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‘Appearance is Important

A distinctive -designed label vy carton
.c;m e orfe of yourNpest silksmen. l.ul. us
designfuch o packs /you.  Over fifty
vears experierice s back f owr’ knowledge
of cosréct packagy desighiRg.

Consult Qur ljralfe-Mark Bureau

Our Trade~Mark Bureau containg seven
'h.nmlrul and Cighty !hnusu_nﬂ rulnistcrc.d
and unregistered:, brand names and, their
* complete history. ; .

We search-titles and help safeguard 'Il_ﬂili nst
infriﬁgcmuu. Much ‘costly !itig:\.linn‘ has
heen  preventéd by our i|1\'ust|_s1;111ml§. ;

" Trade-marks and brand names have sub-

3 Sstantilproperty value, and no ln'alml sl'unﬂ‘d .
be adoptéd without™ investigation: ¥\c
make no eharge for this® special “service.
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Roller Noodle Cutter With
Light Calibrater Attach-
ment,

TheUnited Stnlcs,l’ripting& Lithograph

- Company

CINCINNATL
B Heech. Strext

MBROOKRLYN
A7 N Third Street

BALTIMORE
o 03 Covinglon Street )

Roller Noodle Cutter With
Heavy Calibrater Attach-

ment.

"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.

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

shle.

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”.

Our catalogue will be mailed
on request,

CLERMONT
MACHINE CO.

77 Waahingtc;n Avenue
BROOKLYN, NEW YORK
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Roughening Non-Rever-
sible Dough Breaker.

L

Fancy Stamping Machine
for Bologna b'lyFeNJodln.

Fancy Stamping Machine With

Calibrater Attached
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TWO STAR

The Greatest of Macaroni Semolinas |

Eat More Macaroni—the

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN.

September 16, 1925

Best and Cheapest Food
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For Steadier Business

Like r:any other industries the macaroni manufacturing
business has its dull and its busy seasons. If in some way the
business could be averaged up so as to bring about a steady
production throughout the yeur the benefit to the owners
and the employes would be almost incaleulable.

This is.a timely subject. The industry has just recovered
from a very long dull period and is now happily on its way
to enjoy the seasonable spurt that the late summer months
ancourage.

The dull period during 1925 started in much earlier than
usual. Though various reasons have been given for this
early start none of them was new. They applied to almost
every slamp that the industry has experienced since its in-
ception in this country a century ago, more or less,

Many years ago macaroni manufacturers lacking the
alertness of the progressive men of this day permitted the
broadeasting of the idea that macaroni products were es-
sentially a cold weather food. So long has this prevailed
and. so thoroughly have the masses been educated to this
erroneous idea that it is now a colossal problem for macaroni
men to tackle.

Seasonable production in our line of business results in
a waste in industry that is tremendous. Its reduction would
be reflected not only in bigger profits to the manufacturers
but in better health to the entire community, and more
economical living conditions for the working people,

How ean the industry help itself along this line? Herbert
Hoover, Secretary of Commerce, in his steady fight to elimi-
nate weste in industry has suggested that the solution of all
problems common to an industry lies in the establishment of
8 ‘“clearing house for information.”” Briefly, that means
that industrial problems may more readily be solved by in-
dustrial organization and cooperation.

Fortunately the macaroni manufacturing industry has
an efficient *‘clearing house for information'® in the National
Macaroni Manufacturers Association, which has been es-
tablished for over twenty years and which should be better
used by the industry in bringing about the elimination of
waste with which Secretary Hoover deals,

Times have changed. In the olden days maecaroni, spa-
ghetti and noodles were served only in hot meals. They
ure now highly recommended in cold form, such as in salads
and similar preparations. If through some means the iden
could be disseminated to prospective consumers that maca-
roni produets may be served as an ideal summer food and
if this could be impressed on the public as convincingly as
was the old theory that ours was a cold weather food, the
problem of steadier business throughout the year might be
satisfactorily solved,

What it took generations to teach consumers about our
products as a cold weather food could be taught in a very
short period of time if the men most direetly interested
could coneentrate their effort behind o timely, well balanced
educational campaign that would teach housewives how to
prepure macaroni dishes that would be most appetizing and
satisfying even during the *'dog days'’ of August. The Na-
tional Association, though lacking the financial means for
launching a campagin for steadier business in the macaroni
manufacturing industry, does provide the organization that
could carry out a campaign of this kind if properly sup-.
ported by those whom it would ultimately benefit,

The National Association secks to give every member
equally satisfactory service and unselfishly offers this same
degree of service to the whole industry. It wonld be inter-
ested in knowing how it could more adequately serve the
macaroni manufueturing industry in America, If the indus-
try generally believes that stendier business would result
from a campaign to popularize macaroni products us a hot
weather food the National Association stands ready to serve
the industry in this matter as it has in other affairs during
the past twenty years.

Mr. Macaroni Manufacturer, remember we ure working
for you in this and all other affuirs. We pledge unfailing
service, secking only your good will and cooperation,  If
through any effort of ours we suceeed in steadying our busi-
ness o us to eliminate the dull sensons with their usual out-
break of unethical business praetices ull of you will have u
reason to be proud and our business will profit,
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MAKING OUR OWN MACARONI

By Frederick J. Haskin, Washington Director of Newspaper Informa-
tion Bureau

Macaroni makers of Italy and China
who have long dominated the world
market in this food product have lost
their best customer. Unele Sam is now
making his own macaroni, Moreover
he is going after foreign business, also,
und now exports more than he imports.

This is one of the developments re-
sulting from the World war which gave
so many infant industries in the United
States an opportunity to expand to a
degree suflicient to meet postwar com-
petition in the home market and to con-
vert the country from an import to an
export basis,

Prior to European conflagration the
United States purchased on an average
more than 110,000,000 1bs. of macaroni
annually from other countries, Italy
had the big end of this desirable busi-
ness and supplied 96% of our imports.

Italy still furnishes the bulk of our
imported macaroni, 80% being her
quota last year, but our receipts from
abroad have dropped to such a point
that Italy sold us only 3,625,000 lbs,
as compared with an average of 109,-
000,000 lbs. before the war. OQur for-
eign sales total only about 7,500,000
Ibs, annually at present, but they are
materially in excess of our imports, and
American manufacturers are making a
drive to capture n much larger share
of the world's business, .

Exports of macaroni from the 6 prin-
cipal export countries averaged in pre-
war years about 178,000,000 1bs., of
which Italy supplied 140,000,000 lbs.,
or 79%, and China 33,000,000 1bs., or
19%. Shipments from France amount-
ed to 3,000,000 1bs., and from Germany
and Spain less than a million pounds
each. At that time the foreign busi-
ness of the United States in this prod-
uct was so significant that separate stu-
tistics were kept of it by the depart-
ment of commerce,

These same 6 countries are now ex-
porting less than half as much maca-
roni as before the war, due to the heavi-
ly decrensed shipments to the United
States. Since the war Italy’s exports
to this country have not exceeded dur-
ing any one year 4% of the prewar to-
tal, but she is practically holding her
own in other markets. Her shipments
last year to countries other than the
United States totaling 37,000,000 1bs.
as against a prewar average of 39,000,

Most of the macaroni factories in this
country are situated in or near New
York, which is the prineipal port
throngh which the food is shipped in
our export trade, with 33%, while New
Orleans ranks sccond with 30%. Pa-
cific ports, notably San Franecisco and
Seattle, handled about 13%, or prac-
tically the same amount that was
shipped through the combined Cana-
dian border ports. Very little macd-
roni is as a rule shipped from Philadel-

phia, Baltimore, Norfolk, Mobile, Gal-
veston, and other minor ports.

Macaroni, a peculiar paste or dough
prepared from wheat flour and manu-
factured into tubes or ribbons, is an
Italian invention, and although made
by a simple process had never been
produced with so great success by’ any
other country until the United States
decided to go into the business, The
grain grown in the more southern coun-
tries of Europe is said to possess a
greater amount of gluten, and there-
fore to be better adapted to this manu-
facture, but the statistics show that
Uncle Sam is now able to do fairly
well with his grain. ;

* In the process of manufacture th

wheat, after being washed, is freed
from the husks and ground in_ water
mills, when hot water is added until
it is of the consistency of stiff dough.
Five different qualities of flour are ob-
tained by an equal number of siftings,
the last being the finest ¢r most deli-
cate that ean be made, :

To reduce the dough to “ubes or rib-
hons a hollow cylindrical cast iron ves-
sel is used, the bottom being perlorute_d
with holes or slits, When this die
is filled with the dough a heavy iron
plunger is forced in by a powerful
press, which squeezes the paste _thmngh
the perforations and gives it their
shape, the workmen clipping off the
picces in the desired length as l'he_y
come through, During this process it in
partially baked by a fire under the cyl-
inder. Sometimes the flat pieces are
formed into tubes by uniting the edges
before they are thoroughly dry. The
largest tubes are called, in Italy, mac-
cheroni, the smaller vermicelli, and the
smallest fedelini,

The use of macaroni on a large scale
in the United States datos from about
1880, and where it was once consumed
largely by Italians resident here it is
now eaten by all classes of people.

Traveling Salesmen Report
Business Good

A favorable turn in the tide of busi-
ness was reported by the salesmen from
almost every section of the country at
the 11th annual convention of the Na-
tional Council of Traveling Salesmen as-
sociations the first week in September,
in Hotel Pennsylvania, New York city.
In faet, business was reported so good
in certain lines that some salesmen were
unable to leave the road to attend tho
convention,

The general feeling among the dele-
gates that the early summer months
were the turning point and that the fall
business would Eo even better than an-
ticipated, since there is a general ten-
dency to discontinuo the hand-to-mouth
buying that prevailed in the past. The
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concensus of opinion’' expressed at this
convention ‘iz that business has now
reached a point whero it has bacome &
seller instead of a buyer market.

President A. N. Loeb retired after 4
years of service. In his report he hint-
ed that drastic action would be taken
to eliminate the surcharge on pul_lnum
tickets, which is working a hardship on
salesmen who are compelled to use pull-
mans at nights to thoroughly cover
their territory each season. He attacked
the railroads for their opposition to the
rate of the mileage ticket book privi-
lege.

ngrank L. Armstrong, president of tho
Boot and Shoe Travelers association,
traveling out of Rochester, N. Y., was
chosen president for the coming year,

Connellsville Business

The Connellsville Macaroni company,
Connellsville, Pa.,, is enjoying a good
run of business, according to the Cor_x-
nellsville News report. The plant is
running full capacity to meet ‘de-
mands. This is exceptionally notice-
able at this time of the year when in the
macaroni business there is usually in a
slump,

The Connellsville company has fle~
veloped a special department which
wholesales flour, Its distribution has
increased rapidly., Over 2 carloads are
now distributed weekly as against 2
cars 8 month, its former record.

