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DURUM WHEAT
J | MILLERS
' St. Paul . Minn.
'Cdpagity 1500 Barrels
|8 \E E;, :j-LUSIVE MILLERS OF
| o, N\ Htgh Quallty ‘
f//;/ £ ’//?', *:-i" |
==\ Durum Wheat |
| Sell ,
Sellere OLINAS |
, | 'All Granulations. ]
' The secret of success of many . . |
| s:i(.);lj}jo,;,op:‘ a food industry is good qual- -La,'boratory. TeSts, Furm?hed . v
= {"G‘:(?hwcxkf % ity, good advertising,and good with Ev-ery Car if Desired. Ly
| Copit il o packing. “Those who know” . i
o pack in CHICAGO MILL _ L Memben O T
Boxes. f o 74
| ~ We want your business on the basis of sctis-
factory quality and square business ded.:ng.
E HICAGO MILL A2 JUMBER (OMPANY
| 0 oM CH,CkGO : Capltal_ City Milling & Grain Company

ST, PAUL MINNESOTA
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to get a copy of that | '. = -~ Sellmg Value
new catalog Of w & p o N K . | Md4ny sales aver the counter are.decid-

‘ed at the moment of purchase by

_ s it the appearance of the label or carton. A
maChlnery for makers ; iy Does your package really help sell
v -- ". '..” h 4 A

-your product?

Of macaroni, DOOdles ' | | ._"f 1 ..' " We offer you the experlence- 6a.m(;d'

during fifty, years of effort in creating

= . Fy o .l | . \ vasee : . successful labels and cartons that have
& allmentary paSte$: A 2 ¥ '_-,?' MED s g _helped'sell goods  all over th'e wor'rld-.'

ﬁ t f ll t . Consult Our Trade-mark Bureau o
J us l ou ::: We miaintain a ‘bureau of brands and :
'o'|  trade-marks for the benefit of our cus- [e;
., he COU on & mall *|" - tomers. - Write us for partlculars—-the -
p 9|  service is free L : i S
: 0
_ ; e il The Umted States Prmtmg & thhograph e
B S A W A8 M : Company“ ‘
___________________ ! ' \oa | CINCINNATI BROOKLYN .-

8 BEECH ST, ' 87 N, THIRD ST.
- BALTIMORE :

23 COVINGTON ST.
joseph baker sons & perkins co inc ‘ { '

baker-perkins building, white plains, n y

i o A e -

gentlemen: il you 're quite sure it won't nbligate
me a bit, i 'd like one of your new catalogs of macaroni
machinery

M HAME 3 cxvosowss: 7 k53 as i ) 67

my firm'sname ... . ... ...

addrcss ..........
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‘They say most stars shine brightest in the cold
clear air of winter -
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There is no Star like Two-Star * ¥4
And it shines brightest all year round

Granting the truthfulness of the old saying that “‘In
ime of Peace, Prepare for War,”’ the reverse should be
mnally true and ‘‘In Time of War, Prepare for Peace.”
Perhaps no food industry in this country, as a whole,
iled so miserably to observe this reversed rule as did
gcaroni manufacturers, As a result few plants are pro-
Wcing at & profit, and many merely exist.

Harmful propaganda growing out of the boom period
prosperity and inflation during the war and postwar
bars left the impression that the macaroni industry offered
Monderful opportunities for profitable investment and much
Whnecessary capital was attracted thereby. The result has
en heavy losses to the investors, and undesired competi-
pn in an industry already afflicted with eapacity produc-
pn greatly in excess of consumption demand. -

That's
Why

we To be disabused of this idea, one nceds but scan the long
]’]ave , B of individuals and firms who have been lured to this
When gindustrial line of promise,”” and who are now either in

to e hands of creditors, in bankruptey or luckily out of
stay We'd @siness, poorer in finances but wiser in business experience,
Not over a dozen firms out of more than five hundred

at hke pnufacturing macaroni in this country can be termed
home ccessful.  These have attained success through years of
to EEady progress, beginning in a small way and building

and mservatively. "The others are merely existing, showing
ll go ry unprofitable returns on the millions of dollars invested.
ml MEET Prior to the world war nearly half of the macaroni, spa-
tl‘lese _flslnng Betti, noodles and similar products consumed in this coun-

i was imported from Italy or France, the Italian leading
favily. Upon entry of these countries into war their ex-
rtations were naturally restricted and the existing’ Amer-
e factories profited when ealled upon to supply this lucra-
e American market. Business boomed, every press was
hning to capacity and established plants made some wel-
med profits, :

When America joined the conflict the macaroni industry
i given a setback through the governmental decree to
@' Wheat.”” Macaroni being a purely wheat food suf-
d heavily when the government ruled that plants would
i allowed only 709% of their prewar capacity in the form
% flour or ““semolina.’’ At that very time when necded
pfits might have been made withont injustice to any one,
d;l_c:iinn was thus restricted and demands could not be
PPlied,

810 an effort to extend their allowance of raw materials

EA T M ORE WHEA T ) THE | : BES T AND CHEAP ES T F 00 l_ e firms unwisely resorted to the use of substitutes, pro-

MINNEAPOLIS MILLING CO. [ b v

unting to several millions of dollars to these grasping

hot
days

geerns, and . indireetly to the industry.

8 1he sudden ‘termination of the war had a healthful ef-
tapecially after the wheat restrictions were removed.

Macaroni Industry No Financial Paradise

With the supply of raw materials unlimited, and facing a
heavy demand to fill depleted stocks in warehouses, gro-
ceries and pantries, plants produced to capacity to supply
a profitable market. Many firms foolishly believing that
this heavy demand was a permanent one expended unduly,
adding new units, erecting additions, and are this day pay-
ing for their folly.

The business Iull in 1921 eaused failuve after failure in
this industry. Practically every other line of food manu-
facture and distribution was similavly affected. The manu.
facturer found the household supply sufficient, the grocery
shelves loaded and the warchouses filled to capacity. The
quick change from a buyer to a seller market hrought about
some unfair sharp practices that sent macaroni prices down
to a point where business was unprofitable and where the
overhead in plants was found to be eating into reserve cap-
ital.

To make matters worse competition from abroad again
began to be felt, The cheapening of all kinds of foods
brought a bigger varviety within the vange of the ordinary
housewife’s pocketbook. It was no longer a matter of
economy but of variety, with the natural consequence that
there came a general leveling of consumption of various
foods, expensive and otherwise,

Overexpansion during the hoom years caused a three
million dollar macaroni eoncern to fail in 1921, The erash
sounded a warning to others in the industry, who trimmed
their expenditures ‘‘to the hone' and were thug enabled
to weather the storm that threatened their financial ruin.

The press of the country recently earried a story of o
“five million dollar maecaroni merger’’ which might be
wrongly interpreted to mean that business in this line is
again prosperous. Looked at from the inside the consolida-
tion was a tactful move made necessary hecause of conflict-
ing territories of distribution and the consequent pyramid-
ing of the expense of selling.

This widely heralded combination aimed at capacity re-
duction rather than expansion. Only two of the plants in-
volved will be operated. Even so, their production capacity
will be sufficient to meet a greatly inereased sales demand
The merger is evidently a move in the right direction, re-
duction of capacity to meet requirements and disposal of
production at fair profits.

Other instances of overexpansion may be mentioned. In
the east the war brought out a large company with a capaci-
ty considerably above the possibilities of profitable distri-
bution. It resulted in a forced sales policy that harmed
everybody. In the west another large plant with strong
financial backing will have to seck business where no new

- business exists. Years will be required to put these on a

paying basis, . .
The macaroni manufacturing game is in anything but a

IO
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flourishing condition. "With production capacity seve‘rnl
times greater than consumer demand, with Europet.m im-
ports daily increasing and with a restricted population in-
crease, there must be a united and concerted effort made
to increase consumption in the American homes, a move-
ment that will require the expenditure of many thousands
of dollars in educational advertising—or there must be a
consequent decrease in the number of plants producing this

foodstuff. / j
Business capital looking for profitable investment will

THE NEW MACARONI JOURNAL
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find a more promising field elsewhere. Established firy,
with modern plants, an organized sales force and a I'Ecu!.-
nized quality product will naturally benefit first from any
general consumption increase. The struggle for existen
will continue for many years to come and investors woy)
do-well to look elsewhere before investing.

The Macaroni Manufacturing Industry is not a financiy
paradise, as those now engaged in it know and as othey
will surely realize if they permit themselves to be lured (§
this field of little promise.

——

Trade Marks and Labels

molds was duly registered in the U. 8.

TRADE MARKS REGISTERED -
‘‘Eagle’’ Mold Brand
Trade Mark No, 169,323 covering the W
“Eagle’’ brand of alimentary paste oy
\_‘; t

patent office according to announce-

Manufacturers

Association

ment made June 12, 1923. F. Maldari
& Bros. of Erooklyn, the registrants, N|
filed application on Jan. 24, 1923, claim-
ing continued use of the trade mark
gince 1903. It will apply to the impres-
gion formed on the metal die and to
packages containing their goods by
placing thereon a printed label on
which the trade mark is shown. The \ |
trade mark consists of a large bird, re-
gembling an eagle, with spread wings.
Its claws are shown clasping the edges
- of 3 molds or dies standing upright.

TRADE MAREKS APPLIED FOR 1 If you can't swim, you had bottor stay amay {rom the water.

Thore were originally two birds " a settin " out on this liab

and both wore Igtioncrin; fto boat the band® = thay were in danger,.
a hawc was in sight and there was no help nearby - one of the
birds lost his hold, fell off and left nothing to show for him~
solf but "his tail feathsra® and a fow btubbles and waves where
ha went under - the othar bird is now on his way "to the ‘Asso-

¢ ciation office.”

French 8wiss Noodle

Charles Foltzer of Cincinnati, doing
business as the French Swiss Noodle
company, has applied for registration
of a fanciful trade mark to be used in
connection with noodles manufactured
by him. Application was filed July 5,
published June 26, 1923, and all objec-
tions thereto must be made be re July

TAKE CARE: some day you ars going to find yourself
“out on a 1imb, " and will be "hollering for help." ;

nn ounce of prevention is worth a pound pf the curs."

You'rs all right, so long as everything is being run smooth by
Osorge and tha other fellows = but, when you are cut on a limb
and a hawk comes in sight, it's wighty handy to have Ceorge
standing nearby to help you fight it away. 1

26, 1923. He claims use of the mark
gince May 1, 1922. The trade mark
~ consists of the picture <. a ‘‘Swiss
Beauty,’’ ‘‘the girl shown in the draw-
ing and on the specimens submitted
being fanciful and.not of a living per-
gon.’’ The girl wears the -national
headgear of Switzerland. At the base
is a picture of a mass of flowers in

bloom,
. ® E ]

Prince Sauce

The Prince Macaroni Manufacturing
company of Boston has applied for
registration of the trade mark
«Prince’’ in reference to a delicious
macaroni and spaghetti sauce which
that company is selling’ in connection
with its macaroni produets. Applica-

Come In! The water's fined
Don't atay "Out on a Limb",

) Float down the Assooiaticn 8 I

e
.
\ —_——— e C:::;?:J-F-

’ ~

tion was filed Feb. 9, 1923, and pub- the trumpet, bearing the
lished June 26, 1923. All objections ‘‘Prince’’ in heavy black t.ypﬂ.".
must be made within 30 days of date of applicant claims the sauce 18 & ' *
The company claims use bination of = mushrooms, tomA:g
of the trade mark since May 1922, The  chicken and tomato paste.”’ ‘
trade mark consists of a herald of old - —
ghown in: the posture of blowing his Wouldn/t;it be grand if we all ®
trumpet, with a bapner suspended from '

publication,

elaim-we do. . . 17,

i

fho progressive macaroni firms in
| posting of numerous large billboard
§s asking that more wheat be eaten
he'Los Angeles firms which are pull-
Bies Macaroni Co., Globe Grain &

@he billboards are placed in the most

Bs of the Pacific metropolis and sur-

i) arc white with black lettering. It
Rroposed by the advertising agency

ke the advertisements timely and

Ll 16, 1923 THE NEW MACARONI JOURNAL

00PERATIVE ADVERTISING
AS FOUND IN LOS ANGELES

facaroni manufgeturers throughout
country are watching with intense
crest the effect of the cooperative ad-
tising that is being done by several

, Angeles which have contracted for

ile form of macaroni, spaghetti and
{"US.

together to put over this sectional
ertising campaign are the United

ling Co., Pacific Macaroni Co., Los
reles Macaroni Co., and the Superior
aroni Co.

nortant business and residential sec-

nding territory. Large 3-sheet post-
approximately 7 ft. high and 4 ft.
g, carry a green frame or molding.

harge of the publicity to change the
pr scheme from ‘month to month to

gressive,

TROS et Ieised

Miciser)

-~ More

.
e TSI RSP (J T

Macaron

i Nature's Energy Food

N, st iy -‘-“‘ml\ll.“m“"-b i

hough the campaign starts conser- expet.:t to increase the number of poster
vely the amucaroni manufacturers io¢ations and later on to use a larger
classification of the medium.
charge of Foster & Kleiser company of
Los Angeles, recognized leader in out-
of-doors advertising,

‘We show herewith cuts of tlie posters
used during June and July, Sixty-six
such spaces will be used throughout the
year for which advertising has been
contratced,

An Ideal Summer Food
Diametrically opposed to the errone-
ous prevailing opinion that macaroni,
spaghetti and noodles are more cold
weather than summer foods. W, A.
Schmidt of New York city, a recogniz-
ed food authority on nutrition recom-
mends a more gencrous use of maca-
roni products as just the rvight kind
of summer food for children and
grownups, especially when prepared
as a het weather dish, Ie says:
Spaghetti, when made of pure fa-
rina, ‘‘the heart of the wheat,”” is of
great nutritive value because of its
high carbohydrate contents, which is

still further increased when you add

butter, cheese, fats, ete.
So—while spaghetti and macaroni

7]

9

contain the extraordinary number of
1660 calorics to the pound, while they
contain iron—mineral salts—vitamines
—all the food elements which build
bone, musele, blood and energy; don't
forget that they are mighty good to
eat during the hot summer weather as
this type of food is far more cooling
than meat,

They are casily assimiluted. Physi-
cians  recommend them strongly in
their regimen for gastric and intestinal
dyspepsia,

For some reason which has never
been clearly defined, spaghetti has al-
ways been regarded as a winter food.
People who ecat it regularly in cold
weather seem by common consent to
omit it from their summer foods, or
to serve it only on an oceasional Fri-
day.

This is an especially peculiar habit
when it is considered that bread, erack-
ers, cereals, ete., are eaten as freely—
perhaps more freely—in the summer
as at any other time of the year. Spa-
ghetti is purely a wheat produet, high-
er in food value than bread and meat,
and it would seem as if its quality and
characteristies would have long ago
caused it to be a popular and highly
regarded hot weather food.

Physicians will tell you that maca-
roni or spaghetti, ete., are the most
nourishing food you ean eat,

For building up young bodies, for
giving strength and vigor to the whole
family, they have no equal.

No other food so thoroughly takes
the place of meat, being just as sub-
stantial, but more healthful and nour-
ishing.  And—very  important—the
price is half that of meat,

A Summer Meal

The following really appetizing and
satisfying menu is highly recommended
for a nutritious summer meal

Elbow maearoni with stuffed toma-
toes, buking powder biscuits, egee noo-
dle nut pudding, cheese, crackers, cof-
fee,

"“Shellettes'’ Applied For

The I, A, Martoecio Macaroni com-
pany of Minneapolis has applied to the
patent office for vegistration of its trade
mark “‘Shellettes’ for use on its maea-
roni products. The registrant claims
use of the mark since Jan, 22, 1923, and
filed iis application for registration on
Jan. 29, 1925, The trade mark consists
merely of the word ‘‘Shellettes’ with-
out embellishments. All objections
thereto must be filed within 30 days of
publication, which was June 19, 1923,

R s N I ] T i) RO G VR B VI g A A O T S | WD Vo A VS NP I
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ARMSTRONG BUREAU PLAN UNLAWFUL

On June 4, 1923, the United States
gsupreme court unanimously reversed
the decision of Judge Carpenter made
on Nov. 1, 1921, in Chieago, and held
the plan of the Armstrong Bureau of
Related Industries as carried out by
the linseed oil manufacturers to be in
contravention of the Sherman Anti-
trust act. The decision is of unusual
importance to business men in general
as to macaroni manufacturers because
of an attempt made 2 years ago to fos-
ter this service in a section of the in-
dustry. The wisdom of the macaroni
men in steering clear of this service
is now justified by condemnation heap-
¢d on the procedure by the highest
court in the land.

