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They All Have Praise

Ask any well-informed macaroni man what he thinks of
“CHicaco MILL” Boxes. Invariably he will tell you of the
excellent quality of the package, the super-service he re-
ccives on all orders, and of the unusually low prices.

Then you will easily understand why “CHicaco MiLL" sells so
many boxes to the macaroni trade and why you, too, should
be one of their regular customers.

(ticaco MiLL axe lJuMBER (OMPANY

510 North Dearborn Street
CHICAGO
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"CLERMONT

Noodle Machine Equipment

“CLERMONT" products

are recognized ‘by all users
as the most efficient and
dependable machines on the
market. They have the lar-
gest output at the lowest
operating cost.

=% no strings to [
our offer—the w& p
catalog of macarom
machinery is yours
without obligation

=0 drop us a line

or mail this coupon

They are designed and
built to eliminate skilled
operators as much as pos-

Roller Noodle Cutter With Slble'.
Light Calibrater Attach-

ment.

Ry 8

Roughening Non-Rever-
ni‘l;fe %mh oBt:elher. Pi

Utility with neatness in
design, high grade workman-
ship and the best material
obtainable,arethe factorsthat
make the “CLERMONT"” -
products stand in a class by
themselves “at the head of
the line”.

»
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Fancy Stamping Machine
for Bologna Style Noodles. ‘

— — — — — — — — — — — — — — — —— —— — ——

T i Roller Noodle Cutter With I .
Heavy Calibrater Attach- Our catalogue will be mailed

menl.
! on request. baker-petkins company inc

saginaw, michigan

: gentlemen:  if you 're'quite sure it won't obligate
me a bit, 1 'd like one of your new catalogs of macaroni
CLERMONTI i

myname ........... AR S RE BT D R VAT

MACHINE CO.

77 Washington Avenue

BROOKLYN, NEW. YORK ;
Fancy Stamping Machine With

Mostaccioli Cutter ; Calibrater Att_lched.

’
myfirm’sname ... ... ... s

AAress. . ..o e

-----------------------------------
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QUALITY W SERVICE

Eat More Macaroni—the |

MINNEAPOLIS MILLING CO. |

MINNEAPOLIS, MINN.

Best'” and Cheapest Food
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Hop by Hop

~Praise and admiration is being showered on the Amer-
ican Army TFlyers who have practically completed their
around-the-world flight. The whole world is pleasingly
amazed at the wonderful exploit successfully staged by
these fearless airmen whose achievement stands out as one
of the most heroic events in history.

Their hazardous trip. through the air took them over
arctic and subarctic waters, high mountains, desolate desert
regions and the heavily populated territories of the old and
new world. Risking their lives in flimsy planes and de-
pending on the perfeet \'vorking.of delicate engines, th‘ey
conqu.ere'd the changing elements of the air and are deserv-
ing of the plaudits of the world now accorded them.

At the very outset of their adventure they lost their
leader who crashed against a mountain in the northern
Pacific when a heavy fog obscured the way though the
three subordinates successfully made the most dangerous
jump over that ocean. A second flyer same to his end in
the north Atlantic as he was nearing the home continent.

Undaunted the remaining two, with their able and hard
worked mechanicians, made the perilous hop from Iceland
to Greenland to Labrador.
most unfavorable conditions.
and spectacular Locatelli, the Italian flyer who joined them,

This was accomplished under
It was here that the heroic

came to grief and whose life was saved by the well organ-
ized American nuvy which policed that portion of the dan-
gerous ocean.

Not long ago & trip around the world was a wearisome
trip of months of trying and almost unendurable hardships.
In a few years as flying ships develop, it will merely be a
matter of a few quick scheduled hops and within the life
of the younger folks, flying around the world will become
a comparatively easy jaunt between sun up and sun down.

‘What made this initial around-the-world flight possible?

Success was in a great measure due to the bravery of
the flyers but even with that asset failure would have been
their lot but for the ORGANIZATION behind it. The Ital-

. ian flyer, Locatelli; the French ace, D'Oissy; the brave

Briton, McLauren, and the daring Argentine, Zanni, all
possessed: the same fearless qualities that enabled the Amer-
ican Army flyers to complete their journey.
really lacked was that all essential ORGANIZATION that
the American Army and Navy provided the world heroes.

American ships patroled the ocean lanes and gave timely
assistance to the less fortunates, as in the case of Martin,
the squadron leader in the Alaskan waters, Nelson in the
north Atlantic and Locatelli in Greenland’s icy waters.

‘What they *

They saw to it that gasoline and other necessaries were
awaiting the flyers at every proposed landing place, They
made advanced observations of weather and landing condi-
tions and sent word to the flight commander by wireless,
telling them just what they could expect to meet during
cach hop. Never was there a more spectacular event or one
more thoroughly organized than was this triumphal tour
of the world.

To business men and to maearoni makers particularly
the world flight of the American Army flyers is an ohject
lesson of what can be accomplished through proper organiza-
tion. It again proves that where there is a will the way can
be found or made. dJust as the flyers suceessfully negotiated
the oceans and continents, macaroni men can attain almost
any chosen objective in their business if it be prompted by
that motive which an unselfish organization should encour-
age, a motive often preached but too seldom practiced.

Hop by hop and the flight was completed. They did not
attempt to circumnavigate the globe in cie flight. Neither
should the macaroni manufacturers expect to gain an ob-
jective in one leap. Just as the flyers had to overcome ob-
stacles, 50 will the industry have to provide for setbacks and
disappointments in any general movement for progress
which they may launeh. The point to remember is that
the end can he gained if backed by proper organization and
enthusiasm,

The nuecleus of the organization referred to is provided
by the National Macaroni Manufacturers Association that
has functioned quite suecessfully during the past two dee-
ades. It can become much more helpful to the industry it
represents if the progressive men therein will only realize
the opportunity that a going and an unselfish organization
like it has proved to be is made the most of.

Organize behind or in the National Association in any
chosen or selected movement by joining unselfishly in its
good work. Help provide it with that kind of organized
effort that insures success.

Step by step the world progresses. Hop by hop the
macaroni industry will attain and hold its place in the
march of progress, particularly so if it becomes properly
and thoroughly organized. If you are one of the macaroni
men who have heen out of step, consider the suceess of the
American Army flyers hecaunse of the ORGANIZATION he-
hind them and resolve without further delay to give to your
National Macaroni Manufacturers Association the deserv-
ing support due it and which it expeets and should have.

Hop inte your trade association as an active member
and one by one the conditions about which there has heen
much complaint will disappear. Acting in unison with your
fellow business men and cooperating in a friendly way with
competitors will provide the macaroni industry with or-
ganized effort similar to that which made possible the
‘around-the-world flight now the talk of the universe.

o (L £ AN T SCh Tt e

Gaienoe it e sy iz oh bt
it 'v,rs—-p__g—q,.. At o e M fpnbelad el 2ok ko e s A 2 v

S e T e e e g E;

AL tor Al i

oty A e - 2




S § P e 4

IS

The fourth of a series of short articles on
“The American Ways” prepared by Bank of
the Manhattan Company, New York, N. Y,
dealing with America’s early troubles in
solving the stupendous transportation prob-
lems.

L] L] L]

Americans like to solve their own
problems—themc:elves, not to have the
answers worked out for them by some
autocrat.

During the 1st half century of Amer-
iean national life, the foremost problem
of the people was to unify the nation
that had been founded in 1776. The
people of the original states were wide-
ly seattered. Lacking adequate trans-
portation they could have little con-
tact with each other;.it was difficult
for them to realize that their common
interest as citizens of the United States
was more vital to their future than
were their local interests of commun-
ity or state.

Therefore, hand in hand with the
problem of building a mental and spir-
itual unity, there came that of estab.
liching a more complete physical union
of the widely separated parts of the
nation. As we shall later see this 2nd
problem, which was concerned so vital-
ly with the solution of the 1st, soon en-
listed the enthusiastic interest of all
the people.

This problem took the form of pro-
viding adequate transportation. Be-
ginning with the advent of the 1st
railrond in 1828 and continuing to the
present time, this problem of promot-
ing national unity, progress and pros-
perity has been the problem of all the
people; it was then and is today the
“Railroad Problem.”

The question was not one of who
should build and run the railroads, nor
what they would cost; neither was it
one of rates, nor of wages. What the
Ameriean people of 1828 wanted was
better transportation and they were
quick to realize that the means were
at hand. They were not concerned
with the details for they were confident
that American genius, if given free
rein for the exereise of individual ini-

o
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A “Golden Age’’ of Progress

tiative and enterprise, would be “able
to surmount all difficulties.

The story of our railroads is shot.

through and through with the ro-
mance of American life. It deals with

the conquest, not of foreign foes, but °

of defiant nature, It contains chap-
ters of empire building; chapters of
engineering miracles, of patient, scien-
tific research, of administrative genius,
of political intrigue, of financial jug-
glery. Some of its chapters show hu-
man nature tréading dark and devious
paths; others are splendid with hero-
ism and alight with prophetic vision.
It is an expanding history, still con-
tinuing, with its most vital chapters
yet to be written.

In this romance of railroading, the
people shared, in the early days, not as
observers but as participants. Every
body helped to build railroads because

everybody wanted them. There was.

little tolerance of sttempts to inter-
fere, restrict, regulate or control. Ig-
norance and prejudice, as always, were
on hand. But dominating the public
mind there was an acute sense of need,
a realization of value and a splendid
confidence—confidence that whatever
obstacles stood in the way individual
initiative and enterprise, backed by
public cooperation and enthusiasm,

could remove them all,

In this typical ‘‘ American Way'’ the
public now devoted itself heart and
soul to the problem of creating ade-
quate railroad facilities, and brought
to the great task a faith and a spirit of
cooperation almost without parallel.
When private resources proved un-
equal to the task of carrying a new line
to completion, the people through their
national, state or local governments
proffered assistance.

Thus railroading prospered and it
did so by bringing prosperity to all the
people. Because of the public enthusi-
asm and cooperation, progress was so
rapid that by the time the Civil war
called a halt on construction there had
been built more than 30,000 miles of
railroad—an average of nearly 1000

September 15, 1924

miles for each year since Charles Car-
roll turned the first spadeful of earth.

Four years after the restoration of
peace there: was completed ' the " first
band of stecl across the United States.
The trail of the covered wagon from
the Mississippi to the Pacific had now
become a railroad.  The ‘‘more per-
fect union’’ dreamed of in 1776 and
fought for in 1865 had in 1869 through
the railroads become a physical fact.
At last there appeared to be in sight
the complete solution of the ‘‘Railroad
Problem'’—that of providing an ade-
quate system of transportation to draw
into closer union and cooperation the
people of the United States. Then out
of the old problem there began to
emerge new phases which for more
than half a century were fated to di-
vert the mind of the public from this
main objective.

12,000. Food Prosecutions

Since the adoption of federal food
and drugs act the bureau of chemistry
of the Department of Agriculture has
made 12,000 seizures and prosecutions
and published the results of each case.
Seizures were based on adulterations
and misbranding of foods, though sub-
otitution. for proper ingredients and
improper labeling of quantity of con-
tents have frequently been the basis
for prosecutions.

It is gratifying to the macaroni in-
dustry to learn that the industry is
generally observing the federal food
laws. Seizures of macaroni products
were quite frequent during and imme-
diately following the war, probably
due to the inability of manufacturers
to get the proper raw materials. With-
in the past year or two complaints have
been greatly reduced though some’ of
the manufacturers of noodles are still
getting the attention of this bureau be-
ceuse of their failure to use the proper

" quantity of eggs in their egg noodles.

The bureau of chemistry notes a gen-
eral improvement in most-lines coming
under its supervision. Most violations
are due to excessive moisture, short
weights, improper labeling, simulations
of foreign or favored domestic brands
and. use of inferior ingredients. in
manufacture. .
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Argument No. 2

Being One of 6 Arguments FurToling Cooperative Advertising, Starting Aug. 1924 Issue

A study of the modern method of national COOPERATIVE ADVERTISING made by the Periodical Pablishers Asso-
.ciation of ‘America shows that the first strictly cooperative advertising copy appeared in general magazines in 1915 when
a small total of $10,880 was expended in that manner. Last year that had grown to $2,885,000 spent by associations

cooperatively.

CONfJUMPTION OF COFFEE GREATLY INCREASED BY JOINT CAMPAIGN
Joint Coffee Trade Publicity Committee, 64 Water Street, New York City

For years each person in the United States drank 5 lbs. of coffee annually. The vigorous attacks that the manu-
facturers of coffee substitutes made on coffee through their advertising made themselves felt.

Four years ago the coffee raisers, importers and roasters raised an advertising fund of $250,000. The results were
so good that the same amount was appropriated the second year, and as a result of these 2 years of advertising the con-

sumption of coffee in this country inereased 399,000,000 lbs.

adveltising campaign.

It is evident that it cost 25¢ to sell 399 1bs. of coffee in this

The money was raised by _voluntnry subseription, About one half of those who are engaged in the industry and who
control about 75% of the business made up the contributors. Advertising has run as high as $300,000 a year and it will

probably continue.

.lt was felt by many of those interested that the attempt to advertise only in cities where contributing members had
their business was near sighted and unprofitable. That was the plan for 1922 but in 1923 the national mediums were

again utilized.

"

Again the members who tied up their own advertising with the national campaign were the ones who particularly
profited. Their advertising has been continuous and so successful they plan to continue iL.

(Prohibition may have aided coffee consumption but wise advertising must be given some credit. Equal benefits would
undoubtedly befall macaroni manufacturers if they could agree on a limited and well planned cooperative advertising

campaign:)

(Read Argument No. 3 in October issue.)

Semolina So'aring---

‘What About Macaroni Prices?

It is a wise macaroni manufacturer
who bases his sales price on cost of
production. BUT he is a wiser man
who sells at a replacement figure.

In the fall of 1923 many of the wise
and careful buyers contracted for their
semolina needs for the whole crop year
at low prices. BUT it is regretable to
note that many failed to show the same
wisdom in marketing finished produects.

Beginning last spring and continuing
through the summer wheat prices
steadily advanced and so did semolina.
Most manufacturers continued to sell
their products at prices based on cost
of their cheap semolina without a
thought to the fact that some day they
would be compelled to replace their
semolina stock if manufacturing were
to continue.

Our country is experiencing a condi-
tion for which we all have been hoping
—an inerease in the value of farm prod-
ucts. This naturally expands the farm-
ers’ buying capacity and benefits busi-
ness all around.. f

But what about you, Mr, Macaroni

Maker? All the trade magazines and
newspapers have been heralding the

. fact that wheat prices are soaring and

that even greater advances in price are
the prospects. You have this first hand
from the millers who are quoting you
ever increasing prices. Are you doing
anything to reflect this increase in your
price quotations on finished products?
Present day quotations on semolina
are over 50% above those of a year

Vbl Ny s

ago. Last week No. 2 semolina was of-
fered on the Chicago market at prices
ranging from $6.85 to $7.00 a bbl. in
bulk. A year ago many bought near
the $4.50 a bbl. mark.

A survey of the leading macaroni
markets shows few increases in the
pound quotation on maearoni in plants
or warchouses. This is regretably so
in the better markets. On the Pacific
coast, for instance, prices rose last
month from 5%%e to 6e a 1b. for bulk
goods—hardly sufficient to cover the
semolina differentinl. The package
goods are still woefully weak in price.
old stocks being the cause of most of
the trouble in that and every section of
the country. .

At present prices where is the'money
to come from to replace your stock,
semolina selling 50% higher?

How close to the red ink line are
your sales figures?

‘What is your incentive—love for the
business, or a reasonable and fair re-
turn on your plant investment and
manufacturing ability 1

The natural rise in the value of the
farm produets of the nation has added
millions of dollars to the economie
wealth of this country. . What are you
doing, Mr, Macaroni Maker, to reflect
some of this inerease in your particular
business{

The time is ripe for a sensible and
reasonable inerease in the selling price
on macaroni products of all kinds to
meet the natural increase in the cost
of raw materials.

Are you watching

your competitors so intently that you
overlook the welfare of your own busi-
ness?

Sensible buyers expect to pay fair
and honest prices for their needs, We
advocate only reasonable and just quo-
tations. based on cost of doing business
and insuring replacement of your
stock of raw materials. Carry on your
business, Mr. Macaroni Maker, in a
way that guarantees you fair profits
and a decent living.

Semolina prices are soaring. Is it
not reasonable that macaroni prices
should keep step? Nature provides us
the opportunity we have long sought.
The world is watching just how you
will aet under this favorable situation.
Let your reaction be reasonable to the
public and fair to yourself and our in-
dustry.

