THE NEW
| MACARON
1 JOURNAL

| Vol 4, No.

f June 15, ]
} 1922

B e




3%

S e A e A L S ot

=

%t

1
T

S bl v

= i £ Vs =

RS

L O

E
K

igesnan

ey

-




june 156, 1922

THE NEW MACARONI JOURNAL

carefully
manufactured
by -
“Chicago Mill”
insure safe
delivery of your
product .

A fine package gives the impression of high
grade contents.

CHICAGO MiLL A2 | UMBER (OMPANY:

Executive Offices: Conway Building

T CHICAGO
ONE| Bk | ISPECIAL LY
I @!‘ﬁmﬁ“uﬁﬂﬁ Red Gum Corrugated s AI
|l mul )‘ Shooks or
z Solid Fibre
. Bnght of
/ Clean Tested
| £ Odorless Strength

Capltal C T

DURUM WHEAT
MILLERS

St. Paui - Minn.

Capacity 1500 Barrels

i R

" DURUM SEMOLINALS
- o R 1

B, Paut. . A
DT INMN.. i
———

NO. 2 SEMOLINA NO. 3 SEMOLINA

" to the customer.

DURUM FANCY PATENT

from

DURUM WHEAT

Quality
Guaranteed

Ask for Samples
and Delivered Prices

Capital City Milling & Grain Company

ST. PAUL, MINNESOTA
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Hummel & Downing Co.

;ﬁ"" -

Shipping
Containers,
. Caddies | Iy
. NOEGG
and Folding  |GEEESE
Cartons. 4

May we have your inquiry whensinterested in Con-
tainers, Caddies or Cartons? |

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

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

WE design and print cartons | .

that give goods asstrongan | Capacity 200 Tons Daily
identity as marks men and wo-
men. We give them selling
force through the right handling
of color. And we make them
fit your product as a glove fits
the hand. This, at small cost
and with fifty years of experi-

Hummel & Downing Co.

MILWAUKEE, WIS.

Fl".‘.b'.?.' A ECTCOE T ITT R .'L'l—'\\'ﬁ\“

ence that insures the best of Service Offices S
workmanship. Write us your CHICAGO i o
needs. We will be glad to figure e = A
on large or small runs. DETROIT fé\ ov ,j‘;_‘,',ﬁ':fvlfc"‘
IKANSAS CITY . i
The United States Prmtm DENVER i

MINNEAPOLIS

and Lithograph Compan

I

Color Printing Headquarters
8 BEECH STREET, CINCINNATI
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Your Package Problems .

Can Be Solved Effectively
and Permanently by

Peters Package Machinery

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

- do use Peters Machinery very profitably.

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

Peters Machmery Company

Fnetory 231 West lllinois Street
. CHICAGO, ILLINOIS
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SPEED-—SAFETY—-CLEANLINESS

Guaranteed to Users of
' De F rancisci Macarom Machmery

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

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

L]

Macaroni Machinery of all kinds

Made by

L. De FRANCISCI & SON
219 MORGAN AVE. BROOKLYN, N. Y.

Manufacturers of Hydraulic and Screw Presses, Kneaders and Mixers.




Unequalled in Color
and Strength

MINNEAPOLIS DURUM PRGDUCTS

MINNEAPOLIS, MINN.

@oblems of manufacturers i every
Bction and it is national in char-
®tcr since it is always open to all
@10 are in any way interested in

be production and distribution of MACARONI INDUSTRY pleasure, at once educational and

Date—June 22-24, 1922 restful,
Place—Niagara Falls, Canada.

@br too frequently neglected in- Hotel—Olifton Hotel. ranged. Leading men in the indus-
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Attend Your Convention

ALL ABOARD FOR NIAGARA IPALLS!
The 1922 convention of the macaroni manufacturing, in-
istry of this co\untry and Canada will be held at The

flifton Hotel, Niagara Falls, June 22-23-24, on the Canadian
fiic of the famous and turbulent river.

This annual gathering of the alimentary paste makers
this continent is usually held under the auspices of the

B tional Macaroni Manufacturers Association. BUT,

\ether you are a member of this progressive group or not,
bu are urgently and earnestly invited and requested to
tend. {

This gathering is national in scope in that it wili give

M consideration to the serious

give the convention the henefit of their experiene in dealing
with the serious problems under consideration. May our
convention at Niagara Falls attract many new faces.

The 1922 convention should prove to you a double at-
traction. Besides providing a weleomed opportunity to be-
come more intimately acquainted with your fellow craftsmen
and of considering questions peculiarly our own, the nation-
ally known seenic beauty of Niagara Falls offers a lure that
should make the convention attendance this year both profit-
able and pleasant to the individual and pleasing to those
promoting this annual get-together event.

Alimentary paste manufacturers and representatives of
the durum millers, macaroni ma-

| kinds of alimentary pastes.
The general conditions affecting

istry, particularly those of pro-
wction and distribution, are un-
iestionably the acute problems
cing all of us today, The con-
it changes in our relations with

1922 CONVENTION'

Greet your friends at Niagara Falls
and join with them in solving the
problems of the whole industry.

chinery huilders, and all assoeiated
allied trades, should choose the
week of June 22-24 for their vaca-
tion, thus combining husiness and

A program ot merit has heen ar-

try and in actual touch with every
department  of  manufacture and
distribution will address the con-
vention in company with other sue-
cossful men jn varvious lines of

stributers and the shifting de-
nds of the consumers, present worries and troubles which

88 1 overcome only at a time when the best minds in the

dustry can be brought to bear on them collectively.
Individually no manufacturer can accomplish much in

Bllc way of changing the situation. Only through construc-

‘e sind concerted efforts can the nnpe(hng obstacles be
ercame,

In unity of uction alone lies the one hope for relief from
e stagnating conditions that have proved so disastrous to

8r Industry the past year or two.

The condition, with all its attending discouraging fea-

B cs, is with us, What are you doing to hring about
@anges for which there is a erying need? What is your fel-
W craftsman doing along the same lines? Come to the

nvention, compare notes, agree on some definite activity

d help roll hack the black clouds of uneertainty that are

reatening the very existence of many of our firms.,
With such an array of momentous ma}lcrn to be pre-
nted the 1922 convention becomes at onee the most im-

Srtant cver held to promote the industry’s welfare. Do
gbur duty by attending.

For this reason the opinion and advice of all who are in
Y way connected with this industry is welcome and mem-
s and nonmembers alike are urged to attend in order to

commerce and with influential gov-
crnment officials who are scheduled for talks or papers
carrying messages of inestimable value,

Aside from the conerete advantages offered by so meri-
torious a program the social features arranged are worthy
of consideration. No effort or expense will be spared to enter-
tain the visitors, their families and their friends, who attend
the convention in this seenie spo* of world round fame,

Let us put “pep’” in the convention of the industry this
vear by attending in greater numbers than ever and hy
taking a more active part than heretofore in the progressive
work for which the industry is in erving need at
this time,

There are matters in which you are particulavly inter-
ested, Other manufacturers will be there. Why not you!
Failure to do your part hy attending and cooperating may
cause the convention to negleet to do the very thing that
your heart is set upon,

This is & convention of the entive industry. It is your
convention. Upon you devolves a responsibility that one
can ill afford to shirk., Attendance at the annual gatherings
of your eraft is a solemn duty taat you owe to your own
self, to your own business and to your fellow manufac-
turers.

The industry has its problems, the individuals have their
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troubles, little and big, and we all have our worries. All
of these will be given due consideration in the ‘‘give-and-
take’’ arrangements under the present program. Don’t for-
get that the success of the industry depends on the success
of the individuals, and successful macaroni manufacturers
. are ever interested in the success of the industry as a whole.
Membership in the National Macaroni Manufacturers As-
sociation, however advisable this relation may be, is not a
requirement for attendance at its conventions, which are
always open to all who are in any way connected with or
interested in the production of a food that we justly feel
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is unsurpassed by any other food product made or|
ported. ' ! R
Money spent in attending conventions is merely invey$
not wasted. A wise investment now may produce up
pected returns in the future. Prepare now for the fu
by attending the 1922 convention of the macaroni induf
at Niagara Falls, June 22, 23, 24, 1922,
Do your duty to yourself. Be fair to others.
Malke reservations for this 1922 gathering.
Meet us at Niagara Falls on dates mentioned for yof

and the industry’s sake. ®.05c and action

‘..fcvvils have caused heavy losses to
caroni manufacturers in the past few
irs. They appear to be on the in-

- .

1

Contro\ll.ing Weevils in Factories

Easier to Keep Them Out Than to Get Rid of Them.

By Royal N, Ollmpmnn;' University of Minnesota Agricultural Experiment Station

. ]
when the temperature is high and the
food is moist,
During the summer the whole life

on the part of the cycle may be passed through in about

8 nufacturers is necessary to check

SMALLER EUROPEAN WINTER
WHEAT ACREAGE REPORTED

Washington, D. C.—The area of win-
ter wheat for 1921-22 in European

countries for which figures are avail-

able is 31,397,000 acres, or 1,399,000
acres less than last year, countries cov-
ered being Belgium, Bulgaria, Spain,
Finland, France, Poland, Rumania and
Czecho Slovakia.

The total area sown to rye for the
season 1921-22 in the same countries is

18,808,000 acres as compeved with 15,

067,000 last year. The increase is main-
ly in Poland where the area sown to rye
is 11,940,000 acres, as compared with
6,872,000 acres last year. Other coun-
tries show small decreases.

Corn

Planting of corn is progressing rap-
idly in central Europe, although there
is complaint of excessive rain in some
sections. The quality of the corn crop
in Argentina is good, and fine weather
ie favoring harvesting, but the yield is
reported not up to early expectations.
The corn erop in Uruguay is reported as
fair. In the Union of South Africa
the corn crop has suffered from drought
-and the yield will probably be consider-
ably less than that of last year.

It is reported that the cold, wet
spring is unfavorable for the spring
seeding of cercals in western Europe.
Fall sown wheat and rye are making
slow growth but are generally up to
the average, except in France where
the condition is below average. Pros-
pects for the spring cereal erop in Rus-
sia are more favorable than in recent
years.

Wheat

Great Britain and Ireland: Condi-
tion of the winter wheat crop about
average but is beginning to show effects
of the wet weather. Spring sowings
were several weeks later than usual and

due to the cold unfavorable spring are
below average.

Denmark, Belgium and France:
Winter wheat condition reported as
average in Denmark and Belgium and
spring gowings have made good prog-
ress. Cold weather has been unfavor-
able to growth in France and the con-
dition of winter wheat is belcw aver-
age. Excessive rains have made spring
seeding diffienlt but the work is pro-
gressing actively where possible. It is
possible that the harvest will be later
than usual. .

GGermany, Austria, Czecho Slovakia
and Yugo Slavin: Weather still cold
and unfavorable in Germany and the
wheat erop is making only slow growth,
Spring seeding very late. Recent rains
have henefited the crop in Austria and

the condition is reported as average.

Unfavorable growing conditions being
reported from Czecho Slovakia, Area
sown to winter wheat is 1,407,000 acres
which is 99.8% of 1920-21. Rains have
been plentiful in Yugo Slavia and the
situation is generally satisfactory. The
spring cereals are receiving a favorable
start.

Bulgaria, Rumania, Poland and Rus-
sin: Spring seeding progressing under
favorable conditions in Bulgaria and a
large acreage sown especially on land
prepared for autumn sowings but not
planted because of unfavorable weath-
er. Fall sown wheat making good
growth in Rumania due to abundant
moisture and absence of frosts, Re-
ports of the growing crop in Poland
continue favorable. Area for 1921-22
2,434,000 acres compared with 1,569,000
acres in 1920-21. Condition of wheat
crop average in Italy: Prospects re-
ported more favorable for a spring
crop in Russia’than in recent years;
considerable winter wheat sown i

£

.m. An article in a previous number
this Journal showed that weevils and
ir eggs are killed by the press and
it there are no living insects in maca-
®i us it comes from the press, but
ovils may lay their eggs in the maca-
i soon aftar it is made if they can
at it. It is a case where a littlg
btk in preventing the weevils from
fiting into the factory will save a
8-t deal of work in getting them out
hey once get in,

What are Weevils?

famine area. Commissioner of agriy
ture estimates grain production of 1
may be about half that of the prex
average.
Canada: Moisture conditions
ported very good and large acreag
spring wheat being sown. Auty
sown wheat crop has wintered well g
making good growth. '
British India: TReports of wheat ¢
generally continie favorable althor
some damage tri'm rust and hot wi
reported in United Provinces. Moistq¥
stipply for country as a whole has h@8Weevils are dark brown or blackish
good. Yield greatly exceeds that @etles about a sixth of an inch in
last year and also shows consider:@@gth. They can be distinguished
increase compared with 5-year aversfdm flour beetles by the fact that they
First estimate of production for 198ve a long snout while the flour beetles
22, 365,235,000 bus, compared with ve not, By using these long snouts
045,000 bus. the corresponding estimflle weevils are able to eat holes into
for 1920-21. Final estimate of proid#e macaroni while the flour beetles
tion for 1920-21 was 250,469,000 i488nnot. The larval or ‘“‘worm’’ stage
and that of the 5-year average 1015888 the weevil feeds inside of the maca-
to 1919-20 was 346,737,000 bus, Lalghi making a little white appearing
estimate of aren is 28,405,000 acres coM@nnel. The larva or “‘worm’’ of the
pared with 23,653,000 for the same d Bur beetle cannot eat its way into the
for 1920-21, Final revised acreage @& caroni and as a result it can feed
1920-21 was 25,722,000 acres and tifflly on flour or dust made by sawing
of the 5-year average 30,499,000 ucrefilstes. 5
Argentina: Weather conditions i8It is very important to distinguish be-
orable for preparation of soil and §88een flour beetles and weevils because
ginning of sowing for 1922-23 cri¥e flour beetle can do no damage to
Production for 1921-22 early in scascaroni other than eating small dust
estimated at 154,873,000 bus., compariile |.icces or perhaps getting into
with 169,756,000 bus. in 1920-21 ckayzes and causing the trade to think
170,871,000 for the 5-year average 19§t the macaroni is weevily.
16 to 1919-20. Production gencrsk : How the Weevils Live
larger than expected however and (M ) P ok "
early estimate for 1921-22 will probs he female weevil drills holes in the
pearoni with her long beak and lays

be revised upward. : :
Australia: Beneficial raing have f@l° °¢8 in each hole and then seals it
@8 One weevil may lay se-eral hun-

curred in most of country and gres 3

facilitated tillage for new crop. M@ ed egga each of which will hatch into
pected an average area will be so gtiny L’"“P or larva. This grub will
Early official estimate of 1921-22 el nhout. Sl forming. s bnel.’ 10
134,184,000 bus. compared with 148" "" 89 it eats until it is full size when
965,000 bus. in 1920-21 and 117,129, _"359_8 t!lrough a resting stage during
bus. for 5-year average 1915-16 to 19 m}.l it ig transformed .into an adult
20. Generally reported however t ml wh.mh may live as long as a
production has not come up to expedd ir.  This life cycle is leugthene'd
tions and will niot equal this early ¢ en the weather is cool or the food is
P 1L % ond may be greatly shortened
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four weeks, and a small piece of maca-
roni or other allied paste about the size
of a kernel of wheat will furnish all the
food that is nccessary. It has been
estimated that a single pair of weevils
may give rise to over flve thousand
weevils in a year’s time. This shows
how important it is to keep the weevils
from getting into a factory where they
can hide in the small picces of broken
macaroni,
How Weevils Get Into Factories

All weevils come from eggs and all
weevil eggs come from weevils, There
will be no weevils in a factory unless
the weevils or their eggs are brought in
in some way. Usually there are only
about two ways in which weevils may
come in: with the flour and srmolina or
inroturned/goods. As wasshown in the
previous number of this Journal the
weevils do not lay their eggs in flour or
semolina. Their presence in flour is
more or less accidental. Flour beetles
are much more often found in flour and
semolina and they are commonly mis-
taken for weevils because they are
about the same size and color. A c¢lean
factory shouldn’t have flour beetles in
it, but the weevil is the dangerous one
so far as the macaroni is concerned.