GEMS FROM THE PRESS

Two Things to Enow

There are tws important things for

the housewife to know if she is to make
the best use of that delightful food
called macaroni or spaghetti, In the
first place, the macaroni should not be
washed in cold water after boiling and,
-secondly, it should be made of the pe-
culiar spring wheat called *‘duorum’’
grown in the arid lands of central
Europe and now also in cold semiarid
parts of Canada and the United States,
Then it is best to sit at the feet of the
Italian chefs in its preparation, for the
Italiang know best how to cook this
highly nutritious food. Over 90 per
cent of the macaroni made here is from
this sweet nutty spring wheat and
should never be washed in cold water
after boiling.

The difference between the famed
Italian macaroni and the too often poor-
ly prepared dish that comes to our ta-
bles is almost wholly in the cooking.
Macaroni is highly nutritious and
should form a part of the main din-
ner and not be served as an extra dish,
According to the United States Depart-
ment of Agriculture a pound of maca-
roni has 1625 calories while a pound of
medium fat beef has only 1005 —South
Bend (Ind.) Standard, Aug. 18, 1925,

Cultivate a look of determination and
then live up to the look.

-

Industry’s Problems From Manufacturers

Vievvpoints

Macaroni Convention Fountain of Information

The high spote are generally touched by
the convention orators but It s left to the
friendly discusalons that follow to bring
out the rea] facts, the varlous opinlons and
the general attitudo of the Individuals and
groups toward any of the problems con.
fronting the Industry.

In our July and August {ssues Lhe papers
and addresses by experts In varlous lines
were glven, In this lssue we present n
brief abstract of the various dlscussions that
took place on the convention floor. The

discussions will be treated generally, though
authors will be mentloned wherever it is
deemed practleal,

Macaroni Importation and Tariff
Needs

It was generally agreed and proved
by government statistics that while the
importation of foreign made macaroni
products did not reach the enormous
prewar figures the recent yearly gains
in this business have been such as to
direct the attention of the industry to
the serious competition and might be
expected macaroni importations. Sev-
eral sea coast manufacturers presented
evidence of ruinous competition by im-
porters who sold products in ecastern
cities at prices lower then production
cost in American plants,

An adequate incremse in tariff pro-
tection was the only solution according
to many who discussed this problem.
It was quite generally conceded that if
the American macaroni industry is to
oblain adequate tarif protection, n
0% increase in the present duty, our
arguments before the United States
tariff commission should not be based
ultogether on present conditions but
rather on what the future promises
when conditions abroad are right, If
even the low scale of importation from
Italy during the past year, when maca-
roni men there manufactured under the
most adverae conditions, succeeded in
seriously affecting the enstern sea
coast markets, what can be expected
from that source alone when conditions
there become normal t

In Dr. LeClerc’s graph it was shown
that macaroni importation reached its
highest point since the war in January
1925, One manufacturer made the
noint that in January 1925 Italy for the
first time since 1913 was in a favorable
raw material market and able to in-
crease its macaroni exportation enor-
nously, Amerfcan wheat had risen rap-
idly in price because of excessive Apec-
ulation,” American manufacturers had
attempted to follow the wheat market.

favorable situation for importers was
thus created. Macaroni was rushed
across the ocean, Hence the high lines
on thr import graph, He further
pointed out that Italy is merely await-

Ing a favorable crop situation in Russin
0 flood this country with macaroni

produets in the hope of regaining this
lucrative market. If that country was
able to disturb conditions here in
January 1925, as shown in the graph
and ot a time when conditions were
subnormal, a favorable erop situation
over there would place many plants in
this country at the merey of importers,

Another manufacturer explained the
high import figures of January 1925
by saying that Italian manufacturers
had considerable wheat aflont and in
port. That gave the Italian manufac-
turer quite an edge on the price of his
raw materials and he rushed his sur-
plus to the most promising market,
America.  When the wheat prices here
broke in February and March imports
decreased ns the graph (Page 28 of
July 1925 issue) shows. They had lost
the advantage of the cheap wheat nfloat
and in port,

“When will we have to meet serious
Italian competition?" asked a leading
manufacturer.  When Russin with its
wheat, universally advertised to he su-
perior to that grown in United States
for macaroni purposes, begins to ex-
port on its prewar hasis. The Ttalian
macaroni manufacturers will then have
the edge on wheat and the edge on
what they consider better quality. They
already have the edge on lahor condi-
tions and they have the government
behind them, which zives the macaroni
manufacturer a bonus or a refund on
every pound of maearoni exported
from Italy. Add to this their practice
of selling e. i. f. United States on long
letters of eredit and you will readily
rvealize that a 2¢ per Ibh. tariff will be
no protection: e will hardly cover the
requirements,

It has been the policy of the maee-
roni manufacturers in the interior of
the country to let the fellows in New
Orleans, New York or San Franciseo
worry nbout the tariff. They are mak-
ing a mistake because, if the seaconst
cities are going to have Italian compe-
tition, the seacoast manufacturers will
naturally expand toward the center of
the country where competition is not
a8 keen. They will naturally go to
Chicago, St. Louis and other markets
and cutthroat practices will become
more rampant as foreign competition
increases. This is something that should
interest the manufacturers of the in-
terior, It comes hefore any other proh-
lem. There is lot of cooperation needed
in our business and the sooner that all
manufacturers will cooperate on the
tariff proposition the sooner they will
solve a very serious matter.

Another manufaeturer ealled atten.
tion to our wheat tariff as an advan-

tage that foreign manufucturvers enjoy.
United States is both a food manufa.e-
turing and a wheat producing country.
The high tariff on imported foreign
wheat prevents macaroni manufuetur-
ers from importing Taganrok or Alge-
rian wheats reputed to more adaptable
for macaroni manutaeturing. Italy on
the other hand ean buy from Russin,
Algerin or Rumanin, in addition to the
durum wheat surplus which this coun-
try must export, giving her 8 times
the advantage that America has as
wheat producing  country  when it
comes to buying its raw materinls for
manufacturing macaroni products on
a competitive basis,

In_summing up the tariff situntion
President Henry Mueller of the Na-
tional associntion opined that the in-
dustry unquestionably needs greater
tariff protection, urgent now hut more
50 against the danger that the future
has in stove for us when the muearoni
wheat producing eountries of Eurape
are able to produce on the prewar husis.
Our objeet will be to show the Presi-
dent and Congress that present aetion
must be token to meet future competi-
tion that must surely be made sooner
or later in a fight for the American
macaroni market,

A durum miller who has been active-
ly interested in the tariff inerease asked
by the macaroni manufacturers says
that the matter is now before the tariff
commission.  Your hat is in the ring.
The commission has the appeal of the
industry before it.  The commissioners
will either drop it or continue it under
advisement, but if they drop it now it
may be a year or more hefore it will
he revived by the tariff commission and
then only under the grentest diffieulty.
The tariff commission is very busy and
may like fo shelve this matter, To get
action now will require the combined
influence o everyone interested in the
industry and the use of every legiti-
mate means to secure favorable action.

One munufacturer thought he saw o
favorable trend in the tarilf commis-
sion leanings in a recent press dispatch
attributed to Thomus 0. Marvin as fo-
voring the substitution of wholesale
prices of commodities as the hasis for
making tarill adjustments. **The prop-
er basis for the operation of o flexible
tarifl," said the chairman, **is not only
the element of difference in vost of pro-
duction but the difference in the con-
petitive eonditions which would re-
quire nscertuinment of invoice pricés
for competitive articles from foreign
countries and wholesale prices of do-
mestie articles packed and rendy for
delivery,"

President Mueller then sized up the
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whole situation by saying that the
American macaroni manufacturers geek
no advantage over manufacturers ruy-
where. They want only to be put on
an equal basis, They want and should
have the privilege of making a decent
living in America, keeping the monecy
in this country and supplying American
macaroni to the Ameriean public, - As
tariff protection is needed to place the
American industry on a par with for-
eigners whose advantages arc above
enumerated, then the macaroni indus-
try, every single macaroni and noodle
manufacturer anywhere, should join
earnestly to gain the protection the U,
8. government should Le ready to ex-
tend a growing American business,

America's Logical Export Marlets

Government officials pointed out that
American manufacturers had a logical
market for their products that even
Italy did not and could not touch,

A manufacturer asked if the depart-
ment sees a possibility of increasing
macaroni exports in competition with
Italian exporters who at this very mo-
ment are buying American wheat, man-
ufacturing it into Italian macaroni,
paying freight from Italy to America,
plus an import duty of 2e a 1b. and in
many cases undersell the American
manufacturer by 20% or so.

The official pointed that Wwhen Italy
exported 140,000,000 lbs. of macaroni
products in 1913, very little if any
found its way to Central America,
Cuba, Porto Rico, Haiti, San Domingo.
While in that year our exports to this
part of the world were nil, lnst year we
shipped to San Domingo nlone over 1,-
000,000 )bs. and to the other countries
named, quantities in proportion. Amer-
ican macaroni manufacturers should
never lose that market no matter what
Italy does. Ohe never had it hefore we
became exporters, Why should we who
have such a wonderfully extablished in-
dustry lose a market which we have
developed and which Italy never had
anyway !

e foresaw no possihility of captur-
ing the market in G ot Britain, Hol-
land, Belgium, Frane - or in the terri-
tories surrounding lialy. These are
Italy's natural markets and with cheap
wheat or semolina and cheap methods
of manufacture she should retain her
business there, IHowever, American
manufacturers also have a natural
sphere of influence in which Italy can-
not possibly compete because prewar
she did not compete. The department
of commerce official urged the develop-
ment of America’s natural export mar-
kets and suggested that macaroni man-
ufacturers take advantage of that de-
partment's willingness to help Amer-
ican industry, which is the primary
purpose of this government hody,

Macaroni Consumption

In discussing the world's consump-
tion of macaroni produets Dr. J, A.
LeClere of the bureau of foreign and
domestic commerce, Department of
Commerce, Washington, D, C,, pointed
out that in foreign maearoni consum-

ing countries it ranged from 50 lbs.
per capita in Italy to about 1% lba.
per capita in Canada, in the year 1923.

Discussions elicited the information
from this authority that there has becn
apparently no increase in consumption
of macaroni produets in Canada during
recent years.

This same authority figures the Amer-
ican consumption at approximately
4e per 1b,, which figures he gave out
a year ago when he appeared at the
Niagara Falls convention of the indus-
try.

Asked how his department arrived
at figures covering consumption in
Canada, for instance, he stated that
statistics there show just how much
macaroni was produced in that country,
how much was exported and how much
was imported. From this it was easy
to compute the home consumption.

An association officer stated that in
this country it had been found almost
impossible to obtain from macaroni
manufacturers any relinble statistics on
macaroni production. As a result mac-
aroni consumption in America remains
a realously guarded secret. He ques-
tioned the consumption figures gener-
ally accepted by the trade. IHe sought
advice as to what steps might be taken
to compile more aceurate data on Amer-
ican consumption and production.