Hitting ’Em Hard

Roger W. Babson, a national author-
ity who tells the business men of the
nation when they can go ahead and
make money or when to ‘“trim their
sails”’ for fear of losing profits and cap-
ital, ventures the following reasons for
the slight deerease in the volume of
general husiness:

“Too many people want to live in
apartments, get along without children,
live out of tin eans and spend their
time driving a flivver or attending the
movies. Time spent otherwise, they
consider wasted.”’
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SPAGHETTI FOR NAVY

Specifications and General Conditions
Governing Grade and Packing in
Detail With Notes for Man-
ufacturers and Others.

In advertising for bids on the spa-
ghetti requirements in the navy yards
and naval supplying stations along the
Atlantic seaboard the bureau of sup-
ply and accounts of the navy depart-
ment, Washington, D. C., goes into de-
tails regarding specifications and gen-
eral conditions governing the gra}lc
and packing of this foodstuff. B_lds
for the supply referred to covered im-
mediate requirements of the navy
amounting to 58,000 lbs.

Specifications and conditions that
bidders are required to consider when
secking to supply the navy are as fol-

lows:
Grade

Spaghetti shall be of one grade only.
(As sample of products must accom-
pany bids no particular grade is men-
tioned but buying is done on the basis
of sample submitted.)

Material and Workmanship, Etc.

Shall be made in proper manner, un-
der sanitary conditions from the semo-
lina of durum wheat, and shall be of
American manufacture, well aried by
modern methods (open air method of
drying shall not be used).

General Requirements
Shall be either of solid or tubular

“stem, equal in diameter to spaghetti

No. 3, as illustrated in The Encyclo-
pedia of Food, 1923 Edition, published
by Artemus Ward. Shall be cut in
lengths of approximately 11 in.

Detail Requirements

Shall contain not more than 12.0%
moisture, and not less than 120% of
protein (Nx5.7).

Method of Inspection, Tests, Eto.

Necessary physical, and chemieal
tests, to insure compliance with these
specifications, will be made. Moisture
content will be determined by the
vacuum oven method (J. Assoc. Official
Agr. Chem,, Vol. VI, P, 274). Protein
will be determined as outlined in J.
Asgoc. Official Agr. Chem., Vol. V, p.
126.

Packing and Marking of Shipments

Shall be packed in full net weight
paper packages of 1214 1lbs. each, 2
packages to a can and 2 cans to a case.
The eans shall be made from prime
coke tin plate, weighing 100 1bs. to
the box of 112 sheets, size 14 by 20
inches; cans shall be air and water
tight, and shall be completely lined
with heavy parchment or similar pa-
per; edges of paper shall Le overlap-
ping. The cans shall be hermetically
sealed. :

Cases shall be nailed or ‘‘4-ONE
BOX'’ construction conforming to the
following details, respectively:

- planed sides out.

o
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NAILED CONSTRUOTION

Cases shall be substantial and well
made of good grade, sound and sea-
goned box lumber. Ends shall be %
inch thick; sides, tops, and bottoms 34
inch thick, sizes named are finished;
Nails shall be not
less than 5-penny, cement coated.

A variation of 1-16 in. in above meas-
urements will be considered, provided
a sample canse of such thinner shooks
has boen submitted to, and approved
by the inspecting officer before ship-
ment or delivery.

Cases must be made to fit the com-
modity purchased and must be sized to
allow approximately 14 inch over ex-
act length and width, and % inch over
exact height of contents.

Each case of nailed construction
shall be strapped at both ends by one
of the following methods:

(a) Not less than 34 inch turned-
edge or 1% inch flat metal straps,
nailed.

'(b) No. 13 gauge galvanized round
wire, having a tensile strength of not
less than 300 lbs,, shall be drawn suf-
ficiently tight to lay flat on all sides of
the container, and joined at the ends
mechanically with a knot, or tie, hav-
ing at least 70% of the tensile strength
of the wire itself.

(e) Cold rolled steel strapping not
less than 1% by 0.015 inch, having a
tensile strength of not less than 750
1bs, drawn tight mechanically so as to
compress the box, and joined at the
ends with a seal having at least T0%
of the tensile strength of the strap it-
self.

‘‘4.0NE BOX'' CONSTRUCTION

Cases of ‘“4-ONE BOX’’ construe-
tion must be well manufactured from
sound, well seasoned thin boards and
cleat lumber. No knots swill be per-
mitted which will interfere with proper
nailing or stapling.

Boards.—Tops, bottoms, sides and
ends, 34 inch thiclk.

Cleats.—13-16 by 7g inch or 34 by
15-16 inch.

Wires.—14 gauge, not over 6 inches
apart. _

Staples.—Not over 2 inches apart
and not less than 2 staples in each end
of board.

Fastening ends in boxes.—The ends
shall be firmly fastened to the inside
of the side cleats with either 16-gauge
staples with lugs not less than 13-16
inch long or with 2-penny cement coat-
ed nails, both staples and nails having
centers not in excess of 2 inches gpart.

Cases must be made to fit the com-
modity purchased, allowing 'approxi-
mately 34 inch over exact length and
width of contents; no allowance over
depth.

MARKING

All cases shall be stenciled plainly on
one end only, and shall show the total
net weight, nature of contents, name of
coritractor, number of contract, and
date of canning, s

s Pt
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Example: ‘ o L ]
50 1bs. net 0
Spaghetti
R. G. Brown and Co.
Packed July 1924
.. Contract No, 23456.
Notes to Manufacturers and Others
Net weight only, exclusive of all
packing, will be paid for, except that
any weight in excess of that which is

.marked on the cases will not ba paid

for.

One sample can, containing 256 lbs.
net weight of the spaghetti which the
bidder proposes to furnish, must be
submitted to the Officer-in-Charge,
prior to the time fixed for *he opening
of bids. Samples delivered late will
not be considered. The sample shall
be marked with the bidder's name,
class number, schedule number, and
date of opening of bids.

The accepted sample, according to
which spaghetti is to be delivered, will
be neither returned nor paid for. In
case of necessity, additional samples
shall be submitted free of charge. -

Award will hw made to the lowest
bidder whose saimgples, in the opinion
of the inspecting nficers, meet the re-
quiremeénts of the specifications.

The spaghetti when delivered mmust
be in strict accordance with the specifi-
entions and the sample submitted in
connection with the bid.

Inspection will be made after deliv-
ery.

Kindness

‘T often wonder why people do not
make more use of the marvelous power
there is in kindness.

It is the greatest lever to move the
hearts of men that-the world has ever
known—greater by far than anything
that mere ingenuity can devise or sub-
tlety suggest, Kindness is the king pin
of success in life; it is the prime factor
in overcouwing friction and making the
human machindry ‘run smoothly. If
a2 man is your enemy you cannot dis-
arm him in any way so quickly or so
surely as by doing him a kind act. The
meanest brute that ever drew breath
is not altogether insensible to the in-
fluence of kindness. Of course it takes
a strong man, the very strongest in
fact, to do a kindness to the man who
has wronged him and yet th:ﬁnis no
other way of so certainly bringing
about restitution. Not only this, but
it develops additional strength in the
man who does it and the peculiar thing
about it is that the power of kindness
can be exercised by the lowliest as well
as the highest. The king upon . the
throne hae no more privilege in this
respect than the digger of ditches, and
there is no other factor in human.life
so well calculated to destroy the dis-
tinction of caste as this,

Kindness makes the whole world
akin. - It breaks down the barriers of
distrust, ‘deceit, envy, jealousy, hate
and all their miserable train, o

.. —National.Culinary Progress,

et
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Nutrition:

The Coming Science

By Douglas Grissemer, Director of Public Information, American Red Cross

{‘What are the three food elements
required by the human body in order
to maintain good health?’’ asked the
Red Cross instructor in Nutrition and
Food Selection.

Tommy’s hand waved wildly., He
could hardly wait to be called on.

«Yer breakfust, yer dinner 'n yer
supper,’’ he shouted.

Proving that the struggle of the
teacher to impress upon her small
flock that nothing is more fundamental
than adequate diet had at last begun
to show results.

This relationship between food and
health is now so generally recognized
that when the findings of statisticians
brought out the startling facts that
from fifteen to fifty per cent of our

‘school children, rich as well as poor,

are suffering from malnutrition, the
American /Red Cross, which by the
terms of its charter is authorized to
“gontinue and carry on a system of
national and international relief in
times of peace,’’ decided that the con-
dition constituted a real emergency,
and incorporated in its health program
a service called ‘“‘Nutrition and Food
Selection.”’

Inasmuch as the sound nutrition of
the individual and the community is
the foundation of public health 'the
Service concerned itself with devising

‘and standardizing methods by which

authentic information on food and the
food requirements of different ages and
of different conditions of health could
be made available for all.

General information on nutrition ™
being disseminated by such means as
Parents-Teachers nssociations, Farm
Bureaus, Granges, community meet-
ings, county fairs, newspapers, posters
and the like. Courses of instruction are
given to teach the how and why of
dietetics in simple, practical terms that
any woman can understand, and the
subject is vitalized by encouraging the
students to bring in their specific prob-
lems for discussion and solution in the
class,

The result of these efforts has been
to create a nation wide interest among
mothers and Lome makers in the intel-
ligent choice and wholesome prepara-
tion of food.

Perhaps no manufactured food prod-
uct has received a more hearty endorse-
ment than has macaroni, not only be-
cause of its essentially nutritious qual-
ities, but because it combines so palata-
bly with other foods.

In the eampaign to persuade moth-
ers of the unwisdom of spending more
money upon meat than upon milk the
use of macaroni, in milk in combina-
tion with cheese, milk and other dairy
products has been an important factor.

Tomatoes, too, which even when

cooked, contain a high content of valu-
able mineral salts and vitamines, lend
themselves to dishes in which maca-
roni and cheese furnish the valuable
starch snd protein elements.

The ideal ration, advocated by the
nutrition experts, has been summarized
thus: ‘‘Choose each day milk, fruit,
vegetables both cooked and uncooked,
eggs, fish, cheese or meat ; whole cereals
or entire wheat bread ; sufficient sugar,
starch and fat in addition to keep up
the body to optimum weight.”

Every macaroni manufacturer knows
that in a properly cooked macaroni
dish, oysters, scalloped in macaroni,
for example, served with a tomato
sauce, almost every one of these essen-
tial food elements may be found.

‘While the American Red Cross does
not contemplate, of course, going into
the macaroni business, it is indisputa-
ble that the knowledge its Nutrition
Service is disseminating on the neces-
sity of an adequate diet in order to
maintain the highest standard of health
and efficiency will indirectly redound
to the profit of all manufacturers of
wholesome foods.

Other activities of the American Red
Cross for which the support of the peo-
ple is asked in the Eighth Annual Roll
Call include work for disabled ex-
service men and their families and for
the men of the regular army and navy,
disaster relief, first aid, life saving, en-
rollment of nurses, public health nurs-
ing, home hygiene and care of the sick,
and Junior Red Cross.

The roll call will be held from Armis-
tice Day to Thanksgiving,

Will your dollar be among those

BEST BODY BUILDER

Macaroni Fills Bill for Children-—Ranks
With Orange Juice, Eggs, Cheese—
Sample Breakfast Menus With
Other Suggestions.

Among the foods that are liked by
children and found most agreeable for
the delicate digestive organs, maca-
roni and egg noodles are classified with
orange juices, eggs and cheese, by W.
A. fiechmidt, a recognized food author-
ity on nutrition. Mr. Schmidt recent-
ly attended the macaroni manufactur-
ers convention where he passed on
many valuable suggestions to those in

OOMPETITION
Which goes to the point of ex-
hausting both competitors is sui-
cidal.
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attendance. We quote a leading ar-
ticle now being publisked by the news-
papers under the heading ‘““What To
Eat Today'’:

Doctors agree on orange juice as the
ideal fruit juice for infants. Some of
the reasons they give for this choice
are: Orange juice is easily digested,
its salts and aecids form the best natu-
ral mild laxative that physicians know,
it is a preventive of children's disor-
ders due to sterile or deficient foods, it
lias a natural correetive medicine ef-
feet and not to be overlooked. All chil-
dren like oranges.

To bring the whites of eggs up quick-
ly to a froth, add 2 or 3 drops of lemon
juice. It will froth up peacefully in a
few minutes.

Bat more cheese. You will be health-

.ier, stronger, more vitally energetic.

Macaroni and egg noodles are an ev-
ery day food. Try them as a change
from potatoes. They are “‘Quick to get
ready.”” Takes but 10 or 11 minutes to
cook. No trouble; no waste like in
peeling potatoes.

Every bit is food. Try serving maca-
roni just the same way as you do pota-
toes and notice how much tastier it is
over potatoes. Macaroni, especiolly
the ebows, taste mighty fine in chicken
fricassee.

Try the following recipes as a good
breakfast dish:

Elbow Macaroni, Ham and Eggs

Pnt 1 package elbow macavoni in &
quarts hoiling salted water; cook unti
tender, which will generally take abou
10 minutes; stir ocecasionally. The.
place elbow macaroni in colander and
shake until thoroughly drained. Never
gtart to cook in cold or merely warn
water!

Method: Fry 2 slices of ham, that is
place the trimmed slices of ham in
hot frying pan so as to cook througl
(the time depending upon the thicknes:
of slices). Place on warm platter. Turr
the cooked elbows into the frying pan
and cook in the ham fat 2 minutes.
Cover .he slices of ham with elbows.
Set the fried eggs on top. Garnisk
with parsley. Serve at onee (with
toast if desired).

Egg Noodle Pie

1 package egg noodles (wide); cook
in plenty of boiling salted water; par-
boil 6 minutes. 1 onion sliced, 4 toma-
toes sliced, 1 1b. cooked beef or mutton,
1 teaspoon salt, 14 teaspoon pepper, V4
teaspoon grated nutmeg, 1 cup bouillon
or soup stock, 14 eup grated cheese.

Method: Line the buttered baking
dish with the parboiled egg mnoodles,
arrange the meat, cut in thin slices,
onion and tomatoes in layers. Add sea-
soning, pour the stock over and cover
the top with the remaining egg nodles.
Sprinkle with bread erumbs and grated
cheese. Bake in hot oven for %% hour,

When you stop advertising, your
business runs down; then the sheriff
comes along and winds it up.
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What a salesmanager needs to know
in order effectively to plan and direct
his activities can be pretty well summed
up on the following phrase: Where he
is getting business, and why, and from
whom; and where he is lozing buginess,
why, n.nd to whom,

The man who can answer these ques-
tions in specific terms and with assur-
ance is a real snlesmnnager and it is
a safe bet that he is getting some-
where.

By where in the above phrase we do
not mean location or territory alone
but equally, or, of even more impor-
tance, all the different classes of users
or prospects.

One of the first steps toward getting
an effective sales control in a business,
large or small; manufacturing, whole-

sale or retail ; is to get these facts, They
can be obtamed only through organized
market study.

The next step is to make intelligent
and effective use of the facts. Facts
alone, no matter how complete or au-
1l|cntu,, never proved the salvation of
any business. Judgment and expcrl-
ence are required to use the facts in
the development of selling plans, pol-
icies and methods.

Next comes the control that is neces-
gary in the execution. There are 3 im-
portant factors in the selling job. These
arc sales effort, or the work that is
done, sales cost and the sales results,
The competent salesmanager will know
definitely, and from every pnwl)lc an-
gle, the fu(,tq regarding these 3 things
in his business.

This requires a well orgunized report
system—one that works out in practice
as well as it does in theory—and some
form of sales analysis. There is no
cut-and-dried system that will apply
equally to every business. As each
business has its own distinet require-
ments so must it provide its own dis-
tinet facilities in these respects.

The faet will be admitted that in
most businesses one of 2 evils prevails;
either the report system is too loose to
be of any practical value, or it is so
overburdened with red tape as to con-
stitute a hardship,

The system should serve the busi-
ness, not the business the system,

Another thing that is rarely recog-
nized in developing sales reports and
systems of sales analysis is that the
construction of any such system may
be compared with the erection of a
building. A considerable amount of
scaffolding is necessary that needs to
be torr. down before the building is en-
tirely finished.

There are always forms and systems
inaugurated that never work out in
practice. No one uses them, and there-
fore they are useless. Yet no one ever
thinks of discarding or abanduning
them, ;
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Needs for Real Sales Control

There sre always plenty of peoplu
engaged in the business of mstnlhng
systems, but no one engaged in the
business of uninstalling those that do
not work.

Harry Winsten once told about start-
ing on a new job as salesmanager. He
pinned an order ticket on his lapel and
gaid, ‘“Now I'm 'an, order. Put me
thmugh the place in the regular way.”’

The order was never filled. He was
stopped at so many places where use-
less entries were made in records
which nobody ever consulted, or for
other equally needless operations, that
he never did get through.

And yet that shop was probably only
average in that respect.

