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~Chicago M

Clean

' Red Gum Shooks

Odorless  One piece sides and tops

Tested

Strength

Corrugated or Solid
punreciely Fibre Boxes
Prompt Delivery | Interesting Prices

(Bcaco MiLL axe [uMBER (QMPANY

Executive Offices: Conway Building
CHICAGO

(Bicaco MiLL’

Every Type of Box WeiM(GNeIeByiinE in General Use

THE NEW MACARONI JOURNAL

Puts Your Goods into Homes

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

The United States Printing
and Lithograph Company

Color Printing Headquarters
8 BEECH STREET, CINCINNATI
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Capltal Clty Mlllmg & Gram Co. ‘-

DURUM WHEAT

=R

 MILLERS Guaranteed to Users of
. > Pif:,.;.-,,, s Ba,,,i"'"'-‘-' - De Francisci Macaroni Machmery
j 5 IR i AL

R ————

NO

2 SEMOLINA NO. 3 SEMOLINA
DURUM FANCY PATENT

: ~ from -
| | DURUM WHEAT
Qaaétgaranteed ? T o ot o e gt it

new features well worth your while to investigate.

Ay d prices sub-
: Complete information, [catalogue an
Ask for Samples ' : , mitted on request. Inquiries specially invited.
and Delivered Prices tied o

Mé.caroni Machinery of all kinds

Capital City Mlllmg & Grain Company . L De FR ANCISCI & SON
ST. PAUL, MlNNESOTA :

219 MORGAN AVE. .  BROOKLYN, N. Y.

Manufacturers of Hydraulic and Screw Presses, Kneaders and Mixers.
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COMMANDER

~ SEMOLINAS

| DURUM PATENT
-and _
FIRST CLEAR FLOUR

Milled from Selected Durum Wheat
Exclusively. We have a granula-
tion that will meet your requirements

/ | .'

. Ask For Samples

Commander Mill Company

MINNEAPOLIS, MINNESOTA

ey

Hummél & Downing Co.

Shipping
Containers,
Caddies

and Folding
Cartons.

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

s

We serve many of the country’s foremost users.

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

Capacity 200 Tons Daily

Hummél & Downing Co.

MILWAUKEE, WIS.

Seﬁicp Offices—
CHICAGO:
DETRQIT
KANSAS CITY

DENVER
MINNEAPOLIS
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For Macarom o Noodles

Unequalled in Color and Strength

M The National Macaroni Manufacturers association
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Cooperate With Your Trade Association

The Trade Association ns a necessary institution has

hin the past few years become more and more recognized
., business necessity in growing, manufacturing and dis-
yuting organizations. The benefits aceruing to industries
it thoroughly organized can hardly be figured, and trade
yciations everywhere are gaining new recruits daily.
, or-
fhized in 1903, was the result of a

and cooperation on the part of many in the trade who should
have been vitally interested in this movement and who. per-
mitted themselves to garner the benefits that acerned with-
out much effort on their part.

At no time did this group receive the universal hacking
it deserved, though it was always supported by the better
class of manufacturers, Notwithstanding this lack of har-

monious action the National Associn-

ling then existing in the infant ali-
htary paste manufacturing indus-

§ of need for an organization that

811d handle the important problems
the trade from o general rather
n an individual viewpoint.

A Nincteen years ago the manufae-
¢ of macaroni, spaghetti, noodles
| similar pastes was an industry

little known in American manu-
uring centers, The few plants
n established in this country were

nver contifue

essential and

lide trades.

ANNIVERSARY PLEDGE

Fulfilling the vision of its found-
ey, this publication serves and will
to serve its double

function,—that of disseminating in-
‘teresting mnews to the alimentary
paste industry and of serving as an
useful link
macaroni manufacturers and the al-

""'":i-' tion grew in numbers until today, de-
spite the number of withdrawals, re-
tirements from business, and bank-
rupteies following a period of read-
justment, it numbers in its ranks 706
of the leading firms in the industry,
and is truly representative of the
most advanced thought in this pro-
gressive group.  Truly its member-
ghip represents, as it were, the eream
of the macaroni manufacturers, Men
of brains, vision, forethought; unsel-

hetween

i ulation.
{this food making business at that

Blcly seattered and usually had been
ited in thickly settled centers en-
§ing o big percentage of foreign
Many of those engaged

e were men of foreign extraction,

-MlNNEAPOLlS DURUM PRODU&TS COMPAN

MINNEAPOLIS MINN

fupable, efficient and hard workers
Windividuals, but not much alive to
need of grouping their interests
the common good. Consequently,
founders of the National Maca-
i Manufacturers association sue-
ded only after some yecars of

On this, our third anniversary, we
again renew our bdledge to devote
every ounce of our encrgy and abil-
ity to promote the welfare of the
industry, to impress on all manufac-
turers, large and small, their obliga-
tions to the trade and to each other,
encouraging thrift, quality produe-
tion, improved methods of manufne-
ture and profitable distribution.
NEW MACARONI JOURNAL
Official Organ of
Macaroni Manufacturers

Assoeiation,

Nutional

fish and broadminded fellows, eapable
of understanding and appreciating
that “In union there is strength,'’
and that only as an industry as a
whole can big and worthwhile things
he accomplished,

With this group of live manufae-
turers as a nuelens around which it is
possible to build a larger, more use-
ful and more influential body,
not now affilinted with the National
Macaroni Manufacturers association
should realize that it is their duty to

those

i e the passiveness of those who

‘muous efforts that finally over-

the industry and to themsclves to

o alfilinte with their fellow manufae-

uld have been vitally interested in
organization of this kind.
Prom its very inception the National Association pro-
:sed slowly but steadily until it reached a membership
ahout 40 in 1917. The.world war with its consequent
rietions and governmental demands caused many to re-
¢ the value of a trade group of this kind with the result
t the memhvrslup increased rapidly in the next 3 years,
lining its hig’ mark of about 90 in the year 1920.
This national group of ulimentary paste manufacturers
been fortunate in the selection of its officers, enrolling
1 who were both willing and capable and unstinting in
fir time and sacrifices for the welfare of this organization
il of the industry it represents. These alert, quick think-
, progressive men placed at the helm of the National
bociation accomplished some gplendid and effeative re-
8 to the trade, oftentimes despite the lack of enthusiasm

turers, to the end that a trade organi-
more nearly nitionnl in seope may he ereated.
If this National Association is to accomplish for the
alimentary paste industey what its founders and its present
members expeet of it or if it is even to attempt some of the
many things it ought to accomplish for this group of foad
producers of the nation, it is imperative that some ways and
means be found to impress upon the majority of manutac-
turers still outside the fold that it should be to them a
solemn duty to join this group of pioneers who have ever
given of their best thonght, their money and their help to
secure for this organization that power and influence which
is so essentinl if the welfare of the group and of the indi-
vidual is to be safely prote:ted.
There is no sound reason why any manufacturer of maca-
roni, spaghetti, noodles or similar pastes should not belong
to this group. Small manufacturers and large producers

zntion
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ench have problems of their own that can best be solved
through collective action. There is no reason why this in-
dustry should not have a national association, one upon
which it can safely rely in matters of general interest that
individuals find so difficult to handle, With unlimited pos-
sibilities for good it needs the help and advice of non-
members, who will sooner or later be made to realize their
responsibility to the industry as a whole.

"The Mational Association through its willing and efficient

ACARONI JOURNAL

\
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manufacturers., Where the least doubt exists ‘membe§
should be ready and willing to present convinecing argf
ments, or refer the inquirer to the National officers, w
will willing and gladly depict the aims and ohJeLtq of tl
recognized trade group.

Nonmembers are urged to give the matter of affilinting
themselves with this, their trade association, the earncgs
consideration that so worthy a cause deserves. Applicati
may be made through any member, or through the secr{g®

officers extends a cordial invitation to all macaroni and
noodle manufacturers to join this group and through general
cooperation help bring about conditions that we all are
Members should lose no opportunity or show
no hesitaney in making known the great need for a closer
and more successful cooperation among alimentary paste

hoping for.

tary who will gladly supply necessary blanks,
cost is within reach of the most insignifieant manufacture
averaging less than a Half a Dollar weekly, a mere pittandg$
compared with the advantages aceruing from belonging
and maintaining an organization that gives onr m(lustrv ‘
national standing in the manufacturing wor}d.

The annug
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BUGABOO OF PRODUCTION COSTS

By Harry Senior

IF'rom every side there is continually
being dinned into our ears or flashed
on our vision the command to ‘“‘Cut
production costs.”’ Every advertiser of
machinery seeks to impress upon our
minds the idea that he can supply us
with a machine that will “‘prodnce &t
lower cost,’”’ or a device that will “‘les-
sen the cost of production’ to an ex-
tent that will pay the cost of installa-
tion in an ineredibly short space of
time. Emblazoned upon the billboards,
embellished on the flood of gaudy ad-
vertising literature that reaches our
desks, even staring us in the face from
each alternate page top of American
Machinist, is the constantly recurring
admonition to ‘‘cut the cost of produe-
tion.”

In view of the fact our manufactur-
ing costs are but about 10 per cent, in
many cases even less, of our selling
prices is it not abont time we bhegan to
tulk about cutting something else? The
hest brains of the machine industry
have been for years wrestling with the
problems of developing new machinery
or new methods of turning out more
work in lex. time until it would seem
that instead of waiting to see if we are
really going to get our shop work done
for nothing we might at least make the
attempt to discover some way in which
contributory costs ean be made to fol-
low the downward trend instead of con-
tinually going in the other direction.

The two nv st conspicuous items that
may be classed as contributory cost are
“overhead’ and ‘‘selling expense,”’
During the last 20 years, and with
startlingly increased rapidity for the
lust 5, these items have been mounting

out of all proportion to production
costs, which had until 1914 been going
the other way.

Some few months ago 1 liad ocension
to call upon a concern having offices ii}

a neighboring city with a view to pur-

chasing additional equipment for our
factory. I found upon arrival a splen-
did suite of offices with president, vice
president, works manager, and engi-
neer, each installed in a sumptuously
furnished private room surrounded
with all the time and labor saving ap-
pliances for office use that there are on
the market.

They had a good machine; just the
thing I wanted and that ‘‘would ¢ut my
production costs enormously’’ (they all
told me so0), but the price was too high.

I expressed a desire to see the shop
where the machine was made, thinking
that I might perhaps find an example
of how to do good work cheaply that
would more than offset the cost of my
trip to the city. This desire met with
instant endorsement by the assembled
officials and 1 was forthwith trans-
ported (in a highpower car) to the out-
skirts of the eity where I found a little
7x9 factory housing not more than 10
persons all told. Not even the Con-
neeticut chap who, seeking a position
as production manager, advertised his
ahility to ‘‘eut production costs 125 per
cent,’’ could have paid the rent on the
downtown offices with this shop st any-
thing like a fair selling price for the
machine.

The ‘‘greedy worker’’ is often ae-
cused of getting more than his share of
the profits of industry; but if 90 per

cent of these profits go elsewhere than’

~works in a shop has ‘at least a goc

cand mauners was complimented withf§

to the shop it would seent that he wl

THAT
IS

alibi. If the published statements |
true that the timekeeping mechanis
of a high grade watch costs the factorgs
arvound 49 cents, or that the ‘‘works'|
of a tin lizzin involve an expenditu
of $69 (cv is it 69 cents?), where would#
the dear ¢ccnsuming public get off if th
shop man did his part of the work fu
fun t—American Machinist,

Macaroni in the Americas
Though macaroni is demonstrably of
Italian origin and development, anig
though in making it we are following§

o Your Dutyf

It is not & question of “‘Should you come?' but *Will you come?'" to the
annual convention of the Macaroni Manufacturing Industry at Niagara Falls,
June 22, 23, 24, and do your duty as the producer of a pure, nourishing and
economical food.

Remember, this is YOUR convention and it is YOUR duty to yourself and
to your customers to he on hand and keep abreast with the times,

Problems that confront every department in your plant and office will be
considered hy men qualified by training and experience to discuss them
und to give invaluable advice.

By enrolling your name on the convention roster, you prove to the w orld
vour interest in the Industry and show that you are a live and up-to-date
manufacturer.

BRING THE LADIES!
them the wonderful seenie beauty of the renowned Niagara Falls,

forts will be made to entertain them.

The SECRETARY will be glad to make rveservations for you and your
friends Advise him if you plan to attend,

Combine your business and their pleasure, Show
Special ef-

Take a Well Earned Vacation June 22, 23, 2
Meet with your fellow manufacturers at Niagara Falls

the Italian models, the principal many

facture of the article has now passedfs
to the American continent. The best
macaroni is made of the hard durunjd

“wheat, raised in our northwest. Min

neapolis has even a paper devoted to it}
called The Macaroni Journal. ;

Argentina makes the macaroni tha ;
is eaten by the millions of Italians of
South America, just as it makes theirf@
“Parmesan’’ cheese. 1t may be need
less to say that Americans of the old
race, to whom these substances were
once unknown, are now great consun:f
ers of maearoni, just as they are of
olives and of olive oil.

But the o'1 American use of the word
‘““macaroni’’ has now passed. In Revo:
lutionary times the term signified

‘gwell,”’ ““elegant,’’ ‘‘high toned.”’ In
' ’ : ” h
an age when all elegant things camef ent;ex;zris;s, tli;(t)ugl‘l he a'b?:;b:h:umf
from Italy, the exquisite in clothingfg® 0. e benellis &:ong wi
@ws who do the work and pay the

: 2 ; 187

the . designation ‘‘macaroni.”” When ; ;
3 ot i rther w this

Yanka2e Doodle put a feather in hiv heo§ Petaiignya little furtiier W 1.”' -
Sr s ar i to ok like s e dutidy? He id ask how the man stands in you
't aniled it macaroni:? - The: swell r::gi- Btimation who will not join his trade
ment of the Continental army, recruit- Jpociation and help promote .“w w.ol-
ed in Maryland and Vit‘gil'lill was [ of the husincss that provides him

living

X g e aranind 68 LE ) H ¥
aalledifyithe Ma‘?‘.‘mn.‘s' Nom_ml o 2t seems a little bit different, doesn’t
Boston Transeript,i: .

when it comes to an organization

Now, honestly, what do you really
Bink of a grown man, a business man,
o will sneak around the back way 1o
@t into a ball game or a horse trot ov

me sporting event in the open fields,
@8 order to avoid paying the admission
#:7 Would you want that man for a
usiness partner? Would you propose
s name for membership at your club?
And what is your private opinion of
e business man in your community
ho will not join the chamber of com-
ferce, who refuses to help any on pub-

Your Trade Association and You

By Frank Farrington

that covers a state, with only a few  interests of the husiness in any possible
members in your town. But the dif-  way. They are keeping in touch with
forence is only ome of territory and  manufacturers who look to them as rep-

numbers. resentatives of the trade as a whole,

Associations Influence Success They .
The suceess of your business is in-  men in the field and getting an infer-
fluenced by the county, state, national  change of ideas. They arve doing as
trade m‘gt‘miznlinns that comprise the  organizations the things you or other
leaders in your line of work. Such an individuals could not do hecause of the
organizatien acts in the case of legisla-  lack of time or money. In your trade
tion applying to its field.  You and associntion you have something ”“.”
others as individuals read about pro-  represents your oceupation inoa big
posed legislation and you wish it might  enough way to be able to get a hearing
he prevented or promoted. but w hat do in high places.
you do personally? At the most you Your trade holds  eon-
write to your representative in the leg-  ventions which give the members a
islature or in congress, A few feeble  caanee to become personally acquainted
personal letters produce nothing but with one another and with the men \\‘]!u
neatly typed replies which tell you lit-  Lave achieved the I.'.'I'i'llli"!ﬂ h"llm.'l-ﬁ.\‘ in
tle and promise nothing. Your organ-  that line. These conventions offer you
ization acts by sending representatives  an uppurlnnily to find out how other
to see the legislators and to pin them  men are meeting the problems that con-
down to promises and it gets results. front you. They give you expert talks
Your trade organizations are wateh-  on how to muke your husiness Hlll‘l'fi‘ss-
ing for opportunities to promote the ful. They bring together men from

are hringing together the hest

assoeintion
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both ends of the territory and give them
a chance to exchange ideas and experi-
ences. They encourage the fellows who
have become discouraged, by showing
them how others have made good in
the face .of similar . obstacles, They
furnish inspiration for the downheart-
ed. They send men home with new
ideas, with fresh courage and a dif-
ferent point of view.