Government authorities advised that
the bureau of census of the department
of commerce was the highest authoriry
in statistical matters covering the
manufacturing husiness in America and
that if anybody could or should be
trusted tlat our government should.
He emphasized the need of supplying
prompt and aceurate information by
macaroni manufacturers in making
their census reports on mannfacture,

The general discussion brought out
the fact that macaroni consumption in
America has increased very little if any
within the past few years. Two condi-
tions are to blame: first, restrictions of
immigration excluded many natural
heavy consumers of our products, and
second, a lack of appreciation of maca-
roni foods by Amerrr.anu, the foodstuff
seldom appearing on the American ta-
ble, Macaroni consumption can be in-
creascd only by educational publicity.

Furuign Countries Increase Plant
Oapacities

In proof of the prevailing opinion
that when the time and conditions are
opportune the European countries plan
a strenuous campaign to recapture the
lucrative American market, C. F. Yae-
ger called attention to the eapacity in-
crenses personally noted by him during
his tour through France and Germany
last December.

In December while I was in Strass-
burg I happened to go to the same fae-
tories which I visited the yecar before
and I gaw that they had increased their
production by about 300%. That is
the SBociete Alimentaire Alsatian—the
Alsatian Macaroni' Manufacturers So-
ciety, In other words it is a large
company which operates factories at
Strassburg and other places which are

Beptember 15, 1926

now manufacturing under the French
regime, Before this they were German
factories. They get their wheat from
Algicrs, I still have the idea in mind
that if they get an overproduction of
well past 3009%, it is not going to be
consumed in France and if it is made
from Algerian wheat it is going to come
here. That is a thing that should be in-
vestigated. These facts and these sta-
tistics should be placed before the tariff
commission by macaroni men who seck
protection against the onslaught that
threateningly casts its shadow before it.

That special information I got be-
cause I was sufficiently interested being
in the business, and I went into the fac-
torice and found they had increased
their production by 2 units which made
them 3009 greater. °

Other ' manufacturers mentioned
plant expansions in Italy and France
that had come under their personal ob-
servation in the past 2 years. ‘What is
the ultimate object of this increased
capacity abroad? Did they anticipate
an inerease in home consumption or as
a means of paying off those countries’
heavy war debts as many feared?
American macaroni men are still of the
opinion that these foreign countries are
aiming to capture the lucrative Amer-
iean market. ]

Long Credits Favor Importers

Long terms of credit extended to im-
porters by macaroni manufacturers in
Italy was advanced by Thomas P.
Toomey as one of the important rea-
sons why imported goods were pre-
ferred by some American distributers.

During 1921 and 1922 and '23 Italy
was not in a position to give the cred-
its that she is giving today. There is
a temptation for an importer to take
in Italian macaroni today when he gets
a 90 to 120 day acceptance draft. Those
usually arrive on the same steamer as
the macaroni. What does the unscrupu-
lous importer do!. He takes that Ital-
ian macaroni, sells it at cost or near
cost, and he has cash in hand to gamble
or buy other products. It is that long
credit that is against us, too. We can't
do that in this country although I
might say some of our customers some-
times take longer than that.

There is still another thing that we
have to consider. Italian exporters
sell ¢, i. f. the United States ports. They
will sell 60, 90, or even 120 days. The
ugual custom is the letter of credit. He
might have 90 or 120 daye to pay for it
but the Italian manufacturer pays no
attention to that., The local importer
is given time in which to pay and there
is no question or responsibility con-

cerned.
Macaroni Standards

The question of a proper standard
for macaroni products was discussed
at length by many manufacturers, and
supported by the durum millers who
are as vitally interested in the proposal
to bring about government regulations
that will enable, products to sell for
what they really are. One of the lead-
ers of discussions on this point waa' J.
B. Hubbard of the Prince Macaroni
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Quality that is uniformily high—

that is the only kind of macaroni
a housewife will ccatinue to buy
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We guarantee the uniformity of any type
of Gold Medal Semolina

THE most important thing is to keep quality
uniform. Because it is uniformly high quality
that makes permanent customers.

Tested hourly at mill—
uniformity guaranteed

First—a corps of chemistsanalyzeand test the Durum
Wheat.

Second—a sample of wheat from every car is ground
in thq experimental testing mill. The sample of
Semohna: thus obtained is actually manufactured into
Spaghetti or Mucaroni in the Miniature Experimental
plant exactly under commercial conditions.

Third—the finished product is finally subjected to
actual boiling test.

Faurtﬁ——only. after these tests have proved the wheat
equal to our high standard requirements is it unloaded
into our s orage elevator.

Thus we guarantee the uniformity of Gold Medal
Semolina. We stand ready to return your purchase

price for any sas:k of Gold Medal Semolina that is not
up to standard in every way.

Why Not Now ¢

GOLD MEDAL SEMOLINA

WASHBURN CROSRY COMPANY, Dept. 186
Minnaapolis, Minn,
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Manufacturing company of Boston. He
said:

1 made a few notes corning down on
the train this morning on standardiza-
tion. While they are a little rough in
apots, I am going to read them as my
idens covering the benefits of stand-
ardization to the entire industry.

From a price list 1 picked up n few
months ago there is now over 40c a
case difference in cost in macaroni man-
ufactured out of number 2 semolina
and that made out of durum clear
flour. 'That brings up the question as
to what is our duty to the consumer,
and, in order to illustrate that point
that T wish to bring out, T would like
to ask any of you men here how }ou
would feel if you found your miller
veas shipping you durum clear flour on
orders ealling for number 2 semolina
and at the same price. How do you
think the macaroni econsumer feels
when he buys a pound of macaroni
which he finds on cooking becomes a
sodden sticky mass? And further does
this hurt the general consumption of
maearoni! It seriously does.

Yet our delay in getting any suitable
government standards  for macaroni
after several years of discussion leads
to but one conclusion, which I am posi-
tive s errancous, but here is the con-
clusion: That the various associations
of macaroni manufacturers are lacking
in desire or cooperation to protect the
consumers. I don't believe that the
macaroni manufacturers of the United
States wish to continue without stand-
ards indefinitely. As far as the import-
ers go 1 feel positive that the less of
standards we have the better they like
it.

Tn order to veice the sentiment of
this convention as to stundard labeling
of macaroni produets, and in accord-
ance with standards established and in
operation hetween the millers and the
macaroni manufacturers, I make the
following suggestion

Thot this association tnke immediate
action 1a presenting to the proper gov-
ernment authorities their desire to com-
pel by government regulation that ev-
ery package of macaroni, of every size,
style and deseription, whether domestic
or imported, must have distinetly print-
ed upon the label the trade name of
the cereal product contained in the
macaroni, and where blended mixtures
are used the percentage of each prod-
uet in that blend.

For example macaroni made from
number 2 durum patent, macaroni made
from number 2 durum semolina, maca-
“Imi made from spring wheat farina,
cte.

And to provide peralties strong
enough to enable enforcement &nd
cause obedience to this regulation.

1t is intended in the above regulation
to protect the consumer from the many
deceptive practices of the present and
at the same time not to interfere with
the business of any manufacturer of
macaroni. Those making high grade
gemolina products are pretected from
the unfair trade competition of manu-

facturers selling cheap products la-
beled as high grade, and inversely, the
manufacturer of low priced products is
fully protected by a label that gives an
honest statement of the quality con-
tained therein.

During the discussion the fact was
brought out that there is now under
consideration a new ruling by the joint
committee on definitions and standards
on just what constitutes alimentary
pastes and noodles. This ruling, how-
ever, is a tentative one. Macaroni
manufacturers have been invited to
give their views on the proposed stand-
ard and recommendations for changes
therein. In order to take concerted ac-
tion on this very important matter the
convention resolved to place this mat-
ter in the hands of an efficient commit-
tee to consider the question of stand-
ards and recommend some basis on
which the entire industry can agree as
beir.: fair alike to manufacturer, dis-
tributer and consumer.

Another manufacturer argued that
the only way in which the industry can
advance is to keep up a high standard
of quality in our products. He felt
that the question of coloring was of
primary importance and that only
through the prohibition of the use of
added coloring matter would macaroni
products sell on their merits.

An eastern bulk manufacturer hit a
populas chord when he argued as fol-
lows:

We talk so much about standards but
every time we get here to do something
color comes in the way. We have got to
sacrifice either one or the other. To
my knowledge our plant hasn't used
any coloring for the last 10 years. We
don't meet any trouble anywhere. Our
goods are known for what they are.
It isn't the color that appeals to the
people but tife appeal is after the goods
are cooked and in the dish and eaten.
1 would be in favor of disearding color:
do away with color in the Naples style
macaroni enfirely. If we keep on talk.
ing color fo: certain brunds, for cer-
tain sizes, why we are not going to get
anywhere.

As 1 say we were using color the
same as anyone else, but then when we
began to use nothing but semolina and
the best that we could buy from any
of the mills, we found it wasn’t neces-
sary to use color even during off sea-
sons, when the color is a little bit off.
The color that we get from the finished
product even at that time is not so bad
but what it will pass the eye of the
most eritical,

Therefore I would be in favor of tak-
ing the color matter up, but if it in
necessary to avoid color let's do it once
and forever.

Dr. B. R. Jacobs brought out the
point that under the national food laws
and practically all state food laws there
isn't any requirement for compelling
a manufacturer to tell what his prod-
ucts are made of or to make certain
positive statements concerning them.
There is a requirement prohibiting him
from making any false statements and
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there is a very great deal of difference
between these two.

Under the law and the general atti-
tude of the regulatory officials a maca-
roni manufacturer cannot be compelled
to say that his macaroni is made from
semolina if he doesn't want to say so.
1t would prevent him from ealling ita
semolina mnacaroni if it were made of
flour. The Jaw merely compels the
manufacturer to tell the truth about
his product, It prevents him 7fom say-
ing that it is made from citkec flour or
gemolina when such is 1ot the case.

Under the present ruiing uny prod-
et made in the form of our foodstuff
with proper moisture content may be
colled macaroni. It is suggested that
the various grades be designated by a
qualifying term. ‘‘Flour macaroni’’
might be used in designating macaroni
made from flour, while *‘semolina mac-
aroni’’ would mean macaroni made
from semolina. This again brings us
against the barrier of ‘‘What consti-
tutes semolina?” So far, the Depart-
ment of Agriculture has failed to rule
on just what semolina really is.

A prominent manufacturer from the
east argued that the department has
made rulings on :abels and various
other things and feels that it is within
the province of this government body
to make rules on standards that will be
enforcible.

The whole argument was predicated
on the fact that an agreement should
be reached by the iuterested parties
as to just what constitutes a good semo-
lina from which can be made macaroni
products of rccognized high standings,
both in appearance and in quality of
contents. The special committee ap-
pointed to confer with the government
officials on this matter will be glad to
havc tho opinions and suggestions of
any member in the industry before its
tt:‘onference tho latter part of Septem-

er. .

SOMETHING TO REMEMBER
A -bad rumor about a firm always
starts from some.one who doesn’t like
it; remember that amd still the rumor.
e o @

Ie is happy whose circumstances
suit his temper; but he is more excel-
lent who can suit his temper to any
circumstances. ’

° - L

Some salesinen are very independent.