We frequently hear 1t said, ““Here
is a system that works.”” No system
really works, The hest it ean do is to
help some man or group of men to
work more intelligently or with bet-
ter results.

But if it does that it’s a treasure.—
The Spade.

SOMETHING FOR NOTHING

Phase of Advertising Fades as Steady
Progress Toward Raising Plane of
Every Day Selling Gains in
Momentum.

‘When we see a man attemoting some-

thing apparently 1mpussib}c, we are in- .

clmed to say tlmt he is ‘‘chasing a rain-
bow."

Oftentimes such a man will surprise
us by accomplishing the thing he has in
mind, but the phrase still 18 used to
mean the impossible.

We seldom stop to consider that most
of us—all through life—constantly pur-
sue a real rainbow in our effort to get
‘‘something-for-nothing.’’

For if any one thing can truly be
called impossible, it is certainly the
‘‘something-for-nothing?’ idea.

One of the most interesting develop-
ments in American business life is the
concerted and notably successful effort
which has been made to stamp out this
advertising practice.

Decade of Accomplishment

Ten years ago at the Baltimore cox-
vention of the Associated Advertising
Clubs of the World the idea was ad-
vanced that the deliberate untruths in
advertising, the half truths, and mis-
leading statements—all represented at-
tempts on the part of the advertisers to
get ‘‘something-for-nothing’’—to give
less value than represented, says an ad-
vertising exchange.

Out of that gathering grew a move-
ment for the protection of the public

which has raised the whole code of ad-
vertising and merchandising  through-
out the country,
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The leaders of the movement realized
that deceptive, ‘misleading advertise-
ments not only hurt those who indulged
in them but also weakc_ned the confi-
dence of the public in lonest advertis-
ing and merchandlsmg.

Today in 40 cities in the United
States there are Bettet Business Bu-
reaus, whose membership comprises
practically all the local merchants and
business men.

Each bureau scans the local adver-
tising and whenever statements of mis-
leading character are made, such state-
ments are called to the attention of the
advertiser, and invariably are immedi-
ately withdrawn or corrected.

Newspapers and magazines through-
out the country wo~k in close harmony
with the burcaus, for they too realize
that if through misleading advertise-
ments the public is deceived, confidence
in the newspaper itself is also shaken.

We like to think how astonished
George Washington would be if he

could come back and view the wonders '

of the telephone, the automobile; the
radio and the airplane—but his surprise
would be no greater than that of the
merchants and business men of his day
if they could view the extraordinary
progress which has been made, even in
the last decade, in raising our business
standards,

Off the Public Press

The 100 Varieties
Do you realize how many varieties of

macaroni there are! More than 100

shapes are made by Italian manufac-
turers, ranging from the short -flat
pieces 1 to 2 inches wide to the long
thin threads, some of which are much
finer than vermicelli, says Miss Alice
Brady, cooking expert, in Chicago
Daily News.

Here we most frequently use the tu-
bular macaroni, and spaghetti and ver-
micelli occasionally. = In. the Italian
stores the larger tubes, the flat noodles
and the individual shapes for use in
soups are-easily obtainable and attrac-
tive to provide variety.

The Japanese and Chinese nations
made macaroni for many hundreds of
years before it was introduced into
Italy. For a long time it was consid-
ered impossible to make it in this coun-
try, but in recent years macaroni
wheat, rich in gluten, has been success-
fully raised in our western states.

In cooking be careful to put it into
plenty of boiling and salted water;
keep the water boiling for 20 to 30 min-
utes until macaroni is tender. If maca-
roni after careful and proper cooking is
pasty and does not retair ita sha.pe it is
a poor quahty of macarogi.

TN
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IF' anyone were to ask what you

want most when you buy
Semolina, you'd say ‘‘uniform-
ity.” Washburn Crosby Com-
pany guarantees that every sack
of GOLD MEDAL SEMOLINA
is exactly the same—to the ex-
tent of returning your purchase
price.

Buy Value
—Not Price

GOLD MEDAL Semolina
1s the best value every day
in the year.

GOLD MEDAL
SEMOLINAS

SemoLINA No. 1—Coarse granulation
SemoLINA No. 2—Med. granulation
SEMOLINA No. 3—Fine granulation
Durum FANCY PATENT

DuruM FirsT CLEAR
MaARELLA—blend 60%, Fancy Patent
409, SpeciAL WHITE—First Clear

WASHBURN CrospY COMPANY

MINNEAPOLIS, MINNESOTA




EGG YOLK IN NOODLES

Bureau of Chenistry Edict as to Such
Use—Reply to Trade Query
Includes Department
Rules in Full.

Egg yolk may be substitqted in
whole or in part for whole eggs in mak-
ing egg noodles, according to Dr. C. A.
Browne, in charge of the bureau of
chemistry, which enforces the feder
food and drugs act. y

In answer to an inquiry whpther a
produet containing 5 1bs. of_dr:ed egg
yolk per 100 lbs. of flour might prop-
erly be designated and solq as egg noo-
dles, since Food Inspection Decision
162 requires that cgg rfoodlcs contain
not less than 5% by weight of the sol-
ids of whole, sound egg exclusive of

the shell, Dr. Browne stated:

The bureau has acquired information,
which Indicates that a product in which egg
yolk has been substituted for whole egg I8
the equal if not the superior of egg noodles
as defined by the standard. In view of this
information and pending a reconsideration
by the joint committee on definitions and
gtandards of the existing standard, this
bureau is recommending no action against
the products sold as egg noodles it they
contaln not less than 6% by welght of the
golids of egg yolk or not less than 6% of the
gollds of whole, sound egg exclusive of the
shell or not less than 5% of a mixture of
the solids of egg yolk and whole egg ex-
clusive of the shell.

Attention is called to the fact that com-
merclal dried egg yolk containg some molst-
ure. A product made with 5 1bs. of dried
egg yolk to 100 1bs. of flour would not neces-
garily contain 5% of the polids of eggs.
Due correction should be magde for the
amount of moisture in the dried egg yolk
and in the finished product. As a general
proposition at least 6.5 lbs. of the drled
egg Ingredient to 100 lbs. flour would be
necessary. ) .

The bureau recently issued a motice
permitting the use of egg yolks in place
of eggs in the production of egy noo-
dles. Studying the new ruling from
the viewpoint of the macaroni manu-
facturer following several requests re-
ceived concerning the quantities of
frozen yolks and frozen whole eggs re-
quired to conform to the new stand-
ards, Dr. B. R. Jacobhs, Washington
representative of the National Maca-
roni Manufacturers association, offers
the following suggestions for guidance
of the trade:

L L] L]
Frozen Whole Eggs

Frozen whole eggs consist of approx-
imately 259% solids and 75% water,
therefore, 20 1bs. of frozen whole eggs
will contain 5 1bs. of whole egg solids.

'I‘went.y _pounds of frozen whole eggs
!5 the minimum that may be used with
95 1bs. of flour in making egg noodles
to conform to the government stund-
ards. . .

Frozen Yolks

Frozen yolks consist of approximate-
ly 50% solids and 50% water, there-
fore 10 1bs. of frozen yolks will con-
tain 5 lbs. of egg solids. ; :

L e

Ten pounds .of frozen yolks is the
minimum that may be used with 95
1bs. of flour in making egg noodles to
conform to the government standards.

Dried Egg Product

Dried whole eggs and yolks contnin'_
approximately 5% of moisture and

95% of egg solids. The moisture
therefore may be disregarded in com-
puting the percentage of dried egg
produets required. ;

Five pounds of dried egg products
(either whole egg or yolk or a mixture
of these) is'the maximum that may be
used with 95 lbs. of flour in making
egg noodles to conform with govern-
ment standards.

Competition That Hurts

““Competition is the Life of Trade.”

This proverb is only partly true, de-
pending on the kind of competition un-
der consideration,

Competition is of two kinds—ocon-
structive or intelligent and destructive
and unintelligent competition.

The constructive or intelligent com-
petition builds, while the destructive
or unintelligent tears down.

The right kind of competition, intel-
ligent and constructive—competition in
quality, in service, in advanced sales
practices and business standards—is
the breath of life to any industry.

It invokes enterprise and instills am-
bition,

It breeds initiative and encourages
cooperation.

It is clean, wholesome, inspiring.

Destructive competition is that death
dealing kind prompted by competition
in price only, in trickery and schemes,
in grabbing and scrambling for orders
in that ‘‘the devil take the rest’’
spirit.

It stifles enterprise and initiative.

1t lowers standards, and breeds con-

tempt.

It retards progress in any industry.

In the macaroni manufacturing in-
dustry there is little to fear from in-
telligent or constructive competition.
It establishes faith in the industry gen-
erally. Competition along this line
leaves the industry just a little bit
further advanced and obtains for the
competitors a good will in the buying
trade that is invaluable.

On the other hand the strong-arm
selling method that constitutes destrue-
tive competition undermines the very
foundation on which successful business
is erected. Suspicion is generally
aroused and as the result everyone is
harmed. Frankly thig is the kind of
competition that hurts.

Happily there is in the macaroni
manufacturing industry a certain
amount of competition that is based on
quality and service. This kind of com-
petition is heartily welcomed by all.
We would welcome more of it.

Make your sales policy the kind that

creates good will toward. all fair com-
‘petitors and that wil\]‘aerve.to advance’

ey eI e
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the industry, through the use of the
proverb somewhat modified, so as to
read— -

‘‘Constructive Competition is the life
of lasting trade.”’

Fire Prevention Hints

(October 9 Is Fire Prevention Day)
1—Swing all exit doors outward.
2—XKeep all aisles and passages to

exits and fire escapes free, unobstruct-

ed and direct.

3—Keep all windows leading to fire
escapes unlocked and ready for use.

4—Keep fire escapes painted and in
good condition. :

5—Maintain exit and fire escape
signs and lights where necessary.

6—Provide suitable. metal contain-
ers for rags, paper, excelsior and simi-
lar rubbish.

T7—Remove rubbish from your prem-
ises daily.

8—Isolate, or at least properly pro-
tect,” all hazardous processes where
volatile oils, ‘gases and materials are
used.

9—Keep gasoline, benzine and other
volatile oils in approved safety cans,

10—Install and keep in good condi-
tion all fire fighting equipment.

11—Provide metal lockers for em.
ployes’ clothes.

12—Protect your building against
your neighbor’s fire hazards., ° '

13—Where possible organize a fire
brigade for your own protection.

14—Discourage smoking in plants.

16—Prevent dust accumulations in
factories by daily thorough sweeping.

Five Essentials to Learn

If you are to be as successful as you
hope to become there are 5 things you
ought to learn:

1—Learn to LAUGH. A good
laugh is better than medicine. When
you smile or laugh, your brain move-
ment is freed from the load it ordinari-
ly carries.

2—Learn to tell a helpful story. A
well told story is as wholesome and as
welcome as a sunbeam in a sick room.

3—Learn to keep your tronbles to
yourself. The world is too husy to
linger over your ills and sorrows.

4—Learn to stop croaking. If you
cannot see any good in thiy world,
keep the bad to yourself. :

6—Learn to greet your friends with
a smile. They carry too many frowns
in their own hearts to be bothered with
any in yours.—Exchange.

This Really Happened

One of the big trucks of the F. A.
Martocecio Macaroni - company pulled
up to the warehouse at the Minneap-
olis Mills the other day. Willis Tink-
ham, head of the mill testing depart-

‘ment, was standing on the platform.

‘‘How is the macaroni business, rush-
in’?"’ he asked the driver. ;
. *‘Nope,’’ replied the latter, ‘‘Ital-
ally News., =~
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'PAR FIELDS TEMPTING

Distant Pastures Lure Manufacturers
From Working Nearby Fields
Which Would Yield Well at
Much Less Expense.

Perhaps no other business folly has
proven more costly to the macaroni
manufacturer than a deeision to tnke in
more territory than he can convenient-
ly and profitably cover. Happily good
business judgment is drawing in the
boundaries of the sales territory ‘hat
firms attempt to supply and as a result
there is a more equitable distvibution
of business.

To become ‘‘national’’ wau the lure
that drew some manufacturers very
close to the rocks of bankruptey. It is
strange, but true, that some business
men adopt means that make it harder
than ever to achieve success. They go
to unwarranted expense and unbeliev-
able trouble to get business hundreds
and thousands of miles away from the

[}

- plants while entirely overlooking the

possibilities offered in their contingent
territory.

Distant fields are always tempting.
A firm in the east feels that the Missis-
sippi valley and southern states offer
golden opportunities and employ ex-
pensive salesmen and <dncur heavy ex-
pense for distant traveling tp get an
occasional order here and there. If
any thought were given to the expense
per case involved in selling and supply-
ing a distant territory, these firms
would preferably do business nearer
home.

A middle west plant looks with envi-
ous eyes on the metropoitan ecenters
of the east. It feels that if it can get
only.a small share of that wonderful
business its success is assured. Officers
travel thousands of miles to seek this
elusive husiness, exnensive offices are
maintained and high salaried salesmen
cavort in the heavily populated district
with its strong competition. The re-
sult is some business at ruinous expense
to the firm.

In both of these mythical cases one
half the energy and one third the ex-
pense applied to the territories sur-
rounding the plant would mean doubl-
ing their business and profits. It would
mean shorter hauls and closer atten-
tion to details that are pleasing to the
buyers and consumers. It would elimi-
nate unnatural competition and its in-
herent jealousies.

A well known macaroni manufactur-
er who has recently seen the error of
his ways decided to concentrate his
sales efforts on his natural territory.
He reports that u preliminary investi-
gation satisfies him that in his previous
endeavors he had merely seratched the
surface of the possibilities that were
almost at this front door. He still sup-
plies the voluntary orders that come
from the distant points but has entire-

R e rar]

ly eliminated the expense of ®eeking
that business.

His new policy has hrought him both
happiness and profit. He is better sat-
isfied since the new practice eliminates
the jealousies that a more grasping
policy engenders. He politely permits
other manufacturers to develop their
own territories in their own way and is
repaid by a similar attitude toward his
territory on the part of competitors
from distant pomta.

His example is well worth emulating
on the part of the industry generally.
It does not necessitate the entire elimi-
nation of distant business but it would
require curbing all the obnoxious prac-
tice of ‘‘dumping’’ in an unnatural
market to keep up production.

Concentrating your sales efforts in
your home territory, producing goods
of high quality, advertising liberally to
your natural buyers and consumers
will not only succeed in keeping busi-
ness but will bring to the manufacturer
contentmehit over his business and the
good will of the macaroni manufac-
turers in territories that his former all
embracing policy affected.

The old saying that ‘‘distant fields
always look green’’ is as true in the
macaroni business as it is in any other
lines. Cultivate the possibilities at
your front door. Should there still ex-
ist in_your heart that roving nature
which can be satisfied only by business

_at a distance, confine this effort to the

promising foreign territories which
government agencies are anxious to
help the macaroni manufacturers to de-
velop.

Color Will Sell Goods

The U. 8. Printing & Lithograph Co.
of Cincinnati has issued an interesting
pamphlet to the trade advising how
““Color Will Sell Your Goods.”” The
pamphlet urges food manufacturers to
consider this feature in packing their
products, with the object of making
them as attractive as possible to the
buyer.

“In today’s merchandising cam-
paigns, color has become an important
sales factor,’”’ is the story. ‘‘Used on

packages or wrappers, store cards or,

window displays, it must compe! atten-
tion and turn casual. observation into
interested inspection. The hest sell-
ing, most profitable merchandise has
been built up on the platform of attrac-
tiveness, Color is today playing its im-
portant part in selling goods of all
kinds. It will gell yours if given a
proper opportunity.

‘‘Long experience in fine color print-

In every industry there iz .t least
one concern and frequently. only
one that is in a position to take ad-
vantage of a business slump and,
when it is over, to come out a little
more on top of the heap than they

*

_ Anon,

were before.—The Spade.
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ing fits us to apply this selling nblhty
to your products, We can devise a
color package or label for you that will
be the most outstanding thing on the

+ store’s shelves. We can produce win-

dow displays that will draw crowds to
your windows. Our counter containers
and silent salesmen stop customers and
make sales, We print sales literature
in¢olor that brings in a big percentage

‘of retums. ‘

‘‘Color/printing headquarters puts
force—selling force—into every color
job producéd. We know how to avoid

- the commonplace as well as the freak-

ish. Every produet of our color presses
must stand up to our rigid requlre-
ments of quality. Remember, our job is
to make color help sell your goods."’

Joy in Our Work

Everybody ought to get joy out of
his work. If he doesn’t there is some-
thing wrong somewhere.

At heart every man has in him the
urge toward perfeetion, as he under-
stands that condition—that is he wishes
to do better-and better that which he
does voluntarily.

To put it another way he wishes to
excel in his efforts and thus exalt him-
self in the eyes of his associates and
maintain his own self esteem.

