‘Should it be done?’’ but
How 17’
| The wonderful success attending the efforts of the fruit
owers; the rice millers and the cereal food manufacturers
has convineed even the most skeptical that something along

8ihis line could be done profitably,

¢ Quite naturally. the buvden will fall to a few unselfish
haders who are thoroughly ‘‘sold’’ on this advertising policy
id who will be willing to expend a certain amount per case
o finance a campaign of publicity from which the entire

®ndustry will benefit.

- After studying various suggestions, the following praec-

flical vlan is recommended for the principal reason that it
‘ v:deu for starting in a modest way, well within the pros-

pective income, and the gradual extension of the campaign
'nhe funds available for this purpose increase.
| 1. Store Cards.
2. Trade Journal Advertising.
4. Pamphlets, Inserts, Wrappers, cte.

. The plan should appeal to the industry in that it would

W@lic up educational advertising to the grocer with direct-to-
gonsumer advertising by manufacturers through him, in a
gunner both economical and effective.

Store Cards: - Merchants, even though preferring a par-
ienlar brand, must of necessity carry several. Objections
ire frequently made to a conglomeration of signs extolling
lhe virtues of particular brands. Offer him one or two at-

Mitractive, readuble and convincing signs calling general at-

ttion to macaroni, spaghetti and noodles as a food, and

g will willingly give them a favored position in his store

eause they advertise equally all the various brands that
lis trade demands him to stock.
i To'be most effective these cards should earry a convine-

B message in plain, easily understood language, augmented
B cuts and designs, capable of attracting the oye of the
[ opper, In short they should be the work of an artist and

ould extol, not unduly, the value of these products as an
ffonomical, putritious and wasteless food,

" In this wL; the product gets economical, effective and
Wnost constant advertising with a very small expenditure.
buch cards could be procured for only a few thousand dol-

s in quantities sufficient to supply every grocery store
i the country. These may be mailed direct to grocers and

0 Ei'.Y depurtments, inclosed with shipments, or propor-
;pontrlbutlng firms for distribution by their
) oultl then personally supervma the proper

if each bore the name of the National Macaroni Manufactur-
ers association, similar to advertising being done by the
rice growers, fruit producers and canners.

Trade Journal Advertising: The second step would be
to get the cooperation of the retailers of the country, with-
out which the whole plan fails. This can best he accom-

- plished through consistent, conrservative advertising in the

leading grocer journals of the country with the sole thought
in mind of convineing the retailer that ‘‘macaroni, spaghetti
and noodles are the greatest trade producers on his shelves.’’

Retailers as a class are live, wideawake fellows, ever
anxious to take advantage of anything legitimate that will
increase sales and resultant profits. Show them that the
sale of macaroni or spaghetti will also bring about a sale of
such things as cheese, tomatoes, sauces, crackers and similar
accompanying foods and you will not only have made them
your friends but boosters for your produet,

Teach them to recommend macaroni or spaghetti to the
hesitating honsewife and thus automatically create a sale
for accompanying foods., The housewife will be pleased to
get this suggestion because it will provide her household the
variety that is always welcomed. Prove to them that every
time they can induce a customer to huy macaroni as the basis
of a meal they reap the benefits that usually accrues to the
butehers when meat is the piece de resistance.

Again we have the advantage of tieing this up with the
national macaroni manufacturers association as industrial
advertising rather than an individual effort, something that
will appeal to the grocers, who approve of this plan to boost
the food rather than the brand,

Pamphlets, Inserts, Wrappers, etc.: To complete this
publicity scheme, to drive it home to the consumer and to
educate the housewives of the country as to the best ways to
prepare this food in a form of tasty, appetizing and satisfy-
ing dishes, a liberal use of recipes and other informative
matter is recommended in booklet or poster form.

Pamphlets or beoklets containing an interesting account
of the manufacture of macaroni products, together with
numerous tested and approved recipes for the preparation of
a variety of dishes, may be distributed through grocers or
gent direct by mail to addresses of customers supplied by
hiia., A comparative value of macaroni with other more ex-
pensive and more wasteful foods will prove a convincing
argument in its favor. All recipes and instructions should
be in a language easily understood and should be accom-
panied by attractive displays of the food in a finished form,
tastily and attractively arranged, with other foods with
which they blend naturally., The possibilities of this kind of

advertising are unlimited, the amount available alone being
the deciding factor. s

'é':j;;'g::gx"dg, or:-dodgers suitable for plac,

"



ing in packages or boxes and should' carry a convincing . individual advertising to this general publicity scheme, thy ) ¢ ; St t f D Wh tV t
message in brief form, They might be used to introduce the  enabling it to reap benefits for its _particulq: b'rgm_d for thy r esen Ze a us 0 ur um ea ar le le S
consumer to the advertiser or manufacturer who placed on  general advertising that it helps to put over for the' produc@@ | SR |

these inserts a request coupon for a large recipe book offered 1 T ' ; L

by the manufacturer to those asking for it. -

in general, ,

R M e A By L. R. Waldron, Plant Breeder, North Dakota Agriculiural Experiment Station
Advertising cerried on along the lines suggested shoy)g

Wrappers may be made of cheap and ordinary wrapping
paper to be furnished in large quantities to grocers for use
in inclosing parcels carried out of the store. Here is some
advertising space that can be made good use of, carrying a
variety of messages to thousands of homes daily.

Naturally the interested firm would see to it that the
grocers in its particular territory are amply ‘supplied with
cards, pamphlets, recipe books, cte., and later tie up its

double”macaroni consumption within a year and should they
enable the progressive- group in the industry to take y
other forms of advertising found so profitable by other
It should not be overlooked, however, that this publiciy
will be most effective if it goes before the'public backe
by tha Mational Macoroni Manufacturers association, an yy
selfish, public spirited body of recognized high standin
among the food crganizations of the country.

February Durum Inspections

Reports of cars of all grades of
durum inspected at the various inspec-
tion points by licensed men represent-

ing the government, as provided by the’

United States grain inspection act,
show a considerable falling off in the
movement of this kind of wheat to the
primary markets in February 1922.
The total reported is less than half Jan-
uary returns, the decrease heing most
noticeable in the amber durum grades.
Exporters dealt largely in this grain
judging from the large receipts at the
various Atlantic ports, particularly
Philadelphia.
Amber Durum

In February only 50 carloads of
amber durum graded No. 1, the greatest
percentage of the cars going to Minne-
apolis, which reported 38 cars to 5 in
Chicago, second on the list. No, 2
Amber was proportionally plentiful,
482 carloads heing reported. Of these
202 went to Philadelphia, 190 to Min-
neapolis, and 68 to Duluth. The total
of this grade, however, was only about
a third of the amount inspected the
previous month. The proportien of No.
3 Amber was fhe greatest in many
nmonths, 115 ears being inspected, 63 to
Minneapolis, 39 to Duluth and 13 to
Philadelphia. The total earloads of all
grades of amber durum inspected in Feb-
ruary were only 773 as compared with
1691 carloads under supervision of the
government in January. The total for
the crop year July 1921 to and including
February 1922 was 15,904 carloads as
compared with 9869 carloads for the
same period last crop year.

Durum

While there was also a falling off in
the receipts of ordinary durum, this
grade held its own fairly well, particu-

larly in the No, 1 grade when 9 car-

~loads, were reported, or

(3

exactly  the

Annual Convention

The National Macaroni Manufac-
turers association will hold its an-
nual convention at Hotel Clifton, Ni-
agaca Falls, June 22, 23 and 24.

This will be the 19th annual meet-
ing. of the alimentary paste indus-
try’s leading organization and every
effort .will be made to make it the
most successful, the most elevaling
and the most largely attended .con-
vention ever held. ' ;

A program of intense interest is
being prepared carrying several new
and outstanding features that should
attract members from far and near.

The 1922 session is to be a ‘‘Mem-
bers’ Convention’’ as at the. closed
session matters purely of interest t»
members and manufacturers will be
diseussed. In addition, men of na-
tional repute, leaders in government
activity and in the industry will help
to make a program of great construc-
tive value to all who attend.

Every member of the association
planning a business trip east should
arrange his affairs so asto make this
trip either before or after the Ni-
agara convention and, by killing two
birds with one stone, make the con-
vention attendance this year the
largest ever.

Conditions in the industry for the
past year or so have beer. such as to
suggest that never before in our his-
tory has it been so necessary that
the combined thought and combined
action of like manufacturers should
be manifested. ;

Imporiant Dates
© June 23, 23, 24 :

These are Convention dates thui
every macaroni manufacturer should
remember. These are the dates for
the 1922 Convention at Hotel, Clif-

ton, Niagara Falls,' Reserve: these |

cnvention and make.

!

led all cities .with 4 cars out of {j
small total. No. 2 Durum was als
scarce, being only half that shippcd i
January. ‘Of 48 carloads grading No, §
11 went to New Orleans, 10 to Minne
apolis, 6 to Duluth and 6 to Omah
The No. 3 grade: was more plentifu
68 cart being reported, 16 from Duluth
13 fruw Minneapolis and 6 from Eas
St. Louis. Of this grade 118 carloa
went below No, 3 class, Some idea o
the immensity of this ‘crop may b
gained by comparing receipts for th

- erop year July 1, 1921, to March

1922, when a total of 5459 carload
was inspected as compared with 43

cars for the similar period in the pre

vious crop year.

Yolanda

A nmld'cnps_lble of producing an af
tractive and pleasing spiral shape ali
mentary paste produet has been pe
fected by G. Tanzi of the Modern Mac
roni Moulds Manufacturing Co. of Lon

Island City, and prodnets made from if

have been submitted to various critig
who uee in this new form somethin
that will please those interested i
fancy style macaroni.

This faney product is called *‘Y0
landa’’ after the reigning princess ¢
Italy, the be?mtiful eldest daughter 0
the king and queen. The inventor
loud i his praise of the new die and

" pleased with the interest taken in it b

those interested in the manufacture ¢
faney shape pastes. Samples 80
mitted to this office appear well form

and have & distinetiveness ahout the/i§

that should make them popular.

b et

] . Beeing It Right

. The best business men is not al-

seo through a proposition; it's the
o se 08

ways the one who!is quickest 108

& Vurietics of durum wheat now grown
§0 the United States are not mutually
Rntirely satisfactqry to the grower and
o the manufacturer, so perhaps a brief
sptement regarding them at the pres-
gt time will not be out of place. As
e bulk of durum wheat in this coun-
ry is grown in North Dakota, my re-
garks will be confined largely to the
onditions as they exist in that state,

T, N, Oium, Pioneer
The United States Department of
Wgriculture has received the eredit, and
ightly so, for the introduction and ex-
oitation  of durum' wheat into the
[, 8. The influential introductions be-
n about 1900. The work has been
@bly seconded by various state experi-
ient stations,-notably those of North
nd South Dakota. But it is worth re-
gurking that the bulk of the durum
heat grown in North Dakota, until a
W years ago, was not obtained orig-
fally through the United States De-
Bartment of Agriculture. T. N. Oium

Lishon, N. D., is said to have pro-.

red some wheat from a Canadian
purce in 1894, which had been intro-
need by Russian immigrants. By
%0 this wheat had inereased probably
b something like 100,000 bus. The
heat grown by Mr, Oinum was recog-
bized as the Arnautka variety. Be-
fanse of its preoccupation and because
its success in the years before severe
it epidemics the Arnautka variety,
itil & few years ago, was grown al-
st to the exclusion of other varieties.
: Two Brands Seesaw
8 Professor J. H. Shepherd of the
oith Dakota experiment station ex-

imented with durum wheats espe-
illy from a milling viewpoint, and

tnounced the Kubanka variety to be -

fperior,  The experiment station in
orth Dakota grew Kubanka in its
als and made distributions of it to
e extent, but such introductions had
it little influence on the general
um - pereage, which was “devoted
dinly to Arnautka.

&7 Arnuutka and Kubanka varie-
5 0f durum wheat are sufficiently dis-
it 5o that ordinarily one ‘knowing
. two varieties has no difficulty in
Binguishing them by means of head
rnct 'rials made in the west-

Dakota showed that

»

D., made before the appearance of
severe rust epidemics, indicated Ar-
nautka wheat to be the better yielding
of the two, while at Langdon in north-
castern North Dakota, results of which
were influenced by presence of rust,
Kubanka outyielded Arnautka.
Sturdier Variety Sought
It is a well known fact that Ku-
banka wheat is more resistant to at-
tacks of stem rust than Arnautka. In

‘fact stem rust attacks Arnautka wheat

80 severely that one is inclined to re-
gard it as a susceptible rather than as
a resistant wheat, The virtues of Ku-
banka wheat relative to Arnautka were
not generally recognized until about
1918. Since then efforts have been
made to increase this variety.

It is important to recognize that the
Arnauntka wheat is too susceptible to
stem 1rust to be considered valuable
for North Dakota conditions, and as a
matter of fact the Kubanka variety is
likewise so susceptible to rust that ex-
perimental workers are thoroughly
justified in taking vigorous action to
get a variety better suited to North
Dakota conditions than Kubanka has
proved itself to be.

RUST RESISTANT DURUMS

In 1903 a representative from the
North Dakota Agricultural college was
detailed by the United States Depart-
ment of Agriculture to visit Russia in
the interests of certain crops. Among
the seeds introduced at that time were
those of certain durum wheats which

B D PARTIENT O acEa FuaT

in later years proved to be resistant to
stem rust, Two of these wheats known
as D-5 and Monad (D-1) have been in-
creased and distributed so that now

. there ave considerable acreages of these

wheats grown in North Dakota.

The wheat known as D-5 is dis-
tinguished from other common durum
wheats particularly by the red color of
its berry and by the fact that its chaft
is white, The introduction of this
wheat has met with severe opposition
beeause of its inferior technical value.

Monad wheat is similar to Kubanka
in that it is. an amber wheat, and the
threshed grain ean be distinguished
from the Kubanka only with some dif-
fleulty. Monad wheat is extremely re-
sistant to stem rust, and it has shown
a yielding capacity equal to that of D-b,

Monad and Acme Delinquent,

Some years ago the South Dakota ex-
periment station made seleetions from
a Kubanka field and one of these selec-
tions, when inereased, proved to be re-
sistant to-rust and eapable of giving
good yiclds. This variety was named
Acme. It was hoped that the intro-
duction of the two wheats, Monad and
Aeme, had gone far to solve the farm-
ers’ problem in that good yielding rust
resistant  durum  wheats had  been
obtained, and it was further be-
lieved that the technical problems
would be solved at the same time, It
was rather taken for granted that
wheats had not heen developed which
had sufficiently high technieal value to

DURUM WHEAT
Estimated Acreage — 19139

Edch Dot Represenrs
2,000 Acres




make them esteemed by the manufac-
turers of alimentary pastes. They, of

course, are under the necessity of cater-

ing to a eritical publie.

1t was soon found that the Monad
and Acme varieties were not as good
‘for bread making as the Kubanka, and
now reports are at hand from the mac-
aroni manufacturers that these two va-
rieties are mlsatlsfnctory for making
alimentary pastes.

NECESSITY OF COOPERATION

It may not be out of place at this
point to call attention to the difficulties
which have existed, and which have
prevented the experiment stations from
getting information relative to the com-
parative merits of different wheats for
use in making alimentary pastes. The
North Dakota experiment station is
equipped with a complete mill and bake
shop so that so far as bread wheats are
concerned it is possible to get definite
results upon the comparative value of a
new variety, Not so with durum
wheats to be used for semolina for the
reason that experiment stations have
not been equipped to :nanufacture mac-
aroni and other semolina products. The
experiment station must be considered
as the logical intermediary between the
farmers who grow the wheats on the
one hand, and the durum millers and
macaroni manufacturers upon the
other. The experiment station realizes
that it is unwise to recommend to the
farmer the growing of wheats of low
technieal value, even though they may
be high yielding, because such low
quality wheats have a detrimental ef-
feet upon the farmer’s welfare in the
long run.