The defendants in the linseed case
were 12 corporations commonly re-
ferred to as crushers with principal
places of business in 6 different states,
which manufactured and sold linsced
oil, cake and meal, together with the
head of a bureau of related industries.
This bureau conducted a so-called *‘ex-
change’’ through which each subserib-
ing manufacturer might obtain detail-
ed information concerning the affairs

of all other subseribers doing like busi- .

ness. The defendant erushers manufac-
ture a large part of the linseed prod-
uets in this country. It appears that
the 12 crushers agreed with the central
bureau to furnish to and obtain
through the bureau the following in-
formation: Comprehensive data as o
market, trade and manufacturing con-
ditions in the linseed oil industry;
cconomies in manufacture and sale by
frank exchange of accurate informa-
tion; the latest authentic information
concerning the credit of buyers; a
broader market for cake and meal; es-
tablishment of uniform cost accounting
systems; fair and just freight tariffs

and classifications; definite standard- i

ization of the produets of the industry;
ecconomies in the development of for-
cign markets and increase of sales
therein; stabilization of the flaxseed
market so far as lawful; shipment of
cnke and meal to the consumer from
the nearest point of produetion.

The crushers agreed to turn over to
the bureau full reports of all sales, quo-
tations, offerings and other information
required. Each subscriber agreed to
furnish a schedule of prices and terms
and adhere thereto—unless more oner-
ous ones were obtained—until prepared
to give immediate notice of departurt:

A

to attend a monthly meeting and report
therefrom for relay by the burean.
Each also agreed under penalty of fine
upon matters of interest to be there
discussed, to comply with all reason-
able requirements of the bureau; and
to divulge no secrets.

The court said. in part: ‘' The Bureau
displayed great industry in making in-
quiries, collecting information, investi-
gating the smallest dereliction and giv-
ing immediate advice to subscribers.
Hundreds of so-called ‘market letters’
relating to divers transactions were
sent to subseribers. A sale of 2 barrels
of oil below schedule was deemed
worthy of special attention. Also frocm
time to time it gave counsel concerning
‘unfair merchandising’ and the neces-
gity for establishing sound policy by
constructive cooperation. * * * The
prices of oil became more stabte. * * *
The obvious poliey, indeed the dezlared
purpose, of the arrangement was to
gsubmerge the competition theretofore
existing among the subscribers and
substitute ‘intelligent competition’ or
‘open competition’; to eliminate ‘un-
intelligent selfishness’ and establish
1009 confidence’—to the end that the
members might ‘stand out from the
crowd as substantial coworkers under
modern cooperative business methods.’
¢  ® (ortain it is that the defendants
are associated in a new form of com-

bination and are resorting to methods’

which are not normal. If, looking at
ithe entire contract by which they are
bound together, in the light of what
has been done under it, the court can
gee that its necessary tendency is to
suppress competition in trade between
the states, the combination must be de-
clared unlawful, That such is the
tendency,. we think, must be affirmed.
To decide otherwise would be wholly
inconsistent with the conclusion reach-
in American Column and Lumber Co.
vs. United States.”’

Continuing the court snid: ‘‘We are
not called upon to say just when or how
far competitors may reveal to each
other the details of their affairs. In
the absence of a purpose to monopolize,
or the compulsion that results from
contract or agreement, the individnal
certainly may exercise great freedom;
but concerted action through combina-
tion presents a wholly different prob-

* lem and is forbidden when the neces-
gary tendency is to destroy the kind of

‘
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competition to which the public

long looked for protection,
“‘The. situation here questioneq

wholly unlike an exchange where g,

kRADE MARK
| PROCEDURE

-

ers asremble and buy and sell openiights Belong to First User—Common
and the ordinary practice of reporti§ Law Ownership Versus Regis-

statistics to collectors stops far g,
of the practice which defendants agy,
ed. Their manifest purpose was to g
feat the Sherman act without subjy

ing themselves to its penalties,

“The challenged plan is unlagf

and an injunction should go against
as prayed by the original bill.”

It is noted in the opinion of the

preme court in the linseed case abg
quoted that the individual may
tainly exercise great freedom in
absence of a purpose to monopolize

in the absence of that compulsig

which results from contract or ag
ment, /t is likewise pointed out

the :nentioned opinion that the prm

tice of reporting. statistics is far shy

of the practice which was condem

in the mentioned opinion and conds
ed under the compulsion of the s
gent terms of the contracts in
case,

Undoubtedly there are numerous
uable and proper activities which n
be properly carried out hy associ
effort and which are not, and in
son could not be, subject to the
demnation of existing laws,

The right of independent action
its exercise must always be availd
to the manufacturer or trader and
contract or agreement, express o
plied, which subjects him to com
gipn or which restrains his right of
dividual action, is condemned by

A lanky county lad entered a crig

roads general store to order some f
ceries. He was at that age when8
seems all hands and feet, and whet
vocal organs, merging from boy®
into manhood, are wont to caust}

voice to undergo sudden and in"g

tary changes from high ireble 10
bass, :

The clerk, too, was not without 2§

perfections. He was erosseyed.
In an authoritative, rumbling

voice the boy demanded of the ¢

““@ive me a can of corn’’ (and thfnn

voice suddenly changing 10 & sh™'8

setto, he continued) ‘‘and 8 O
macaroni.”’ . i

“TLook here, you kids," the
enapped, ‘‘don’
hurry. n’

wait on both of

Qbeinlmchﬂt _

{ration—Danger of Con-
fusion in Former.

Farly in the commercial history of
¢ nation, trade rights and good will
hbodied in brand names were recog-
od. Laws were accordingly passed
Rviding for proper protection of
ese trade names, and their related
bod will by means of registration, says
bert J. Fihe, in Fibre Container.
Many well known firms value their
B:lc marks at millions- of dollars, as
¢ example, ‘‘Kodak,”” ‘‘Uneeda,”
oca Cola,”’ ete. :

Belongs to First User

The right in a trade mark according
the laws of the United States be-
ngs to the first user of the mark upon
¢ particular goods in interstate com-
rce. This distinguishes from a
tent right' which vests only upon the
ant of the patent by the United
ates government.
llowever, this claim to a trade mark
ght obtained by the fifst user in inter-
ate commerce is sometimes rather in-
ficient, especially if some competitor
feides to use the same mark or one so
gilar thereto as to cause confusion.
his right whizh inheres to the user of
e trade mark is known as a common
right, and many manufacturers and
fhers are still using trade marks which
ve never been registered, and who
fim that their common law right in
flese fride marks is sufficient to pre-
ot others from infringing.
Some recent decisions of the courts,
wever, bring out the flaws in this
gUmon law armor, chief among which
.the question of conflict of rights
sed when 2 manufacturers in differ-
tparts of the country begin using the
fime trade mark at abuut the same time
g more or less limited territories,

dNaturally, no confusion will result,
least. for awhile, but if either one
l301]1 of the manufacturers are good
§ness men, their trade will naturally
Pand, and inevitably the 2 brands
IFOHIE into conflict, due to an over-
PPIng of territories. Then the trouble

Qins,

¥ i et

§“4¢h claims prior rights to the mark
';e_““f“» of long use and originality
. toption, Such conflicts in trade

1
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names usually terminates in long drawn
out and expensive litigation,

This could very easily have been
avoided if either one of the 2 had
originally registered his trade mark
under the federal statutes; which regis-
tration would then have econstituted
public notice that this particular brand
was adopted and could not be appro-
priated for the same line of goods by
anyone else,

In adopting a trade mark, it is al-
ways well to bear in mind the particu-
lar goeds to which it is to be applied,
and the relation of these goods to the
name, together with the psychology of
the relation, which will appeal to the
purchasing publie.

Descriptive names or trade marks
should be avoided, as no one has a right
to appropriate words which merely
designate some particular quality of
his gcods and then attempt to stop
others from using the same words,
which being deseriptive merely eonsti-
tute good English, more or less.

Again, care must he exervised to
select 'a mark such as will not confliet
with the already known mark of some
one else in the same line. A search
through the patent office records con-
ducted by a competent attorney is the
best method of determining whether
the contemplated mark has already
heen registered. After the mark has
been selected and labels, wrappers, cte,,
made up, the originator should be care-
ful that the mark is used in interstate
commerce, ag unless such use is made,
rights will be seriously imperiled.

Some manufacturers and dealers
often have a very loealized sales terri-
tory, which even though the volume of
business is large, is confined to a single
state. This manufacturer should he
careful to make at least one sale in
interstate commerece, that is, to another
state, in order that the letter of the law
be complied with.

After this an application may be
made for registration of the trade
mark, which application should be en-
trusted to a competent attorney, who
understands the various details of pro-
cedure in the patent office,

Worthwhile Health Hint

Dr. William Brady, recognized as one
of America’s leading nutrition experts
and dietitians, in his vecent Tealth
Talk entitled ‘‘Bother the Butcher”
highly recommends to people a greater
consumption of macaroni, spaghetti
and noodles as a means of attaining
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and retaining the health they need to
carry on their daily activities in busi-
ness and labor world.

He regards it wasteful for working
people to eat meat, fish or eges or
fowl, more than once a day in cool
weather, and injurious for them to eat
it more than 3 times a week in hot
weather, which means that he believes
the abuse of meat eating is not only
harmful to the health but unpatriotie,
as a fat, overfed, underworked person
who has the temerity to sit down to
cat meat twice a day, or meat and fish
at the same meal, might rightly be
fined heavily for each offense.

However, he says a little meat in the
diet is advisable for most people en-
gaged in active work, though not neces-
sary and often not advisable for a great
many who do their work sitting at a
desk., For growing children wmeat 3
times a week, or for young babies meat
hroths 3 times u week cannot be dis-
pensed with,

A little meat should go a great way
as'it is the flavor of meat and the stim-
ulating effect of the extractives of
fresh meats that the appetite eraves.
Get it cconomically by preparing va-
rious dishes containing enough meat to
give a flavor to the grain, cereal, or
other farinaceous material, or vegeta-
bles, which should constitute the im-
portant nourishing part of the recipe,

Meat is pretty poor nourishment, the
doctor holds, as compared with hread
or potatoes, or beans or macaroni and
cheese, and a whole lot more expen-
sive. A worker can endure longer with-
out meat in his diet than with it and
can withstand high temperatures mueh
more casily without meat than with it.

In vegard to the evening meal, the
doctor says it should he the substan-
tinl meal of the day for all who work
days and rest at nights. A midday
dinner is wrong for busy people and
in faet people who take breaktast at
about 8 a. m. arve often more healthy
and efficient if they take no more food
until 6 p. m. dinner, then a light lunch
at bedtime,

But the heart of the talk lies in the
statement by Dr, Brady that macaroni.
spaghetti or noadles cooked in hroth
and served with mere dabs of gravy
or meat ; stews of a hodgepodge of vey-
etables just flavored with a chunk of
the cheapest cut of meat, are worth-
while.

When you're flush, everyhody will
loan you money.

T
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Agents for so-called industrial fairs
and expositions have been most active
among macaroni manufacturers along
the Pacific coast and appeals have becn
made to the National association by
way of letters and telegrams asking
whether or not the ‘‘Progressive In-
dustrial Exposition of Rome, Italy’’ is
legitimate,

One of these agents, purporting to
represent Gagliardi & Gaudio of 29
West 27th st., New York eity, writing
on a letter head of the ‘‘Esposizione Ri-
unite del Lavoro di Milano,”” attempts
to prove the authenticity of awards
made by that so-called exposition, the
exposure of which has made his efforts
among macaroni manufacturers some-
what fruitless,

Los Angeles was first visited by the
agents of the new Rome venture and
later on the San Francisco macaroni
men were approached. In reply to all
telegrams asking for advice, caution
was urged and a promise made that the
undertaking would be thoroughly in-
vestigated by th¢ National Macaroni
Manufacturers association through gov-
ernment and business agencies.

Macaroni manufacturers who are in
possession of literature of any kind ex-
plaining the aims and objeets of the
so-called ‘‘Progressive Industrial Ex-
position of Labor of Rome, Italy’ are
asked to submit it to the National as-
sociation officials, who will make use
of it in the investigations now under
way, It would help the investigators
greatly if amount paid for the submit-
tal of their products for judging is
also made known,

A thorough understanding of the
claims made by the agents will enable
the association to make a complete and
unbiased investigation and to protect
the interests of lall in the industry.
If found to be legitimate, the fact will
be made known as freely as was the
case in a former instance when a fraud-
ulent affair of a similar nature was
ruthlessly exposed. Send in literature
as soon as possible,

THEY “BIT" IN LOS ANGELES

The advice of the National Macaroni
Manufacturers association to the maca-
roni industry at large to beware so-
called Fairs or Expositions in foreign
countries either was unheeded or
ignored in different sections of the
country and especially in Los Angeles
and San Francisco where the represen-

HAVE YOU BOUGHT A DIPLOMA YET

tatives carried on an active Lampmgn
last spring.

An interesting letter from Salvatore
Nunziato of the Pacific Macaroni com-
pany at 817-21 8. Alameda st., Los
Angeles, to M. J. Donna, association
secretary, who was most active in ex-
posing a similar scheme last fall and
winter, shows how that firm members
became suspicious on reading the ar-
ticle in the May issue of the New Maca-
roni Journal and later more so when
they discovered that they had won the
Grand Prize, an award that was equally
bestowed on other plants in the same
city. It is interesting to note just how
this matter was handled and for the en-
lightment of others in the industry we
quote the letter in full at the request
of the writer, in the hope that it will
serve as a warning to others:

‘‘Some time ago in April, a certain
Attilio Gaudio accompanied hy Giaco-
mo Panero, representing Gagliardi &
Gaudio, a firm at 29 W. 27th st.,, New
York city, came to see us in reference
to exhibiting our product at the ‘Espo-
sizione del Progresso Industriale’ in
Rome. We, at the time, thought it most

Ppeculiar to exhibit our macaroni in

Italy, in competition with the manufac-
turers there who have all the advan-
tages possible over the entire world;
but as these men claimed that there was
no money. involved if we did not get
any award, we entered into an agree-
ment with them to pay a certain sum
should we be fortunate in obtaining an
award. The scheduled money to be
paid for these prizes ranged from a
bronze medal at $175 to the grand prize
and a gold meda! at $375. As stated
this money was to be paid for their
service, only in the event that we would
receive a prize,

““A sample of our macaroni was
taken by the above mentioned men;
and in due time we received a letter
from Gagliardi & Gaudio stating that
they had sent our product and eur
registration to the board of directors of
the ‘Esposizione del Progresso Indus-
triale’ in Rome 923. On May 7 we re-
ceived a letter from the commissioner
of the exposition at Rome, to the effect
that we were awarded a diploma with
the ‘Croce Al Merito E Medaglia Di
Oro (vermeil).” We were elated over
this fact and had no doubt whatsoever
as to the authenticity of the whole mat-
ter until, a few days later, we received

another letter from Galiardi & (g,
complimenting us upon the awgrq 4
telling us that their agent or travelig
man, Giacomo Panero, who had origig
ally talked us into this thing, hgq'
diploma and medal in his posseg,
and that he would very shortly pre,
them to us, and that he was authoy,,
to collect from us $3256 for acnm
rendered and so forth,

““The very next day we were o),
on the telephone by the Superior )M,
roni company of this city to ask i

had your May issue of the Macapg
We sensed some trouble g

Journal.:
asked them point blank if they wantd
to see this particular issue to rer
the fradulent operation of a cert
clique at Malano Exposition, which y
making a business of awarding pri
promiscuously ; and they answered y4

as they had received a gold medal frofh
We informd

an outfit of that sort.
them that we had also received
recognition and voiced our opinion th
it could not be open and mbove boy
We then telephoned to the diffe

factories here and found that the Is
Angeles  Macaroni company w

awarded: and delivered a gold melg

and diploma that very same day
had paid $275. We then felt positi
that it was a frand; and for that re

son we wired you if you knew anythisg

of this firm in New York representi
the Exposition in Rome, to find out{

they were a bona fide firm or a fraud §

““The aftermath of this whole this
was that .the following day we wd
presented with a diploma and a gt

medal and was demanded to pay $3§

which we flatly refused stating thal

diploma for us had no commerifs

value, irrespective whether we had 8

tered into an agreement with them

pay if we were awarded a prize; b
cause we could not make use of

recognition as two other of our ¢
petitors received gold medals

the Los Angeles' Macaroni compal
from the same exposition at Rome #
the Superior Macaroni company fr
the exposition at Milano, The M
peculiar thing about these gold meds

that our competitors received is U4

both of them insisted, without know
of the other one’s intention, upon &

medals only, These birds scl:emed“ ;

way that both of them reccived o €
medal from dxn'erent exposmonsl

. satisfying both.:

(conllﬁuod on page 20.)
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GOOD CARTON VALUE

Reply to Question Asked Many Times
—What an Error in Cover Recipe
Showed—Proves Adver-
tising Power.