‘We once knew a man who was an
artist at digging ditches, another at
husking corn, another at shearing
sheep, another at doing the menial
tasks about a house. In-each case these
men found self expression and satisfac-
tion in producing a result that was ap-
propnnte.

Tt is the spirit of the man that exalts

the work, even the hangman in Barn-
aby Rudge proclaimed himself an artist
in his work and exhibited much satis-
faction in a well executed job.

In. our work today we must relate
our part in it to the finished whole if
we are to see ourselves in right rela-
tion. Each part of the work of the
world must be well done if we are to
have a harmsnious whole.

For instance—one might have an
office in the finest of buildings and
have it equipped with the finest of
fittings and farniture, but-if ;the jani-
tor did not keep the place clean and
warm it would give us very little satis-
faction. 'Those higher up ean do no
betier work than teach their subordi-
nates by example and precept that
their work is of first importance, what-
ever it may happen to be.

For his own soul’s sake vvery man
ought to magnify his function and
think of it as a part of the great work
of the world; then it would cease to
be drudgery and seem important and
useful, and he would find joy coming
to him from an unending source.—

Plnnmng is.indispensable to business
success. - Plan now !o\f_’!tll and winter

business. .

wumr" ""\z..._:.:.:::;-.:.a:.é
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Fifteen Commandments of Business

By Judge Edwin B. Parkes, Umpire,
Mixed Olaims Commission, and Chair-
man, committee on Business Ethics,
Chamber of Commerce of the United
States,

1. The foundation of business is
confidence which springs from integri-
ty, fair dealing, efficient service, and

mutual benefit. 5
. L] L ]

2. The reward of business for serv-
ice rendered is a fair profit plus a safe
reserve commensurate with risks in-
volved and fo;-egigh.t ex:zrcised.

3. Equitable consideration is due in
business alike to capital, management,

cifie—and unceasing study of the facts
and forces affecting a business enter-
prise are essential to a lasting individu-
al success and to efficient service to the
public.

5. Permanency and continuity of
gervice are basic aims of business, that
knowledge gained may be fully utilized,
confidence established and efficiency in-

creased. :
L ] L] »

6. Ohligntions'to itself and society

prompt business unceasingly to strive

‘toward continuity of operation, better-

ing condtions of employment and in-
creasing the efficiency and opportuni-
ties of individual employes.

employes and the public.
» = L ]

Knowledge—thorough and spe-

L L ]
7. Contracts

Merchandi.ée

By Milton Hayes "

Merchandise! Merchandise! Tortoise sholl, spices,
Carpets and indigo—sent o'er the high seas;
Mother-o'-pear]l from the Solomon Isles—

Brought by a brigantine ten thousand miles;
Rubber from Zanzibar, tea from Nang-Po,

Copra from Hayti, and wine from Bordeaux—

Ships, with top gallants and royals unfurled,

Are bringing in freight from the ends ¢f the world.

Crazy old windjammers manned by Malays,

With rat ridden bulkheads—and creaking old stays,
Reeking of bilge and of paint and of pitch—

That's how your fat city merchant grew rich;

But with tramps, heavy laden, and liners untold

You may lease a new life to a world that's grown old.
Merchandise! Merchandise! Natlons are made

By their mien and their ships and their overseas trade,

So widen your harbors, your docks, and your quays,
And hazard your wares on the wide ocean ways,
Run out your raliways and hew out your coal,

For only by trade can a country keep whole,

Feed up your furnaces, fashion your steel,

Stick to your bargains and pay on the deal;

Rich i8 your birthright, and well you'll be pald

If you keep in good faith with your overseas trade,

Learn up your geography—work out your sums,
Build up your commerce and pull down your slums;
Sail on a Plimsoll that marks a full hold,

Your overseas trade means a harvest of gold.

Bring in the palm oil and pepper you bought,

But send out ten times the amount you import;
Trade your invention, your labor and sweat,

Your overseas trafiic will keep ye from debt,

Hark to the song of shuttle and loom!

“Keep up your commerce or crawl to your tomb,”
Study new methods and open new lines,

Quicken your factories, foundries, and mines;
Think of Columbus, De Gama, and Howe

And waste not their labors by slacking it now,
Work {8 life's currency—earn what you are worth
And send out your ships to the ends of the earth.

For deep bosomed mothers with wide fashioned hipa
WIIl bear you good sons for the building of ships;

Good sons for your ships and good ships for your trade—

That's how the peace of the world will be made.

So send out your strong to the forests untrod,
Work for yourselves and your nelghbors and God;
Keep this great nation the land of the free,

With merchandise, men, and good ships on the sea—
Merchandise—Merchandise—good honest merchandise.

and undertakings,

\
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written or oral, are to be performed in
letter and in spirit. Changed condi-
tions do not justify their cancellation
without mutual consent.

p e s @

8. Representation of goods and serv-
ices should be truthfully made and
serupulously fulfilled.

L] [ ] L ]

9. Waste in any form—of capital,
labor, serviees, materials or natural re-
sources— « intolerable, and constant ef-
fort will be made toward its elimina-
tion.

] ] L

10. Excesses of every nature—infla-
tion of eredit, over-expansion, over-buy-
ing, over-stimulation of sales—which
create artificial conditions and produce
crises and depressions, are condemned.

] * s =

11, Unfair competition, embracing
all acts characterized by bad faith, de-
ception, fraud or oppression, including
commercial bribery, is wasteful, despic-
able and a public wrong. Business will
rely for its success on the excellence of

its own service.
L ] * L]

12, Controversies will, where possi-
ble, be adjusted by voluntary agree-
ment or impartial arbitration.

s s 8

13. Corporate forms do not absolve
from or alter the moral obligations of
individuals. Responsibilities will be as
courageously discharged by those act-
ing in representative capacities as when
acting for themselves.

L L ®

14, Lawful cooperation among busi-
ness men and in useful business organi-
zations in support of these principles of
business conduct is commended.

[ ] [ ] [ ]

15. Business should render restrie-
tive legislation unnecessary through so
conducting itself as to deserve and in-
spire public confidence.

Business Frogs

A frog jumps readily enough when
put in warm water, yet a frog can be
boiled to death without knowing if the
water is heated slowly enough.

In certain psychological experiments
at Yale some years ago, water was heat-
ed at the rate of 36 ten-thousandths of
a degree Fahrenheit per second.

The frog never moved and at the end
of 214 hours was found dead.

He had evidently been boiled to
death without knowing it.

There are thousands of business
frogs. They are not sensitive to busi-
ness changes. They are being slowly
boiled to death by the imperceptible
degrees of change taking place in the
businesses in which they are engaged.
—The Spade.

Hint to plant foreman: If you com-
mand wisely you’ll be' obeyed cheer-
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The Peters Package

- The largest percentage of the best macaroni
packaged goods is sold in PETERS STYLE
PACKAGE. From a plain carton blank and a
piece of lining paper the PETERS FORMING
AND LINING MACHINE sets up and lines, auto-
‘matically, a carton ready for the Packing Table.

This 'package is automatically folded and
closed by the PETERS FOLDING AND CLOS-
ING MACHINE and it is then wrapped and

labeled by the PETERS WRAPPING AND
LABELING MACHINE.

_ Peters Machinery Company

4700 Ravenswood Avenue

CHICAGO, ILLINOIS

AUTOMATIC PACKAGE MACHINERY that will form, line, fold, close,
wrap and seal cartons.

Write for catalog and full information.
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This illustration shows our
1mproved Bologna Paste Ma-
chine, which, like all other
C. C. & A. products, is su-
-perior: to all others on ‘the
market. -

It does' not, require an ex-
pert or a mechanic to handle
the same, but can be operated
by any inexperienced person.
- Both the punch and die

cin be removed or replaced
without being separated.

Guaranteed to excel any
- othér machine in quantity of
production 'and simplicity of
control

Standard Machme 20 in.
wide,

Another of our improved
machines is the Tamden
Dough Brake shown herewith.

By arranging the two pair
of rolls at different levels, the
work is- speeded up and a
considerable saving in labor
results. -

Does in one operation what
requires several on other ma-
chines.

Heavy and solidly con-
structed throughout.

Standard machine'is 20
inches wide, but can be built

- T in other widths, if desired.
Latest Type Tamden Dough Brake :

s UL

Full Particulars Regarding these Machines on Request,

156-166 Sixth Street Brooklyn, N Y., U S A

CEVASCO, CAVAGNARO & AMBRETTE, ..
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 CEVASCG, CAVAGNARO & AMBRETTE,

_ 156 Sixth Street,
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Incorporated

Builders of High Grade

Macaroni Machinery

: (w)
Presses-—
SCREW AND VERTICAL AND
HYDRAULIC HORIZONTAL
Kneaders
Mixers
Dough Brakes

Mostaccioli and
Noodle Cutters

Bologna Fancy
Paste Machines

o

Specialists in Everything
Pertaining to the Alimentary
Paste Industry.

]

Complete Plants Installed.

Type V-P Vertical Hydrauiic Press. ‘ o

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, contcining full information.

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

Offlce and Works,

¥ L i e
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Trade associations are tools of indus-

. try. There are those who would out-

law them and put them in the category
of stilettos and concealed Gatling guns.
Being tools of industry—and we might
say edged tools—they are cnrtamly
useful tools; they must be kept in con-
dition, in urder to perform their proper
and useful functions, They are—like
all tools—subject to misuse. We do
not, however, forbid housewives from
using carving knives in their kitchens
because sometimes some long suffering
woman, maddened by the derelictions
of her husband, suddenly determines to
use her carving knife upon him instead
of upon the family roast.

To say that associations are tools ¢!
industry implies, first, that we have in-
dustry which is in need of an agency or
contrivance by which such industry.
may be developed and promoted to the
common good and successful accom-
plishments of the whole people of the
country. None will gainsay nor chal-
lenge the statement that the enterprise
and initiative of our people have devel-
oped an industrial eivilization which is
the peer of any on earth, giving as it
does more of the material comforts of
existence to all energetic, honest and
industrious tendencies, than is prob-
ably to be found anywhere else on the-
globe.

We have a civilization admittedly
not perfect, but undoubtedly constant-
ly improving and affording the very
best possible outlet for the energy of
our citizenship.

Indush’y must make itself under—
stood in order that both it and civiliza-
tion may survive. Where there is no
industry there is no civilization, but
where there i8 civilization there is in-
dustry.

One of the prime funections of the
trade association is to be a vehicle
whereby the facts, aims and aspirations
of a particular group of our citizens,
engaged in a common enterprise, is en-
abled to ma:<hal the facts of that in-
dustry and make them known to one
another, to their fellows in other lines
of activity and to the public as a whole,
in order that all may understand the
full effect and nature of the economic
contributions made by that industry
to the social, economic and political
life of the nation,

The trade association is the primary
source for accurate information re-
specting a particular industry or trade.

It is the fountain from which all who

would accurately know the extent, the
problems, the accomplishments and the
effects of our industrial civilization
must drink—but you will remember
that the poet said, ‘‘Let him who drinks
at the Pierian spring drink deep, or not

Trade Associations and
the Government

at all, for a little learning is a danger-
our thing.”

The Need for Facts

‘We are largely governed by phrases
instead of facts, We sorely need both
the determination and courage to as-
certain and know all the facts reldting

to our business, economic and poll‘lcal :

structure.

Right here again iz a challenge to
the trade association, for by means of
the association not only is the indus-
try and its constituent elements'in-
formed but the public at large is given

* that essential information which must

necessarily be known in order that
both business and government may sue-
cessfully function.

How many people know that of the
total of all the income of our whole
people, approximately 68% goes to' la-
bor, 8% to land rents, 16% to inter-
est and 8% to profits in excess of the
normal interest rate? How many peo-
ple know that if all high salaries were
reduced to $5000 a year, the increase
which might be paid to lower paid in-
come receivers ‘would not amount to
more than 2%/1

How many people know that. 34.9%
of all income and profit taxes collected
in 1920 was paid by the manufacturing
establishments of the country?

How many people know that the net
income of manufacturing corporations
for 1920, after deducting taxes paid,
was 4.12%1

How many people know that the net
income of manufacturing corporations
for 1921 after deduecting the taxes paid
was minus 1.23%—a shrinkage of
5.35% in a single year?

Again it is the trade association
which can bring these facts home to
the whole people and show them how,
by governmental extravagances and by
the unwarranted. extension of govern-
mental activities, molestations and an-
noyances, we are promoting—not the
general welfare—but undermining to
the common detriment the very founda-
tions of our social and political strue-
ture.

The fundamental conception of the
formation of our government was that
the nation should never undertake any-
thing which the states could do, and
that the states should never attempt to
:}n anything which the individual could
do. :

‘We are rapidly drifting from this
conception. The responsibility for de-
veloping the right kind of attitude in

the public mind upon economic ques- '

tions devolves upon the business men
of the country. In just so far as they
discharge that obligation will our in-
dustrial and social system survive the

_ onslaughts which are being made upon.. -

MW

Tl 'y

“ Excerpts from Address of Nathan B,

Williams, Washington, D, 0.,
Asgooiate Counsel of Na-
tional Association of
Manufactursrs

it. There are constantly groups of
people all over the country, on soap
boxes and in senates, who continually
challenge practically all of our accom-
plishments and whose loose and false

- ideas can be met only by facts.

. The responsibility to know and sup-
ply these facts is upon the business
men of the country.

Again the trade association is the
legitimate, the: obvious and the funda-
mental® agency to gather, prepare and
disseminate this information.

It is well to remember that our stat-

‘utes are intended to protect the busi-

ness of the country against unlawful
combinations as well as to protect the
consumer of the products of such busi-
nesses from similarly unlawful com-
bination. i

It is by means of the trade associa-
tion—capably, ‘honestly and efficiently
condunted—that the business of mod-
erate accomplishments is enabled to
present their combined lawful efforts
as a citadel of protection against un-
lawful combinations, whether upon the
part of some of their competitors, or on
the part of the government.,

There have been within recent
months “several decjsions in socalled
trust cases, and the entry of some con-
sent decrees. Consent decrees are like
informal correspondence. They bind
cnly the parties thereto and then only
vntil they change their mind. But out
of these cases, out of these decrees and
out of the mentioned correspondence,
there cmerges a catalog of practices of
trade associations upon which all agree
that there is no cavse of complaint and
that no public interest is jeopardized.

Trade Association Practices

These admittedly unquestioned and
worthwhile activities of trade associa-
tions may be briefly described as em-
bracing the following:

1. Cooperative and combined effort to
advance or promote the use of the product
manufactured or produced by the members
of the association by means of research,
publicity, ndvertlsement and similar activi-
ties.

2. To deal with engineering and trade
problems for the purpose of advancing the
production and use of the product of the
members of such association.

3. To promote the welfare of the mem-
bers of such associations, by providing for
arbitration and settlement of trade disputes.

4, To carry on educational work per-
tinent to the industry, by means of fellow-
ships in schools and colleges, and by other
means.

6. To promote and develop the business
of its members by experimental and re-
search work, conducted in whntavnr man-
ner may seem advisable.

6. To promote and pravide for the train-
ing: of apprentices and  workmen.

7. To hold meetings, prepare, write and
publish papers and addresses on the state
o! nnd perlalning to tho lndustry.

September 16, 1024

WITHIN STATE CONTROL

Former Special State Counsel Discusses
Reselling by Foreign Corporations
as Business Within Common-
woalth Jr.risdiction.

By Danfel W. Troy of Montgomery, Former-

1y Bpecial Counsel for Alabama re’
Forelgn Corporations.

During & number of years a practice
has developed in the marketing of food
products tobacco products, drugs,
medicines, - and proprietary - articles,
and certvm other lines, var:ously
known as ‘‘missionary selling,’’ spe-
cialty selling or reselling, wherein the
manufacturer, usually a corporation of
some other state, and hence a ‘‘foreign
corporation,”’’ hoosts the business of
local jobbers or wholesalers handling
its produect.

This assistance takes several forms.
In one the manufacturer’s salesman
merely travels with the salesman of
the jobber and assists in making sales,
by demonstration or otherwise, actual
gelling being by the local salesman.

In another form the manufacturer’s
salesman alone gets th2 order; then
turned over to the jobber to be filled.
A common practice is to turn the order
over to such of several jobbers as the
purchaser may select.

Sometimes these orders will be filled
through actual shipment from outside

the state to the retailer-purchaser,
who will be billed by the jobber, he
being in turn, billed by the manufac-
turer for the same goods. )

This practice benefits the jobber, and
makes it desirable that he stock the
goods, which in many cases would not
be done without such assurance of a
market, and, of course, helps the manu-
facturer sell the jobber. For this rea-
son, because it helps the wholly inter-
state selling between manufacturer and
jobber, the practice has been regarded
as in some way a part of interstate
commerce, and so exempt from state
control.