Technical Suitability

It would have been decidedly worth
while if -arrangements could have been
made several years ago for the con-
tinued testing out of different varieties

of durum wheat to determine their suit- ;

ability for technical purposes. To grow
a large acreage of an inferior durum
wheat, such as=the D-5 variety, must
mean a great loss to the trade, which
no doubt could have been averted in a
considerable measure had there existed
suitable means of testing out-the tech-
nical value of new varieties of durum
as they appeared from time to time.
An arrangement of this kind would
naturally have led toward a’closer co-
operation between the mills and the
_experiment station than has existed.
i .The Minnesota oxpanmant station
SR ygm\ 680, mtroducq @ yari

durum wheat known s Mindum.. This ;

wheat, aceording to the manufacturers,
makes a satisfactory qualitv of maca-
roni. Unfortunately up to the present
this variety has not been found very
suitable to North Dakota conditions. It

has not yielded so well as the Monad.

This is du: mainly, no doubt, to the fact
that it is less resistant to the attacks
of stem rust in North Dakota than the
Monad wheat.

The present state of affairs is that
the Kubanka variety is the only durum
wheat now grown in North Dakota
which meets the approval of the man-

ufacturers, but, as I have pointed out,

is not entirely satisfactory to the farm-
ers of North Dakota.

SOLUTION OF PROBLEM

‘What, then, is to be the solution of
our problem! I think ‘the solution is

indicated if the Kubanka variety be .

studied more critically,. Kubanka
wheat, as a matter of fact, is not a uni-
form variety, but rather is a biological
hodge podge. By this I mean that
within the Kubanka variety one may
find strains which are more unlike
each other than are certain well recog-
nized varieties of wheat. These differ-
ences have to do with the structure of
the plant, when closely examined, the
resistance to rust, and the technical
value,

The ‘North Dakota experiment sta-
tion has been studying different strains
of Kubanka wheat during the lest few
years, and at present it is experiment-
ing with something like 20 strains, some
of which show decided superiority to

others. The knowledge gained in re-

gard to their technical value has been
from the quality of bread n:ade from
the different selections. It i fair to
presume that these strains will also
show differences in quality of maca-
roni.

Hatisfaotory Varisty Due

It is rather disconcerting to find that
the three durum wheats which have
shown such strong resistance to rust,
Acme, Monad and D-5, have all been
declared by the manufacturers to be in-
ferior in a technical way. There is no
known reason why a wheat resistant to
rust should necessarily be of inferior
technical value, Mindum wheat, resist-
ant to rust in Minnesota, is said by the

macaroni people to be satisfactory in -
It can be said with foll

this respect.

meal viewpomt wlmn they are given 5
comparntwe trial, Certain. of theg
strains are being mcreased at the Pres
ent time, If care ig taken to use o vy 8
uable new wheat' 0:iy for seed pur

-poses, until a good acreage is secureq 8
the wheat increases wnth astonishing 8

rapidity.

As soon as the proper strain or mix
ture of strains from the Kub:nky vy
riety is obtained, it will be a matter o}

only a comparative short time unti] ;
new variety will be available, which
will be satisfactory to both the grow.
ers and to the trade.

Oné Who Holds Oﬂ

The greatest men in the world havg
not been without reverses.. But the
have come: up. again strengthencd b
the struggle.

Take General U. 8. Grant for ong
He was a dismaf§

striking instance.
failure for half his life. But he never

gave up his high ideals or his effortd

to ‘attain them,

‘When the crucial time came he wag
His opportunity had beer@:

ready for it.
created within him,
At thu. close of the first day of th

battle of Shiloh, a day of severe Uniof§
reverses, General Grant received frongl:
- his chief of staff, McPherson, the ref

port: ‘‘Things look bad, general. W¢

have lost half our artillery and a third
of the infantry. Our line is hroken@
and we are pushed back almost to thel

river, ‘What can we do{’’

““Reform the lines,”” said Grant§g

‘““and attack at daybreak. And won’
they be surprised?’’

Surprised, indeed, they were, andl:

routed before 9 o’clock.

Even the strongest hearted must fail§ "
not only once but again and again. Bl

what of that? Life is a campaign, 1o
a single day’s battle.

Every one who succeeds must meei

such crises, and must -avert disaster b

a prompt reforming of lines and a sur _-7.

prising early attack.

There is no real defeat for the onigy
who_holds on counrageously in o righ@

cause.
The only permanent and hopelest

" failure comes through a soul surrenderg

—Chicago Hera!d—Exammsr

L.

 Quality m

= “’I’alk" awill ¢ do wonders in

confldence that certain of our selectud_":, o B
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I/Vash burn- Crosby’s
Gold Medal Semolma

MILLED BY EXPERTS

Our millers know the art of milling
Durum Wheat. They can mill any
granulation, but experience has dic-
tated our standard granulations.

Ever increasing sales of GOLD
MEDAL Semolina have proved that
our standards meet the needs of
Semolina users and have justified
us in installing every improved mill-
ing device. Today our Semolina
mills contain everything necessary
to the milling of a perfect product.

We stand squarely back of the
contents of every bag of Semolina on
which is printed our registered trade
mark—GOLD MEDAL SEMOLINA
N

We guarantee:

That Gold Medal Semolina
is milled from only choice
selected amber durum wheat;

{SEMOLINA]

That the granulation is uniform;

That each grade, either No. 1,
No. 2 or No. 3, is standard,

TRADE MARK
RECGISTERED

If you aren’t using GOLD MEDAL
Semolina now you owe it to your
business to make a trial purchase.

“WASHBURN CROSBY COMPANY

BUFFALO NEW YORK
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* Belief That Weevils Live Through Milling of Semolina and]Manufacturing of Mncaroni_Disproven
: by Scientific Experiments—Neither Insects Nor Insects’ Eggs - f
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By Royal N, Chapman, Ph, D., University of Minnesota: Agricultural Experiment Station

The experiments described in this paper
-were performed at the Agricultural Experi-
ment Station of the University of Minnesota

. to determine whether it is possible for the
- granary weevil (Calandra granaria) to sur

vive the process of milling durum wheat into
semolina and algso the process of manufac-
turing semolina: into macaroni and other
allied pastes, :

There has been no question that the
weevils which attack macaroni are the
same ones which attack wheat, but it
has never before been determined
whether these weevils pass through the

| processes of manufacture and thus in-

[ fest the
" weevils must enter the macaroni in the

macaroni, or whether the

the same way as they enter the wheat,
namely by laying eggs in it. The fact

" that the weevils do lay eggs in maca-

roni is well known, but their ability tr,
survive the milling of semolina and the
processes of manufacturing macaroni
has been the object of these experi-
ments,

. The adult weevils ordinarily lay their
eggs in holes which they make in wheat
berries or in other hard substances.
These eggs hatch and the little ‘“ grubs’’
or larvae eat out the inside of the

' wheat and then transform into pupae

from which the adult weevils emerge.
The length of time from the lying of
the eggs may be as short ag a month or
longer depending upon the tempera-
ture, moisiare, and other conditions.
These weevils are known to develop in
other hard substances such as maca-
roni, hard biseuit and similar sub-
stances. They do not develop in flour
or semolina unless it has been dampened

" and thus formed a hard cake.

The possibility of the weevils surviv-
ing the milling process is dependent
upon the ability of the eggs to remain
unbroken, Since these eggs are slight-
ly smaller than granules of No. 2 semo-
lina it is a question as to whether the
wheat would break in such a way as to
leave the egg in the center of a granule,
This is a matter of the chance of a
granule breaking off without the line

“of breakage following the hole in which

the egg was laid. .

The matter of the fweevils passing
through the macaroni press depends
upon how much pressure the egg could

‘.::' ‘withstand while in  the dough. Fur- - .
!l ther than this the egg must of course

S .---'-'-,-—l:--l-kq‘.-:\:v.iuiw -

have remained unhatched from the time
when the wheat was milled until the
semolina was made into macaroni un-
less the weevils were in the semolina
and laid their eggs there.

All of these questions were taken into
consideration in the following experi-
ments.

Part of the work was done at the

North Dakota agricultural experiment
station because of its facilities for mill-

ing semolina. The making of the maca-

roni was done at a factory in Minneapo-
lis. The rest of the work was done in
the laboratories of the division of ento-
mology at the Minnesota agricultural
experiment station. Every step in these
experiments was under the personal
supervision of the author from the time

the wheat was first obtained until the

macaroni had been made and given
careful examination. Tlis supervision
included transportation of the wheat
to Fargo, milling, return of the semo-

lina to Minneapolis, and manufacture -

of the macaroni as well as all the work
done at the university

EXPERIMENTS WITH THE
MILLING

Two sets of experiments were made
to determine the possibility of the-
granary weevils or their eggs surviving
the process of milling. The first set was
conducted with the ordinary methods
used in milling semolina on a commer-
cinl basis. Twenty bushels of wheat
were obtained, which was inspected by
the North Dakota state grain inspec-
tion laboratory and graded as mixed

durum, containing 83% amber durum, -

'6% red durum, and 119% hard red

spring wheat, ;

The wheat was tempered on Jan, 25,
1922, to bring its moisture content up
to 14%. On the following days adult
granary weevils (Calandra granaria)
were added as rapidly as they could be
obtained until the wheat contained an
average of 2 weevils to the ounce, The
wheat was then kept in 3 covered gal-
vanized iron tanks at a temperature of
about 75°F. On Jan. 28 all the weovils
had been added and on Jan. 30 many
of the weevils were mating., ;

Samples of wheat' we

punctures and eggs were found in'in.
creasing numbers as time passed. Ex-

‘aminations to detect the eggs were

made with a binocular mieroscope, as it
is difficult to locate the position of eggs

‘with certainty any other way.

By Feb. 12, 1922, the percentage of

wheat berries infested with eggs had
risen to about 4. Some of the eggs had
hatched but the majority had been laid
recently, The wheat was then sacked
and shipped from the Minnesota Agri.
cultural college to the North Dakota
Agricultural ' college at Fargo where
the experimental mill was equipped for
the milling of semolina, A sample of
one half bushel of the wheat was kept
out for a gheck on the experiment. The
wheat was carefully guarded during
transit to prevent it from being chilled
and when it arrived at the mill the
temperature in all of the sacks averaged
59.9°F, and the weevils were alive and
active, ; :
" A check sample of wheat was taken
out and the remainder was tempered
to 15% of moisture and milled on the
following day. The adult weevils were
removed by screening the wheat and
about 300 1bs. of No. 2 semolina and
about 50 lbs, of No. 1 semolina were
obtained. The finer granulations were
disregarded becaunse they would be
finer than the weevil eggs, consequent-
ly the only chance for the eggs to sur-
vive would be in the coarser granula-
tions, :

The semolina together with the un-
milled sample was returned to the Min-
nesota Agricultural college. The same
precautions for protecting the material
from the cold were observed as before
and the average temperature of the
semolina was. 61.2°F. when it arrived.
The weevils in the check samples of un-
milled wheat were alive and active.

On Feb, 17, 1922, 150 1bs, of the
semolina were made into macaroni as
will be described later.

For the second milling experiment

a peck of the sample of wheat which

' had been retained at Minnesota was in-

¥

- fested with more weevils from time to
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Good Packing Protects Goodwill

| THE CONDITION of your goods when they reach the retailer and
are placed for final sale to the consumer largely determines the
goodwill that they will create for you.

Your product has been built by careful attention to details that
affect its quality and iis appeal to the taste of the consumer. Your
business is based on this care and attention.

~ Your goodwill must be protected in shipping equally as much as in manufacture.
Good Wood Boxes are the best shipping containers yet devised. They carry your
product safely through the grueling trip in a carelessly loaded car. Your product is
delivered to the retailer and finally to the. consumer in perfect condition. The chain
of your goodwill is unbroken because you give your product maximum protection by
shipping in

- Good Wood Boxes

Backed by the National Association of Box Manufacturers

New England: e GENERAL OFFICES Eastern: )
PR SO ; 1553 CONWAY BUILDING, CHICAGO B B, CIIDING
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ready to emerge.
were selected, each of which. contained
cggs, and these were milled separately
in the milling laboratory at the Uni-
versity of Minnesota.

The peck of wheat was milled first
and small samples of material were re-
moved after each grinding to determine
to what extent the various stages of
the weevils survived. Later the 10 in-
fested berries were run through- the
first break rolls only. In the large

sample it was found that over 50% of

‘the adult weevils -survived. An ex-
amination of the material from the 10
berries showed that only 2 of the egg
cavities could be located and these were
In one case it could be
seen that the inner part of the wheat
berry had broken along the egg cavity
and the egg could not be found.

No living stages of the weevils were

- found in the middlings from tho first
i'.. separation althonugh there were many

‘broken parts of legs and other struct-
ures of the adult beetles. After the sce-

‘ond break a few living weevils were

found but after the third hrcak there
were no survivorsto be found. Samples
of material were kept and examined
from time to time, but there was no evi-
dence of living eggs.
WEEVIL EGGS NOT LAID IN
-SEMOLINA

Three samples of No. 1 and No, 2
semolina were placed in jars and in-
fested with 100 weevils in each casc.
The samples were then examined every
other day for a month, but there was no,
avidence of any eggs having licen laid
and the adults died withiout leaving
progeny. Another 15 1h. sample of No.
1 semolina was infested and left to be
made into macaroni as will be described
later.

In order to determine whether larvae
might develop in small granules in case
eggs did pass through the mill or the
adults did at times lay eggs in granules,
particles of wheat were chipped ant hy
hand in such a way that eggs were left
in small granules. In these cases the
larvae soon broke out of the granules
when the inside of them had been con-
sumed. These larvae died due to the
fact that they have no legs and were
not fitted for life outside of a hard sub-
stance,

From the above it is shown that no

- gtages of the weevil survived the process
- of milling semolina in these experi-
* ments, although the wheat was heavily
- infested. Furthermore adult beetles
. could not be mdnced to lay eggs in the
. In addi this sit was ..

THE NEW MACARONI‘..JO,

Ten wheat berries

found that the Inrvae conld Hot develop ;

in granules like those of semolina even
when - experimentally placed in such a
situation,
DO NOT SURVIVE MAGARONI
.PROCESSES '

A macaroni press of the ordinary
hydraulie type was used in these ex-
periments and the pressure was set to
remain between 1 and 3 thousand lbs.
per square inch.’ The first experiment
was performed on Feb, 17, 1922, 5 days
after the semolina was milled. During
the time between the milling and mak-
ing the macaroni the semolina was kept
at a temperature of about 75°F. The
dough was mixed in an ordinary dough
mixer. The temperature of the water
used was 145°F and after 10 minutes of

mixing the temperature of the dough '

was 102°F.

The dough was then kneaded, rolled .

and pressed. Samples were taken after
each operation for examination. In
one lot the eggs of the confused flour
beetle. (Tribolium  confusum) ' were
placed in the dough just before it was
put into the press to determine what
effect the pressure would have on these
eggs. It was not possible to use the
eggs of the granary weevil in this case
because they are difficult to obtain free
from the wheat. The eggs of the con-
fused flour beetle are of more regular
shape than those of the weevil and con-
sequently should withstand greater
pressure.

The macaroni was mndo into short
goods about an inch and a third long.
Part of it had a wall thickness of 1/16
iuch and the rest about 1/24 of an inch.
The drying was done on trays along
with other macaroni in the factory, The
air in the drying room was 80°F and the
process required 20 hours. °

As stated before samples of dough
were taken after each operation and
undried macaroni was taken out after
cach lot had been pressed. These fresh
samples were examined the same day
but no evidence was. found of live eggs
of either the confused flour beetle or
the granary weevil. The dried maca-
roni was then examined microscopically
and carefully broken apart. The re-
mains of the confused flour beotle eggs
were found broken and dvawn out of
shape and embedded in the wn\ls of the
macaroni,

The entire amount of macaroni was
kept in carefully sealed cans under the

- same conditions as the check aamples of Lyl

Jinsects - or eggn
5 i

been slupped (s Fargo and baek Dur"'
ing the last week in March adult beetles }
were _emerging from these samples of 8
wheat showing that the eggs which haq
been laid in the wheat had developed .

and that nothing connected with the !
- experiment had affected them. At thig

same time the entire amount of maca.
rom was carefully examined but there !
was no evidence of weevil in any of it, =
The second lot of macaroni was made |
March 31 in the same way as the first
with the following exceptions: The No,
1 semolina which had been infested
with adult weevils was sifted to remove
the adult beetles but to leave in any of -
the eggs which might have been laid,
This and the small amount of semolina
which had’ been milled at tha Univer.
sity of Minnesota the previous day from
wheat which was known to contain
many eggs, was mixed with the re-"

.mainder of the semohna from the first

milling.