Many manufacturers who have been
skeptics make the same old statement
and we might add mistake, ‘‘No one
pays any attention to the-carton or
what we might print on it."”’

But is that true? Just as an exam-
ple let us cite the case of a manufac-
turer who made a mistake in the direc-
tions he put on his corton. The re-
gearch department of this manufactur-
er found that by adding a teaspoonful
of sugar to the product when boiling
it that the flavor could be greatly im-
proved. It advertised this fact all over
the country and when this country had
been given sufficient publicity they de-
cided to tell their story over in Eng-
land. However it was found that to

.transfer the plates across the ocean

would involve too much money in pay-
ment of duty. Therefore it was decided
to have it set up in England. ]
Somehow the teaspoonful became a
tablespoonful and the English house-
wife got a wrong cooking tip which
was calculated to make a mess of the
food. And if the manufacturer or any
other advertiser was in any doubt as
to whether or not the advertising on
the carton was read they should have
gseen the result of this error. It seemed
as if the entire English population had
been over sweetened and that not one

of them was the least bit bashful about

saying so. Letters, telephone calls and
personal visits were the result of this
small misprint.

It is just by concrete examples such
as the one above that we can really
realize the tremendous value and ad-
vertising power which the carton can
give to a product. The attractiveness
and the copy put on the carton are
noticed and will be read. It is up to
your carton, in most instances, to sell
your prociuct.

One of the most valued advertising
and publicity possessions that a manu-
facturer can have is a carton that will
stand out from all the rest and be
recognized and called for every time
that product is needed. Surprising as
it may seem, there are not many inanu-
facturers who have suck = carton. Of
the few who have the results can
readily seen, such as the National Bis-
cuit company with its Uneeda Biscuit

THE NEW MACARONI JOURNAL

package. No one can substitute for
this product because even a child recog-
nizes the package the moment he sees
it. And then there is Wrigley’s Spear-
mint. Who will doubt but what the dis-
tinctive package in which the gum is
put up is an invaluable asset to this
firm. To buy the Wrigley package
would be to buy the entire corporation,
the immense amount of money spent
for advertising, and the vast amount of
prestige got by the package.

These are only a couple of the many
examples that could be pointed out.
Take a look at the advertising section
of the next magazine you read and see
how many different firms feature their
cartons. Glance at the newspapers and
the billboards and practically any form
of advertising and see the large per-
centage of cartons featured.

It is the honest truth to say that the

manufacturer is just coming to realize

what an immense advertising power
his carton is and it is to be hoped that
research will continue on this branch
of advertising until it has been brought
to the highest perfection, — Sefton
Magazine.

-

Selling Wind

The recent and generally unexpected
decline in wheat prices has already be-
gun to produce flour selling arguments
based on the assumption that new erop
wheat is practically certain to show an
advance over the present low level.
The eager salesman urges_his prospee-
tive customers to book orders at once
for August-September shipment, adorn-
ing his talk with vivid pictures of the
profits resulting from such purchases
when wheat has gone up 15 or 20c a
bushel.

The flour salesman’s business is to

sell flour and service, not prophesy. The

buyer knov.s as much as he does about
the future course of the wheat mar-
ket, which is exactly nothing. Wheat
prices are admittedly low out of all
proportion to those of other staple com-
modities, and they certainly ought to
advance, but this has been the state
of things for a long time. The miller
in buying his wheat and in hedging his
sales is free to use his best judgment
as to what is going to happen; it is
the flour buyer’s privilege to do the
same.

The prophetic salesman who guesses
right receives little or no credit from
the buyer, who prefers to attribute
success to his own shrewdness; if the

salesman guesses wrong the blame is

‘irrecoverably lost a customer.,

July 16, 1993

all his, and the chances are that he j,, Y
_ Mille
who encourage or permit their salesmpg)
to forecast the ‘'wheat market are gy
injuring their own trade. A salesmy,
who heartily believes in the quality
his flour and in the strength, integrit
and efficiency of the firm back of
has plenty to talk about without ,
suming the role of amateur astrologis
—Northwestern Miller.

Kind Words SpurUs Oy
Washington, D, ¢,
July 3, 192 |8
M. J. Donna,

Secretary and Editor: _
1 must seize this first opportinity to
express to you and the National Maca
roni Manufacturers Assoclation, Inc., my €
gratification for the wonderful time [

July 16, 1923
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—

A Pure Durum Wheat Product
Backed by the Guarantee of

The “KING MIDAS” Name

had at Cedar Point while attending you
convention,

1 have gone to conventions all over the
country, but can't recall any convention
1 ever attended where everybody knex
each other ns they did there where ali}
appeared as one big family.

Congratulations on your excellent cor
.vention number which I have read {rom
cover to cover. You are to be commend
ed for faithful service at the conventlon
gathering all the proceedings and pet
ting out the convention issue so soot
after adjournment.

As a secretary you surely stick to the i
job; always busy while others are sky-
larking and having a good time. Hart
already decided to attend your 1924 galb
ering and have ordered some “nev
clothes" for same.

It I can ever be of further service 1
you or to the macaroni industry, don'l{8
hesitate to call on me,

Yours sincerely,
J. H. Woolridge,
Washington Correspondent Northwestern g
Miller,

Should Adjust Egg Tarlll

The American Bakers association b
decided to employ an able attorney
represent the bakers of the vmml. 5
before the United States tariff comm g
sion at Washington on the question
the increased rates on eggs. 'The B
cuit & Cracker Manufacturers b
been interested in the fight and an ¥
peal has been made to enlist the aid
the National Macaroni Manufacturgs

Association, Inec., rcprenentmg ns
tlh

does an industry using large quat
of eggs. It is hoped that under
flexible tariff provisions the rate ™
be adjusted more in keeping W ith cotg
ditions affecting the egg using ‘“d

tries of tl;g’.t!';iﬁ_n'try. -

!

No.2
SEMOLINA

: ng Midas Milling Co.

' Minneapolis, an.

KING MIDAS MILLING CO.
MINNEAPOLIS

No. 2 SEMOLINA

DURUM PATENT
No. 3 SEMOLINA

DURUM FLOUR
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Recipes

Chicken with Macaroni

Cook a large fowl until tender. Free
the meat of bones and skin and cut in-
to half inch cubes, Have ready a pack-
age of macaroni, which has been cooked
in a separate kettle, in boiling water,
until tender.

Take a deep baking dish and place a
layer of macaroni and a layer of chick-
en alternately, until all the materials
are useaq,

Make &« medium gravy with 2 cups or
more of the chicken stock, thickening
it with cornstarch and adding a beaten
egg yolk, and seasoning with salt and
pepper. Pour the gravy over the top
and loosen the macaroni and chicken
mixture with a fork, so the gravy is
evenly distributed. Cover with erumbs
and bake about 30 minutes in a mod-
erate oven,

-

Macaroni Cutlets

Have ready sufficient cocoked,
chopped_macaroni to fill 2 cups. Turn
into the upper part of the double boiler
and add half cupful. of thick white
sauce, salt, celery salt and paprika to
taste, beaten egg yolk and teaspoonful
of worcestershire sauce. Cook over
hot water until very thick, remove froz
the fire and add a tablespoonful of chili
sauce. Turn out on large platter, chill
and form into small cutlets, Dip in
egg and bread crumbs and fry in hot
fat to rich brown. Serve with hot
cheese sauce.

Macaroni Pie
Four eggs well beaten, cup of sweet
milk, half cup of water, Mix ecggs,
milk and water together. Boil one
third pound macaroni until soft, .-ush
6 salt erackers, put layer of macaroni

in bottom of baking dish, a layer of |

erackers, salt and pepper to taste. Cut
bits of butter and place on crackers,
scatter layer of grated cheese, another
layer of macaroni, crackers, cheese and
butter on top. Pour milk and eggs over
slowly. Bake in ordinary oven until
cheese is slightly browned.

Macaroni Balad

When cold meat is the main dish for
luncheon or supper, macaroni may be
made into a tasty salad to go with it.
This dish consists of the following in-
gredients:

3 cups of cooked macaroni; cup of
celery; 1 apple; 1 small onion, thinly

e
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sliced; 1 green pepper cut into dice;
1 pimiento or canned red pepper; 4
tablespoons of oil; 2 tablespoons of vin-
egar ; teaspoon of salt; pepper to taste;

cup of cooked salad dressing or cup of

mayonnaise, and 2 tablespoons of to-
mato catsup,

Cut celery and macaroni into small

pieces. Pare, core and cut the apple in-
to very small, thin slices. Mix all the
ingredients together and set in a cold
place to chill,
- Serve on a platter surrounded by
slices of meat or hard boiled eggs, or
serve separately on lettuce or any other
green salad plant.—By Bertha E. Shap-
leigh of Columbia university.

Meat Loaf
Line a well greased casscrole with
freshly boiled macaroni. Add 2 cups
of ground cold meat. Season with tea-

spoon salt, tablespoon chili powder, 1%

teaspoon black pepper. Pour over top
large cup canned tomatoes. Bake about
20 minutes in a moderate oven.

Sauce Ior‘Bpaghotti

This sauce for spaghetti is a real
Italian mixture—and wonderful.

Place in a cup or bowl a half teacup
of dried mushrooms. Pour boiling wa-
ter over them and just let them stand
until thoroughly softened, say about a
half hour. '

In the meantime cover the bottom of
frying pan or skillet with butter or
olive oil ‘(I prefer the butter). Chop

1 big onion. and cock slowly, stirring

frequently. In another pan or kettle
place 2 cans of tomatoes, Stew them
for half an hour. Then make 3 small
cakes of hamburg steak or chopped
beef and put them in to cook with the
onions. Cook thoroughly. Add at the
same time the mushrooms which have
been softened and chopped into fine
particles.

‘When the meat is cooked through
mash the cakes up with a fork, mixing
well with onions and mushrooms,

Now add the stewed tomatoes and in
doing this press them through’a sieve
or colander. Stir well.

Place on back of stove and let steep
for one hour, after udding 2 teaspoons
of chili powder (if available) or 2 tea-
spoons of Worcesterihire sauce, with 5
dissolved cubes of beef or chicken boul-
lion.

, Lamb-Macaroni Custard .
. For lamb and macaroni custard, take

2 cups finely caopped cold lamb or veal, -

L

spoon paprika, ¥ teaspoon peppy,

‘coarsely, mix with spaghetti and t

not think

1% 'cu;is cold boiled -inacnroni or
ghetti, cut into small pieces, 3 .
milk, 4 eggs, 2 teaspoons salt, A

tablespoon finely choped oniop,

Place the meat in a buttereqd )
dish, sprinkle with salt, pepper, ;
rika and onmion; cover with tlg
roni, also seasoned. Beat eggs slig)
add to milk and pour over meat 4
macaroni, Set dish in a pan of |
water and bake slowly until cusigy
firm and slightly brown.

Serve with a salad and hot bisy
or rolls, ;

. Bpaghetti with Eggs
Prepare cup of cooked spaghetti
4 hard boiled eggs into slices or o

into buttered baking dish. Blend
blespoon butter and tablespoon flour
gether, add cup milk and salt and p
per to taste; boil 3 minutes. Add tak
spoon grated cheese and pour overy
ghetti and eggs. Sprinkle with b
tered bread crumbs, bake 10 rin
and serve.

Spaghetti with Mbat

2 pounds ground round steak, 2 py
ages of Italian spaghetti, 2 quart c§
of tomatoes, 2 cans tomato paste, 2
dium sized onions, 3 tablespoons§
chili powder.

Dice the onion and fry in butter
bacon fat, but not brown. Then §
the meat in and cook with the onion §
til it is well done, but not browe
Add the tomatoes, then the paste, i
and chili powder and simmer for §
and a half hcurs.  Cook the spag!
in salted boiling water until it is
der, and then rinse in cold water.
mix 2!! (his and let it stand ser
hours before heating and serving.
is a large recipe and for an av
dish half of it would be sufficient. 8

NOBODY HOME
““Where is the car?’’ demanded*
Diggs. : _ :
“Dear me!l’’ ejaculated Proleéi
Diggs. ‘‘Did I taks the car out!" g
“You certainly did. You dr®
to towni" 7l i f
“How odd! I remember nov §
after I got out I turned around to "
the gentleman who gave me {h¢]
and wondered where he had gon®

The busher and the big leﬂﬂ““

e

- July 15, 19 aly 16, 1023 '
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Have YOU investigated the
possibilities of shipping your
product in Solid Fibre and
Corrugated Containers?

Many of the leading macaroni

- manufacturers have found that

the Fibre Shipping Case fills
a long felt want for a contain-
er that will carry their goods
to their customers efficiently.
The Fiber Container is light,
sturdy, and abuse resisting; it
broadcasts your advertising in
a way that cannot be equalled;
and it “Delivers the Goods".
Can you expect more? Let us
tell you in detail how we have
solved the packing problems
of others in your field.

Hummel & Downing Co.

Manufacturers of ,

SOLID FIBER AND CORRUGATED SHIPPING CASES
CADDIES, SHELLS, AND FOLDING CARTONS

Milwaukee, Wisconsin.

Service Offices—Chicago, Denver, Minneapolis.
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NATIONAL MACARONI SLOGAN

The prevailing opinion at the Nation-
al macaroni conference last month at
Cedar Point, Ohio, was that the RIGHT
SLOGAN had not yet been suggested.

The conference reviewed and studied
the many good slogans offered, but
found most of them were rather wide
of the point. What the industry wants
and needs is a slogon with a ‘‘punch’’
that will send home the thought that
macaroni, spaghetti and noodles are
foods most suitable for any meal for
any family.

Fred W. Lange, New York represen-
tative of the Tharinger Macaroni com-
pany of Milwaukee, has been making
use of a suggestive slogan that has
popularized that company’s noodles,

_the phrase ‘‘Use Your Noodle When

You Think, and Think of Me When
You Need Noodles,”” on business cards
and letter heads. He suggests the fol-
lowing slogan that apparently is a good
one insofar as .tgoes, but covering
only one article made in macaroni
plants: ‘
“Say It With Your Noodle,”’

Mr, Lange is a psychologist and
argues that if he can say something
that will make the prospective buyer
smile, he has laid the ground work for
an order. His ‘“noodle’’ phrase has

" succeeded in doing this very thing for

his brand.

Temporarily at least, and in order to
‘'tie in’’ with the present ‘‘Eat More
‘Wheat'' campaign, . the National
Macaroni Manufacturers Association,
Ine., will make use of the slogan—*‘Eat
More Wheat,—MACARONI—A Good
‘Wheat Food’’ and its publicity com-
mittee is now working up a campaign
that will make the greatest possible use
of this combination that should be most
helpful under the present conditions.

R. Littlefield, the C. F, Mueller rep-
resentative in New York city, who is
extremely anxious that a slogan be
adopted that will ‘‘hit the spot,’’ again
submits several that are interesting and
suggestive.

EAT me!
Know me!
MACARONI!

EAT 'eml|
U. L. Like ’em! -
MACARONI!

1e !

Swheat Heart—Wheat Heart!
Eat Me—U. L, Like mel
MACARONI.

Have we had the right suggestion?
Several hundred macaroni manufac-
turers and salesmen have not yet been

‘heard from. One of them may have

‘“the proper ticket.”” Let's hear from
the whole ‘‘gang.'’
body’s game but especially interesting
and profitable to the macaroni men,
who should play the game with a keen
determination to win glory for them-
selves and the everlasing commenda-
tion of their fellow ecraftsmen, who
would be benefited by the adoption and
geueral use of a NATIONAL SLOGAN.

SAMPLING GETS
REAL RESULTS

Novel Word of Mouth Propaganda for
Macaroni, With Samples and
Recipes, Gets Astonishing
Resunlts—Well Worth
Trying.

Those who have never tried the pro-
gressive sample method of macaroni
publicity and education will be sur-
prised at the wonderful results that
will follow, at an infinitesimal cost to
macaroni manufacturer, if attempted
in his particular neighborhood. The
following incident, vouched for as au-
thentic by A. L. Ruland of Washburn-
Crosby company, Minneapolis, merely
siggests the wonderful opportunity
that some macaroni men are missing
who have never attempted this advan-
tageous plan to popularize their prod-
uets.

Sample Case and Recipe

A manufacturer of macaroni, who
produces only bulk or 20-pound case
goods for the Italian trade, does his
banking through one of the large Fed-
eral Reserve banks. The president of
this bank, upon return from Europe,
seriously missed the daily ration of
macaroni or spaghetti which he had
learned to appreciate during his so-
journ in Italy. He complained, one
day, to the manufacturer that he could
not obtain a dish of properly prepared
spaghetti at his home or at any of the
hotels or restaurants, Thereupon the
macaroni manufacturer gladly sent him
a small case of spaghetti with some to-
mato sauce and Parmesan cheese, also

R T S S e S AT i AR SR S R 1 L kA P A S

This is every- '

a letter giving him a simple recipg and

full instructions as to the manye, of

boiling and preparation. -
Banker Aids Sampling

The banker was entertaining gyeq,§
at his home that night and determingg
to serve this spaghetti prepared accor,
ingly. The comment of these guey,
was so favorable that on the l‘ol]owinl ;
day he sent for the macaroni manufy,
turer and told him that he would fy,. 18
nish- the names of 50 acquaintancey jf
the manufacturer would agree to opgf
each a small package of Bpaghetl,
cheese, tomato sauce and a letter of i,
structions similar to that given hig
originally. .