Just for you to get together with a
man in your line of business a hundred
or a thousand miles away and discuss
‘the business with him will be worth
money to you, even though you know
a-lot more about the business than he
does, Merely talking to him about your
own methods will stimulate your brain
and cause you to think of things you
never would have thought of at home
by yourself. Association with other
men of common interest develops your
own ability. It makes you think. You
need stimulus to make you think, and
you do not get enough of that stimulus
right at home in the rut.

Well, sinee your trade association is

working all the while for your advan-

tage it is plain enough that the least
you can do for it i- to become a member
and pay the dues and thus contribute
a little toward the cost of the work that
is for your benefit. To refuse to do this
much is nothing less than crawling in
under the fence to see the game—
profiting by the work without being
willing to help pay the bill, just as some
of your local business men profit by the
work of the commercial club without
joining.

But don’t stop with being merely a
passive member of the association. If
no one does anything hut join and pay
the dues, what will the organization
amount to? See what yeu can do to
help make, it successful.

In every trade association there are
some men who retain membership but
persist in kicking and complaining.
It is a favorite question of theirs:
“What has the association ever done
for me?"”’

They have the wrong attitude. They
ought to he asking themselves: ‘ What
have I ever done for the association?"’

They seem to think the association
exists to boost their business and they
expeet to invest a couple of dollars in
dues and get back about a hundred dol-
lars worth of help and benefit. It does
not seem to ocour io them that o man
gets cut of such an organization returns
in propertion to what he puts into it.
1f you do nothing for the organization,

you get nothing out save what every-
body gets beeause of its existence.

Do You Do This?

You should be ready to write to the
officers to give them any information

useful to them about trade conditions. *

You should write and compliment them

“upon = good bit of work just as quickly

as you would write to find fault with
mistakes, You should be willing to
gserve on a committee now and then
vourself, and you may be sure that up
to a reasonable extent the time you put
into serving the organization will be
time well spent because of the improve-
ment in your outlook and the gain in
knowledge of the trade. You know
how narrow business men get who never
stick their noses outside of their own
plants or communities. They can see
no gain in the general uplift of the
community, no profit in any operation
that does not pay its profit in spot-cash,

When your association holds a
convention Aarrange to be among
those. present, and also among those
taking an active part.

Don’t go there and stand around
on the side lines and come home com-
plaining that no one paid any atten-
tion to you. If you pay no attention
to anyone'else how can you complain
if no one pays any attention to youf

There may be bigger men in the
line who will not see you at onee and

fall on your neck with greetings but *

Some Unlucky Points

" From the point of view of effi-
ciency I should say that the follow-
ing things are very unlucky :
(1) Arriving 10 minutes late,
(2) Quitting work 10 1inutes too
5001,
(3) Starting a job hefore plan-
ning it.
Spelling a customer’s name
wrong.
Putting the blame on some
one else,
Making the same mistake
twice. :
Getting angry 3 times in the
gsame day.
Taking 8 hours pay for 6
hours work.
Thinking ‘of a horse race
while operating a machine,
Running upstairs after a
heavy meal.
—Efficiency ".{agazine.

\

_there will be a few men who wi

make friends with you gladly and t

really big men in any line are n

toplofty or snobbish or ‘‘above’’ |
ing friendly with the smallest felloy
in the trade!

The biggest men know those smal
er fellows have ideas under the
hats, and represent a big and impo
tant body of dealers in the field.

And if you feel a little afraid

the bigger men who are already cogiih
B o, The report deals with the cleanli-

vention broke while you are co
paratively green at the business, ju
remember that there are other f{
lows who may be less sophisticate
than you and that you look to the

a good deal as the higgest fellows

look to you.

A convention of men associated |
the same line of business is not
society function where yom canny
speak to a stranger withont an i

troduction. - Don’t stand around lil§
an icicle waiting for somebody el

to come and thaw you out.

Do your own thawing and then

and thaw out somebody else who
too cold to thaw himself.

afraid to act alive and interested an
to take part.

When you have something to sog

get up and say it. - Don't wait to |
called upon to make a speech,
Express your ideas when you thir
they are worth it.
Theodore Roosevelt said that eve
man owes it to his ealling to devo

is ti ring condition ; e ey
paKt of ;lrl:ut1:‘1:0&;“1;::2:;'::; ‘Ln lt(hc & alth saving qualities of the individual

in it.
ture of your trade, just as you arve i

debted to the past for much that is §

help to you. There is no way in whi

you can work better to the general ujg

ilding helpir
e of -your; trudo. than by elp fisade to awaken the public to the

the trade association.

You will find it always true that 1l
men you meet at association conve
tions are men of greater breadth
vision than the fellows you see sticki

tightly to their own plants, afraid i

leave long enough to attend a conve
tion for fear of losing a dollar’s worl
of trade. :

Get in touch with the outside worlg

Get a bigger viewpoint.
Don't settle down into the narro

groove that runs between your plog
and your home, and just jog back i
forth there until you wear yourself o8

Tomorrow brings opportunities of i
5 13l
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CLEAN FOOD MOVEMENT

nfection in After Manufacture Handling Great Danger to Which Public Is
to Be Aroused—Indictmant of Bulk Goods—Container
Market Unworked Yet.

Food manufacturers and consumers

o much interested in the report made

+ Secretary H. A, Dickie of the Fold-

fllc Box Manufacturers ussociation at

convention held recently in Chi-

bss of food and it is but natural that it
ould advocate package goods as

buinst bulk goods, being that the ad-
ess comes from one of the leaders in .

e carton manufacturing industry.

The argument presented in the report
along the line of the argument by
¢ clean food administration of New

bork ‘city, through its secretary and

asurer, A, B, Towne. This organiza-
b has for some time heen engaged in
nation wide propaganda to insure
at the food delivered to the consumer
as clean and as pure as it is known
be when it leaves the ordinary food

fhnufacturing plant.
Mix up with the rest and don’t I

Post-manufacture Handling

B8 \[r. Towne declared that 85% of bulk

wd products becomes unclean after
wving the producers’ hands and that
is clean food movement embodied a
ond campaign to educate the con-
mer and the retail dispenser of food

@ oducts to n realization of this situa-

bn and to demonstrate to them the
entual  economy, convenience and

bckage as a substitute for bulk dis-
bution. He stated that there are few
vs and little sentiment touching the
ndling, transportation and delivery
food. The need is for a nation wide

hdition of dirt and quality deteriora-
b permeating the system of bulk dis-
bution and to work for instituting

i package system of food handling

all grocery stores or other places
ere food is dispensed. The erroncous

0 that greocery clerks can compete

th  automatic machinery in the
nomical packing of produets is a de-
ion that must be dispelled. The dis-
jvantages of the practice often prev-

gnt of substituting inferior quality
first grade goods and admixing vari-

B qualities to gain a slight additional
bfit must be brought home to the con-
1er, -

@\While many products are generally

dispensed in original consumer pack-
ages o survey already made shows
cnormous bulk distribution still exist-
ing in sugar, coffee, salt, butter, ma-
¢aroni, rice, various corn products,
beans, peas, dried fruits and many
other commodities. On the item of
sugar alone, 9 billion pounds are dis-
tributed annually in bulk. Of the pro-
portion that is dispensed for consumer
use, only 40% is packed in original con-
sumer packages, showing a fertile ficld
of development on this item alone in
the interest of public health, A number
of other similar instances were eited
and statisties given applicable to the
other produets mentioned.
Public Sentiment Needed

The government of the United States
cannot solve this problem by legislation
heeause the sale and delivery of food
stuff's is a local matter and is under the
control of loeal authorities. Therefore,
in order to elean up the food situation,
the work must begin with the demand
on the part of the publie,

In order to make this a sueceessful
proposition, it is heing handled entirely
from a husiness viewpoint. A coopera-
tive effort on the part of muanufae-
turers to extend the use of the package,
the container and the wrapper will give
the general publie the clean food it de-
sires and should have. However it must
he ascertained definitely that the uni-
versal use of the wrapper, container
and package for protection of all food
stuffs sold will not increase the cost of
the food product to the consumer, This
has been determined definitely by pre-
liminary research work, Ixact weights,
guaranteed  quality, elimination  of
wastage, leakage and loss through dir,
and filth, and in addition to the saving
of time on the part of the retail clerk
in dispensing package goods and the
saving to the housewife in taking care
of the foodstuffs in the home, answer
the question of egonomy to the full.

In Union is Strength Sought

With the saving in foodstufls and
the preservation of quality to the con-
sumer there is also a market for the
manufacturer of the package, container
and wrapper, which is of considerable
note. This market is made possible by
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the discovery of new fields for the use
of the package, container and wrapper,
The development of the demand
through the education of the public is
too big a job for any one manulacturer.
Consequently the effort of the Clean
Food association is to unite the efforts
of the progressive manufacturers of
packages, containers and wreappers and
the food packers and the wholesale gro-
cers ng well, to bring about the desived
result,

Of the 500,000,000 pounds of rice
used annually in the United States, ouly
10% is now in package form. Tt is esti-
mated that about 150,000,000 pounds
more will never be put in package form
because of use in flour and by other
large consumers of rice, such as hotels
and rice products factorvies. The same
concerns making the above estimate:
therefore figure that 300,000,000 pounds
would be put up in package form, This
means for the carton husiness approxi-
mately $1,200,000 worth of business
that has never been touched.

Package Making Opportunity

Mr, Towne went on to say that ‘‘in
the coffee business alone, ‘there is the
possible development for the use of
cartons and eanisters to the tune ol
$2,000,000 per annum. Butter that is
now sold in the tub in New York city
alone would mean $208,000 annually in
cartons for the carton -manufaeturer.
There is approximately $75,000 of busi-
ness annually untouched by the earton
manufacturer, if dried peaches -were
all put up in convenient package form.
$200,000 per unnum tells the story in
the prune business that is not touched
at the present time. In the sugar busi-
ness there is approximately $7,200,000
in carton business per annum that is
not touched at the present. time.”

Mr. Towne explained that the plan of
the projectors of the Pure Food associa-
tion involved an original membership
of 100 establishments, these to eleet the
hoard of directors, which would perfeet
the organization and formulate the de-
tuils of the plan of campaign which
would embrace membership, finaneial,
research, educational, advertising and
legislative departments,  Twenty-two
prominent manufacturers hud already
committed themselves to the enterprise
and the way was now open for others to
follow,

An optimist is 1 man who keeps a
stiff upper Lip when it is impossible to
smile,
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HYGROMETER — HUMIDITY

Air Testing Instrument Invaluable Aid to
Macaroni Manufacturer in Drying and
Storerooms—Guide in Proper
Curing of Product.

Humidity is an air condition defined
as ‘‘a perceptible degree of moisture or
dampness easily discernible by sight or
touch,”’ and its degree being depend-
ent on the amount of vapor molecules
carried in the air. Just how important
« part humidity plays in our every day
life is given little or no consideration
by the average individual,who'appears
content to take things as he finds them;
but to the scientific man and to individ-
uals interested in many branches of in-
dustry wherein humidity affects the
product much thought has and is being
given this important subject. This is
especially true of the alimentary paste
manufacturing industry when artificial
drying is depended upon to prepare
properly the products for marketing.

Air Regulation Needs

To the average person the variation
in the amount of moisture in the air
seemr. an insignificant matter and its
importance to lim is hazy. The so-
called muggy weather often experi-
enced in the summer months is found to
be dépressing and at times even uncom-
fortable, but few realize that the cause
of their distress is excessive humidity.
Excessive moisture in the air, while
serving to depress our spirits and to re-
duce ““pep’’ almost to a minimum, does
not seriously affect our health. On the
other hand lack of moisture not only
causes discomfort but probably ac-
counts ar a large percentage of our
colds, catarrh and similar troubles.
Regulation of air conditions in homes
and factories will do much toward pre-
venting either the uncomfortable feel-
ing or the resultant distressing diseases.

Relation to Purse and Comfort

Humidity affects the coal bill as well
as the health, Air containing the prop-
er degree of moisture is readily heated
while very dry air, lacking the neces-
sary vapor particles to bring about the
proper diffusion of heat, requires many
more heat units to make it comfortable,
This has been overcome in home and
plant heating by supplying water fonts

in furnaces, from which heated water

is given off in vapor particles that make
heating more easy and uniform. Thus
is seen the intimate relation of humid-
ity to the purse as well as to the health
and comfort of the people.

Macaroni and noodle manufacturers

are learning more and more of the im-
portance of humidity to their bhusiness,
as much depends on this element in the
proper drying of their products. In
countries where natural drying is car-
ried on under favorable weather con-
ditions, as iu the case of southern Italy,
little consideration need be given to
humidity, but in this country, where ar-
tificial drying must be resorted to and
when capacity production will not per-
mit of long delays often necessary i
natural drying, considerable advance-
ment has been made in the study of this
air condition. What macaroni manu-
facturer depending on natural or fresh
air drying has not discovered that the
proper curing of hiz goods during sum-
mer months is a serivus problem? - On
the so-called muggy days, with the sur-
rounding air containing from 80% to
95% of moisture, it is almost impos-
sible for the atmosphere to absurb any
moisture from the produets, requiring
not only more time but considerable
more handling than on clear, dry days.
Artificial Humidity
" As most of the plants in this country
must depend on artificial drying the
matter of humidity becomes a daily fac-
tor to macaroni manufacturers, Ex-
perience has taught us that air in
plants, stock rooms and warehouses
averaging about 70 degrees Fahrenheit
and containing from 60% to 70% of
moisture is most ideal for manufactur-
ing and storing of macaroni products.
But the proper amount of humidity in
the artificial drying rooms is the real
problem confronting the manufactur-
ers, as drying is probably the most im-
portant and delicate step in macaroni
making. Irrespective of outside weath-
er conditions the manufacturer creates
his own atmosphere in the drying room
through the judicious use of sprays and
the infusion of warmed and thoroughly
cleansed air.
Testing Apparatus
Manufacturers through long experi-
ence and practice can tell whether the
air admitted to the rooms is capable of
properly drying the contents, but many
have found it impraectical to depend on
their own knowledge or ability for this
purpose and now make use of a small
testing apparatus that correetly records
the humidity in the air being so used.

Should air containing too much mois- -

‘ture be used drying is greatly retarded
as further absorption of moisture from
the newly manufactured pastes is slow
and uncertain. On the other hand the
use of air that is too dry causes maca-
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roni to 'dry too fast or too much; i@
other words takes the life out of th
products, caunsing them to crack ang
split in the drying rooms and ofte
after products have been removed, frog8
the dryers.
Tests Storeroom Humidity

Even though the drying has bec§@
done perfectly the products may be i
jured by improper packing. Wood
fibre or corrugated containers are oftegf
stored in rooms containing too muci
moisture and, being good absorbents ofg
moisture, the bone dry macaro
packed therein absorbs this exce
moisture from the. carton or containe
walls, with the result ‘that properlf
cured macaroni is subject to spoilin
from this altogether outside agent. |
this case the testing apparatus r
ferred to is found most useful an
through its indicating the lack or exjg
cess of humidity in the store room th
cartons and containers may be retainef§
at just the right humidity for proper|$s
carrying their contents,

Use of Instrument Grows

The useful instrument referred to i
the hygrometer. It was invented §
few years ago and has proved a boo
to macaroni manufacturers. This sma
mechanism enables the operator to u
certain the exact degree of humidity i
the air being used for drying purpose
50 that means may be taken for it
proper regulation. The hygromet§g
measures the moisture in the air. It
name is a Greek compound meanin
moisture measure. Its use is extendin
steadily in the alimentary paste induy
try where it is being found both pra
tical and dependable, 1ts judicious usgs
should result in making more unifori#
produects as far as proper curing is cou
cerned, and shov'd reduce to a minfg
mum spoiled, eracked and moldy good

uality

Service

If you are not using

GOLD MEDAL
SEMOLINA

write for a sample

" WASHBURN-CROSBY S

SMILE!

The thing that goes the farthest,
Toward making life worth while,
That costs the least and does the
most :
. Is just a pleasant smile,

IHNEAPOLIS HINN

The smile that bubbles from the
heart, \ ]

That loves its fellowmen,
Will drive away the cloud of gloom§§

And coax the sun again,
It’s full of worth and goodness, tao.
With much of kindness blent.
It’s worth a million dollars
And doesn’'t cost a cent,

k33

¥ Gowo §
-. MEDAL |
L SEMOLINA]

o5 § ;
WasieT e gy CO- . —

Dependability
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ADVERTISING METHODS OF MERIT

Dr, B. R. Jacobs, director of National
Cereal Products Laboratories, Wash-
ington, D, C., once more presents some
good advertising material for macaroni
prodicts under the heading *‘Can you
use this in advertising?’’ He suggests
the following: i

Economists tell us that a haby is
worth $180, a child of five $1,910, and
an adult 8,000 to the state. Are you
willing to sell your baby for $1801 So
far as the individual is concerned there
is really no money value that can be
placed on life, regardless of the worth
of that individual to the state.