When the last lot of dough was about
to be put into the press a large number '
of eggs, larvae, pupae, and adults of
the confused- flour beetle were placed
in it, Some of this macaroni was col-
lected and examined within a few
hours, - The rest was dried as before.
Upon examination parts of the flour

beetles were found, but all were very g
small and no eggs or other stages were

fmuul_ to be intact. Furthermore the
parts of the beetles were distributed
throughout this lot of macaroni show-

ing that the dough surges abont in the

press.

All of the macaroni was examined

after drying but no evidence of live in-
sects has been found even though the
macaroni has been kept under observa-
tion and carefu]ly examined' from time
to time,

CONOLUSION

In the above-experiments no stages §

of the granary weevil (Calandra gran-
aria) survived the process of milling
semolina even though the wheat was
very heavily infested.

The adult beetles did not lay eggs in
the semolina even though left in lt until
they died.

When Darts of the wheat were cut § '-.

away experimentally leaving the eggs
in granules similar to those of gemolind
the larvae were unable to develop. This
is the condition which would arise if
eggs did pass through tlw mill in such
granules,

None of the macaroni made from the

_infested semolina was infested with any &
~though all the @

adly ' infested.
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Your Package Problems
Can Be Solved Effectively
. and Permanently by
Peters Package Machinery |
The benefits of the Peters Package
are not limited to the large Nationally
Known Manufacturers who use our
automatic Package Machinery. Many :

2 smaller macaroni manufacturers can and
do use Peters Machinery very profitably.

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

Peters Machinery Company

Factory: 231 West Illinois Street
CHICAGO, ILLINOIS
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WANT DURUM FIGURES

-
Spring Wheat Estimates Misleading With-
out Separation of Macaronl Grain—To
Interest of Miller and Farmer to
Know Exact Proportions in
Annual Crop.

The heavy inroads made in the pro-
duction of spring wheat in the north-
western states by the durum types is
causing the bread-wheat growers and
millers considerable anxiety and there
appears to be a concerted effort on the
part of those interested to get the gov-
ernment to segregate the durum acre-
age and production from the estimates
of the bread making spring wheats.

Because of their rust resisting qual-
ities dnrums are being preferred in
many localities of this section with the
result that the bread wheats are fre-
quently neglected. The natural atti-
tude of the bread-wheat millers is ex-
plained in an editorial appearing in
The Northwestern Miller, which pleads
for a separate report on durum condi-
tions and production by the bureau of
estimates:

Estimating Durum Wheat

“Only a few years ago the percent-
age of durum wheat grown in the
spring wheat states was sufficiently
small so that there was no real need for
reporting it separately in the govern-
ment crop estimates. In hoth North
and South Dakota, however, the sitna-
tion has changed materially, with the
result that the government spring
wheat figures have become distinctly
misleading, owing to the inclusion of
durum with the varieties of bread
wheat. .

“In 1916 only 18.6% of the spring
wheat grown in North Dakota was of
the durum type, but for the 1921 crop
in that state the percentage of durum
wheat was 45.5. The increase in South

THE NEW MACARONI JOUR

Dakota has been even more marked,
durum accounting for 42.4% of the
1921 spring wheat crop, whereas 5
years before it had represented only
13.6% of the total. There has likewise
been an increase in the proportion of
durum wheat in Minnesota, but in this
case the maximum is still small.

46,000,000 Bushels Durum

“Translating percentages into bush-
els, the total production of durum
wheat in Minnesota and the Dakotas in
1921 was nearly 46,000,000 bushels,
whereas in 1916 it was under 11,000,000,
These estimates are made by the De-
partment of Agriculture, and undoubt-
edly are approximately correct. So far
as is known, however, they have not
been published in any of the depart-
ment’s current erop bulletins, and cer-
tainly the estimates of acreage and
yield issued monthly have contained
no references to this important division
of the spring wheat crop.

“The extraordinary increase in the
amount of durum wheat raised in the

Dakotas is easily explained as the re-

sult of rust disasters in recent years.
Durum wheat is practically rust resis-
tant, and farmers who had seen their
crops destroyed in 2 weeks of wheat
pestilence naturally turned to varieties
of wheat not subject to this peril. At
the same time an overproduction of
durum wheat is absolutely sure to bring
retribution, for there is a definite limit

to the possible demand for wheat of .

this type. Meanwhile the supply of
spring wheat available for bread flour

+
Smile
If you are not particularly in
need of exercise, keep this in
mind—it takes 16 musecles to make
a smile and 68 to make a frown.

is being cut down more and more by

1 15. 1023

the inroads of durum.
'Bteps Toward Limitation
“‘The first and most important g,
in this connection is to get publicity o
the facts. The government ageyt

have ample data covering the varietjpd

of wheat sown and harvested and j

would require mno great . change of

policy to include separate estimates of
the durum wheat erop in the Depart]
ment of Agriculture reports. With th
facts regarding the extent of duruy
production clearly and widely know;
it would be possible to take effcetiy
steps toward limiting the durum acre

age to an amount really proportionatd

to the demand for the special product
of this type of wheat,
‘‘Some of the farm journals of th

northwest already have suggested thg

desirability of having the Departme
of Agriculture segregate durum when

THE NEW MACARONI JOURNAL

estimates in preparing its figures fof§
the spring wheat crop, and the need fol

such a change of method ought to

apparent to the spring wheat milerd®

As things now stand the governmen
estimates give no real idea of the qua

tity of spring wheat available for thj

manufacture of bread flour and, as th
proportion of durum wheat has i

creased progressively and steadily fof

the past 5

years, there is reason to b
lieve that the estimates of future ero

may he even more misleading thaf

those of recent ones have been.
Entitled to Information

““The farmers, of course, will deci
for themselves to what extent the

want to substitute durum for other vi§

rieties of spring wheat, but in makin
this decision they are certainly entitle
to whatever accurate information I
Department of Agrieulture can g
them regarding the amount of duru
wheat actually grown.’’

G

MID-WEST CORRUGATED
WATERPROOF

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

I ‘ Corrugated Fibre Board Products
I Solid Fibre Conlniner; 3

FIBRE

We Openlo Om' Own Box '
q—.

BOXES

all goods which contain or absorb moisture or are shipped with ice. Factories
General Offices: Aidecson, -Indians
18th Floor MID-WEST BOX COMPANY Kokomo, Indiana
|\ Conway Building : - : Cleveland
Chi Fairmont, W. Va.
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Chicago

SPEED—SAFETY—CLEANLINESS

Guaranteed to Users of
De Francisci Macaroni Machinery

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

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

Macaroni Machinery of all kinds

Made by

I. De FRANCISCI & SON

BROOKLYN, N. Y.

219 MORGAN AVE.

Manufacturers of Hydraulic and Screw Presses. Kneaders and Mixers.
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Ten Cardinal Features Enumerated—Plan Must Meet Particular Problems of Each lndustry——md
in Preparing Scheme for Any Industry Offered by National Body—Methods e

Progressive industries within the
past few years have found it most
profitable to install uniform cost sys-

' tems that will guarantee to the manu-

facturers therein comparative results.
It will give each an assurance that the

" other manufacturers in his line have

included and excluded the. same items
in' costs, that their enterprises have
heen substantially departmentized in
the same way as his own, that there ex-
ists a common treatment of overhead,
a tieing up of the financial and coat
records, and a control of raw materials.

Thus are the advantages of a uniform

cost sysbem in a given industry summed
up by the fabricated production depart-
ment of the Chamber of Commerce,of
the United States.

Basis of Cost Comparison

This department has carried on an
extensive survey in the various manu-
facturing lines and concludes that a
uniform cost system that will fit all in-
dustry is not possible at this time be-
cause each industry has problems and
conditions peculiar to itself. It is not
maintained that a uniform cost system
will equalize cost productions, but it
will point out to the individual his own
manufacturing costs and give him a
basis on which to compare his costs
with those of his competitor, the differ-
ence therein being probably due to su-
perior efficiency in one p]ant over that
of another.

Ten Advantages

The department lists the following
advantages to be derived from uniform
cost accounting, which it urges all in-
dustries to establish through their
trade organization: .

1. Strengthiens position of industry
in dealing with governmental or regy-
Intory bodies.

2. Inspires confidence that selling
prices are determined upon a fair and
equitable basis.

3. Solves disputed points of account-
ing within the industry authoritatively,

4. Makes possible a more intelli-
gent competition.

5. Reveals lines within the indus-
try which have been mnrketed on an

i unproﬂtable basis. .

Outlined for Adoption.

which goods cannot be sold at a profit;
thus serving as an insurer of profits,

7. Acts as a common guide to the .

value, efficiency and waste of workers,
machines, methods, operations and
plants.

8. Becomes a reliable guide and
basis for estimating prospective busi-
ness; thus acting’ as a forerunner for
comprehensive production statistics,

9. Furnishes current reports for

‘comparing major cost items with stan-

dards, which ars predetermined and
thereby measuring and mcreasmg op-
erating efficiency.

10. Establishes a standard code ‘of

accounting practice, so that if your

clerk or bookkeeper leaves you, his suc-
cessor will step into a system whose op-
eration has been fully and completely
formulated.

Ready Made System?

The fabricated production dehert-
ment recommends that trade associa-
tions desirous of establishing uniform

cost systems first appoint an efficient .

cost committee and that the particular
problems of the trade be given every
consideration before recommending any
particular system. Haste is to be
avoided and a special system particu-

larly applicable to a given industry:

should be adopted only after a' wide

and thorough interchange of cost ex- -
periences and cost methods and of ele- '

ments in which all manufacturers, large
and small, must participate and co-
operate in devising. “‘‘A ready made
cost system hurts worse than a ready
made shoe,”” and on this rock alone
have many systems been wrecked,

The department offers to cooperate
with any industry in order that a uni-
form cost system may be planned that

will be productive of the greatest good
to tho greatest number therein. Tts:

bulletin on the subject reads:
Met.hode Which Make for Buccess

“The conception of the commission {8
that the effort of & trade association to edus
cate the indiyidual member in the .applica-
tion of sound principles of cost eccounung

.in his individual. bustneu is propeH sroup ; :
may noi attempt to substltute a group aver-;.’
. age. or lumdard elther of_cost: or: margin

/

and his own’ margin’’—From letter of H,,

Gaskill, Federal Trade Commissioner,
This .clears doubt from the atmos.

phere—are. you ready to go aheud)

More than 80 mdustrles have—is youny

- onet We're telkmg now of a Uniforn

Cost System' for each trade line, which
is the only kind of: system that can he
called umform

- How to Obtain It

FIRST: The work of standardizingl§

cost principles for an industry can

be. best accomplished' through thefd

7 trade association representative o
the industry. If no such trade or
ganization’ exists for any given
commodity one should be formed.

SECOND: ' Before a trade associatio

undertakea to standardme costi

practices it must be assured of th

‘active and enthusiastic support off§
a preponderance of the manufac{ll

turers

THIRD: Where thls mterest. does notll

exist it can and should be created
by a carefully orgenmed and sus
tamed campaign of cost educatio

in which direction the Fabricatedff

Production Department can offe
practical suggestions.

FOURTH: A cost committee should
be appointed, selected: “from those

members * possessing . individuallyg

the best cost systems.

FIFTH: After the cost committes
has nscertamed he status of cosl
accounting in the industry a cosi
expert shonld be employed who
will provide the structure of the
proposed . uniform systems fo
which the cost committee will sup

ply the practical details. This cof

operation’ between the expert ang

the committee will insure the prat i

ticality of the cost system; and the
committee, thoroughly familia

with ti:e working of the standarig

cost system, can explain its opera
tion to the manufacturers in euh
locuhty. '

SIXTH: Itis of the utmost importmw
that provmon be made for the it

stallation. of the cost system oncopl
* formulated, since a cost systemgg
‘however admtrab]e in theory, is U

no  great practical service unless
. widely installed.

SEVENTH: An 1mpnrteet use of 8 |
" uniform cost system 'is derivei

' from the exchange of cost jinforme
‘tion. In this manner ‘each mant
.'.' t}le we; A}

Barozz1 Drymg Machine Co.
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results
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tory overhead, administration and
selling expenses, for commodities
as well as depnrtmcnts and pro-
cesses.

The entire range of cost vather
than averages should be shown and.
the cost discussion kept absolutely
free of a discussion of prices or the
effeet on production. Cost infor-
mation per se must he the object
sought. ;

EIGHTH: In all plans and procedure
for and under uniform cost ac-
counting the goal aimed at is uni-
formity of cost methods but
cach individual manufacturer must
know his own costs and fix his
own margins.

Why Some Efforts Failed

Because, cost acconnting has not
been. taken seriously; it cannot be ac-
complished by ‘‘resolutions’’;

Because, ‘‘ready made’’ systems have
been tried ; discouragement followed ;

Because, the industry has not been
‘‘gold"’ on the great need of a Uniform
System before developing the system;

Because, the ‘‘sale’” and ‘‘installa-
tion’’ of systems has not heen handled
right.

Some Things Right S8ystem Will Do
It will definitely aid in the control
of a business—show the profitable and
unprofitable lines—present clearly the
state of the overhead or burden;

It will stimulate production and in-
spire greater interest in workmen when
understood ; ;

It will check costly variations from
standard shop practices;

It will eliminate ‘‘guessing’’ by your
employes because it demands facts;

It will promote intelligent competi-
tion without contravening the law.

) Government Prosecutions
. |' 9918, Adulteration and misbranding of egg
! 1 noodles. U, 8., “ * * v, 4 Boxes * * *
S | and 18 Boxes * * * of Egg Noodles, So
[l Called.. Default decree of condemnation,
i, g 1 & forfeiture, and destruction. (F. & D, No.
R 16008. I. S. Nos, 8738-t, 8739+, 8. No.
e | E-3367.)
i On May 28, 1921, the United States at-
; il g {oyney for the District of Columbla, acting
. B upon a report by the Secretary of Agricul-
i ture, filed in the Supreme Court of the Dis-
trict aforesald, holding a district court, a
libel for the selzure and condemnation of 4
L boxes, each containing 24 six-ounce pack
‘ {/. nges, and 18 boxes, each containing 48 three-
i ounce packages, of egg noodles, remalning
J {1 in the original unbroken packages at Wash-
i ington, D. C., alleging that the article was
being offered for sale in the District of Co-
lumbla, and charging adulteration and mis-
branding in violation of the Food and
Drusl Act.

i

4]

i
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in the 1fbel for the reason that & substan

. Adulteration of the article was aIlaxed :

to wit, plain noodles contalning little or no

egg solids, had been mixed and packed

therewith so as to reduce and lower and

injuriously affect its quality and strength
and had been gubstituted wholly or in part |
for egg noodles, which the sald article pur-
ported to be. Adulteration was alleged for
the further reason that a substance, to wit,
plain noodles cuntnlnlng little, it any, egg

solids, had been prepared and mixed with

the 'sald article in a way whereby Its in-
feriority to egg noodles was concealed,
Misbranding was alleged for the reason
that the cartons contalning the sald article
were labeled as to the article and the.in-
gredients contained - therein as follows,
“Kerr's * * * Home Made Style Medium
Egg Noodles * * * Guaranteed Pure And
Free From Artificial Coloring ‘* * * Kerr's
Egg Noodles,” which statements were false
and misleading in that they represented the
sald article to be genuine egg noodles re-
quiring no coloring other than that whick
the necessary egg solids which it purpqrted
to contain would give the same, and for the
turther reason that the statement, to wit,
“Guaranteed Pure And Free From Artificial
Coloring,” borne on the sald cartons, was
misleading in that it represented the sald
article to be colored naturally by egg yolk,
therefore. requiring and containing no arti-
ficial coloring. Misbranding was alleged for
the . further reason that the article was

‘labeled ns aforesald so as to decelve and

mislead the purchaser into the bellef that it
was egg noodles, whereas, In truth and in

fact, it was not egg noodles but was a prod-

uct composed of plain noodles, containing
little, it any, egg sollds and containing an
insufficlent amount of egg sollds, it any.
Misbranding was alleged for the further rea-
son that the article was a product composed
practlcally whaiiy of plain noodles prepared
in imitation of and offered for sale under
the distinctive name of, another_article, to
wit, egg noodles.