It cannot, however, stand analysis as
such for it lacks the one essential ele-
ment of shipment across state lines
from seller to purchaser. This is not
present even in the so-called ‘‘drop
shipment’ system, for though in this
case the goods cross state lines after
the order they are not shipped from
manufacturer as the one party to the
retailer as the other party of a contract
of sale. They cross state lines pursu-
ant to contract of sale between manu-
facturer and jobber, as the jobber's
goods, and reach the retailer pursuant
to an entirely distinet contract of sale
between him and the jobber in his own
state.

The retailer has no contract what-
soever to buy from the manufacturer.

There was no definitive ruling on the
subject, so far as ascertained, before
the group of cases carried to the su-
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preme court from Massachnsetts and
reported as the Cheney Case, 246 U. S.
147. In one of these, Northwestern
Consol. Milling Co. v. Mass., the court
held the practice of reselling purely
local business and within state control.
This ruling has since been followed in
the Alabama case, Paul et al v, Patter-
son Cigar Co., 98 Sou. Rep. 787; a con-
tract, calling for such reselling by a
foreign corporation which had not pre-
viously qualified for local business, be-
ing held void.

The reasoning of the rule is simple.

The sule from a local jobber to a lo-
cal retailer is a local transaction hav-
ing nothing whatever to do with inter-
state commerce. Therefore a foreign
corporation which makes or assists
such sale acts as the agent of the job-
ber in doing a wholly local act. Thus,
without having a dollar’s worth of its
goods in a state, or other capital invest-
ment than the salary and expense of
its salesman, a foreign corporation, not
previously qualified for local business,
may by assisting the local jobber to
make local sales, incur liability for
whutever penalty follows unlawful
business, and, if it makes contracts in-
volving such local assistance, stand the
chance of having them held voidable
or even void.

The subject will be of immediate in-
terest to all corporations of other states
selling goods in Alabama, the present
administration being particularly ac-
tive in enforeing penalty provisions,

Maldari’

Workmanship

QUALITY
®PPE MARg

{U. S. Patent Office

' SATISFACTION

Insuperable Brenze Moulds
with removable pins.

F. MALDARI & BROTHERS, Inc.

Service

127-31 Baxter Street,
NEW YORK CITY

SEND FOR CATALOGUE Established 1903
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DOES PUBLICITY PAY?

Proof for Macaroni Manufacturing
Doubters—Broadcast Product Ad-
vantages and Firm's Doings—
Notable Samples Galore
to Study.

If the macaroni manufacturer needs
further proof that advertising pays, let
us present the following:

Advertising has made the victrola
dog famous.

1t has made the cash register a big
brother to retailers all over the world.

It has introduced the world to a sub-
stitute for sole leather.

It is displacing the truck horse for
40 h. p. trucks.

It has helped you to an appreciation
of Stetson hats, Walk-Over and Doug—
las shoes.

It has made the hand w ntten letter
an oddity in business.

It has put hair oil on heads where
no hair oil would do any good, #nd on
heads where no hair oil is needed.

It has put Castoria down your
throat, left bristles in your gums, and
then along came a Rubberset and took
them out.

. It has put Sozodont, Pebeco and Pep-
sodent on your teeth,

It has put a QGillette against your
hayfield.

It has put Murine in your eye, sold
you Cuticura for pimples, Pears for
the bath and Ivory for the tub.

It has put Arrow collars around your
neck, and , Ingersolls around your
wrist,

Go anywhere you want to, do any-
thing you wish, and ADVERTISING
has had a hand in it—absolutely, Con-
sider the firms that are prospering
most. Iave they been hiding their
light under a bushel! They have not.
They have been attracting attention all
the time and letting their light shine.

Broadeast your produet’s advantages
and your firm’s accomplishments, Tell
it to the world in the accepted way.
The result will be big dividends for
yourself and for the industry.

Personal Notes
Visiting in Italy

Jos. Freschi of Ravarino & Freschi
Mfg. & Imp. company of St. Louis, so-
journing in Italy with his family,
writes from Genoa that le is enjoying
a real vacation in a country of sun-
shine and sparkling wines, He has in-
spected several of the large macaroni
manufacturiny plants, gaining meny
ideas which he will incorporate in his
St., Louis plant.

New Wheat Expert Arrives
J. A. Clark of the U. S. Department
of Agriculture, who read an interesting
paper at the recent convention of mac-
aroni manufacturers on durum wheat

production in this country, reports the
arrival of a 10-1b. boy at his home on
July 15. He states that he is already
training him for experimental work in
durum wheat production and wishes to
reserve for hig son a place on the pro-
gram of the national association at the
convention in 1950. Congratulations

were conveyed to Mr. and Mrs. Clark

in behalf of the macaroni industry by
the secrctary.

The Flag Goes By

By. Henry Holcomb Bennett
Hats off!

Along- the street there comes

A blare of bugles, a ruffle of drums,
A flash of color beneath the sky;
Hats off!

The flag is passing by

Blue and crimson and white it shines
Over the steel tipped, ordered lines.
Hats off!

The colors before us fly;

But more than the flag is passing by.

Sea fights and land fights, grim and
great,

r'ought to make and to save the State;

‘Weary marches and sinking ships;

Cheers of victory on dying lips;

Days of plenty and years of peace;

Ma:ch of a strong land’s swift increase,

Eqaal justice, right and law,

Stately honor and reverent awe,.

Sign of a nation great and strong

To ward her people from foreign
wrong:

Pride and glory and honor—all

Live in the colors to stand or fall.

Hats off!

Along the street there comes

A blare of bugles, a ruffle of drums;
And loyal hearts are bentmg ltigh;;
Hats .off!

The flag is passing by!

Trade Associations and the

Government

(Continued from page 22.)

8. To maintain a traffic bureau for the
consideration and presentation of trans-
portation matters before federal and: state
commissions and to conduct negotiations
with common carriers.

9. To supply Information to members
concerning the published tariff rates on
their product. (It should be here noted that
the legality of fixed or basing points for
calculating rates is being attacked by the
Federal Trade Commission.)

10. To develop improved methods of
sanitation, safety and appliances, working
conditions; and to engage in accident pre-
vention, the development of better methods
of employment and housing. conditions,

11, To study the problem of insurance,
insurance  rates, insurance legislation and
it deemed advisable, to handle the jnsur-
ance of its members, including fire, casualty,
Indemnity, or group insurance.

12, To maintain a credit bureau for the

purpose of supplying information to mem-
bers as to the financlal standing and credit
rating of persons buylng or denllng in the
product of membera, L

4 “P 8 grin, L
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13.7 To aecura and maintain’ the' ntand
ardjzation of quality: and: of technleal and
sclentific terms, and elimination of non-
essential types, sizes, styles or grades of
the product of members,

- The above are the unaueatmned To-
gitimate ‘activities of trade associa-
tions. 'I‘here are other practmes in-
dulged in by some associations in the
past—and probably in, the present—
about which there exists a doubt as to
whether or not such practices are in
contravention of existing law. Among
these are agreements and combinations
to fix and maintain 'uniform or basic
list prices; vo, by combination or agree-
ment, establish ‘and fix'lists of pre-
ferred dealers ‘or purchasers.

The foregomg enumeration is not to
be held as all inelusive but'in general,
the correct rule is that mno astivity
rhould be undertaken which provides
for the misuse of otherwise legitimate
activities and'information in further-
ance of any ‘freement or conspiracy.to
fao prices, limit production," restrict
sa2lcs, divide territory, or in any man.
ner mtra.inmg lawful competition in
interstate. commerce,

Government is but the organized ex-
pression of the intelligent judgment of
the citizen.

The trade association should be the
means, th: opportunity and the ve-
hicle, for such expression. . In just the
degree that those who have most at
stake in society and most to be pre-

* gerved by orderly, reasonable and in-

telligent government, see to it that that
government measures up to the require-
ments demanded in the successful con-
duct of business enterprise, will our in-
stitutions - and - security 'be protected,
and . our  institutions—social, political
and industrial—be .promoted and pre-
served. 1 have supreme confidence that
the American business man will, when
fully aroused, measure up hoth to his
opportunity and responsibility.

By the Way—

Many who do not hustle are hustled
out.
“Think ahead!
ahead!

Look ahead! Get

Don't expect too much and you won'’t
be disappointed.

Don't buy today’s ple.mures with to-
morrow’s regrets.

Enjoy the landscape even if you
don’t own any land.

Influence is what we think we have
until we try to use it.

Advice—like castor oil—is easy to
give but hard to take.

The man who tries to buy friendship
seldom strikes a bnrgam.

The fellow who wins kcaps ‘his teeth
from chattering long enough to wol‘k

.---m.,u. M g bR —-'_
el s s rin el (S
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r;nlerl S Rapld Drying Process

Sideview of the IANIERI'S RAPID DRYING
PROCESS for long macaroni.

for Macarom and Noodles

LETTERS OF REFERENCE

Mr. John Ianieri, Paterson, N. J., Jan. 7, 1924
414 Division Ave., Ellwood City, Pa. A
Dear Sir:

We are prompt to write you this letter on account of
the fine results we are having with your Rapid Dryer. Since
installing your drying system, it has played an important
part in the manufacture of our products. The reduction of
moisture conteunt, the consequent increased alimentary value
and the elimination of the former evils—the spoilage from
bugs and weevils. We also are pleased to say that the oper-
ation of the dryer is not affected by damp or rainy weather.
The quality of our products, has been the subject of much
favorable comment, by our customers. We can, and are
pleased to recommend your drying system to manufacturers
of alimentary pastes, who desire to eliminate losses due
to inefficient drying, and who wish to economize on the
cost of production.

Your dryer has done all and more than you claimed for
it and we feel that itis justly due you that we write this letter.
With all good wishes for your success, we are

Yours very truly,

NEW JERSEY MACARONI MFG.,
Per C. Di Martino

JOHN IANIERI COMPANY
553 N. 63rd Street PHILADELPHIA, PA.

Amoroso & DiMarino, Sole Agents

—
S——

The use of your eyes around any place of business receiving

the product of farm or factory will convince you of the absolute

accuracy of this picture.

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

WOOD BOX

SHOOKS

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

Anderson-Tully Co.

MEMPHIS, TENN.

g —eee
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METHOD OF PROCEDURE

Cooperation Asked Against Violations of
Federal and State Food Laws—In-
structions From New Macaroni
Association Committee.

Under the caption *‘Play the Game
Fair,” B. R. Jacobs, the Washington
representntwe of the National Maca-
roni Manufacturers nssocmtmn, in a
letter to the macaroni mnnufncturers
on August 6 asks their cooperation in
carrying out the work of the legisla-
tive and vigilance committee. In this
letter are instructions for proper pro-
cedure in making complaints of alleged
violations of federal .and state laws,
collection and handling of samples of
goods complained of.

It is strongly impressed on the

macaroni manufacturers that no heér-
say evidence will be considered and
complaints will be made only when
good grounds exist for such action.
The suggestions made are as follows:
" “Complaints are seldom based on the
actual knowledge of the manufacturer
himself but usually come through some
salesman. He should be required to
give name of manufacturer, the name
of jobber or retailer handling the
goods. If possible the quantity of
goods in hands of retailer or jobber
should be reported as quantity may
justify seizure by the government,

““Have salesmen send you sample of
product complained of, preferably in
original container and with proper
labels. If the container is too large
have him seleet a pound sample, label
or copy of the label to accumpany
same,

““The above information is absolute-
ly necessary before any complaint can
be made to or against the offender.
Other informatica of value is the net
price at which produet was sold,—the
claims made for it by the seller aside
from the label, and any advertising ma-
terial available,

“‘In general salesman or complaining
manufacturer should supply the legis-
lative and vigilance committee with
any information of value in determin-
ing whether or not a customet is being
deceived in the purchase of the prod-
uet.”’

Through the appointment of a legis-
lative and vigilance committee, the na-
tional association has provided means
for clearing up unfair competition in
the industry resulting from misbrand-
ing and adulteration of products. B.
R. Jacobs, Washington reperesentative,
is well qualified and in a good position
to fairly represent that element in the
industry that believes in the commit-
tee’s policy of ‘‘quality goods, fair
dealing and equitable legislation,”’

The full cooperation of the macaroni
men of the country is welcoméd and
expected. Failure to act in self defense
will merely insure a- continuation of

L Y ey Lt N e
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the bad conditions in some territories

80 frequently complained of. Watch: -

all violations in manufacture and dis-
tribution and report them to the near-
est member of the legislative and vigi-
lance committee or to Dr. B, R. Jacobs,
‘Washington representative, 2026 I st.
NW., Washington, D. C.

Wheat Forecast for
Northerr. Hemisphere

‘Wheat production forecasts received
by the United States Department of
Agriculture up to Aug, 27 from 21
countries give an aggregate production
of 2,171,000,000 bu. compared with 2,
449,000,000 bu. produced by the same
countries last year. These countries
produced 80% of the crop of the north-
ern hemisphere in 1923 exclusive of
Russia and China. Of the 21 countries
reported increases are shown omly in
the United States, Bulgaria, Yugo-
slavia, Morocco and Choesen.

The wheat forecast for Yugoslavia is
68,343,000 bu. compared with 61,069,
000 bu. last year; rye 6,456,000 bu. com-

pared with 5,906,000 bu. last year; bar- .

ley 15,294,000 bu. compared with 14,-
065,000 bu, and oats 19,428,000 bu.
compared with 21,477,000 bu.

Smaller grain crops in Switzerland
are expected to result in greater import
requirements inasmuch as Switzerland
is largely dependent upon foreign coun-
tries for her supply of bread. Wheat
production in Switzerland is forecast
at 3,112,000 bu. compared with 3,593,-
000 bu. last year; rye 1,433,000 bu.
against 1,646,000 bu. in 1923; barley
519,000 bu. compared with 570,000 bu.,
and oats 2,694,000 bu. against 3,059,
000 bu, .

The condition of potatoes, sugar
beets and hemp in Poland is reported
as above average.

Market for American
Durum Wheat in France

An increased demand for durum
wheat in the Mediterranean market on
account of the poor crop in Algeria is
to be expected, according to a report
upon the Marseille market from Con-
sul Wesley Frost. Algeria is given as
the source of the major part of the
durum wheat imported at Marseille. In
1923 a total of 3,858,000 bu. durum
wheat ‘was imported from Algeria and
only 735,000 from the United States.

It is reported that the Morocean erop
is turning out better than the Algerian
crop, but last year a very small amount
of durum wheat was imported from
’\rorocco

It is estimated that the Marseille
market may take as much as 9,000,000
bu. durum wheat, Prewar importa-
tions of this wheat amounted to ap-
proximately 7,000,000 bu.

Consul Frost states that the quan-
t:tv of wheat taken will danend unon
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or the quality low, there will be a

.shrinkage in demand:.. However, it

seems inevitable, he says, that there
should be some increase in the demand
for American’s best durum wheat.

Live to Be 100

Science shows that unless we were
living under wrong physical conditions
we would have a longer span of life,
Miss Bertha Hasbrook’s rules for long
life, in brief, are:

1. Eat good food, properly prepar-
ed, and with menu properly balanced.

2. Linger over your food: Never
‘‘bolt a meal.’’ Masticate properly,
eat with moderation, and chat while
eating,

3. Sleepina dark cool, thoroughly
ventilated room. Allow plenty of time
for sleep.

4. Bathe daily. Brush the teeth
twice a day, wash the hands frequently
and always before eating—in short, be
scrupulously clean,

5. Spend a reasonable time each day
outdoors, and never let a day pass with-
out such physical exercise as results in
perspiration,

6. Provide yourself with recreation
—gumes, music, pleasant reading and
conversation—what you will ; but never
fail to play!

ORIGIN OF ‘'BANKRUPT"

Few words have so remarkable a his-
tory as the familiar word ‘‘bankrupt.”’
In former times the money changers of
Italy had benches or stalls in the bourse
or exchange where they conducted
their business. When any of them be-
came insolvent his bench was broken
and the name of broken bench—banco
roto—was given to him. When the
word was adopted into English it was
nearer the Italian than it now is, being
‘‘bankerout’’ instead of ‘‘bankrupt.’’
—Boxes.

Questions and Ansers i

Question: Has there been any recent
change in the rules of the Department
of Agriculture regarding the use of
dried eggs in egg noodles?

Answer: There has been no new rul-
ing on this matter, That impression
may be due to the fact that the Depart-
ment of Agriculture has shown no re-
cent objection to the use of dried egg
yolks instead of dried whole eggs as
provided by law; in any event the
minimum amount of either dried whole
eggs or dried yolks must be 6% of the
mu:ture R

—_—

price and quality. If the price is high'

_ y
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Tel. éenﬂal 5115 Est. 1893 - Bologna (Italy)
Before Buying
INVESTIGATE— m PAT.