Your baby is but a bundle of possi-
hilitics, dependent primarily on two
factors, FOOD and ENVIRONMENT
(education and surroundings). In
other words it is simply a matter of
what goes into his stomach and his
brain.

What a CIHILD eats is, therefore, one

of the two most important questions
every mother is. called on to decide.
From the time the child begins to walk
and eat solid food, it becomes the
mother's business to supply foods that
will furnish material for building the
bony structure and tissues, :

MACARONI cooked with cheese or
prepared in one of the many other ways
furnishes all the food-elements in such
a form that the stomach can take and
digest practicelly without effort.
MACARONI thus prepared also con-
tains all the essential elements that
promote GROWTH and HEALTH.

Teach your child the MACARONI
habit, get it yourself. There are a
hundred and one reasons why you
should.

MACARONI is a pure thrift food,
bringing to your table a bigger nutri-
tive value than any other food at any

price. Ask your GROCER for it.

‘March Durum Inspections

As might have been expected ship-
ments of durum wheats to the primary
markets during the month of March
greatly exceeded the February ship-
ments. The increased movements can
be accounted for by o good and suf-
ficient: reasons; 1st, ideal shipping
weather and anticipation of the open-
ing of lake shipping. As a result gov-
ernment inspectors licensed under the
United States grain standards act re-
ported an increase of over 76% above
the shipments of the previous months.
The March receipts also serve to bring
the totals for the crop year 1921-1922
to approximately 65% in excess of the
same period a year ago.

Amber Durum

The appearance of so much amber
durum at the various Atlantic ports
would indicate that much of this grain
is intended for export. The crop last
year was so large that large quantities
can be spared for use by Europeans.
During March a total of 1344 carloads
of all grades of amber durum came un-
der the inspection of government offi-
cials as compared with only 773 car-
loads for the same month last year.

The No. 1 grade was proportionately
plentiful a total of 103 cars being so
graded. Of the total, 63 carloads went
to Minneapolis, 256 to New York and 15

to Duluth. The No. 2 grade exceeded

all the others in the number of carloads
reported. The total was 757, of which
Duluth got 273, Minneapolis 250, Phil-
adelphia 170 and New York 35. A
total of 289 cars graded No. 3, Duluth
getting 124, AMinneapolis 90, New York
43 and Philadelphia 22, The records
also show that 188 carloads graded be-
low No. 3. Out of the total 1344 car-
loads of all grades of amber durum
reported for March, Duluth lead all
ather cities with a total of 499 carloads
inspected, followed by Minneapolis
with 472, Philadelphia with 205, New
York with 103, and remainder divided
between several other cities that re-
ported an occasional car or two.
Durum

The various grades of durum also
moved freely during March, a total of
407 carloads being reporied irom ail
sections of the country as compared
with 243 cars a year ago. The No. 1
grade was anything but plentifal, a
total of only 12 carloads attaining this
standing out of the whole number
shipped. -Of these, 4 went to Duluth,
3 to Minneapolis and the balance secat-
tering. The better grades proved
scarce, only 93 ears of No, 2 being re-
ported of which 42 went to Duluth, 12
to New Orleans, 9 to Cinaha and 9 to
Minneapolis. No. 3 grade was most
plenteous, a total of 141 carloads being
reported. Of these 62 went to Duluth,
44 to Philadelphia and 11 to Minneap-
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olis. The market was' glutted

durums that graded low, a total of |§

carloads being reported 2 helow g
As will be noticed Duluth led
cities of the country in the handlin
durums in March, getting 222 cars
of the month's totals.
came second with 52 carloads, Mi
apolis next with 46, Omaha with 15
New Orleans with 14 carloads.

 Hottest Place on Earth—

Death Valley, Califo

Ten years of records obtained at
United States weather bureau sul
tion at Greenland ranch in Death
ley, Calif, indicate that this is
hottest region in the United States,
probably on earth. The average
extreme maximum temperature re
ed to the United States Departmen
Agriculture since 1911 has been 12
At Greenland ranch temperatures

Philadel§

100" F. or higher occur almost g

during June, July and August.

hottest month on record is July 1§
when the mean temperature was 10§

F. But the temperature of 134" F.
served on July 10, 1913, is believed
meteorologists to be the highest nat
air temperature ever recorded wit

standard tested thermometer expd®

in the shade under approved conditi
Death valley is from 2 to 8

wide and about 100 miles long, I

between high .mnuntain ranges.

the deepest depression in the Unf

States, some estimates placing its

est point at 337 feet below sea I
Greenland ranch is 178 feet below[

level. White people find the midsgh

€ New Catalog

mer heat intolerable and even the
dians go up to the Panamint range
ing July and August.

The normal annual precipitatio

Death valley is less than 2 inches. §

cessful agriculture cannot be

tained on less than 15 or 20 inchef

annual precipitation without the ai

irrigation. A group of springs serv§i

the source of irrigation water suj

for Greenland ranch. The water h

temperature of about 100° F. anfs
sufficient to irrigate only 70 acres. I8
crops of alfalfa are gathered each yjis

The principal product of the ranc k

just One item of

erner & Pfleiderer Machinery

dressed meat, but experiments are

ing made in raising poultry andj
‘growing vegetables, dates, citrus,

deqiduous fruits.
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‘A uniform “mix”"—
a uniform product!

write for

Just off the press—our
new catalog of W & P
machinery for makers
of alimentary paste
oods. A copy should
in your file. Write

us on your letterhead
and we will send one,

gladly.

The only way to keep the ha!{s
buried is to put the hammer with s

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

thods are RIGHT.
The Universal Kneading and

Mixing Machine assures a uni-
form mix. The mixing action
is swift and thoro. No particle
of material can escapc the action

of the blades.

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

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

Write our nearest office for
full information.

Joseph Baker Sons & Perkins Co., Inc. - White Plains, N.Y.

Sole Sales Agents:

NEW YORK PHILADELPHIA

CLEVELAND

WERNER & PFLEIDERER Machinery

CHICAGO SAN FRANCISCO

for the MACARONI Trade
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STORE SALE OF MACARONI

Percentage of Volume Infinitesimal—Proves Need for General Educational
Campaign to Extol Food Virtues and Economy in Use—Possibility
to Increase 250 Per Cent Through Cooperation.

A survey of many grocery stores iu
different parts of the country recently
completed by the National Wholesale
Grocers association presents some inter-
esting facts concerning the proportion-
ate sale of macaroni products in com-
parison with the total business done.
The result is merely a substantiation of
the recognized truth that there is ample
room for macaroni educational work
with the grocers as well as with the cus-
tomers. 2%

Astonishing Presentation

The survey, backed by such author-
itative. information- as that dispensed
by the Babson Statistical organization,
shows that the sale of macaroni prod-
ucts amounts to ahout three tenths of
one percent of the volume of business
daily, monthly and yearly transacted
in the ordinary grocery store in this
country. - Can you imagine the sale of
so nutritious a produet as macaroni,
spaghetti and noodles heing only about
a third of the sale of such articles as
toothpicks, birdseed, malted milk, fruit
juices? Yet these are the facts pre-
sented by this survey.

Only 7 commodities individually ex-
ceed 5% of the average store sales, and
these together form about a third of
the regular business annually trans-
acted. The leaders are as follows:
Sugar, 13.6%; butter, 12.9%, cured
meats, 11.5%; ecanned milk, 7.6%;
fresh fruits and vegetables, 5.6 ; soap,
5.5%; eggs, 5.2%.

2509, Gain Pcscible

This report presents in a new form
the problem confronting the alimentary
paste industry in this country, especial-
ly to that group of manufacturers
which caters to the better class of
stores as its medium of distribution,

Would not a little individual and co-
operative effort speed up consumption?
Does this not prdve the need for a gen-
eral educational campaign, extolling
the values of macaroni products as a
food, its ecconomy and lack of waste?
Should not the sale of our products at
least equal the sale of such articles as
toothpicks and birdseed? If this alone
could be accomplished by combined or
individual effort, the sales would be in-

dikar SR Wi bl (R TAY

creased by about 250%. Iere is food
for thought for the entire industry.
The table follows:
Percentage Comparison

Percont

BUBAY o, eeiieiines B A T TS 13.6
Butter it siniarstiiesa AR ATy T 12,9
Cured MEATB ....vvvnnninnnneivnnns 116
Canned milK ....vvvunninnnvnnnnnnnns 7.6
Fresh fruits, vegatables.............. 5.6
i A R P et o P e 5.6
4 R R O P s e o LA 5.2
Butter substitutes ................... 4.2
Vegetable fats ............ AT K KT 3.6
Salad dressing .......cvvvvverinnnnes 2.9
O, e o s e 2 e Y e S e aie e 2.6
Tea, breakfast foods.......couivvvnnes 2.1
Collen o T s L T 1.9
Canned salmon ........ovevveviiion, 18
Canneid corn, peas, tomatoes.......... 1.6
Cheese ....... AR T Pk v e 1.0
Canned meats, sardines.............. 1.0
TR T ST R N o R LA 3
Dried fish .....ocovvvvvnnnsn s e 3
GelALING . oo vua'cawmivannpris i sasas s 3
Canned fraltiy . it gdiise s seeeinid 2
Bplees™ s, i Tt s R G 2
* Byrup, molasses .......c.iiinnnnnnans 2
JOUIY; EIa s S e sk s e e 2
CalBUD: S s s SR s e et 2
Mustards. ot il v baine s A
Coffee substitutes ................... B
VIMBEAL b b v il o e S s 1
BIRrel lvieas viesinasiviiei ety 4 |
Ollve. Oll..cvainviiaosmiises less than .1
PleKIan: <o bt ihatensn less than 1
Boda s cesiuiinvssiodeieni less than d
Stove pollsh................. less than .1
BONDE 5% v aeis Sa s s bua LA R
Baked beans .....ccvevvvevenronnsses B!
Canned A8R ...cooeeiraiosivninssine 9
ot (11 T [T O v B g
Beverages ........... R A B!
Malted milk ......coiviiiiinnnnnnans 8
YOREE- aeitai i an st a R e e s s 8
ToOthDICKE - .vvinvinsvavosweisrusy 8
HONOY Livsiiaansvivraasvniomestssses 8
Birdseed: 5. Vo s de i viaesnae s s s B
MR an e eairenv i Seiin p o s Ta R umies q
RAIBING " cuiiswisvssaimineswsasesiiaa e |
CUrTADLS ) i disenasioninbenesanssinses T
Cocoa, chocolate ........covevvenuans .6
Baking powder ......cciiiiiiiinniaa, b
O v s ety s ssar Saieitts b j-deq b
MALCHER 4% vsceintnre i erma i sibe 4
OUYRB . aivaiidine s beveay s saisaes 4
Dried vegetables .........ccc0v0ues o 3

A Bacred Obligation

IT IS THE SACRED OBLIGATION
OF EVERY CITIZEN to do his part
day by day that the nation may pros-
per and that contentment and happi-
ness may come to all.—Rotary Club
Members,

W

Prepared flour ..... et less than
Canned vegetables (except corn, peas,
and tomatoes) .....,.,....less than

Relishes ........ A T A less than
ClBRNRrS | iivaitis vasssriis less than
Olame . e o ar o o less than
Oysters ..... el b s less than

Saltanalion ol ik ohh less than
PUAAINEE 7 s e e st hyiiings less than
A

Fight for Higher Tariff

The energetic fight . for adequs
tariff rates on all alimentary past
carried on throughout the winter ap
spring, particularly by eastern mac§
roni leaders, has been partially succe
ful in that tlie senate finance comm
tee reported a hill in which the duty ¢
all these pastes will be raised to 2 cen

a pound instead of one and a half cenj

as provided for in the house i
Though not what the industry has he
striving for it strikes those in chary
of this tariff fight for the welfare ¢8
the industry as being considerahif

more equitable than the original Forg#

ney hill provisions.

There is one feature that evident
cscaped the attention of the law mi
ers, and that is the high duty on dri
eggs which enter into the manufactus
of egg noodles and egg macaroni. |
most of these ingredients have to
imported the payment of the egg dutf
practically offsets the protection give
by the rate on imported noodl
the duty o» maecaroni or noodles witl
out eggs being the same as products @
this kind containing eggs.

The rate of duty on dried eggs d

- —
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volks is 18¢ per 1b. and the rate of dutfi
on frozen or shell egg products is Ge i
Ib. or 24c per lb. on the basis of thi

dried product.

Under the standards for noodles cad ;

100 1bs, require 5 lbs. of dried eggs.
this amount, the manufacturer pays
duty of 90c as all dried egg produc

are imported. The importer pays §§

duty of only $2.0¢ per ewt., therefo
the net duty paid by the importer oveg
the domestic manufacturer is $1.10
ewt. on noodles. This rate of duty !

no higher than that allowed in the U :

derwood bill, ‘'a Democratic  measu
which is not supposed to he proteetiv

If passed as:recommended the netgs
tariff bill will permit the importatiofg

of large quantities of egg produc!
noodles, ete,, from China and Jap®
who are looking for new markets f

their products. . A proper appeal I8

your senator may have the desired ¢

fect. Strike now for a fair duty on ef§

macaroni and egg noodles,

AP [y gl g

Presses
Screw and
Hydraulic

Kneaders

Mixers

Dough Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste

Machines

Bologna Paste Machine

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

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

LTI

Send for our illustrated
circular, containing
full information.

Cevasco, Cavagnaro & Ambrette

INCORPORATED
Builders of High Grade Macaroni Machinery

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

BROOKLYN, N. Y.
U.S. A.

Office and Works
156-166 Sixth Street




In the general acceptation of the
term profits are deemed the halance re-
maining from the income of an enter-
prise after paying for material, com-
modities, labor, interest and overhead.

The real significance of the term is
that some henefit has accrued to the
enterprise,

Whether or not the two -meanings
can he reconciled will depend upon how
the surplus is used, and a recognition
that paper profits after all imay not be
profits realized. :

The grave mistake happened at the
close 'of 1919 when the remarkable pa-
per profits to the wholesalers in that
yvear were lauded as something unusual,
when - as a matter of fact these profits
invested, as they were, in commodities,
plant, machinery or fixtures failed to
realize becwuse of the prevailing high

prices which cut tremendously the buy-

ing power of the doliar,

In my judgment, profits should be
more judiciously handled than original
investments.

As a usual thing, profits represented
in inventory or balance sheet are a part
of the business investment bound up in
commodities, material, machinery, plant
or fixtures. How can profits really he
counted as profits if they are so in-
vested and until there has been some
realization upon these investments?

Profits should conserve the liguidity
of a business. ;

It had been far hetter at the close of
1919 if the profits had been used for
the reduction of liabilities rather than
invested, us they were, in commodities,
ete.

‘We mustn’t treat lightly or injudi-
ciously something which enters into the
very vitals of an enterprise. It cannot
suceeed without profits and yet paper
profits cannot he counted as true profits
until they are fully realized.

The original investment of an enter-
prise irrespective of its profit making
abilities should not be increased by the
investment of the profits unless the
business requires this additionual invest-
ment, They can better be nsed for the
reduction of the original investment ex-
pressed in a cutting down of liabilities
and in making the business more cap-
able of quick liguidation.

Study ' carefully, therefore, what
profits are, the difference between pa:

I
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- WHAT ARE PROFITS?

per profits and realized profits, how

profits should be used.

Don’t: let us do these things in a
pellmell way. We are too prone in our
eagerness and ambitions to do this very
thing and too often are compelled to

repine because of it.—Bakers Weekly.

Italian Spaghetti Method

There are many different ways of
preparing what is commonly termed
‘‘Italian spaghetti,’”’ all of which are
good, but here is one from a renowned
Italian cook that should appeal to epi-
cures, though easy to prepare and suffi-
cient to feed four adults,
may want more).

In a gallon of boiling salted water

place a pound of spaghetti, holding it in

BE A BOOSTER

Be a booster—
Like a rooster—

Always erowing loud and long;
Keep a yelling :
What you're selling—

Put some pepper in your song.