The flour and semolina should be
watched and stored in a clean well
swept room. So far as the macaroni is
concerned anything that is in the flour
or semolina will be killed in the press
but the factory itself may get infested
from some flour,

The returned goods are far more
dangerous than the flour, Macaroni
may be stored in a weevily vare-
house or retail grocery and eggs
may be laid in it with the vesult that it
will be rejected by the trade. This
macaroni which was sound when it left
the factory will be returned with
weevils in it. As soon as the weevily
goods get into the factory the weevils
will erawl out and start laying eggs in
the newly made macaroni. Most of the
factories that are bothered with weevils
got them in this way. The reason why
the weevils are on the increase is be-

cause more and more stores and ware-
houses are becoming weevily, with the
result that more and more goods are
being sent back to the factories, with
weevils in them.

How to Keep Weevils out of Factory

If no inseets come in with the flour
and no returned goods are permitted in
the factory there will never be any
weevils in the place. If necessary a
small shed should Dhe built outside
where all returned goods should be
placed and heated to a temperature of
130 degrees F to kill the weevils,

If there are no broken pieces of maca-
roni on the floors of the drying rooms
or in other places where the weevils
may breed they will not have a ¢hance
to inerease even if they do get in. It is
impossible to over cmphasize thé im-
portance of keeping the factory clean so
that there will be no chance for insects
to breed in cracks or in piles or un-
cleaned sacks. These dirty sacks are
often ecrawling with insects, mostly
flour beetles, when they have been left
uncleaned for a long time. Broken
roods should be disposed of regularly
and not allowed to accumulate,

How to Get Weevils Out if They Get In

A factory can be entirvely freed from
weevils even though it is badly infested
with them but it is not easy to do it.
First of all it must he thoroughly
cleaned and all broken scraps of paste
and all flour and dust must be disposed
of by burning or in some other way.
When this has been done the entire
place must be either heated or fumi-
gated.

Fumigation is the more dangerous
than heating and should be done only
when full directions are at hand or an
expert is present. The hydroeyanic
acid gas which is used in fumigation is
generated by putting sodium or potas-
sium cyanide in sulphuric acid and
water. The gas is very poisonous and
must be used in a tight building, 1f
there are other buildings near by they
should be vaeated during the process.

Heating is the best and safest method
when it can be used. Ordinarily a
building which can be heated to 70 de-
grees F' in the winter can be heated to
130 degrees F' during the hottest part
of the summer. However, it is neces-
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sary to get the coldest part of the fae-
tory up to a temperature well above
120 degrees I, This means that the
building must he tightly closed and all
the heat turned on. Thermometers
should be placed near the floor in vari-
ous parts of each floor of the building
and carefully watched until the desired
temperature has heen reached. Then
this temperature should he held for
several hours in order to let the heat
penetrate all of the cracks. Ordinarily
the heating may start Saturday noon
on a still hot day and the desired tem-
perature may he reached by, Sunday
night or Monday morning. This makes

ARE YOU CAREFUL

1. When tools or necessary working
apparatus are loaned to some one out-
gide of the business, are you careful
that a note is made of the fact, and
tools and apparatus are followed up
until they are returned? It is astonish-
ing how thoughtless and careless bor-
rowers can be. They mean to bring
back what has been li it to them, but
all too often the article, whether it is
something as big as a ladder or as
small as a hummer, will be lnid aside
and overlooked, Then it is up to the
cwner when he wants to use the article
to hunt it up or to go and buy new,

Make the individual employe who
does the lending responsible until the
belonging, whatever it is, is back in its
place,

2, When tools and equipment are
used ahout the husiness, is there a fixed
rule that each worker must put what
he has taken from its place back where
it belongs, when he is done with it? 1f
this regulation is not enforced great
inconvenience and frequent losses are
ineurred; and disorderly habits are en-
couraged, which is worse, Disorderly
habits in the handling of supplies and
equipment mean disorderly habits cf
mind, Both are dangerous.

4. There are some men who are
serupulously: particular about keeping
their cash credit good, priding them-
selves on paying just what fhey owe to
a penny; yet who will not hesitate to
overstate or to misrepresent quality or
to promise deliveries which they know
perfectly well are doubtful, This is
really a distinction without a difference.
The man who is four square regards

12 THE NEW MACARONI JOURNAL

it possible to start to work again on
Monday.

In connection with the ordinary
sweeping and cleaning the troublesome
cracks may be sprayed either with ear-
bon tetrachloride or with some of the
commercial sprays which are. on the
market. '

SUMMARY
* Keep the factory clean,

Wateh for weevils, they are far more
dangerous than flour beetles.

Do nof let returned goods come into
the factory,

If you find weevils in the factory
clean up and heat or fumigate at once.

IN THESE THINGS?

his word in point of truth and relia-
bility as seriously as he does his money.

4. 1t is all right to be bound to win,
to succeed, to make a splendid showing
in one's business affairs. But what
counts most,—yes, vastly more than
money and position, is to be true and
upright and steadfast in integrity. The
man who is true, and who cannot be
bought, need have no fear, for the best
kind of success will be his, and money
will be part of it. There may be testing
times, bat those who pass the examina-
tions will receive the rewards.

5. It is good business to keep one's
stock investment at the minimum.
Many a man has been terribly handi-
capped hecause he has permitted too
much of his eapital to be tied up in
stock which was slow moving. Far
hetter a limited investment and rapid
turnover, than larger investnient und
slow turnover,

6. Human engineering is the art
which the executive must learn to
practice,” If he is the only man in the
organization, then he must engineer his
own time so as to make every minute
of it count to good purpose. If the ex-
ccutive has others associated with him,
he must learn to call forth their good
will, to inspire them to produce results,
and direct them to correlate time and
efforts to good purpose. The human
engineer is a very important part of
any business today. The executive, in
the last analysis, is the real production
manager.

7. One of the most.serious losses

June 15, 1§

met by business men today is the j
ular rhythm of busy times and @8
times. When an establishment iy g
busy there is strain, nervous tengf
and hurried work. Wicn the busi,
in slack there is waste, lowered nio
and inadequate returns upon the
vestment. Scund business dem
that effert shall be put forth tow
equalization of business,—that is a
sonably even distribution throughds
all parts of the day and all seasony
the year. It,can be done, bee
others have done it,

The individual problem is yours, (4
centration and intelligent managen
together with anticipation of wha
ahead will solve the problem. Anjj
o full measure of success is to be g
alized the problem must be solved
the load evenly distributed.

8. One of the secrets of succes
business is finding out exaetly w
people want and then taking trou
and pains to supply just that! Mg
business misecarries because it does
hit the hull’s-eye. To know what (&8
ple want one must have a clear compgs
hension of the needs and fads of on
clients or customers,

Southern Wholesalers Cha

Name

At the annual convention of
Southern Wholesale Grocers assod
tion held last month in St. Louis, i
group voted to change its name to!
American Wholesale Grocers assod
tion. The change was recommended
President J, H. McLaurin because &
the rapid strides being made by the
ganization to states in other scctis
of the country and that a more dvser
tive name would be justifiable,

About 600 delegates and vistors
tended this convention that went
record as favoring adoption of legish
tion approved by the wholesalers of I
country, reaffirmed it§ stand relati
to the packers consent decree and
dorsed a policy of education for
retailer with the view of increasing
efficiency,

President J, H, MecLaurin was
elected for his thirteenth term, whifg
places the stamp of approval on'
work for the association’s well¥
though many interests which he !
steadily opposed would have
pleased with a change.

A baseball fan is seldom cool,

i Islind,
® onions; Oregon apples, and Wisconsin

| are most needed.

[

your patronage.

Our advertisements are interesting, instructive and the advertisers most worthy of

Read Our Advertisements

They represent real news—that special information that serves as a guide to the careful
and prudent—for the head of the concern,—for the plant superintendent,—for the produc-
| tion manager, who, by keeping posted on the particular advantages which may be got from
time to time from the different sources of supply, broaden the scope of their usefulness
and perform important economies at a time when good raw materials, efficient machinery
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INEW FIELDS YET FOR OUR

AMERICAN FOOD INDUSTRY

By Alfred Fries, The Culinary Progress

The people of America are forfunate

in posséssing & whole continent where

all climates exist,

All vegetable, enimal and maritime
life on the western hemisphere can be
cultivated to insure a manifold and rich
selection of foodstuffs for the table of
the American Family.

There is hardly a table delicacy
which could not be raised and brought
forth in this immense country. Differ-
ent parts produce specialties of their
own and are justly famous for them.

§ (‘ulifornia, Flovida and Michigan are

noted for their fruits and berries; Colo-
rado and Arizona for their melons;
Idnho and Minnesota for their pota-
toes; New York, and in particular Long
for poultry; Texas for its

sweet corn, the prairie states for their
wealth of grain, ete,

Strietly American products such as
putatoes, corn, tomatoes, cocoa and
twkeys are nowhere on earth raised
herter than in their original home—
AMERICA.

liut even on imported produets of the
w0il American genius has improved.
Betore Luther Burbank’s time no seed-

M lev ., luscious oranges and raisins were
A ]Hm\\'n

although these fruits were

@ ruised, many centuries before Columbus
| Wus horn, by the people in southern

Europe and the near Orient, yet they

never thought of improving them,
Apples, peaches, apricots, cherries,

Plums,  strawberries, a multitude of

Cther bherries, asparagus, celery and a

long list of other welcome and indispen-

g suble ticklers of the palate have all

been improved upon since being trans-
Planted here—to God’s own country.

But coming back to the caption of
this article there are still fields left to
conguer by our enterprising American
food industry. Think of the various
guantities of all the impurted table
suuces, relishes and spices which are
shipped to our shores annually ; mainly
from the English isles and colonies,
During the late war when we were part-
ly cut off from the sources of supply
we noticed perhaps for the first time
that there are still big opportunivies foe
the development of our own resources.

Foods Needing Our Attention

Beginning with Worcestershire sauce
us the leader of the imports down to
pickled English walnuts, and all other
kinds of pickles and savory concoctions,
there ave none which could not in time
be at least equally well produced here
hy American labor and with improved
American mechanieal devices. Given a
start we would very likely improve
upon the old standbys and very likely
introduce new creations in the field of
ready sauces and other table incident-
als, thus saving a lot of import taxes
and creating new opportunities for the
investment of Ameriean capital and
labor at home.

We would not even have to change
the names as wé all know that when we
huy Frankfurters they don’t have to be
imported from the famous city of the
Rothsehilds, The packers in the Chi-
cago stockyards with their equipment
could undoubtedly make more sausage
in one week than all that the European
snusage manufacturers could produce
in a month, ;

Swiss cheese is now made excellently
in Wisconsin as is Roguefort, Camem-
bert, Bdam, and other dairy produets.

American made macaroni and spa-
ghetti produced from the semolina of
the excellent durum wheats grown in
our northwestern states is not excelled
even by the famous producers of Italy.
The nutlike flavor of these products
when properly manufactured in our
spotlessly clean Amevican fuctories and
sealed in dustproof cartons and contain-
ers makes not only a good substitute
but a preferable food when prepared
in one of the numerous appetizing wl
approved ways by those who know how,

Lately Californin was suceeeding in
reising the most suceulent grapes which
rivaled ‘the best that France, Italy, the
Rhine and Moselle valleys, Spain and
Uruguay ever produced, when Mr. Vol-
stead suceceded in having the eigh-
teenth amendment to our constitution
passed.

A Recipe Contest

To encourage and foster new lines
and produets in our American food in-
dustry the writer would suggest a
country-wide contest of recipes to up-
pear in all trade papers simultancous-
ly.

For instance, how to preserve pickled
English walnuts, how to prepare the
varions kinds of bottled and canned
relishes and other produets which are
almost wholly supplied to the hotels,
restaurants and all other caterers by
importers,

This recipe contest, as we could eall
it, should be engineered and direeted
by interested parties sueh ns wholesale
grocery houses, with substantial cash
prizes to attract every man and woman
engaged in the honorable and ancient
art of preparing food, The prizes to
be paid after a suceessful and complete
test by the firm which wants to utilize
the valuable formulae,

In due time we would be altogether
independent of foreign food imports
and soon enongh export those products
ourselves,

T T




Macaroni’s Popularity Wldespread

By W. Boehm of W. Boehm Company, Pittsburgh

Muearoni from a sectional or racinl
food is rapidly becoming a world food.
No greater evidence of this need exist
than the rapid growth of manufacture
and consumption of this the most san-
itary, the most healthful and the most
palatable and economical every day
food in our country. All foods havé
their historical interest, some quite ro-
matie, and this is true of macaroni
and similar preparations,

Egypt, if sacred and profane histo-
ries may be regarded as credible, at one
time fed the world with its corn. The
Israelites, through famine, were com-
pelled to buy their supplies from Egypt
and the crop failures in other regions
tributary to the Meditarranean and its
important influents away up in Asia,
southeastern Europe and far up the
Nile and its sources, sent the agents of
these regions scurrying into the ‘‘mark-
et of the world” for that ‘‘without
which we perish.”’ This corn was the
wheat of the present. Other countries
had their distinctive foods. Climute
has had everything to do with all arti-
cles of diet from pole to pole and above
and below the equator:.

A Modern Food

This brings us to the text ‘‘Maca-
roni.,”’ It is, as the centuries count, not
an old food, being, according to its his-
torians, not much over.a century old.
The Italians claim it, while that other
Latin user, the Frenchman, also sets up
a tentative claim. It is very true that
it has in its varieties been the food of
the Italian common people, the peas-
ants, for many decades, the same being
true measurably of the Gaul. The Ital-
ian immigrant brought with him to the
United States this reliable nourishing
food and has had it follow him ever
gince, It soon became one of the prin-
cipal of the minor importations from
Italy into America and is of varying
but stable importance today among the
many food imports,

However, there is an important de-
velopment of American history relative
to the foundation of the manufacture
of macaroni in the United States. Mae-
aroni is made from ‘*‘durum’’, a wheat
grown in the rigorous Russian climate
and for uncounted years has been
the simple food of the peasants and
even the wealthy classes alike. The
grain is of great hardness and the flour,
when properly prepared, of great food

value. Some of the grain found its way
into the Canadian country late in the
last century where more or less success-
ful efforts were made to domesticate it.
T, N. Oium, a resident and agriculturist
of Lisbon, N, D., in 1894 procured some
of the durum seed and began experi-
menting with it near his home. He
found that the Canadian durum had
been brought to Canada by Russian im-
migrants who had been invited to settle
in the Dominion. These took up land
in the Arnautka valley. Mr. Oium con-
tinued his experiments and about 1900
there was grown by him and other
farmers in the Dakotas about 100,000
bus. The intention was not so much
to stimulate the manvfacture of maca-
roni in the United States as to grow a
grain that would more readily adapt
itself to the climate of the great north-
west. .
Excels in Food Calories

But the annual inerease in production
of durum attracted the attention of sev-
eral enterprising gentlemen to its pos-
sibilities and very soon American at-
tempts to manufacture macaroni from
domestic durum began. Therein was
the start of an important branch of
American food products. The area of
production of durum was extended
from the Dakotas to Minnesota, Mon-
tana and Utah and other northwestern
states are gradually trying its culture.

Presto, the Italian food has become
an approved food of the United States
and, as it is better understood and gets
into better sales relations, its popular-
ity will become as gencral as that of
American bread and the American po-
tato. The Department of Agriculture
of the United States estimates its value
in calories as follows:

Per lb.
Macaronl ..