They seldom take orders from an:one.
[ ] L ] L

The fact that we are emplsyed by
one party does not invalidate our obli-
ga]:ion to respect the rights of the
other.

FLIES BOON

Do angels have wings, mummy1

Yes, darling.

Can they fly?

Yes, dear.

Then when is nurse going to fly, cause
daddy called her an angel last night!

Tomorrow morning, darling.
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Friday-—-Macaroni

The wise men of old attempted to
forecast the future Ly “‘reading the
stars,” The successful men in modern
business now do this in a dependable,
seientific manner, by studying the pop-
ular trend of opinions among buyers
and by creating a favorable “state of
mind."’

0Old sayings are usually good and
sometimes true. There is one that
“‘There is a time and place for every-
thing.”" In business however there is
a place only for that which is timely
and promising.

Macaroni making and selling in
America has developed it '0 a most im-
portant business. Eating has been
termed a habit. In this country we
ean hardly be accused of having the
macaroni eating habit. It is and should
be the business of those who are en-
gaged in manufacturing and distribut-
ing macaroni products to encourage
and promote this habit of macaroni eat-
ing among such natural consumers as
the versatile Americans should prove
to be beeause of their love for variety.

Reasoning along this line many man-
ufacturers have maintained that any
movement that will make macaroni eat-
ing o habit among Americans, rather
than a fad only rarely indulged in,
should and will have the full support
of all wise and farseeing business men
whose millions are invested in this in-
dustry.

The Italians and Germans may have
become heavy consumers of macaronl
and noodle produets through necessity
or during those old habit forming days
when there did not exist the choice of
food varieties that is ours. Americans,
however, blessed with variety and
abundance, can be encouraged to eat
more macaroni only through education
as to its wonderful food value and its
proper preparation for the table.

Recently the macaroni industry in
this country has reached an almost
spontancous understanding that maca-
roni consumption can be increased
gradually by wisely recommending that
this food be served occasionally as a
change rather than as a substitution.
Many feel that this can best be done
through the establishment of a certain
day each week as Macaroni Day
through proper advertising and educa-
tion. From these opinions culminated
what appears to be a very general de-
mand that FRIDAY be boosted as a
suitable day during which these prod-
ucts should be used as the prinecipal
dish of the meals.

Friday is chosen by these promoters
with no intention of cuiapeting with
fishermen or fish distributers, but rath-
er because the nature of the product
makes it an ideal food to serve as a
sybstitute for fish when the consumer
8q desires, or in sections where flsh are
not, plentiful.

Sensing the prevailing opinion
among macaroni manufacturers and re-
alizing that the time was opportune for

-

a movement of this kind Secretary M.
J. Donna in his annual report to the
National Macaroni Manufacturers ‘as-
sociation at Atlantie City in July urged
the manufacturers and distributers of
the country to concentrate their efforts
behind the movement to make FRI-
DAY—MACARONI DAY.

He claims no credit for originating
the idea which has crystallized gradu.
ally in the minds of the thinkers in the
industry, but his report served to place
the plan prominently before the indus-
try, the grocery trade channels and the
consumers, The suggestion was favor-
ably commented upon by the newspaper
and trade papers of the country, The
natural conclusion is that the plan to
make FRIDAY—MACARONI DAY is
well founded and that this is the right
time for launching the movement.

In proof of this, quotations from
many papers are submitted. In addi-
tion many letters have been received
commending the move. Some of the
newspapers treated the suggestion rath-
er humorously, as seems to be their
habit when macaroni produets are con-
sidered, but all of them appreciate that
our products have wonderful food qual-
ities and that an educational campaign
of the kind suggested would establish
a ““weekly day’’ when our food can be
served regularly, economically and
with the assurance that 'the change
will serve to promote better health
among old and young,

If the newspaper comments express
the frame of mind among consumers,
as is most frequently the esse, then the
movement is opportune and its success
is assured even if only half heartedly
supported. 'What will it be if all give
it the help and attertion it deserves!

The Macaroni Journal and every
macaroni and noodle maker in the coun-
try is anxious to know your views on
the proposal to establish by educational
advertising a day each week when
dishes of their products are prepared
properly and appetizingly. Write your
views either for publication or for pri-
vate reading, In this way we hope to
get an even better perspective of the
industry on this question of utmost im-
portance to us all, Here are com-
ments chosen from several hundred
clippings submitted since the idea was
broadcast at the macaroni manufac-
turers conference early in July:

PHILADELPHIA INQUIRER—JULY
11, 1026
Millions of Miles of Macaroni
“8Btuck a feather {n his hat
And called it Macaroni”
has been taken literally, apparently by
the National Macaroni Manufacturers
association in solemn conclave assem-
bled in Atlantic City in commenting
on the suggestion that the industry
combine in promoting *‘Friday—Maca-
roni Day."
No longer will Yankee Doodle have to re-

sort to base substitules, Ho can stick a
macaronl In his hat and call it by its

Day

right name without fear of any counter
clalms from across the sen. The statistl-
clan of the assoclation Is authority for the
statement that America s the macaroni
manufacturer par excellence to the world.
Italy, he says, han been outdone. This na-
tion exported 7,600,000 lbs. of macaroni last
year. Tbe sticks placed end to end, would
extend for a llnear distance of a milllion
odd statute miles.

Macaroni Islands

The Anderson (8. C.) Mail of July
16, after quoting the editorial of the
Philadelphia Inquirer above repro-
duced, 18 reminded of the following
story that er.phasizes the need of a
wide educationsl advertising campaign
to teach the people of the country just
what macaroni in its many forms real-
y is.

And thls reminds us of a story that John
Lyons down at the Orr Cotton Miils used
to tell. He saya that way back some steen
years ago a delegation of Odd Fellows from
Piedmont attended a fraternal blow out of
some kind in Anderson and at the table to
which he happened to be delegated maca-
ronl proved to be the most popular thing In
slght, won out hands down. One old fel-
low, he sald, who had consumed several
miles of macaron] and was quite talkative
(this Incldent having taken place In P, V.,
days), @ rather boisterous in a de-
mand that scme one enlighten him as to
what macaronl mally cunsisted of.

“Why, you darned fool,” sald a fellow
who sat beslde him, “macaroni is & vegeta-
ble and Is grown only on the Macaronl
islands.” ;

“This explanation,” sald Mr, Lyons,
“seemed to satisfy the old gentleman, who
kept on consuming macaronl, punctuating
his enjoyment of tho performance occasion-
ally with the statement that noc matter
what his frlend thought he was golng to
gel some seed and nee if he could not grow
it In Pledmont.”

BOBTON ITA% NEWB—JULY 25,

Vote Friday As '‘Macaroni Day"’

‘We have Mother's Day, Father's
Day, Apple Week, and so on. Why not
a Macaroni Day every week of the
year Macaroni is a good change from
potatoes and a wonderful anti-diabetes
tonie.

At Atlantie City, the National Maca-
roni Manufacturers association, which
had a secsion of 3 days there, voted to
declare Frilay Macaroni Day.

OMAHA (NEB.JREEWB—JULY 23,

Macaroni

1f all the macaroni sticks exported
from the United States in 1924 had
been placed end to end and boiled a
bit, it could have been wrapped around
the carth at the equator nearly 6 times.
Say b times around and the sixth time
as far as Columbus or perhaps Grand
Island. This information comes from
the convention of the National Maca-
roni association at Atlantic City,

As we understand it, the macaroni
was not wrapped around the earth at
the equator at all. Not‘even once., The
thing was somewhat mismanaged, and
through lack of éooperatis . effort, the

entire supply of exportable macaroni

-

_T
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Years of Satisfactory Service

This letter is typical of the
attitude of our customers
toward Consolidated folding
paper boxes, solid fibre and
corrugated Containers. It
proves, better than anything
we could say, the quality
cf our product and the
quality of our service,

%

We make Consolidated folding paper boxes, cor-
rugated and solid fibre containers for some of
the largest firms in this country. The selection
of Consolidated containers by firms doing millions
of dollars’ worth of business annually is proof of
Consolidated quality and delivery service,

CONSOLIDATED PAPER COMPANY

MONROE, MICHIGAN
Branch Sales Officas

BALTIMORE BUFFALO CLEVELAND KANSAS CITY
502 Garrett Bldg, 811 White Bldg. 205 Phoenix Bldg. 1401 E. 76th St. Terrace
BOSTON CHICAGO INDIANAPOLIS NEW YORK
80 Boylston Street Room 462 Wrigley Bldg. 508 Fidelity Trust Bldg, 39 Cortlandt Street

GLENFIELD, PA.—A suburb of Pittsburgh
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was just eaten up, like any other mae-
aroni,

AMERIOAN MILLER—AUG. 1, 10256
Macaroni Day Urged

In a proposed effort to boost the per
capita macaroni consumption in this
country up nearer to Italy’s high mark
of 60 1lbs, per eapita annually, M. J.
Donna, secretary of the National Mae-
aroni Manufacturers, advocates a cam-
paign to establish Friday of each week
8s ‘‘macaroni day.’”’ Per capita con-
sumption of the durum wheat product
in the United States, he points out, is
only 414 lbs, yearly.

Macaroni and mnoodles from Europe
are flooding the sea coast markets of
this country and the American indus-
try should he protected by a higher
tariff, according to speakers at the 22nd
annual convention of the National Maec-
aroni Manufacturers association recent-
Iy held in Atlantic City. About 525,000
1bs. of macaroni per month are im-
ported.

NEW YORK (N. Yﬁ’ MORNING
WORLD—JULY 8, 10256
Why Not Macaroni Day?
Efforts to have macaroni more gen-
erally recognized for food value were
urged by M. J. Donna, secretary of the
National Macaroni Manufacturers as-
sociation, which opened a 5 day sce-
nion today. He suggested: ‘“Why not
have a Macaroni Day? Friday, being

a me .lees day in thousands of homes,
is 8 natural macaroni day.”’

PHILADELPHIA EVENING PUBLIO
LEDGER—JULY 8, 1025
Macaroni Day May Rout Fish

Friday, long famous for its fish me-
nus, will take on new glory as ‘‘Mac-
aroni Day" if plans announced yester-
day before the annual convention of
the National Macaroni Manufacturers
asgociation at the Traymore are car-
ried out.

The proposal came from M. J. Don-
na, secretary, who declared that it
would be the biggest accomplishment
of the organization if such a ‘‘day”
were added to the calendar.

“‘Other industries have found it prof-

itable to concentrate their efforts in -

sponsoring specinl days and weeks.
‘Why not Macaroni Day? Friday, be-
ing & meatless day in thousands of
homes, is a natural day for it.”

PRINTERS' INK—JULY 23, 1925
Macaroni to Compete with Fish

If plans announced before the an-
nual convention of the National Maca-
ronni Manufacturers association, at At-
lantic City, N, J., are put into cffect,
fish will have to compete with maca-
ronin for a place on the Friday menn,
It is proposed that Friday be adver-
tised as ‘‘macaroni day’’ so as to in-
crense consumption of this food prod-
uet. The proposal was made by M. J.
Donna, secretary of the association,
who declared that it would be the big-
gest accomplishment of the organiza-

tion if such a day were added to the
calendar. Friday, he said, being a
meatless day in thousands of homes, is
a natural day to push the use of maca-
roni.