If you're tired,
Go get fired—

Hunt a job you think will suit you;
Either like it
Or else hike it

Somewhere else hefore we shoot yon,
e a getter—

Times are better

For the man that packs a smile ;-
Take your licking
Or quit kicking— .

Dig right in and make your pile,
The war is over
And there’s clover

In the pastures all around;

It’s not waiting
Or debating

But making hay ount of the ground.
Wateh it growing—

Always showing

Lots of blossoms—it's alive,
If you're a dead one,

Go use o lead gun—

Drones ain’t wanted in this hive,
Be a doing
Quit your stewing—

Get a move on, grab some kale,
Don’t let your head
Get fecling dead—

Sweat and smile and you can’t fail.

—Selected.

“yet done,) Strain off all the water a

(Children *

ﬁ(ny‘ 16, 192

one hand till it softens, winding sa
gently into the pot. ' Let boil from
to 20 minutes, or until done, (Ifji
stays on’fork when lifted it is su
ciently boiled ; if it drops off, it is i

pour over it cold water to prevent
to stick or become soggy. Drain aguf§
Gravy or Sauce—Make some g
soup stock by boiling a 2 or 3 1b. pi
of beef, Take 2 cups of this stock ag
add 1 No, 2 can of good tomatoes. Co
well together, dropping in 2 whole &
spice, 2 cloves and a small piece
cinnamon bark, but not too much of t
latter as it will color the gravy or saudy
When thoroughly boiled and somewl
of a pasty consistency strain so as
remove all pieces of hones, seeds m
skins, Add salt and pepper to sensd
highly. Pour gravy or sauce, over
spaghetti and reheat. Just before se
ing, sprinkle freely with grated Rom
cheese, ;
» This recipe comes from an old Itali
of a prominent family who for yes
prepared’ this appetizing ‘dish for t
leading epicure of Italy where spagh
ti and macaroni is known as a nationf
dish.

Brew Barley as Hog Feed

Barley as a hog feed is coming on t
markets in increasing amounts, prol
bly for the reasons that its use fg8
brewing purposes has fallen off and t
hog industry has been moving into t§
barley praducing districts, The Unit4
States Departmeunt of Agriculture hi
taken up the problem of finding out ti§
relative feeding value of light uaj
heavy barley. There are no fede
standards for this grain, but light an
heavy grades are recognized on 1
market..

During 1921 the department ma¥
feeding tests of the two grades and 1§
trials will Le repeated. Not encugs
data is available yet for definite conc/§
sions as to the relative merits of |
light and heavy grain, but the resu
have shown that high class barley has
feeding value only slightly lower thy
good shelled corn. When these tesf§
are completed the department will i
additional information on the metho
of feeding barley, whether or not j@
should be fed shole, rolled,” dry, §
soaked.

It is expected that barley will il -

used much move in the future as a If
feed, especially when there is a scarci§s
of corn and when barley is compary
tively eheap./ ="

.y 16, 1922
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BAROZZI Preliminary Drier for
Long Paste

BAROZZI Finishing Drier for

Long Paste

BAROZZI Drier for Cut Goods

Vel e

BAROZZ! Drier for Curly Paste

arozzi Drying Machine Co.

400 Columbns Ave.

Calif .

San Francisco,  -:-

@———1

The only firm that takes
care of your Macaroni
Drying in a scientific
way.

(5] 1

We Dry your Paste long
or short in 60 hours

E—1@

No Acidity—Mould or
Waste

El @

We install—operate and guarantee
results

Catalogue and Information

New Branch Office

498 West Broadway
New York City
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PROGRAM
Nineteenth Annual Convention

= : of the |
National Macaroni

Manufacturers Association

FI

~ Your Package Problems |8

June 22, 23 and 24, 1922

f \
. i . ; . i
Clifton Hotel, - - Niagara Falls Can Be Solved Effectively |
| ; and Permanently b
FIRST DAY—JUNE 22 Address: “The Foodstuffs Division of Department of ¥ y y _ : ;
9:30 A. M. (Local Time) merce,” E. G. Montgomery, chief foodstuffs division, Departmengg : ; i
Recintrath ; L ; Commerce, Washington, D. C. ®
3 eglstration of members and visitors. Discussion; L2 [ eterg ac a e ac ne ;
10:00 A, M. (Local Time) Address: “Progress Made In Improving Macaroni Wheat,” M§ ; () - i
Opening cf convention. 4 ; Gray, Pillsbury Flour Mills Co., Minneapolis, ’ ; i
Call to order by President B. F. Hue! ‘s, Discusslon. ' ; ; i
Welcome—Mayor Charles T. Newman of Niagara Falls, Ont, Address: "“A Model Macaronl Plant,” Charles Johnson, Chaj i
h Response—Edward Z. Vermylen, Brooklyn, .F. Elmes Engineering Works, Chicago. ; . : !
Annual address of president—B, F. Huestis, Harbor Beach. Discussion. K {
! Report of executive committee—James T. Willlams, Minneapolls, Adjournment.
heport of treasurer—Fred Becker, Cleveland, 7:30 P. M. (Local Time) : : The benefits of the Peters Package |
Report of secretar;—M. J. Donna, Braldwood. " ¥ ; ol - P . “
Appolntment: ot committeos, : Banquet—The Clifton Hotel ball room, Guests of National \§§ are not limited to the large Nationally ' |
. Adjournment. { aroni Manufacturers Association. ! , 'Known M anu fac turers w hO use our l
2:00 P. M. (Local Time) Reception and dancing, ) - . g
' - automatic Package Machinery. Many |
Sight Seeing trip around the FALLS and the GORGE. QGuests THIRD DAY—JUNE 24 . d .
of the Natlonal Macaroni Manufacturers Association. : smaller macaroni manufacturers cananmn 1
Group photograph at Victoria park. 10:00 A. M. (Local Time) H roﬁtabl 3 i
Baseball, Victoria park. Manufacturers vn Allled Trades, dO use Peters Machmery very p y
Other athletic sports. } i Reports of committees, : , r
. Address: “Noodles and Thelr Abuses,” Wm. A, Tharing Have you SECUI‘EC‘ the ﬁgures for
7:30 P. M. (Local Time) Tharinger Macaroni Company, Milwaukee, : Bt 5 Tt ina surprise you to
Closed Session for regular members. Discussion, ; your business y k
Leader of Discussion—Dr. B. R. Jacobs, director of KNatlonal Address: “The Semolina Ma‘ket Trend,” F. A. Hamil / know how small an output of packages
Cereal Products Laboratories, Washington, D. C. Minneapolis Durum Products Co., Minneapolis, & a day can be handled more economical_
Topics to be coneidered and discussed: Discussion. & : . han by hand
1. Standards of macaron:, semolina and noodles, Address: “Durum Growers and Macaronl Manufacturers,” B ‘ ly Wlth Peters Machmery than by hand.
2. Tariff. win F. Ladd, U. B, Senator.from North Dakota, / .
" 3. Increasing macaroni consumption, Discussion. :
4. Assoclation efliclency. : Address: “Effects of General Business Conditions on Food M§
b. Prox;eslve cooperation between miller and manufacturer, ufacturers,” Alexander J. Porter, president Shredded Wheat :
S8ECOND DAY—JUNE 23 Niagara Falls. ;
10:00 A. M. (Local Time) Review of Macaroni Business Conditlons:

Eight practical and successful manufacturers from dl
ent sections of the country have been asked to present paig
gfvlng thelr views, pointing out the ills of the industry §
suggenting remedles,

Reports of committees.
Address: “Milling Durum to Sult the Trade,” Thomas Brown,
Washburn-Crosby Co., Minneapolis.

Peters Machinery Company |

Factory: 231 West Illinois Street

Discusslon. : . ¥ LINOIS .
E. Z. Vermylen, Eastern section; L. E. Cuneo of Conn CHICAGO, IL \
Address: “National Problems of Distribution,” Alvin E. Dodd, : 2 ol :
manager domestic distribution department, Chamber of -Commerce yine Mm:aron} Ol R univanis seeoan; J',,D' Delmnr:z
D. C C. H. Catelli Co., Canadian sectlon; C. 8. Foulds of, Fou preem————
o ll;i B' A'l' SRRl AT L Ry Milling Co., Lake seitlon; Joseph Fresch! of Ravarinog } i
scusslon : ’
i v " Freschi Importing and Manufacturing Co.,- Migsissippl V& i
‘i Address: Maca.rcmll Wheé:t"ln (.cx)llntnt:vnt; cl:;c;:‘c:aor Robert soctions™ Lo Talagie ot Tajagup) Kool brodusts, Wl g
' Hat]';:mrt. ?ntnrio Agrigwiire, alieks, e ; Southern section; James T. Williams of Creamette ¢ l.
scussion. ; ol !
Address: “Benefits of Organization,” James C., Andrews, Minne- Northwest sectlon; A. 8. Vagnino of Amerlcan Beauty Mg i
s roni Co., Western sectlon, 4 . i
apolis, 1 : L g
Discussion, ' General discussion. : .
Announcements. . Annouiicements, .
s .M. (Local Time 2 ]
oo A it ! 2:00 P, M. (Local Time) : Fi
Reports of Committees.

Reports of committees.
Address: “Trade Association Benefits to Members,” Fred Mason, pe

president American Speclalty Manufacturers Assoclation, New Electlon of officers. :
York clty Selection of time and place of 1923 conyentlon,
. Discussion. i K : Adjournment, Tl e =

- AT vy g . Jfsssrd
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WAR ON NATION’S PESTS—
NATIONAL ARMY FORMING—
FIGHT TO BE WAGED LONG

Food and necessary materials worth
$1,500,000,000 are destroyed each year
in the United States by insects and
hugs, according to scientists in.the hio-
logical sections of the Department of
Agriculture. Engaging in a’ continu-
ous battle with man insects up to now
have been winning, spoiling and de-
stroying food, clothing and other neces-
sities in such great measure as to make
the losses of the great war seem small
by comparison.

Army Being Formed

In the Department of Agriculture a
small army of specialists in insect lore
are devoting their lives praetically
to carrying on a nationwide battle
against minute pests, The department
now is preparing an educational cam-
puign to line up every person. in the
United States in the war against in-
gects, Farmers, the eity housewife, car-
penters, doctors, librarians, clerks, and
men and women in every occupation
are to be enlisted in the campaign. 1f
successful it will mean the saving an-
nually of thousands of tons of wheat,
cotton, clothing and even wooden build-
ings from destruction by the enemy,
the government scientists say. The
enemy is made up of the boll weevil,
the hounsehold ant, the ordinary fly,
worms that eat books, magazines and
newspapers, moths, crickets and car-

" penter bugs,

War to Win 8ure

School c¢hildren and professors and
teachers in svientifie institutions and
universities are to be asked to aid in
the eampaign which is intended to be
the beginuning of a popular war against
inscet pests. The war may have to be
earried on for years, it may even be
waged for a century, but man can win
against the insects if everybody enlists
for the struggle, the scientists say.

The war may tend to reduce the cost
of living, since millions of bushels of,
wheat and other foods are destroyed
annually Ly insects, the department’s
records show. Insects attack wheat
and nearly all kinds of grain in the ele-
vators of the west, not only destroying

" food but indirectly causing fires and

other disasters which inerease the

losses,

In the nation’s libraries and muse-'

ums, worms are destroying hooks and
priceless documents which never can
be replaced. In some sections of the
country certain varieties of ants eat
away the foundations of houses costing
many thousands of dollars, causing the
building to collapse, sometimes killing
the occupants,
Bugs, Worms and Moths

The activities of the boll worm in
spoiling the cotton crop are familiar to
everyone. Bugs and worms every year

" destroy enough potatoes to feed the oc-

cupants of New York state. There is
no food and few necessary raw mate-
rials that are not attacked by inscets,
officials say, to an extent that causes
the nation losses totalling millions a
vear. Moths alone are blamed for de-
stroying enough cloth every year to
clothe half the residents of New Eng-
land. These inroads tend to make
higher the price of cloth and clothing.

Eating in Argentina

Argentina, occupying the lower end
of South America, is largely populated
with peoples from Spain and Italy and
it can he expected that alimentary
pastes will be one of the prineipal
dishes in the homes’ of rich and poor
alike. As a large producer of wheat
more and more of this food is being
manufactured in loeal plants that are
growing in numbers as well as in ca-
pacity. :
An Observer Writes

“For an Ameriean, eating in South
Amerien and especially in Argentina,
is somewhat of an adventure,” writes
Miss Lucile F. Saunders, United Press
staff correspondent from Buenos Aives.
““In this country they serve breakfast
food in the soup. Such is one of the
highly original uses the Argentine cook
puts your choice package of United
States cereal to, blandly assuming
that the rest of the world is doing like-
wise, The hungry man dips into a
thickish fluid and, lo, up comes the
spoon laden, with a species of gum, com-
posed of rolled oats or some other
preparation mother buys in a bright
colored package and puts on the stove

in the night to make sure it is thor-

13

- oughly cooked for 'breakfast, Fron)

edible food." ST,
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RADE ASSOCIATION BILLS

longressional Hearings on Proposed Regu-
H1ation of Such Bodies—Sallent Features
of Companion Bllls in Both Federal
Houscs — Compendium for
Digest by Readers.

the bottom of that soup plate you may
rescue whole wheat, rice slightly raw,
barley and a dozen and one substances
generally associated with a pitcher of
cream and 7 a. m. on working days. [
Spaghetti Favorite Dish
“In all of South America the ‘fiden’
factories do a rushing business putting
out gpaghetti and noodles that vie wit
the Italian and Chinese produets in
length, but not content with these comn. [
moner shapes the cook demands thel#
paste in small cuts, to represent meloy AT
seeds and bulky rosettes. To top this| [ the I"".B 3" c?ngrcss fo. regulute
off she wants all other dishes in n semi. Jigrade ussociations 1s
liquid state, Meats, if they are not the} Hearings Underway by .congﬂ'ass
popular native roasts, must be generJ§ It is expected that hf.-urmgn Wl ie-
ously bathed in sauce or cooked in with gin soon by a suhcor.mmttt'e piuw ‘scn-
the vegetables, like a New England@ te judi.cinry co.nnmttec o the. Ege
Loiled dinuer, which here she calls fill, which provides such }-eg"ulutlnn h-" '
‘puchero.’ Another concoction, ‘car. g federal trade commission. It Iu
B ggested in this statement by the

bonada,’ is made from rice and six :
vholesalers that the great educational,

vegetables,
AR i ie i y ' teade as-
““One of the principal Sunday sports kg (u'lwfllll, and a-ncml value of trade
B ,cintion work is somewhat underrated,

is to go to a picenie to the Tigre delta and :

stop at one of the resorts for the pur. ind grave douhtn. have cl'L‘.pt into the

pose®of absorbing mammoth plates of J§ ninds of the pu.hl.u: uoncerlmllg-tlw real

spaghetri and rheese, cooked with a gpurposes of legitimate associations, h.e'-
qause of the activities of a certain

meat and tomaro sauce, which had its b, %
sroup or class of associations engaged

origin in Italy, ioriabl t
] $ ractices,
Ave Tiots of: S ta n questionable prae

8 [n connection with articles that have
8 peared recently in the Macaroni Jour-
al giving different opinions and legal
B .cisions ns to the extent trade associa-
Bons may act as clearing houses of in-
8 rmation for members a sketch by the
‘ational Wholesale Groeers associntion

»

T .
8
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“TPrade associations would be re
quired to give the commission notice of
time and place of every associntion
meeting, and the commission, if it saw
fit, might have a representative at any
such meeting.

“On application of any trade asso-
cintion the commission may pass on tie
legality of the association’s plans and
abjeets, and if such ohjects or purposes
are not violutive of antitrust stututes
the commission may issue a certificate
of its approval of such objects and pur-
poses. If the association’s activities
seem in confliet with the provisions of
antitrust laws the commission may sug-
gest alterations in such plans,

““Any association holding a certifi-
cate issued by the commission may re-
quest it to rule with respeet to proposed
plans of operation which the associa-
tion deems hest in the interests of the
industry. The commission may, on its
own initiative, or on request of the asso-
ciation, issue its ruling in relation to

proposed plans, or may call into con-
ference members of the associntion nnd

The Edge bill is S. F. 3385 and the
louse bill by Congressman MeArthur
is 111566, These are long bills, but pro-
visions that seem of particular interest
to the members of the national associa-
tion, were sketched as follows:

Review of Two Bills

“Yvery trade association would be
required to file with the federal trade
commission a statement of its general
character and activities; list of mem-
bers, officers, directors, committees and
managing agents; copy of constitution
and by-laws, minutes of meetings, reso-
lutions, agreements and any modifiea-
tions thereof; statisties collected hy or
for the henefit of members, concerning
production, shipments, stoeks on hand,
contracts, prices, credit information,
or any other statisties concerning the
trade. :
““Unless prohilited by order of the
federal trade commission, associations
may distribute any statisties so filed
among their members,

“The commission would he given aun-
thority to preseribe the method of filing
such information, and failure to comply,
with the order of the commission
would be n misdemeanor punishable by

. : ; g eration,
fine or by fine and imprisonment,

(Continued on puge 249.)