On October 3, 1921, no claimant having
appeared for the property, judgment of con-
demnation and forfeiture was entered, and
it was ordered by the court that the product
be destroyed by the United States marshal.

—C, W. Pugsley,
Acting Secretary of Agriculture.

rE

0046. Adulteration and misbranding of egg
noodle sticks, U.8.* ® * v, Lee Lan, Lee
Ching Hong, Lee Tung Long Pon, Leong
Kong, Fong Jung, Lee Kow, Les Pong
Lee Fook, Lee Dat Chow, Lee Wing, Mark
Chung Mong, One Wah, Lee Leong, and
Lee Young Lew (Yat Gaw Min Co.).
Pleas of gulity. Fine, $25. (F. & D. No.
14540, 1. 8. No. 16216-r.)

On May 21, 1921, the United States attor-
ney for the Bouthern District of New York,
acting upon a- report by the Becretary of
Agriculture, filed in the District' Court of
the United States for sald district an fin-
formation against Lee Lan, Lee Ching
Hong, Lee Tung, Long Pon, Leong Kong,

Fong Jung, Lee Kow, Les Pong, Lee Foo.k.-,
Lee Dat Chow, Lee Wing, Mark Chung '

Monx. One Wah, Lea Leons. and Lee Ynung

d Dﬂlgn

‘Act, on nr about Janual'yﬂzl. 1!320 from

the ‘State of! ‘New  York- Into tha ‘State of
Pennaylvanln. of quallty ‘of egg -noodle .
sticks which. were" m:lulteratad nnd mis.

‘branded. - T

Analysis of a anmple of tha article by the
Bureau ' of Chemistry of this department

"showed that it contalned a small amount of

coloring. matter, probably natrron. and that
it contalned little, it any, €EE.

Adulteration of the artlcle was alleged in
the lntormntl_on for the reason that'a sub.
stance, to wit, plaln water noodles, had been
mixed and packed therewith so-as to reduce
and lower and injuriously affect its quality

.and strength; for the further reason that

ordinary plain” water noodles, containing lit.
tle or no egg, had been substituted wholly
or in port for “"Egg Noodle Sticks,” which
the article purported to be; and for.the fur-
ther reason that it ‘had been artifically col-
ored in B manner whareby ita inferlority to
the article it purported to be, to wit, “Egg
Noodle Sticks,” was concealed. :

Misbranding was alleged for the reason’
that the sald article was labeled "Egg Noo-
dle Sticks,” so as‘'to decelve and mislead
the  purchaser into:the bellef that it was
*Egg Noodle Btlcka." whereas, in truth and
in tact, it was not egg noodle atlcku but was
a produet composed of plain noodles, having
therein an insumclent amount; if any, of egg.
Misbranding was alleged for the further rea-
son that the article was a product composed
of. plain water noodles, artificlally colored
and prepared in imitation of, and ‘was of-
fered for sale under the distinctive name of,
another article, to wit, “E55 ..qodlo Sticks.”

On May 23, 1921, the defendants entered
pleas of guilty to the.information; and the
court imposed a fine of $26.

—C. W. Pugsley,
Acting Secretary of Agriculture.

Creed of Buﬁy Man

I believe in the stuff I am handing
out, in the firm I am working for and
in my ability to get results. I believe
that honest stuff can be passed out 10
honest men hy honest methods.

- T believe in working, not weeping;
in boosting, not knocking, and in the
pleasure of my ‘job,

1 believe a man gets what he goes
aftor, that one deed done today i
worth two ‘deeds tomorrow, and that
no man is down and out until he has

_ lost faith in himself.

I believe in today and the work I am

doing, in tomorrow and the work I hope.

to do and in the sure reward which the
future holds. .

I believe in courtesy, in kindness, in
generosnty, in good oheer, in friendship
nnd in honest compngit:on. T helieve

- there m something ‘doing aomowhere,

How' ‘Holes Are Put in Macaroni

7/

Press Articles Reveal Secret to Laymen—Although Written for Nontechnical Readers Well Worth
Perusal by Manufacturer as Exact Theses on Making and Value of
Durum Wheat Semolina Foods.

: The Sunday issue of the Cleveland Plain

' pealer, dated March 12, carrled an interest-
L ing story of macaronl manufacture and quot-
) ed well known writers and dletitlans as pro-
ponents of greater use of macaronl lu the
regular meéals throughout the year, Part of
{he article deals with the mode of manufac-
ture in use in the Pfaffmann egg noodle fac-
tory in that clty. It reads:

HEALTHFUL AND TASTY FOOD

An important part of the manufac-
fure of macaroni is the thorough blend-
ing of the flour and water into a dough
which is then worked under immense
fluted rollers until of the desired con-
sistency.

Recent years have seen vast improve-
ments in the methods applied to the
manufacture of macaroni and allied
products in the United States. Proper
drying has come in for its share.of at-
tention, and a very interesting drier is
in use at the Pfaffmann Egg Noodle Co.
factory on the West Side.

In this drier the cut macaroni trav-
els upward 4 stories into the drying
drums. There are 23 of these, each 45
feet in length with a ecapacity of a car-
Ioad of goods at one time. .

The Star, Washington, D. C., in its issue
of March 12 gives a concise yet complete ac-
count of the manufacture of macaronl and
spaghetti, laylng particular rtress on the
need of high quality semolina in order to
produce the highly approvea quality that
epleureans demand. The article follows:

the telling, But to treat it with due re-
speet and justice much must be eaten,
and this makes more impossible, even
to the hopeful.”

Our writer further continues, ‘‘In
puddings and pies macaroni is most ex- MACARONI AND SPAGHETTI
cellent.  But if you he not lost beyond In
redemption, never sweeten; the sug-
gestion of such sacrilege alone is hor-
rid.

““Into little croquettes it may by cun-
ning hands he modeled ‘en timbale,” in
well shaped mold, it reveals new: and
welecome possibilities, With fish it as-
similates admirably; with soup it is
above eriticism,”’

Thus our English writer of nearly
half a century ago deseribes the pleas-
ures derived from her ‘‘dish of sun-
shine”” prepared in much the same
manner as found upon the tables in our
own country today.

With us it may be served as a break-
fast food, with ercam and sugar; in
soups, in casserole with the addition of
meat and aceessories such as sweet-
breads, ete., fish, vegetables, cheese, nuts
and eggs.

With these same foods it may
blended into croquettes, dipped in egg
and erumbs and fried to a erisp brown;
peppers and tomatoes are admirable
stuffed with it in combination with a
small portion of one of the various
items; while in salad it offers a unique
surprise to the uninitiated, and it may
also be used in dressings, ravebits and
puddings.

the modern macaroni factory
when the dough is well mixed ard
kneaded in a powerful machine it is
ready to be formed into macaroni,
which is of tube shape about one fourth
of an inch in diameter, or into spa-
ghetti, which is a solid stick about one
cighth of an inch in diameter.

The dough is forced by hydraulic
pressure through a eylinder with a flat
cirsular bronze die at the bottom. This
macaroni die, or mold, containg many
holes, each’of a diameter of one fourth
of an inch. Each hole has adjusted
within it a small pin directly in the
center, This pin divides the dough on
one side as the mass starts through the N
hole. Before the dough arrives at the
end of the hole, however, the divided
sides come together, making a perfect
tube.

In the ease of the spaghetti tube, the
die contains only plain holes about one
cighth of an inch in dinmeter, arranged
in groups. When macaroni and spa-
ghetti emerge from the eylinders the
next step is to ent them into certain
lengths, these depending upon the mode
of curing or drying to be pursued.
Sometimes this curing or drying is
done on trays, and sometimes over
rods. '

It is highly important to the maea-
roni industry that there should always
he an adequate supply of freshly milled
durum wheat semolina.,  For the most
part chemieal analysis is necessary to
determine the percentage of gluten
and starch, and whether they are pres-
ent in the proper proportions, in order
that there may be obtained a well bal-
anced product of proteids and earbo-
hydrates.

Macaroni made of fresh durnm wheat
semolina and pure water shows a gold-
en color much like that of the semolina.
Moreover, it is translueent, Dmitations,
while they may he colored to resemble
the best macaroni, will not be teanslu-
vent,

Use of this drier and other appliances
throughout the factory make it possi-
ble to manufacture a producet whiel is
not tonched by human hands, setting a
standard of cleanliness that could not
be met even by the most careful of
workers.

be

Macaroni will keep in nearly any cli-
mate for months, if properly made
under sanitary conditions and earefully
packed. The ease with which the home-
maker may open a package of macaroni
and drop it into the boiling water,
@ wlere it is kept for about half an hour
and then drained and blended with her
sensonings, make it 4 most satisfactory
fopd with which every home should be
supplied,

Elizabeth Robins Pennell in her
¥ “Teasts of Autolycus’’ refers to maca-
roni as a’*‘Dish of Sunshine.”” ‘‘Why
despair.”” she adds, ‘‘when macaroni
is always to be had, inestimable as a
| vegetable, unrivaled as an entree, a
' Derfeet meal, if you choose, in itself?

‘“‘But, one word of advice: If this dish
Yﬂu serve for luncheon, defy conven-
' tion and make it the first and last and
L only ‘course. It may seem meager in

Recipes

A few recipes followed, among them
being ‘‘ Macaroni Soup'’, Macaroni Sal-
ad’’, “Macaroni and Mushrooms’’,
“Macaroni and Fish’" and *‘Maearoni
Croquettes.”

The article was accompanied by a
homelike picture in the tea rooms at the
Western Reserve university, where
proper methods of serving foods are
taught in the household administration
department of that college.

The ent suited admirably the text
and the whole article ereated many
favorable comments from macaroni
manufacturers and from teachers in
cookery schools in various sections of
the country,
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Recognition of Need of Trade Associations in All Industrieé Recognized by Government—Big
Increases Reported—Macaroni Manufacturers Urged to Take Advantage of .Oppor-

tunity—National Association Welcomes All Leaders in Industry.

The friendly attitude of the governmenc toward busi-
ness as recently manifested by the correspondence between
the department of commerce and the department of justice
in an effort to outline the activities of trade associations, has
encouraged great activity among these essential trade
groups. As a result of this understanding, a conference was
held last week at Washington, D. C., I}C;t\\'c(‘.l_l Secretary Her-
bert Hoover and leading trade association heads, the pur-
pose being to educate them as to just what work the govern-
ment will look upon with favor. Knowing the limit to which
they may now go, the officers, particularly the secretaries,
are striving to develop along these approved lines rather
than casting about for new activities that may ormay not be
recognized as just and lawful. { A

This understanding has already produced beneficial ef-
feets. Trade associations have greatly increased in the esti-
mation of their particular industry and of the public. Being
thus recognized by government agencies the opportunity for
doing good to a particular industry or trade by its particular
trade group has increased proportionally. Naturally the
membership is on the gain and this addition in numerical
strength makes possible the attainment of the objects for
which that particular trade association exists.

The alimentary paste manufacturing industry in this
country is ably represented by the National Macaroni Manu-
factnrers assotiation, an organization that has carried on the
recognized hut limited activities of trade promotion since its
organization less than 20 years ago. Its possibilities under
the changed conditions are amazing; its capabilities are

equal to that of any similar trade group; its scope is limited

only to the wish of its members and the understanding now
arrived at with government bodies. All that is needed to at-
tain the objects for which it is founded—the welfare of its
members—is the united bhacking of a big majority of maca-
roni and noodle makers,

The Nationel Macaroni Manufacturers association at
present is composed of approximately 60 progressive manu-
facturers from 20 states in the union, together with several
in Canada. In addition there are 15 associate members who
cooperate most willingly in every activity tending to pro-
mote the interests of the industry.

. This number-should at least be doubled, and easily would
be if the advantages offered by such a national association
of this character could be brought to bear on those not yet
affiliated. ; |

That there is a erying need for uplift work among maca-

roni manufacturers none will dispute. That this work can
best be carried on through a centralized representative hody
also goes without dispute. . ‘

The National Macaroni Manufacturers association, com. i
posed as it is now of the leading manufacturers of the coun- §

try, is a vitalized nucleus that will grow in importance in the

proportion that it grows in strength numerically and in. §

crease in its power for doing good in the same degree that it
becomes more and more the spokesman of a determined,
unified industry. '

The National Macaroni Manufacturers association as
conceived by a few of the more progressive spirits less than

20 years ago and during its short existence has accomplished |

much to bring attention to this neglected industry’and to
obtain for those directly interested therein just and fair
treatment at the hands of the various lawmaking bodies of
states and union. It has not-performed wonders—very few
of its members expected that m..h,—but it has succeeded in
lifting the industry out of the shadows in which the earlier
manufacturers wished to wrap themselves,

It hai.i gained the confidence of the public by constantly

standing for advancement in mode of manufacture, forl

cleanliness in manufacture, fairness in distribution and for
carrying on its activities along the lines of recognized busi-
ness ethies,

It has encouraged the produétion of a more uniform high

grade product to be sold at a price within reach of all con- '

sumers, by encouraging invention of new machinery and
new modes of manufacture and‘drying. so that most any
alimentary paste made in a modern American plant will now
keep indefinitely its nutlike flavor, natural color, its attrae
tiveness and its recognized nutritious food qualities,

It has proposed and promoted favorable food legislution §

in state and nation, fought for adequate tariffs against ruin-
ous competition, and has always been in the lead in any
movement that would benefit the industry and the indi
viduals affiliated with it.

It has always fought clear of objectionable features, hasj

always striven to keep within the law, and with the nev
understanding in force is more willing than ever to promote

the welfare of the industry along the recognized lines off§

legitimate association activities.

It has always been unselfish, recognizing no group nor '

elique nor section of the country, fighting as ardently and
as fiercely for those manufacturers outside its membership:

- April 16,1922 -

Association Movement Grows Stronger |

\

the burden of this organization. This spirit has made for

o it innumcra_ble friends among the leaders in the trade and

word of eommendation from friends in the allied industries
gnd from government officials,
L ] L] k]

But why should this burden be only on the shoulders of a
few willing ones, when all in the industry benefit from its

[ sctivitiea?

SURELY YOU DO NOT WISH IT TO BE SAID THAT
YOU ARE UNWILLING TO ‘“TOTE YOUR SHARE OF
THE LOAD?"

The association may not have done exactly what
you expected of it, but that’s your fault. Join it and
fight from the inside—not from the outside. Your
ideas will always be given heed and much more can
be accomplished by inside constructive work than hy
fault finding from without.

Don't you like the way things are run? Then get in and
help change them. Ours is a demoeratic organizativn and
you will find therein others who may agree with you if you
are right, Don’t criticise and at the same time refuse to

¥ lielp along this good work.

Have you no time to attend its meetings and conven.
tions? Then give it your financial and moral support if you
can give it none of your time. Remember that its meetings and
conventions are attended by the leading and most suceessful
men in the industry. They find it profitable to meet their
fellow business men, so why not yout? Help create the op-
portunity for meeting and promoting common interests,

Have we enough without you? No, that is selfish, Be-
cause your fellow manufacturers are willing to pull the load
up the hill is no reason why you should hold back or ride on
behind. You share in the benefits aceruing from the ac-
tivities of this national association,—why not hold up your

share of the responsibilities? The more members enrolled.

in our national association the greater our strength and the
more thoroughly representative of the industry it hecomes.
Don’t he an ‘‘anchor,’’—be a ‘‘sail."’

We want.your cooperation.
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Does it cost you too much? It's a poor manufactuser
indeed who eannot afford the sum of TWO DOLLARS a
month toward supporting a national organization of the
character and scope of our National Macaroni Manufacturers
association, Our dues are only $25 a year. If it did nothing
less than to provide you the opportunity of annually meet-
ing and knowing your fellow manufacturers, it will have
amply compensated yon for the small dues annaally paid for
membership therein,

What is there in it for me? Now you do not ask this
question when you join a lodge, club or political party.
Those who join this associntion do so with the sole intention
of contributing to the welfare of the industry, knowing that
indireetly they will reap in benefits many times the amount
paid into it. Remember, as the industry progresses the in-
dividuals profit. Trade assoeiations will help you indivectly
as members in them will cheerfully testify.