Beef shank
Polnt0oes svvvvvvernivvensrarennnes
Cabbage

So much for its history and compara-
tive development. The government in
its interest in the analysis it made of
the grain, durum, was intent upon find-
ing what elaim it had to popularity as
a national food. The growers of the
grain, the miller who ground it and the
manufacturer of macaroni, instunced
the chemical exhibit, the values sub-

mitted by the pioneer countries thag
had used it as to nutriment and resul.}

tant health advantages, and there wy
no obstacle raised to its general inirg. 8
duction as an entity in the list of na.§
tional foods, _

The imported produet has obviow

drawbacks. For years we ate it be [
cause of the dearth of domestic prol.j

ucts, but since Americans began the
manufacture of macaroni, spaghetti
vermicelli and egg noodles in their own

factories and along lines of cleanlines |§

and processes of manufacture not pecu.
liar to the Italians, they are beginning
to commend themselves very intimately
to the general public and annually the

domestic products are coming into[
greater use. We really think and bej

lieve that we are making as good, if no
mueh better, durum specialties than
any country in the world.

~ Popular Food for the Masses
Durum is responsive to the climate
of the states in which its culture las

been tried and yearly improvements in
this culture are making for better prod:

ucts. The reports for the year 1921

show a production of 50,000,000 of
bushels of this grain. Already quite
little is exported to Europe for the man

ufacture of food paste specialties, unlj§

these are sent back to us, We are sure
that they are not as carefully prepared,
not as healthfully made, and very sure
they lack that very essential element so

insistently demanded by Ameri:n'§

enters—cleanliness,
More than $17,000,000 is invested io

the manufacture of these spegialties it [

the United States, which shows that we

are busily engaged in making this food, §
and also that we are not afraid to in &

vest our money in its production and
sale, More than 500,000 acres in th
hands of 25,000 farmers in Minnesots,

North and South Dakota, Montuns [

Utah and one or two other states, art
being used in raising this grain, We

employ in our various factories in the {8

|
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Duality
Service

If you are not using

GOLD MEDAL
SEMOLINA

write for a sample

United States more than 15,000 men §

women and children in the work of
manufacturing our produets. Our fa¢

tories are clealm and sanitary in ever/ §
sense.

Sometimes the weather comes in likt

a bunch of bnmmas. ‘and sometimes it 4
i nll stmnga%qt like spaghetti
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The rapid inerease in the production
of durum wheat in the northwest dur-
ing the past decade, while most pleas-
ing to macaroni manufacturers of the
country, thus affording a choice of
choicer grains, is causing considerable
alarm to the promoters of soft whenat
or bread wheat production. In order
to give the people of the country some
idea of the rapid increase in durum
production it has been suggested that
durum \\"hcnt be separated from other
varieties and reported as an independ-
ent -item in the government crop re-
ports. This movement has the hacking
of the leading soft wheat millers and
of the trade press of that group.

In an editorial in its issne of March
29 The Northwestern Miller urged upon
the Department of Agriculture the im-
portance of publishing estimates of the

durum crop separately from those cov-
" ering the varicties of spring wheat
available for bread flour. This matter
had likewise been taken up by Farm,
Stock and Home, and was strongly
urged by A. L. Goetzmann at the close
of his term as president of the Millers
National Federation.

On May 1 a letter was received from
Leon M. Estabrook, associate chief of
the bureau of markets and crop esti-
mates of the Department of Agricul-
ture, reading:

““In connection with your editorial on
page 1388 of the March 29 issue of your
publication you will be interested to
know that the bureau proposes to issue,
in connection with its regular estimates
of acreage in June and production in
Octoher, separate figures for durum
wheat in Montana, Minnesota and the
Dakotas.”’ \

This is an important step in the right
direction, for it means that the facts
regavding the extraordinary increase
of durum wheat production in recent
vears, which heretofore have heen in-
sufficiently realized, will receive the
publicity always attaching to govern-
ment crop estimates. In 1916 Minne-
sota and the Dakotas together raised
less than 11,000,000 bus. of durum
wheat, whereas in 1921 the total was
nearly 46,000,000 bus., although there
was actually a slight deerease in the
aggregate spring wheat acreage. Pres-

Rise in Durum Production Pr@bléxh

Bread Wheat Producers, Alarmed at Increasing Production, Bring About Separation of Macaro,
Wheat in Federal Crop Figures for Four States—1922 Durum Yield to Exceed Even 1921 §
—Variety's Disease Resistance One Reason—Price Decline Results From Condi-
tions—More Initensive War on Rust Offers Solution of Problem.

ent indications are that the 1922 crop
of durum wheat will be even larger
than last year’'s,

The reason for this remarkable in-
crease in the production of a variety
of wheat which is not available for the
manufacture of bread flour is, of course,
the fact that durum wheat is prac-
tically rust resistant. The toll taken

. by rust from the farmers of the north-

west in recent years has been so dis-

astrous that the tendency to turn to

any variety of wheat not subject to

this plague is by no means surprising.
Durum Overproduction

The danger, both to the wheat grow-
ers themselves and to the spring wheat
flour millers, is none the less serious.
The possible consumption of durum
wheat produets in the United States is
definitely limited, and there is likewise
a limitation to the export demand. That
there is already an overprodunetion of
durum wheat is indicated by the dis-
count at which it is now selling under
the hard spring bread wheats. On May
5, for example, the basic contraet grade
of durum wheat, Mo. 2 amber, closed
in Minneapolis 26%4¢ helow No. 1 north-
ern spring, and for the highest grades
of both types the spread was 36e. In
Duluth May durum was nearly 27¢ be-
low May hard spring wheat.

On the corresponding date of 1916,
when spring wheat was about 30c¢ a
bushel lower than it is now, the spreal
between durum and hard spring wheats
was only 10¢; on May 4, 1917, durum

wheat was actually selling at a 3-cent’

premium over the corresponding grades
of spring wheat available for hread
flour.

The argument of the spring wheat
farmer is that it is better to accept a
certain loss of 25e, 30¢ or even 40c a
bushel by growing durum wheat in
place of marquis, rather than to face
the danger of having his entire wheat
crop destroyed by rust. 1f the cradica-
tion of black rust were impcssinle, this

argument would be conelnsive, but re--

cent investigation by agrieunitural scien-
tists has demonstrated that rust can be
controlled and in time eliminated, pro-
vided sufficient funds are made avail-
able for the work.

-be used for bread flour is being steadily

For the spring wheat millers, except
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insofar as they are specializing 1k e AR E R L e
durum produets, the situation is o ) '
oxcoedimrly serions, They have heyf
among the leaders in urging a pra8
tieally prohibitive tariff on the impof§
tation of Canadian flour, which, g
course, carries with it as an inevital,
corollary a corresponding duty on Cap
adian wheat. If the proposed duty
90¢ a bushel is finally accepted by v
gress, and Canadian exchange main
tains its present status practically
par, as it almost certainly will, (hy
spring wheat millers of the Unitef§i§
States will be able to draw very litil
if at all, from the vast supplies of Mani}
toba wheat availahle north of the ho
der. At the same time th2 quantity o
United States spring wheat which ca

reduced by the inerease in durum whes
production,
More Antirust Militancy Urged B

This will mean a still greater spresif
hetween dirum and the other varietisy
of hard spring wheat, durnm prices dt§
clining as the supply exceeds the (¢f§
mand, and other spring wheat pries
heing forced abnormally high on acf
count of the -relative scarcity of th
grain, o

The manifest answer, for the sake o
hoth the spring wheat farmers and (b
millers, is to make a prompt and cner'§s
getic eampaign in both the national nnig
the state legislatures for an increas: i
the funds devoted to the eradication ¢
rust. The federal congress, in its pr
found wisdom, has already cut down it§
appropriation for this purpose, bot
there will be other opportunities in danjg
to come. Government activity can W
usefully supplemented by the work o8
private organizations, and the Sprinl
Wheat Crop Improvement associatit
has already shown the way. As a maj
ter of specific investmeut, promisiny
direct returns in dollars and cents, M
millers, grain dealers, farmers H“d
bankers of the northwest ean well af
ford to give liberal support to this &
sociation, as they are likely to do wheJ8
they realize the financial loss which 58
resulting from the efforts of the far®
ers themselves to eliminate the rudg
peril by an overproduction .ofj durv®
wheat I

' Godd Packing Protects Goodwill

HE CONDITION of your goods when they reach the reta.iler and
T are placed for final sale to the consumef largely determines the
goodwill that they will create for you. |

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

Your goodwil! must be p'rotected in shipp_ing_ equally as m_uch as in manufacture.
Good Wood Boxes are the best shipping containers yet devised. They carry your
r product safely through the grueling trip in a carelessly loaded car. Your product is

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

‘ r shipping in

~ \Good: Wood Boxes

Backed by the National Association of Box Manufacturers

. G BERtGR E;;I(Q:TI‘:VERT BUILDING
1553 CONWAY BUILDING, CHICAGO

New England:
1013 SCOLLAY BLDG.
Boston, Mass.

Baltimore, Md.




18 THE NEW MACARONI JOURNAL

| SEEKS RESISTANT BREAD WHEAT

While Not Joining in Fight Against Increase of Durum Production in North-
western Fields Department of Agriculture Is Declared by Cerealist
to Be Encouraging Growth of Better Domestic Grain in
Friendly Soils of That Section.

The consistent fight being waged by
grain men of the northwest and by the
Northwestern Miller against the ever
increasing production of durum wheat
in the states of Minnesota, North and
South Dakota, has finally gained the at-
tention of the United States Depart-
ment of Agriculture, which, through C.
R. Ball, cerealist in charge of the bureau
of plant industry, gives the views of the
.government on this widely discussed
fquestion.

Wrong on History

" The letter points out the fallacious
opinion prevailing in many minds that
durum was first introduced by the gov-
ernment bureau, whereas it was really
introduced by early Russian settlers in
North Dakota. It is admitted, how-
ever, that the Department of Agricul-
ture, through a former secretary, en-
couraged its production, buying its first
supply of Arnautka wheat from a Rus-
'gian farmer in the state mentioned.
Iven without this government encour-
agement it is believed that the culture
of this wheat would have developed and
spread to the area now occupied even
though the department had not given it
attention, because those Russian settlers
appreciated that conditions existing
there would make the production of
this grade profitable.

Two Reasons for Durum

Two influences tending to promote
early and present day production are
mentioned by Mr, Ball, The drouth re-
sisting qualities of durum made it a
profitable erop in seetions deficient in
rainfall and its known rust resistance
_insured a more regular crop than the
standard bread wheats. Investigations
have shown definitely that farmers of
that seetion found it profitable to grow
durum even though its market value
per hushel was frequently below the
price of equal grades of common wheat,
the larger and steadier production per
acre bringing them more money for
their crops.

The department is apparently much
interested in the conditions affecting
the spring wheat belt of the northwest
and,  while not doing anything definite
to discourage durum production, it is

{ I

B

endeavoring to encourage the produc-
tion of bread wheats in this area that is
particularly for the growing. of this
valuable grain, realizing that sufficient
durum for domestic use can he grown
in the more arid sections where bread
wheats do not prosper so well.
New Resistant'Bread Wheat

Along this line the Department of
Agriculture is conducting a consistent
warfare against the obnoxious barberry
weed that is a carrier of rust to the
wheat fields. Experiments are also be-

ing made toward developing a bread
wheat that will resist the drouth as .

well as the rust, and along this line
some progress has been made. A new.
resistant variety has been discovered
and has been developed sufficiently so
as to permit its being sold commercially

~and planted quite extensively. This

new grade is known as kota wheat.
The durum situation has affected only
the nerthwestern states bhecause it has
been found unprofitable to grow durum
in the Kansas section where ordinary
wheats do so well. The department is
alive to the conditions existing in the
wheat growing sections and will do its
utmost to relieve the conditions com-
plained of by those directly affected.

Simple Method Determines Test
Weight
To determine the ‘“test weight per

bushel’’ under the United States grain
standards act the apparatus used must

NEW ASSOCIATION MEMBERS

Four firms have applied and were ad-
mitted to membership in the National
Macaroni Manufacturers association in
the month of May. During the drive
now under way many more are ex-
pected to affiliate themselves in this
national organization in which all maca-
roni and noodle manufacturers should
be mutually interested. The new mem-
bers are as follows:

The Atlantic Macaroni Company
of Long Island City, N. Y., which
will be represented in the associa-
tion by Secretary Morgan C. Lom-
bardi. : :

[
)
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be extremely accurate. Inaccuracic g """"

making the determination may be
result of not adhering strictly to
method preseribed by the United Sta
Department of Agriculture, or to
feets in the standard apparatus. Thy
due to the first cause may be eliming|gH
only by care on the part of the pery
making the tests, To eliminate thyf
due to apparatus that has become j
accurate the department has deviy
methods and equipment for testing |
machine used for getting the ‘(g
weight per bushel.’’ -

In Department Bulletin 10865,
Test Weight of Grain: A Simple Me
od of Determining the Accuracy of
Testing Apparatus, the method and (
apparatus are clearly described.
copy of the bulletin may be obtain
free upon application to the departma
at Washington, D. C.

Presses
Screw and

Hydraulic
Kneaders
Mixers

Dough Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste
Machines

CONVENTION TIME
IS _
BUSINESS VACATION TIN

1t affords you the welcome oppi
tunity of improving your knowledges
your business by personal contact wil
the leaders in your industry while o
joying a few days of well earned leisu
from the exacting duties of plant a8
office. Make the most of this Conva
tion Vacation Time. L 2
. Qe Built in two styles; one as
'Bl-mg along your fam.lly and shogs shown, and another with cali-
with them the many enjoyments (b -
our 1922 convention affords, Show th bratlng dough brak_e attached.
them the wonders of Niagara and ininf§ Simple and convenient. Prac-
tically noiseless in operation, as

duce them to some of the best familidg8
all movements are rotary.

Bologna Paste Machine

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

in the land whose husbands and hrolk
ers are engaged in making good, app}

tizing and wholesome alimentary past
a a4 »

[T
Remember! It’s Niagara Falls, Juy
22.23.24, 1922.

Send for our illustrated
circular, containing

The Woodcock Macaroni Com fllll mformatlon.

pany of Rochester, N, Y., which i
will be represented by President
John G, Elbs,
Cevasco, Cavagnaro and Am §
brette, Inc. of Brooklyn, N, Y., who |
will be represented by either N.J.
Cavagnaro or Conrad Ambrette
both members of the firm. '
F. Maldari & Bros. of New York
city, who will he represented by
Treasurer D, Maldari, |
COME ON FELLOWS! GET INT
THE BAND WAGON!- LET US RIDES
TO SUCCESS ON THE BUS CALL¥
“COOPERATION.”’

Cevasco, Cavagnaro & Ambrette

INCORPORATED
Builders of High Grade Macaroni Machinery

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

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




Elimination of the One Will Result From
Improvement in the Other—Seven
Questions to Be Replied To as
Step Toward Solution of
Problem — Only Ef-
fective Guide.

Any improvement in distributive
methods will have as its ultimate re-
sult the elimination of waste, in the
opinion of Alvin E, Dodd, manager of
the domestie distribution department of
the Chamber of Commerce of the
United States, as expressed before the
editorial conference of the New York
Business Publishers association at a re-
cent meeting.

Mr. Dodd explained that his depart-
ment is making a study of the waste in
distribution and in doing so has out-
lined ‘‘seven questions,’’ not unlike the
seven deadly sins, which must be an-
swered before the solution of the probh-
lem is found. The questions ave:

‘‘S8even Questions'’

What are the stocks of certain
- selected commodities produced in

each month of the year, by quan-
tity

What are these stocks,in suspen-
sion at the end of each month, by
quantity ?

What are these stocks which en-
ter into consumption each month,
by quantity !

What is the average price re-
ceived by the producer for each
selected commodity each month?

What is the average price paid
by -the retailer for each of these
commodities each month

What is the average price paid
by the consumer for each of these
commodities ench month?