““If, on the other hand, the picnie is §
a truly outdoor affair father brings
along a metal cross and spikes a side of

beef on it, setting the whole thing be-
side a fire. The result, when roasted,
goes down on the menu as ‘asados.’
This is served up with slabs of breal—
generally the hard French variety, but &
there are ‘English’ dnd ‘German’
breads.

‘A pudding, one soon learns in Ar- |
gentina, is a sponge cake with fruit,
while the word cookie is limited in its
application-to unfrosted tea wafers,

‘‘ As there are plenty of servants, the
most informal luncheon is served in
courses, with a corresponding assort-
ment of forks and plates numerous §8
enough for a formal banquet. Cooks |
claim in their advertisements for jobs
to be masters of the culinary art in four
or five languages, but, if the accom- [

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 sell out-
right.

plished ‘senovita,” when ghe appears on
the scene, is able to 'concoct native |
dishes and shows signs of intelligence
when instrueted to put 2 eggs instead
of 8 in the custard, the employer may
live in hopes that if Maria or Josefina
doesn’t get a beau or a better job in 6 |
months she may be turning out fairly

v baba

Write for terms and come and inspect plant.

Queen City Macaroni Manufacturing Company
- 3143-3157 Osage St.

DENVER, COLORADGC

others engaged in the same line of in-
dustry, for the purpose of agreeing
upon proposed activities or plans of op-
It the commission, after agree-

BRRTRR




Noodles, which are known and re-
lished by practically the entire world,
had been served in Burope and Asia
many centuries before the discovery of
America and undoubtedly were one of
the earliest known and widely used
alimentary pastes. Like macaroni and
spaghetti they are of unknown origin
mud were known to some extent by
the Egyptians and the early Chinese,
Since the dawn of modern history they
have been used in some form or other
hy Eunropeans.

Oh, Min!

Noodles are of several varieties hut
the ingredients are always the same,
varying slightly among different na-
tionalities. KFlour, eggs and salt are
made into a stiff dough by the house-
wives of different nations, rolled into
thin layers and ent fine, medium or
hroad as the housewife fancies, Home
noodle making has become a iost art
sinee the rapid advance in manufac-
ture now carried on in factories con-
trolled by large concerns. Among the
German nations of central Europe the
word noodle has always been applied to
this egg-flour combination while in
Italy, where noodles are consumed in
lurge quantities annually, they are
known as “‘Tagliarini.””  Among the
Chinese they are largely known as
“Min.”’

Only Excuse Now Null

IHome made noodles are seldom of the
uniform shape and the proper texture
that distinguish machine made noo-
dles, and the only exeuse for the von-
tinuance of home munufacture is the
knowledge of the exact ingredients en-
tering into their makeup. However,
sueh great strides have heen made, par-
ticularly in the American noodle plants,
that no longer are machine made noo-
dles looked upon with suspicion, and

the housewife has learned to appreciate
the fuct that when she buys egg noodles
from a reliable firm they contain egg
ingredients as ealled for under the food
laws of this country.
No Mystery Here

The preparation of noodles is a sim-
ple process. They should be dropped
into rapidly hoiling water and per-
mitted to boil from 10 to 20 minutes, de-
pending on the texture of the paste,
When done to suit they should he re-
moved, drained, and blanched hy pour-
ing cold water over them. The most
common use made of noodles is as an
ingredient in plain or elear soup, serv-
ing to give it some consisteney, though
if properly made they should retain
their shape and firmness.

Fried Noodles

Fried noodles are considered a deli-
cacy by many epicures, but find great-
est fuvor as a Chinese dish, being fre-
quently eaten by Americans in  the
Chinese restaurants of the larger cities,
In the preparation of Chinese fried
noodles ahout 2 pounds are placed in a
steamer and over them are placed 2
tablespoons of lard. They are then
steamed for about a half hour; placed
in a frying pan, the hottom of which is
covered with hot fat, a piece of onion,
salt and a little pepper, and fried until
erisp.  They are then drained and
served with rich brown gravy. Fried
noodles in Italy and Spain are prepared
in olive oil or butter, giving them a
somewhat hetter taste in the opinion of
these EKuropeans,

Baked Ncodles

Add a half pound of noodles to fast
hoiling salt water and boil for 15 min-
utes. Drain, run cold water through to
separate them, and then put in milk to

cheese.

ing salt water,
fresh tomatoes,

the frying pan.
pepper.

pork.

dressing to suit.

well to taste,
serole in oven.

[ ]

Noodles--Three Kinds--Salad and Sue
onion and a half cupful of grate
Heat, then partly fill a bwfg
tered haking dish with the noodles, ¢m
er with a layer of erumbs, then add )
rest of the noodles and dust the tg
with erumbs and grated cheese. Buk
a delicate brown and serve as n lune| B

eon dish instead of meat.
Spanish Noodles
Cook 1 pound of fine noodles in hail
Chop 2 peppers afie
seeding them, 1 Spanish onion and !
Fry the vegetables i
enough olive oil to cover the hottom «ff
Season with sa't and§
When done, but not brownel
add the noodles, after draining and
blanching in cold water, Stir and hea
through, then serve with ham or rou

Ncodle Salad

Two cups boiled noodles cut into VIS
inch pieces, V% cup English walnw
meats, 15 cup apples, 1 cup celery, VR
cup milk (or cream).
apples and celery fine, mix with noodles
and eream and pour over a mayonnauisef

Noodle Checp Suey

Three cups of sliced onions, 2
diced celery, 1 small pepper, % cup of
rice, 1 cup noodles, ¥ Ih. bacon, 1 1h,
steak. Dice bacon and fry till erisp and
brown; remove from fat. p
onions, and chopped green pepper until§
brown, remove from fat,
hamburg or small cubes of meat, andf
add to other ingredients,
and noodles together in salted water. [
adding noodles after rice has cookel '.
10 minutes, drain and add seasoningf
May he reheated in cus

cover them. Add a generous lump of
soft butter, salt, pepper, juice of an

=
I

MID-WEST
WATERPROOF

Ideal for export,
all goods which
General Offices:

18th Floor
Conway Building
Chicago

CORRUGATED
FIBRE

for shipping commodities to wet weather disiricts,
contain or absorb moisture or are shipped with ice.

MID-WEST BoX COMPANY

Corrugated Fibre Board Products
Solid Fibre Containers

We Operate OQur Own Box
Board and Strawboard Mills

Some husbands are happy; others’
wives won't stay home alone,

BOXES

Factories

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

Chop walnuts,

cups s

Fry celery.f
Fry either i

Cook riee
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Gems From Trade Press

Is Price Cutting a Crime?

Is the man who cuts priccs n wrong-
boor! From all over a country har-
bissed by prices that rose too rapidly
nd fell too slowly, comes a thundered
4 swer; “NO!

Yet the federal trade commission and
le courts have from time to time ruled
hat price eutting and diseriminations
i prices may be very effective and very
[proper methods of competition, Here
< 1 ease in point:

A man went into a barber shop to

ot his hair eut. He didn't like the
Lav it was done and said so. The bar-
u-r: didn’t like what he said and said
0. The debate flourished until it came
ho o point wheré the barber suggested
{ it his customer go to a place where
hie could have his hair singed perma-
hiently and without charge.
§ The eustomer went out hreathing
B ongeance and in a short time his
nethod was plain, A vacant store as
B8 car as possible to the harber shop was
ensed, a barber installed and a large
sign announced :

HAIR CUTTING AND SIHAVING

FREE!

The aggrieved barher went to the
court, got damages and enjoined his
vengeful customer from carrying on a
harber shop where prices were ent to
nothing.—The Nation's Business,

*® L] L]
The Man Who Guesses
It is & sorry day for the man who
miesses in business,  For it is no
longer a guessing day. He who
substitutes an ‘‘estimate’ for ae-
tial knowledge is out of luek.

It is the day of the man who knows
his husiness, who has ahsolute lknowl-
B (e of what he is doing and whither

81 is going. He does not drift—he

NP,
: Time was when a grocer, for instanee,
8 | ught as cheaply as he could and sold
8 | what he could get—and let nature

tuke its course. Nature usually took it

i The man today who is successful in his
® lusiness is way past the guessing stage.
@ |10 fignres and refigures. Ie analyses
B 11d he KNOWS.—The Modern Groeer.

L] - L]
Don't Faint Now
The business man who is panicky to-
day is like the poor fellow who was
lost in the mountains one night. Tle
wandered about, but finally came to the
conclusion that he was accomplishing
no good and stopped. The next morn-

A By T & A A S T
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ing he decided to retrace his steps if
possible and get hack to his starting
point.

The trail led up to a precipice, and
then a horrible fact was disclosed. Tle
saw that the night before he had
walked for some distance along the
cdge of the cliff, with only a few inches
between him and certain death, This
gruesome disclosure was more than the
poor fellow could stand, Ile fainted
and fell over the precipice.

Don’'t let the danger that you passed
through yesterday make you faint to.
day. Keep your head, smile and plug

away.—Bull's Eye.
- * *

Out of the Woods

When you get a little gloomy ahout
business just reeall how one director
of a big husiness turned the tide of
thonght by asking another director this
question, “Can you tell me how far a
dog can run in the woods?"’

The younger director appeared dis-
gusted with such a question, and he
answered abruptly, “He c¢an ron into
the woods as far as he likes.”'

““No,”" said the old direetor, **when
he has run into the woods half way, he
is then running out of the woods.”

And this is exactly what we business

men are doing today—we are on the
last lap of a long and lonely trail—out
of the woods.—National Grocers Bul-

letin,
L ] * *

Be Truthful—Don't Knock

Too much stress ean not he placed
on the indisputable fact that two of
the most lamentable evils in modern
husiness are misleading advertisements
and the disparagement of one’s con-
petitor's goods.

Untrne publie statements of course
are short lived, for the people them-
selves will soon discover misstatements
thus made and lose confidence in the
advertiser.

On the other hand any business man
that speaks disparagingly of the prod-
uets turned out by his competitor, he
very often finds that sueh talk acts as
o hoomerang to his own hest interests.—
Bakers Weekly.

L] * ®
How to Beat Competitors

Beat your competitor ift yon ean, but
vemember that the surest way to beat
him is to hetter give
prompter serviee and have more conr-
teons work people.  Don't fight by eut-
ting prices.  Keep your margin of profit
fair.—Wholesale Grocery Review,

sell goods,

value.

T

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

SPRAY WHOLE EGG

Original Cases

We are just receiving and paying duty
on a direct importation of high' quality
Spray Whole Hen Egg, excellent color.

Oan account of our low import cost we
can contract these goods on a spread
delivery at less than half the replacement

Exclusive Egg Specalists.

E STURGES EGG PRODUCTS CO.

W
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ENROLL EARLY FOR THE OON.-
VENTION!

Plan to come to Niagara Falls, June
22.23-24 for the Annual Convention of
the National Macaroni Manufacturers
Association, open to all Alimentary
Paste Manufacturers whether members
or not, and interested allied trade and
then .
CARRY OUT YOUR PLANS WITH.
' OUT FAIL!

A three day program, interesting, en-
tertaining and educational, and full of
valuable constructive suggestions,

Business and pleasure harmonizes
well .at Niagara Falls. Bring your
family and invite your fellow manufac-
turer.

28 THE NEW
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l ne third of which is native wheat and
he remainder hard winter and Aus-

ralian stock.

S Removal of Export Restrictions
The Italian customs authorities have
heon authorized to permit the exporta-
tion of platinum sweepings, dried veg-
Ltnbles of all kinds, even if of the last
& rop, and alimentary wheat pastes,
@ iether or not prepared from imported
&l rain,

Approximately 4,750,000 tons of wheat
freeds are annually produced by flour mills

s ol

in the United States, It would require 237,
600 twenty-ton cars, or a traln about 1,800
miles long, to transport this material.

Trade Association Bills
(Continued from page 25.)

ment among the trade, finds that the
proposed practices are not in violation
of the law, it may approve such plans,
but such approval shall extend to the
consequenees or results due to the
abuses of such practices or customs.

“If the commission shall have reason

to believe that the conduct of any as- .

sociation or practice of such associa-

s i —— | S o | 1 i b, i 8
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tion is in violation of the antitrust lnws
it may summon the association's offi-
cers, members, or agents, to appear at
a hearing, and, should it be found that
the conduet or practices of such asso-
ciation are in violation of law, the com-
mission may order such association, ifs
members, officers, or agents, to cease
and desist from such conduet or prae-

(R

tices,

Put much into the world and in time
muen will be put into your world.

National Treasurer to Europe

Fred Becker, president of the Pfaff-
mann Egg Noodle company of Cleve-
land, and for many years treasurer of
the National Macaroni Manufacturers
association, will leave the middle of
May for a business trip to Europe to
study macaroni and noodle manufac-
turing conditions on the continent, in-
specting new machinery and devices
used by leading alimentary paste mak-
ers. He expects to be gone several
months combining business and pleas-
ure.

The trip at this time will necessitate
his absence from the 1922 convention
of the ixational association, an organ-
ization which he helped to institute
nearly a score of years ago and in
which he has ever manifested the most
intense interest. IHe has always been
looked upon as one of the few really
sucecessful men in the industry and one
whose experience gives his adviee and
suggestions great weight, and conse-
quently his absence from this year’s
gathering of macaroni manufacturers
will be regretted.

His fellow officers in the National as-
sociation, as well as his numerous
friends in the industry, join in wishing
him a most successful and pleasant trip,
The added experience he will gain on
this  tour should prove indircetly ad-
vantageous to the industry in Ameriea
as he will give vent to his feelings and
publicity to existing conditions in the
columns of the New Macaroni Journal.

French Import Requirements

Estimates of French wheat require-
ments drawn from trade sources and
confirmed by the cereal department of
the Ministry of Commeree show con-
sumption is declining slightly, now
averaging 650,000 tons a month. Last
season’s erop of 8,800,000 metric tons
lacks only 300,000 tons of meeting all
requirements, including 1,200,000 tons
for sceding. The import needs of the
present cereal year are recorded at
slightly more than double the differ-
ence between production and consump-
tion, or 600,000 tons, of which 300,000
tons are yet to be purchased, What
seems a high estimate of import needs

Se—
=

International Macaroni Moulds Co.

252 Hoyt St.

Macaroni Die Manufacturers
Ask For Our Price Llst | |

is due to the fact that the French farm
ers are prosperous and under no pres
sure to sell. Further wheat stocks wil
be held for an unusually large carry.
over because of the unfavorable out.
look for the next harvest. The arei
under winter wheat is 240,000 acres
less than last year, with chances all
against lust season’s exeeptionally high
vield per acre. :
Durum for Macaroni

The import demand is concentratedl
on wheat rich .in gluten suited for

blending with native wheat, American |

flour is not wanted. Purchases of
wheat for reexportation as Frenchf
flour are declining, largely owing to the
adverse attitude of the Swedish govern-§
ment.to importation of fine flour. There
is e considerable trade with the Near
East in flour manufactured in Marseille |§
from imported wheat.

French brokers on Italian account for
macaroni manufacture, This deman §
is temporarily checked by the Italinn
government which now has on the mar-

ket 1,500,000 tons purchased last yeur, | i

Brooklyn N. Y.
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Large lots of |§
durum wheat were sold recently by 8

Better antieipate than he anticipated.

Nailing and Cleating Machines

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

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

Descriplive circulars and prices can be had for the asking.

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

MACARONI DRYING MACHINES

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

ROSSI MACHINES “‘Fool’’ the Weather

Do not require experience, any one can operate.

Double Action
Kneader

The plow roller will first squeeze,
the other roller being 1 inch lower;
then the plow roller will give second
squecze, Rollers held on both ends
will prevent giving.

Main pan shaft held at both ends
will prevent giving.

Tooth of rollers partly omitted will
prevent the dough clinging.

Clearance in top part of the rollers
will prevent accident.