ING. BRUNO COMASTRI, (lnc.) ENGINEER!NG WORKS, Manufacturer
\‘
T. E. L. SERIAL No. 507 PATENTED T. E. L. CUTTER

TYPE OF MALE & FEMALE DIES

EGG-NOODLES, BOW-T[E NO SFRINGS

STANDARD WIDTHS

E.GG-NOODLES. SEA-SHELL 15 and 20 inches

Write for Particulars.

‘. it EXCLUSIVE AGENT FUR

1730-44 Union Trust Bldg.
CHICAGO, ILL., (U. S. A))

FIORETTO PAT. REG.

BOLOGNA STYLE STAMPING MACHINE — NOVELTY —

Brand

PURE DURUM SEMOLINA AND FLOUR

RUNS BRIGHT, SHARP AND UNIFORM

Quality and Service Guaranteed

DULUTH SUPERIOR MILLING CO.
Main Office DULUTH, MINN.

BUFFALO OFFICE: BOSTON OFFICE:
31 Dun Building 88 Broad Street

Write or Wire for Samples and Prices

NEW YORK OFFICE:
F 7 Produce Exchange

./ PHILADELPHIA OFFICE: 458 Bourse Bldg. CHICAGO OFFICE: J.P. Crangle 14 E. Jackson Blvd. |
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T0 END TAMPERING

Treasury Department Devises Plan to
Prevent “Raising" of United States
Currency— Colors and Photo-
graphs Standardized.

A new currency issue, ‘‘Series of
1923, is gradually being placed in cir-
culation, The b-dollar bill is next to
appear. The dollar bill was first and
other denominations will follow in due
course.

Unusual interest attaches to this se-
ries as it is based on a standardization
to make “‘bill raising’’ difficult.

Two distinet ideas in the plan are:

First, a scheme by which a definite

color has been assigned to each of the -

5 types of paper currency in use.. On
the new bills, regardless of denomina-
tion, the .seal, figure showing the
amount, and the number of the bill
will be printed in the following colors:

Natlonal bank notes
Gold certificates

Second, the photographs of the presi-
dents on the bills have been standard-
ized. All 2-dollar bills, for example,
will bear the picture of Jefferson,
whether silver certificate, United States
note, or Federal Reserve note. The dol-
lar bill, 5-dollar bill and 10-dollar bill,
ete,, each will have a president as-
signed, and the amount of the bill may
be recognized by the photograph alone.

The color of the seal will indicate the
kind of biii, and the picture of the pres-
ident will indicate its amount. Thus
the most casual inspection will detect
a bill that has been tampered with.

What Is Business?

Business offers all of us the oppor-
tunities we need to be of service, to
make our lives count for something,
and to win the happiness and content-
ment we all seek. After all, the busi-
ness man is not unlike the minister, the
physician and other professional men.
The question ‘“What is Business?” is
answered in The Shaft by Dr. Frank
Crane, a prominent newspaper writer,
as follows:

‘‘Business was businesg. Nowadays
it is more.

‘‘Business is psychology. It implies
a study of human ways and tastes. It

The truth is always the strongest
argument.

Goods- of constant high quality
are always the best sellers.

Unselfish business men are always
the most sucecessful.

The leading men in any industry
are always leaders in their trade as-
sociations and in all progressive ac-
tivities, :

means an understanding of crowds. ‘It
compriges cultivating: public opinion.
It includes forecasting public desires.

‘‘Business is honesty. It no longer
connotes - overreaching, shortchanging,

cozening and haggling. It does not.

take a business liar long these days to
stumble over himself,

‘‘Business is charity. To furnish a
means of honest, self respecting liveli-
hood to 100 human beings is doing
more real charity than doling soup to
200 beggars. More good and more wel-
fare comes from providing employ-
ment than irom relieving panhan-
dlers,

‘‘Business is courtesy. It is not ob-
sequiousness. It implies the art of
handling people skilfully. It means self
control, self discipline, good breeding,
knowledge of character.

‘‘Business is. progress. It does not
consist in wheedling people to deal
with you once that you may overcharge
them, but it consists in treating cus-
tomers so_that they will come back.
The pleased customer means cumula-
tive progress.

‘‘Buciness is ethics.  The best preach-
ing is by example. ' The straight busi-
ness man. preaches 6 days in the week
honesty, integrity, fidelity and econo-
my. He is a moral stimulus to the com-
munity.

‘‘Business is politics. The right
kind of business man pays his taxes,
supports .civic enterprise, stands for
law and order, refuses to pay toll to
grafters, and altogether represents the
backbone of justice.

‘“The main body of businéss in this
country is sound as a dollar,: It is in-
telligent, fair and public spirited.

‘‘Business is national prosperity. We
could get along without any other class
of men better than without business
men, :

‘‘Business is national-honor. Our
reputation abroad is made or unmade
by our business men.

‘‘Business never meant more than it
does today. It never needed more men
of sterling character. There is room
in it for the best brains, skill and moral
worth of the country.”’

Why Advertise?

The Service Digest of the Standard
Rate and Data Service of Chicago in
urging that truth be always told in ad-
vertising, advances 10 strong reasons

why business firms in general should ad-
vertise: .

1. Advertising is an investment, not
an expense, R
® & o
2. Advertising' gets volume and vol-
ume gets profit. -
* & =
3. Advertising makes business go
forward and lethargy disappear. .
® 0o o ;

4. Advertising inoreases turnover.
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Increased turnover means increased in-

L.pome,

® & o by

5, Advertising ié-equally a link be-
tween the man who has ‘and the man

who needs. i
*® & @

6. Advertising iz a source of reve-
nue, not a tax on profits. This has been

demonstrated. i
L ] L ] L ]

7. Advertising is the news of worth-
while  things; who makes them, and

where and how and why,
3 ® o »

8. Advertising means much more
but this is enough to make advertising
well worthy of serious consideration.

; . & @

9. Advertising is the link between
supply and demand—between the man
who has something to gell and the man
who desires to buy,

. 8 @

10. Advertising is your Business
Drive,. ¥

Women and Cats

‘“Women and cats,’’ said the ybuth-
ful boarder, ‘‘are alike.”” ‘‘Wrong,
Yyoung man,’’ said the cheerful idiot.
‘A woman can’t.run up a telegraph

pole, and a cat can’t run up a millinery
bill."”’ X

We solicit your account for
the metropolitan district

RESULTS ALONE
COUNT

Do you know there are 14,000
grocery stores in the metro-
politan district? '

How much of their business
are you getting?

THE MAXAY COMPANY
covers the grocery trade like
a blanket. 22 years' experi-
‘ence in the selling and manu-
facturing of macaroni prod-
ucts will help yqu to put your
products across.

- WHAT HAVE

YOU TO OFFER?

— m—
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The W. K. Jahn Co. |

INCORPORATED

. . BROOKLYN, N. Y.
Bush Terminal Bldg., No. 10
3 Telephone Sunset i

CHICAGO, ILL.

6561 East Illinois Street
Telephone State 6661

Importers of

EGG PRODUCTS

NOODLES

PURE
CHICKEN HEN EGG

i YOLK
SPRAY

GOKL

GRANULAR

Do jou =now the new gbvemment ruling
in regard to egg in noodles?
If not, write us.

Prices and Samples on Request

CONTRACT NOW FOR 1924-1925!

The House

Perfection

252 Hoyt St.

Always at
of Your

A Word to the Wise
Is Sufficient

Use none but the Superior made

moulds, manufactured by

INTERNATIONAL
MACARONI MOULDS CO.
Brooklyn, N. Y.

== e —

e
= — == —
=re= -—

E
=
o=

It's a Pleasure

SEMOLINA

FOR QUALITY TRADE

to Send Samples
CROOKSTON MILLING CO.

CROOKSTON, MINNESOTA

Your Service
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Notes of

June Exports and Imports

Both the importation and exporta-
tion of macaroni products increased
during June 1924 according to figures
released by the U, S. department of
commerce in its monthly summary of
leading products. This increase is
noted in both the quantity and value
of products when the fiscal year is con-
sidered though value somewhat de-
creased in the summer months,

Imports

During June 1924 a total of 368,109
1bs. of macaroni, vermicelli and similar
products was imported. This was
valued at $23,187. This compares fa-
vorably with June 1923 when 349,517
1bs. valued at $27,441 were reported.
For the fiseal year ending June 30,
1924, ihe total importation' amounted
to 3,869,541 1bs. ;and was valued at
$254,162, The increase is noted when
these figures are compared with the im-
ports for the 12 months ending June
1923, which amounted to 3,253,945 lbs.
worth $260,121,

The average per pound value on the
total importation for the year ending
June 30, 1924, is 6.57c. This is over l¢
per 1b. less than the general price of
the imports for the year ending June
30, 1923, which was 7.69¢ per lb.

Exports

During June 1924 the total exports
of macaroni, spaghetti and noodles
reached 575,033 lbs. valued at $45,932.
This compares favorably with 527,094
Ibs, exported in June 1923 and valued
at $43,432. During the fiscal year ex-
ports increased nearly one million lbs.
For the 12-month period ending June
30, 1924, the exports totaled 7,260,328
1bs. and brought to the American man-
ufacturers a total of $580,632. During
the previous year ending June 30, 1923,
a total of 6,292,109 1bs. had been ex-
ported at a declared value of $501,976.

There was a slight increase in the
per 1b. value of expuris this year over
that of last. The average for the fiscal
year ending June 30, 1923, was 7.97c
per 1b,; for the 12 months ending June
30, 1924, this had been increased to
7.99¢ per 1b.

U. 8. Food Exports Decrease

Value of exports of the principal
food products exported during the fis-
cal year ending June 30, 1924, amount-
ed to approximately $748,000,000 as
compared with about $951,000,000 in
the preceding year. During the pre-
war period 1910-14 the average export
value of food products amounted to
about $500,000,000 a year.

Figures show that there was a slight
increase in the quantity and value of
foodstuffs particularly on wholly man-
ufactured but that there was a large
falling off in the export of raw prod-
uets. Flour and grain produets equaled
only about 50% of the quantity ex*

.

the Macaroni

ported last year. Meats and meat prod-
ucts show a healthy increase. Never
before in any 12-month period have ex-
ports of dried and evaporated fruits
been so large as in the fiscal year end-
ing June 1924, An increase of nearly
50% in these foods is due to the re-
vived buying by Germany, Canned
vegetables continue to be popular and
consumption remains at about an even
level, i

ra

Removes Export Restrictions

Czechoslovakia has relaxed its ex-
port restrictions on macaroni, vermi-
celli and other flour products not
baked, according to C. S. Winans,
consul general in charge at Prague. By
order of the ministry of commerce no
license is required for the export of
macaroni products and other foods
named in the order, which became ef-
fective last May.

Schnittnudeln or Fadennudeln?

Martin “Pieper, a leading noodle
manufacturer and baker of Dresden,
Germany, asked for information con-
cerning machinery for making Schnitt-
nudeln, He says he is not interested
in Fadennudeln machinery. The for-
eign terms stumped the editor and he
appeals to the industry for help in
solving the problem that confronts this
foreign manufacturer. He is particu-
larly anxious to know whether or not
bakers in TUnited States also make
Schnittnudeln. The German manufac-
turer is of the opinion that what is
known as Schnittnudeln is made on
cutting machines and resembles a
broad flat nudeln ranging from 2 to
10 mm, in breadth. Manufacturers of
machinery in which this inquirer is in-
terested will be furnished his address
if desired.

Adds Gum to Oreamette Line

Chewing gum has been added to the
line of -articles packed under the
Creamette label announces the Cream-
ette company of Minneapolis, James T.
Williams, president. The new product
was introduced last month and was fa-
vorably received by distributé:s and
consumers in the northwest where the
sales campaign started. The macaroni
concern conceived the idea of advertis-
ing its new product by packing a sam-
ple stickk of Creamette gum in every
package of macaroni, spaghetti, cream-
ettes, ete., shipped last month. This is
a novel advertising feature and has
had wonderful responses in the way af
inguiries from purchasers of other
Creamette products.

The gum is put out most attractively
in multicolored wrappers over the foil

“eovering the stick. It is of a delicious

flavor that promises to make it one of
the leading popular brands in the near
future. s Y

itimer, AR
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Science in Use of Nails

The old proverb ‘‘a stitch in time
saves nine’’ applies as pointedly to
nails as to needles, says John F. Feeley,
packing expert of the department of
commerce, who is conducting in co-
operation with shipping industries an
exhaustive investigation of means of
prevention of loss of goods in transit.
That a timely nail is worth more than
its weight in gold has been proved by
tests of packing cases at the United
States forest products laboratory which
show that the majority of failures of

ordinary boxes is due not to the lum. -

ber of which the box is made but to
improper nailing. In many cases a bet-
ter box can be constructed with thin-
ner material by the use of a few more
nails in the right places, making a ma-
terial saving in initial cost of packing
as well as subsequent saving through
less loss in the box car and on the con-
crete platform.

In making a packing case the nailer
must use his own head as well as the
nail’s, declares Mr. Feeley. The prop-
er nailing of boxes demands the use of
the right kind of nails, the right size
and the right number, The size and
thickness of mnails are determined by
species of wood and thickness of
boards. The woods commonly used for
box making have been divided by the
laboratory into 4 classes according to
their strength and their ability to take
and hold nails with white pine lead-
ing group one, southern yellow pine
leading group 2, red gum leading group
3, and hard maple leading group 4. The
number and size of nails needed to
make strong boxes out of the various
woods of different thicknesses have
been reduced to regular rules and
charted. Charts by which auybody
who can read may know just what nails

. to use and how many and where for

every common kind of box wood have
been prepared by the commerce de-
partment, and may be had by anybody
who will write.to the department and
ask for it. This chart pasted up in the
shipping room and used means money
for the user.

“‘Spare the nail and spoil the box"
is Mr. Keeley's motto. The number of
nails specified for different woods in

. the chart is not the maximum. Increas-

ing the number of nails 50% will in-
crease the strength of the box 100% on
the average. The danger of splits from
driving 2 or 5 times the number of
gpecified nails is negligible, Nails are
cheaper than wood. They not only
gerve to hold parts of a box together
but they provids rigidity. Splitting 18
more often caused by too large then by
too many nails. With the chart show-
ing the size and minimum number of
nails necessary the box maker will not
go far ,wrong.— he Package Adver-
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Macaroni' and Spaghetti
‘ Misbranding

U. §. v. Jake Cusimano (J. Cusimano & Co.).
Plea of gulity. ‘Fine, $25. (F. & D. No.
17803, L B, Nos, 6124—v, 6126-v, 9371-t.)

On Jan. 17, 1924, the United States at-
torney for the Eastern District of Louisiana,
acting ‘upon a report by the Secretary ol
Agriculture, filed in the District Court of
the United Btates for sald district an infor-
mation against Jake Cusimano, trading as
J. Cusimano & Co., New Orleans, La,, al-
leging shipment by sald defendant, in viola-
tion of the Food and Drugs Act, as amend-
ed, on or about Jan. 23, 1922, from the State
of Louisiana into the State of Florida, of a
quantity of spaghettl, and on or abtout Jan.
6, 1923, from the State of Loulslana Into
the State of Alabama, of quantitiesof spa-
ghetti and macaroni, all of which were mis-

=

branded. The macaroni was labeled in part:
“Patriot Brand Elbows Macaroni Manufac-
tured By J. Cusimano, New Orleans, La.
Net Weight 6 Oz.:” (stamped) “4 O0z." The
spaghettl was labeled in part: “Patrlot
Brand Spaghetti Manufactured By J. Cus|-
mano, New Orleans, La.” The consign-
ment of spaghett]l into Alabama was further
ll:bged: “Net Weight 5 0z.;" (stamped)
" z‘ll

Examination by the Bureau of Chemistry
of this department of samples of the ar-
ticles showed that the average net weight
of 8 cartons of the macaronl was 3.69
ounces and that the average net welght of
8 cartons of the spaghett! consigned into
Alabama was 3.76 ounces.

Misbranding of the macaronl and of the
spaghettl consigned into Alabama was al-
leged In the information for the reason that
the statements, to wit, “4 0z.” and “Net
Welght 6 0z.,” borne on the packages con.
taining the articles were false and mislead-
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ing, in that they represented that the sald
packages contained not less than 4 ounces
and not less than 5 ounces of the article,
and for the further reason that the articles
were labeled as aforesaid so gs to decelve
and mislead the purchaser Into the belief
that the packages contained not less than
4 ounces and not less than 5 ounces of the
article, whereas, in truth and in fact, the
said packages did not contaln 4 ounces of
the said article but did contain a less
amount. Misbranding was alleged with re-
spect to the sald macaroni and both con-
pignments of the spaghettl for the renson
that it was in package form and the quan-
tity of the contents was not plainly and con-
splcuously marked on the outside of the
package.