Thus, this prominent banker initig.
ed and personally supported the build.
ing up of a profitable local business by
these progressive sample methods
among neighboring American consun
ers, who are generally unacqnainted
with the delicious and palatable qual§
ities of properly prepared macaronif
products and of their exceptionally
great food values.

- Idea for All Manufacturers

Consider for a moment what tremen§
dous cumulative results would follow
if every manufacturer of macaroniin
this country pursued a similar plan af
all times but particularly in connection
with the great ‘‘Eat More Wheat"
campaign now in progress, a movement

in .which intense public interest hasf

been aroused.

THE LADY AND THE KITCHEN

A certain landlady: always collected§il
her own rents to save the expense offf

an agent. She was always fashionably
dressed, and on account of her mean
ness was not at all popular with her
tenants. —

One morning while making her round

she found one man in a very discontent g
ed frame of mind, He was annoyedf

to think that she had raised the reil
such a lot without doing any repairs ¥
the house, which was in a very b¥
state,

Noticing this, she decided to forestal
his complaints by making some hersell$

She reeled off a lot, and then concludd |

July 15, 193, S iy 16, 1028,

with: . B
‘“And the kitchen, Mr. Potter, is in %8

terrible condition.”’ °

““Yes, it is,”’ replied Mr, Potter, ‘07’8
you’d look the same if you hadn't b
any paint on you for six years.’'—N"§
Orleans Times-Picayune, '

Good humor ‘is the health of sV}
sadness is its poison. R /.
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CEVASCO, CAVAGNARO & AMBRETTE,

Incorporated

Builders of High Grade
Macaroni Machinery

[ —
L.

Presses—

SCREW AND
HYDRAULIC

VERTICAL AND
HORIZONTAL

Kneaders
Mixers

Dough Brakes

Mostaccioli and
Noodle Cutters

Bologna Fancy

19
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Paste Machines ”

0

Specialists in Everything
Pertaining to the Alimentary
Paste Industry.

o

Complete Plants Installed.

o s ok

S A &’lh“‘iﬁl
Type V-P Vertical Hydraulic Press. 0

Latest Type of Hydraulic Press. Most Economical and Mo-
dern Press on the Market. Constructed of Steel Throughout. Only
One Die required for each quality of Paste. Plunger has High and
Slow Speeds on Working Stroke and Return.

Send for lllustrated Catalog, containing full information.

Office and Works, BROOKLYN, N. Y.

156 Sixth Street, U.S. A.

LT
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MARKETING WHEAT

Hedging Explained lor Layman by
Orain Puorchasing Depariment
Pillsbury Flour Mills Com-
pany—Interesting Prac-
tice Common.

It is not generally understood out-
gide the grain and milling trade even
by otherwise well posted business men
that. the system of marketing wheat in
the United States and Canada is unique
in comparison with the systems in use
in other countries.

The so-called ‘“‘future trading’’ plan
provides a safe, simple, cheap and ef-
fective means of handling wheat, from
the time the grower desires to sell it
until it finally reaches the consumer.

The grower of the wheat, the coun-
try elevator merchant, the terminal
elevator merchant or warchouseman,
and the miller, as well as the flour job-
ber and even the baker, take advantage
of the ‘‘hedging’’ markets at termi-
nals to protect themselves against radi-
cal rises or drops in the wheat market.

If the grower decides to sell his
wheat at the country elevator for cash
the country dealer immediately wires
an order to his commission merchant
at the terminal market to sell an equal
quantity of wheat for future delivery,

for instance December wheat, which

means wheat deliverable in the month
of December.

~ This transaction will possibly take
place in September, in which case the
country deeler is given ample time to
load and ship his wheat to terminal be-
fore his contract in December is due.

The country dealer is naturally an-
xious to sell his wheat as soon as pos-
sible in order to save interest and other
carrying charges and therefore makes
shipment as soon as possible. Even al-
lowing for delays such as stormy
weather and car shortage he will prob-
ably be able to deliver his wheat at ter-
minal r arket by October or November
in which case his commission merchant
sells the actual wheat to the highest
bidder and at the same moment buys
back the December contract for his
country client, completing the trans-
action so far as the future market is
concerned, and having protected the
owner of the car of wheat from either
excessive profit or disastrous loss.

On account of the fact that a rise in
the wheat market between the time of
original purchase and final sale would
mean a profit on the original wheat

but a corresponding loss on ihe future

contract, the profit and loss are equal-

ized, and the country dealer in all cases
is able to save his buying margin, which
is his object. On the same basis, a
drop in the wheat market would.cause
the country dealer to lose iu the actual
wheat but this loss would be offset by
a corresponding gain in the future con-
tract.

The above method of ‘‘hedging’’ is
practiced by conservative grain deal-
ers, exporters, millers, flour dealers and
even bakers in order to avoid the haz-
ardous speculative risk attendant upon
the handling of grain when violent
fluctuations oceur.

Have You B.nught a Diplama Yet?

(Continued from page 12.)

‘‘ Anybody, on the face of these facts,
can readily see these prizes are for sale
irrespective whether your goods war-
rant a recognition or not. The higher
the pocket book the higher the prize.
We are threatened with a law suit in
Rome for a breach of contract by these
people. We have taken the matter up
with our attorney and if they should
ever get a judgment against us we will
thrash out the matter in the courts here
uand expose the fraud. The other two
factories are holding out the payment
also on the same grounds.

““We do not believe that it is an en-
tire fraud owing to the fact that these
diplomas did come from Italy because
they have the signature of the Minister
of ths Interior of Italy and also the
signature and seal of the American con-

sul in Rome. We can’t very well be-

lieve that our American consul in Rome
is a party to the fraudulent method of
obtaining money ; but nevertheless it is
a peculiar case where prizes are award-
ed promiscuously to anybody who will
part with a few dollars. We believe
that they are within the law as to the
authenticity, but morally it is a whole-
sale fraud to obtain money easy. Should
we hear anything further we will sutely
keep you informed, and we would sug-
‘gest that you insert a few lines in your
Journal to warn other manufacturers
of the noncommercial value of these

awards and to steer clear of this out-
fit.""

HomemakKkers Club
The Galchutt Homemakers club of
Richland county, N. D., staged a most
complete macaroni exhibit at the Rich-
land county fair held at Wahpeton,
July 3-6, 1923, The Galchutt Home-

. pride in being one of the ‘‘right
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makers club is one of the many lion, f§
makers clubs fostered by the Hop,
Economics ‘Department of the Extey,
sion Division of the North Dakotg Agri.
cultural college. Their display cqp,
sisted of eleven prepared dishes o
macaroni, all exhibits being displayeq
in glass baking dishes. The following
dishes made up the display: Macarop;
and tomatoes en ‘casserole, macarqy;
fruit salad, macaroni salad with pickles,
macaroni a la golden rod, spaghetti ayd B
tomatoes, macaroni salmon loaf, verm;.
celli and cheese fondue, egg mnoodle

raisin pudding, macaroni croquettes ; ,* oS
spaghetti and cheese, L :
Forming and Lining Machine Folding and Closing Machine Wrapping and Labeling Machine

The recipes displayed included two §
that were entirely original, copies of
which are furnished herewith.

Vermicelli and Cheese Fondue

1 1/5 cups cooked vermicelli.

4 eggs.

1 teaspoon salt.

2 cups cheese.

1 teaspoon baling powder.

1 cup hot water, :
. Beat egg yolks until light; beat egg
whites until stiff; add to the yolks the
vermicelli, cheese, salt, baking powder |8
and water. Fold in egg whites. Put
into glass baking dish and bake 40
minutes in moderate oven, ‘

Macaroni a la Golden Rod

1 cup macaroni

2 cups milk,

2 tablespoons butter.

14 teaspoon salt.

. 2 tablespoons flour.

2 eggs. :

2 hard boiled eggs.

Pepper to taste.

Cook macaroni in boiling salt water
until tender, Drain., Make a white
sauce of the butter, flour and mik
When the white: sauce boils, removt
from fire, add two eggs beaten slightly,
pour over macaroni, and garnish with
hard boiled eggs.

The QGalchutt Homemakers club
consists of 26 members, about half from
the country and half from a small town §
about 18 miles from Wahpeton. M
George Johnson of Galchutt is prest
dent, and Mrs. A. A. Alexander, Gal
chutt, is secretary of the club, .

Peters Machinery Company
| 231 W. Illino1s Street
CHICAGO, ILLINOIS

Name any nationally known Macaroni Manufacturer and
you name a user of Peters Automatic Package Machinery.

The Peters Package nevertheless benefits the smaller
manufacturers. It will surprise youto know how small an
output of packages per day can be handled more econom-
ically with Peters Machinery than by hand.

'Our Engineers will gladly furnish you with floor plans
and special data to suit your requirements. Request a
catalogue and further information.

THE PERFECT PETERS PACKAGE is automatically
formed and lined, folded and closed, labeled and sealed by
the Peters Automatic Machinery.

Did you ever try riding on a bus
without paying your fare? You'd fee
mighty cheap doing that if caught J§
wouldn’t yout . WHY RIDE ON YOUB
FELLOW MANUFACTURER'S A%
SOCIATION DUES? Pay and takt

bunch.’’

o




DURUM WHEAT
SPRING VARIETY

Twelve Kinds Grown Commercially
Differing in Adaplation, Yield
Ability and Drought Resist-
ance —Free Federal
Pamphlet.

Prepared by United States Department
of Agriculture

There are 12 varieties of durum
wheat commereially grown in the Unit-
ed States. They differ in their adapta-
tion and yielding ability, resistance to
drought and rust, and in the quality
of their grain as well as in their ap-
pearance, They are all deseribed by J.
Allen Clark and John H. Martin of the
United States Department of Agricul-
ture in Farmer’s Bulletin 1304, ‘‘The
Durum Wheat,’’ just published.

The durum wheats are all spring va-

.rieties with thick, compact heads, long -

stiff beards and large hard kernels.
They are grown prineipally in the
northern Great Plains area, where they
are best adapted because of their re-
gistance to drought and rust, which en-
ables them to outyield other spring
wheats. During the past 10 years the
center of the durum acreage has moved
northward and westward. "

Uséd for Granular Flour

Most of the durum varieties have
white (amber) kernels, and the grain
is used chiefly for the manufacture of
a granular flour called semolina, from
which macaroni, spaghetti and other
alimentary pastes are made. There
usually has been an active foreign de-
mand for this wheat but the flour mills
in this country were not equipped for
satisfactorily grinding these wheats
and there was little demand for the
product on the domestic market. More
recently, however, large mills have
been constructed for grinding durum
wheat exclusively. A considerable
trade in semolina and durum flour has
developed and finally a large macaroni
industry has been established. The in-
dustry now uses annually more than
20,000,000 bus. of durum, or nearly
half the average annual production in
recent years,

Kubanka Ir High Yielding

Kubanka is the variety best adapted
for all the varying conditions in the
‘sections producing durum wheat. It
is a high yielding wheat, considerably
resistant to rust, of good' milling qual-

ity, and best adapted for making both
macaroni and bread. :

Acme and Monad are 2 similar du-
rum varieties which are very resistant
to stem rust. Acme is the highest yield-
ing durum variety in most of South Da-
kota, and Monad ‘the best yielding va-
riety in North Dakota, Both produce
macaroni of a grayish color, consid-
ered by manufacturers less salable than
that made from Kubanka wheat. Min-
dum is the most productive variety in
Minnesota,

The distinguishing characteristic and
the adaptation of the 12 different vari-
cties are discussed in the bulletin,
which may be had free of charge from
the United States Department of Agri-
culture, Washington, D. C.

Comparisons Are Odious

Translated into food, at the prices
the farmer gets, it takes sixty-three
and a half dozen, or 762 eggs, to pay &
plasterer for one day of eight hours
work in New York city, claims the
Dearborn Independent. It takes seven-
teen and a half bushels of corn, or a
year’s.receipt from a half acre, to pay
a bricklayer one day. It takes twenty-
three chickens weighing thkree pounds
each to pa; a painter for one day’s
work in that metropolis. It requires
forty-two pounds of butter, or the out-
put from fourteen cows, fed and milked
for twenty-four hours, to pay the
plumber fourteen dollars a day. To
pay a carpenter for one day’s work, it
takes a hog, weighing 176 pounds, rep-
resenting eight months feeding and
care. And still they-are not satisfied.
Where will it end !

African Noodles

So serious has become the competi-
tion of African macaroni and noodle
factories that the Marseille industry is
becoming alarmed. Contrary to popu-
lar impression, the flour and wheat
paste industry at Marseille is even
more important than the vegetable oil
industry, judged by value of output.
Prior to the .war no less than 54,000
tons of semolina, and 7335 tons of mac-
aroni, noodles, ete., were exported from
that city, according to Consul Wesley
Frost, in a report to the department of
commerce, however, the war hastened
the industrialization of Africa, and
now the fact stands forth that hard
wheats produced in Algeria, Tunis and
Morocco can be worked up into semo-

lina, and wheat pastes more economical-
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-body's Magazine,

- Py

ly there than in Marseille. At the 81 :

time the war withheld from Mapg,

the supplies of wheat from Russig p

America, upcn which the Marg,

wheat paste factories were depengeg

Protection in the form of high impo

duties is asked for by the Marsj

manufacturers ' and . irrespective
whether they get this at present agaj,
their North' African competitors,

would appear that the basic factors y;

eventually result in a development
manufacture in north Africa at the
pense of Marseille. On the other ha
when Russian and American whe
again reach Marseille cheaply, the |
ter can perhaps capitalize its proxini
to the Swiss markets and its familiari
in dealing with Levantine purchase

PROBABLY A LAWYER
Tim 'O'Brien ' had- unfoitunate
figured in one or two accidents, but {k
time he was one of the oceupants of {
car who were considered seriously i
jured, and was rushed off to the ho

pital to be operated on. He had pg

tially recovered from the anesthe
and was looking round in dazed cond

tion. As the nurse approached his b
_side, he asked feebly:

““Where am 11 What is this place!”
The nurse took his hand gently.
“You have been very badly injure

in an automobile accident, but youy

recover,’’ ghe replied.

“Recover!” said Tim in n hig§
pitched voice, and tried to raise Iiimsey

up, ‘“‘Recover! How much 1''—Eve

FAVORITE MOTTOS

What is your favorite motto
sort of lodestar which you steer by!
" Recently some big leaders were skt
the question and the following Wwe
their replies:

Thomas A. Edison:—Everytli

comes to him who hustles while

waits.

A. B. Erskine:—Go as far as youd

see, and then see how far you cal
Elbert H. Gary:—It can be dont
Edward A. Filene:—When work

for the common weal, then work

worship—work is prayer.

Edward W. Bok :—Give to the WES

the best you have, and the bes!
come back to you.
Charles A. Faircloth ;—Trying {0
rich quick insures one’s dying poc™
James J. Dayia:—Do some good

some nne ef h'day.

- [ duly 15, 19 ‘,15. 1923
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#practically Air-Tight Sealing
Makes H & D Boxes the Ideal

§(ontainers for Paste Products
HERE is no

| chance for dirt or
dust to filter into
pur products when |
acked in these sturdy
pping cases. Nor
il demp affect them.
eir water - proofed
ifaces and perfect
aing afford the protection your products
®ould have in transit and in storage.

You will like these boxes not alone be-
®use of the unequalled protection they give,
t also because of their convenience and
any economies.  Their cost is low; they re-
re very small storage space; they save ship-
g costs; they are instantly assembled; and
takes but a moment to seal your goods
thin their clean, smooth wealls. A gummed
aling strip or a simple application of glue to
e four flaps, a slight pressure, and the con-
finis are secure till opened.

Fill out the coupon below for prices and
Bmples, or write us requesting them. A trial

der placed with us wcih convince you of the
onomy and merit of THE H&D SHIPPING
DX FOR YOUR PRODUCTS.

HE HINDE & DAUCH PAPER CO.

o v.{ller St. SANDUSKY, OHIO
dian Address: TORONTO — King St. Subway & Hanna Ave.

B | THE HINDE & DAUCH PAFPER CO,, |
“““l"“l 220 Water St., Sandusky, Ohlo.
3 Gentlemen: Send us samples of your shipping I"“""““““
| cases; also prices on (quantity) . Ny S —
Inside dimensionsof boxesare; Lenuth..........