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

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

THis INAFT EXTENDS THROUGH TOP AND
BOTTOM FRAMES

CLEARANCE

HANDY BELT SKIFTER

THIS ROLLER
s£13 TLowen
% THAN FMLow ROILLER

A ROSS] & COMPAN M‘Ea‘i?,“u}i“a?f;‘,',‘“’ 322 Broadway, San Francisco, Cal.
. e AT ———

 a o s =t




30

Take Steps to Meet
Mail Order Attack
Upon Foods Weights

Under the heading “‘More for Your
Money,’" Sears, Roebuck & Co., in their
April grocery catalog, warn their cus-
tomers to watech the statement of

that their own brand packages in many

instances contain more food than many

of those of important manufacturers.

This has aroused the manufacturers,

who are taking steps to counteract the

attack, '
Retailers, too, have taken a ‘real in.
tecest in the attack and are aroused to
the need of making a closer study of
the merchandise they buy. Undoubt-
edly the campaign on the part of the
mail oraer house will arouse interest on
. the part of the consumers, as hundreds
of thousands of these: catalogs are dis-
tributed in all parts of the country.

“““Watch the Weights on the Labels,”’
is the keynote of this advertising by
Sears, Roebuck & Co. in a full page of
their catalog. They call attention to
the fact that the government compels
manufacturers to state the weight of
contents of eans and packages, and
urge their readers to watch these
weights, declaring further that ““many
of the cans and packages we sell con-
tain larger quantities than most other
brands.”’

Retailers appreciate, of course, that
there is a wide divergence in such mat-
ters. They have been trained through
their years of experience to buy with
such’ points in mind. Undoubtedly the
tendency of the public, particularly at
this time, to buy carefully emphasizes
the need for close serutiny. There is
opportunity for divergence in so-called
““pound’’ cans and packages, though
the weight of contents under the law
must be stamped on the label.

To offset this campaign manufactur-
crs in some lines already have taken
steps to aid their retailess by advertis-
ing the weights of their packages and
in other ways to furnish material to as-
sist the retailers to combat this mail
order campaign by window and other
store advertising.—The Modern Grocer,

Truthful Labels

A recent decision of the United
States supreme court is of interest to
every user of labels. The highest court
in the land upheld the contention of
the federal trade commission thdt it

weights on food packages, declaring °
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had a right to proceed against a con-
cern if in its judgment the label did not
correctly describe or classify the con-
tents on the ground that it constitutes
““unfair competition.”’ The Winsted
Hosiery company had been cited by the
commission for selling goods hearing
labels which, in the judgment of the
commission, were misleading.

In the United States circuit court of
appeals, where the first hearing was
held, it was decided that the order of

the federal trade commission be set -

aside not because of the merits or de-
merits of the practice charged, but on
the ground that it was not ““within the
provinee of the federal trade commis-
sion to prevent it.”” The new ruling of
the supreme court holds that the use of
misleading labels ‘does, in fact, consti-
tute ‘‘unfair competition’’ and that in-
sofar as it relates to interstate traffic
the federal trade commission has juvis-
dictiom,

This decision in what is looked upon
as a ‘‘test’’ cnse will have a bearing on
the hundreds of similar cases now pend-
ing, with the result that most of them
will be withdrawn. Its effect will he
farreaching and labels so printed w3 to
attempt deliberately to mislead will
come under the supervision of this gov-
ernment body and the tendency should
he toward a more honest labeling of all
grades and kinds of products, particu-
lIarly foods.

Made on Honor

I am the manufacturer.

It is my duty to go back to the source
of supplies, and to measure and weigh
and test,

My work is basie for on it depends
the employment and happiness and
well being of thousands.

My work must be done upon honor,
regardless of ecompetition or rewards.

Without a realization of the value of
service,—a realization as wide as the
universe and as high as the sky, I will
fail. '

I must always be ready to look into
the futare, to hope, to plan and to sacri-
fice if need be for the ultimate good.

The welfare of communities and even
of the nation itself depends upon its
industries in large measure.

A manufactured produet is the visi-
ble form of the man or firm which
stands back of it. It is ideals in tang-
ible shape.

Sometimes I, the manufacturer, com-
plain because of restrictive legislation.

May 15, 1022

But, being loyal and patriotic to the 7

core, I obey the law without side step.
ping, even although I may feel it my
duty to work for repeal or modification,

I realize the dignity of my task, and

the interdependence of life and capital

and industry.
I believe in the integrity and the

right motives of humanity, in spite of [

occasional disappointments.
I believe that healthy business awaits
us all in the months to come.,

TENCE.

Y

Stimulus of Advertising

One of the finest examples of what
advertising can do for a business is
found in the raisin industry. This busi.
ness back in 1913 was in a discouraging
condition. The growers held a meeting
to see what could be done to revive the
industry, They decided to try adver-
tising, but only $700 could be raised
for that purpose. But this was enough
to give them a start,

The effect of -this publicity was to

interest many bakers in making raisin
hread. The advertising produced such §

good results that the growers kept in-
creasing it until they created the habit
of using raisin bread and made it an
important food product all over the
country.” This eould never have heen
done but for generous publicity. I
created a wholly new and tremendous-
ly large market for raisins.

In the dull year of 1921, for various
reasons, the raisin industry had slow
times for a period and another adver-
tising campaign was arranged. This
project was largely based on the nutri-
tive and tonic properties of this prod-
uct, showing the quantity of iron con-
tained by raisins. i

Again the consumption of this prod-
uct was greatly stimulated, so that this
country had to buy largely of Italian
raisins to make up the demand.

Instances like these show how the de-
sires of the public are influenced by
solicitation. Truthful advertising set-
ting forth the real and substantial rea-
sons, why it is desirable. to make use of
some article, will always convince rea-
sonable people and tend to divert them
from spending money for foolish whims
not based on rational grounds.

Easy: to see througth—the people who
make spectacles of themselves.

And that 1922 will reward those wit); |
COURAGE and VISION and PERSIS. ;
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111D AND WLIGHED CupTY CARTON ON BLOCH

CARTONS
Tor ‘I’IM-N

8LOwW=0FF CHUTE

EMPTY CARTON BELT

READY FOR PACHING

#IALD CARTONS UNDLR PALSSURE

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

Why purchase machines with a guaranteed capacity of 30 packages per mint}te
when you can purchase our machines which will do the work equally as well with

a guaranteed capacity of 60 packages per minute?

Johnson Automatic Sealer Co., Ltd.

Battle Creek, Michigan

Send for Qatalogue

Send for Catalogue

“EIMCO”

Mixers and Kneaders
Insure Uniformity, Color and Finish

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

designed and built.

““Eimco"’ kneaders knead the lumps of dough as they come
from the mixer, into ‘one solid ribbon and give 1t uniform tex;
ture and they do it quicker and better than ordinary kneaders.
They are equipped with plow and have scrapers at rolls to
prevent dough from clinging. All gears are fully enclosed.

Save time, labor, power, and make better doughs at less

cost. “Eimco' mixers and kneaders will do it for you.

Ask us for bulletin and photos.

The Fast Iron & Machine Co.,

Main Office and Factory, Lima, Ohio.




Loot Macaroni Factory

The Danbury Macaroni company at
4514 Osburne st., Danbury, Conn., was
looted by burglars on the night of
April 21, Considerable cash left in the
office of the plant was taken and al-
though there was much rummaging
among the papers in the office and
through the stock in the stock room,
no article of value was stolen, + En-

trance was had by breaking the glass in*

the window in such a way as to enable
the burglars to unlock it giving them
casy aceess to the building. Hamur
Elias, manager of the plant, after a
hasty inspection stated that outside of
the cash stolen little or no loss was dis-
cernible as far as the stock and equip-
ment were concerned,

'
Fire Damages Plant

Fire of unknown origin caused dam-
uges estimated at about #5000 to the
Columbus Paste company plant on
Jackson st., San Francisco, early in
April. In addition much of the finished
produets in stock and a large quantity
of flour were also injured by water, The
loss placed the plant out ni commission
for several weeks.

Brockwayville Gets Macaroni Plant

A new mkearoni manufacturing con-
cern has been organized at Brockway-
ville, Pa., for the production of all
kinds of alimentary pastes. The organ-
izers of the company are: PreSident,
James L. Bond ; vice president and gen-
eral manager, Carlo Martino; seeretary-
treasurer, Wiliiam H. Hayes. The con-.
cern starts off with a capital stock of
$75,000, all of which has been sub-
seribed, according to the articles of in-
corporation filed with the state officials,
A suitable huilding has been leased and
plans are being made for the purchase
and installation of modern machinery.
A start will be made on a conservative
seale and with the idea of expanding
cnpavity as business demands.

Captures Macaroni Man
Ilugo J. Schmidt, popular salesman-
ager for the Crescent Macaroni and
Cracker Co. of Davenport, lowa, and
son of Oswald F. Schmidt, well known
among the macaroni manufacturing

fraternity as founder and president of
that company, surrendered to the lov-
ing wiles of pretty Miss Hedwig An-
dresen of Davenport.

“The articles: of,-

- stroyed by fire in 1915.

Notes of the Induétry

capitulation were completed when Rev,
Dr. K. E. Evans, pastor of the Uni-
tarian church of Davenport, read the
nuptial services at the Outing club. the
evening of April 24. The bridegroom,
though still young tn years, is old in
experience, having spent most of his
\\urking years in the office of his fath-
er’s macaruni plant, learning the trade

“from the mixer to the generul’ distrib-
-uter, and for many years has ably ful-
filled the dutleu of~ salesmanager for

this large concern. IHis training under

..the di.recti'n—n of his popular father fits

him" for the new role of husband. Of
the bride ave know little except that
she is lovely, charming and most worthy
of the husband she won, and to her we
extend a hearty welcome to the cirele
of maearoni manufacturers,
Utah-Plant Flourishing

The Western Macaroni company of
Salt Lake City is gaining quite a name
for itself among the leading industries
of Utah, according to press, notices
from that seetion. This plant is num-
bered among the largest of Utah’s in-
dustries and is growing rapidly. Sit-
uated in the ““Heart of the West'’ it is
favorably located to supply the needs
of a large seetion, and its excellent
products are gaining recognition daily,
according to the press of that section.
A. Scarpino is at the head of this con-
cern and through his efforts an adver-
tising campaign of considerable merit
is being placed through the press that
reaches his limit of distribution, ‘' Qual-
ity first and then publicity'’ is his
motto, and one worthy of adoption by
others.

Makes Hit at Industrial S8how

The Florida Macaroni Works, 519-.

523 Washington st, Jacksonville, Fla,,
did themselves prond at the industriul
show known as the Juniov Chamber of
Commerce Made-in-Jacksonville - expo-
sition held early in April. -Its booth
was one of the attractive places in the
exhibit,  Free samples and some in-
.structive booklets were distributed to
thousands that attended this wonderful
exhibit of Jacksonville’s industries, The
Florida Mapcaroni Works were first es-
tablished jn 1913 in a small way, and
the original ' plant. was- entirely * de-
A larger and
more modern plant replaced the old one
under the qupervmmn of President A.

Castellano, and E. G. Burke; the secre-

-

Tieen sold.

_year.ag
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tary-treasurer. This company prody
the ‘‘Chief'’ brand in packages and {
‘‘LmSuperba’’ brand in bulk form.

booklet so freely distributed by |
company: is unique in that it conta
an interesting story of the origin 18
manufacture of alimentary paste on
right hand pages thereof, while on
opposite pages art a few selected
cipes intended to teach the housewirl
some of the preferred ways to prep :
macaroni dishes other than the ster
typed “‘Macaroni and Cheese,’’ ‘‘S
ghetti  ith Tomatoes,”” ete. To
New Macaroni Journal is given ere
for many of the little stories contain:
in the booklet and for the severg
choice recipes contained therein,

sBuffalo Ocmpany Incorporates
The American Macaroni Co., Ing., 4
Buffalo, N. Y., that has been operatin
a4 macaroni and noodle factory at b3

‘Michigan av, in that city was recent

granted articles of incorporation, wit
an authorized capital stock of $50,00
The incorporators are William Lipp,
C. Lipp and Emile Perrone, all of Bij#
falo,

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 House that Quality Built

127-29-31 Baxter Street .

. NEW YORK CITY

Grant Articles to New Ycrk Plant

Peter Kehrules of 164 28th st., G.
Simato of 326 W..43rd st and Pete

: Jolitus of 3 Madison st., were namel 3

incorporators of the Manhattan Mae
ronicompuny in the articles of incorp
ration filed by that company:in Ne

York last month, The concern had

capital stock of $40,000 all of which h

This company has been oxg
ducting a macaroni plant -at 323 I
29th st. for several years, but a chung
in its business poliey necessitated filin
incorporation papers.

Reexports of . Macaroni Products §

The quantity of macaroni, spagheti
und vermicelli that entered this courg
try for reexportation in the month ¢
February 1922 was insignificant, a
cording to the summary issued by tl
hureau of foreign and domestic con
merce covering that month, the total ,
exportation of this product being onlf#
424 1bs,, valued at $73, as compure
with 1280 1bs., valued at $128 for
same month  last year, For the ¥ :
months ending Fébruary.1922 the quat
tity reexported was 15,269 1bs. worll

'#1,876, ' compared with 63,329+ 1bs, ikl

wmed at $8,210 for the same period |
i -At the Lbegmumg of! Febr |

LIGHTNING BOX SEALER

Patented Nov. 5—1918.
Most Efficient, Simple and Economical

Method of Sealing Corrugated and Solid Fibre
Shlppmg Contamers.

Mdal C B Unil Capacity
300 per hr. Adjustable te a
wide range of sizen.

Model C, 8 Units Model C, 4 Units

$180 *100

Write us for Dascriptiva Literature, Etc.

McStay Machine Company

MANUFACTURERS
3040 East 5th. St. “te Los Angeles, U. S. A,
Or Ashtabula Corrugated Box Co., Ashtabula, Ohio

IJ
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Satisfactory

WOODEN MACARONI

BOX-SHOOKS

Cheraw Box Company, Inc.

7th and Byrd Streets
‘ RICHMOND, VIRGINIA.
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ary there were in the various port ware-
houses 31,547 1bs. of different kinds of
alimentary pastes being held by port
authorities, invoiced at $1,472. In the
month 16,750 pounds were withdrawn
for domestie distribution, the value of
this quantity being placed at $1,123.
At the close of the month there re-
mained in the warehouses awaiting dis-

position by the consignees a total of
14,797 1bs. invoiced at $349.

Free Bpaghetti Causes Jam

The management of the food show
last month at Rochester, N, Y., adver-
tised that on the afternoon of one of
the exposition days 50 packages of well
known spaghetti would be given to the
first 50 women who attended. A jam
was the result. So effective was the
appeal that 500 women of all classes
erowded around the doorway long be-
fore the hour for opening of the ex-
hibit. In the rush for advantageous
positions several of the women were
roughly dealt with and yet did not suc-
cced in getting any of the free pack-
ages of the succulent spaghetti offered
by the exhibitors. During that after-
noon spaghetti was the talk of the
show as a result of the little free gift
offer made ny the management,

Cheering News from Texas
According to the San Antonio Ex-
press the macaroni manufacturing in-
dustry in that Texas city and vicinity
is at normal if not above it: .‘‘Maca-
roni! — This industry is expanding,
large shipments heing made to foreign
countries. The manufacturers report
an inerease of 45% in value of produe-
tion over last year. Business during
the last few months has so increased in
comparison with the same months of
lust year as to show that it is now 100
per cent over that of a year ago. Work-
cers have increased 25% in number.
Business conditions very satisfactory."
It's Different at EI Paso

But at El Paso, however, husiness ap-
parently is far from being good, judg-
ing from an article in the Herald under
date of April 26, which told of the de-
termination of the owners of a maca-
roni factory to remove its plant from
Il Paso unless more of its produets are
consumed in that city. The plant re-
ferred to is owned and operated by the
Sharp-Elliott Manufaetufing company,
cstablished there more than 17 years.
Proposals have been made by several
Arizona cities for establishment of the
plant within their limits and these pro:
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posals have been under consideration
some time, according to this newspaper
item. Several conferences already have

been held between the company offi- -

cials and the chambers. of commerce of
1}
Tuscon and Douglas, Ariz., and, unless

something is done immediately to ob-
tain for El Paso better freight rates
and to bring about a larger consump-
tion of home made macaroni, the move
will be made, D, C. Mclvor, vice presi-
dent and general manager of the Sharp-
Elliott Manufacturing company, ' is
quoted as saying that less. than 10% of
its macaroni products goes into the re-
tail stores of that city; that approxi-
mately 75,000 1bs. of these food prod-
ucts are unloaded every 60 days from
outside factories and that these outside
concerns spend no money in El Paso,
while the Sharp-Elliott concern actual-
ly makes 90% if its expenditures with-
in the city. According to the figures
quoted in connection with freight rates
the company appears’to be justified in
its stand that more equitable rates
would be a good business stimulus, It
is hoped that through the activity of
the macaroni concérn the chamber of
commerée will be able to obtain for the
firm a readjustment that will enahle E)
Paso plants to compete in nearby mar-
kets with outside concerns.