PROVIDENCE (R. 1) BULLETIN—
JULY 21, 1926 ;
In Praise of Macaroni

The secretary of the National Maca-
roni Manufacturers association, which
has just been holding a convention at
Atlantic City, suggests that a Maca-
roni Day be added to the thousand and
one Days and Weeks which are already
seriously observed each year by the
American people. But it is not his
idea to have it an annual festival, for
that would fail to achicve the dietary
benefit that he serks for the publie.
He wants one day a week recognized
as the Formal Occasion, and he sug-
gests that ‘‘Friday, being a meatless
day in thousands of homes, is a natural
macaroni day."’

The gentleman’s siatement is too con-
servative. Friday is a meatless day in
millions of homes, theoretically, at
lesst. But Friday, as long as most of
us can remember, has been Fish Day,
and any proposal to change it to Maca-
roni Day seems calculated to stir the
justifiable anger of the fishmongers.
However, there are many persons who
do not like fish, and they can have Fri-
day for Macaroni Day if they choose,
Any other day will do as well for the
rest of the world. In fact, it seems as
if Macaroni Day ought to be a movable
feast.

The proponent of this idea is prob-
ably inspired by a personal motive; he
wants to boost the sale of the food
product in which he is commercially
interested. But that fact does not im-
pair the merit of the idea. The world
would be a good deal worse off than it
is if it were not for the activities of
these commercial philanthropists. The
sole point for consideration is that
mucaroni is an admirable food and that
there might well be one macaroni day
a week in every home. Of course
‘““macaroni’’ as here used is a generic
term, including spaghetti and all the
pastes of Italian ovigin. There is, per-
haps, no other known foodstuff so sim-
ple which makes so satisfying a meal
by itself.

There are a hundred ways of prepar-
ing and serving it, and possibly one
reason why it is not more popular than
it is in this country is the fact that
there is so much ignorance as to the
better ways of cooking it. Many Amer-
ican cooks know only two forms, stewed
macaroni in milk and baked macaroni
and cheese, either of which is an in-
sipid dish in comparison with any of
the products of an enlightened maca-
roni cook. The Italians invented it,
and the only good recipes are of Ital-
ian origin,

People who know not the flavor of
‘‘spaghetti Milanaisa'' as prepared by
an expert have missed one of the gas-
tronomic delights of civilization, Truly
there ought to be more macaroni edu-
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cation. - Then a weekly Macaronl Day
would surely be more popular than
Boiled Dinner Day in America. And if
an annual Macaroni Day is wanted, for
the especial glorification of this estima-
ble food, what occasion could be more
appropriate than the Fourth of July!
When Yankee Doodle came to town he
“‘stuck a feather in his cap and called
it macaroni.” The significance of the
allusion may be unrelated, but the word
is there and it seems symbolical.

BPOKANE (WABH.) NEW WEST
TRADE—JUNE 27, 1026
Make Friday Macaron! Day

Macaroni products .are economical
and high in food value, Friday is a
day when many people abstain from
eating flesh foods. The enterprising
merchant may make much of these sug-
gestions, A prominent macaroni man-
ufacturer puts it thusly:

““Why Not Make Friday Macaroni
Day! To the woman who wants a
change' in the menu—explain to her
the goodness, convenience and economy
of serving macaroni products once a
week."

Commereial Index, Salt Lake City,
comments:

*‘Few items in the food products cat-
alog really afford a bigger opportunity
for developing a permanent and sub-
stantial increase of business, than do
paste food products. The whole list—
macaroni, spaghdtti, vermicelli, shels
roni and all the various forms of pro-
duction, such as animals and the nu-
merous flgures, are good and popular
scllers, and the art work and attrac-
tiveness involved in their packing add
materially to the case of their salabil-

Y.

On the whole, it would seem merely
a matter of retailers getting the habit
of displaying macaroni products regu-
larly and prominently, and putting a
little push on Friday, when their efforts
should be rewarded by greatly in.
creased saleg of these profitable com-
modities.

Almost no food produet will stand a
more severe test for household economy
—that is, cheapness to your enstomer,
than will the macaroni products. And
economy for the consumer always has
a great meaning to the merchant.'

BUFFALO (N. Yl.gngAB—JULY 10,

Macaroni Day

Every little while we set apart a day

to glorify somebody or something.
. Gravely comes the suggestion to des-
ignate some Friday in the course of the
ear as Macaroni 'Day.. The purpose
8 ‘‘to have macaroni more generally
recognized for food value.”

That the author of this proposition
is M. J. Donna, secretary of the Nation-
al Macaroni Manufacturers association,
and the place of proposal the conven-
tion of macaroni makers should not
pre{udice us against the idea. Maca-
roni Day would doubtless benefit the
macaroni business, but commercial in-
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MACA.R.ONI IN Popular Nutritious .S‘alad:—-l'dc;d

terest is not the only reason for edu-
eating our hundred millions to the mer-
its of macaroni, and thereby increasing
consumption,

Macaroni is a favorite item of food
of a great nation, It seems as worthy
a day as the apple or any other article
of consumption that has been so hon-
ored. Establishing Macaroni Day
might move the Scoteh to come for-
ward with an Ontmeal Day proposition,
but that would not be bad ecither.
Judgment confirms impulse in casting
a vote for Macaroni Day.

NEW YORK OOMMERCIAL—JUNE
26, 1026
To Mrke Friday Macaroni Day

The Macaroni Journal is espousing
the ider of making every Friday ‘‘Mac-
aroni Day.” The Pacific const has tak-
en to the plan and jobbers and retail
distributers are cooperating with man-
ufacturers to make it a success. The
suggestion is susceptible of profit, as it
would not conflict with dietary rules
in any class of our people.

The above comments taken from sev-
eral hundred newspaper and magazine
clippings from every section of the
country suffice to express the senti-
ment of the news gathering agencies
of the nation toward the proposal.

The question now is, ‘* Are we ready
and willing as an industry to promote
and popularize FRIDAY—MACARONI
DAY 1"

Frankly, we feel thau the Macaroni
Industry is equal to the veeasion, All
that is needed is a start. Who will be
the ones to suggest a workable plan
or the right basis for launching this
move! We invite  correspondence.
Through it we hope to solidify favor-
able sentiment and put over a move-
ment that will be apprecinted by con-
sumers, supported by distributers and
promoted by manufacturers,

This is the affair of the industry, not
of any group or association, The Na-
tional association is unselfishly inter-
ested nnd offers its organized force in
bringing the leading and enterprizing
manufacturers solidly behind this

romising movement, which is deserv-
ing of the loyal support of members
and nonmembers alike.

Speak freely, Write us your views
now., Suggest a plan. Point out any
apparent defects. Bhow that you are
interested in any plan that will pro-
mote the welfare of our industry.

If we ean agree on a promising plan
Inunched under favorable auspices we
will one day have the extreme pleasure
of having our products grace the tables
of millions of American homes, at least
weekly, and through educational pub-
licity create a liking for our food that
will insure its being served on other
days than Friday.

e & 0

Let us make a start by putting over
FRIDAY—MACARONI DAY.

SUMMER

Is macaroni the winter vegetable and
spaghetti the summer one? This sounds
like foolish question number one hun-
dred and forty-cleven, doesn't it? And
then who said that either one was a
vegetable anyway 1 :

These are some of the questions asked
by Lucille Ralston, home economics
editor, in one of her popular and wide-
ly read releases on foods. Here is her
answer:

Her umryu

Macaroni belongs to the vegetable
kingdom just as bread does and
shredded wheat and puffed rice and
if it is not as good a vegetable as the
Irish potato in these United States then
it must be because its Italian sponsors
are not as good publicity managers for
these Italian pastes have their good
points.

In the chemistry laboratory they do
not have an alkaline reaction as pota-
toes do but what could be a better
recommendation of foods found in
Italian markets than the sturdy Italian
himself and the well nourished bam-
bini?t

‘When you list Italian foods what do
you have! Gorgonzola and parmesan
cheese, all kinds of greens, artichokes,
tomatoes, and savories such as pimen-
tos, olives, nuts, lovely fruits and the
hundred spaghettis. ]

Proteins Are Needed

If thé merchant looks at his stock of
macaroni that sells so well in the win-
ter and his spaghetti that disappears
8o quickly in the summer he may have
good reasons for being of the opinion
that maecaroni is the winter favorite
and spaghetti the summer.

And the dietitian might be expected
to bring in another opinion, A well
rounded diet calls for some good pro-
teins, minerals, vitamins, bulk, it is
true, and however much the dieting
brigade ia told to ignore starch and
sugar foods there must be a certain
amount of them for metabolism to
function properly. An unused supply
of these energy foods is the dietitic
crime, And a summer form of Italian
starches might be worth investigating.

Potato Balad Popular

Cereals and potatoes are the starch
foods. Perhaps both of them are an
imposition for grown people who take
little exercise. For the summer diet
when the cook wishes to avoid as much

‘ cooking as she can for the evening

meal potato salad is about the only pre-
sentable cold method of preparing po-
tatoes. It is eitlicr potato salad or
potato chips ard however appetizing
these may be they are not good for re-
turn engagements every other dinner
in the week.

Perhups youn have heard of macaroni

Beptember 16, 1926

e te b b THE MACARONI JOURNAL 17

for Torrid Weatber.

palad and did not rate it very high.
On the other hand these Italian pastes
in salad form would be another possi-
bility of providing a balanced dinner
that could be prepared in the early
morning.

Have you ever scen a real collection
of Italian pastes, the hundred spa-
ghettis? Long, short, straight, twisted,
curled, spiral, flower shaped, bowknots
and seashell patterns.

If you think you might not care for
a macaroni salad perhaps a seashell
salad or a bowknot salad would be an
entirely different sort of thing.

Spaghetti Easily Oooked

All of these hundred spaghettis are
cooked just as vou would macaroni, 356
minutes in hoiling =alted water, drained
in a collander and blanched with cold
water. !

For salad add one fourth cup of
chopped green peppers and one fourth
cup of chopped pimento to one cup of
cooked seashells. Serve very cold with
mayonnaise or cooked salad dressing.

There are other combinations for the
cup of seashells such as a cup of
chopped celery raw or cooked, or one
half cup of chopped celery with one
tablespoon of minced onion, and omne
fourth cup of chopped peppers or one
cup of sliced cucumber, one half cup
of chopped celery and one cup of
chopped tomato,

For the rest of the dinner there might
be cheese, canned spinach or asparagus
heated with butter and paprika, iced
tea and chilled fruit, plums, pesches, vr
melon for dessert. 1

It is a recognized fact that

PETERS PERFECT PACKAGES PLEASE PATRONS

Our Package Machinery also pleases the
manufacturer of package macaroni,
because it enables him to pro-
duce package goods
economically

Like American Crackers

The liking for American made crack-
ers and biscuits is evidently on the in-
crease, particularly in countries lying
south of the United States. Thia
opinion is based on the report recently
made by the department of commerce
which shows that the total exports of
biscuits and crackers for the 11 months
ending May 31, 1925, amour*:d to 13,-
000,000 1bs,, an increase ot 1,600,000
over last year, The May exports ex-
ceeded 1,000,000 1bs., mostly to Cuba,
Mexico, Canada and South America.