What is the ratio between ex-
penses and profits in each spread
each month?

“There is at present no answer to any
of these questions, except in a very few
commodities, which ean be relied upon

as even approximately correet; and.

even in these few the answers are open
to more or less doubt. Yet every one of
these answers is of vital importance to
business men who cannot expeet stabil-
ization in any material respect until the
answers have been obtained and their
significance understood,’’ he said.
. Value of Charts

“Little imagination is needed to
know what benefits will acerue when
the manufacturers of rubber hoots can
look at a chart which shows them the
quantities produced, the prices paid and
the quantities consumed, each month
for a period of years. And what is true
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DISTRIBUTION AND WASTE

of the manufacturers of the »rubber

lioots industry is true of every other in-

dustry in the country.

‘It is the only effective guide to bal-
anced production and distribution, It
is the only means for aecomplishing
constant produection and uninterrupted
employment. Its results would be felt
by every human being in the country
from the individual owner of the larg-
est factory down to the humblest work-
man in the field,”’

EL PASO FIRM HANDICAP

Reasons for Contemplated Move Because
of Local Conditions Form Basis for
Sermonette -— Inequitable Frelght
Rates, C. of C. Sentiment and
Wrong Sales Methods, Is
Situation—Plans Soon.

The reported removal of the Sharp-
Elliott Manufacturing company plant
from its present situation at El Paso,
Texas, to some more suitable point in
the southwest has not yet culminated
though it has been under consideration
for some time by the company officials.
This is the information that comes from
D. 1. Maclvor, vice president of the con-
cern, who announces reasons why such
a move is contemplated.

Railroads and C of C.

“Among the many things that we
have to contend with out here is in-
equitable freight rates, and a Chamber
of Commerce that is controlled by a few
interests with the result that nothing
is done for the other industries, among
which is ours,”’ says Mr. Maclvor. ‘‘An
instance of the rates existing here; the
rate to Nara Visa, N, M., 332 miles
from El Paso and in our trade territory,
is $2.23 per hundred while it is only
$2.04 to Boston. The other cities in
Texas can ship through El Paso to the
west coast of Mexico for $1.25 per hun-
dred C/L and for $1.56% per hundred
L/C/L while we must pay $2.0514.

Is Dump Ground

‘“ Another thing is that this territory
is heing used as a dumping ground hy
eastern and middle west manufacturers,
When stocks are large or when it s
found necessary to keep up volume pro-
duction, prices are quoted here consid-
erably below cost of manufacture, Re-
cently there was offered -goods as low
as Te a pound f.o.h, El Paso and Ari-
zona points. Another factory recently
offered 8 oz, packages at a price suf-

ficiently low to permit them being sold

. writer fails to see it and frankly adp;

- ness bad enough to offer prices |
- these he is welcome to them, I
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at 5¢ per package or 10¢ per pounq
cartons, i A . !
‘Wrong Methods

““This may bhe good business hut (&

that if anyone wants the El Paso by

400 Columbus Ave.

language of a leading macaroni gy
facturer, we have been spending oy
to take business from one another ry
er than in ‘creating new demands |,
our products. He is perfectly ri
Selling goods without a fair profit &
not only foolhardy but dangerouy
the entire industry. The publie cand®
he encouraged to use macaroni mpf
generally when we offer it at Se pe
oz. package on the basis of flour selli§
at de per pound loeally.
Must Show Profit,
““Qur bhusiness has been very good
that is our cry—we have been worki
20 hours a day for quite some we:§
and it looks as if conditions avill be v
better. But I will assure you ths
every pound of paste that goes out
our -shipping doors must show us
profit and 1 think that in the long rf
the manufacturer whose ¢ iods g0 ov
the counter at 5e a package is the o
who will suffer not only a loss in pre§
tige but in actual money. When pla
for removal are completed, full dets
will be sent you.” ‘

Calif.

San Francisco,  -:-

E—————10

BAROZZI Preliminaty Drier for
Long Paste

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

way. "

We Dry your Paste long
or short in 60 hours

BAROZZI Finishing Drier for
Long Paste

Rules for Marking Shipmentl

1. Show full name of consignee, d
tination and state, Do not abbrevia
2, Show county, where there ¢
two or more towns of the same nav
in state.
3. Show street address at all tims
4. Show, initials of destination rof§
if certain delivery is desired. E
* b, Show “From’’ or *‘Manufs
tured By'' preceding shipper’s na
and address. Bt
6. Erase or ohliterate old marks i
second hand package is used, avoidi
use of such as far as possible,
7. Name and address of shipper b
consignee on inside of package will it
sure delivery if outside marks arc 1of
or destroyed. ‘
8. Use marking pot and brush [/
marking packages having uneven s
faces,

@—ol

No Acidity—Mould or
Waste

1 ]

BAROZZI Drier for Cut Goods

We install—operate and guarantee
results

Catalogue and Information

New Branch Office

498 West Broadway
New York City

Fame knows no short cuts, T¥
home run hitter must touch four basé




Why You Should Attend Yo-ur Trad¢

- Convention

A convention is merely one big, broad, cooperative way
of expanding business;

Conventions as a rule are made up of successful and self
sacrificing officers, and the most successful men, the real
leaders, in a particular group.

Trade groups usually enjoy most successful conventions
in spite of the fact that so small a percentage of those inter-
ested in any particular trade attend regularly.

The man who cannot afford to take off time to attend
his trade convention is content with mere existence rather
than a sueccessful life.

A trip to a convention city is always worth the expense
and every one who attends should leave richer in experience
gained through learning the viewpoints of others. The
profits in convention attendance come from the varied pro-
gram, general feeling of good fellowship always prevalent
in such gatherings and in making or renewing the acquaint.
unces of men engaged in simila: business.

Money spent in attending conventions of your trade
group is not' wasted money. In fact it is an investment
that will bring returns in proportion to the imagination of
those attending. Those promoting and attending trade con-
ventions are usually broad minded and deep thinking lead-
ers in the trade whose hospitality and good fellowship make

others in attendance feel most welcome,

At a convention you meet builders of machinery of re-
pute; men who are as seriously coneerned in your shipping
problems as is your sl .pping clerk himself; individuals
whose life has been spent in experimenting with grains to
produce a grade of raw material best suited for a particular

business, and speakers from outside the industry who advise
suggest and recommend plans that are being and have bee
successfully used in other lines, pointing out the pitfal
which have proven so disastrous to others,

Conventions are not for members only but are open to al

interested in the industry. The head of the concern, thy
salesmanager who must dispose of the manufactured prod
ucts if business is to continue; the m'nnufactur(‘ar who mus
produce goods before sales or sales orders can be filled; i
fact, the most lllumble employe in the plant will be welcom
at the convention, their counsel solicited and suggestior
thankfully received.

Convention speakers are selected, not because of thei
popularity but because of their knowledge of the subjec

ineteenth

‘e

PROGRAM

Annual Convention
of the

ational Macaroni

Manufacturers Association

June 22, 23 and 24, 1922
ifton Hotel, Niagara Falls, Canada

Reglstration of members and visitors.

Openlﬁg

gight seeing trip around the FALLS and the GORGE.
the Natlonal Macaroni Manufacturers Assoclation,
Group photograph at Victoria park,

FIRST DAY—THURSDAY, JUNE 22
'.9:30 A. M, (Local Time)

10:00 A. M. (Local Time)

of convention.

all to order by President B. F. Huestis.

Welcome—Mayor Charles T, Newman of Niagara Falls, Ont.
Response—Edward Z. Vermylen, Brooklyn.

Annual address of president—B. F. Huestis, Harbor Beach,
Report of executive committee—James T. Willlams, Minneapolis,
Report of treasurer—Fred Becker, Cleveland,

Report of secretary—M. J. Donna, Braidwood.

Appointment of committees,

Adjournment,

2:00 P. M. (Local Time)
Quests

Baseball, Victorla park. Manufacturers vs. Allied Trades.
Other athletic sports,

assigned them. The long winded spzaker who says nothing§

but pretty things has been forced to step aside in conven

tions to make room for the business-like speaker who has 1§

pertinent and useful message to deliver.

A convention period should be a period of relaxatiof

where the troubles of 'others minimize one’s own., Th
intense interest of oné’s affairs is replaced by general inter
est in the worries of competitors.

Convention time could not really be called playtin

Closed

7:30 P. M. (Local Time)

gession for regular members,

Leuder of discussion—Dr. B. R. Jacobs, director of National

real Products Laboratories, Washington, D. C.

: Toplqs
1,
2.
3.
4,

Je

though it affords those who attend an opportunity to enjof

a varied program of entertainment, scientifically inter
-spersed with consideration of business problems,
Convention time can he made a vacation time and thos
.doing so look forward to these gatherings with pleasurablt
anticipation, not only as a period of relaxation for them

selves hut for the pleasure of bringing their families, wh§

are always welcome at these gatherings.

Cooperate With Leaders in the Industry

Meet With Them at Niagara Falls, Canada, Hotel Clifton,
June 22,23 and 24, 1922 ¢ |

e bR

to be considered and discussed:

Standards of macaroni, semolina and noodles,
Tarift,

Increasing macaroni consumption.

Assoclation eficiency.
Progressive cooperation between miller and manufacturer,

SECOND DAY—FRIDAY, JUNE 23

10:00 A. M. (Local Time)

Reports of committees.
Address:  “Milling Durum to Suit the Trade,” Thomas Brown,

ashburn-Crosby Co., Minneapolis.
Discusslion.

Address:
inager domestic distribution department, Chambe

“National Problems of Distribution,” Alvin E. Dodd,
r of Commerce

U. 8. A., Washington, D, C.

Discussion.
Address:

“Macaroni Wheat in Cannda,”  Professor Robert

arcourt, Ontarlo Agriculture College, Guelph, Canada,

Discussion.
Address:

polls,

“Benefits of Organization,” James C. Andrews, Minne-

Discussion.
Announcements,

2:00 P. M. (Local Time)

Reports of Committees. ,
Address; V'Trado Aasqclntlnn Benefits to Members,” Fred Mason,

president American Speclalty Manufacturers Assoclation, New

York city.
Discusslon.
Address: . “The Foodstuffs Division of Department of Com-

merce,” E. @. Montgomery, chiet foodstuffs division, Department of

Commerce, Washington, D. C.

Digcussion.

Address; “Effects of General Business Conditions on Food Man-
ufacturers,” Alexander J, Porter, president Shredded Wheat Co.,
Niagara Falls, N. Y.

Discussion.

Address; “Progress Made in Improving Macaronl Wheat,"” M. A/
Gray, Plllsbury Flour Mills Co, Minneapolis.

Discusslon.

Address: “A Model Macaroni Plant,” Charles Johnson, Charles

F. Elmes Engineering Works, Chicago.

Discusslon.

Address: "The Business Outlook,” George W. Coleman, presi-
dent of Babson Institute, Wellesley Hills, Mass.

Discussion.

Adjournment.

7:00 P. M. (Local Time)

Banquet—The Clifton Hotel ball room. Guests of National Mac-
aroni Manufacturers Association,
Reception and dancing.

THIFD DAY—SATURDAY, JUNE 24

" 10:00 A. M, (Local Time)

Reports of committees,

Address: “Noodles and Their Abuses,” wWm. A. Tharinger,
Tharinger Macaroni Company, Milwaukee.

Discussion.

Address: ‘“The Semolina Market Trend,” F. A.
Minneapolis Durum Products Co., Minneapolis.

Discussion.

Address: “Durum Growers and Macaroni Manufacturers,” kd-
win F. Ladd, U. S, Senator, from North Dakota.

Discussion,

Review of Macaroni Business Conditions;
Practien] and successful manufacturers from different sec-
tions of the country have been nsked to present papers glving
their views, pointing out the ills of the industry and suggest-

ing remedies.
QGenernl discussion,
Announcements,

Hamlilton,

2:00 P. M, (Local Time)

Reports of committees,
Election of officers,
- gelection of time and place of 1923 convention.

Adjournment.
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AB-SO-LUTE-LY

You Can Do It If You Will Put the *‘Sell”’ Into Selling.

How fast the seasons wheel past! It
doesn't seem possible that we are fac-
ing a fall and winter of business, but
these ave the facts nevertheless—Abh-so-
lute-ly !

Back of us are some months of un-
certainty and anxiety but happily
liquidation has gone on faster than
most of us realized, and we are falling
into the swinging stride once move of
progressive, energetic American busi-
ness. We are'beginning to see who the
‘“fighters’’ were—and are. And there
is no doubt about it that both 1922 and
1923 will reward them richly.

Just the same, we have left the easy
going methods behind us and must
buckle down to business with ar earn-
estness which will be bound to bring
business and success our way. If we
do our part, the fates will de theirs—
Ab-so-lute-ly !

But let’s get away from generalities
and draw our chairs up together and
hold a real genuine-to-goodness con-
ference which will leave us a little
clearer mentally as to just how to put
the **sell”’ in selling.

To begin with, it doesn’t make a con-
tinental’s difference whether we are
offering a hundred or a thousand dif-
ferent small items for sale, or whether
we are concentrating on a single big
line, The fundamental principle under-
lving the marketing of all goods is
identically the same. Get the iden.
Here it is:

First, any article, product, or service
whinh has a customer-reason for being
scld, can be sold. ‘In other words, just
beeause you and I want to exchange
what we have for the other fellow’s
money, is no reason why we should
expecet to sell. In faet, we have no
right to offer anything in exchange for

*eash unless it is a product of werit and

the best of its kind for the price.

If you will go over your stock in
trade with this principle in mind, |
guarantee that you will look at your
goods in an entirely new light, and if
vou will subject all new lines to this
searching test you will not be ready to
buy of A, B, C, and D, and you will not
load up your shelves and your show-
room with competing lines. You will
cut out much duplicate stock, and you
will do yourself and the public a sery-

ice by handling only the very best for
the money.

+Now we are ready for the second
principle which has to do with putting
the *‘sell’” in selling. We might grow
humorous and speak of fake schemes,
end ‘how they prove a ‘‘sell’”’ on buyer
and seller—but we have no time for
that, for the day has gone past when
sharp practices and shady transactions
are regarded as other than evidences
of stupidity, ignorance, and short-
sightedness. Today anything which
has to do with “‘selling’’ is straight-
forward, honest, and soundly scientific,

It will not be permanent unless this is .
the case.

So let us take it for granted that the
artiele or line which we are offering is
the best which can be procured for the
money. How about it? How are we
going to prove this to the public? And
what will it mean when we do prove it
to the public?

We will take the last question first.
When we prove to the publie that our
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goods are in a class by themselves;
they are right in every way; that
are highly individualized; and. thy
get the best for their money they
buy this article or this line—then |8
ness beecomes spontancous, automs
and abundant. All that youand [
do is to keep the right kind of publie
going, and the right sort of mercl
dising methods in operation, ung
selling will take care of itself,
This brings us to the second pn
ciple, and there it is: To be & I
success in the selling field, any prody
article, service, or line must ‘'be m
highly individualized and establish
in the public mind as a noncompetit;
product,
If you grasp this second prinei
and apply it as it can and should be
plied, your business troubles are soly
There never was a time in the histe
of business when people were so an
ious, enger, and discriminating as
true values, as they are today. Gif
them true values and prove that thf
are true values a: d you have put 1§
“gell” into selling—ADb-so-lute-ly!
Take, for example, the pne prod
of Bon Ami which, as you know, i
mildly abrasive cleaning soap and s

[ ————

s = e
o=
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On account of our low import cost we
can contract these goods on a spread
delivery at less than half the replacement

value.

Exclusive Egg Specalists.

THE STURGES EGG PRODUCTS (0.