Don’t you like the men who are running the association?
Then join and help drive them out if after closer associdtion
with them you find that your first impressions arve verified.
However, men whom we once thought cold and unfriendly
often become mightly good fellows on closer acquaintance.
Judge them from the inside and from personal observation,

Why should I join when a few others do not? Some men
always shirk their duties, do you? Don’t hide behind the
failure of others, but be an example to the industry, rather
than one of its problems,

] L] L]

The National Macaroni Manufacturers association ex-
tends all in the industry a cordial invitation to affiliate
themselves with this national group—to help it carry on its
good intentions,

If YOU are NOT a member at present, consider this as a
direct appeal to your sense of justice to the industry and
fairness to your fellow manufacturers, Make up your mind
to ““‘Be one of the Boys’’ and JOIN NOW. Use the Inquiry
Blank and get from the seeretary all the information obh-
tainable on the associntion purposes,

We need your: help. Don’t disappoint us!

M. J. Donna, Secretary,
Braidwood, Illinois.

portant matter. AR

consistent with its policies, as it did for thptse :)vho‘cnrried -

INFORMATION BLANK

National Macaroni Manufacturers Association,

Appreciating the great need for a strong, representative association to act
as spokesman for the Macaroni Industry in this country, we are particularly
interested in knowing exactly its aims and purposes and would appreciate
getting from you a copy of its Constitutionand By-laws, together with such

“other informative matter that will help us decide intelligently on this im-
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February Macaroni Imports

February 1922 recorded quite an in-
crease in the quantity of macaroni and

similar alimentary pastes imported, the .

inerease approximating 30% over that
of the previous month, according to fig-
ures issued by the department of com-
merce for February., The total quan-
tity of all kinds of alimentary pastes
reaching our shores that month was
142,049 pounds valued at $12,348 as
compared with 112,247 pounds worth
11,205, the importations in January.
The February imports commanded a
little lower per pound value, the aver-
age price on goods imported that month
being slightly under 9 cents a pound
while the goods that came in January
brought 10 cents.

The totals for the 8 months of the
fiscal year, beginning July 1, 1921,
show that foreigners are making a
strong fight for the lucrative American
market, the increase in importations
being small but regular, averaging
35% over the 1920-21 receipts. During
the 8 months ending Feb. 28, the total
importation was 1,130,671 pounds
valued at $102,276 as against 837,843
pounds worth $109,235 in the same
period the previous year. The figures
‘show a noticeable decrease in the per
pound values, the general tendency be-
ing downward.

Proposed Change in Standard

Due to pressure from a group of
macaroni manufacturers who feel that
the present requirements for macaroni,
spaghetti, vermicelli, ete., are so harsh
as to be almost impossible of enforce-
ment and for the further reason that
through some ageney powerful enough
to interest government officials the De-
partment of Agriculture, according to
word received from Dr. B. R. Jacobs of
the National Cereal Products Labora-
tories of Washington, D. C., will soon
reopen this question of standards with
the idea of lowering the bars somewhat.

The announcement has had a varied
effect, on the industry. Some favor the
present standard and this stand has
been assumed by the leaders for many
vears. Many others argue that since
they are not enforcible they should be
~ modified and then enforced on all alike.
In announcing the proposed change Dr.
Jacobs explains at length what the pros-
pective new ruling will probably pro-
© vide for. -

{  4“Word comes to me from the Depart-

ment of Agriculture that it will soon re-
seind the present standard on maca-
roni which requires that it be made of
pure semolina. It will, however, define
macaroni as the product made from
flour or semolina or a mixture of these,
provided they are of a- grade of
‘straights’ or better.

“No effort will be made to define a
‘straight! grade of flour, but the De-
partment of Agriculture is now work-
ing on standards of flour and will at
some time through the committee on
definitions and standards issue definites
or standards on flours.

‘““Manufacturers of macaroni should ; the work in bringing about this recog. §

nition of the important and growing §

not have in their possession flours of
grades lower than ‘straights,’ such for
example as ‘clears,’ unless they are for
making produets which are clearly la-
beled to show that the grades of flour
msed are inferior to ‘straights.’

‘“When buying flour ‘straights’ or
‘patents,’ you should require the miller
to state on the invoice and also on the
bill. of 'lading, if possible, the grade of
flour he is selling you. If you are buy-
ing flour by brand the grade should
also be on your invoice. This will, in a
large measure, protect 'you against any
chance of making your product out of
grades inferior to ‘straights’.”’

Even the friends of the change agree
that the plan does not appear to be the
most logical one, since it provides for
definition of a standard after it is first
established. It appears thatthe proper
course would be to first define the dif-
ferent kinds of flours or semolinas be-
fore what may or may not be used in
the manufacture of this foodstuff is
agreed upon by the Department of
Agriculture.

Macaroni Exports

In a tabulation of the exports of the
country the department of commerce
has finally been induced to tabulate
macaroni, spaghetti and noodles as a
separate item in its monthly reports.
Before Jan. 1 all alimentary paste ex-
portations were lumped and listed as

|

breadstuffs which term included a va- -

riety of foods, the resulting figures fail-
ing to give anything like facts concern-
ing the product in which this industry
is vitally concerned.

According to figures covering the '

month  of February 1922 the total
amount of this class of food exported
from America was 689,355 pounds in-
voiced at $52,454 for that month. This
indicates a slight falling off from the

e s

exports in January, which amounted to |

729,750 pounds wortlh- $68,6387.  This
slight decrease is accounted for by the
fact that February is usually a poor
business month and for the further rea.
son that, being a short month, with 3
fewer business days than January, the
total would be lower.

The decision of the department of
commerce to tabulate separately our
line of products is most pleasing to an
industry that has often been overlookeq
or neglected by the government bodies
and the national association -is getting
much favorable praise for its share of

macaroni industry.

Advertising Encourages Quality
ADVERTISING, when conducted on

.a national scale, entails such a large in.

vestment that the necessity of having
it backed up by the quality of the goods

constitutes a perfect guarantee to the |

consumer. : ;

The manufacturer knows that it
turns a flood of light on his foods, his
factory, his methods,

He knows that his competitors will
allow no flaw, no condemnatory fact to
escape.

‘The rigid observance of the highest
standard of quality and purity is the
only way to cope with scrutiny so pene-
trating and so persistent.—The Optim-
ist.

Courtesy in Business
Courtesy is the salt of life.
It is the prop of self, respect between
the server and the served.
True courtesy tips the balance in
favor of one who practices it.

A courteous persons always scores g

hy the margin of a smile.

A business may advertise at great
expense but throw ‘money away in cx-
act ratio to its want of personal cour
tesy.

As an advertisement, as a prop 0
self respect, as a lubricant for the
machinery of business, courtesy is be-
yond the purchasing power of moncy.

Courtesy is cheap and ‘can be had for
the practicing. Use it freely and urge
all your employes to overlook no Op-

portunity to be civil and courteous. It g
pays big interest on a small investmcllf- i

, - Everything comes to him who wai‘ts,
but he who  doesn’t advertise wails

- April 16, 1922
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Presses -
Screw and

Hydraulic
Kneaders

Mixers

Dough Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste
Machines

Bolbgna Paste Machine

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

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

[TTHTTTO T )

Send for our illustrated
circular, containing
* full information,

(UL

Cevasco, Cavagnaro & Ambrette

INCORPORATED -
Builders of High Grade Macaroni Machinery

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

Offics and Works BROOKLYN, N. Y.
156-166 Sixth Street ! U.S. A.
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TEACH FOOD FACTS

Schools Educate lHousewives in Foods Eco-
nomics—Lectures on Foodstuffs Values
—Public Food Forum Feature—Pro-
ducer to Consumer Fallacy.

Professor May B. Van Arsdale of the
Teachers college, Columbia university,
New York, in a most interesting and
instructive address to the New York
Wholesale Groceers association told just
what was being attempted by the
schools of that state to educate the
housewives not only to bring about
more cconomical practices, but also a
more equitable distribution of the prop-
er foods. Leetures to students, to mem-
bers of women's clubs, and to manufac-
turers and distributers of foodstuffs is
the line of attack, having for its aim
the diffusion of authentie information
on the food value of some of the lead-
ing foodstuffs. The interesting paper
in part follows:

“The intelligent lhousewife's big
problem is how to get the most for her
dollar, It used to be how to get the
most of what her family liked best—
now she has the further duty of guid-
ing their likes toward their dietetic
needs.  With this added responsibility

of turning dollars into calories and
vitamines as well as into bread and
cheese she is naturally more interested
than formerly to know just what part
of the dollar goes into the vavious links
of the food distribution chain,

“We are becoming increasingly con-
scious that the high cost of living is due
not only to the complexity of the sys-
tem for handling food materials, but
also in large part to the complexity of
our demands for manifold present day
necessities and we are admitting that
for many of us part of the purchasing
power of a dollar today must be in
terms of comfort and luxury as well as
food material. More and more are we
coming to see that our recent demands
for sanitation, package goods, labeling
and inspections have inevitably in-
creased costs. Nevertheless we believe
that there are some remedies which, if
properly applied, would reduce the
price of food to the consumer. These
we are seeking by systematie study and
research.

“In connection with a food market-
ing course in the department of foods
and cookery at Teachers college, and in

cooperation with the New York state.

department of farms and markets, we

N
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have established a publie food fory,
The aim is to furnish authentic infyy,
mation about a better understangjy

of laws, market conditions and 4§

duties of the consumer. Several gy

cessful meetings have heen held gy

others are under way.

“Direct from producers to consupge
is an alluring slogan, playing upon |,
natural desire of the purchaser for

duced prices. But investigation showef§

that it is as impossible to revert to tl;
old order as to go back to the good o

days when the home was the workshog

for the making of everything from pie
to plows.”

Manufacturing Processes Kill§

Weevils

(Continued from page 16.)
tained adult weevils, and some of tl

dough had all of the stages of floug

beetles placed in it just hefore it wa
pressed into macaroni.

This means that macaroni contain
no living insects or eggs in any stage

as it comes from the press. This is i

spite of whether the wheat or flour o
semolina may have contained weevils o
flour beetles.

This will be followed in May with
valuable article by Doctor Chapman o
keeping factory free of weevils.

SOMETHING

Lo
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Automatic Trimming Machine

NEW. A Machine
that pays for itself in a short time.
Does away with scissors.
squeeze shut the hole in macaroni---
which facilitates drying.

Will not

a royalty proposition.

0 NI ST B . 3
[t b Sl VI MR o EE R A R e s

PATENT RIGHTS on above two

Improved Quick Dryer

A PRACTICAL, QUICK
DRYER that does not
need preliminary drying.

Takes pastesasthey come
from the press. Any onc
can operate it. For

SHORT GOODS— noo-
dles, vermicelli, etc.

machines for sale—or will consider

F. I. RUTLEDGE, 732s. Milvale Ave., Pittsburgh, Pa.

B b oo
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Walton Macaroni Machinery
Minimizes
Manufacturing

Expense —

QOur line of

Presses,
Kneaders

Rl SRR SERRSEIRIS =

is the result of STYLE F SCREW PRESS

years of speciali- o ,
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
in sizes to meet all requirements. Complete machines or parts furnished promyntly.

STYLE K HYDRAULIC PRESS

We also build paint manufacturing equipment and saws for stone quairies

Write for catalog, stating the line of machines 0

in which you are interested. |

P. M. WALTON MFG. CO. {l__

1019-29 Germantown Ave. - PHILADELPHIA

Tyl »
Sreed

IMPROVED KNEADER WITH PLOW
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Mixed Wheats Taboo

In the same degree that macaroni
manufacturers are anxious to have the
grain growers produce only the highest
grades of durums and to deliver them
to the elevators free of all mixtures
with common wheat and rye, ete., just
to that degree is the baker anxious that
flour be made from wheats with little
or no admixture of durum,

While apparently at odds or fighting
against each other, the fact is that each
group is fighting for purer grades
alone. The macaroni manufacturer
demands pure durums while the baker
demands pure bread wheats. A com-
bined edvcational campaign might have
the desired effect on the various grain
growers interested.

The millers of course have their
worries and troubles. While to some
extent different grades of wheat are
purposely planted, ‘it is the usual aim
of scrupulous millers to give to the
trade exaetly what best suits their re-
quirements, Thus while their inten-
tions may be of the best the crop ob-
tainable often frustrates their best laid
plans.

In the opinion of L. R. Waldron,
plant breeder of the North Dakota agri-
cultural college, a closer study of the
millers by the farmer and the manufac-
turers problems would result in the
marketing of more pure samples of
wheat. Consequently it would result in
the production of a pure grade of
wheat for a definite purpose.

““It is the farmer’s business to mar-
ket wheat, and the miller's to grind
it,”’ Mr. Waldron says. ‘‘In the past
there has been little evidence of com-
munity interest between the two
groups. The miller has looked at his
problems too exclusively and the farm-
er has not had guod opportunity to
study the wheat problem in its general
aspect. Often the farmer thinks the
market grades work against his best in-
terests and the miller feels that the
farmer should deliver a better grade of
wheat to the car and elevator.

“It is a fact from which no one
can escape that wheat is raised to be
ground into flour and semolina, which
are further to be transfurmed into
bread and macaroni products.  Fashion
rules the world more or less, even in

the matter of foodstuffs, and a peopie i

educated to a eertam type or ualify

ﬁnur or mac ror f__eels saf

- ;nﬁ.,mﬂ b

it is evident that there are certain
tastes that makers of flour and semolina
must cater to, Also the U. S. A. has an
export flour trade and the product ex-
ported must stand up in quality in or-
der to compete with flour from foreign
mills,

‘““All this is preliminury' to stating
that when the miller receives a consign-
ment of common wheat which contains
an appreciable admixture of durum
wheat the character of the flour pro-
duced is bound to be influenced.in qual-
ity. It may be the miller has at hand

enough pure common wheat so that the ’

common-durum mixture can;besufficient-
ly diluted with pure wheat to bring the
resulting flour up to standard. At any
rate o common-durum mixture is not a

' proposition that any miller likes ‘to

mect, so we are told. As a result such
mixtures are discounted on the market
and the farmer as usual, pays the
freight.

““North Dakota will certainly raise

both common and durum wheat in the
future and a certain amount of mixture
is bound to occur. But this should be
kept to the minimum, for as long as the
mills put out a standard of flour insist-
ed upon by the consuming public,
mixed common durum will sell at a dis-
count. This is a cold, stern fact that

the wheat grower of' North Dakota’

should recognize and cash in on by
marketing a pure sample of wheat.”’

Argentina Wheat Produotion

The latest official estimate of the pro-
duction of wheat in Argentina for the
1921-1922 crop year as received from
the American agricultural commission-
er stationed in that country shows a
total production of 154,000,873 bus.
This is considerably below the crop es-
timate at the time of harvest and below
the 5 year average, 1915-1920, of
170,000,871 bus., and was also consid-
erably below the 1920-1921 production
which reached 169,756,000 bus,

Rumanian Fall S8own Wheat
Owing to the heavy planting in De-
cember the Russian government reports
a substantial increase in the wint_er

.wheat acreage plnnted for this year's
harvest. The total area now s0Wn, to.g
~winter wheat eqnals 4,000 527 '

Argument does not seem to change its”
views very much. This being the case:

mania also raises a lnrge quant:ty of
durum wheat, . plantings of ‘which are
made in-the spring. Government esti-
mates of this crop acredge are not yet
available, =
Ladd Food Control Bill -

Senator E. F. Ladd of North Dakota
has introduced a bill defining commerce
and to establish just when an'article or
commodity is in, iuteré_tate comineree
and when it becomes subject to the laws
of a particular state. Business people

in general and food associations'in par-

ticular view this bill with alarm as its
purpose would' be to place foods"at the
mercy of the different states with the
variety of laws existing therein,  The
bill is in opposition to the Calder bill,
which has been endorsed generally by

.the business of the country and which

would give protectlon to foods i in origi-
nal packages'in_ every state, under the

.natlonul food law. The purpose of the

Calder bill would be to aﬂ?ord food man-

‘ufacturers much needed relief from the

lack of uniformity between the mation-
al food laws and the various state food
laws. The Ladd bill provides that the
moment. a package is unloaded from
the common carrier federal control im-
mediately ceases and the food therein

‘comes under the direct control of the

state authorities, under that particular
state’s own food laws. This would tend
to prevent seizure by the government
under the present national food and
drugs act for misrepresentation of mis-
branding which is often done after the
goods reach -destination.. The bill

‘comes as a surprise because Senator

Ladd was formerly a leadmg federal
food and drug official, ‘which officers are
now said to be behind the Calder bill.