OUR CATALOGUE, ENGINEERING
SERVICE AND QUOTATIONS ARE
YOURS FOR THE ASKING

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS

BAFETY THIBST!

"Look here!’’ bellowed the irate cus-
tomer in the general store at Four
Corners. ‘‘You say you won't sell me
a shovel unless I get a permit from the
authorities and sign my name in. that
book. What's the big ideat"’

‘“We ain’t takin’ chances,’’ answered
Proprietor Countyjake firmly. *‘‘Gov-
ment's mighy keerful these days. You
fellers buy a shovel, dig in the ground,
plant barley, make it into malt, and
then,—there you are.. No, si-resl!. ||
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MACARONI MACHINERY AT
SESQUICENTENNIAL EXPO

The Sesquicentennial Exposition to
be held in Philadelphia during 1926 af-
fords an opportunity to all users of
flour that has seldom been paralleled
in this country, ns exhibits of the most
improved type of machinery adapted to
the baking and kindred grain using in-
dustries will be shown,

The scientific treatment of the grain
from its original state to the many fin-
ished products will also be demonstrat-
ed through the exhibits of many firms
specializing in this type of machinery
in order to show the progress made
during the time from the colonial pe-
riod when the early settlers threshed
wheat by hand, to the

struction of the buildings and addition-
al landscaping. This park, which is
known as Leaguo Island park, adjoins
the navy yard of the same name and
can be reached by trolley or bus from
the city hall in 15 minutes, Both the
city and tho transit compani~s involved
are improving the strects and avenues
leading to the site and upward of $7,-
000,000 i being expended for this and
other civie improvements,

As to the exposition itself—work on
the huge stadium, which when complet-
ed will be the largest in the world, is
well advanced and the concrete is now
being poured for the tiers of \ieats, The
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engineers in charge ‘are confldént tha
work will be completed without overy
time by April 16, 1926, {
The edifice wili have seats for 100,000
persons and standing room for 1£0,000
more, It is a horseshoe and will be
the scene of practically all the impor-
tant amateur and professional athleti¢
events held in the east from the begin-
ning of June to the end of November
1926, i
Construction on the first of the ex:
position‘buildings was begun June 21,
This will be known as the Administra-
tion building and the offices which are'
now located near the historical group of
buildings in Independence Bquare will!
be shortly moved to the new location,
Work on the first unit of the 6 acre
1 story exhibit palaces was begun in,
August, and other contracts for the;
other 5 let. In this connection it might!

modern equipment with
attendant labor saving
doviees now being util-
ized.

In addition to the thou-
sands of exhibitors from
ull scetions of this coun-
try and abroad whn have
already contracted for
space, participation by b
foreign countries is now
assured. Captain Asher
Carter Baker, dircctor of
forcign exhibita and
emisary of Colonel D.
C. Collier, director gen-
eral of the exposition, is
at present in Europe,
vigiting all of the prin-
cipal nations,

France and DBelgium,
the first 2 countries he
visited, have signified
their intention of sending
exhibits, while "anama,
Haiti, and Nicaragua
have also arranged to an-
cept President Coolidge's
invitation to participate
in the cclebration of this
great event in our nation-
al history,

Practically every for-
cign country has already
sent & representative
to the Sesquicentennial
headquarters in  Phila-
delphia to get informa-
tion rgarding the forth-
coming exposition as well
ug to inspect the site set
apart for foreign build-
ings, and nearly all of
theso officials have sent
homo glowing reports of
the location sclecied.

The foreign buildings
will be placed in a beauti-
ful municipal park on
which Philadelphia spent
over a million dollars be-
fore the exposition wns
determined on and little
is left to do but the con-

Cookery Hints For The Housewife

Making Macaroni and Spaghetti Real Features of the Menu

IERE are two

things for the housewife o

know if she 1s to make the
best use of that delightful food
called macaronl or spaghettl, In
the Orst place, the macaron) should
pot be washed In cold waler after
balling and, secondly, it should be
made of the pecullar spring whent
called “durum” grown In the arid
lands of Central Europe and now
slso In cold seml-arid parts of Can-
ada and the United Blatea Then
it is best to sit at the feet of the
Italian chefs in Its preparation,
for the Itallans know best how to
cook this highly nutritious food.
Over 90 per cent of the macaron|

made here s from this sweetl putty|

spring wheat and should never be
washed In cold water after bolling.

The differcnce between the famed

Itallan macaronl and the too
often poorly pcepared dish that
comes (o our tables s almost
wholly In the cooking, Macaronl
is highly nutritious and should
form a part of the main dinner
and not be served as an extra dish,
According to the U, B, Dept. of
Agricullure a pound of macaron!
has 1625 calorfes while a pound
of medium fat beef has only 1008,

Here s the proper way Lo cook
spaghettl In the Itallan style, Itis
from the recipe book of the Ilal-
fan connolsseur Blg. Tozxl:

° ITALIAN BPAGHETTI
1% pounds or & cups spaghettl
1 small can tomato pasto
3 cups water 4 tbap, butles
1 medium sised onlea i

important| «

2 tbep. chopped parsley '
4 tbsp. chopped cooked hami
1% Ibe chicken Hver

Balt and pepper

Parmesan or Roman cheese

chopped chicken liver, parsley, milt,
and pepper. Cook slowly for len
minutes. Add tomato paste which
has been thinned with the water.
This should be added very slowly,
a tablespoon at a time. The pro-
cess will take mbout twenty min-
utea. The sauce should be sim.
mering slowly all the time. In
meantime cook the spaghett! In &
quarts of bolling salted water un-
til tender, Drain. Have platter
buitered and sprinkled with graled
Parmesan or Roman cheese. Pile
the spagheiti on the platter and
pour over it the mauce. Bprinkle
with more grated cheese and serve
hot. Amount: 13 servings, for &
one-dish meal. | / i
MACARONI BALAD
2 cups ' cooked ' macaronl
1 cup celery, chopped
1 gresn pepper, chopped
1 pimento, chopped .
1 onlon, chopped 2

1 apple, chopped @ T

French Dressing. Toss Ingredients
togother In malad bowl Berve
with mayonnalse dressing. ‘This

MACARO!
Ilbﬁorlnpmulbrﬂ.-‘

Mcthod salad I8 attractive If molded
Chop the ealon fine and brown|Amount: ¢ servinga, |
in butter, Add chopped ham, N1 LOAF |

cheese, and, seasonings. Add well '

beaten egy. milk, and melted but-
ter, Flace In baking dlsh or &
Joaf pan. Bake in moderate ovea

until mixture is irm. Turm out of '

baking dish, slice, and serve hot.

Hot tomato sauce may be served |

with the loaf. Amount: § servings.
Time! Bake about 20 minutea
Temperature: 350° F.

s s e g

moderate
[ e Tt S dribded e LU S R |
.—Guh“# ~Foods;- Home Sorvies -Diphy, " .
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CEVASCO, CAVAGNARO & AMBRETTE, ic.

Builders of High Grade
Macaroni Machinery

C—
Presses—
SCREW AND VERTICAL AND
HYDRAULIC HORIZONTAL
Kneaders
Mixers

Dough Brakes

Mostacciolli and
Noodle Cutters

Bologna Fancy
Paste Machines

Die Cleaners

Specialists in everything pertaini
to the Alimentary Paste lx?dusl?;'.ng
o
Complete plants installed.

D—-—

We do not build all the Macaroni
Machinery, but we Build the Best.

o

Vertical Hydraulic Press with Stationary Die

. At Last! The press without a fault. Simple and economical in operation; compact and
u:u:qbla in construction. No unnecessary parts, but everything absolutely essential to the
making of a first class machine. Only two controls on entire machine. One valve controls the
main plunger and raises cylinders to allow swinging. Another valve controls the hydraulic
packer. Nc mechanical movements, all parts operated hydraulically .

Guaranteed production in excess of 25 bbls. per day. Reduces waste to one third the usual
quantity.

. . Do you want to increase your production with less expense {ur power and labor? Let us
install one of these presses in your plant on 30 days’ trial. If it does not meet all our claims, we
will remove the machine without any expense to you.

Our new catalogue in now ready for distribution, describing in detail the above ma “ine and
many others manufactured by us. If you have not reccived your copy, let us know . ;.4 we will
send it to you.

156-166 Sixth St.

Brooklyn, N. Y., U.S.A.

Address all communications to 156 Sixth Street.

159-171 Seventh St.

H
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be mentioned that over 500,000 square
feet of exhibit space has already been
reserved and it is expected more than
3,000,000 square feet of space will be
gold in the next few months, This will
necessitate construction of 3 additional
exhibit palaces.

During the 6 month term of the ex-
position over 90 national conventions
of nationnl organizations, comprising
fraternal, social, civie, scientific and
commercial bodies, will be held in the
City of Brotherly Love.

Various pageants of patriotic and
historieal nature have been arranged,
most of them centering on the incidents
leading up and immediately subsequent
to the Signing of the Declaration of In-
dependence.  The exploits of Leif
Erickson and Columbus will be extolled
as well as the 300th anniversary of the
formation of the Great South company.

The exposition will sound a new note
in affairs of this kind ns it will be the
first time that exhibitors have been re-
quired to pay for space at an interna-
tional exposition.

Colonel D, C. Collier of San Diego,
Cal,, appointed director general of the
exposition on Feb, 1 last, has accom-
plished wonders in reviving interest,
and it is due to his unremitting efforts
that the exposition is a live and flour-
ishing prospect today. It was due to
his genius that the Panama.California
exposition was organized and remains
today as the most beautiful group of
public buildings ever erccted.

In 1922 when President Harding was
looking about the country for a man to
represent the United States at Brazil's
Centennial exposition Colonel Collier
was chosen. His success in that exposi-
tion is a matter of history. Suffice to
gay that of all the 14 other foreign com-
missioners general he alone was of-
ficially recognized and feted by the
Brazilian government.

During his 6 months stay in Phila-
delphin Colonel Collier has managed to
weld the various factions into one work-
ing combination for the celebration of
Ameriea's 150th birthday.

It was recently announced that Pres-
ident Coolidge would officially open
the exposition on June 1 of next year
and that the governors of all of the
states ns well as the diplomatic and
consular representatives of the foreign
countries will be invited to attend the
ceremonies,

Ulysses 8. Grant, son of President U.
. Grant, during whose term of office

the Centenninl exposition was held in
Philadelphin, and who opened that
event in person, has been especially in-
vited to attend the ceremonies as guest
of the city.