New York Office
SOE.42nd 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.

s r———

Chicago Office.
317N, Wells St.

o yiine 16,1922
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A uniform “mi

write for

New. Catalog

Just off the press—our
new catalog of W & P
machinery for makeu

of lhmenm ste/

cog lruld
En: in ynur file. Write
us on your letterhead
and we will send one,
gladly.

just One item of

tWerner & Pfleiderer Machinery
for the MACARONI Trade

a umform pro

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 escape 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 FRANQISCO

25
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for ten cents a eake, Let uslook at this
for 1 moment as its history is recounted
hy W. 1. Childs, the president of the
company.

The produet had been worked out by
a soup company and a name and a trade
mark chosen. Both name, ‘“‘Good
Friend,” and trade mark were excel-
lent. The trade mark identified and
differentiated the goods from all other
goods of this class on the market, and
the article itself was, in the opinion of
Mr. Childs, the best which was being
offered. e was willing to give five
thousand dollars for trade mark and
formula, and the firm recently refused
three million dollars for that same
trade mark. Why? Simply because
the trade mark has been the identifying
and distinguishing means of deseribing
the artiele, and edueating the publie to
regard this abrasive sdap as an individ-
ualized, noncompetitive product, Stop
and think about it and you will see that
it stands in a class by itself among
abrasives, being of surh a character
that it can be used safely because *‘1t
Hasn't Seratched Yet.”’

Now it may be entirely possible, and
doubtless is, that there are other soups
of which the abrasive quality is non-
seratehable, but the size of the eake,
the shape of it, the fineness of it, and
the hardness of it so that it wears and
does not break up in the hands of the
user, all help to individualize it and
to make talking points which have
swelled this husiness to an enormous
volume,

In the beginning it was seen distinet-
Iy that the produet was a local one;
consequently national advertising was
not practical. It must be introduced
locally until enough localities were
saturated with the idea of the excel-
lence of Bon Ami, that it would be
profitahle and practical to begin nation-
al publicity on a large scale.
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Now whatever you are handling is
not- nearly so important as how you
handle it,—granted, of course, that the
article is one of merit. What are you
doing to popularize this locally? Per-
haps you have a line which is known
nationally. 1f so, good and well. You
have a lot to be thankful for, for a tre-
mendous amount of money has been
spent, and a lot of brains and work put
in by someone who has gone ahead, and
now you have the chance to eash in on
this investment,

Just what is there about this prod-
uct which is highly individualized, and
how ean you raise it into the noncom-
petitive field? Onece you have worked
this out you will have made a great
stride forward. The commonplace, or
even undistinguished article or class of
materials, may be raised to an out-of-
the-ordinary and distinguished manner
of use,

Show people just where your goods
are different and better, or what you
sell in the way of service with the goods
which will guarantee satisfaction and
the best results in the use of these
goods. It is the old-fashioned take-it-
or-leave-it sort of a merchant who says:

““‘Here is what T have to offer, It’s
up to you whether you buy or not. If
you buy, you do it at your own risk—
Ab-so-lute-ly 1"’

People are not parting with their
money on any such grounds nowadays.
They will turn and walk out, or they
will say courteously, ‘I will think the
matter over’—and you don’t see them
any more. They want to do business
with someone who will stand back of
the business they do. This is what puts
the “‘sell”” into selling.

Just take the newspapers and maga-
zines and read the advertising, and
you will not be long in discovering that
the firms which guarantee and offer
something of outstanding execellence,

i

‘are the ones which have not felt

\
— »
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Barnes Heads U. S. Chamber

Julius H. Barnes of Duluth, Minn.,
as clected president of the Chamber : .
e commerce of United States of Amer- Dr. B. R. Jacobs of the Macaroni lab-
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pinch of hard times, and'have no reg,
to worry about where their busine
coming from. DBusiness comes jus 8
surely as water runs down hill, or g,
follows night, Get that into your J

There is no accident, chance or |
about putting the *‘sell”’ into sellj
It is the result of doing what ougly §8
be done in the right way. Lots of p,
ple blunder blindfolded along and {8
grumble because they stumble and ty
the wrong path. Be wide awalke;)
alert; be willing to work,—and apy
these two methods outlined, and yd
will have traveled a long way tows

Chamber of Commerce of U. S. A, and

B0y held the middle of May in Wash-  alimentary paste makers as national

the U. 8, Grain Corporation makes ness interests of every section were un-
d responsible position as head officer  that the tide in the business depression
ko in the country. Ile succeeded throughout the convention and the hun-

oseph I1. Drefress of Chicago who was  dreds of representatives in attendance
t the helm last year. left with this feeling strongly and firm-

Swimming is a clean sport.

The National Macaroni Manufactur-  ly imbued in them, carrying it to their
ers association is a member of the coworkers in every part of the vnun!ry.

The other officers for the year just
entered ave : Viee president for the east-
ern states, A. C. Bedford of New York
a 0t the annual convention of that oratory at Washington represented the city; for the northern states, S T—
3. Wilson of Chicago; for the southern
Bgton, D. C. Recognized as a leader comncilor during the cmlwuntinn th‘t states, Harry Black of Galveston; for
§ business his successful eareer as head  moath.  Matters concerning the busi- western states, Thomas B. Stearns
of Denver. IHonorary viee presidents
Qi well quabiiled 1o fill this honored  der consideration. The happy thought, were chosen as follows: William But-

. terworth of Moline, 11l.; L. 8. Gillette
¢ the leading businessmen’s organiza- had turned for the better, prevailed o Minneapolis; Charles Nagel of St.

Louis, and A. B. Farquhar of York, Pa.

ultimate sueccess. N

Think this all out and apply it
your own business. Analyze the pro
ucts you handle and discover just hy
far other manufacturers have appli
these prineiples, Those who have se
the vision will have made it easy !
you to cooperate—to eash in,

You can if you will, put the “‘self
into selling—Ab-so-lute-ly |

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.

Descriptive circulars and prices can be had for the asking.
“‘JUST A THOUGHT" '

There is enough to know about ag
work there is to do to make the o

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

who does that work an expert in L88°

line,

To be expert means to do the won
in hand the very hest that it can i
dene.

There is pride and pleasure, as wd
as profit, in becoming expert in whif$
ever we may do—and there is alweg
room higher up for those who quali§
by reaching the limit of efficiency in
given position,

The advancement and promoti
which are solid and permanent, mj
come by degrees and those who realif
their ambitions in life and busing
must exercise constant patience 8%
perseverance in their endeavors.

MACARONI DRYING MACHINES

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

ROSSI MACHINES “Fool” the Weather
Do not require experience, any one can operate.
T a7 s o o 40 Double Action
e Kneader

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

THi3 ROLLER squeeze.  Rollers held on both ends

MID-WEST CORRUGATED
WATERPROOF

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

FIBRE

03, LAORI e 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 aceident.

Belt shifter accessible from any part

Factories

General Offices: Rniiassii: Tkl of the machine will prevent ac;-irlunts.
‘r 1 Knife shelf will prevent accidents.

18th Pl M l D - w E S T Box C 0 M P AN Y Koko, Indiana (B | I::lll:yq]:;]acgtllinl It-th top. Belt will
Conway Building y Cleveland Dl SR be out of the way.

CRISBES el il Basel Pod gl T

rrugated Fibre ucts We Operate Our Own Box icago ; x . .
Solid Fibre Containers Board and Strawboard Mills l ; A. ROSSI & COMP ANY Maﬁ;:?.}mﬁtf;ew 322 Bl'ﬂﬂdWﬂy, San Franclsco, Cal.
i ‘N

o N

o




FOR TRADE ASSOCIATIONS

Secretary Herbert Hoover at National Man-
ufacturers Convention Gives Pralse—
Suggests Laws for Voluntary Regu-
lation—Not **Trusts’’ in Any
Sense -—Simple System of
Control Sufficient—

Price Exchange to
Be Avoided.

The trade association problem was
the chief topic of discussion the closing
day of the annual convention of the Na-
tional Association of Manufacturers
held early in May in Philadelphia and
Secretary ITerbert Hoover of the de-
partment of commerce, who led the dis-
cussion, praised the purposes of trade
organizations in general, and suggested
that laws he proposed and passed for
their voluntary regulation. Mr, Hoo-
ver stated. that he could not figure how
legitimate trade bodies could come un-
der the present trust acts which have
been so beneficial in safeguarding the
interests of the consuming public. He
said in part: 2

8imple Regulation Bystem

“Legitimate trade associations are
different in many important ways from
consolidations of eapital. Their objects,
unlike those of the ‘trust,’ are to lessen
production and distribution costs as
well as losses in industry, fo increase
the consumption of their special com-
modities, to facilitate and steady sup-
ply and to protect their rights in re-
lation to other economie groups. A
simple system of regulation and control
should be devised that will promote a
cordial working relationship between
the group and the government. My
suggestion is that there should he en-
acted a minor extension of the Clayton
act to the effect that iaterstate trade
associations should be permitted to file
with some appropriate government au-
thority the plan of their operations and
the functions that they propose to car-
ry on; that upon an approval of these
functions as do not apparently. contra-
vene the restraint of trade acts, the as-

sociations may proceed with their op- -

perations.

Deserve Assurance of 'Legalit.y
“All those who know the situation in

trade associations will réalize that in’

the main their membership comprises
the smaller business and the more mod-
erate sized business of the nation.
Ninety-nine per cent of these members
have buf one anxiety and that is to so
conduet their business that it may stand
reputable in the community, as well as

28 THE NEW MACARONI JOURNAL

before the law; and if these associa-
tions are to grow in the service that
they can undoubtedly perform to our
whole business and ‘commercial fabric,
the members of those associations de-
serve to have some assurance and con-
fidence that they are acting within the
intent and spirit of the law."’
Representatives of trade associations
present told of many cases where asso-
ciations were of direct benefit to the
public as well as the members. The

BACKBONE vs, WISHBONE

A wishbone has a suitable place in
a chicken but a bagkbone is the
more essential.

The wishbone in a man is notice-
able only when he aceidently bumps
his elbow, but backbone js ecvident |
in all successful men. :

Wishing is a pleasant diversion
but getting results is more depend-
ant on backbone than on wishhone.

The, world knows little of failures,
and cares less. The world watches
only the sucecesses.

Few people care a uon}incnlnl for
your failures, Few, if any, will help.

Don’t worry over things that can't
be helped but attempt things that
can be done,

Don't sit around magnifying your
mistakes, mourning over your blun-
ders.  Wishing, “wailing and self
pity will serve only to let you down
lower.

Brace up. Brush up. Think up.
"And you will get up. '
Think down. Look down.
down. And you will stay down,

Paint your face with a SMILE.
Advertise that you are a SUCCESS,

Forget failure. Think of achieve-
ment and work for it, :

Whatever you THINK you are is
the price the world will pay.

Believe in your own ability but he
able to live or produce up to your
helief,

Luck may he a factor but Back-
hone is the real basis to all success.

If you believe in luek, don’t sit
around and wait/for it, Get up and
go luck’s way.

Notice that two thirds of Promo-
tion consists of Motion,

Get a move on. Move your Back-
hone more and your ‘Wishhone less,

Roll up your sleeves and get busy.

Success depends on Backbone, not
on Wishhone,  * il

Act

" taught him how to m

\
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prevailing opinion. was that -exch,
of prices be avoided as something g
ceptibly, to illegitimate manipula
that will leave a wrong impression yj
government officials and  with
publie.

Opportunity Always
at Door—Eskimo Pie
Story Backs This

To the millions who are forever ¢
plaining that the world no longer
fords opportunities there may be in
est in the success attained'by C,
Nelson, son of an ovdinary village 4
fectioner of Onawa, la., who four ye
ago conceived the idea of presenting
the public the delectable tidbit kno
as ‘‘Eskimo Pie,”” a little oblong hiy

of ice cream covered with chocolate |

a process of hls invention.

For four years he tried to sell i
invention without suceess until fin
he succeeded in interesting an Oml
ice eream manufacturer named Rusy
Stover, who recognized the great

sibility In the Nelson idea, saw how i§
could improve the process of ‘mAkig

choeolate adhere to ice eream, nnde
ganized a company whose suceess b
heen phenomenal.

This little sweet tooth innovati
gained in popularity rapidly until §
day the inventor reaps approximate

$30,000 in royalty, the average royaj

being H¢ on every dozen eakes and|
gross income from the royalties on i

combination will amount to about {8

500,000 in the next 12 months.
~In the plant privileged to manuf

ture ‘‘Eskimo Pie,”” Nelson and i
company employ men whose only dutif

are to check the exaect number of t
bits manufactured and sold dal
‘‘Eskimo Pie’’ is enjoying an enorme

suceess in the central states and it £

similarly spreading to hoth coasts.

For many years Nelson had cf
ceived the idea of dipping blocks

ice cream in chocolate, though his e

experience could hardly be termed s®
cessful.  When his father’s candy plog

failed he went from place to plice
deavoring to sell his ‘idea but cvef

where it was considered ridiculous. Vi

buffs were constant. ‘‘Cover ice cre
with hot chocolate? Impossible!" "

the general conclusion, even beld

time. was given the inventor for ¢
plaining his views, ' .

When Nelson succeeded in inter®
ing- Stover, the.latter’s experience ¥

N r -
» £l
. FoLs 4

ISR AR T L St e r &

® " is the result.

Brie process of manufacturing *‘Eski.-
1 nllowed to' cool to about 90 de-
81one bars is dipped into it. On first

Lo would melt and run hefore it

ake chocolate [/58
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icc cream, and from combining their
as the present popular ‘‘Eskimo

and placed in the hardening room until
ready for market.

The numerous doubters who bewail
the fact that there is no further oppor-
tunity should consider the case of this
obscure and youthful eandy maker
whose use of his father's long training
in the candy bhusiness enabled him to
produce the popular invention of ice
eream and chocolate, that promises soon,
to place him and his fellow.workers in
the millionaire elass,

FROM ‘‘POOR RICHARD'S
ALMANAC."”

The family of fools is ancient.

Ie that takes a wife takes care,

Men and melons are hard to know.

The sleeping fox eatches no poultry.

Visits should be short, like a win-
ter's day.

God heals and the doctor takes the
fee, .

Let thy maid servant he faithful,
strong and homely.,

It's not enough plagues, wars and
famines rise to lash onr erimes, but
must our wives be wise!

pie'’ is apparently simple. The
colate is heated to about 115 degrees

es when a brick of ice eream cut into
ught it would appear that the ice
Jdd be placed in the hardened room,
t contrary is the case, however. The

cream causes the chocolate to har-
.. The bar is then wrapped in foil

Three may keep a secret if two of
them are dead. e

International Macaroni Moulds Co.

252 Hoyt St. . Brooklyn N. Y.

Macaroni Die Manufacturers

Ask For Our Price List.

s e s
—

L}

Dependable
Quality

For Complete
‘“ Semolina Satisfaction”

USE _
NOMCO
DURUM WHEAT PRODUCTS

'FARINA
SEMOLINA

(one, two, three)

Prompt
Service

FANCY PATENT FLOUR
FIRST CLEAR FLOUR

Ask today for samples and quotations

NORTHERN MILLING COMPANY

Wausau, Wisconsin

FI




In substantiation of opinions freely
expressed by most of the durum millers,
that the greater portion of the 1921
crop of durum has already been mar-
keted, the report of inspectors covering
carload receipts of various grades of
durum for April shows a remarkable
deerease. Iigures issued by the secre-
tary of agriculture on reports made by
inspectors licensed under the U. 8. grain
standards act ‘would indicate that the
spring rush occurred during the months
of February and March, the April re-
ceipts being approximately half those
of the previous month.

Amber Durum

Amber durun:, which is in great de-

mand among the macaroni manufac-
turers, was relatively scarce, only 775
carloads of all grades reaching the
various primary markets in April as
compared with 1344 carloads in March.
An idea of the preponderance of amber
durum in the 1921 crop over that of the
crop of 1920 is obtained by comparing
the receipts for the 10 months of the
crop year beginning July 1. In the 10
months ending May 1, 1922, a total of
18,023 carloads was reported as against
only 10,506 carloads for the 1920 crop.