Estimate Russia’s Wheat
The Russian commisar of agriculture

-estimates that the 1922 production of

bread grains, based on the known acre-
age seeded, should approximate 2,000,
000,000 pouds of about. 36 1bs. each
This is considerably below the amount
expected by the commmnr, due princi-
pally to-the" fmlure to obtain seed in
time because of madequnts transporta-
tion facilities and unexpected obstacles

‘discoyered when pm‘chases were being
‘made. Only. about a third of' the seed

‘gram : requ)remenfa

ﬁgured"on‘ b the
()
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You can't afford to Gamble in the purchase:

of a Macaroni Screw Press

oUR MAcARoNI ScrRew PrEess, to pre-
form its task efficiently, must be of good,
solid construction. The ram of the press
‘must move uniformly, without jerks. Thespeed
of the ram, on the stroke that forces the
dough thru the die, must not be too fast—

_ otherwise the drying of the paste will bean -

almost impossibility and the macaroni will
be liable to split lengthwise and crosswise.

The W & P 16'4-inch Vertical Screw

Press i_llustrated meets your search for a

. satisfactory screw pressforlarge production.

It is the best that money can buy.
It is jacketed for the circulation of hot

_water toheat the cylinders—so necessary to

the proper manufecture of your product.

The press is equipped with a 2-speed arrangement:
fast, to bring the plunger from its highest position to
the dough-filled cylinder; v/hereupon the speed
changes to slow for the actual pressing operation and

.- for.the return stroke so far as is necessary to bring

the plunger away from the dough; then fast again,

. until the plunger is back to its original position.

The base of the press is raised so that the die is

~ high enough from the floor to make it convenient

for the operator to take away the macaroni.

All-in-all, The W & P is a wonderfully well-made
machine for the production of Quality macaroni at
a minimum operating expense.

This mark appears on up-to-the-
minute machinery for the making of
Macaroni, Spaghetti, Noodles and all
alimentary paste goods. Write us to-
dny for your copy of our latest catalug.

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

NEW YORK PHILADELPHIA
CLEVELAND CHICAGO SAN FRANCISCO

 just One item of

__,‘f‘Baker Perkms

NMachinery
he MACARONI Trade
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“reduced because of the pm—)r quality of

P seed purchased through the govern-

ment agencies, The estimated 1922
production of bread grains would give
each inhabitant approximately 114 lbs.
of bread per day were facilities capable
of properly distributing the crop to all
scctions of the country, which under
the present demoralized railway condi-
tions seems hardly possible,

Durum QGaining in Popularity

Although the marquis variety of °

spring wheat is the most popular in

‘. . Minnesota, ‘North Dakota, South Da-

kota, and Moniana, in which states the
bulk of the spring wheat is produced,
both this variety and the less popular
velvet chaff variety have since 1919
been gradually displaced by durum.
. As estimates made by the bureau of

| " markets and crop estimates and assem-

bled for publication in the Yearbook
for 1921 will show, marquis rose from
- 479% of the spring wheat crop in these
states in 1917 to 58% in 1919, then de-
clined to 53% in 1921. Velvet chaff
dropped from 189 in 1917 to 5% in
1921. During this period of 5 years
" the durum variety continuously rose
from 16% of the spring crop in 1917 to
34% in 1921. Marquis and durum to-
gether now constitute 87% of the spring
wheat of these states. Through no fa-
voritism of flour millers durum wheat
has persisted in this spring wheat area
since its introduction there, and has be-
come a crop of fair magnitude. The
durum crop was estimated at 26,000,000
bus. for 1917, 50,000,000 bus. for 1918,
31,000,000 bus. for"1919, 42,000,000 bus.
for 1920 and 50,000,000 bus. for 1921.
The durum variety of wheat seems to
have notable qualifications for meet-
ing the severities of the climate of these
spring-wheat states and its yield per
acre is almost uniformly higher than
that of the other varicties of spring
wheat sown there.

Grind 16,000,000 Barrels Annually

During the somewhat unfavorable
year ending Dec. 31, 1921, the Minne-
apolis mills fell slightly below the aver-
age of the past 3 years in number of
barrels of flour produced. The figures
show that 14,871,760 barrels of flour of
all grades was ground last year, a quan-
tity more than sufficient to “feed the
_ entire nation for a period of 6 weeks,

The 26 mills in Minneapolis were. run

quite regularly throughout the year in - tion of the gr qgowe

& ‘spite of (the busmess‘ depression tha;

serionsly  restricted . demands. Theﬁi:"r-
~mills are equipped with machinery
- sufficient to produce 546,000 barrels &

week, and much 6f the power to run
this wonderful array of machinery is
obtained from the Falls of St. Anthony,
near which most of the mills are situ-
ated.  The 1921 flour production ex-
ceeded that of 1918 but was somewhat
less than the production of 1919 and
1920. In 1918 a total of 14,413,830 bar-

rels of flour was manufactured accord-

ing to mill officials. In 1919 business
hecame very brisk and as a result 17,
500,890 barrels were produced. This
fell off somewhat in 1920 when the total
output was 15,003,195.

Buys New Liberty Plant

The 2500 barrel mill in the process of
crection at Kansas City by the Liberty
Mill Co. has been purchased by’ the
‘Washburn-Crosby Co. of Minneapolis
for the reported sum of $400,000. The
Liberty Co. was successor to the Asso-
ciated Mill and Elevator company, now
in the hands of a receiver, and finding
itself without sufficient funds to com-
plete the erection sale was ordered by
the stockholders. The Washburn-Cros-
by Co. plans to hasten completion of
the first unit and has in contemplation
erection of another unit-.of the same
size later on. The Liberty mill build-
ing is one of the finest in the south-
west, having been constructed at a cost
of about three quarters of a mllhon
dollars.

Organize Fight on Barberry Bush

A whole hearted, thorough going
fight against the barberry bush, a rec-
ognized breeder of rust spores, will be
the result of a conference of leading
representatives of grain growers, farm
bureaus and millers, held in March in
St. Paul at the suggestion of Governor
J. A. O, Preus of Minnesota. As a re-
sult a barberry fighting brigade han
been organized and soon will begin act-

ive operations in the northwest, partic-

ularly in those regions where. spring
wheat is most affected by rust. ~Ac-
cording to the plans outlined at the
conference uniform state legislation

will be proposed and fostered-to pre-

vent . the planting of this obnoxious

bush for ornamental purposes and to

bring about a united effort for. its erad-
ication. To attain its end the newly
organized group sohc:ted the coopera

 agrieulfural

paign of eduoatmn. ; Expcnmenis'mlli«
be conducted in the various stafe ex.
_ perimental stations in ' the northwm;t
under. observation . of trnmed men,

Congress will be asked to'set aside ap-
proximately $350, 000 in addition to the
present. annual budget, the added
amount being asked as an emergem,y

appropriation. ‘Governor = Preus wags f
elected president of the newly. organ.
ized group, known as ‘‘The Barberry §
Eradication Conference’’, Franklin M,

Crosby of Minneapolis was chosen vice
presid-nt and Harrison Fuller of St.
Paul was elected secretary-treasurer,
It is planned to hold an annual confer-
ence each November in Minneapolis.

Meat Use Retains War Level
Beef steaks and pork: chops would
go sky high if tha people in. this coun.

* try should suddenly return ‘to normal

prewar levels in the consumption of

meat. That is the opinion of Professor.
M. D. Helser of the animal husbandry p

department, Iowa state college. - The
only factor preventing an acute short-
age from becoming evident aud opera-

_tive on the market, he says, is the pres- @
ent low consumption of meat. Ordin- B
arily the packers would have their cel-

lars full at this time of the year, said
Mr. Helser. The government report for
February shows the packer holdings to
be much less than they were a year ago.
Holdings of frozen beef have been re-
duced from 119, 965 ,000 to 61,501,000
pounds; there are similar reductions in
pork holdings and frozen lamb, partly

due to a waning of the latter’s popu- i

larity. - The government report shows

that the per capita consumption of beef |

in this country has dropped a fraction

more than 20 pounds since 1910. ‘With §
such couditions prevailing and market §

prices of live stock advancing there is

a naturnl tendehcy among farmers to

increase the size of (their breeding
herds. H. H, Kildee of the Towa college
warns farmers that ‘‘ feeders and breed-
ers are too apt to rush from one ex-
treme to another.’”’ He .advises them

to be conservative. He considers the§

step comparatively brief from a short- &
age to a disastrous surplus, especially i
- with regard to pork production.

" Alaska, W‘hut Pa.st.ry l'lour

Flour of good quahty, _espeomlly for

_pastry and biscuils, has been. produccd
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MACARONI
DRYING
MACHINES

Are 1n use all over the country

Time of drying optional to the operator

WAL IR AR AN

ROSSI MACHINES
“Fool’’ the Weather

Do not require experience, any one can operate.

THIS SNAFT EXTENDS THROUGH TOP AND
BOTTOM FRAMES

Double Action
Kneader

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

—is pousen squeeze. Rollers held on both ends

THAN Plow moiien will prevent giving.

3 Main pan shaft held at both ends
will prevent giving,

Tooth of rollers partly omitted will
prevent the dough clinging.

Clearance in top part of the rollers
will prevent accident.

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

Knife shelf will prevent accidents.

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

CLEARANCE

NANOY BELT SNIFTER

322 Broadway

A. Rossi & Company

Macaroni Machinery Manufacturers

SAN FRANZCISCO, CAL.




ment of Agriculture.
aim of the Alaska experiment stations
.to develop the production of home
grown foodstuffs in sufficient quantity
to take care of the needs of home-
steaders and settlers now in Alaska,
and a great deal of attention has been
given to the growing of a satisfactory
wheat. A cooperative mill of 25 bar-
rel capacity has been erected at Fair-
banks to grind the grain produced in
the vicinity. It is the belief of the de-
partment that agricultural production
can be extended in Alaska as rapidly
as increasing population makes nezes-
sary, although it is not expected that
there will be any considerable export
of farm crops from Alaska for some
time, owing to the cost of transporta-
tion. Samples of Alaska flour were
sent to the department recently, and
were tested by baking experts in the
experimental kitchen of the office of
home economics, states relation service,
and by the food control laboratory of
the bureau of chemistry. These sam-
ples, while less satisfactory for yeast
risen Treads than some of the flours

It has bee‘n the

ucts, when judged according to volume,” " bt
texture, flavor, and general appearance, -
The color,of the crumb in these bakings .
_was creamy yellow, but not unattrac-

tive. 4
ZA e :

Italy’s Wheat Crop
According to final estimates sent to
the U. 8. Department of Agriculture
from the American commereial attache

at Rome, the 1921 wheat crop exceeded
the 5 year average of 1309-1913 by

about 10,000,000 bus. and surpassed the

1920 crop by over 50,000,000 bus. The:

totals for other cereals such as oats, rye
and barley also exceeded the 5 year
prewar average. The 1921 wheat erop
was 192,829,000 bus. as compared -with

141,339,000 bus. in 1920 and with 183 -

260,000, the prewar average.

Small Stocks of Wheat

Stocks of wheat'in country nfills and

elevators March 1 are estimated at 72,
564,000 bus, by the United States De-
partment of Agriculture, This is the
smallest quantity in the record of re-
ports made to the department for that

' crop have been hcsvjr and uﬂuntry i

and elevators possesa only 9 per cent

“that: ‘crop, . This is- the smnllcst e

centnge for these atocks in the sy
month in 10 yedrs.’
is 16 per cent. ' Average.wheat sto,
in country mills and elevntors March

.durmg the past 5 years were about g

000,000 ‘bus. Stocks this year are
per cent less than the 6 year averag

Wheat stocks of thls class were as muf
~as 156,000, 000 ‘bus. in 1916 or 112 p

cent more than- tt_"’, 1922 figure.

HAVE YOU SEEN THE WIND)
One time ‘Ernest ‘D, Haatmgs, !
aging ‘editor, of the Dryguods Econ

- mist, asked a man, “Ever have yo

hat blown off{" .

" “Yes' said the mcrchant
““What blew it off 1
“‘The wind. e
“Did youn ever L tlm wmd!"
IIND 1" y

Y Well advertlsmg is llke tlm w md -
an’ invisible force.

“You cun'_t, 500
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" The, highest recq

FOR SALE or LEASE

This fully equipped and
“going” plant. Located in a-
large buying center, with con-
venient shipping facilities to
all the Rocky Mountain and
Missouri Valley States.

An attractive and profitable
proposition to the proper
party. Will lease or s«!l out-
right.

Write for terms and come and inspect plant.

but. you can and will ‘see the resu Queen City Macaroni Manufa(:turing Company
just as you' saw your hat go roll 3143-3157 Osage St. DENVER, COLORADO

down the street.””—The Vagabond. § -

date in the past 10 years, with the ex-
ception of March 1, 1918, when the
abnormally low stocks of 66,000,000

produced in the United States, proved
to be excellent for making baking
powder biscuits, cake, and pastry prod-

o e o
— ez e

SPRAY WHOLE EGG;

Ongmal Cases

MY e

BAY STATE

DURUM WHEAT
SE AMBER COLOR

Can You Use This in Advertising?

Recent investigations by the United States public health .
service demonstrate that pellagra—the discase for a long
time thought to be caused by eating spoiled corn—is a s0-
called *“deficiency disease’’ caused primarily by living on an
unbalanced food. Just as calcium and phosphorus are ab-
:-.nlutely neeessary to the building of strong teeth and bones.
in growing children, so proteins and energy producing foods
are essential to adults to replace broken down tissue and to
keep the body warm.

All this may sound technical to some people, but if you
will ask your phvs:cmn, you will learn that you eannot live '
long without giving your body the benefit of these essential
substances.

Macaroni, especially when cooked with cheese, supplies
all the essential elements which the body needs and is a re-
markably well balanced food for every possible purpose.

Assuming that you know nothing about balanced foods,

.your PALATE does know about FLAVOR. The flow of di-
gestive juices is greatly increased by eating palatable food.
The tenderness and nutlike, sweet and satisfying flavor of
MACARONI make it a most tempting food and increase its
wholesomeness.

MACARONI is in the best homes, in every ﬁrst class
hotel and restaurant, and is sold by the leading grocers -
everywhere.—National Cereal Products Laboratories.

To Noodlé ‘Manufacturers:

e

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

GLUTINOUS
CLEAN

We are just receiving and paymg duty _
on a direct importation of high quality § M
Spray Whole Hen Egg. excellent color. I O

OUR MILLING l

MAKES EVEN N

GRANULATION q
WRI:I'E 'l;ODAY FOR SAMPLES AND PRICES.

BAY STATE MILLING Cc.

" RYE & DuruM FLOUR
Huu) SPRING an'r

WHOLE EGG POWDER—

Guaranteed to comply with

- On account of our__ lt')w' import cost we
' Government regulations.

~ can contract these goods on a ‘spread
~ delivery at less than half the replacemem ?

Manufactured by spray process,
value.

guaranteeing solubility.

Made from Spring laid egg, in-

suring dark sweet yolks.
Exclmioe Egg Spccalun.

?_ THE STURGFS EGG PRODUCI'S CO

TALCOTT, TURNER & CO,,INC.

136 Liberty St. 29 S. La Salle St.
New York Chicago
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2800 Rubles a Pound

Macaroni, if any were available,
would sell in the Russian markets at
about 50 rubles a stick at the prices
now prevailing on meats, bread and
similar simple foods, according to ad-
vices reaching this country the past
few weeks. Bread prices in Mosiow
have been rising rapidly for 3 months
and there seems to be no limit on the
rise.

A Russian pound of white brend a
tid bit that only the richest can afford
has recently been selling at 28,000
rubles and the ordinary black bread,
made out of any ecombination of floors
that will bake, sells at about 9,000
rubles a pound.

Sugar is indeed a luxury, at 90,000
iubles for'l2 oz. Meats sell at 30,000
rubles, and the grades are not the best
cither, while butter brings its weight
in rubles, 100,000 of them being re-
quired to obtain a pound of this neces-
sity. In northern and central Russia
potatoes continue to be the main food
staple and this is now the cheapest
food, selling at 2,300 rubles for 12 oz.,
or about enough for an ordinary meal.