At least 2 and possibly 3 foreign.po-
tentates are expected to attend the ex-
position representing their govern-
ments. Rumor has it that these digni-
taries are the Duke of York and the
Crown Princes of Sweden and Italy,

An optimist is a man who is happy
when he is miserable; o pessimist is a
man who is miserable when he is happy.

C. F. Yaeger Passes On

“Be ready! for ye know not the day
or the hour."

Once more was the truth of this old
saying impressed upon the many friends
of Carl I, Yaeger who died suddenly
the morning of Aug, 25, 1925, in Mich-
ael RNeeso hospital, Chicago.

To those who knew him as the very
picture of good health, news of his death
came a3 a great shock. Macaroni and
noodle manufacturers recall his vivae-
ity during the last 3 or 4 national con-
ventions of the industry where he was
an indefatigable worker for the ad-
vaneement of the business of his adop-
tion. At Atlantic City last July, how-
ever, it was evident to his friends that
something wns wrong, but who little
realized that he was on the verge of a
general  bronkdown as it afterward
proved.

In this industry he will he remem-
hered as one of the leading members of
A, C. Krumm and Son Macarori com-
pany, Philadelphia, from which he re-
tired a year ngo to assume the menager-
ship of the Badex department of Stein-
Hall company of Chicago. He contin-
ued his friendly relations with the big
nien in the maearoni industry.

Always active in the convention of the
macaroni industry, he made a deter-
mined effort this year to attend, motor-
ing with his wife from Kansas City to
Atlantie City, about 1200 miles in less
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than 4 days, The journey proved too
much for him, He attended the sessions
but hardly showed the ‘‘peppy'’ spirit
that he wusually manifested in past
gatherings. Ile was ill during the con-
vention but continued to look after his
affairs, and then hurried back toward
Chicago to dircet the business of his
rapidly growing department. At Pitts-
burgh, Pa., he was forced to abandon
his motor trip and make the remainder
of his journey to Chicago by train.

Physicians dingnosed his cose as a
general breakdown and ordered a com-
plete rest. Ho was progressing nicely
in Michael Reae hospital when pneu-
monin set in and, though he fought
bravely for his life, the end camo in spite
of all an attentive wife and good
physicians could do. The remains were
taken to Philadelphia for interment.

Carl F. Yacger was a comparatively
young man, only 40 ycars of age, He
had a wide busincss training and pos-
sessed a happy faculty of making and
holding friends. All of these join the
National Macaroni Manufacturers asso-
ciation in expressing sincere regrets
over his untimely death and in extend-
ing their decpest sympathics to the be-
reaved widow, who usually had accom-
panied him to the conventions of the in-
dustry. All his friends will miss his
genial comradeship.,

Honor eompels us to tell a man his
faults to his face, but the law of self-
preser- atiot: makoa it safer to tell them
to his neighbor.

Seven Factors in

Business Success

No. 1—Home

It is the rare business man indeed
who can surmount the obstacle of the
wrong sort of a Home background.

On ihe other hand, the fortunate in-
dividual who has a wife and possibly
a family who appreciate Dad’s work
and can talk with him intelligently
about it and help him entertain his busi-
ness friends satisfactorily, is a mighty
lueky chap.

To be sure, Dad may wish to leave
business behind when he locks up but
just the same it means a lot to have
firm faith in the moral support of the
home folks, After all, we are working
for them and a little appreciation and
understunding go a long way to keep
the fires of enthusiasm burning.

Long ago the National Cash Register
company of Dayton, 0., recognized how
much the wife of the business man
could do to help him win success. And
with that in mind it held a finely
planned Qet-Together meeting for
salesmen’s wives and put up to them
the importance of regular meals, well
cooked food, cheerful conversation at
meals, regular hours of sleep, a rea-
songble balance between work and rec-
reation, the importance of good read-
ing; and the responsibility of the wife

in getting the day’s program started
ou time so everything would move off
smoothly and promptly.

The wife who nags is bound to have
a dispirited and spiritless husband.
The wife who cultivates the right so-
cinl contacts can bring her husband
many suggestions and even construc-
tive criticisms, which will be of great
value. It is the duty of husband and
wife to keep step with each other in
all their interests—otherwise there is
trouble ahead somewhere down the line.

Each should be responsible for the;

right sort of home environment to the
end that business may prosper so that
the home may be supported adequately
and the future taken care of.

If things are going wrong it is hest |

to talk matters over frankly and to

help the other one to understand that|

this is & partnership and must be eon-
ducted on that sort of a basis if the
best results are to be had.

HEALTH NOTES
To the thin: “‘Don't eat fast."
To the fat: ‘‘Don’t eat,. Fast."

If the printing of crime news makes
criminals, why doesn’t the printing of
recipes |_t_mke good cookat :
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THE MACARUNI JOURNAL 21

Hydraulic
Presses

s .
—
N T, ~cem——

.

L_-.-.._,——'———?_‘l

Kneaders

Mixers { i J' "a' I! | ] ‘ : ”
LML

I ]

Die
Cleaner
Machine

I. DeFRANCISCI & SON

219 MORGAN AVE. BROOKLYN, N. Y.
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Notes of the Macaroni Industry

June Exports and Imports

According to figures by the depart-
ment of commerce the exports of maca-
roni, spaghetti and noodles continue to
show a decided increase over that of
last year. For June 1925, the exports
were 595,925 lbs. worth $50,961, as
compared with 575,033 lbs. valued at
$46,932 exported in June 1924,

For the flseal year ending June 30,
1925, the total exports of these prod-
nets were 8,446,520 1bs. valued at $685,-
836, An idea of the increase is gained
by comparison with the exports of the
fiscal year 1924, which in total was
7,260,328 1bs. bringing to American
maearoni manufacturers $580,623.

The unit value of macaroni, spaghet-
ti and noodles exported in June this
year was 8%c per 1b. as compared with
Be per b, for the food exported the
year previous.

The importation of macsroni prod-
ucts almost doubled duing the fiscal
year ending June 30, 1925, which shows
a total of 6,191,358 1bs. of foreign made
macaroni products shipped to America.
These imports were valued at $422,610.
An iden of the incrense in this business
is gained by comparing the present im-
ports with those of the fiscal year 1924,
which total only 3,869,541 lbs. worth
$264,1062,

The month of June 1925 shows a de-
cided increase in importation, when a
total of 448,136 lbs. was rcceived at a
value of $34,452. For the same month
in 1924 the imports were only 368,109
1bs. valued at $23,187.

Firm Buys New Plant

The Windsor Locks Macaroni Manu-
facturing company now situated on
Main st., Springficld, Mass., has pur-
chased the Buick building at 650-54
Main st. in that city and will move to
that location as soon as the building is
fitted for macaroni manufacturing.
The building was purchased by Leon-
ard Colapietro, president of the con-
cern, who is supervising the changes.

According to plans the macaroni
manufacturing process will be con-
ducted right in the show window for
the information of the public. A por-
tion of the front of the building will be
rented for store purposes, though most
of it will be given over to this display
of the manufacturing proecess.

Before going to Springfield Mr. Cola-
pietro conducted a similar business in
Windsor Locks. Conn., and on moving
to his present situation continued the
name Windsor Locks for his firm. He
is a native of Bari, Italy, and was
trained in the plant conducted by his
father on the shores of the beautiful
Adriatic.

Del Rossi Plant Expands
The C. D, Del Rossi company with its
modern plant at 240 India st., Provi-
dence, R. I, has grown to be the largest
and most important plant in that city,

according to the Providence News of
Aug. 1, 1925, The firm has been in busi-
ness since 1919 and enjoys a good local
bae ness, besides distributing to the
ua:aral markets of southesstern New
England. Under the able direction of
@. D. Rossi, plant manager, much prog-
ress has been mada by the firm in re-
cent years.

Scarpelli Plant Enlarges

By tripling its business in 16 years
the Searpelli Brothers Macaroni Manu-
facturing company has developed until
it is now one of the leading factora of
its kind in the northwest, according to
the Spokane Chronicle of Aug. 8, 1925,
@. E. Scarpelli is president of the con-
cern that now enjoys a very good busi-
ness in Washington, Idaho, Montana,
Oregon, and southwestern Canada.

The company started business in 1919
with an equipment that handled about
10 sacks of flour daily. Consistent ex-
pansion has incrensed this now to a
capacity of about 40 bbls. a day. In-
stead of the ordinary flour which was
first used, because conditions then war-
ranted it, the company now manufac-
tures its products out of the highest
grade semolina. Its leading brand is
“‘Lisei,” which is used on the 25 or
more forms and shapes manufactured
by the company in its plant at East
2012 Sprague av., Spokane, Wash,

Business Change

Vincent Iuliano of Manchester,
Conn., has purchased the small maca-
roni factory on Spruce st. of that city
from Vincent Garvasi, former owner.
The purchaser is a baker by trade and
will continue to operate his bakery on
Oak st. as well as the newly acquired
macaroni plant. Some changes in plant
equipment will ke made.

Noodle Cutting Machine Company

The Midwest Noodle Cutting Ma-
chine company was incorporated in
Dayton, 0., early in August with a
capital stock of $10,000.  The incor-
porators of the new concern are Joseph
Ratz, Frank Beer, Herman Stier, Julius
Kurtz and Louis Marks. Very little is
known about the machine which this
company plans to manufacture on a
large scale.

They're Btill Doing It

Macaroni manufacturers and dis-
tributers are often accused of improper
trade practices for which the retailers
are entirely to blame. A case of this
kind is reported from Detroit. A well
known noodle manufacturer supplies
the grocers with a caddy for his vari-
ous products. One caddy has an &*
tractive label showing egg noodles in
their proper shape and color, When
the representative of that firm called
on certain grocers knowing that their
supply of egg noodles must have been
sold, he inspected the caddies and
found them full of inferior plain

. tion.

noodles as nicely painted as any Indian
that ever summoned a war whoop, The
grocer was accused of wilful intent to
misrepresent and given 24 hours in
which to remove the painted goods
from the caddies. Misrepresentation
of this kind will never be eliminated
until the makers of adulterated food
products are made to feel the sting of
the law.

A. and P, Advertising

The newspapers last month contained
a little story about macaroni manufac-
ture as carried on in one of the large
Brocklyn plants that supplies the At-
lar.tic & Pacific stores with macaroni,
spaghetti and noodles. The article em-
phasized the purity of the products as
well s their wholesomeness and nutri-
An attempt was made in the
story to tell of the mode of manufac-
ture whereby the various forms of
macaroni products are made.

Krumm Heads Exhibit Board

A. C. Krumm, Jr,, president of the A,
C. Krumm and Sons Macaroni Co., of
Philadelphia, has been made manager
of the macaroni and noodle section of
the cereal food exhibition to be staged
at the Sesquicentannial Exposition next
year in Philadelphia. The promoters
plan this to be one of the largest and
most comprehensive food exhibits ever
staged. “According to present plans a
Philadelphian will be placed in active
charge of the demonstration that will
show the visitors how each type of food
is prepared. Mr. Krumm will be as-
sisted by other macaroni and noodle
manufacturers during the exposition
period.