Only 36 carloads of the April receipts
grade No. 1. Of these 24 went to Min-
neapolis and 7 to Duluth, the remain-
der seattered. No. 2 amber was most
plentiful, 422 carloads being reported
for the month. Of these 151 carloads
went to Duluth, 134 to Minneapolis, 65
to Philadelphia and 50 to New York.
The reports show that 212 carloads

* graded No. 3, of which 90 were received

at Duluth, 62 at Minneapolis and 34 at
New York. A total of 105 ecarloads
graded below No, 3.

Durum

The good grade of durum has prac-
tically all been marketed as we can
judge from receipts for April when
only 275 earloads were reported, most-
ly of inferior grades, as compared with
407 carloads in March. The total re-
ceived for the 10 months of 1921 erop
year was 6141 carloads as compared
with 4803 for the same period in 1920
crop year. ;

Only 4 carloads of durum received
graded No. 1 and were scattered among
4 shipping centers. -Seventy-six car

“loads of the receipts graded No. 2, and
of these 53 went to Duluth. A total of
77 carloads graded No. 3 and of these

.-
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DURUM RECEIPTS FOR APRIL

51 went to Duluth. The lower grades
of durum were very plentiful, a tqtal
118 carloads grading under No, 3.

Fire Destroys Silver Creek Plant

Fire of unknown origin destroyed the
plant of the United States Macaroni
company, ‘sometimes known as the Sil-

ver Creek Macaroni company, of Silver’

Creek, N. Y., the morning of May 14.
Fire was discovered at 2:30 a. m. and
had gained so much headway when the
firemen arrived that little or nothing
could be saved. Loss on the property
was estimated at about $7,000, not in-
cluding the machinery, equipment, raw
materials and finished stock on hand.
Observers believe that fire was due to
dust explosion or to combustion. It has
not yet been definitely agreed whether
the owners will rebuild.

Mill Wins Suit

In the case of Yerxa, Andrews &
Thurston, Minneapolis, vs. the Randaz-
zo Macaroni Mfg., Co., St. Louis, the
plaintiffs were awarded the full amount
spied  for, plus interest for 1 year,
amounting in all to $7,034.69.

This was a case involving attempted
repudiation of contract. The mill en-
tered into a contract with the St. Louis
coneern on Oet, 5, 1920, for 3,000 bbls.
No. 2 Star semolina. The buyers ac-
scepted 3 cars, or 970 bbls. in all. The
buyers claimed that the flour in 2 out
of the 3 cars shipped was not up to con-
tract, and refused to order out the re-
mainder. In the meantime the market
had dropped 4614¢ bu.

The trial lasted 4 days, and the jury'
awarded verdict to the plaintiffs for .

the entire amount asked for. The flour

was sold under the Hoidale conlra. ;
Northwestern Miller,

Wins: Third Suit of Serie

A verdiet in favor of the Opy
County Macaroni company at Uty
Y., was returned by the jury in g
eral court against the Fire Associy
of Philadelphia, which had refisy
pay insurance claimed to be duc to§
macaroni company because of the
struction of its plant 2 years
The award was $5,190.80 and they
diet refutes the charges that fire
incendiary and known by owners (g
or that there was any inefficiency ing8
plant operation.” Several other s
are pending in different courts, 1§
insurance company in this suil ag
delay in execution of judgment pend
appeal.

Sees Boom in Southwest

T. G. Smart of Muskogee, Okla., v§
for 3 years acted as salesman for
Fassino Bros. Macaroni Factory at
Allister, Okla., but who is no loyg
connected with the macaroni gam
interested in the New Macaroni Jou
and, while subseribing for it, advi
indications are that the macaroni b
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The. Choice of the Macaroni Manufacturers for 1922

The Annual Convention at Niagara Falls

June 22-23-24.

and

Maldari’s Insuperable Bronze (Solid) Dies

with removable ‘pins.

When you come to the convention, PACK
UP your - “DIE TROUBLES" and bring

them with you.

We will help you get rid of them.

'F. MALDARI & BROTHERS.

Established 1903
127-29-31 Baxter Street -

. NEW YORK CITY

ness in Arkansas, Kansas, and Of
homa is due to spurt this summer 1§
fall. He has found a wonderful §
crease in the demand for maca
products among the families whi
have recently learned to use this fof
stuff daily, This optimistic report f
that seetion should cheer the trade g
if this is true of the southwest, and
sincerely " hope it is, the same wod
naturally be true of the entire.countg
now slowly reaching normal conditis

; Take evcrybody’s advice—then
your own, ‘

HAVE YOU THE GOODS?

Reliable and dependable machinery, raw materials of quality, and §
all other supplies used by manufacturers of Alimentary Pastes, mod:
erately priced, and given a reasonable amount of publicity through tht
Columns of THE NEW MACARONI JOURNAL will surely bring the
buyer and the seller together in the most economical manner.

. 'We have the circulation medium .

in an industry with abundant buyers,
If you have the goods, let us help

connect you with this big market.

ADVERTISE THEM NOW}
THE MACARONIL JOURNAL, BRMquq_D, ILL. ‘

NOODLES

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

We know your particular requirements
and are now ready to serve you
wi;(.h—

Special Noodle Whole Egg—

Dehydrzited Whole Eggs—selected—
Fresh Sweet Eggs—particularly bright
color,

{ Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble.

Samples on Request

JOE LOWE. CO. Inc.

“THE EGG HOUSE"

- New York
8l CHICAGO ' BOSTON LOS ANGELES TORONTO
WAREHOUSES § .
Norfolk Cincinnati  Detroit  Pittsburgh

Atlanta

LIGHTNING BOX SEALER

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

Method of Sealing Corrugated and Solid Fibre
Shipping Containers.

v g

Model C, 8 Unit Capacily
300 per hr. Adjustable to a
wide range of sizes.

-~ — cvem
Model C, 8 Units Model C, 4 Units

*180 *100

Write us for Descriptive Literature, Etc.

McStay Machin: Company
MANUFACTUREIS
3040 East 5th. St. e Los Angeles, U. S. A,

Or Ashtabula Corrugated Box Co., Ashtabula, Ohio

=




European Wheat Now in Good

Condition

The condition of the winter wheat
crop is generally fair in western Europe
and guuti in central Europe, according
to advices received by the United States
Department of Agriculture, Warmer
weather is needed to aid growth in
France and Great Britain.  The area
sown in Italy is 288,000 acres less thun
last year but 510,000 acres *more than
the last 5-year average. The crop is up
to the average in Egypi but rain is
needed in Algeria, Tunis, und Morocco.
Very little winter killing is reported in
Canada. The first estimate of wheat
production in'British India is 365,235,000
bus. which is 140.4 per cent of the cor-
responding estimate for 1921, and also
above the H-year average (final esti-
mates) which was 346,737,000 bus. It
is expected that the Argentine produc-
tion will exceed the original official es-
timate of 154,875,000 bus. Reeent re-
ports indicate that produetion in Aus.
tralia will probably not equal the early
official estimate of 134,184,000 bus.
More detaii information is contained
elsewhere in this issue,

King Midas Milling Company

The Shane Bros, & Wilson company,
Tne., of Minneapolis at a meeting of the
stockholders last month decide: upon
a change of name and will henceforth
be known as the King Midas Milling
compuny. The action of the stockhold-
ers was prompted by two very good
reasons: First, to avoid emhnrrassing
confusion with a Philadelphia company
of the sume name with which the
Shane Bros, & Wilson company, Ine,, is
in no way connected or affiliated. See-
ond, to tic up the company with its
leading brand of flour, the well known
King Midas brand. Little or no change
was made in the organization, William
Fulton heing reelected president of the
firm whose business is now heing con-
ducted under the new name.

Study Wheat Rust in Europe

In an effort to save to the wheat
growers of Minnesota an annual loss of
approximately %5,000,000, a thorough
study is to be made of fights being
made in foreign country against rusts
that during the past 10 years have re-
duced the yield almost 20 per cent in
the northwest, The survey is to be car-
ried out under the supervision of the

Grain, Trade and Food Notes

federanl department of agriculture.
Professor E. C, Stakeman, plant path-
ologist for the University of Minnesota,
will spend the summer months in
Europe studying conditions in the vari-
ous wheat fields on that continent in an
effort to learn what is considered the
hest methods for prevention of rusts in
spring wheats. IHe will note the fight
being waged in different sections, re-
porting his observations to the govern-
ment grain bureaus on his return next
September. Durum, which is more rust
resistant than the ordinary spring
wheats, is being favored by many grow-
ers to the detriment of hread wheats for
which Minnesota has ever been famous,
Hence the intense interest manifested
by the university of that state in this
rust survey.

. Alberta Wheat Acreage

Alberta’s wheat acreage this scuson
will be approxitately 10 per cent larger
than in 1921, A total wheat acreage of
3,875,800 is indicated, and with the ideal
spring seeding weather which has pre-
vailed for the past few weeks this fig-
ure may be increased when all reports
are received. Farmers in the southern
districts of Alberta are enjoying better
prospects for a good crop this season
than for many years, plenty of mois-
ture being reported from almost every
district which in the puast few years
knew little precipitation.

Larger Grain Crops in Chile
The production of wheat in Chile for
1921-22 is placed at 23,883,000 bus., ae-
cording to a report from the American
consul at Coneepeion. This is an in-
erease of ahout 4,000,000 hus. over the
1920-21 crop.

Bweden Increases Winter Wheat Crop

The production of winter wheat in
Sweden for 1921 was 11,219,000 bus,,
compared with 9284000 bus, in- 1920,
according to the Swedish official crop
publieation. - The area planted was
about the same in hoth years, but the
vield per acre in 1921 was a little more
thar 38 bus. per acre compared-with a
yield of about 32 bus, in 1920,

No Grain Exports from Russia
Russia will not be in a position to ex.
port grain for at least 5 years, accord-
ing to a report received from a special
representative of the department of
commerce in Milan, 1taly. This report

emphasizes the fact that under (he :
of prewar conditions, especially (8

the period from 1909 to 1813 whe, {8
aggregate yields of wheat and rye 8
very good, the exports of these i
taken together did not exceed 1045
their total yields. Iu other words
proximately 80% of the total quay
of wheat and rye produced in Ry
was required 'for home consuny§8
The occupation of the large estatyf
the peasants and the grain requisi;
ing policy 1! « followed is said to
resulted in a considerable reduetiy
the area devoted to the various (g8
It has been conservatively estings
that it will require at least 3 yg8
to restore live stock and farm ¢
ment to prewar conditions, It shofs
however, be remembered that e
Russia can be in a position to eyl
any considerabie quantities of il
and rye a sarplus ovar and above
country’s food and seed requiren
will first have to be producel anl @
cumulated.

Winter Wheat Fcrecast
About 584,793,000 hus. of wheat
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ELMES

CHICAGO

““SINCE 18e61"

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS

MAXIMUM OUTPUT

CHARLES F. ELMES ENGINEERING WORKS, .

213 N. Morgan St. “

EST. 1881

CHICAGO, U. S. A.

INC. 1898

T T A

the winter erop is the May 1 fore§
of the erop report board of the [

lit i

1

Department of Agriculture. This fig
is 0.4% less than the harvested wi
wheat erop of 1921, 4.29% less tha
crop of 1920, 23.19% less than the f
of 1919, but 9% more than the aven
crop of the past 10 years. The outt
of the crop will probably he ab
or helow this forecast according |8
whether or not the change in condii
from May 1 to harvest time is ab
or below the average change
abandonment of winter wheat acre
sinee the preliminary estimate of o
age, made as of Dee, 1, 19201
amounted to 6,446,000 acres, or 4
of the acreage planted last autud
This reduction leaves 38,131,000 8
remaining to be harvested, acco
to the May 1 forecast;, compar«d¥
the 42,702,000 acres harvested lusty

a reduction of 4,571,000 acres, or 10788
The average harvested acrcage for
past 10 years stands at 56,789,000 &5

Production of Wheat in 8witzerl
In 1921 amounted to 4,836,000
from 157.000 acrés. The producti®
rye amounted to 1,559,000 hus. |
49,000 acres, These figures are clo
the average yearly production for
past 5(_ years. ; '

gt !

|
|

FergusonSealer

After 10 years of intensive use and refinement by one
of the largest industries, is now offered to you, and
Ly reason of its size, simplicity, quality of work,
power and help required, merits your investigation.

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

Seals carton
either end or both. Requires 11/ H. P. motor. Can
furnish Auto Scales to suit.

Mfg. by

J. L Ferguson Co.
Joliet, Ill.

Speed up to 60 packages a minute.

Our Specialty

Satisfactory

WOODEN MACARONI
BOX-SHOOKS

. Cheraw Box Company, Inc.

7th and Byrd Streets
RICHMOND, VIRGINIA.

o £
et m—
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Advertising Facts Well Worth
Knowing

Can you use this in advertising? That
is the query put by Dr. B, R. Jacobs,
director of the National Cereal Prod-
uets Laboratories at Washington, D. C.

" Statistics show that the death rate
more than doubles between the ages of
20 and 40 and that at 60 it is two and a
half times}what it is at 40. What ac-
tually causes this physical decline or
rapid mounting of death rate? Pri-
marily it is diet, excesses and deficien-
cies. (Have you the courage and in-
telligence to correct the conditions
which prematurely age and impair your
capacity to live, to be happy and to do
your work.)

. Supply your body with simple nutri-
tious food in proper quantities,

Get the MACARONI habit, MACA-
RONI gives the highest food value at
smallest cost. It is alwdys TEMPT-
ING! SATISFYING! WHOLESOME!
Ask your GROCER.

Making Just Ordinary Macaroni?

The standards established by the U.
S. Department of Agriculture are min-
imum standards. Forget them, Make
your product of the highest quality
raw material available. Tell your cus-
tomers that YOUR MACARONI is first

.of all, elean; second, nutritious; third,

economical. Put it into. a package
where its superior qualities will be re-
tained. Put your NAME on the PACK-
AGE and sell it as YOUR product.
Stand behind it. Do not shirk respon-
sibility either for the QUALITY or
QUANTITY of the MACARONI you
sell.

Now, as never befare, profits must

~come from reduction of wastes and

costs through improvements in manage-
ment and through the direct efforts of
the executives themselves.

§ Are you getting the most for your
money in purchasing your raw ma-
tenial? Is the flour or "semolina the
highest grade obtainable for the price
you pay? Are your egg products pure
and unadulterated? Do you know that
you are buying the best?

" You-should establish a regular sys-
tem of purchasing and inspection, You
ghould have rendered to you regularly
reports of the grade and quality of
the material entering into the composi-
tion of your product. You cannot talk

Notes of the Industry

quality products unless you have qual-
ity raw material and regular inspec-
tion of your methods and premises.

‘These laboratories were established
primarily for the purpose of helping
you to determine these things in a most
economical way. We have the equip-
ment, the personnel, and the experi-
ence to render such service. Write to
us and we will show you the way to
have confidence in your product and
to pass this on to your selling force
and the ultimate consumer. Confidence
begets confidence.