I }::'ﬁ: Width......ocom.odnches. Depth....is l
l Name : - I
| Pim-a Name |
\l .
-l Addres T
City l
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Made to Satisfy

Packer, Jobber
and the Retailer.

Solid Fibre

or
Corrugated Fibre
Shipping Containers

Made by

ATLAS Box Co.

1385 No. Branch St. CHICAGO

NOODLES

If vou wa~* to make the best Noodles
—you mus. use the best eggs.

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

Special Noodle Whole Egg—

Dehydrated 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
CHICAGO BOSTON LOS ANGELES TORONTO
WAREHOUSES
Norfolk  Atlanta  Cincinnati . Detroit Pittsburgh

3 /o dndol b pa ek S FUAR b AL ok i it
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TOTAL IN POUNDS OF
MACARONI IMPORTED

Macaroni importation is increasing
alarmingly fast according to figures an-
nounced by the department of com-
merce and compiled by Dr. B. R. Ja-
cobs of the National Cereal Products
Laboratories of Washington. For pur-
poses of comparison, the figures for
the past 3 years are shown:

1920 1921 1922 1923

Jan, .... 63,594 187,109 169,936 312,368
Feb, .... 22,790 112,247 142,049 70,494
March .. 63,066 136,229 207,001 197,227
Aprll ... 61,488 68,304 180,221
May .... 50,347 173,685 241,846
June ... 36,237 81,404 232,204
July ,... 76,293 78,632 332,690
Aug. ... 68,807 152,605 191,613

Sept. ... 87.618 89,361 *189,869

Oct. .... 82,643 67,419 352,279
Nov. ...115,288 182,002 201,716
Dec, ....127,938 268,667 395,956

Totals 806,008 1,687,464 2,917,360

The figures on imports show that
there has been a tremendous increase
in the amount of macaroni coming into
this country. The amount is increas-
ing rapidly even though there has been
a 100% increase in the duty on maca-
roni. The new tariff act went into ef-’
fect Sept. 21, 1922, The figures for that
month are starred and it will be seen
that the imports inereased ‘regardless
of the increase in the rate of duty.

Macaroni Imports
and Also Exports

While the movement of various kinds
of macaroni products from European
and Asiatic countries continues to in-
crease at an alarming rate monthly the
shipments from our shores are getting
ever smaller. This would indicate that
competition is being felt just as much
in the foreign fields as it is on the do-
mestic market. It aaturally follows
that foreign manvfacturers find it as
profitable to fight for our export busi-
ness, particularly in the Latin Ameri-
can countries, as to fight to regain the
American market lost to them during

the war.
Macaroni Imports

According to figures covering the im- ~

portation of all kinds of macaroni
produets for the month of April, an in-
crease of nearly 759 over April 1922
is shown. Whereas during April only
180,221 lbs. invoiced at $15,209 were
imported, the same month this year a
total of 287,560 lbs. valued at $22,329
reached the various ports of entry.

The totals for the 10 months of the
fisenl year ending April 30, 1923, show
how strong the movement of this food-
stuff has recently become. In that
period a total of 3,321,671 lbs, valued
at $199,285 was imported, more than
double the imports for the same period
ending April 30, 1922, when the totals
reported were only 1,617,793 1bs. worth
$154,262. While these figures are con-

. siderably below the prewar receipts of
foreign made macaroni products they
indicate what might be expected in the

way of competition from the different
foreign countries as soon as conditions
therein become normal.

Exports Decrease

Exportations of macaroni products
have decreased over 209 for April 1923
as compared with the same month last
year. Figures for April 1923 show that
only 699,410 1bs. were exported at a de-
clared value of $52,055, as compared
with 843,538 1bs. worth $70,532 for the
same month last year.

Complete comparisons are not pos-
sible with exportations of the previous
years because the department of com-
merce has only recently segregated
macaroni products exported from
breadstuffs, During the 10 months
July 1, 1922, to April 30, 1923, a total
of only 5,150,953 lbs. worth $414,105
was exported, while during the 4
months, January 1-April 30, 1922, the
total exportations reached 3,213,996
Ibs. worth $255,947.

Durum Receipts for May

Records for the month of May 1923
show a general decrease in all varieties
of durum wheat inspected at the vari-
ous primary markets under the United
States grain standards act according to
the figures covering that month issued
by the Department of Agriculture. It
is surprising how well the shipments of
the 1922 crop keep up, the flow of this
grade of wheat having been the most
steady and regular of any season.

Amber Durum

The receipts of all grades of amber

durnm for May were considerably be-

g

* May 31, 1923, a total of 14,245 carloads

July 15, 1993

low the monthly average for the crop §
. year, only 692 carloads being reporte §
during May as compared with 10g; @
cars in April. Of these 101 were of
the No. 1 grade, 65 being reported frop,
Duluth and 30 from Minneapolis, Ty,
No. 2 variety was more than one hy)
of the total amber durum reporte) §
there being 457 carloads as compare §
with 690 the previous month. Duly
led with 297 carloads, 172 to Minge.
apolis, 56 to New York and 10 to Phils
delphia. Only 96 carloads of the No, 3|
‘variety were reported during th
month as compared with 127 in Apri,
of these Duluth reported 70 to Minp~
apolis 13. The low grades were g}
ceptionally scarce, only 38 carloads be.
ing inspected.

For the crop year July 1, 1922 (o

of all grades was reported, being a de
crease of nearly 40% from the receipts
recorded for the same period the pre
vious year when the total was 19,38
carloads,

Durums

‘While durum wheat was nearly twic
as plentiful as the amber variety, it als
shows a great falling off during the
month of May when a total of 12%
carloads was inspected as against 186l
carloads reported from all sources in
April. Of these only 62 cars mnde the
first grade or No. 1 to 84 jn Apr
Duluth reported 26 and Minneapolis 18§
The No. 2 vumety was also most plenti
ful, averaging more than half of the
quantity of durums inspected. The rejg
port for May shows that 635 cars wer
placed in this class as compared will§
. 987 cars the prewious month. Dulul}
"received the bulk of this grade, report
ing 367 cars to 98 at Minneapolis, ¥
at New York and 11 at Omaha.
total of 331 cars was graded No. 3, i
239 carloads going to Duluth, 41!
‘Minneapolis and 42 to New York.
inferior grades totaled 268 cars.

The receipts of durum for the crifg
year July 1, 1922, to May 31, 1923,
nearly 3009 greater than the receip
for the same period the previous y¢
Including the May returns a total %
23,303 cars was inspected since July
1922, as compared with only 6484 ¢
loads for the same period to the end
May 1922, '

This country ig the greatest pork
ing nation of the world. Including
home or farm butcherings, 63,2068
hogs were alaughtered during the)'
1923. TSN

B company,

-

Delegates from
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AMERICAN SPECIALTY
- MEN TO MINNEAPOLIS

For the first time in the history of
the American Specialty Manufacturers
gsociation -an_annual meeting will be
held west of the Mississippi river when
he convention opens at Minneapolis on
Oct. 26, for 3 days.
.James T, Williams of the Creamette
recognized leader in the
pacaroni manufacturing industry, is a
dircetor of the specialty association and
to him credit is due for taking the con-
ference ‘‘out west.'’
gll parts of the country representing
almost every kind of foodstuff that ap-
pears on the American tables will be
in attendance at what gives promise to
be one of the largest and most import-
st gatherings of food manufacturers
ever held. '

Civic leaders of Minneapolis and bus-
Blincss men of the northwest will en-
deavor to interest the big business in-
terests of the country which are to be
represented at this convention in the
possibilities offered by that section.
“We want the big men of our busi-

that organization.

ness world to come to this scetion so
that they may realize the great com-
mercial value that cities such as ours
offer them for the mere taking,” said  Some”’
Mr. Williams, Minneapolis member of
the board of dircetors. *‘I helieve that
once the big manufacturers from the
cast see for themselves the possibilities
we offer that they will not hesitate to
follow in the footsteps of Henry Ford
and establish branch factories here.”
All the leading and popular brands
of commodities including baking pow-
der, flour, macaroni, sugar, matches,
canned milk, cereals, soap, salt, spices,
teas and coffee, grape juice, syrups,
cocoa, gelatine, dry fruits, corn prod-

money by good fellows?

ence in the matter of possible sales,

L)

long time,

to the enstomer;

plenty dewnstairs!”’
Whereupon  the

ucts, bluing, ketchup and canned foods ] customer
of all descriptions will be represented dazed ; ""‘,‘ then, to the amazement of
b il poxiforenoe. the proprietor, burst into hysterieal

The combined ecapital of the firms langhter and walked out of the shop.

represented will total many hundred

million. ddliars; ed the proprietor of the clerk.

“We haven't had any rain lately."

‘What Do I Get For My Money ! This

is a question frequently asked by fel-  your own orchard.

Maldari’s

F MALDARI & BROTHER

Insuperable Bronze Moulds

with removable pins.
QUALITY
(RAPE MRy

U. S. Patent Office

Service

SAT!SF ACTION

127-31 Baxter Street,
9 NEW YORK CITY

SEND FOR CATALOGUE Established 1903

P e i =
= —

Y

lows who do not wish to help finance
their trade association, but readily
grasp all the henefits ercated through
The answer is read
in the progress that has béen made in
this country in the last decade or two.
Could it have heen accomplished with-
out cooperation and the expenditure of

The proprietor of a store is forever
seolding his employes for their indiffer- ~
One day, hearing a elerk suy to a cus-

tomer: ““No, we have not had any for a
the proprictor, unable to

countenance such an admission, hegan
to work himself into the usual rage.
s

Fixing a glassy eye on the clerk, he said

“We have plenty in reserve, sir—

looked

“What did he say to you?"’ demand-

Pick the plums of life, but stay in

e A6 A B St e A ki = AL bl
sr o ey 3 Fy i .,

T T Y
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WILLIAMS BANQUETS GROCERS

T ]

A ek -t —

Williams of the
Creamette company. Minneapolis, must

CSmiling GJim 5
he eredited with = putting over™ whit
wis perhaps the biggest indireet ad.
vertising venmre of the vear on the oe-
casion of the hanguet, reception and
entertainment  given by him and his
company  for over 20000 gracers from
all over the United States and Canada
who attended the annnal convention of
the National Retail Ghrocers assoceiation
in dune at St Paal, Min,

Taking awdvantage of the opening in
the convention sehedule which left the
visitors free during the afternoon of
Tuesday, June 26, he invited all the
officers. delegates. visitors ol grocers
clorks i the to he his
i evening.
Several hundreed antomobiles provided

Twin Cities

paests afternoon and
by the bsiness men of Minneapolis and
St Paul eareied the gaests on o Goale
and

tour of the arei

throneh the beautitul lake section sur-

metroapalitan

romeding, cnding upoat Exeelsior on
Lake Minnetonka as the point of tinal
designation,

Having ehartered boats ulll'ruh'll on
the Lo by the street rallway company.,
Mre. Willions 1he

mvited all rraeers

James T, Willlams and family,

Lake View pavilion—Scence of dinner.

and their families to a sail on the lake

with a view of taking in the many
heautiful sights from every coneeivahle
viewpoint.  When the combination au-
tomohile and hoat vides had worked up
the appetites of the visitors they were
treated to one of the famons = Ham and
Macaroni™ dinners for which the host
is known.

The hanguet was served in the new
Lake View pavilion which was erowded

to eapacity by grocers amd - invited
ruests who were eager to he shown

gustatorily why macaroni products, os-
pecially “ereamettes”™ should he eaten
as frequently and inoas lavge quantities
as the manufacturers rave about. That
this was proved to their entire satisfae-
tion is reflected in the extrea large quan-
tities of macaroni produets consumed,
estimated at nearly a half ton,

The menu ineluded several dishes of
macaroni and noodles prepared inoa
way entirely ditferent from the opdi-
nary and most pleasing to the palate
There were salads and puddings that
made the grocers” Ludies envions il

anxions to 1ey out the recipes in their

Thus in
helped

own  households, one hie

Cseoop” CSmiling Jim” im-

15, 1023

July 13, 19 By

ckey and Charles Laird  also vcon-
(¥ .

mensely to popularize macaro; Dt
tedd pleasingly to the musical pro-

uets in many households and lipny
endeavored and it is hoped S
in demonstrating that it is ), inlyy
tage to grocers to hoost the g,
macaroni in their stores, supplyiy,
that manner a food that ey by,

.
The reception was hronght to a elose

a display of aquatie fireworks on the
ke anl daneing in the new pavilion.
o net result s that Mr. Willinms is
s reeoanized as an entertainer of the

o owater by practically every grocer

e country who attended  the
apornhle gathering of this eraft. last
ath in St Panl,

pePuyt Heads Grocers

Philip A DePuyt of Rochester, N.
B was chosen to lead the destinies of
s National Association of Retail Gro-
psat the St. Panl convention on June
. the closing day of one of the most
ilely attended gatherings of retail-
cever held, John . Sheehan of Min-
apolis. trustee of the association, was

aated 1o the second highest position
James T. Willlams. the esteem of the groeers, heing un-
imously  chosen as viee  president.
R0 11 Speas of Kansas City will serve
treastrer for the coming vear, heing
veniently situated to conperate with
aretary O Balsiger to whom ered-
e for the sueeess of the, St Paul

John Nash-

substituted for meats as the Lusis of
meal.

Following the repast an entert
ment and speechiest made the e

douhly pleased to be present. Preside
.. TL Hansen of the Minneapolis Ass

telirine, Coode of

"
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ville, Tenn., succeceds My, Shechan as
trustee, while E. S, Berthinume of Su-
perior, Wis., was also chosen a trusteo,
Over a thousand retail grocers from
all over the country registered and
took part in this important conference,
Los Angeles won out as the convention
city for the 1924 gathering, with Provi-
dence as o elose contestant,  Retiring
president, Franeis A, Kamper, was giv.
en an ovation at the convention heeanse
of his good work during the year,
AU Better Burean ™
adopted, a plan for elevating the trade

(irocers Wils
that has been under consideration for
several years,  Under the plan 3 elasses
of members will he envolled, The most
important gronp will he the certified
members, grocers who pay dues on the
hasis of the amount of business they do
annually and who must subseribe 1o
The

associnte members will he composed of

an agreed standard of practice,

those in the allied trades who wish to
keep in elose contaet with the grocers,
while the third group will he made up
of sales, eredit and advertising manag-
ers and field salesmen,

The hurean will carey on edneational
work, researeh and publicity, compile

statistios and dssue o sevies ol Tessons

@ \ r

in hook form, all aiming 1o make the
groeer a hetter husiness man, a hotter
servant to his enstomers amd a Fairer
competitor,

Meat Week
The last week in June was designatod
by the Meat Conneil of
Meat for Health ™ week and was guite
generally the
conntry, riven

Amerien s

nhsepyl
Mueh publieity
the movewment by the paekers, hatehers

throuehom
wis

and cattle men of 1he cauntey in an of-
fort to hringe constmptiion ap o the
e

average ol g oo I this

aim they were aided by the Deparetment

Vs

of  Agriculture i the disteibution of
many charts and pamphlers extolling
the food value of meats, somethine thit
has not heen done for any other line
of gomds or hetter Tamds. T some see
tions of the countey macaron mannfie
turers and retailers ook advantawe of
the opportunity offered 1o advertise
macarani |I1'Iir||||-l\ IS proper deeani
panying dishes Fformeats of all kinds in
that they provide some of the necessiry
vegetable elements that go to ke np
i balaneed meal where meat s the
Davily

aces a0 hal U Th, per vapiti

Liisis sl canstmpltion aver

T

-y
.

v

Mrs, James T, Willinms

cintion of Retail Grocers aeted s o
master introdueed  the vk
speakers amd entertainers, A\

and

jong
rocers leading officials who wore I
were Simon Clark, veteran ol €
cer of Duluth and a |n-|--.un..l wirl
friends of Mr. Williams; ool B -
head of the St Paul organization. ©5
oflicers of the National assoeiation.

Mrs, James T, Willinms, aimahle ‘
of “Creamette”” Jim, made @ (el
hit with her beautiful singing
which the lady is renowned. .\'|ll'|}
to respond with several encores hell
the erowd was satisfied,  Miss M

Brooklyn,

“CLERMONT"

DOUGH BREAKERS

CALIBRATING DOUGIH BREAKERS
NOODLE CUTTING MACHINES
FANCY STAMPING MACHINES

FOR

BOLOGNA STYLE NOODLES
MOSTACCIOLI CUTTERS

All Labor Saving Machines of the Highest

Grade and

The Cheapest in the End

CLERMONT MACHINE CO.

77 - 79 Washington Avenue
New York




“The sweetast enjoyment
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ABE’S EPIGRAMS

in the

world is that of accomplishing toil."
—Warren G. Harding.