State Prcducts Exhibited

Under the direction of the Amevican
Legion several cities in Washington
held interesting food shows of Washing-
ton state products last month, and in
all of these exhibits macaroni and sim-
ilar produets were among the leaders.
These products were demonstrated by
AL F. Ghiglione and Sons of Seattle, one
of the oldest established firms for ali-
mentary paste manufacture in the far
northwest. Behind gaily decorated and
artistically arranged bhooths pretty
girls doled out samples of the various
styles of alimentary pastes, some in a
dried state in cartons and again in
tasty dishes, demonstrating just how
this nutritious food may he prepared
in numerous delicious forms., All the
exhibiting firms were highly pleased
with the Hl’luw, which covered several
towns in the -vicinity of Seattle.

Mssaroni ‘‘Prince’’ at Lowell
The Prince Macaroni Manufacturing
company of Boston is to be compliment-
ed on its attractive display of products
exhibited at the first food show held

by.the merchants of Lowell, Mass,, last

Y

May 15, 19§

month. Besides exhibiting its va
forms of produets in bulk and packs
and passing out to the visitors 1l
sands of samples with recipe ho
showing how hest to prepare this ny
tious food in many appetizing wa
demonstrators showed how it is
and passed out prepared samples 1o §§
who wished to partake of a food whi
is altogether too little .known amg
s0 many families in the country, M#
aroni manufacturers throughout |
country are learning to take andvant
of every opportunity to boost 1l
produets, an introduction being all
is necessary in most cases, and at pr.
tically every food show or exhibit the
products have become a center of
traction. This is the kind of publici
that appeals direct to the palate and {§
the housewives and should be resort
to by increasing numbers of manufs
turers as food shows progress. As a
sult of the Lowell exhibit the Prin
company made numerous new fricey
for its products.

Macaroni a ‘‘Perfect’’ Food

Many papers in the cast are carryi
a short notice that macaroni or spaghd
ti properly prepared becomes almost
“perfect food.' It says: ‘‘ Macaroni
a valuable food, being cheap, nutritiog
and wasteless. It is somewhat deficie
in fat but this ean readily be suppli
by combining maearoni, spaghetti
noodles with either milk, eream, hutt
or cheese which will produce an une
celled dish, a perfect food.”” Ttems
this nature should he encouraged
they tersely tell the truth in a convin
ing manner.

Buys Kansas Mill

The Pillsbury Flour Mills Co. of Mig
neapolis has bought a flour mill in A
chison, Kan., that has a 1200 bbl. duil§
capacity. It will he enlarged te 250
hbl. eapacity and 500,000 bus, eapavi
storage bins will be added. Because tb
old freight relationship on which Mirg
neapolis primacy in the milling worl
was built has not been restored sindg
the war the company made the deal. |
previously had hought a mill at Kanss
(lity, also a site in Buffalo, N, Y., 0
milling and elevator purposes, The Al
chison mill was built at a cost o
$450,000, and sold for $150,000, it
reported.

Better a good paying job than a lo

Cai s e AP B A B TR I e st L S
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Hourglass

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Quality and Service Guaranteed

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

NEW YORK OFFICE:
F 7 Produce Exchange

PHILADELPHIA OFFICE: 468 Bourse Bldg.

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

Write or Wire for Samples and Prices

BUFFALO OFFICE:
31 Dun Building

Discriminating Manufacturers
Use

Brand

BOSTON OFFICE:
88 Broad Street

PORT HURON, MICH. OFFICE, 19 White Block

Made to Satisfy
Packer, Jobber

Solid Fibre

or
Corrugated Fibre
Shipping Containers

Made by s

ATLAS Box Co.

1385 No. Branch St. CHICAGQ

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

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

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

Let us hear from you today.

ALL WORK GUARANTEED.

Frederick Penza & Co.

285 Myrtle Ave., BROOKLYN, N. Y.
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Stoh This Criminal Waste

Millions of pounds ot edible paste are waste g ing J
ronl spaghatil, cle. By VoL nsdsas asted yearly by drying maca-

‘Grain, Trade and Food Notes
Spring Wheat Production I

Figures covering the annual produc-
tion of spring wheat in the United
States, including the durum varieties,
issued recently by the Department of
Agriculture show that the 1920 produe-
tion was by far the most bounteous in
yvears, exceeding the 1919 and 1921.
crops by about 8%. This is most re-
markable when it is noted that spring
wheat production is looked upon as a
fairly well fixed acreage. The figures
for the three years in the 5 greatest
spring wheat producing states are as
follows:

dozen of the leading food firms of

state were represented and expresy
themselves as interested in the p
posed movement. Chaivman Muel§
told the need for such an instity
whose aims should be: 1st. To bety
conditions and to promote the welfy§
of the-food producing interests of N
Jersey; 2nd. - To make possible a prag
tical and scientific study of food v
ues; 3rd. To limit membership to suff
firms as can qualify by meeting
standards set’ by the group; 4th. 1§
promote research in the food indus

by providing a laboratory for this p
pose;:5th, To promote the consumpti

" vide as adequate a basis for more de-
tuiled price information as the changes
in the standards which have been pro-
posed and do not involve the same stor-
age and merchandising’ problems.
Changes will therefore he made in the
inspection rules for the certification of
hard red spring and durum wheats,
when received at Minneapolis and Du-
Iuth and other similar markets, so as to
reguire the iuspectors to state, in addi-
tion to the grade of the wheat, adequate
information as to the kind and quantity
of foreign material other than dockage
and the amount of moisture when effec-
tive as grading factors, and as to what

How do you know your goods are perfectly dry d e
ait ot g ou ‘Yogsimgly GUEuSg it.u y dry and ready to be taken

"MAYBE" they are too dry and when taken oul, of the dryer the

absorb the moisture ot the surrounding air cauzing t! i '
. ! A Jem to split ak
into small pieces. = ® IR hmi

“MAYBE" they are not dry enough which causes them
. . to become
mouldy. How many times has this happened to you? i }eeome

,STOP GUESSING. Get your drying process d to the scienti-
fical point, equip 1your dryers w¥th a Nrg 2%’1[: E(L'.“Isgl(()t‘)\iw?w?}RSMSI%ET‘?E[;{
—it will tell you PLAIN 'FACTS you can sately depend on,

No. 2 Hygrometer
Dial Diameter 5 Inches

Packages and containers must be sealed absoluteiy air-tight in order
to keep the over-moisted air from penetrating them. But how about the
over-moisted air you pack and seal into your packages, which

0iste Specially designed for Drying-rooms and apparatus.
may exist in your plant or packing room?

Before installing new dryers or drying apparatug in

1819 Production

iris . our rllnt be sure lheg ara equipped with a * 3
per Cent -would be vhe grade of the wheat other- of Jersey made products within { rwmxc‘:"ll’r“;:;“m“"d {Ou]: plant, "‘"‘"“'f;}‘g‘ I\i'}\ your packing ,,ﬁfﬁf‘,?ﬁ,ﬂyﬁmm TER. It will save you waste,:
% . , warehouse or stock-roo b2 IAL", > )

State Bushels of U.S. wise than on account of these grading state. ' ) : 1 PRECISION HYCR OME’TFREE, b juh " {i:th Lll\'llc;
North Dakota ........... 62,766 30.2 factors, Thus the virtues of the wheat Dr. Frederick Dannerth, director on the wall or any post, will tell you exactly the air conditions, You cannot afford to be without them
Mi t 34.531 16.6 . %) as they bring you big returns b cutting down your waste. One of the largest macaroni plants is using over

““le“; “k K00 o N e N which have mot been properly recog-  the food products laboratories of Ne 60 of these instruments now. THERE IS A REASON. ‘ S e
s\?::l:lng:o: o T 17264 ' B3 nized at country points will be pointed . ark, N. J,, one of the chief moviy
T ] e S e 12:672 g1 out as far as possible under commercial  spirits of the meeting, was chosen MOISTURE PLAYS A TOO IMPORTANT FACTOR IN PLANTS MANU-

P,

W With Fahrenheit Thermometer

; ;l;:::fs;l:m;l.a fg 323 ﬁs Wheat, this new class to be subdivided noodle manufacturer, remains at th (34 Actual Size) 3373 West 86th St., Cleveland, Ohio.
Montana ...oovvvverninnns 23,770 10.7 into three subclasses—hard white, soft  head of the new organization pendiy
Washington ...... ervseas 17,066 7.7 white and western white—making the adoption of a constitution to gove

Total 6 states 157,411 bus. or 76.7%.
Total for U. 8. 207,602 bus.

1920 Production
Per Cent
State Bushels of U, 8.
North Dakota ........... 80,244 36.1

Total for 6 states 173,089 bus, or 78%.
Total for U. 8. 222,430 bus,

1821 Production

TecEaut wheats or mixtures of white wheats Durum Wheat Gaining
State Bushels of U.S. i £ & ‘ a S =t a er
North Dakota ........... 73,264 35.2 containing more than 10 per cent o Millers of bread wheats are naturall e et " 1o best Mol
South Dakota ........... 24830 120 white clubs or sonora. It appears to  concerned in the increased productiff . o “dl'lt ?mld e] t_"‘ “"f" Hasies
MONLANA ..ovvvrvnnennnees 23,940 11,6 the department that these changes will  of durum wheat in the northweste —HOMIUAL sk TRE DORE SRE8.
Minnesota .......... goees 23,600 114 facilitate export trading in Pacific  states and are expected to show sof We know your particular requirements
Washington ........ veees 17,206 8.3

Total for 5 states 162,994 Lus. or 78.4%.
Total for U, S. 207,861 bus,

Changes in Grain Grades

The grain grades as established in

accordance with the grain standards
act have recently been under consider-
ation by the Department of Agriculture
with a view to revision. [t is conclud-
ed by the department that the proposed
changes in the grades, thought desir-
able to furnish a better basis for trans-
actions at country buying points in the
spring wheat area of the central north-
west, wonld create difficulties in the
storage and merchandising of wheat
which could not readily be overcome

inspection conditions, the department
helieves. There wzs also proposed a
change in the classification of white
wheats so that the classes .common
white and white elub would be com-
bined into one class designated White

same application of the hard white and
soft white subclasses as at present and
designating as western white all white

coast wheat and that they are general-
ly acceptable. Consequently the neces-
sary changes in the standards for
White Wheats will be made effective
July 17. The department finds that
soft red winter wheat known by the
subclass designated Red Walla would
he more satisfactorily designated by
the term ‘‘Western Red’’ and the
standards will be amended accordingly,
effective July 17. The inspection rules
were slightly modified also with re-
speet to weevily whent and garlicky
wheat.

Mueller brga.nizes Food Institute
Samuel Mueller, president of the C.

secretary of the new organization thy
plans to put on a membership campaig
that will include in the new associati
every manufacturer of food in the stal
who  manufactures quality produe
Samuel Mueller, a macaroni and eg8

No. 1 Hygrometer

FACTURING EDIBLE PASTES, Therefore “STOP GUESSING
AT IT—GET FACTS.”

It will pay you.

EMIL DAIBER

Indicating and Recording Hygrometers—

Instrumeats to Measure Moisture

this new group of well intentioned foo
produeers,

resentment against its encroachment ¢
the other spring wheat acreage. Ti
growing of durum has been found s
profitable in this section of the count
that grain men are given prefercn
sinee a fairly good crop is assured &
nually irrespective of weather con
tions which might do injury to the me
suspectible bread wheats. The statl
tician of The Ismert-Hincke Millin
company of Kansas City, a close st
ent of the wheat growing conditio
throughout the country, in an artidg
appearing in various grain journs
warns of this encroachment at the ¢

pense of bread wheats when he says:
The probable acreage of spring wheat ;
not so important from a bread standpoint

Lining and Package
Papers for the
Macarcni trade.

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

usually ordered.

The Walsh Paper Coﬁpany

NOODLES

and are now ready to serve
with—

Special Noodle Whole Egg—

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

color,

Special Noodle Egg Yolk—

Selected  bright fresh  yolk—entirely

Soluble.

Samples on Request

JOE LOWE CO. Inc.

“THE EGG HOUSE"

and which would probably result in un-  F, Mueller Co. of Jersey City, presided the percentage of varleties desirable ({8 New York

due discounts for wheat containing ex-  over a gathering of the food products ::"::l"i ;’; ;:::mc;:ndt?écll;;? ll:;'l‘“::ﬂn:l Manufacturers CHICAGS  HOSTON  LOS ANGELES TORGNTO
cess moisture or foreign material. The  manufacturers held in Newarl the last .3 000" con “pye AT Cuyahoga Falls, Ohio S ik i O
department believes that changes in  week in March for organizing a food §i i annes el 19,706,000, ns against 21, orfo tlanta incinnati etroit ittsburgh
the inspection rules can be made to pro-  produets institute in that state, TWQ 000 in 1920 wq_g‘qh__i_‘l‘_iEEOO.ﬂoq in 1019, Of i -

Pithies R S n o




16, 032 000 acres of spring wheat harvested
In the Dakotas, Minnesota and Montana in
1921, which made 145,789,000 bus. of the
uggregate of 207,861,000 in all spring wheat
territory, 34% of the yleld was durum, ac-
cording to the bureau of markets and crop
estimates, This 18 the polnt, as In the b
year period beginning in 1917 duruin gained
18% and constituted 349 last year. Mar-
quis rose 11% to 58 In 1919, but dropped
back to 63 in 1921, In 1917 velvet chaff
made 18% in 1921, only 6%. The other 6%
last year was blue stem. In 1917 the:
durum yleld was 26,000,000 bus, and last
year it was 650,000,000, Durum is avalilable
only for macaroni, vermicelli and spaghetti
flour and goes chiefly for export. Farmers
like it because of its drouth and rust re-
sisting qualities and its blg ylelds, The
southwest had the durum craze 15 or 20
years ago, but soon got over it.

What Is a Sardine?

From press notices, from inquiries
reaching food journals and from the
attention being given to it by officials
of the Food and Drug association, the
question is again being raised, ‘‘ What
is a sardine?”’ one which many be-
lieved to have long been buried and
forgotten. The question is being re-
vived by packers of a certain kind of
small fish who are of the opinion that
they alone are packing legitimate
‘‘sardines,’’ while others are using this
term in connection with their packs
that include most any small fish of the
finny tribe. The term, first applied to
a fish conserve packed in oil on the
island of Sardin‘a in the middle of the
last century. The fish packed under
this name was of the anchovy type,
Guiglielmo Trentino of that island be-
ing the first to market this little fish
found so plentiful in the Mediterranean
sea. They were first packed in earthen-
ware jugs and, because the origin of
the pack was on the island of Sardinia,
the name ‘‘sardines’’ was readily and
naturally applied, more as a means of
identifying the source than the nature
of the fish. Since then about 20 dif-
ferent species of small herring have
been packed in various countries and
all sold under the general name of
“Sardines,”’ the term being generally
necepted as designating the manner of
packing rather than the vaviety of fish.
Many traders regard the term as a
coined word which aptly covers the
different kinds of fish now commereial-
ly known by that name in all the mar-
kets of the world and naturally object
to any classification that will narrow
down _the variety packed under this-
general name. Included among the

types of ‘‘sardines’’ now commerecially -

38 THE NEW MACARONI JOURNAL

important are the genuine sardine of
Sardinia and Italy, the pilchards of
France, the sprat of Portugal, the
chinchards of Spain, the brlsllug, slid
and mussa of Norway, and the sprat of
England, the small herring of Japan,
the species of pilchards on the Cali-
wenia coast, and the small herring of
Aae,

—

Canada's 1921 Wheat Yield

The total yield of the 1921 wheat
crop is finally estimated at 300,858,100
bus. for the entire Dominion of Canada,
from a sown area of more than 23,000,-
000 acres, says the Royal Bank in its
April letter. This is an inerease in
vield of 14% over the previous year.
The total value of the crop, however, is
estimated at about $243,000,000, which
is 43% lower than the estimated value
of the 1920 erop. This statement em-
phasizes the drastic decline in the price
of wheat that occurred in ¢he autumn
months of 1921, Indeed, it will be re-
membered that there was an almost
continual decline in the price from the
autumn of 1920 up to the beginning of
1922, And what were the results to
the farmer? In 1920 when prices were
falling it was the general policy of the
farming community to hold the crop
in the hope of obthining higher prices.
But instead of that hope being realized
only lower prices were reported with
each succeeding month. The result was
that a large part of the 1920 crop was
sold at the lowest figure of the year.