Permit Exportation of Pastes

That the Italian customs have been
authorized to permit export of alimen-
tary wheat pastes, whether or not pre-
pared from imported grain, is verified
by a radio message received at the Ital-
ian embassy. Under the regulation in
force prior to this last order manufac-
turers of macaroni, spaghetti, ete., were
permitted to export their products only
if made from imported grains, the ob-
ject being to provide employment not
only for the alimentary paste manu-
facturers but for the millers also, as in
most cases, especially with large liro-
ducers, the miller is also the manufac-
turer,

Reexportation of Foreign Macaroni

The reexportation of macaroni, ver-
micelli and all similar preparations
took on quite a spurt last March when
a total of 3086 lbs., being valued at
$392, were reshipped from various
ports of our country, according to
monthly summary of foreign commerce
issued by the United States department
of commerce, This is a considerable in-
crease over the quantity reshipped in
March 1921, the total for that month
being 1171 lbs. worth $128. The de-
crease in the amount and value of these
preparations entering into reexporta-
tion business is most notable when fig-
ures for the first 9 months of the year
ending March 31, 1921, are compared
with a similar period ending March 31,
1922, A total of 64,500 lbs. valued at
$8,538 was exported during the period
in 1920-21 as against only 18,355 lbs.
valued at $2,268: for the same period
ending March 31, 1922,

The reduction of this business is at-
tributed to two ‘causes: the filling of
these orders with American made pro-

ductions by our exporters and the bet-

* to use the name of the famous Italis [l

terment of shipping. facilities, whjg
enables the exporting countries to g
direct to concerns formerly supplig8
through exportation. The foody p
ferred to in this article were finJ
shipped to this country from Eurg$
and Asia in large cargoes and reshippy
to neighboring countries in smaller |g8
shipments, At the close of March the 8
remained in various warehouses of {l
country 14,797 1bs. of various kinds g
alimentary paste invoiced at $349,
records for the month showing that mb
withdrawals had been made by iy
porters from various warehouses at (i
ports of entry in that month,

Redding Paste Factory [

The city of Redding, Calif., is to hey

a macaroni and spaghetti plant by ear}
fall according te Joseph Merciari ¢
Redding and E. Venuti of San Franci
¢o, who are to head a manufacturiy
company now under organization. Th
promoters have leased a 2-story brict}
building at Shasta and California suf#
and plan to remodel the building uj
maize it suitable for the manufacture o
this foodstuff so popular on the Pacifif
coast. New machinery and moden
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Hourglass

Discriminating Manufacturers

Brand

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Quality and Service Guaranteed

Write or Wire for Samples and Prices

DULUTH SUPERIOR MILLING CO.

Main Offlce DULUTH, MINN.

NEW YORK OFFICE:
F 7 Produce Exchange

PHILADELPHIA OFFICE: 468 Bourse Bldg.

BUFFALO OFFICE:
31 Dun Building

equipment are to be installed, an appr§
priation of about $10,000 having bea
set aside to meet thé expenditures fug
this purpose. The new enterprise is {0
be known as the Redding Macaroi
Factory and production is expected (il
begin by late summer., j

French Macaroni
Prices of foods in France are st
high owing to heavy taxes and hig
duties still collected for governmer |
purposes. Macaroni and spaghetti soli 8
at approximately 1 frane, 50 centime[
for a French pound on May 1. Ths§
price is nearly double the normal cod
per pound of this foodstuff that thj
French people are so fond of and (g
common people of the country are mos i
seriously ‘affected by this contmued
high range of foml prices. i
}
Asks Bonus on Caruso Brand &
Alleging that through his efforts bt
Atlantic Macaroni company -of Lonf{
Island City, N. Y., obtained permissiot§

tenor a8 a brand name for its mack
roni and spaghetti, M. Sisca of Ne¥
York city has started suit against (it
company to: recover $150 000 p]us W :

(ﬁ%}’ﬁf e “‘ -

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

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

Wi, are efficiency experts in repair work of every de-
scriptioa in this line. Are your moulds and pins giving
vou 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 cosis of wasles, etc.,
will be immeasurable.

Let us hear from you today.

ALL WORK GUARANTEED.

Frederick Penza & Co.

285 Myrtle Ave., BROOKLYN, N. Y.

BOSTON OFFICE:
88 Broad Street

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

35

136 Liberty St.

To Noodle Manufacturers:

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

ty.
WHOLE EGG POWDER—

Guaranteed to comply with
Government regulations.

Manufactured by spray process,
guaranteeing solubility.

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

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

New York ‘Chicago




terest from August 1917, as a fair com-
pensation for his efforts. Sisca alleges
that he was approached by officers of
the firm with a proposition that he use
his efforts to get the consent of the
well known tenor, Enrico Caruso, for
use of his name and that, because of his
personal acquaintance, this consent was
obtained, The macaroni ecompany im-
mediately started an extensive adver-
tising eampaign with the result that
this particular brand became most pop-
ular and brought to its manufacturers
some large profits. He figures that the
amount being sued for fairly represents
what he claims as his share of this good
business, The company is putting up a
strong defense and the outcome is he-
ing curiously watehed by the macaroni
industry,

Macarcni Maker Dies

Lorenzo Simmonetti, president and
chief owner of the Flower City Maca-
roni company at 429 State st., Roches-
ter, N. Y., died suddenly the morning
of May 2 following a short illness. Mr.
Simmonetti had pgone to Clifton
Springs, N. Y., in the hope that his
health would be improved, but with-
out success. Besides a wife, one son
and one daughter are left to mourn his
sudden loss. Deceased was 50 years old
at time of death, most of his life hav.
ing been spent in following his profes-
sion as an expert manufacturer of ali-
mentary paste. For 27 years he was a
resident of Rochester and for many
years was the principal owner of the
rlant which he owned at the time of his
death,

Oneida Company Wins Suit

The Oneida County Macaroni com-
pany of Utiea, N. Y., was awarded %2,-
048.33 in its suit against the Newark
Fire Insurance company at Utiea, N.
Y., last month to recover loss sustained
hy fire in August 1919, Several similar
cases are pending in the supreme court,
All are based on losses elaimed to have
heen sustained in the same fire and it
is expected that the decision in this
case will greatly influence others yet to
be heard. The insurance companies
contested the ¢laim on the grounds that
the fire was evidently of incendiary
origin. The macaroni company does
not deny that fire was probably set but

its officers disclaim any attempt on

their part to burn the plant, blaming
it on unknown enemies of the concern,
While the company sued for $2,500
against this particular company it is
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sceking to recover the entire amount
of insurance, about $70,000 on the
building, equipment and stock. Nine

L} . .
other insurance companies are named

in .the various suits still on the calen-
dar,

. Keene to Manage Package Group

C. R. Keene, for 7 years advertising
manager for the Calumet . Buaking
Powder company of Chicago, has been
appointed business manager for the
newly formed group of macaroni manu-
facturers whose ountput is generally
sold in packages. Tt is the purpose of
this group to popularize macaroni,
spaghetti and nood'es in package form
and the experience of Mr, Keene as an
advertiser is expectedd to serve him well
in this campaign. The new group will
be known as the American Package
Macaroni association and will have
headquarters in Chicago. This group
will  consist of a limited number of
members, the membership being based
on quality of product, sanitary methods
of manufacture and delivery of prod-
uets in recognized standard sanitary
packages.

Peculiar Natal Custom

T accordance with a recognized an-
cieat ecustom among Chinese in every
part of the world, a ceremony similar to
baptism is conducted following the
hirth of every Chinese haby. In the
ceremony all the hair of the child, who
has attained the age of one month, is
shorn and then all the friends come to
pay homage to the little one. Feasting
is a chief feature of the ceremony which
usually last_all day and long into the
night. Such a erremony was recently
held at the Elite Noodle cafe in Spo-
kane, Wash., the guests heing so numer-
ous as to require that they be enter-
tained in parties. Chinese noodles was
the principal foods served, heing some-
what connected with the ancient cere-
mony.

New Plant for Pueblo

L. S, Bressler, manager for the Pur-
ity Bread company of Puchlo, Colo,,
has purchased machinery and equip-
ment for his new macaroni and noodle
plant to be erceted in that city. He re-
cently completed an inspection trip
through the northern and eastern states
during which he visited many of the
leading plants of the country and also
purchased a large hydraulic press for
installation in his plant now in process

June 16, 19y

of erection under the supervisioy
William Stickney, Pueblo archig
Mr. Bressler expects to have his 88
plant in running ordes about Aug
As now planned about 8,000 square
of space will be devoted to this iy,
try, which he thinks will blend y,
with his bakery business,

Famous Singer Prefers Spaghetii §i

People are generally interested in)
likes and dislikes of stage stars g
many are influenced by the inelinati
of their favorites in the movies orj
the operas. Caruso’s liking for mg
roni-did much to popularvize that f
among the ardent admirers of t}
world famous tenor. Now Alma Glug
another leading star in the opera of (i
country, lets it be known that she py
fers spaghetti and even offers her (i
orite recipe, which deals specifie)
with the preparation of the all essenti
proper sauce that makes this food
appetizing and so satisfying when pn
pared in the good Italian way whi

Americans have not ye! learned to in 1 ]
tate as generally as the manufacture The East lron & MaChlne co.’
Main Office and Factory, Lima, Ohio.

wish they would,

Alma Gluck’s Spaghetti—This calls for
onlons, 1 quart of tomatoes, 1 pound of s
ghettl, salt, pepper, and paprika.

Slice the onions and fry them slowly nn
they are tender and brown (not dry), A
the tomatoes, seasoned highly, and,let th
simmer slowly on the back of the stove [

[ ]
3 to 4 hours, adding a little water oceasls M d t S t f
ally, This makes a thick paste, " a e O a ].S y

Three quarters of an hour before serl

e s, e P acker , Jobber
and the Retailer.

round deep dish put several alternate lay
of spaghettl, sauce and grated cheese, endl
with the cheese,

New Balesmanager fcr Noodle Fir
G. D. Crates of Lakewood, suburb
Cleveland, has accepted a position 1§

salesmanager for the Pfaffmann E
Noodle company of Cleveland, cff
tive June 1. Mr, Crates was for |
vears district salesmanager for (M@
Ohio Mateh company and his years
training in that position qualify hi
for his new duties. Iis geninl 18
affable manner and his wide eircle /48
business acquaintanees will staml his
in good stead in his new position.

None preaches hetter than the a8
and she says nothing.

L waia e revenged o N AT A BOX CO.

1385 No. Branch St.

Keep your eyes wide open befo
marriage and half shut afterwards.

o 15, 1022

—

i, S, —— . S — & St . S84 W S 8 e o e S . o i 2 3%

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

Save time, labor, power, and make het.ter doughs at less
cost. “‘Eimco' rixers and kneaders will do it for you.

Ask us for bulletin and photos.

Py

Solid Fibre
or
Corrugated Fibre
Shipping Containers

Made by

CHICAGO
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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.

Walsh - Paper |

Lining and Package
Papers for the
Macaroni trade.

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

The Walsh Paper Company

Manufacturers .

Cuyahoga Falls, Ohio
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Misbranding
10047. Misbranding of allmentary pastes.
U.8. * * #* vy, 26 Cases and 180 Cases
of Allmentary Pastes. Consent decrees of
condemnation and forfeiture. Products
released under bond. (F. & D. No. 14964,
1. 8. Nos. 10521-t, 10522-t. S. Nos, W-956,
W-968.)
,On June 7, 1921, the United States attor-
ney for the District of Nevada, acting upon
a report by the Secretary of Agriculture,

filed in the District Court of the United

States for sald district libels for the selzure
and condemnation of £6 cases and 189 cases
of alimentary pastes, at Reno, Nev., alleging
that the articles had been shipped by the
Roma Macaroni Factory, San Francisco,
Calif.,, on or about May 2 and 13, 1921, re-
spectively, and transported from the State
of California into the State of Nevada, and
charging misbranding in violation of the
Food and Drugs Act, as amended.
Misbranding -of the articles was alleged
in substance  in the libels for the reason
that they were food in package form, and
the quantity of the contents was not plainly
and conspicuously marked on the outside of
the packages. Misbranding was alleged In
subotance for the further reason that the
respective articles were imitations of, and
were offered: for sale under the distinctive
names of, other articles, in that the said ar-
ticles were alimentary pastes made from
flour. Misbranding was alleged in substance
with respect to certain lots of the articles
for the further reason that the respective
statements, “Net welght 50 pounds,” “Net
welght 40 pounds,” “Net weight 256 pounds,”
or “Net welght 20 pounds,” borne on the
cases containing the said lots, deceived and
misled the purchaser into the belief that
each of the sald cases contained 50 pounds,
40 pounds, 25 pounds, or 20 pounds, as the
case might be, of the respective articles,
whereas, in truth and in fact, each of the
sald cases did not contain the amount stated
on the sald cases but did contain a less
amount. Misbranding was alleged in sub-
stance with respect to a portion of the said
articles for the further reason that the state-
ment on the label of the case containing the
same, to wit, “Semolina,” was false and mis-
leading in that the contents of the sald
cases was not Semolina; but consisted in
part of alimentary paste artificlally colored.
On August 27, 1921, the Romn Macaroni
Factory, San Francisco, Calif,, claimant,
having consented to a decree, judgments of
condemnation and forfeiture were entered,
and it was ordered by the court thet the
products be released to sald claimant upon
payment of the costs of the proceedings
and the execution of bonds in the aggregate
sum of $1,600, in conformity with section 10
of the act. —C. W. Pugsley,
Acting Sccretary of Agriculture,

10073. Adulteration and misbranding of egg
ncodles, U. 8, * * * ' v, Masaichi
lshikawa (Denver Noodle Factory). Plea
uf guilty. Fine $6 and costs. (F. & D. No,
14627, 1. 8. No, 10266-t.)

On May 31, 1921, the United States at-
torney for the District of Colorado, acting

_upon a report by the Secretary of. Agricul-
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ture, filed in the District Court of the United
States for sald district an information
against Masaichi Ishikawa, trading as’ the
Denver Noodle Factory, Denver, Colo., alleg-:
ing shipment by sald defendant, on or about
July 27, 1820, In violation’ of the Food and.
Drugs Act, as amended, from the- State.of
Color:: ¥» Into the State of Utah, of a quan-
tity of <. noodles which were adulterated
and wusbranded,

Anslysis of a sample of the article by the
Bureau of Chemistry of this department
showed thal it contained little or no egg.

Adulteravion of the article was alleged In
the Information for the reason that a sub-
stance, to wit, an alimentary paste contain-
ing little or no egg, had been substituted
for egg noodles, which the article purported
to be.

Misbranding was alleged for the reason
that the boxes containing the article bore a
statement, to wit, “Egg Noodles,” regarding
the said article and the Ingredlents con-
tained therein, which was false and mis-
leading in that the said statement repre-
gsented to the purchaser thereof that the
article was egg noodles, whereas, in fact and
in truth, it was not egr noodles, but was a
product containing little or no egg. Mis-
‘branding was alleged for the further reason
that the article was a product composed
practically wholly of an alimentary paste,
prepared in imitation of egg noodles, and
‘was offered for sale under the. distinctive
name of another article, to wit, egg noodles,
Misbranding was alleged for the further rea-
son that the article was food in package
form, and the quantity of the contents was
not plainly and conspicuously marked on the
outside of the pacKage.

On July 5, 1921, the defendant entered &
plea of guilty to the Information and the
court imposed a fine of $5 and costs.

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

10134, Misbranding of alimentary paste.
U. 8 * * sy Joseph Sclales and
Marion Costa (Sclales Grocery Co.) Dis-
missed as to Marlon Costa. Plea of gulity
by Joseph Sclales. Fine, $25 and costs.
(F. & D. No. 14520. 1. 8. No. 3808-t.)