Without labor, effort, or service of
some kind, reward cannot be expected.
That saying of our President is preg-
nant with meaning which stresses this
fact. The chief executive of the Ameri-
can government has said:

“There is no reward without labor.
There is no excellence without study,
and there cannot be any compensation
without toil. The man who preaches
contrary gospel is doing a thing that
would undermine the American repub-
lic. I speak the truth—and I know
what I am talking about as a printer
and publisher—when 1 say that the
sweetest enjoyment in the world is that
of accomplishing toil."”

This scems to be a day and an age
when mapy people expect reward with-
out adequate effort. The other day a
man took his leaky radiator to be sol-
dered. He first tested the condition of
the apparatus and found that either
by accident or design a puncture had
been made in 3 places. In every other
respect the radiator seemed to be in
perfect condition. It was a soldering
job of half an hour, or possibly with
the testing of a skilled and painstaking
man, the work of three quarters of an
hour. The charge was approximately
7 dollars. He wrote upon the check,
“A contribution for the main part to
charity,” for he did not want to pay
the bill without registering some sort
of a protest. '

In another casec a man was sent for
from a hardware establishment to re-
place some fire brick in a kitchen range.
Two red faced workmen almost dod-
dering with years, and one at least
possessing a most suggestive breath,
appearcd on the scene. The fire brick
which they brought would not fit, so
they cemented up the old ones, made a
few little adjustments, and departed
in between 30 and 40 minutes. The on-
ly apparent purpose of 2 coming, was
that one might be company for the
other, and assist the other back to the
point of beginning. A bill for 7 dol-
lars was rendered!

These cases could be multiplied in
the experiences of most people until
an endless array would be fortheoming.

The American people are a great na-
tion for mouthing phrases, They get
hold of -this saying or that saying, and

they take solid delight in repeating it
over and over ad infinitum. The phrase
becomes in use everywhere through the
contagion of it, and the more it is used,
the less it means.

We have mouthed the phrase, ‘‘The
High Cost of Living,”” and ‘‘An Hon-
est Day’s Pay for an Honest Day’s
Work,”” until we feel that we have
done our duty. But have we really
made the most of our rights of Amer-
ican citizenship when we submit to
what might be termed civil holduns?
Would it not be great deal more to the
point, for our own sake and for the
sake of other people, to refuse to pay
what we consider positively unjust
charges, leaving such to a committee of
arbitration, or if need be to a judge
and a court of law {

We are-a peaceful people and we do
not like to become embroiled unneces-
sarily, and so we go on submitting to
this sort of thing and satisfying our-
gelves with the mouthing of phrases
about it. Right is right, and it isn’t
fair that compensation shall be de-
‘manded out of all proportion to service
rendered !

Granting that we personally are wil-
ling to submit to this injustice, and
that we are not hardshipped by it—
what is the effect upon the people who
require pay for what they have not
done? Rarely indeed does an Amer-
ican travel abroad without remarking
upon the unfortunate effect of the tip-
ping system upon the continual servi-
tor, and it seems equally reasonable
to believe that a continued period of
payment away in excess of the service
or value rendered, will tend to pauper-
ize the worker, to undermine his self
respect, and to arouse contempt for es-
tablished justice. It will not be la
case of what is right and fair with
‘many if certain conditions continue,
but rather a question of ‘‘How much
can I get away with?"’

Those who know: the sweetness of
the reward of actual conscientious,
earnest toil; whether it be mental, pro-
fessional, or manual, are strengthened
and given an ambition for finer achieve-
ment yet, and so progress is encour-
aged, resourcefulness developed, and
confidence, established. When reward

is obtained unfairly, or without giving

“iduly 15, 14 "'J.nlj' 16,1923

a reasonable exchange, falsc sty fesod LawW Enforcement
are  established which drag tp, |

vidual, the community, or the
down and backward.

President Harding is right whe,
says that ‘‘the man who preache )
contrary gospel of compensatiop
out toil, is doing a thing whic,
undermine the American republjg;

There are a great many people
need to go to work, and a grent
others who need to get down ¢,
hard pan and stop their bluffing
is one thing to draw a salary, an
other to earn it.

_'l‘hc woman who was ]amt‘llling
the family income was inndcqunle,
assured by her husband that he y

macaronl and noodles, U. 8. v. Asclenzlio
Fuschino (A, Fuschino Mercantile & Im-
porting Co.). Plea of gullty. Fine, $50
und costé. - (F. & D. No. 16844. 1. 8, Nos.
107648, 10766-t, 10766-t.)

on March 24, 1922, the United States at-
ey for the District of Colorado, acting
R oo o report by the Secretary of Agrlcul-
ire, filed in the District Court of the Unit-
) states for sald district an information
grinst Asclenzio Fuschino, trading as A.
schino Mercantile & Importing Co., Pueb-
. Colo., alleging shipment by sald defend-
i, In violatlon of the Food and Drugs Act,
, amended, on or about Nov. 18, 1920, from
e state of Colorado into the state of Ultah,
quantities of macaronl and noodles which
ere adulterated and misbranded. The artl-
ask for an increase in Bulm'y. w were Jabeled in part, respectively: “Per-
looked at him tearfully and donatn Fabrica di Paste * * * Manu-
o 3 tured by A. Fuschino, Pueblo, Colo.

John, they are paying you more @ranteed under the Food & Drugs Act
you are worth now.”” Maybe she flhne 30, 1906, Serial No, 17618, Macaron!
right. : ez Style;” “King’s Taste Noodles Extra

Let cach one of us he determinale Quality Manufactured by The Pueblo

: s i ‘"B aroni Mfg. Co. * * * Pueblo, Colo, *
cn?(zy the pr-lwlege of n?compl f * Gunranteed by us under the Pure Food
toil’’—that is, work which acll®; prygs Act;” “A. F. Brand Twisted

produces results, wdles Extra Fine Quality * * * Manu-
ured by Pueblo Macaroni Factory A.
pechino, Rueblo, Colo.”

Analyses of samples of the articles by the
preail of Chemistry of this department
BRoved that they were alimentary pastes,

Queries and Answers

Italian Labels
Question: A Canadian firm ask
address of firms handling ‘‘ready i

yis. Adulteration and misbranding  of |

1
A%,
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artificially colored, containing little or no
egg. \

Adulteration of the articles was alleged in
the Information for the reason that an ali-
mentary paste which contained little or no
ogg had been substituted for macaroni, egg
style, or noodles, as the case might be, which
the sald articles purported to be. Adultera-
t!on was alleged for the further reason that
the sald articles were products inferior to
macaronl, egg style, or noodles, as the case
might be, to wit, alimentary pastes which
contained little or no egg, and sald products
were colored so as to slmulate the appear-
ance of macaroni, egg style, or noodles, ns
the case might be, and in a manner whereby
their inferiority to said products was con-
cealed, :

Misbranding was alleged in substance for
the reason that the statements, to wit,
“Qualita Insuperabile,” “Guaranteed under
the Food & Drugs Act June 30th, 1906,” and
“Macaronl Egg Style,” borne on the labeling
of the macaronl, the statements, to wit,
“Noodles Extra Fine" and “Guaranteed by
ug under the Pure Food & Drugs Act, June
30, 1906, borne on the labeling of a portion
of the noodles, and the statement, “Noodles
Extra Fine Quality,” borne on the labeling
of the remainder of the sald noodles, re-
garding the sald articles and the ingredients
and substances contained therein, were false
and misleading in that the sald statements
represented that the articles were high
grade macaroni, egg style, or extra fine
noodles, or noodles of extra fine quality, as
the case might be, and that the macaroni

24

and a portion of the noodles conformed to
the Food and Drugs Act of June 30, 1906,
and for the further reason that the articles
were labeled ag aforesald so as to decelve
and mislead the purchaser into the bellet
that the said articles were high grade maca-
roni, egg style, or extra fine noodles, or
noodles of extra fine quality, as the case
might be, and that the said macaroni and a
portion of the sald noodles conformed to
the Food and Drugs Act of June 30, 1906,
whereas, In truth and in fact, sald articles
were not high grade macaronl, egg style, or
extra fine noodles, or noodles of extra fine
quality, as the case might be, but were urti

ficlally colored alimentary pastes which con-

tained little or no egg, and the sald maca-

roni and the said portlon of the noodles did

nc!l conform to the Food and Drugs Act ot

June 30, 1906. Misbranding was alleged

with respect to the noodles for the further

reason that it was an artificlally colored

alimentary paste which contained little or

no egg, prepared in imitation of and offered

for sale and sold under the distinctive name

of another article, to wit, noodles. Mis-

branding was alleged with respect to the

macaroni and a portion of the noodles for

the further reason that it was food in pack-

age form, and the quantity of the contents

was not plalnly and conspicuously marked

on the outside of the package,

On July 26, 1922, the defendant entered a
plea of guilty to the Information, and the
court imposed a fine of $50 and costs.

C. W. Pugsley,
Acting Secretary of Agriculture.

‘or stock Italian labels for usc on

‘boxes of macaroni.’’

Reply: Orders of this kind{§
usually printed for particular firns§
may be obtained from any of thers
nized lithograph and label concer
the country. The U. 8. Printing[§
Lithograph Co. of Cincinnati can 54

fill the bill,
¥ % ¥

Publicity Service

Question: ‘“Would your associ
be interested in seeing somc pu
work which we have been doing '8
large national trade nssociallion!"' ;
a publicity bureau of New York ¢t

Reply:  Educational publicity}
what this industry needs and mes
get. If you have any plans t0 &
we have a special publicity con'
that stands ready to digest then}
make use of them if found pract9

» * »
Another Publicity Offer
Question: Is your associatio?
templating any publicity work ¢
industry? We have made a SP%

it wi'§ Anderson-Tully Co.
MEMPHIS, TENN.

Reply : If you will submit you'
will place them in hands of P
committee t_(_i'ri'duo considerntmn-. :

The use of your eyes around any place of business receiving
the product of farm or factory will convice you of the absolute
accuracy of this picture.

Your Goods Run the Same Gauntlet During Their Jour-
ney, Give Them ikeal Demonstrated Proteciion By Using

WOOD BOX
HOOKS

A request will bring a quotation.
““Only one kind—the best”

—

|

e S e B L

.-:v':.'}wr,ﬂ» 4 dacita

405 ghara s 4ot iatate i Rl




St. Louis Plant Destroyed

The large macaroni manufacturing
plant owned and operated by the Ran-
dazzo Macaroni Manufacturing com-
pany at 1028-1030 N, 6th st., St. Louis,
was destroyed by fire on the morning
of June 25. The ¢ause of the fire re-
mains a mystery, other than that an ex-
plosion in the upper story of an ad-
joining building started the conflagra-
tion that spread to the Randazzo prop-
erty. Nothing remains of that modern
food factory except fire seared walls,
tangled and twisted machinery. Sev-
eral tons of raw materials, several thou-
sand cases of finished products and a
large quantity of boxing and other ma-
terials on hand were either destroyed
by the fire or made useless by the
water. The total loss is estimated au
about a quarter million dollars. Plans
for the future are yet incomplete ac-
cording to \. Randazzo, president and
owner of the plant, whose success in
the macaroni manufacturing busincss
has been quite phenomenal during the
past 8 years.

Receivership Asked

The Sefang Biscuit and Macaroni
company of Toledo, Ohio, found itself
confronted by business troubles which
necessitated appointment of a receiver
by the federal court. Joseph Krause
was appointed to oversee the business
of this concern following court judg-
ments granted against the defendant
maceroni firm which it was unable

to meet. The Sefang Biscuit and Maca- .

roni company was formerly known as
the Sefang Baking company. A reor-
ganization was effected over a year ago
and a new group took over the biscuit
and macaroni end of the business, lo-
cating the machinery and equipment

in commodious quarters at 1155 Grand'

av. While the business has becen good
it has not been up to expectations and
crowding by creditors forced receiver-
ship.

Milling Company Changes Name

Desiring to identify the business
more closely with the man who for 2
deeades has been its active head and
whose policies are chiefly responsible
for its success, the Sheffield-King Mill-
ing company of Minneapolis has de-
cided to change its name to the H. H.
King Flour Mills company. This ac-
tion was taken at a meeting of the

officers of the concern commemorat-
ing the 40th anniversary of the organi-
zation. The old company under the
new name will continue the same busi-
ness policies that have made it a profit-
able venture for its sponsers, - The com-
pany’s headquarters are in Minneapolis
and its mills grind both hard and soft
wheat.

Among the Machine Builders

Conrad Ambrette of Cevasco, Cava-
gnaro & Ambrette, Ine., advises that
his company has made several large in-
stallations in several of the eastern
plants where the process of moderniza-
tion is being carried out. The De Mar-
tini Macaroni company of 230 Orient
av., Jersey City, has completely reno-
vated the old plant, erecting many new
pieces of machinery that now make it
one of the model factories of that see-
tion. Among the installations are sev-
eral new presses, kneaders, mixers and
Bologna style machinery manufactured
by the above named builders of ma.a-
roni machinery. The new spaghetti
uhit being erected by the H. J. Heinz
company of Pittsburgh has reached the
last stages of construction, Seven new
hydraulic presses of the stationary die
type made by Cevasco, Cavagnaro &
Ambrette,Ine., will compose the manu-
facturing units.

Another large hydraulic press of
Cevasco, Cavagnaro & Ambrette, Ine.,
type is being installed in the plant of

"the Beech-Nut Packing company at

Canajoharie, N. Y.
e & =

According to C. F. Yaeger of A. C.
Krumm & Sons Macaroni company . of
Philadelphia‘ his firm has recently pur-
chased several large presses manufac-
tured by the Elmes Engineering Works
and installation will soon be started,
insuring that firm increased production
capacity to-meet the heavy demands for
its produects.

Magaroni at Conference Banquet

Farmers from the different sections
of the country and business men who
have never taken the trouble to dis-
cover just how tasty a meal can be

made from macaroni and similar foods.
were given a treat at the big banquet
~ gerved to the several hundred guests
by those  in charge of the 'National

Wheat Conference June 19 in Hotel
Sherman, Chlcago To ]mvu thm foud

indaprari vy rissomes

gerved - once in a menu is somew. hat ¢
a rarity but on’ this' oceasion it v,

served in two forms, first tasty nood]y
in a very tasty soup, and later mgg
roni and cheese which was catey {,
the first time by many present. Gettjy
this foodstuff served properly and n,
often at all the leading liotels ig
way by which the consumption of mge
roni products may be increased amgp
Americans who will find this food g fip [
change, both as to taste and nutritig
Being a wheat conference it was naty
ally to be expected that wheat in
form of food should be served ang

combinations offered were many s
varied.

Chinese Vermicelli

American producers should sit y
" and take notice of the publication b

the department of commerce of a
port from Consul G. C. Hanson, H
bin, on the manufacture-of vermie
and macaroni in North Manchuria. Th

ancient standby of the Romans seen
to play a most important role amog

the rativo articles of diet, The Chine
vermicelli, however, is principally u
ufactured. from soya beans. The i
dustry is widespread throughout
province. The vermicelli industry
be classified as a home industry o
the method has come down throught
ages with little deviation. A quanty
of beans is goaked in a wooden cont
er over night and then ground
passed through sieves to separate
husk from the bean seed.
flour thus produced is again placed
water, when the flour proper sinks

the bottom of the vessel and the cig
floats on the surface and is removy

The water is then poured off and !
wet -mass. of bean flour, wrapped
:mcking, is hung out to dry. This
placed in a wocden vat with water ¥

~thoroughly mixed, after which it
soalded. Water is added until the "

ture is quite thin, when it is rem?
to a large wide earthen container, 863
mixed, and dry'bean flour added '§

'the mass becomes of ‘such consist®

that it can be kneaded. A small wood
container, with a handle and & b

.opening at the bottom is next prov® i

This is filled with bean dough and I
over a kettle of hoiling water-
dough slides out of the small hole 5§
thin stream into the boiling waten 3
which it ia quiekly remuved mio'

The pulll

olian product’s oriental cousin, is
en hung v to dry, fied in bundles
r market and export

How hmoamni Helps Sales

Nowadays, most grocers realize that
. caroni products have a direct bear-
g on the sale of many apparently un-
lated grocery items—that the sale of
e one almost invariably increases the
omand for the others.
The most superficial investigation
bows why this is so. Macaroni is the
jeal “‘combination’’ food. Nothing in
grocer's stock mearly approaches it
s o base ‘for the preparction of vege-
ble, fruit, egg or meat dishes. It
lends perfectly with every flavor. Not
ven potatoes excel macaroni in this
espect. It’s true that macaroni prod-
ts are delicious when served alone
ot many people prefer to cook them in
onjunction with - cheese, tomatoes,
nes, or any one of a dozen of staple
ery items, The wideawake dealer
cashing in on this knowledge and is
aking 2 sales grow where one grew
fore,
Any grocer who is not fully con-
inced that macaroni products can be
as a leader to increase sales in

-nther lines will find it well worth while
to prove it—Retailers’ Journal.