Exports of Canadian Wheat Via U, B.

January exports of Canadian wheat

"shipped through the United States in

bond amounted to 15,439,396 bus.,
compared with 10,423,290 bus, in Janu-
ary 1921, according to a statement by
the department of commerce. Of this
amount 5,623,002 bus. was exported
through New York, 4,413,283 bus.
through Philadelphia, and 4,153,148
bus, through the customs district em-
bracing Maine and New Hampshire, of
which Portland is the principal port.
The remainder went through the ports
of Baltimore and Boston. The January
shipments of Canadian cereals in bond
ulso ineluded 3,090,720 lbs. of oatmeal,
the bulk of which was exported from
the port of Boston.

Smyrna Fig Production

The Smyrna fig ihduslry has grown
greatly in California through the safe
guarding of the caprifig supply, and -

planting near San Francisco sufficien

Mhy 15, 1

steps areé now being taken to pro
for the placing of caprifigs in othe
calities of the south where Smyrna
are being grown. The ¢rop of Smy
figs is absolutely dependent on a re
supply of caprifigs, or male trees, caf
ing the fig insect, or Blastophaga,
fertilizing Smyrna figs. It is recogn
that the time inay come when it will
worth while to caprify all of the ¢
mon figs, including those which of
wise reach an edible condition wit
pollination, because of the ,great
provement in flavor and size that

sults from the formation of vi,BH

seeds. The Smyrna fig, which is
variety dried commercially, will
mature at all without caprification, 1§
fig insect matures in the inedible caf
figs, which grow on a separat:
frome the real figs; these caprifigs |
duce the pollen, which is carried on
legs of the fig insect when it emerfy
and flies to the pistillate tree and «
rifies its fruits. It is customary
hang zome of the small caprifigs in @
Smyrna fig trees at the time the ins
begin to emerge. A’ caprifig orch
at Loomis, Calif., is under lease to {
U. 8. Department of Agriculture,
has been a prominent factor in prud
ing the California fig crop. Arran
ments are being made for a capr

protected against winter cold to insfg
a supply of winter caprifigs to usef
reestablishing the fig inseet when kil
out in the less protected places. Th
is need for other similar plantings.
Smyrna fig investigations conducted

the department in the southeastg

states are chiefly confined to bringi
into fruit the numerous seedlings of
Smyrna variety occeurring in widg
scattered communities, A limited
tribution of insect bearing capri
from Brunswick, Ga., has brought g
ifying results in producing good v
on otherwise barren trees, The fig§

sect has been established also af poifl

in South Carolina, Florida, and ''e
in addition to the first station at Bru
wiek,

SURE RUIN
Live Manufacturer—‘‘What ruid
your business?"’
The Dead One—'‘Advertising.”’
Live Manufacturer—*‘How’s that
‘The Dead One—*‘I let it all be
by my competitors."’

It is lmpo:-.mb]e to buy a friend ¥

is worth the price.

tlll

a ¥
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CHARLESF. ELMES ENGINEERING WORKS Inc.

213 N. Morgan St.

EST. 1861

ES

CHICAGO

‘““SINCE 18861

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

CHICAG, U. S. A.

INC. 1895
i i

LT T T

For Sale

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

Two(2)ElmesMotor-DrivenKnead-

ers with 91-inch pans, 11%-inches

deep.

Two (2) ElImes Semolina Mixers.

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

Address “A. G.” c-o MacaroniJournal,.

Braidwood, Illinois.

/

To Noodle Manufacturers:

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

ty.
) s

WHOLE EGG POWDER—

Guaranteed to comply with

Government regulations.

Manufactured by spray process,
guarantecing solubility.

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

TALCOTT, TURNER & CO.,INC.

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

—
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Error in Weevil Article

- An unintentional omission of a
phrase in a very interesting article on
“Manufacturing Processes Kill Wee-
vil’' by Prof. R. N. Chapman, Univer-
sity of Minnesota, gives to it a wrong
construcetion., As printed on page 16 of
the April issue the statement, “‘In a
large sample, it was found that over
50% of the adult weevils survived'’ the
words ‘‘the first break’’ were omitted.
As printed it would leave the impres-
sion that half of the weevils survived
the milling process whereas it should
mean that one half of them survived the
first break, the subsequent breaks, re-
ducing the percentage of weevils con-
siderably.

Typographical errors and omissions
are unavoidable and in this case, we re-
gret that to those familiar with milling,
it left the wrong impression. We have
to thank H. W, Files of The Pills-
bury Flour Mills Co. for calling our at-
tention to this error and enabling us to
give the right meaning to the most in-
teresting article that has yet appeared
in this publication on the certainty with
which weevils and weevils eggs are
completely destroyed in macaroni man-
ufacture.

THE NEW MA
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Tested Macaroni Recipes ‘

. Beef and Macaroni

As the basis for a real tasty meal for
a large family, the following method

of preparing macaroni with meat
should fill the bill: Get 5 pounds of
choice beef, preferably from the top of
the round. Have it rolled and tied.

Press through the top all the macaroni

it will‘hold, breaking off the ends of the
sticks of macaroni evenly, Dredge well
and cook in a pan in which 1 cup of
butter and 1 onion have simmered till
brown. Place the onion on top of the
beef, and pour over all one quart of
water and cook 214 hours. When near-
ly done pour over all a can of tomato
soup to mingle with the gravy and
cook for another 15 minutes.

Cheese Spaghetti Croquettes

Break the spaghetti and cook it in
quickly boiling salted water till tender.
Then drain and add to it 14 pound of
grated cheese, one tablespoon of melted
butter and one téaspoon of grated
onion or onion juice. (If desired, %
teaspoon of curry powder may also be
added.) Measure this spaghetti by cup-
fuls, and for every 2 cups of it add 1
cup of very thick tomato sauce and

_ heat all over hot water. When the

cheese is melted, remove the pan from

-the fire, stir in a beaten egg, and turn

out on to a platter to cool. Mold, when
chilled, into choquettes. Dip these
croquettes into raw egg, then into
bread erumbs, and place them in a fry-
ing basket. Lower them into deep, hot

fat and when a rich brown drain on’

crumpled brown paper for a second or
two before serving.

Queries and Answers

Question: A New England firm pro-
pounds the following query: ‘‘As a
selling stunt we are planning to inclose
in our 10-1b. packages‘a cheese grater
on which is stamped our firm name.”’
Are there any legal objections to our
doing so?

Answer: We know of no state or -

federal law that would be violated by
this practice. In fact we think this is
a good advertising plan, particularly
for concerns that sell bulk goods in
large yuantities. However, should the
grocer be compelled to open the 10-1b.
package, the value and purpose of the
premium would be lost.

Under the food and drugs act of the
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nation and various states the inscrf
of premiyms in packages containf§
food is not objected to when the 8
mium does not in any way serve to 3
taminate the food. Nor is it neces 88
to state on the label that a premiu
inclosed in the package. It is me
required that label should exp
grade and quality as well ns weil
contents of package, and name of
ducer,

FOR SALE

NEW MACHINERY still in facton
crates, at 20% under present factory price

ONE motor-driven noodle mixer, |
bbl. capacity.
ONE size 3, reversible dough brake §
with motor.
ONE size 3F, Universal noodle qut.
ter and folder with motor.
Machines are all of W, & P, make.

SCHULZE BAKING CO. .
40 E. Garfield Blvd, CHICAGO, ILL

. FOR SALE
4000 used Macaroni Sticks, }* dia. by ¢
long. Price to close them out—3 cents ear
(1 cent extra if cut to special length.)
1—Fay and Egan Saw Frame with circu
Macaroni Saw.
1—Wood and 2 Steel Baling Presses.
1--Ro Bottom Carton Sealing Machin:
Disc fanc for d?lng rooms—DBelt drive,
sizes 167, 18", 24", 36°, 48" and 60".
1-—Two bbls, double arm tilting trough bel#e

ny 16, 1922
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BUHLER’S DOUGH MIXERS
Buhler Brothers

UZWIL, Switzerland

A. W. Buhlmann, Engineer
200 Fifth Avenue, NEW YORK

SOLE AGENT

driven Dough Mixer.
1—One bbl, rigid trough jacketed, single an

Mixer.
General Machinery Dealers.
The-Clifton Pratt Co, Cincinnati, 0f

FOR SALE

One (1) W. & P. No. 288,—06 in.}§
dough kneader; first class condition; {§
price $2,000. ‘

Two (2)—Eimco dough mixers, re
versible type; practically new and
in A-1 condition, at very attractive
prices.

Address R. P. S. Macaroni Journal §
Braldwood, lllinols,

FOR SALE

Macaroni Machinery
One mixer One Kneader
One Double Cylinder Vertical Screw
Press.

Fancy Paste Machines.
One Calibrating Dough Machine
(New). ;
One . Fancy Stamping Machine
(Bologna Style). t
Write Box 18,
Cumberlans,, Md. for particulars

WANT ADVERTISEMENTS

Five cents per word each Insertion.

. WANTED—A second-hand Bologna-style @
aronl machine of small capacity, Addr*
Wesat Hancock Macaronl Factory, Hanc

HE illustration shows one of our

blending, sifting and storing flour
handling outfits, which has a capacity
of 100 barrels. We make this in all
sizes to meet the requirements of both
large and small plants. We have in-
stalled these in some of the largest
AT o] bakeries and macaroni plants in the
CERC o N B United Statess.  We have recently

' ‘- g8l cquipped niile of the largest macaroni
plants in the United States, and their
names will be given on request.

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

you , d theregarntees a dough that is free from all foreign matter.

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

We will cheerfully furnish Blue-prints or drawings of a layout for you require-
ments if you will send us a sketch of your building, giving the height of the ceiling,
etc., also give the capacity desired. :

CHAMPION MACHINERY CO.,, - - JOLIET, ILL.

Mich,

o
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Join Chamber of Commerce

The National Macaroni Manufactur-
ers association, in keeping with its
adopted poliey of effecting connections
wherever the greatest amount of good
for the industry will acerue, has recent-
ly joined the Chamber of Commerce of
the United States.
Donna has been named temporary
““national councilor’’ to represent the
macearoni manufacturers in all matters
pertaining to activities of the chamber
of particular interest to the alimentary
paste industry in this country.

The 10th annual meeting of the
Chamber of Commerce of the United
States will be held May 16-17-18, 1922,
in the-New Willard hotel, Washington,
and a meeting of the National Council
is scheduled for the same place on May
. 15, the day previous to the opening of
the general convention. Questions of
particular interest to business men will
be considered.

Interested in Wheat Dollars

Paper money would be based on the

value of wheat, instead of gold or sil- .

ver. i v a plan advocated among some
of k.. ;iand’s economists, Wall street
would hoot at the notion. But the
British chancellor of the exchequer,
while for the present opposed to the
idea, apparently is not sure that it

mightn't work., It would be a fine joke

on  Americans if, after cornering
nearly four ninths of the world’s
total gold supply, we woke up
some morning to find that other

countries had discarded gold as the
baeis of money. If wheat displaced
gold as the backing of paper currency
vou'd get, for instance, a banknote
worth 10 bus. of wheat or equivalent
buying power, instead of $10 in gold or
silver. Such a currency system would
be a madhouse unless some method
were adopted for stabilizing the price
of wheat.

Sawfly Grain Pest

(‘nmpaigns are begun in Minnesota,
North and South Dakota and in Mani-
toba, Alberta and Saskatchewan, D. C.,
against the, pale western eut worm,
wheat stem fly and the grasshopper, to
stop depredations and great losses, Pro-
fessor A, G, Ruggles, Minnesota ento-
mologist, relates. The cut worm is a
menace in western North Dakota and
South Dakota and Alberta, the fly and
hoppers throughout the whole district.
The saw fly lays cggs in the grain leaf,

Secretary M. J. .
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hatches, and works its way into the
stem, eating the inside down to the
ground, leaving harely a shell. Educa-
tion to fall plowing to destroy eggs is
& campaign waged among farmers,

Patents and Trade Marks

PATENTS

No patents on macaroni machinery
or equipment of any kind were regis-
tered in the patent office in April.

TRADE MARKS GRANTED

CCsunco'l

On March 28 the Sun Manufacturing
Co. of Council Bluffs, Ia., was granted
registration rights on the trade mark
““‘SUNCO’" for uuc_o:i macaroni, spa-
ghetti, ete, The registering firm made
application with the patent office Feb.
26, 1921, claiming that this trade mark
had been used since Jan, 31, 1921. Ap-

plication for registration was published

Nov. 1, 1921, and granted March 28, as
No. 153,877.
‘‘Blue Diamond Brand''

On April 18 the Chong-Jan company
of Fresno, Calif., was granted registra-
tion privileges by the U, S. patent office
for its Blue Diamond brand of Chinese
plain noodles. The label contains a
blue diamond placed on several wheat

"the word “‘Quality.”’ Trade mark ¢

May 15; 10288

sheaves with the letters *‘C. J." placg
in the diamond; through them appe;

tains the words ‘‘Blue Diamond Bry g8
Chinese Plain Noodls, Chong-Jan ('
pany, sole distributers, Fresno, Calif|§
On either side of the blue diamond
Chinese characters. The company 88
plied for registration on Aug, 4, 118
claiming use since Ieb. 1,1915. Ap
cation was published on Jan, 24, 198
and granted April 18, under No. 1
D12,

) llGallo’l
Bragno & Mustari of Chicago on N

8, 1921, filed with the patent office 88

plication for .the exclusive use of )
trade mark ‘‘Gallo’’ in connectj
with macaroni products. The compyy
claims use since Jan, 1, 1916, Appli
tion was published March 28, 1922, 8
all objection thereto must have hed
filed within 30 days from date of pif
lication, The trade mark consists
a highly colored rooster, npparently
a wheat field, with the word ‘‘Gall
at the top of the label.
TITLE
Walter F, Baker of Boston filed
Feb. 4, 1922, with the patent office f
title ‘‘Shield’s Brand ‘Macaroni''
use in  macaroni produets. Righ
were granted April 25, 1922, under ti
No. 24,222,

 BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni
Shooks. Prompt Local or
Carload Shipments.

314 Liberty Bldg.,  Philadelphia

Filbert 3899 Telephones Race 4072

GEO. A. ZABRISKIE

123 Produce Exchangs
NEW YOR!C CITY

Telephone 6617 Broad

DISTRIBUTER OF

in Greater New York and vicinity,

RICHARD GRIESSER
Architéct & Engineer

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

Write for information and estimales
before building and save money.

64 West Randolph Street
Suite 1702 Garrick Bldg. ~ Chicago, Ill.

Have You A Message For The

Now Is The Time to Tell It.

Business conditions are rapidly im- §
proving. They will become normal

normal.

Give your message direct to the big buyers
in the Industry through the columns of the §

NEW ‘MACARONI' JOURNAL.

Pillsbury’s Durum Products i

Macaroni Manufacturer? If So, [&

when all of us Think, Talk and Ac

- ————
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John J. Cavagnaro

Engineer and Machinist
U. S. A.

Haljrison, N. J. - .

RN

Specialty of

MACARONI MACHINERY

Since 1881

LTI R TR e

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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| 100%
EFFICIENCY IN PACKING
IS

LOWEST COST WITH ADEQUATE PROTECTION

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

‘WOOD BOX SHOOKS

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

A REQUEST WILL BRING A QUOTATION

ANDERSON-TULLY CO.

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

and desirable flavor.

Pillsbury Flour Mills Company
Minneapolis, Minn.

; ) BRANCH OFFICES:

Albany Chicago : Los Angeles Philadelphia Saint Paul

Aitoona Cincinnatl Memphis Pittsburgh Scranton

Atlanta Cleveland Milwaukee Portland Springfield

Baltimore Detroit New Haven Providence %{muu

Boston Indianapolis New York g:fhmndh ashington
nt Lou

Buffalo Jacksonville
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