On May 26, 1921, the United States attor-
ney for the Eastern District; of Missouri,
acting upon a report by the Secretary of
Agriculture, flled in the District Court of
the United States for said district an in-
formation against Joseph Sciales and Marion
Costa, copartners, trading as the Sciales
Grovery Co., St. Louis, Mo, alleging, ship-
ment by sald defendants, on or about May
21, 1920, in violation of the Food and Drugs
Act, as amended, from the State of Mls-
sour! into the State of Illinols, of a quantity
of alimentary paste which was misbranded,

Misbranding of the article was alleged in
the information for the reason that it was
food In package form, and the quantity of
the contents was not plainly and consplcu-
ously marked on the outside of the package,

On October 22, 1921, the action against
Marion Costa having been dismissed, Joseph
Sclales entered a plea of gullty to the in-

formatlon, and the court imposed a fine of *

$26 and costs, —C. W. Pugsley,
Acting Becretary of Agriculture,

N
.
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10143. Adulteration and misbranding &
noodles, U. 8. -* * * v, The Am,
Beauty Macaronl Co., a Corporation,
of gullty. Fine, $6 and costs.  (p |
No. 14366, I. 8. No. 2831.r.)
On May 81, 1921, the United Statey

ney for the District of Colorado, acting

a report by the Secretary of Agrl

filed in :the District. Court of the y§8

States for said district an Infomgs

againgt the American Beauty Macurgy

a corporation, Denver, Colo,,. alleging

ment by said company, on or about Oy

7, 1919, in violation’of the Food and

Act, as amended, 'from the State g

rado Into the State’'of New. Mexico,

quantity of egg noodles which were a

ated and misbranded, The article

beled in  part: “American Beauty p§

High Grade Egg Noodles Manufacture

Guaranteed By The American Beauty

roni Co. ¢ "* &

Analysis of a sample of the articlely
Bureau of Chemistry of this depa
showed that It was an alimentary past
taining about 3 per cent of dried egy i
and that it was short weight.

Adulteration of the article was alle
the informatidn for the reason that i@l
stance, to wit, an alimentary paste cos
ing little or an insufficlent amount of
eggs, had been mixed and packed the
g0 a8 to reduce and. lower and finjuri
affect its quality and strength; for the
ther reason that a substance, to wlt,
egg yolks, had been substituted whol
in part for whole egg noodles, whid

| will weigh flour accurately.

HE illustration shows one of our

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

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

es a dough that is free from all foreign matter.

- < g %,3’;.
your flour, and thereby guarante

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

article purported to be; and for the (v
reason that a valuable constituent o

sald article, namely, egg albumen, had
wholly or in part abstracted. :
Misbranding was alleged for the m
that the statements, to wit, “High G488
Egg Noodles,” and “Net Welght { G
borne on the cartons contalning the s
regarding the article and the IngredSs
and substances contained therein,
false and mtaleadln‘g in that the sald 4
ments represented that the article cond
wholly of egg noodles and that the
cartons contained four ounces net the
and for the further reason that the &’
was labeled as aforesald so as to d®
and mislead the purchaser into the
that it consisted wholly of egg noodle
that the sald cartons contalned four 0%
net thereof, whereas, in truth anl o
the article did not consist wholly o}
noodles but did consist wholly or in
an alimentary paste which contained
or no egg, and the sald cartons did notf§
tain four ounces net of the sald artich
did contain o less amount. Migbrandin
alleged for the further reason that (¥
ticle wae food in package form, anij
quantity of the contents was not plainlf i
conspicuously marked on the outside (i
package. {
On July 6, 1921, a plea of gullty to
formation was entered on behalf of 1
fendant company, and the court Imp
fine of $6 and costs. —C. 'W. Pug
Acting Secretary of Agric

“

t yvax{td"bhould not play P8

| For Sale

Two(2) ElImes 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.

OMMANDER

- Semolinas
Durum Patent

and

First Clear Flour
Milled from selected Dur-

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

e

Two (2) Elmes Semolina Mixers.

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

Ask For Samples

Address “A. G.” c-o Macaroni Journal,

Braidwood, Illinois.

Commander Mill Company
MINNEAPOLIS, MINNESOTA

Y e
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The New Macaroni Journal

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

A Publlcation to Advance the American Maca-
ronl Industry

Published Monthly by the Natlonal Macaroni

Manufacturers Assoclation

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

Braidwood, IIL

PUBLICATICN GOMMITTEE >
B, HUESTIS - - - = « =« Presldent
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SUBSCR!PTION RA L‘ES
United States and Canada - - $1.50 per year
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Forelgn Countries - §$3. 00 per year, In advance
Single Coples - = = = 16 Cents
Back Ccples - - = =« = 25 Cents

SPECIAL NOTICE

COMMUNICATIONS:— 'The Editor solicits
news and articles of Interest to the Macaroni
Industry. All matters intended for publication
must reach the Editorial Office, Braldwood, Ill.,
no later than Fifth Day of Month.,

The NEW MACARONI JOURNAL assumes no
responsibility for views or opinlons expressed
by contributors, and will not knowingly adver-
tise 1rreupnnalbh or untrustworthy concerns.

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

REMITTANCES:—Make all checks or drafls
payable to the order of the Natlonal Macaronl
Mnnumcturer. Assoclatlon.

T ADVERTISING RATES
Display Advertising - - Rates on Application
Want Ads - - = - Five Cents per 'Wurd

ASSOGIATION OFFIGERS
BEN F, HUESTIS . - - President
Harbor Beach Mich.
EDWARD Z. VERMYLEN - - Vice President
Brooklyn, N. Y.
M. J. DONNA s ol e Secretary
Brnldwund I,
FRED BECKER = Treasurer
Clevemnd Ohlo
EXECUTIVE COMMITTEE
JAMES 1‘ WILLIAMB « Minneapolis, Minn.
HENRY D. ROSSI - Braldwood, Il
ILLIAM A, THARINGER - Milwaukee, Wis,

;;:lv June 15, 1922 . No. 2
" LET DATA NOT DISMAY

Wherein It Is Shown How Manufacturer
Instead of Beilng Overwhelmed at an
Array of Figures May Beat Them
Into Line for His Own Use
by Simple Method.

Discussing the Survey of Current
Business in an article on. statistical
service for business men in Commerce

" Reports, Frank M. Surface, in charge,

says that many successful business men
are appalled at an array of statistics.
In the past they have managed their
affairs without recourse to such mat-
ters, while the recent period of depres-
sion has forced many of them to
tauke account of these aids for the first
time, There is nothing difficult about
understanding orvdinary business sta-
tistics. In the use of statistics there
is no need for a knowledge of higher
mathematies. In fact 15 minutes of
careful study ought to be sufficient for
any intelligent man to master all that
he needs to know about the methods
used in compiling ordinary business

" statisties.

Not Learned Use

On the other hand there are many

men who undewtund wlmt these ﬂgures

Al i e et

mean bhut who hevertheless have not
learned to use them constructively ‘in

their business. -The question of how to :

_ sion from 8 statement of the per

N
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\

will receive rather a languid im,

age “of 1llness among the employes

use statisties properly’ is one which. .glveu mdustrml pIant or even

needs to be brought home to more men.
This subject can be only touched upon
here, but it should lijé made clear that
this .is a matter which each business
concern must work out for itself, The
department of commerce is attempting
to make the information available, but
it cannot apply this information to an
individual business,
Try Graph Method

One of the most satisfactory methods
of making constructive use of statis-
ties is by means of properly. constructed
graphs, Take for example the question
of production.” The curve of the total
production of the industry should first
be plotted on a suitable scale, and
against this the manufacturer can plot
his own production, using, if necessary,
a different scale, A comparison of
these two lines, if they nre properly
plotted, reveals to him at once whether
his own production curve is following
the trend shown by the industry as a
whole. If his eurve'is inereasing, while
that of the industry is deéliuing, and
this is shown to be on a sound basis by
the state of his order books, he may
congratulate himself, but he will do

well to study earefully those methods or
those special conditions which have led

to this fortunate result. Such informa-
tion may be useful in the future On

the other hand, if hi. curve_ is steadily .

declining while the production of the
industry is increasing, it suggests that

his, organization needs examining to -

discover where the trouble lies,
Distribution Comparison
If a similar comparison can be made
with regard to distribution, especially

_distribution by districts, it atfords him

the very best check on the activity of
his salesforee. Comparisons of this
kind soon suggest others, such as
stocks, orders, ete. Another step comes
with the utilization of more figures
from within his own organization.
Curves showing changes in the cost of
production, in the stocks of various
kinds of raw materials, and in dozens
of other items, soon lead to better
knowledge of his own business, to the
elimination of unnecessary waste, and
to better profits,

Industry’s Toll to Illness
Casual figures uscd’ in a special or
isolated instance xre rarely impressive.

At et ._.....‘.

. given mduntry
But when these ﬁgurea are aun
the result is frequently so stupeng,

as to stagger the imagination. T8

we are hardly thrilled by the cop,
"tation of a large ‘western corporg;

‘employing continuously 1282 ¢

workers that the average clerk |

8.15 days a year through illness,
But when we are told that the

000,000 men' and women workers

ployed in the United States proly

on the average lose more than 8 g
u year and that these massed los
total 937,808 years in a ycar, we gy
realization of the. annual toll indug
pays to illness,

The estimate made by the Federn

American Engincering Societies o
total of 342,300,000 days lost annugl

by the 42,000,000 workers furnishe
interesting comparison with the
mated age of mankind, which,
course, varies according to the in

vidual reading of the ‘‘record of i

rocks’’ by scientists, The first type
man appeared on the earth a quarter

a million years ago according to i

estimates of one scientist, a period
time only a small fraction of thatk
each year to capital and labor, too,

Man has progressed a long way
250,000 years but any situation wh
in a year he suffers through illnes
loss of nearly 4 times that number
years, is in the nature of an indicti
of his mastu'v of disease und his clai
of efficiency.

However, it needs no . statenent

the situation in terms of comp.ratif

figures, interesting as they may be

a speculative way, to show that the i

nual loss through the workers' ille4
is stupendous, a loss that is laid on

ployer and employe, personal -uvig

und on the national w eulth — A neric
Industries,

FOR SALE

NEW MACHINERY still in factod
crates, at 209% under present fuctorypﬂﬂi

. . ONE motor-driven noodle mixer, |
<bbl, capacity,

ONE size 3, reversible dough brake
with motor.

ONE size 3F, Universal noodle cul*
ter nnd folder w:th motor,

Machines are all of W, & P. make.
SCHULZE BAKING Cco.

Even the most urdent stntlstlcul mmd

' 40 E. Garfield Blvdy 40 cuchco. 1|

L L e L W SV R S
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fLID AND wirigwtn ~ CWPTY CARTON OW BLOCK
BOTTOM SEALED

CARTONS

o BLOW=OFF CHUTE
TOP GEALE

EMPTY CAATON BELT

READY FOR PACHING
MOTOR

FLAT CARTON SUPPLY

MLLED 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 minute
when you can purchagse 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

P et e

BUHLER’S DOUGH MIXERS

Buhler Brothers AW, Buhlmann, Engineer
. UZWIL S“itzerland ‘ 200 Fifth Avenue, NEW YORK

SOLE AGENT

-
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Tested Macaroni Recipes

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

Mushroom Soup With Macaroni Rings

One half cupful dry mushrooms, o
cupfuls chicken stock, 2 teaspoonfuls
heef extract, salt and pepper, 6 sticks
macaroni,  Wash mushrooms (they
may be purchased in shops that sell
Italian foods) and soak overnight in
cold water to cover. Drain, chop, add
to chicken stock, and simmer 30 min-
utes. Add extract and seasonings, and
strain through cheesecloth. Cook mac-
aroni, without breaking it, in boiling
salted water until tender. Drain and
cut in 14 inch rings. Add to soup, re-
heat, and serve,

Fish and Macaroni Scallop

Put into a buttered dish, in layers,
equal parts of cold cooked fish and cold
boiled macaroni cut up in pieces. For
1 pint of the mixture, make 1 cup of
tomate auce. Fry 1 teaspoon minced
onion i i tablespoon butter. Add 1
tablespoon flour and 1 cup stewed toma-
toes. Salt and pepper to taste. Strain
it over fish. Cover with 34 cup ceracker
crumbs moistened in melted butter.
Bake until ¢rumbs are hrown.

Tuna Fish With Spaghetti

Drain a small can of tuna fish, turn
into sauce pan and fry in a little olive
oil. Add 14 can »f tomatoes, a bit of
green pepper, finely chopped, and a tea-
spoonful of chopped parsley, Let this
c¢ool thoroughly. Add to this 14 pound
of cooked spaghetti, mix thoroughly
with the tuna fish, heat piping hot and
serve,

Macaroni Cheese Custard

Seald 214 cups milk, add 1 table-
spoon butter, 1 eup of chopped cheese,
14 teaspoon paprika and 1 teaspoon
salt and gradually add to 2 slightly
beaten eggs, stirring eggs constantly.
Put 3 cups well cooked macaroni in a
greased baking dish, pour the milk mix-
ture over the macaroni, set in a pan of
hot water and bake slowly until firm
in the center.

Salmagundi
Cook 2 cups of maecaroni until tender.
Take any cold leftover meat, about 2
cups, and fry until brown, with 1

onion, season with 1 teaspoon of cloves,

nutmeg and cinnamon, ralt and pepper,

- Take and put in baking dish one layer

of macaroni, 1 of meat and onion, then
pour 1 can of tomatoes over this, Sprin-

"kle with buttered bread erumbs and

bake wuntil brown. Makes a good
hearty meal and inexpensive.

Good Sauce Necessarylngredieﬁt

Macaroni and spaghetti when prop-
erly made of the right raw materials
are all good, and provide the cook with
a basis from which a dish can be made
that will be tasty in the degree desired.
The taste depends entirely upon the
sauce used in the preparation. Here is
one that has been tried and found most
pleasing by epicureans in this country
and in Europe.

‘‘Put a can of tomatoes and a can of
water into a saucepan with a few stalks
of celery, a sliced onion, a little parsley,
half a bay leaf, half a bud of garlie,
a half teaspoonful of curry powder,
salt, pepper and a tablespoonful of
sugar. Simmer until the onion is
cooked, or about a half hour, then
strain into a bowl with a half cupful
of butter in the bottom. Stir steadily
until the butter is melted, and the sauce
soems rich and thick, then turn it over

the spaghetti. Pass gmtéd cheese
the dish.’’

DON'T GET BLUE

1f the wares you have to sell

Are not going very well,

And the things that you must buy
Go a-soaring in the sky;

Keep your courage, see it through—
Don’t get blue.

If your purse is empty, quite, .

And moneyed friends have taken flig

If your credit’s getting low
And your debtors mighty slow;
T'hen is when it’s up to you—
Don’t get blue.

If the day is dark and gray
And fondest hopes have slipped awy

The burden more than you can bea.|§

Remember, as you breathe a prayer,

The sun still shines and God is true—f§

Don’t get blue.
—W. Brant Hughe

The touchdown that you nrade y
terday does not count in today's ga

Opportunity deesn’t knock aro

with other knockers.
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John J. Cavagnaro

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

Specialty of

MACARONI MACHINERY

Since 1881

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

GEO. B. BREON

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

314 Liberty Bldg.,  Philadelphia

Filbert 3899 Telephones Race 4072

GEO. A. ZABRISKIE

123 Produce Exchange
NEW YORK CITY

Telephone 6617 Broad

DISTRIBUTER OF

_ Pillsbury’s Durum Products

in Greater New York and vicinity.

RICHARD GRIESSER
Architect & 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 Th
Now Is The Time to Tell It.

proving. They will become no

normal.

in the Industry through the columns

Macaroni Manufacturer? If So,

Business conditions are rapidly i §

when all of us Think, Talk and A¢

Give your message direct to the big bgi'&‘

100%

EFFICIENCY IN PACKING
IS

LOWEST COST WITH ADEQUATE PROTECTION

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

WOOD BOX SHOOKS

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

A REQUEST WILL BRING A QUOTATION

ANDERSON-TULLY CO.

MEMPHIS, TENNESSEE -

NEW MACARONI JOURNAL.




- DURUM WHEAT PROL

 128b1:981Lbs.

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
Altoona
Atlanta
Baltimore
Boston
Buffalo

Chicago
Cincinnatl
Cleveland
Detroit
Indianapolis
Jacksonville

Los Angeles
Memphis
Milwaukee
New Haven
New York -

Philadeiphia
Pittsburgh
Portland
Providence
Richmond

. Saint Louls

Saint Paul
Scranton
Springfield
Syracuse
Washing ton