On Jan. 17, 1924, the defendant entered
a plea of gullty to the information, and the
court imposed a fine of $26.

HOWARD M. GORE,
Acting Secretary of Agriculture,

“NATI'ONAL®"

PACKAGING MACHINERY

Manufactured and distributed exclusively by
NATIONAL PACKAGING MACHINERY COMPANY

BOSTON 30, MASS.

e
————
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CHAMPION MACHINERY plus Service

| A Selected Line of Dependable Equipment Adaptable
r to Any Macaroni and Noodle Plant

I Here Is The CHAMPION LINE:

CHAMPION Reversible Noodle Brake
Any Size To Suit Your Cutter

CHAMPION Macaroni Mixer

1, 12 or 2 Bbl. Capacity with Spécial Steel Paddles.

CHAMPION Automatic Sifting and Blending Outfits.
Made to Meet Your Capacity and Building Conditions. ’

e

Whrite for descriptive catalogue—just off th= press.

CHAMPION MACHINERY CO. - Joliet, Illinois
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-



Grain, Trade and Food Notes

Wheat Inspections for June

Reports by inspectors licensed under
the United States grain standards act
on the receipt of durum wheat for June
1924 indicate that the movement to
market was quite regular. Heavy
shipments were made of amber durum
wheat and particularly of the beutter
grades. Ordinary durum was not so
plentiful indicating that the bulk of
the erop had been shipped in the earlier
months.

Amber Durum

A total of 730 carloads of amber du-
rum underwent inspection in June as
compared with 1007 carloads in May.
Of the total inspections only 41 car-
loads graded No. 1, of these Duluth re-
ported 25 and Minneapolis 13. The
No. 2 grade was the most plentiful, a
total of 295 earg being reported. Du-
luth again led with 219 carloads of this
grade, Minneapolis 116, Philadelphia
28 and New York 19 carloads. A total
of 208 carloads was graded as No. 3
with Duluth reporting 109, Minneapo-
lis 856 and Philadelphia 9. A proportion-
ately small quantity was below grade,
the total for the month being only 86
carloads.

A comparison of the total receipts of
amber durum for the 12-month period
ending June 30, 1924, with those of
June 30, 1923, shows little difference.
From July 1, 1922, to June 30, 1923, the
government inspectors reported 15,030
carloads of the various grades of amber
durum while in the fiscal year ending
June 30, 1924, the total was 15,259 car-
londs, an increase of 229,

The end of the fiseal year found most
of the durum erop marketed and the
June returns shows considerable fall-
ing off in the monthly inspections in
the different grades. Only 301 car-
loads were received as compared with
430 in May.

The No. 1 variety was exceptionally
searce with only 7 earloads reported, &
of them from Duluth and 3 from Min-
neapolis. The No. 2 grade led during
the month when a total of 120 carloads
was reported, 49 in Duluth, 31 in Min-
neapolis, 27 in New York and @ in Phil-
adelphia. The No. 3 grade consisted of
114 carloads reported as follows: 45
from Duluth, 34 from Philadelphia and
23 from Minneapolis. Only G0 earloads
were reported below grade. Compari-
son of the receipts for the fiseal year
ending June 30, 1924, with similar re-
ceipts from 1923 shnws the scarcity of
durum wheat in the last crop. While
24,611 carloads of ordinary durnm
were inspected during the 12-month
period ending June 30, 1923, this was
reduced to 6177 carloads for the year
ending June 30, 1924, This reduction
in the durum crop affects the macaroni
industry in this country little since
most of the durum wheat ig used for

blending purposes and little or none of
it enters into macaroni manufacture.

Indian Wheat Surplus

Final estimate of the 1923-24 Indian
wheat crop is 364,149,000 bu. compared
with 369,152,000 bu., the revised final
estimate for 1922-23, according to a
cablegram to the United States Depart-
ment of Agriculture from the Indian
department of statistics at Caleutta.
Although production . during this year
is below that of last season it is con-
siderably above the amount required
for the need of the country, which is
generally estimated at 340,000,000 bu.
The exportable surplus from this har-
vest would therefore amount to some-
what more than 20,000,000 bu., the de-
partment states.

Exports of wheat from India, how-
ever, are more variable than in any
other large surplus producing coun-
try. Consumption within the country
varies cogsiderably being much great-
er during good crop seasons than in
seasons of low production, Shortage of
other food crops such as rice also in-
fluences the consumption of wheat. The
rice erop which was harvested last De-
cember was about 6,000,000 short tons
below the preceding year and this may
cause -a somewhat larger consumption
of wheat during the current season par-
ticularly if the prospects of the coming
rice erop should appear unfavorable.

Oommitte: on Standards

The joint committee on definitions
and standards held its 26th meeting in
the bureau of chemistry Aug. 18-22,
reports Chairman Dr. W. W. Skinner.
Proposed standards for ice cream, meat
and meat products, wheat flour, jams
and jellies were discussed.

The committee is composed of 9
members, 3 representing the Associa-
tion of Official Agricultural Chemists,
3 representing the Association of Amer-
ican Dairy, Food and Drug Officials,
and 3 the Department of Agriculture.
This committee recommends definitions
and standards for food products for
the guidance of federal and state offi-
cials in enforcement of food laws.

Short World Wheat Crops

The wheat crop of England and
Wales is about 4,000,000 bu. less than
last year, according to the United
States Depnrtment of Agriculture ag-
ricultural commissioner at London.
The foreeast for these countries is 50,
503,000 bu. compared with 54,872,000
bu., the final estimate for last vear.
The latest estimate of the Hungarian
wheat harvest is 14,000,000 buv. less
than last year’s harvest, the depart-
ment states. Wheat production is now
forecast at 53,754,000 bu. against 67,-
705,000 bu. harvested in 1923, The
latest forecast of the wheat crop of

Poland indicates a probable reduction .

of 7 ,000,000 bu., this foreesst being 42,-
806 000 bu. agamst 49,736,000 bu. last
year,

A forecast of European wheat har-
vests in 10 countries reported to the
department to date is 169 below last
year and about 3% above 1922.

Latest condition reports from Ger-
many and France indicate yields above
the average. Since there has been some
reduction in the acreage in France and
a heavy abandonment in Germany, the
outturn may be no. greater than last
year. Privr*~ forecasts of the French
crop, liowe ¢, are higher than the re-
vised estimate of production in 1923,

Whea.t Growers Hopeful

It is possible that American wheat
growers will get from $100,000,000 to
$200,000,000 more for their wheat this
year than last, assuming that they sell
something over 500,000,000 bu., says
the United States Department of Agri-
culture. ' This is considerably less than
the :$1,000,000,000 increase estimated
in’ some ‘quarters, but bespeaks an in-
creased ability to pay off debts and a
general improvement in financial con-
ditions in the wheat country.

North African Crops

The Algerian wheat crop is but lit-
tle more than half of last year’s pro-
duction, according to the international
institute of agriculture at Rome. Pro-
duction is placed at 18,886,000 bu. com-
pared with 36,391,000 bu. produced in
1923 or a decrease of 48.1%.

Forecasts have .now been received
from the 4 important wheat producing
countries of North Africa: French Mo.
roceo, ‘Algeria, Tunis and Egypt: The
aggregate production of .these coun-
tries for 1924 is forecast at 88,268,000
bu. compared with 107,016,000 bu. for
last year, a reduction of 18,748,000 bu.
or 17.6%. It appears that this crop
will be little more than enough to meet
tha domestic requirements, therefore
exports in considerable quantities are

not expected from this erop. The north

African wheat section produces hard
wheats similar to our durum varieties,
and when there is an exportable sur-
plus it goes ordinarily to south Euro-
pean countries for the manufacture of
macaroni.

Farmers Looe Heavily on Dockage in
: Wheat

Farmers in the spring wheat states
lost millions of dollars last year
through failure to clean their wheat on
the farm. The farmers of four spring
wheat states hauled to market 11,600,
000 bu. of dockage mixed with their
wheat. They lost millions of bushels
of wheat in reduced yields by growmg
weeds;  $675,000 ' paid - for . threshing
docka,ge $800,000 in freight paid on
dockage by weed ‘seeds lowering the
qatrand by_losmg the feed

yim .,:;.:._,?‘anﬁzﬂrﬁwrzﬂ—
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NOODLES

If you want to make the best Noodles

—you must use the best eggs.

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

with—

Special Noodle Whole Egg—

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

color.

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely

So1uble

Samples on Request

JOE LOWE. CO. Inc.

“THE EGG HOUSE"

New Yon_'k

BOSTON
WAREHOUSES
Cincinnati

CHICAGO.

Norfolk  Atlanta

LOS ANGELES

; Detroit

DTE Kneaders I

To The Trade:-

We wish to announce that we are building a complete
line of Presses (both screw and hydraulic) Kneaders, Mixers,
etc., also that we can furnish any repairs to Walton machin-
ery now in use.

Your inquires are solicited and will be given careful
and prompt attention,

Yours very truly,
DIENELT & EISENHARDT, Inc.
R. F. BOGGS, Sales Manager.

DIENELT & EISENHARDT, Inc.

1304-18 N. Howard Street
PHILADELPHIA, PA.

Established Over 50 Years

TORONTO

Pittsburgh

Capltal Clty Ml]]mg & Grzin Co,

St. Paul .

CHEROKEE SEMOLINA

DURUM WHEAT
MILLERS

Minn.

Capacity 1500 Barrels

Uniform Quality
manufactured from

Best Giades of
Durum Wheat

CAPITAL CITY MILLING & GRAIN CO., St. Paul, Minn.
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value of the dockage. These facts are
brought out in an investigation by the
United States Department of Agricul-
ture which is now waging an intensive
campaign in the spring wheat states to
induce farmers to clean their wheat
on the farm. Wheat should be cleaned
preferably at the thresher with a port-
able dise cleaner, or with any good
cleaner at the granary. Cleaning at
the farm removes the dockage for feed;
inereases the market value of the grain;
provides clean wheat for sowing, and
saves freight.

Gold Medal Station

The Washburn-Croshy company of
Minneapolis has offered to buy WLAG
Twin City radio station, closed for
some time. A proposal has been sub-
mitted to the Minneapolis Civic and
Commerce association and the St. Paul
Association of Public & Business Af-
airs. The proposal is to spend between
$80,000 and $100,000 in building a 5000
watt station, and to provide an annual
operating fund of $100,000 on condi-
tion that the 2 civic bodies contribute
a half of the cost of the upkeep of the
station after operations are renewed.
The station is to be known as the Gold
Medal station Minneapolis and St. Paul
‘WLAG. DBroadcasting is an expensive
matter as owners of former stations
have learned and the northwest is as-
sured of a first class station as it has
accepted the proposal of the flour com-
pany by a full subseription.

Olive Oil Frauds

Attention of the government is being
given to existence of a virtual con-
spiracy among Italian oil exporters for
defrauding American olive oil consum-
ers through substitution of Spanish oils.
Washington advices are that special in-
vestigation into the olive oil shipments
made from the port of Leghorn, Italy,
reveals that less than 15% of the olive
oil imported from that district is real
Italian oil.

Similar conditions are believed to ex-
ist in other parts of Italy. Preliminary
steps have been taken by the tariff
commission toward the present applica-
tion of the wunfair trade practices
provisions of the tariff act to alleged
Italian oil importers, which is in reality
the product of another country.

““These provisions empower the pres-
ident to increase rates of duty by 50%
upon articles found to be entering this
country and competing unfairly with

American produets. Domestic inter-
ests have complained that they are com-
pelled to label their products to show
the actual contents of the containers
but are comjelled to compete with im-
ported olive oil sold as Italian but al«
leged to be the produet of Spain or
Tunis.”’

‘ ‘The quantity of edible olive oil 8o
shipped from Leghorn,’ tke advices
said, ‘was & cause of suspicion that pos-
sibly a considerable amount thereof was
not pure Tuscan product, and investi-

gation has revealed that great quanti-
ties are imported from Spain and north-
ern Africa and placed in containers of
various sizes and reshipped to the Unit-
ed States marked as Tuscan pr Italian
oil.

‘“‘It appears that sometimes small
quantities of Italian oil are mixed
therewith before shipment. It will be
clearly seen that this procedure creates
the practice of a flagrant fraud on the
American consumer of such oil, if not
also against the American importers
thereof, causing them to pay a superior
price for an inferior product.’ '’

8pecialty Manufacturers

The annual meeting of the American
Specialty Manufacturers association
will' be held Nov. 19-21 in Hotel Tray-
more, Atlantic City, N. J. Several lead-
ing macaroni manufacturers of ‘the
country are members of this organiza-
tion and annually attend its conven-
tions. In previous years it has been
the practice of the directors to hold a
fall meeting at the same time that the
specialty men convene. It has heen
suggested that a sectional meeting be
held at that time as matter of conveni-
ence to those who intend to take in the
convention.

Why Hen Got the Axe

A modern fable appeared in a late
bulletin issued by the Ohio Manufac-
turers association, with an excellent
moral which may well be applied to to-
day’s business and a certain class of
modern workers. It reads:

A wise old hen approached a young
white leghorn pullet and said, *‘M'dear,
I hear you cackling almost every day.
Did it ever oceur to you that by laying
each day you are making less work for
hens? If you will follow my example
and lay only once a week you will he
Just as happy and then there will be
work for six more hens. You see these
incubators are laying off so many
hens the result is there is a very great
amount of unemployment among us.
The only thing to do is to organize and
do less work so there will be more em-
ployed.”’

The pullet looked up in amazement
and was about to ask for further infor-
mation when she was interrupted by
the farmer’s boy coming with a hat-
chet, and his mother saying, ‘‘Get that
3-year old hen; she don’t lay nohow.”’

““Consider the Cow”

Because of the lesson it teaches we
reproduce herewith a brief article from
the “‘Spade’’ to bear out the point that
when one's interests become too diver-
sified all cannot be given the attention
they deserve,

The article we reproduce should be
especially interesting to macaroni man-
ufacturers who carry on this business
only as a side line. In altogether too
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many cases the so-called macaroni man-
ufacturer is merely a wholesale grocer

or a distributer of imported products, .

He does manufacture a small quantity
of macaroni products but does not
wholly depend on this for his living,
The plant is usually cluttered with olive
oil bottles, cheese crates, sardine cases,
and canned foods of unlimited varie-
ties; or it may be that in connection
with his macaroni plant he runs a gen-
eral store disposing with equal equa-
nimity yards of spaghetti with yards
of calico; or cases of fruit; or, in con-
nection with his insignificant macaroni
plant he may conduct a so-called Ital-
ian, Greek or Jewish restaurant.

This class described has little or no
interest in the welfare of the industry,
Macaroni manufacturing is merely one
of the many side lines that it is en-
gaged in and at no time can it be count-
ed upon to shoulder its share of the
many progressive activities that will
prove a blessing to the industry. The
article is so strong and to the point
that we urge its deliberate considera-
tion on the part of those to whom it
applies: ; ¢
Consider the Cow

The cow I8 a great institution, The cow
complacently chews its cud and gives milk.
That's all it does. Of course it bellows once
In a while, but 8o do we all for-that mat-
ter, But speaking by the book, It has only
one purpose, one incentive and one accom-
plishment. It gives milk, el

To be sure, the cow dlso provides beet and
leather and frequently veal, But we will
confine ourselves to the quick and not the
dead. There are certain byproducts—but
the main thing is milk, t
, The cow Is amidble and gentle. It'is
clean. It minds its own business. It Is al-
together an admirable creature, Yet for
some strange reason to call one's wife n
cow does not carry as it should an inference
of amiablility, gentleness, neatness and ad-
miration, '

8till no ono ever thinks of criticizing o
cow. No one ever vilifies the cow for con:
fining her product to milk and nct giving
maple syrup, beeswax and gasoline, It is
generally conceded that the cow was de-
signed for milking and for that particular
purpose has never been Improved upon,

The cow has only one idea, but it's a
good idea—to give milk. And nobody calum-
niates the cow for having a one track mind.

8o conslder the cow. The polnt Is that
the cow has stuck to one business for n
great many years and has made a complete
success of it.

She has been perfectly satisfled to see
the bees make honey aud the hens lay eggs
without trying to start a honey department
or an egg department of her own.

Honestly, did you ever see a cow in her
right mind trying-to ay an exg?

We call this the age of specialization but
there's nothing new about the idea at all—
consider thacolyjl
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Made to Satisfy
Packer, Jobber
and the Retailer.

fr'.'

Solid Fibre
or
Corrugated Fibre
Shipping Containers

Made by

ATLAS Box Co.