‘““No-dough Time” Bread

R. L. Corby, director of the Fleisch-
mann laboratory, New York city, a ree-
ognized authority on bread baking
processes, describes a process which
will probably make a great saving to
the industry. It is called the ‘‘No-
dough-time'’ process of baking a more
tasty and nutritive loaf of bread
through the elimination of a consider-
able portion of the fermentation period
in the baking process.

Under the proposed plan a flour ex-
traction containing slightly less pro-
tein, a small increase of ash, together
with a corresponding increase in the
salts and mineral clements of the flonr
results,

The recommended process has under-
gone several tests and experiments in
the laboratory of the Fleischmann com-
pany and it has the approval of sev-
eral of the large milling companies
which have tested the process under
varying conditions,

Mr. Corby says his recommended new
way of baking bread will result in the
production of a better and more nutri-
tive produet at no inecreased cost to

| cCHAMPION PRODUCTS |

' MACARONI MIXERS
NOODLE BRAKES

NOTES OF THE MACARONI INDUSTRYJ. . coc o o 22 -

the baker, One of the greatest sources
of relief lies in the adoption for gen-
eral use of that character of flour
which will represent the greatest ex-
traction from the wheat berry. From
the average eclass of all the bread
wheats in an ordinary erop it has been
found that slightly better than 71%
extraction can be effected for use in
aceordance with this
process.

Advocates of the new process of “‘no
dough time’’ method of bread baking

make the following claims in support
of the new method:

recommended

First—Possibility of grinding into
flour for bakers’ use 100,000,000 or
more bus. of wheat;

Second—Elimination of wheat pre-
mium buying;

Third—Inereasing the valuable nu-
trient salts of wheat flour by 50% and
more;

Fourth—Reduetion in the cost per
barrel of flour to the bakers;

Fifth—More nutritious bread;

Sixth—Standardized milling
tice;

Se\enlll—lil‘vud that will taste bet-
ter;

Eighth—DBread that  will
fresh longer.

prae-

remain

ﬁ

cmm:onmonu BRAKE

AMPION MACHINERY CO.

The Champion noodle brake for noodles
and Macaroni used in some of the larg-

est Noodle factories in the U. S. A.

It takes a minimum of space

It will save labor

It will increase production

It is either belt or motor drive

Gears machine cut, bearings carefully

bored and of bronze bush
Rolls of ground, polished steel, with

scrapers on both sides, acl]ustable up
or down.

We are builders of flour sifting
outfits as well.

JOLIET, ILLINOIS

Empa— rer——
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Equilibrium Between Domestic Production and Consumption Sought—
Tariff Maintenance Fundamental Need—Cooperative Market-
ing Indorsed —Wheat Price Stabilization.

As a result of a widely attended Na-. of the situation aad every angle there-
tional Wheat conference, June 19 and  of.

THE NEW MACARONI JOURNAL

FORM NATIONAL WHEAT COUNCIL

20, in Chicago, and because of an ap-
parent need of some organized body
to give consideration to the many prob-
lems confronting the wheat interests of
the country, the National Wheat Coun-
c¢il was organized and a board of di-
rectors chosen to shape its policies and
direct its activities for a year. Aside
from this the adoption ‘of a resolution

recognizing the basic importance of a .

thriving agricultural community and
the relation between the price of wheat
and the farmers’ economic welfare, as
well as the need of a greater consump-
tion of domestic wheats by Americans,
marks the progress at what is consid-
ered to have been the most enthusiastic
and the largest conference of this kind
ever held in the country,

Big Men Present

Governors from several states, sen-
ators and representatives in congress,
millers, wheat food manufacturers, rep-
resentatives of farm organizations, and
railways, distributers and growers, and
others were among those in attendance
who helped shape the policy of the new
organization.

A heated debate featured the closing
session of this memorable gathering.
The resolutions committee after 2 days
of continuous session presented resolu-
tions expressive of the general opinion
prevailing in the conference. A minor-
ity report requesting somewhat more
radical action brought about heated
discussion which ended in the adoption
of the committee's report by a favor-
able majority.

Idea Knocked Out

The fixing of a minimum price for
wheat was evidently the object of those
who went down to defeat in the final
vote,

Julius 1. Barnes, president Chamber
of Commerce of the United States, ex-
pressed the general opinion of the ma-
jovity when he said that what is needed
is faets and not general statements; not
depending on government edict to solve
the cconomie problems such as are con-
fronting the wheat farmers, millers and
flour users of the country today but
rather to solve it through careful study

The permanent wheat council con-
tains some of the leading agricultural
and business men of the country who
will endeavor to develop plans by
which an equilibrium between domestic
produetion and consumption can be es-
tablished. :

Macaroni Men There

The National Macaroni Manufactur-
ers association was represented at this
conference by C, F. Yaeger of Phila-
delphia, chairman of the publicity com-
mittee; M. J, Donna, Braidwood, Ill.,
secretary; Wm. A. Tharinger, Milwau-
kee, director; and H. D, Rossi, Braid-
wood, 111, 2nd viee president, who were
appointed at the Cedar Point conven-
tion as a delegation to represent the
industry at this conference.

Among other macaroni manufactur-

_ers or representatives in attendance,

whose advice was sought by the indus-
try’s delegates, were: Andrew Ross,
Armour Grain company, Chicago; F.
W. Foulds, Foulds Milling Co., Chi-
cago; John L. Fortune, Fortune Prod-
ucts Co., Chicago; John Canepa of the
John B, Canepa Co., Chicago.

Two Association Pleaders

The representatives of the macaroni
manufacturing industry presented a
resolution indicative of the prevailing
spirit in the macaroni industry regard-
ing the.‘‘Eat More Wheat’' campaign
and featuring the policy of the indus-
try to promote a greater consumption
of wheat in the form of macaroni prod-
ucts and asking the support of the con-
ference in this movement. Chairman
C. F. Yaeger of the publicity committee
and Secretary M. J. Donna appeared
before the resolutions committee in
support of this: resolution which was

approved in spirit and incorporated in

the general resolutions finally adopted
by the conference for increased con-
sumption of American grown wheat in
the American homes,

RESOLUTIONS

The resolutions submitted by the
committee and adopted are as follows:
‘“Whereas, agriculture is the basic
industry in the United States, wheat

»

July 15, 1954 B, 15, 1923

and the price of wheat has a defin;
relation to the price level of farm pry
ucts in general; therefore, the mainty
nance of a proper price for wley; |
the key to national prosperity,
‘‘There can be no solution of the g
nomic situation with regard to tle prof8
duction of American wheat until pr,
control rests within the United Staqud
The solution of this problem js y,
wholly within the power of the whey
farmers, but must be undertaken j
the united and sympathetic cooperatio
of labor, transportation, banking gy
the consi .r. 'While foreign coy
tries now ufford a market for our gy
plus this is not a profitable markey

at recognized and successful ‘busi-
principles, we indorse cooperative
eting and pledge our support to
movement.

the wheat consumption of the
% States is low contrasted with
pormal consumption of European
itries. 'We commend to the Amer-
, public the enlarged consumption
@yheat products in all forms. We
mend the use of lower grades for
ol feed wherever practicable,

Resolved, That it is the sense of

committee that the price of wheat
Jdd be stabilized,’’

Rt

Direstors Chosen

A’ board of directors selected to car-
ry out the ohject of the wheat confer-
ence for the coming year and elected
by the council was as follows: 0. E.
Bradfute, president of the Ameriean
Farm Bureau Federation; Chas. S.
Barrett, National Farmers Union; S. J.
Lowell, master National Grange; Alex-
ander Legge, president International
Harvester Co.; H. 8. Ielm, president
Russell-Miller Milling Co.; . B, Wells,
vice president F. H. Peavey & Co.; Jul-
ius  Fleischmann, president Fleisch-
mann Co,; Alexander Taggart, presi-
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dent Taggart Baking Co.; Sydney An-
derson, congressman from Minnesota;
George C. Jewett, general manager
American Wheat Growers, Associated,
Ine.; Harvey Sconse; D. A, Wallace,
editor of the Farmer (brother of the
secretary of the Department of Agri-
culture) ; Judge Bingham; T. Rdson
White, president Armour and Com-
pany; II. E. Byram, president Chicago,
Milwaukee & St. Paul Railway.

An optimist is a man who orders
chicken croquettes in a restaurant,

nor will it be profitable until suppl

and demand meet more closely in {hd

United States.
“‘No one can successfully dispute th

fact that the entire str}mture of Amep
ican industrial and commercial prosper
ity rests fundamentally upon a pros

perous agriculture, for. approximately
one half of the entire population is en
gaged in or depeadent upon it. Pro
perous agriculture depends upon profi
able prices for its products. It folloy
that the prosperity of the other hal
depends upon the purchasing power o
the farmer. Without such purchasin
power a large proportion of our fa
tories must remain idle and a larg
proportion of our industrial labor b
unemployed.

““As consumption of the Americe
wheat crop within the United State
would go far toward solving the prob
lem of its profitable production, mais
tenance of the present tariff on whe
and wheat products is a fundament
necessity. |

“Any drawback or bonding pro

sions should provide for grinding '

foreign wheat in American flour mi

subject to export of the entire idenif

cal product or the payment of duty ¥
such portion as is retained within !
United States.

““We commend the investigation 00
being made by the interstate commer
commission as to the reasonableness’
existing rates on grain and grain P

ucts. We favor extension of watervig
mOvEs

transportation of coarse products
ing in bulk,:

“'That the American wheat prodv
may successfully = compete in !
world’s markets, and that he may I
vide an economic, efficient and ord®"
distribution at home on-a merchend

ing basis, in a_unified and organis*i

way, applying to the morketiog,

International Macaroni Moulds Co.

252 Hoyt St. Brooklyn N. Y.

Macaroni Die Manufacturers

Ask For Our Price List.

===
=

Discriminating Manufacturers
Use

~ Brand -

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Quality and Service Guaranteed

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

g%w YORK OFFICE: ]

Hourglass

Write or Wire for Samples and Prices

BUFFALO OFTICE: BOSTON OFFICE:
Produce Exchange 31 Dun Building , 88 Broad Street

PHILADELPHIA OFFICE: 468 Bourse Bldg. PORT HURON, MICH. OFFICE, 19 White Block
' CHICAGO OFFICE: J. P. Crangle 14 E, Jackson Blvd.




Acreage of Durum Wheat

Durum wheat acreage in Minnesota,
North Dakota, South Dakota, and Mon-
tana is estimated by the U. 8. Depart-
ment of Agriculture to be 4,632,000
acres, or 30.8% of the total of 15,042,

_ 000 acres of spring wheat in these 4

states. This compares with 5,622,000
acres of durum wheat in 1922, or 34.7%
of the total of spring wheat in the same
states in that year. The average of the
5 years 1918-1922 for these states was
4,367,000 acres of durum wheat and
25.49% of the total spring wheat,

The area of this variety of spring
wheat this year is 990,000 acres below
the arvea of 1922, or 17.6%, and 644,-
000 acres below 1921, or 12.29%. On the
other hand, the acreage of durum
wheat this year is much above each of
the years 1918-1920, and is 6.19 above
the average of the b years 1918-1922.

GRAIN, TRADE AND FOOD NOTES

mediately available to the Department
of Agriculture a fund of data that will
be of value in developing the foreign
news service,

Wheat Forecast at 816,680,000 Bus.

Wheat production of the winter and
spring crops is forecast at 816,580,000
bus. by the U, S. Department of Agri-
culture in its ecrop report issued on
June 8 for the date of June 1. This
compares with 862,000,/00 bus, in 1922
and a b-year average of 835,000,000
bus. for 1917-1921, Spring wheat pro-
duction is forecast, for the first time
this season, at 236,039,000 bus., or be-
low the estimate of 276,000,000 bus. for
1922 and helow the 5-year average of
245,000,000 bus. North Dakota is the
leading spring wheat state, as usual,

for which a foreeast of 82,107, 000 bus.

is made, much below the cxceptional

Durum Wheat Acreage
In Minnesota, North Dakota, South Dakota, and Montana

2 Other varieties of
Acres I_)urum wheat spring wheat,
p—. - of spring
ate and year, m\";rlllzt('lft:-m Pe{cen:ﬂgo e Pcfrcenilngo .
of spring cres of apring cres
flurumy wheat, wheat
1921
1 11 1] | PR 1,628,060 13.0 211,000 87.0 1,417,000
e DAKecirssrssesssrrnssrssnaas 7,953,000 38.0 3,022,000 62.0 4,931,000
8. DaK.covesvssssonnnssssesnssns 2,748,000 46.0 1,264,000 64.0 1,484,000
MONt.vosornsorsassssssssanssnns 2,713,000 5.0 135,000 95.0 2,678,000
Totn), 1928, ccveeecasacanen 15,042,000 30.8 4,632,000 69.2 10,410,000
1018, scnconsrnsnnnnmnrssrnonarases 16,224,000 20.4 1,313,000 79.6 12,911,000
1919, csesarsssennnonsssscancsnnad 19,666,000 10.2 3,782,000 80.8 16,883,000
1020, s cedvanisiavonvsnasonrssins f 16,023,000 22.7 3,840,000 1.3 13,083,000
1921, cenenvsinsansnssnsnannasnnass 16,839,000 31.3 5,276,000 68.7 11,663,000
1922, ccivnsnortnnsanrsessssnsneed 16,196,000 .7 5,622,000 " 66.3 10,674,000
Ave, 1918-1022, ...ovennnes 17,169,000 26.4 4,367,000 74.0 12,802,000
1023, ccnssserisissanioinsnvansiod 16,042,000 30.8 4,632,000 69.2 10,410,000

To Improve Foreign Crop News

Further development of its foreign
statistical work to make available to
American farmers more complete in-
formation ‘en current world agricul-
tural conditions is to be made by the
United States Department of Agricul-
ture. Cesare Longobardi, chief of the
bureau of statisties, International In-
stitute of Agriculture at Rome, has
been detailed by the institute to assist
the Department of Agrlculture in the
new work. Mr. Longobardi is now in
Washington where he will cooperate
with the department for the next 12
months. The simultaneous return of
Joe C. Barrett, market statistician for
the department, from Rome, whefe he
made a complete survey of statistical
methods of all foreign countries in re-
porting crop data to the International
Institute of Agriculture, also mpkes im-

" - o
° v
Y

crop of 123,000,000 bus. in 1922, but
larger than the 5-year average of 77,-
000,000 bus. A spring wheat condition
of 90.2% of a normal condition, or be-
low the 10-year average condition of
92.3% on June 1, indicates a yield of
12,8 bus., per acre, This report an-
nounces an estimate of 18,505,000 acres
in spring wheat, an area that is 94.9%
of the area of this crop in 1922, From
a winter wheat condition of 76.3% of
a normal condition on Jpne 1, a fore-
cast of a production of 580,541,000 bus.
is made, which is slightly above the
May 1 forecast, but a little below the
production of 586,000,000 bus. in 1922
and the 5-year average of 590,000,600
bus. A yield of 14.6 bus, per acre is
forecast for winter wheat, 0.7 of a
bushel above the 1922 average, but 0.3

of a bushel below the b-year average.

This crop deteriorated in condition 3.8

=AY

points during May, after the abandy,
acreage had been excluded.,

Amends Jrain Regulations
An amendment to the regulatiop,

der the United States grain stang,

act recently promulgated by the g
tary of agriculture deals witl {},
terstate shipment of grain ly

between noninspection points it
inspection by a licensed inspector, 1
amendment became effective July
1923. The law provides that grain.
be sold by grade-and shipped in iy
state commerce without inspection

tween points at which no inspector
located upon compliance with the i
and regulations preseribed by the

retary and subject to the right
either party to the transaction to re
any dispute as to the grade of the g

to the secretary of agriculture, T§

new regulation requires shippers

such grain to transmit to the purchy§

an invoice bearing a statement to
following effect:

-This grain not inspeeted hy licen
inspector; grade subject to dispute
der United States grain standard §

In addition shippers are required
the terms of the regulation to re
the details of such shipments if requs
ed by the bureau of agricultural
nomics,

Foreign Wheat Orop Shows Incre
The 1923 wheat crop in 8 fo

countries that last year produced o

than one fifth the total world erop
forecast at 750,785,00C bus. as
pared with 656,988,000 bus. in i
according to radiograms reccivel

the United States Department of AgE

culture fromi the International In
tute of Agriculture at Rome.
countries include Spain, Bulgari,
‘land, India, Japan, Egypt, Algeris
Morocco,
Spain is forecast at 142,070,000 b
compared with 125,469,000 bus. inl
The 1923 wheat crop of Bulgarig
forecast at 38,783,000 bus. comp
with 27,925,000 bus, last year.