In March nearly 200,000 rabie, were
needed to equal the purchasing velue of
an American dollar.

Macaroni By Speed Truck

The United States Macaroni com-
pany of Los Angeles announces through
the press that the needs of the whole-
salers and retailers will be much better
cared for in the future, now that it has
installed direct service of all forms of
pastes by truck. After various experi-
ments it decided to put this plan into
practice and a panel body truck, suffi-
cient to carry speedily several tons of

macaroni, spaghettl vermmelh prod-
uets to the distributers within truck-
ing distance of the city, was put into’
operation.
tically painted with a design of the
carton showing the brand manufac-
tured and on the bottom of the pa.nel
appears the name of the macaroni com-.
pany i1 large, easily read letters, The
officials are of the ‘opinion that:the
quick service plus the advertising that

their product gets from this form of .

delivery will more than overcome the
added cost that motor trucks has over
wagon: delivery.

Arizona Expects Macaroni Plant

The business interests of Douglas,
Ariz., are quite enthused over the pros-
pects of the erection of a macaroni
plant, though the plans are still hazy,
according to the press of that city. A
macaroni manufacturer interested-in a
plant in Texas has been looking over
the situation and expressed himself as
pleased with the conditions and the op-
portunities offered. From another
source it is learned that in ‘all probabil-

ity a plant now in operation in Texas .

will be moved to Arizona in the near
future if the survey now under way
warrants this move. The representa-
tive is particularly impressed with the
favorable all year round climate that
should make macaroni drying not only
easy but uniform.

Another Concern For New Haven

The ZXrench-Italian Grocery and
Macaroni company has been organized
in New Haven, Conn., and given a
charfer by thé state, according to an
announcement by the incorporaters the
middle of March. The new concern has

an authorized ecapital of $100,000 of

,w]neh $70 000 haa alreudy been paid

The panel sides are artis- -

Whether a new plnm: will bo erecteq
an old one purehased and remodel;
isa ma.tter still ‘under eonmdernuon_

‘The incorporators are Vietor Mus
Valerio Tasmelll Prospero "Colosso,

La.ndmnrk Dastroyed \

Fire of unknown origin destroy

-the old’ phmt of the Lorenz Brothe@

Macaroni company, 890 Twelftl

‘Milwaukee, one of the oldest manufy
-turing plants. in that section,

building was the praperty of the Th
inger Macaroni cofnpany, BUCCessor

the Lorenz company, and at the tig

of its destruction was bemg used as
candy factory. 3 j

:The plant was erected in 1878 by
R. Lorenz and at that time was {h

latest thing in a macaroni and noslf§f

plant in this country. 1t also served
house. one of the latest model bake
plants, conducted by Mr, Lorenz in cof
nection ‘with his macaroni mn.nufm.tu
ing business,

This p]ant replaced one, used by M

- Lorenz’ fatlier since the early mxu

as a noodle factory, the inecrease i

business compelling him to enlarge hig

plant. “ The older inhabitants can sti

remember the factory with_‘ its powd
plant composed of one old blind horfd
‘that patiently made its way around §

capstan from which power was tran

mitted by shaftings and pulleys to thg

varlous machines;
The original building was a 2 sto
wooden structure 20x50, but timely o

“ditions soon mcreased the gize of i _
plant till it became a 3 story, blllldl :

occupying a plot 60 by 120 feet.
35 years Mr, Lorenz conducted \
plant, selling out his interests tlwre

to 'leham A, Tharinger & Brothcrs i

which to ship Macaroni.

Nailing and Cleating 1\.lflachilies

We manufacture Nailing Machines i in great variety to meet t}1e requu‘ements of Box |
Makers generally, and Special Nailing Machmes for other purposes, also make machmes :
for driving Corrugated Fasteners.

The machine illustrated here is the style most generally used by makers of: boxes in

It is not eqmpped with'cleating attachment '

Descrlpuve circulars and pnces can be had for the askmg

T
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Champion Mixer

Guarantees Dependable Service at Small Cost

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

—

Its arms insure perfect and efficient mix-
ing and uniformity of product.

The Agitator is made of steel and will last
indefinitely.

Motor safely attached directly heneath

1 Just the RIGHT SIZE, the RIGHT KIND of a

-_A CHAMPION MIXER drives away all mixing
flour handling outfits of all sizes.

Mixer.

Mixer for you at the RIGHT PRICE.

'-;.Made in any size with capacity from one to six barrels as best suits the requn‘ements of your pIant

worries. We also spemallze in building automatic

Ask for our literature and our price.

CHAMPION MACHINERY CO. - -

JOLIET, ILIL.

: and workmanship,
“movable pins are second to none mow on the market.

‘V.Thl] turn out smooth, uniform, velvety products. Once
tried you will use no other.

: ,u:ﬂpnon in this line,
,you entire satisfaction? If not, look them over and give

banis. - The ultimate saving to you in cosls of wasles, etc.,

. ALL WOPX GUARANTEED.

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

Our Bronze Moulds with Patented Xleen-E-Z re-

W are efficiency experts in repair work of every de-
Are your moulds and pins giving

usa chance to tepslnhem and put them on an efficiency

‘will be immeasurable.
" Let us hear from you today,

de ick Penza & Co.

BUY NOW

the Box that Stands
the Knocks

Solid Fibre
or
Corrugated Fibre
Shipping Containers

Made by

ATLAS Box Co.

1385 No. Branch St. CHICAGO




 the fall of-1913. Under the aggressfve‘ ;

management of the new owners the
~husiness soon outstripped the capacity

erected on the outskirts of the manu-
facturing district of the ecity where
suitable trackage facilities were obtain-
able. For years the old plant was used
as a storehouse for raw materials and
finished products manufactured at the

. new modern plant, and later was rented
to a candy manufacturing concern, the .

occupant at the time fire demolished
the old landmark.

Macaroni Seized In Maine

Charging that boxes containing
macaroni were not properly labeled
_ the U. S. marshal of Portland, Me., on
March 16 seized 191 boxes of maca-
roni, worth about $600 retail. The
gonds were attached at the Portland
Distributing company warehouse, 49
‘Middle st.,, on complaint by the pure

" food bureau of the Maine department of
agriculture. No allegation of impurity’

attaches to the contents of the cases,
weighing about 20 pounds each, but the
whole consignment failed to conform to
= the facts and requirements, according
-to the agents. The goods were shipped

to Portland from Milwaukee and are
being held pending a deeree from tha‘

] dmtnct judge. At
of the old plant and a new one was

‘tartholomeo Viacava, who has been
condueting a macaroni manufacturing

plant at 23 Johnson av., Brooklyn, sev-

eral years, has arranged to refinance

his business and incorporated on March.
21 under the name B. Viacava & Co.; "

Inc. The capital of the reorganized

concern is $20,000 all sold to the in-

corporators. The directors of the com-
pany are Bartholomeo Viacava, Guisep-
pi San Fillippo and Gaspare San Fil-
lippo. It is planned to enlarge the
plant by adding a unit and to make

corresponding i increase in the workmg :

force. -

—

Complete Altoona Plant

The Altoona Macaroni Manufactur-
ing Co., Altoona, Pa., has completed
erection of its alimentary paste manu-
facturing plant at Walnut av. and 27th
st. in that city and manufactured its
first batch of products the second week
in March. The plant is fully equipped
with ‘'modern machinery for manufac-
ture of bulk goods and starts off with

‘of the corporation’ are;’

g ] cang
nbout 160 20-1b.: cases of _ﬁmahed prod-

- ‘ucts a-day. : The building'is/n 2 story
. - gtructure. ‘with & servxceable cement
Viacava Company Incorporates -

basement 40x100, and-is’ construeted 80
to'permit addition of a story as busi.
ness of the firm increases. The officers
Presu]ent
Andrew Marchelle; vice, president and,

. treasurer, 8. Santella; secretary and §
'-general manager, Lmus Mangiacarne,
~C. 8. Chiretta is mucnrom expert in j
% 'c"harge of manufacture

% wm Macaroni rlour's_uu-
The Pillsbury Flour Mills company
was ‘awarded a ‘court. verdict agninsg

John  Falcone, baker and macaroni
manufacturer of Syracuse, N.'Y., in a

decision handed down March 10.  The |

complaint- against the macaroni manu-
facturer. was that he had rofused. to
take flour purchased by him and the
decision in this'case will be the basis
for several other similar suits based on
the vahdxty of contracte The North-
western  Miller gives the following
facts concerning the Falcone case:

Mr, Falcone contracted -for 3 cars
of semolina. One car was shipped and

‘was stored by Mr. Falcone in a public

CANTONS
. TOP SLALED
.

CMPTY CARTON BELT
READY FOR PACHING'

FLAT CARTON SUPPLY

This is our carton sealing machmery w1th filling and welghmg 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 mth\
‘a guaranteed capamty of 60 packages per mmute?

v 1

- 127-29-31 Baxter Street - - .
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RELIABILITY
. Certainly—For twenty years the dis-
criminating macaroni manufacturers in
this country have relied on Maldari's

dies because of Quality workmanship
and the strength of our guarantee.

' Maldari's Insuperable Bronze dies are

used in the leading plants of the
Macaroni World.

Investigate.

F. MALDARI & BROTHERS

The Houss that Quality Built
NEW YORK CITY

NOODLES

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

We know your particular requirements
and are’ now ready to serve you

with—

Sﬁeciai Noodle Whole Egg—

& Dehydrated Whole Eggs—selected—
Fresh Sweet Eggs—particularly bright

color.

‘S'pecial Noodle Egg Yolk—

Selected bright fresh ynlk—entirely
Soluble.

JOE LOWE. CO. Inc.
.~ “THE EGG HOUSE"

0 ' BOSTON
tlanu Cmﬁnmta 4 De_troilt_

TTY

MOULDS SPECIALISTS

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

Awarded Gold Medal at Expoaltlon of
Industrial I’roducts 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 Spaghetti, Vermicelli,
Noodles, etc. manufactured to suit.

Work done in American, Italian or French
tyle.

Samples on Request

Repairing done at reasonable prices.

New York

_ International Macaroni Moulds Co.
LOS ANGELES TORONTO

J. CIRILLO & P. CANGIANO, Props.

Office and Factory, 252 Hoyt St.
BROOKLYN, N. Y.

WAREHOUSES ! ‘
Pittsburgh




warchouse., He later advised -the inill

that the flour was infested with wee- °

'vils or bugs. Representatives of the

milling company inspected the ware- .

house and reported that the infestation
was caused by the unclean condition of
the building, and that the flour was
sound and wholesome upon its arrival
at Symuusc Mr. Falcone, however, re-
fused to give the mill shipping instruc-
tions un the remaining 2 cars. The mill

finally shipped the semolina which the-

huyer refused to aceept and then sold
it out for his account, the mill suing
for the loss incurred. At the trial the
mill representatives were able to prove
conelusively that the bugs got into the
flour after it was placed in the ware-
house and the court decided in favor of
the plaintiff.

Reexportation in January

With importation of all classes of
alimentary pastes at a low ebb during
January the amount reexported was in-
significant, according to the report of
the department of commerce covering
January 1922. In that month only 40
pounds were reexported at a declared
value of less than $5.00. It.is plensmg
to note the large falling off in this

trade as compared with January 1921,

when a total of 47,909 lbs. was re-
shipped at a declared value of $5942.

Discriminating Manufacturers

A companson of figures covermg re-

exports of this foodstuff for the first 7.
months of this fiscal year with that of
last shows the decrease has been steady,
indicating that goods are being sent
direct rather than being resold through
American importers. From July 1,
1921, to Jan, 31, 1922, only 14,845 ibs.

were reexported at a value of $1803, as

compared with 62,049 1bs., worth $8,-

082, the business for the same 7 months ;

a year ago. A goodly amount of im-

- ported macaroni products remains in

the various port warehouses of the
country. On Jan. 1, 1922, there was a
total of 20,059 1bs. valued at $1138, but
during the month importers claimed
10,512 1bs. of these goods, worth $367,
leaving on hand 9547 lbs, valued at
$771. '

January Macaroni Imports
Importation of all classes of alimen-
tary pastes continues to be ncgligible
owing to the prevailing exchange rates,
particularly the Italian lira. The im-
ports for January amounted. to about

80% of the quantity imported the same.

month a year ago, though the value
was slightly less than 50% of the in-
voice value of last year. In January

Hourglass

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Write or W're for Samplea and Prmes :

DULUTH- SUPERIOR MILLING CO
Main Office DULUTH, MINN

Quality and Service Guaranteed

NEW YORK OFFICE:
F 7 Produce Exchange

BUFFALO OFFICE:

PHILADELPHIA OFFICE‘ 458 Bourse Bldg. °
CAGO. OFFI

"this year a total of 159,936 lba of all
" grades and makes of nhmentary pastes

was reported’ at thg -various -ports of
entry in this country, the total invoice

imately 83c a pound. * In January last

‘year  total of 187,109 1bs. was im.

ported at an invoice value of $29,345
the per pound value being slightly more
than 15c. For the 7 month period, July
1, 1921, to Jan. 31, 1922, o total of 988,.
552 1bs. was imported at ‘a declared

‘yalue of $89,928 as compared with 725

596 1bs, at a value of $98,030 for the
same 7 months the previous year.

Flour Handling Outfit-

Recognizing the demand on the part §

of the heavy flour users among bakers
and  macaroni  manufacturers, the
Champion Machinery Co. of Joliet, III,
after years of experiments finally per-
fected a most practical flour handling
outfit, adaptable alike to a large or a

. small plant. Several of these have been

installed in different parts of the coun-

try, meeting the requirements of the § :

particular manufacturer = for several
years past, in such cities as Chicago,
New York and Rochester in several of
the most up-to-date macaroni plants.

nos'ron omcx:'fff
/88 Broad Stree

; Thére are

value thereof being.$14,005, or approx. [
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three requisites’ to be considered in buying

- GARTONS

lst Quahty—Cartons which will help sell your goods.
2nd Service—Cartons when you want them.

drd Price—Cartons at the lowest price consistent with first

- class work.

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

-

Macaroni and

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

i 'quirements. \

The Richardson- Taylor Ptg. Co.

CINCINNAT], OHIO

Walsh - Paper

Lining and Package
Papers for the
- Macaroni trade.

When in the market ask us
for prices and samples, stat-
ing sizes and quantities
usually ordered.

The Walsh Paper Company

Manufacturern

#

J.

. Model C, 8 Units

LIGHTNING BOX SEALER

Patented Nov. 5—1918.
Most Efficient, Simple and Economical
Method of Sealing Corrugated and Solid Fibre
Shipping Containers.

‘\(rﬂﬂw*\_g
s "1;11' "';::éﬁ;,:?ll.

Model C, 8 Unit
Capacity 300 per hr.

Model C, 4 Units

*180 *100

Write us for Descriptivs Literature, Ete.

McStay Machine Company
MANUFACTURERS .
3040 East 5th. St. e Los Angeles, U. S. A

X : Or Ashtabula Corrugated Box Co., Ashtabula, Ohio
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One of the latest and most complete in-
stallations was made at the plant of
the Joliet Macaroni (Yo, Many improve-
have The outfit
is anfomatie, the flour from
the unloading platform, dumping i
into a storage room or hin whence it
is supplied to the mixers in desired
quantities, after heing thoroughly sift-
ed 1o extract any  foreign  partieles.
'his not only facilitates handling hut
insures cleanliness, an clement that is
heeoming more and more important in
food manufacturing plants,

nments heen  made.

taking

Buys New Plant Site

The Ronzoni Macaroni company of
Long Island City, N, Y., recently pur-
vhased a large tract of city property
at Jackson av. and [ulst st., conveni-
ently situated on a spur of the Long
Island railroad. 1t is the plan to ereet
i 6 story plant on the eastern half of
the plot and to sell the western half to
another manufacturing coneern. The
new plant will he opposite the Pierce-
Arrow automohile plant.

Who answers suddenly knows Tittle,

The erooked path is longest.
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Tested Macaroni Recipes

Spaghetti Sauce, L’Ancona
The important. ingredient in
macaroni and spaghetti dishes is the
sauce. It is also something that few
Ameriean housewives have yet to learn
to make well.

most

Here is an excellent
It will be suffi-
cient to properly flavor about a pound
of spaghetti or macaroni.