1385 No. Branch St. CHICAGO

1303 DeKalb Ave.
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Electrical Installations

for
Macaroni Factories

10 years of ex-
perience in the
electrification of
macaroni factories
enables us to give
exceptional
service.

Not one dissatisfied customer

CONCORD ELECTRIC CO.

J. C. Marcellino, Prop.
Brooklyn, N. Y.

r

SUCCESS

in producing and marketing a useful Product in Cartons can be traced to two causes,—

Low Production Cost ¢zd Means of Protection
to preserve the Product from the Factory to the Consumer.

Consumer in

Automatic Se

NEW YORK, 30 Church St., .

CHICAGO, 208 S. LaSalle St.,

JOBINSO

PACEKEAGING MMACHINERY

for Lining, Weighing, Filling, Sealing and Wrapping Cartons—not only offers the most ECONOM-
ICAL method of Packaginglin]Cartons, extremely LOW cost of maintenance and Repairs but—
the Lining and Wax Wrapping metliods of Protection guarantee the delivery of your Product to the

PERFECT CONDITION

Drop us a line, whether a new plant is contemplated or an old one needs improvement.

r Co., Ltd,, Battle Creek, Michigan

LOS ANGELES, CAL., 607 Marsh-Strong Bldg.
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The Macaroni Journal

(Successor to the Old Journal—Founded by Fred Becker
of Cleveland, O., in 1003.)

A Publication to Advance the American Maca-
ron] Industry.

Published Monthly by the Natlonal Macaroni

Manufacturers Assoclation. %

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

Braldwood, Il

PUBLICATION COMMITTEE

HENRY MUELLER JAB., T. WILLIAMS
M. J. DONNA, Editor

SUBSCRIPTION RATES .. s oo o

United Etates and Canada - - $1,60 per year
in advance.

Forelgn Countries - - $3.00 per year. Iin advance

Bingle Coples - - - - 16 Cents

Back Coples - - - - 26 Cents

SPECIAL NOTICE

COMMUNICATIONS:—The Bdlitor solicits
news and articles of Interest to the Macaronl
Industry. All matters intended for publication
must reach the Editorlal Office, Braldwood, IIL,
no later than Fifth Day of Month,

THE MACARONI JOURNAL assumes no re-
asponsibility for views or opinions expressed by
contributors, and will not knowingly advertise
Irresponslble or untrustworthy concerns,

The publisheras of THE MACARONI JOURNAL
reserve the right to mfecl any matter furnished
elther for the advertlsing or reading columns.

REMITTANCES:—Make all checks or drafts
rayable to the order of the National Macaroni
Manufacturers Association,

ADVERTISING RATES
Display Advertising - - Rateson ABpllcntlon
Want Ads - - =« = Five Centa Per Word

Vol. VI September 15, 1924
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Patents and Trade Marks

PATENTS
Noodle Forming Machine

Anton Ruggiero of Seattle, Wash.,
filed a request with the patent office for
patent rights on a noodle forming ma-
chine ‘on Jan., 25, 1922, This patent
was given Serial No. 551,577 and is de-
seribed as follows:

In a noodle forming machine, in combina-
tion, a frame comprising side members dis-
posed in space parallel relation having sup-
porting integral legs formed upon one end
thereof and having slotted guldeways
formed within the opposite end thereof, a
detachably secured transverse bar disposed
upon the sald first named end, an adjust-
ably mounted transverse bar disposed upon
the said opposite end having the ends there-
of disposed within, said guldeways, support-
ing legs removably secured upon sald longl-
tudinal sliding movement upon the inner
faces of sald side members, a plurality of
cutting strands adapted to be secured at the
ends thereof to said transverse bars, in-
wardly projecting integral rack portions on
sald adjustably mounted bar adapted to be
slidably mounted upon the inner faces of
safd side members, shafts journaled in said
slde members, pinions rigidly secured upon
the inner ends of said shaft adapted to
mesh with sald racks, worm wheels rigidly
secured upon the outer ends of sald shafts,
worms meshing with said worm wheels, and
manually operable stems rotatively mount-
ed upon the outer faces of sald side mem-
bers adapted to be rigidly secured to said
worms and to regulate the tension of sald
cutting strands.

TRADE MARKS GRANTED
White Pearl

The Tharinger Macaroni company,
Milwaukee, Wis., was granted registra-
tion rights.on the trade mark ‘‘White
Pearl’’ for use on macaroni, spaghetti,
vermicelli and egg noodles manufac-
tured by that company. This trade
mark was given Serial No. 194,580,
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TRADE MARKS APPLIED FOR
Birchwood

The Carpenter Cook company, Me-
nominee, Mich,, filed application with
the patent office March 24, 1923, for
right to use the trade mark *‘‘Birch-
wood'’ on its line of grocery products,
which includes macaroni, vermicelli
and spaghetti, The company claims
to have used this trade mark since
March 12, 1923. All notices of opposi-
tion must have been filed within 30
dayx.s of date of publication, Aug. 12,
1924,

' Jules Rivoli & Oie

The above trade mark was filed with
the patent office on March 23, 1924, by
the Julius Wile Sons & Co., New York.
This company claims to have used the
trade mark on a line of canned prod-
ucts put out by them and several prod-
ucts put out in pastehoard cartons
which includes macaroni since Dee.
1923. All notices of opposition must
be filed within 30 days of date of pub-
lication, Ayg. 19, 1924, -

La Sorrentina

The trade mark ‘‘La Sorrentina’’
filed with the patent office on June 20,
1924, by Rocco Perreta & Co. of
Utica, N. Y., has been used by that
company since 1916 on the macaroni
and alimentary paste products put out
by them. All notices of opposition
must be filed within 30 days of date of
publication, Aug. 26, 1924.

KILL COMPETITION
By making something too good for
competition to imitate,
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I would rather have an army of
sheep led by a lion, than an army of
lions led by & sheep.—Napoleon.

The BIG BOSS in BUSINESS is the
CUSTOMER. ‘

In ““price cutting wars,”’ you ‘‘pay
the freight.

FOR RENT or SALE

A large, modern macaroni manufactur-
ing plant, favorably located. 125 x 40
feet on 2 floors.  Latest machinery,—
hydraulic press, kneeder, mixer. Several
large drying rooms fitted complete with
fans, motors, steam heat.  Special dryin
room for short macaroni. Hot water an
steam heat. Spacious garage in rear of
factory. Electric elevator,

Present . production 12 barrels daily;
capacity 50 bbls.,  Plenty of room for ex-

" pansion.  Factory producing to-day and
ready for anyone interested to step in and L
take over the business. Terms reasonable,
For further information write to.

The Altoona Macaroni Mig. Co.
939 27th St., ALTOONA, PA.

WANT ADVERTISEMENTS

Five cents per word each Insertlon,

FOR SALE—Btencll machines, guaranteed re-
bullts, low prices., Diagraph Stencll Machine
gi%rp.. 1602 8. Kingshighway Blvd., St. Lo9|u,

: {t1)

MACARONI MANUFACTURER desires to pur-
chase or lense small Mill for handling Durum
and Semolina; capacity about 1,000 barrels
per ddy, Chicago Macaron! Co., Chlcago,

BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni
Shaoks. Prompt Local or
Carloa_ad Shipments.

314 Liberty Bldg.,,  Philadelphia.

Filbert 3899 Telephones Race 4072

A. ROSSI & CO.

Macaroni Mat;.binery Manufacturer

Macaroni Drying Machines
That Fool The Weather

387 Broadway -- San Francisco, Calif.

JAMES T. CASSIDY

House to Hquse Distributor of
Advertising Samples and Literature

in
Philadelphia, Pa. znd Camden, N. J.
We Solicit Your Account
James T. Cassidy

S. W. Cor. 4th & Wood Sts.  Philadelphia, Pa. |

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

Business conditions are rapidly im-
proving. They will become norma
when all of us Think, Talk and Act
normal.

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

NEW MACARONI JOURNAL.
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w Cheraw

Seventh and Byrd Streets,
Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

piece. All ends are full three-eighths inches thick.

Box Company, Inc.

NOTE_Our shooks arg made from tasteless
and odorless gum wood. Sides, tops

and bottoms are full one-quarter inch thick and one
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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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Save tirﬁe. labor, power, and make better doughs at less
“Eimco" mixers and kneaders will do it for you.

cost.

Ask us for bulletin and photos.

The East Iron & Machine Co.,

Main Office and Factory, Lima, Ohio.

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

* prevent dough from clinging. All gears are fully enclosed,

“EIMCO”

Mixers and Kneaders
Insure Uniformity, Color and Finish

“Eimco” mixers develop the full strength of
the flour and produce perfect doughs, absolutely
uniform in color, temperature and finish, just like
an expert would do it by hand but they do it many,
many times quicker—also much quicker than or-
dinary machines—because they are scientifically
designed and built.
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OFFICERS, 1924-1925 A G RHUMM, JPiiciinocinnnennnss ++s..Director  F., X. Moosbrugger, Minnesota Macaron! Co., St.
HENRY MUELLER..0.rivereseesses . .President 'Phiiadalphis, Pa. Paul, Minn, -
180 Baldwin av., Jersey City, N. J. JOHN V. CANEPA.......onusase vessesesDirector Wm. A. Tharinger, Tharinger Macaronl Co.,
E. Z, VERMYLEN, . ......... First Vice President Chicago, Il Milwaukes, Wis,
66 Front st.,, Brooklyn, N, Y. M. J. DONNA,..coveese seaseeens vssesBecrotary
H. D. ROBSl..s.0t0v0000..8¢cond Vice President P. 0. Drawer No, 1, Braldwood, Il Leglslative arid Vigllance Committee
Braldwood, Il
" ASSOCIATION COMMITTEES A, C. Krumm, Jrieieeiiresassinsees Phlladelphia
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g P Bﬁslu Lorain av,, Cleveland, O.' Committee on Cooperation with Durum Millers é?hg‘ Xch?n‘}ﬂf”mﬁ:‘,'g},‘:
WILLIAM A. THARINGER.......... «Director  James T. Willlams, The Creamette Co., Minne- Leon TujagUG.:sssssssivisssssssss . Now Orleans
1458 Holton st., Milwaukee, Wis. apolls, Minn. F. A. Ghiglione........0..s Virsssasianes.Beattle

SECTIONAL ASSEMBLIES

Need of District Meetings Put Squarely
Up to Manufacturers—Must Plan
Now to Meet Changing
Conditions.

Changing conditions in the trade de-
mand that manufacturers be possessed
of flexible minds to meet new sitm}tlons
confronting the industry. That is the
view of John M. Hartley, well known
figure in the baking industry, who
speaks of the timely negd of trade
meetings in the baking business. From
his article in the Bakers Weskly we
quote the arguments, since they are
equally applicable to the macaron
business.

It seems that associations are losing an
opportunity in not belng alive io the pres-
ent need for meetings of the trade. The
right time for a trade meeting {8 NOW or
at any other similar time when the trade
is facing a critical period. (He refers to the
big increase in the price of raw material
and its natural effect on the cost of pr--
duction.)

Associntions should never feel that their
obligations lie only in conducting an an-
nual convention. That I8 the official muet-
ing and very desirable, but the assoclativns
can serve their membership and the gen-
eral trade much better if they will under-
take to call and sponsor either a large
meeting, or better still a serles of district
meetings, to examine trade conditions at
any time an upset in normal conditions oc-
curs.

INTERESTED MEMBERSHIP

Now s one time when you can get a gath-
ering of members, and also of nonmembers,
and get it easily, You don't have to pub-
lish a program—the program is published
each day in the market news. All you need
is soineone to lead in a study and interpre-
tation of this market news and bring to
you in cold figures how it applies to your
business.

Timely service Is what the trade expects
of its assoclations, The association that
renders this timely service is the assocla-
tion that will grow and be readily financed.
You don't need to offer any entertainments
or amusements at such times as these—in-
terest is already buflt up. All the trade
needs is the call to the meetings, If they
are assured that they will be offered but
one thing—opportunity to discuss and anui-
lyze their intimate relation to these Increas-
ing market conditions.

A DIFFICULT PERIOD.

The trade faces a difficult perlod. Better

prices for wheat and hogs are golng to

make for a general prosperity. The farmer
will be a buyer again, The urban worker
will be busy again. We stand between, and
as the ones between we are always under
challenge by certain groups and Interests.
We have to tell a straight atory. We can
tell our story if we once know it right.
BSome sections need to know where they
stand right quickly. It is a time when it
pays to gather together and talk things
over, It is the right time for the assocla-
tions to do thélr duty and serve the trade
;t;;r ézsvery practical manner—CALL MEET-

The macaroni industry through the
national association has. expressed it-
self as favoring more frequent meet-
ings and the holding of district gath-
erings. The national association will

- be glad to sponsor gatherings of this

kind without any responsibility on the
part of the local manufacturers except
that they attend and take part in the
general discussion of problems of in-
dividual and general interest.

This offer is open to any district or
section. The wishes of any group of
manufacturers for a meeting need only
be made known to the officers, either
the president or the seeretary, and ev-
ery means at the command of the na-
tional association will be used in urg-
ing attendance and arriving at an un-
derstanding that many macaroni men
are facing dead loss in their business
unless radical changes are immediately
made. ° . !

Red ink balances will be altogether
too numerous unless plans are made
whereby better goods will be made at
lower costs and disposed of at prices
and along lines that mean profitable
ousiness,

First Aid in Plants

To know what to do in an emergancy
is the important thing, writes Dr. Har-
ry W. Gentles, in the National Safety
Council.

““The man who can put his thumb on
an artery spurting blood and hold it
there until someone else can summon
a physician will often save a life,”’
writes Dr. Gentles.

‘“Almost equally important is the
knowledge of what not to do, The
good samaritan who runs to the assist-
ance of a man who heas fallen from a
scaffold and heists him to his feet con-

verts a simple fracture into a com. .

pound. The man who paints an infect-
ed wound with iodine a second or third
time and the policeman who has to be
knocked down before artificial respira-
tion can be applied to a gas victim are
other examples of dangerous ignorance.

““In the well organized plant there
are always first aid kits for emergency
treatments. Where possible it is bet-

PLAY SAFE
Exercise the utmost. care .at-work
or play to help decrease accidental
deaths and injuries, - ;
76,000 men, women and children
were killed by accidents in the Unit-
ed States, including 23,000 in in-
dustry,
Five billion dollars are wasted an-
nually as the direct cost of accidents.
Safety—Always,

ter to have the injury dressed by the
plant physician or nurse but often
men are obliged to work at some dis-
tance from the hospital or dispensary
and promptness in treating an injury
is .vital. First aid kits are useless,
however, unless the men have been
trained to use them properly.

‘‘Undoubtedly much of the objec-
tions to first aid by laymen is due to
the malpractice of untrained amateurs.

_““The well meaning but ignorant first
aider may 'cause a burn which is worse
than the original abrasion through the
injudicious use of iodine or he way con-
taminate the dressing by careless han-
dling.

“The trained man, however, knows
what to do and he does it while his fel-
low workers are debating what should
be done in suggesting all munner of
crude remedies.

“‘The benefits of first aid instruction
received i company classes will not
be confined to the plant. ~ At home, on
the street and on vacations, emergen-
cies may arise at any time when the
training of the first aider may save a
life. Proper first aid training by teach-
ing persons to think clearly and act
promptly will help to. prevent acci-
dents 'in addition to minimizing the
severity of those which'do occur.”’

‘A good headiw
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John J. Cavagnaro

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

Specialty of

MACARONI MACHINERY

Since 1881

L T TR

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

!I
S R R A e e S S S
Iy = :—-’ — _:
Pullbacks. I\’I Insid -
All E L E S Packe |
Cglll::di;u MOST MODERN STATIONARY TYPE Type cf
Sroballe HYDRAULIC MACARONI PRESSES ekt
ONE DIE ONLY REQUIRED Less
~ . Head

Room.

ACCUMULATORS
PRESSES
PUMPS e
KNEADERS ]

MIXERS

FITTINGS
VALVES
DIES

=i MO Z=~W

et g

T T
'y v




s
*é»
"q_ 3

Quality—that is the reason so many macaroni manufacturers use
Pillsbury’'s Semolina No. 2 and Pillsbury’s Durum Fancy Patent for all
styles of alimentary pastes. Your own experience has proved this state-
ment—or will prove it. Ask the Pillsbury man.

Pillsbury Flour Mills Company

“Oldest Millers of Durum Wheat"

Minneapolis, U. S. A.

BRANCH OFFICES:

Albany Chicago «  Jacksonville Philadelphia Saint Paul
Atlanta Cincinnati Los Angeles Pittsburgh Scranton
Altoona Cleveland Memphis - . Portlan Springfield
Baltimore Dallas Milwaukee Providence Syracuse
Boston Detroit New Haven Richmond Washington

Buffalo Indianapolis New York " Saint Louls
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