Mae Dough says: A quart of *
weighs about 2.15 1bs. With maca
gpaghetti or fedilini it makes al
food.

When you ﬁsh with a golden !

the poor fish' blte
:p.,‘u,:'h S

et b e AT Y
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Our new importations cof

Flake Whole Egg
Spray Egg Yolk
Granulated Egg Yolk

§ S0E. 42nd St.,
New York

Contracts made now at lowest prices of
the year.

Sepco Spray Whole Egg

: For Egg Noodles

Stocks in all principal cities from
coast to coast.

ASK FOR LIBERAL SAMPLES

Sturges Egg Products Co.

317 No. Wells St.,
Chicago .

Dried _Egg Specialists

e e

|

1923 Crop Guaranteedjl

Cheraw Box Company, Inc.
Seventh and Byrd Streets,
Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE QOur shooks are made from tasteless

and odorless gum wood. Sides, tops
and bottoms are full one-quarter inch thick and one
piece. All ends are full three-eighths inches thick.

The 1923 wheat croPg

: "“'"' for Oamkg\uo .

PACKAGIN G MACHINERY

WHICH WILL

REDUCE COSTS

They Will Handle

90 Packages Short Cuts Per Minute

SEALED AND WEIGHED

100 Packages Long Cuts Per Minute

SEALED—BOTH ENDS

30 to 35 Packages Per Minute if Greater Capacity Is Not Needed.

{ We believe we can help you make a profit in your packing room.

Let us show you what we can do for you.

lJohnson Automatic Sealer Co., Ltd.

| Chicago Oﬁce. 605 Chamber of Commerce Blds., Chicago, Illinois
Battle Creek, Michigan

New York Office, 30 Church St., New York City

Send for Catalogue
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The New Macaroni .Journal

(Successor of the O1d Journal—founded by Fred
Becker of Cleveland, O,, In 1903)

A Dubllcation to Advance the Amerlcan Maca-
ronl Industry

Published Monthly by the Natlonal Macaron!

Manufacturers Assocliation

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

Braldwood, IlL

PUBLICATION COMMITTEE

HENRY MUELLER - =« = =+ President
M. J. DONNA - =« =+ =« - Becretary
T BUBSCRIPTION RATES
United States and Canada - - 31,60 per year

in advance

Forelgn Countries - $3.00 per year, in advance
Bingle Coples - = =« - = =« 16 Cents
Back Cople = = = = = = 126Cbnts

SPECIAL NOTICE

COMMUNICATIONS:— The ,Editor sollcits
news and articles of Interest to the Macaron!
Industry. All matters intended for publication
must reach the Editorial Ofce, Braldwood, IIl.,
no Iater than Fifth Day of Month.

The NEW MACARONI JOURNAL assumes no
responsibllity for views or opinions expressed
by contributors, and will not knowingly adver-
tise Irres onsible or untrustworthy conoerns,

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

REMITTANCHB:—Make all checks or drafts
payable to the order of the Natlonal Macaronl
Manufacturers Assoclation.

T ADVERTISING RATES

Display Advertising -
Want Ads - = = = Flve Cents per Word

Vol. V

July 15, 1923

A~

The Macaroni Journal
to Macaroni Salesmen

Appreciating the value of the New
Macaroni Journal as a stimulater to
macaroni salesmen, the Thavinger Mac-
aroni company of Milwaukee huw: o
dered the publication sent to all is
galesmen throughout the country. This
action is most complimentary and an
example that might well be followed by
other concerns,

Wm. A. Tharinger, president of the
concern and director of the National
Mucaroni Manufacturers Association,
Ine., in entering the subscriptions for
this publication voiced the opinion that
reading this trade paper, the official
organ of the National association,
-would enable his salesmen to ‘‘talk
shop’’ with their customers, a most
valuable nssel, as it proves that these
salesmen are at least interested in the
problems that affect manufacturers and
distributers alike,

A Good Suggestion

Believing that more macaroni news
would find its vay into the liousehold
section of the daily papers of the coun-

try, where it rightfully belongs and

where it .would do inestimable good,
J. 1. Hubbard of the Prince Macaroni
Manufucturing company of Boston sug-
gests a form of publicity that might be
cavily undertaken by the National as-
sociation, His - recommendation fol-
lown:

THE NEW MACARONI JOURNAL

- Rates on Application

N
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“soclation “and our Industiy amo,
leaders of the industries in \hig ,,.
Mr, Blackiord strongly favop

It occurs to me that in an endeavor
of the macaroni manufacturers asso-
ciation to increase the consuinpticu of
macaroni one of the best and most di-
rect forms of advertising that the asso-
ciation could engage in would be ‘to
gend to the editor of the hounsehold sec-
tion of every leading newspaper in the
United States the monthly issue of the
Macaroni Journal, free of charge;-also
to follow this up with a letter to the
editors of the household department
asking ther: to avail themselves of the
information published in our Journal
for publication in news items in their
columns,

This suggestion is a most timely one
and should get the consideration of the
officers of the National Macaroni Man-
ufacturers association and the publicity
committee thereof. The opinions of the
leaders in the industry would be appre-

ciated on this suggestion, '

concentrate his efforts to get g

during its next session.

Five cents per word each Insei:lon,

turer and.sales:executlve.  Are yoy |,

edge of manufacturing,

and devising systems of departm
porations? Exceptional provnﬁlhlllf;“ﬂ
My record will atand the i
ncrutl:?r. I am 36 years old, Only
ork

manager.

New.
Address
wood, Il

FPlant for. Sale—Modern. Macaronl plant,

equipped to: produce 6:barrels dally, fo
at reasonable price. Full particulars
terested partles. . Write Felix
520.Clifton Avenue, Des Molnes, lowa,

For Bale:—W. & P. Tinlverssl Kneeling
Mixing Machine.. Blze 12. Type V, C
Capac! tr +14 barrel. Schoeuberger &
2122 Milwaukes Ave., Chicayo, 1L

FOR SALE
13y lnch Upoeht. Edraulic

9!/, inch Horizontal Hydraulic F
Capacity 80 Ibs. Semolina per cylinder

Machines in first class condition
PRICES REASONABLE

and vicinity will be congg
202, care Macaronl Journal, p

Liked Convention

‘F. W. Blackford, general manager of
the Birmingham Macaroni company of
Birmingham, Ala., was quite naturally
pleased with the national macaroni con-
ference last month at Cedar Point,
when he wrote President Henry Muel-

ler as follows:
I certainly enjoyed our convention this
~year and I have come back from. It feel-
ing that we have at last established an
asgociation that has high i{deals and a
vislon that will eventually make our as-

WANTED—a Noodle Cutting Machis
Must be {u First Class Condition.

& Freschi Imp. & Mg

Ravarino
- ' ST: LOUIS, MO.

GEO. B. BREON | | A. ROSSI & (

Specializing in Macaroni
Shoonks. . Prompt Local or
Carload Shipments.

314 Liberty Bldg.,  Philadelphia :

Filbert 3899 Telephones Race 4072 387 Broadway -- San Francisco,

That Fool The Weather

RICHARD GRIESS
Architect & Enginee!

‘Designer and Builder of moder

Product Plants, Macaroni and No

Pactories a Specialty.

L Write ‘far‘ injormation and eslimaki

GEO. A. ZABRISKIE

123 Producs Exchange 1
NEW YORK CITY :

Telephone 6617 Broad

DISTRIBUTER OF

Pillsbury’s Durum Products

in Greater New York and viciaity. . - 64 West Randolph Stl‘N‘

‘Suite 1702 Garrick Bldg:

adoption of a national law strie), |
hibiting coloring matter in any g8
kinds of macaroni products ang §

law adopted by the Alabama legish @&

WANT ADVERTISEMENT; |

for a real man with widely diversified p
reducing oyl

Colaveh

BUSINESS CARD{

Macuoni_Maciﬁnety Manufacte

Macaroni Drying Machioef§

bejore building and save mon)- 3

by 15,1028+

S———
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Twenty years Macaroni and Noodle my, '

Vo e

LES F. ELMES ENGINEERING WORKS

CHA
213 N. Morgan St.

EST. 1881

 ELMES

CHICAGO

“SINCE 1861

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS

MAXIMUM OUTPUT

CHICAGO, U. S. A.

INC. 18958

.' The W. K. Jahn Co.

INCORPORATED
BROOKLYN, N. Y. CHICAGO, ILL.
561 East Illinois Street

Bush Termina! Bidg., No. 10
Telephone Sunset 8035 Telephone State 6661

Importers of

RiE0

SPRAY PROCESS

EGG YOLK
WHOLE EGG
Smooth, Velvety—No Grit

| New, fresh importation, Entirely
Sqluble—-fGood Color. Com-
plies with U. S. P. and U. S. F.
Tequirements’. :

CONTRACTING NOW FOR 1923
S‘?mp_le.s and Prices on Request

COMMANDER

Semolinas
Durum Patent

and

First Clear Flour
Milled from selected Dur-

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

Ask For Samples

Commander Mill Company
MINNEAPOLIS, MINNESOTA
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Elerats National Macaroni Marmfacmrers HE el
N Assoctation T
| Harmonize I Loc..- «wad Sectional Macaroni Clubs ' The Manufacturer
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HENWRY MUELLER......0c000: .+.President
180 Baldwin av., Jersey Clty. N, J.
E.Z, VERMYLEN...... ... First Vice President

66 Front st., Brooklyn, N, ¥

H. D. ROSSI,. .8econd Vice President
nmldwood lll.
FRED BECKER.....occtssssnrarnenss Treasurer
6919 Loraln av., Clavelnnd 0.

JAMES T. WILLIAMS.....iavvaiieesDirector
Mlnneapoils Minn,

A, C. KRUMM, JPiccciesssassscnanes ++..Director
Phl!nda.lphln. Pa.
WILLIAM A. THARINGER......c::0 ..Director
1458 Holtnn st., Milwaukee, Wis.
M. J. no ........................ Secretary

. O, meer No, 1, Braldwood, Il

ASSOCIATION COMMITTEES

Committee on. Cooperation with Durum Millers

Jame: T. Willlams, The Creamette Co,, Minne-
apolls, Minn,

F. X. Mousbrugger, Minnesota Macaron! Co., 8t.
Paul, Minn

Wm. A. 'l‘hurlnger. Tharinger Macaron! Co.,

Milwaukee, Wis, i

Committes on Assoclatlon Financing
C. F. Yaeger, A. C. Krumm & Sons Macaronl
Co., Philadelphla, I’
A. Tharinger,
Hllwaukee, Wis,
E. Z. Vermylen, A. Zerega's Sons, Brooklyn,

N.

Jnmefl'l‘ ‘;V‘illlamx The Creamette Co., Minne-
apolis,

Jouz:z’)h Guerlsi, Keystone Macaroni Co., Leban-
on,,

‘rlmrlnser Macaronl Co.,

Publicity in Resolution

Desiring to be recognized at the Na-

i tionnl Wheat Conference last month in

Chicago the delegation representing the
National Macaroni Manufacturers As-
gociation, Inc., presented a strong reso-
lution to the resolutions committee in-
dicative of the intense interest in the
industry relative to the home consump-
tion of American grown wheat, particu-
larly the grades usable in-the manufac-
ture of macaroni, spaghetti, noodles
and similar produets,

It was hoped through the confer-
ence to obtain the moral aid of the
wheat interests of the country in our
efforts to bring about increased con-
sumption in the form of these prod-

" uets, since their low annual per capita

use permits of a wonderful expansion.
While the macaroni manufacturers did
not gain their point in fall they did
succeed in getting their proposition be-
fore the conference and being placed
in a position of having their claim rec-
ognized whenever the work of the per-
manent organization has progressed far
enoiigh. The resolution presented
reads as follows:

Whereas, the macaroni manufacturing in-
dustry, principal user of durim and other
varieties of spring wheats, are naturally in-
terested in the production and Aletribution
of this variety which has this Industry for
its principal outlet and naturally concerned
in the present “Eat More Wheat" campaign,
and

Whereas, the durum wheat crop, alone is
approximately 70,000,000 bus. and con-
sumption for macaronl manufacture 16,
000,000 bus. or less, leaving approximately
54,000,000 bus, annually for export or blend-
ing purposes, and

‘Whereas, the consumption bt macaroni
products in Italy has been estimated at
over 70 1bs, per person while in"tiia coun-

try the per capita consumption of

products in their various forms i{s cstimat-
ed at about 314 1bs.,, and
Whereas, the macaroni manufacturing in-

- dustry, recognizing ‘the need of increasing

the consumption of macaronl products as
a medans of helping the growers of-durum

and other varieties of spring wheat, have .

arranged for a general and nation wide cam-
paign of coordinated and cooperative adver-

tising to be conducted through the chan-
_pels ot the National Macaroni Manufactur-

ers Assoclation, Inc., alming to at least dou-
ble the present consumption and reducing
the present surplus of these grades of
wheat which naturally enter in the manu-
facture of this excellent foodstuff, there-
fore be it

Resolved, that the National Wheat Con-
ference, recognizing the need of an educa-
tional movement along the lines above men-
tioned as n proper means of benefiting and
alding farmers who produce the various va-
rleties of wheats naturally adapted to the
manufacture of macaroni, spaghetti, ver-
micelll, noodles, etc., to profitably dispose

of the annual surplus in this variety of ¥

wheat, lend to the macaroni manufacturing
industry and to the Natlonal association
representing it, its moral ald and support
to the end that through this channel the
consumption of durum and other spring
wheats may be relatively Increased.

Personal Notes

H. Kirkie Becker, vice president of
the Peters Machinery company of Chi-
cago, called at the association head-
quarters the latter part of June while
touring through this section of the

country in company with Mrs. Becker.
on a combined business and pleasure

trip.

Andrew Ross of Armour Grain com-
pany pleasingly entertained the dele-

openmg dny oiﬁgat gne mo

4, B, Hubbard, Prlnce Macaronl  Mtg. Co,
.F.Pinc.uluoocbrunor. Miniesota Mucnrmu m :
_Iua‘ry D, Rossl, Peter noul & Gonu Hnld ;

tional Retail Grocers convention

gates from the National Macaroni Man-
ufacturers Association, Inc., to the na- :
tional wheat conference in- Chicago: the"f
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ing. The delegates were his guests
a luncheon given in the Hotel La §
where macaroni publicity was infg
mally discussed,

* s o

Joe Lowa of the Joe Lowe compa
of New York, accompnmed by his (]
cago_representative, 'W. Springer,
visitor. at the' asaoemtlon headquartd
the latter part of Jine, He left 2 §§
gar as a souvenir—too good to smo

Harrison, N. J. -

N. Y. Office & Shop
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John J. Cavagnaro

Engineer and Machinist
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Specialty of

MACARONI MACHINERY

Since 1881

AT

255-57 Centre Street, N. Y.

G G A G R G N N G A EN A G R N N Gl A AR Tl

Mr. and Mrs. William A. Thario
and daughters, Louise and Rita )
motored to-St. Paul to attend the }

last week in June and while there ¥
the guests of several of the macarg
manufacturers of the northwest.
4 * & 0

To our good friend, Charles Mil
Chicago - representative of Wnuhb -
Crosby company, fell the honor of
tertaining the macaroui delegation
the wheat conference on the st
day thereof. .5 a host Charlie is
cat’s whisker, Tle luncheon at
Sherman hotel was a treat which
delegates thoroughly enjoyed.

The Turkish government rec
ordered every ablebodied man in
country either to pay $1,000 or join
army. In this industry we ask 7
join the National Macaroni Mant
turers  Associgtion, Inc., and psy %
pro' rata share of the expense in
moting the best:interests of all §
nected therewith. Are we uure
abletit [yuis j

They are equipped with plow and have sci.pers
prevent dough from clinging.

cost.

Ask us for bulletin and photos.
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“Eimco" kneaders knead the lumps of dough, as they come
rom the mixer, into one solid ribbon and give it uniform tex-
ture and they do it quicker and better than ordmar) kneaders.

All gears are fully enclosed.

Sa}:e _time, la[)or. power, and make better doughs at less
Eimco" mixers and kneaders will do it for you,

The East Iron &€ Machine Co.,

Main Office and Factory, Lima, Ohio.

“EIMCO”

Mixers and Kneaders
Insure Uniformity, Color and Finish

“Eimeco'’ 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. )
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Eat More Wheat}

in the form of

Macaroni
Spaghetti
and Noodles

Macaroni is made from Durum wheat, a hard, flinty variety §§
very rich in gluten. Macaroni, therefore, contains the pro- '
teins necessary for building bone and muscle. Macaroni is
100% digestible—the meat of the wheat. It can be pre- {8
pared in a large variety of tempting dishes. '

Eat More Macaroni—it is wholesome, delicious and eco- &
nomical. '

Pillsbury Flour Mills Company