Place 3 tablespoonfuls of olive or
salad oil in an iron fryving pan. Cut
into it 3 good size onions and a small
flake or eclove of garlic, and brown
lightly in the oil.  Add a can of *‘con-
serva’ or tomato paste, working it well
into the oil and onions, constantly stir-
ring the mixture, which will dissolve
slowly and which must be cooking con-
tinnally,  Add a large spoonful of
mushrooms, 3 olives finely sliced, salt,
pepper,

one, vasily prepared,

a tiny pineh of ground c¢loves,
3 or 4 slices of green peppers and a
o sized piece of bay leafl, the last
heing absolutely indispensable.  Cook
to o smooth taste and then add 3 table-
spoontuls of grated Roman or Parme-
sin eheese, though old and hard Ameri-
can cheese will do very nicely in the

absenee of the other. Pour ovep |
two cupfuls of soup stock or water,
soup stock making by far a iy
sauee,  Last add a eupful of fjd
chopped meat, or the residuum of g
roast and its gravy. Some e
chicken livers or ealf livers, w);
should be chopped fine, Simmer
sauce slowly for about an hour, stip;
often and adding water or stocl gy
hoils down. Mix with and pour g
cooked spaghetti or macaroni wj
ready to serve.

Macaroni and Toast
One cup broken macaroni, 1 cup

salted water for 20 minutes. Draina
put in a huttered baking dish. Py
over tomato soup cover with fin
chopped cheese and bake in a hot ov
until the cheese is melted and hrown

1t will take about 15 minutes,

Cooking Pointers
Too mueh cooking or too little wat
causes macaroni to hecome pasty,

Spaghetti and macaroni are propd
Iy cooked when casily eut with the si
of a silver fork.

213 N. Morgan St.

EST. 1861

CHARLES F. ELMES ENGIN

ELMES

CHICAGO

‘““SINCE

1881"

COMPLETE PLANTS

FOR THE MANUFACTURE OF

MACARONI,

SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

EERING WORKS, Inc.

CHICAGO, U. S. .

INC, 1898

bt ey e

April 15, 19

April 16, 1922
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mato soup, Vo cup chopped cheese, g
ad pepper.  Cook macaroni in hoilig

BUHLER’S DOUGH MIXERS
Buhler Brothers

UZWIL, Switzerland

SOLE AGENT

A. W. Buhlmann, Engineer

200 Fifth Avenue, NEW YORK

S —

Our Specialty

Satisfactory

WOODEN MACARONI

BOX-SHOOKS

Cheraw Box Company, Inc.

7th and Byrd Streets
RICHMOND, VIRGINIA.

COMMANDER

Semolinas
Durum Patent

and

First Clear Flour

Milled from selected Dur-
um Wheat exclusively.
We have a granulation
that will meet your re-
quirements.

Ask For Samples

Commander Mill Company
MINNEAPOLIS, MINNESOTA

LI IIIIIIIIllllllllIIIIIIIlI!I]IIllIIlIIIIIIIIIIII""IIlIIIlIIIIIIIIlIIIlIIIIllIIIlllllllllIllllllII|||IIIIlIlIlIIlIIIII|ll||llll|lllll|
151 \ v AL E e et vl e e

L




Tﬁe New Macarom ]oumal >

it maght bo woll for the' mneorom mau-
y ufaoturer to ogam rend ‘this; ed:torml
~and to put into practice tlw suggestxona

' (Succouor of the Ola Jouml-—toundad hr :I‘rar.‘l
Becker of Claveland, 0., In 1803)
A Publlcation to Advance the Amortca.n Maca-
< ronl Industry -

Published  Monthly by the Natlonal Mmronl'

Manufacturera Assoclation -
Edited by the Becretary, P, O, Drawer Nb 1,
Braldwood, IlL

PUBLICATION COMMITTEE
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‘The NEW, MACARONI JOURNAL assumes no,

"“responsibllity .for viewa or opinions expressed

. by contributors, and will not knowingly adver- .

S uu {rresponslble or untrustworthy conoerns,
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“‘reserva the right to rtheet any matter furnizshed
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Quote Journal ‘Editorial

Grocer journals throughout: the
country commented freely on the edi-

torial in the Februdry issue entitled.

‘“‘Macaroni and Lent,” thus giving to
the manufacturers of this food some
appreciated publicity, ' Practically all
agreed that Lent is an ideal macaroni
season and suggested that through co-
operative activity on the part of the
manufacturer, the wholesaler, and the
retailer, the use of this food during
this season might be greatly increased.
Some of the publications reproduced
the editorial in full, others only in part
adding comments, proving to the man-

New Macaroni Journal

own' profit.

Mlnnupolll. Minn.

~ based on Bt definite: xecords other thay
tho computod produ.cticn oE maeumm

therein, not only * durmg ‘the! llmited “in thm country. S

Lonten senson, but throughout the

: year.

Tlmely Suggestlon

It has been suggestcd by 4 manu-’

'fncturor of repute that ‘some. oheap but
-needed “publicity for ‘macaroni prod-

uets could be obtained by manufactur-.

ers if a simple but'convineing message .

“@ive an" est:mato on the amountg
: of goods now shxpped in wooden boxeg)

v Approxlma.tely 250,000,000

i poungls in:20 pound: boxes, or 12,500,

000" cases. Th:s makes slightly in ‘ex.
cess of 1500 carloads of shooks, count.
mg ‘8000 box shooks to'the carload.

2.1 Bstlmnto amourit of goods now |

alupped in fibret ;
A A Approxmmately 15000{)000

to the grocer would be prmted on the - pounds or x;oughly 12,500 000 12 pound

cartons, - The suggestlon is timely, and:

~would serve'as a constant reminder. to

cages’ in eartons, thongh oases vary &
from 10 to 18 pounds nccordmg to the

the . grocer: to push‘:n'ochh'ni for: his | wo:ght packed. in each carton, '

along: this line:
“Mr, Grocer:—

‘Do you. realize that mncnrom

products offer-you pruot:cally your'::
only- opportunity, unless’ you gell<

full meal
‘‘Macaroni products also pro-
. mote the sale of many ‘other spe-- .
cialties, such ag Llleese, tomutoes,

'_otc

‘‘Macaroni is roally un!ent’ened
bread and with your support we
can. put it on a. bread lmsm in

your, store.”’ _ O

Queries and Answers

Testing Semolina

Q. -An “‘interested reader’’ of Penn-
sylvania writes: ‘‘Please publish. in
your next issue an article on the vari-

ous ways of testing semolina flour, and

advise where I may buy a book printed

in English that will give me complete’

He sudgosts n message -

information as to the making and dry-’

ing of spaghetti and macaroni.’’

A. The anonymous writer fails to -

state "just what the test is to be for,
whether semalina is to be tested for its
moisture content, for its gluten qual-

3. Your estxmuto for 5 years ago!

i,A. e’l‘ho muqe ﬁgures would apply @&
for the yenrs Just pnor to the war sf§
'the amount oonsumed ins 11920, equaled @
i the 1914 consumptmn, the Only differ- 1
~meats, to sell the main dish. for A ence bomg that Amomcam 8°°d" ré.
placed those" formorly :mportod

All’the above figures are. bnscd on
. the estlmnted consumption of 450,000,
000 pomlda, which. were the figures ar-
rived at by the U, 8. tariff commission
“in its survqy of the mduﬂtry “The 50y
000,000 pounds naot accounted for nbov
cover the amount probnbly sold loose

* by the smaller mnuufacturers who sell§

~ direct to -consumers, as well ‘as the

amount shipped in barrels and large}

hoxes to large oonsum'ors., ‘

Love ln.ushu at lockumlghl nud ignores

; chuperonen

‘WANT Anvnn'ris'numrs
Five cents per word uch In‘uﬂlon’." >

S,

Wanted, a Knandor—Must be in good work

_ ing condltion. ~Give particulars and price |-
. in first letter. PEN, care Macaroni Jour-§

nal, Braidwood, Illlnois. "

hmnte nnd Al

'100%
EFFICIENCY lN PACKING

LOWEST COST WITH ADEQUATE PROTECTION

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

WOOD BOX SHOOKS

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

A REQUEST WILL BRING A QUOTATION

ANDERSON TULLY CO.

MEMPHIS, TENNESSEE

FOR SALE

-

ﬂEHdCfV

Mixers and Kneaders

Insure Uniformity, Color and Finish

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

ufacturer that the distributers appre-
ciate a ‘‘good thing’’ when they sce it,
and indicating their willingness to pro-
mote any movement that promises such
common benefits.

Inasmueh as the article referred to

ities or for its granulation, Any of
these would be chemical tests, for prac-
tical chemists only to make. Experi-
enced manufacturers satisfy themselves
as to the value of semolina for maca- 1 [|EES
roni purposes by touch, smell, taste, or | > AL AT R
throngh actual 3iests. We know of no Al Pl—..ac_t i_"an?.unew' S || _00_
book on macaroni making published in' :
the English laugunge.'

+ “‘Eimeo"’ kneaders knead the lumps of dough, as they come

- from the mixer, into one solid ribbon and give it uniform tex-

. ture and they do it quicker and better than ordinary kneaders.

. They are equipped with plow and have scrapers at rolls to
prevent dough from clinging. All gears are fully enclosed.

Macarom Machmery

3 bbl Mlxer, Kneader-
Hydraulic Press, ?!:c.

Save time, labor, power, and make better doughs at less
: "Etmco" mlxcrs and kneaders will do it for you,

Ask us for bulletin and photos.

Make and Sell 4 ¢

Your job is to SELL your
PRODUCTS.  Manufacture them
“with_ this thought. uppermost in §"
- your mind ou(l sellmg will ho"

£ cnsy. e

. Wite for particulars.
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Patents and Trade Marks

L ]

TRADE MARKS APPLIED FOR

limmmf!

On Oct. 21, '1921, the Minnesota
Macaroni Co. of St. Paul, Minn,, filed
with the patent office an application for
the registration of its trade mark ‘‘ Am-
berolls’’ for use on macaroni products.
The company claims use of this trade
mark since Oct. 6, 1921. The applica-
tion was given serial No. 154,412 and
was published on Feb. 28, 1922, All ob-
jeetions thereto must have been made
within 30 days of publication. The
trade mark consists of the letters form-
ing the word, ‘“‘‘mberolls,”” in heavy
type on the sides of a design resembling
a package.

TRADE MARK GRANTED
‘‘Matalone’’

A very spectacular but almpst unde-
seribable trade mark filed with the
patent office by G, Matalone of Chicago,
on March 22, 1921, and published on
Nov. 15, 1921, was duly registered
therein on March 7, 1922, The owner
claims use of the particular trade mark
gince 1919 on its variety of macaroni,
spaghetti and other alimentary paste
products. 'While no particular claim
is made to the exclusive use of the
words appearing on the trade mark
such as ‘‘Italy Brand’’ and ‘‘Torre An-
nunziata Style,”” apart from the mark
shown on the drawing submitted, claim
is made to the arrangement of stars,
anpels and pietures of leading charac-

ters in Italy appearing on the left half -

of the mark. This registration is given
No. 152,876.
‘'Palestine’’

The trade mark ‘‘Palestine’’ filed
with the patent office on July 14, 1919,
was granted registration rights on
March 21, 1922, Samuel D, Abrams of
Boston, the applicant, signifies his in-
tention to use this trade mark in con-
nection with various foods, spices,
sauces, macaroni, spaghetti, noodles,
ote. Use of this trade mark is claimed
since June 10, 1919, The trade mark
consists of a colored cirele in which
appear two triangles, one upright and
the other inverted in a position to form
a six pointed star. At the right of this
appears the word ‘‘Palestine.”’

PRINTS'
‘‘Beeoh- Nut Macaroni and. Siaghntti"

The Beech Nut Pnekmg Co.fbl‘_':g 11 SR

Johane, N. Y ﬁled w:th the pntent. of-.

fice on Jan. 2.:, 1922, an' application for

use of tue print or type, ‘‘Beech- Nut
Macaroni and Spaghetti,’”’ for adver-

tising purposes for Beech-Nut brand’

macaroni. The title was given No. 5993

and ‘was accorded reglstrntlon rights
on Feb, 28, 1922,

A word to the wise. is sufficient, but
an entire library would not convince
the otherwise,

The Lion and the Bulls

Once upon a time there was a pretty
valley in which there lived a lion and a
large herd of bulls. The bulls were very
jealous of one another and never met
but they quarreled and fought. Early
in the morning these bulls would wan-
der off by themselves to the four cor-
ners of the valley, thus hoping each for

‘himself to find a little finer ‘grazing -

than would his brothers, Thus one at
a time these fine young bulls offered a
dainty tidbit for the lion; who waxed

fat on bull meat and smiled with con-

tentment. ;
This thing went on for some time un-
til there were only four hulls left. Then
the wisest and eldest of them, seeing
the havoe wrought among his fellows,

called the remaining. bulls together.

-
b 2

*r-:-ﬁ
:].l
P10 *_ﬂ:’}
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1e; ‘{IE we stick _together W
llve; but d each one of us goes his o
way, as we' have beén domg in thc pas

. we shall surely die.”?

«The younger ‘bulls saw at once th
~wisdom of : their elderq counsel an
from that time on theyslept and graze
and'lived' together in concord.” It v
then ‘their: turn to laugh, for the lio
being afraid to attack the four bulls
_they. grazed together conld only gnas
his- teeth, and grow lean on.a meng

diet of birds and flieg. &y v
‘MORAL: There is many a troubl
that both'bulls and: bnsmess interest
may ward off if they will only stick t
gether and help each other in the riglh
- way;. For it is better to graze togeth
than separately’ with- a lion on you
trail.—Q@lass Container, =

Macaroni and’ Oelory Balad
“One pint boiled’ macaroni, 1 pint ce
‘ory, ¥ pint. clmppctl nuts, % pint sala
dressmg', Bix lettucu leaves.  Cut th
macarom and celery into % inch pice
& mix the.two; add the salad dres
mg and sprinkle in. the nuts, - Line th
salad dish with the lettuce: leaves, plac
the aalad on the ]ettuee in the dis
Chill and serve.'

Life is just onc day after another.

BUSINESS CARDS

GEO. B. BREON

Specializing in ‘'Macaroni 7
Shooks. Prompt Local or
Carload Shipments. |

314 Liberty Bldg,,  Philadelphia

Filbert 3859 Telephones . Race 4072°

' GEO. A. ZABRISKIE
123 Producs Enh-n..
| NEW YORK CITY
Tolq-al'lono .un Hmd-'
nlsrluntm'.n oF

Pllbbnry s Durum Products _

in Grester New York and viclnity.

RICHARD GRIESSER |

Architect & Engineer

Designer and Builder of modern Food .
Product Plants,  Macaroni and Noodle;
Pactories a Specialty.

Write for injormation and estimales” o

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

: Busmesd conditions are rap:dly im-
proving,  They. will become. normal
‘| ‘whenall of us’ Think, 'I‘alk and Act
.| nurmal.

before building and save money.. | L UGis vole me directlomebigbgfren

A P B i (h o the

64 West Randolph. Stroet. : b e S T
Sllto 1702 Garrick Bldg.. ALy ANEY A ‘JOURNAL. |
i gl s g
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John J. Cavagnaro

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

A

Specialty of

MACARONI MACHINERY

Since 1881

(TR inm

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

For Complete
““Semolina Satisfaction”

USE

OMCO

DURUM WHEAT PRODUCTS

FARINA
SEMOLINA

(one, two, three)

Prompt
Service

FANCY PATENT FLOUR
FIRST CLEAR FLOUR

Ask today for samples and quotations

NORTHERN MILLING COMPANY

Wausau, Wisconsin




-~ DURUM WHEAT PRODUCI

1200198155

PillsBury’s Semolinas - Pillsbury’s Durum Fancy Patent —always
insure macaroni of exceptional strength, finest amber color

and desirable flavor. :

Pillsbury Flour Mills Compan'_v
Minneapolis, Minn. : )

BRANCH OFFICES:
Chicago Los Angeles Philadelphia Salnt Paul
Htrtt'l::?h Scranton

Cincinnati Memphis
Cleveland Milwaukee

Detroit New Haven
Indianapolis New York
Jacksonville = 5 it
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