It js planned to erect a working mod-
el of the most modern and efficient mac-
aroni and moodle manufacturing ma-
chinery and to show the entire process
from mixing to kneading to press and
drying, every detail of which will be
visible to visitors,

The macaroni and noodle manufac-
turers of the country will be asked to
cooperate with Mr, Krumm and the ex-
position offlcials in planning this educa-
ticnal display that will mean much to-
ward making the thousands of visitors
acquainted with the manufacture and
incidently the food value of our prod-
uots,

Foulds Company Expanding.

The Foulds company of New York
city has purchased the Lion Brand
Products company in San Antonio,
Tex., as part of its plan to expard na-
tionally. 'The transaction involves ap-
proximately $100,000,

The Lion Brand Products company,
formerly the San Antonio Macaroni
factory, owned one of the most pro-
gressive plants in the south, having
been in operation'for over 30 years.
Under the able general management of
G. Byrnes it recently enjoyed a greatly
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increased business in its natural terri-
tory. ! :
According to an announcement re-
ported by the Chamber of Commerce of
that city C. 8. Foulds, president of the
corporation, will add new' machinery
to the present plant to triple its output
and add a new equipment for the man-.
ufacturing of ice ¢ream cones, When
completed the plant will represent an
investment of about a quarter of a mil-
lion dollars and give employment to
more than 100. :

Charlotte sts,
pany $6

largest in this country.

firm,

— Macaronl Exports er
Crescent Balesmen Moet p ot
The annual meeting of the salesmen
of the Crescent' Macaroni & Cracker
company, Davenport, Ia., was held the
last week in August. Salesmen from
the Mississippi valley states were in
attendance, In‘'addition to exchanging
experiences plans for the fall and win-
ter were discussed, the object being to
increase the present large distribution

of Crescent quality product.

In: addition:to the business confer-
ences during the 2 days the firm ar-
ranged for a variety of pleasure. There
was an outing, a banquet, and special’
music by the WOC orchestra that sent
broadeast news of the salesmen.

More Land for Macaroni Plant
_ Requiring more yardage space and
increased room for switching the Kan-
sas City. Macaroni & Importing com-
pany of Kansas City, Mo., recently
bought a piece of property 100x142 feet

wag 8,450,000 1bs.

Bpaghetti Housekeepers Bazaar

New Orleans and vicinity.

tions during the bazaar,

spaghetti day,
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facing its large plant on Pacific and
The deal cost the com-
,600. This new frontage on the
Kansas City Southern railrond will en-
able the company to fully develop its
very large plant that ranks among the

Improvements in the land purchased
and the general expansion of the firm’s
business is being carried on under the
direction of Rocco Sarli, president and
general manager of this progressive

According to statistics compiled by
the department of commeree, the total
quantity of various kinds of macaroni
products exported from the country
for the fiseal yenr ending June 30, 1925,
This is an increase
of 1,180,000 1bs. over 1924, The West
Indies, South Ameriea and Canada,
were the principal importing countries.

The Housckeepers Bazaar held in
New Orleans, Y., in August at the
Maison Blanche, attracted all classes
of women and many food experts from
Miss Rosa
Michaelis had charge of demonstra-

Thursday, Aug. 13, was designated
There was a very in-
teresting talk on spaghetti manufac-
ture and its. food value and then a
vivid demonstration of the proper prep-
aration of a tasty dish of Italinn spa-

ghetti.  Miss Michaelis' recipe for
Italian spaghetti is ns follows:

Brown onion, add a can of tomatoes,
a can of Italian tomato paste and sea-
poning: cook thoroughly. DBoil spa-
ghetti in the ususl way until done:
drain thoroughly. Pour a liberal
amount of the sauce over the boiled
spaghetti and sprinkle with some good
grated Italian cheese.

If meat is to be served with spaghet-
ti the meat should be boiled with the
spaghetti. This makes almost a com-
plete meal.

The Coal Strike

The anthracite coal strike has been
under way about 2 weeks with no
known effects except for the stiffening
of the bituminous market. Heavy ad-
vanced Dbuying provided hard coal
enough to fill most of the bins in the
nearby districts and to some extent
even those in distant states,

Steam coal should be plentiful be-
cause of the reopening of so many soft
coal mines that have been closed down
since last spring and the full operation
of those that have been running on part
time.

It is too early to prediet the effect of ;
the strike on the country, Many ex- {
perts feel that the supply on hand is
suflicient to meet all demands for the
next 6 weeks or 2 months, Some for-
cign coal will find a ready American
market, especinlly in sections where do-
mestic supplics are low.

—
—

with removable pins

Quality

Trade Mark
Reg.
U. 5. Patent Office

SEND FOR CATALOGUE

MALDARI'S INSUPERABLE MACARONI BRONZE DIES

Satisfaction

F. MALDARI & BROS,, Inc,,

Service

127-31 Baxter St.,
NEW YORK CITY
Established 1903




24 THE MACARONI JOURNAL

RESPONSIBILITY FOR :

INFERIOR PRODUCTS

Differences in opinions prevail as to
just who is to be heid roapunsibls for
produets of sublegal qualities, whether
it be the retailer who sold it to the con-
sumer, the manufacturer who produced
the product or any one of the several
distributers through whose hands it has
passed.

Not being legally inclined the ordi-
nory manufacturer is hardly able to
satisfy himself as to just where the re-
sponsibility lies in a case of this kind.
A Pennsylvania judge has expressed a
view on the point in question, Dealing
with macaroni products that contain ar-
tificial coloring of coal tar dye ingre-
dients, which are strietly prohibited in
his state, he concludes that the retailer,
while answerable to the law for a vio-
lation of this kind, seems to have the
moral right to demand and exgect to
get due reimbursement of the fine im-
posed from the person or fi=m ‘hat sold
him the inferior products.

Here is an opinion that may be used
to clear the industry of discriminate
and palpable substitution of low grades
for quality goods. If the merchant, in-
‘nocent or otherwise, were prosecuted
and fined and he in turn passed on the
guilt to the distributer and mannfactur-
er, this unfair practice may be stopped
much t]uicker than is possible through
resolutions made only to be ignored un-
der certain conditions or even through
action taken by any vigilance commit-
tee unless such action would enourage
the passing of the bucl as above sug-
gested.

1t would be interesting to know just
what the legal stand is on the practice
above considered.

Discussions are welcomed.

«Eggless” Noodles in Pennsy

Through James W. Kellogg, director
and chief chemist of the bureau of
foods and chemistry of the Common-
wealth of Pennsylvania, it is learned
that that state has not adopted any
fixed standard for eggs sclids which
rgg noodles, sold as such, should con-
tain, except that egg noodles should
contain eggs. The Vigilance commit.
tee through Dr. B. R. Jacobs has been
studying the laws of different states
with the object of bringing about uni.
form legislation on just what is con-
gidered & ‘““noodle’ or an ‘‘egg noo-
dle.”

In many states where this condition
exists the federal law is usually in.
voked, especially where the products
enter into interstate business. This
however leaves all intrastate business
outside the influence of all laws except
local ones.

In the cases referred to ‘‘noodles’

and “‘egg noodles’’ are generally con-.

sidered as synonymous terms under
most conditions, though liable to a

somewhat different interpretation de-
pending on the manner of the sale.

A state like Pennsylvania with its
big Germanic and Dutch stock where
noodles of the ‘‘grandmother kind'
have been known for a century should
have more definite legislat.on on this
point. 1t is hoped to have this brought
about through sound argument pre-
sented in behalf of and by honest and
well meaning manufacturers within the
state. Under present conditions these
producers are at the mercy of the
“iyild cat’ noodles that are offered for
what they are painted up to be and
not for what they really are.

‘ Patents and Trade Marks

PATENTS

A patent entitled ‘‘Art of Drying
Macaroni,”" earrying registration No.
1,651,818, was granted to Chas. T.
Garnsey, Joliet, 111, assignor to Joliet
Macaroni company, Joliet, Ill, & cor-
poration of Delaware, according to an-
nouncement by the patent office Sept.
1, 1925. Application was filed Oct. 29,
1923, and was given serial No. 671,201

The patent is officially explained as
follows: The improvement in the art
of drying macaroni which consists in
exposing the green goods for at least
50 minutes to a drying atmosphere at
a temperature high enough to remove

at least 25% of the removable moisture

within 2 hours, agitating the goods dur-
ing the treatment and subsequently
continuing the drying at such tempera-
ture and under such conditions that
the rate of evaporation is reduced to
less than one hatf of the initial rate.
LABELS
The label ‘‘Tomatina Spaghetti’’ for
use on spaghetti products was duly
registered in the patent office Aug. 25,
1925, as the property of the Tomatina
Alimentary Paste company of New
York city, Application was published
June 8, 1925,
TRADE MARKS (RANTED
llxu“'l

The trade mark ‘‘Kuneo'' for use on
bottled spaghetti sauce by its owner,
Louise R. Cuneo, doing’ business with
John B. Cuneo & Sons of Boston, Mass.,
was duly registered as per announce-
men' Aug. 11, 1925, The applieation
was filed Feb, 14, 1925, published May
19, 1925, with the elaim-that it had
been in use since Feb, 1, 1024,

*'Herculias’’

The ' trade mark ‘‘Herculias’' . be-
comes the property of the Italian
American Paste Co., Inec., of San Fran-
cisco, Cal., acecording to announcement
made Aug. 11, 1925, Tt'will be used
on various forms of alimentary pastes
manufactured by that company. The

T -
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application for registration wag filed
March 25, 1925, and was published May
19, 1925, The owner claims it has been
in_use since 1919.

‘‘Golden Meadow''

The trade mark ‘‘Golden Meadow'
was duly registered in the patent office
as the property of Meador-Grant Maca-
roni Co., Inc., of Mobile, Ala., accord-
ing to the announcement Aug. 11, The
application for registration was filed
April 7, 1925, published May 26, 1925.
The company claims use since Oct. 1,
1924

The trade mark shows a wheat field
during the harvest season in an oval in
the center, with the word ‘‘Qolden’’
to tho left and the word ‘‘Meadow’’ to

the right.
|In" sll

The trade mark *‘Big 3" filed by the
Chicago Macaroni company of Chicago,
1L, April 25, 1925, and published by
the patent office June 9, 1925, was duly
registered Aug. 26, 1925, The company
claims use of the trade mark since Feb.
2, 1925,

The trade mark consists of the figure
3, outlined in heavy black type with the
word ‘‘Big’ in lighter type placed ver-
tieally in the figure *'3," and to be
used on alimentary paste prod.ucts man.
ufactured by that concern,

TRADE MAREKS APPLIED FOR
llm‘.dll .
On May 4, 1925, was published tbe

application of the Haskell-Adams com-

pany, Boston, Mass., for registration of
its brand ‘‘Rival,” for use on alimen-
tary pastes and other food products,
Application was filed May 5, 1924, the
company ¢laiming use since 1875,

The trade mark donsiats of the word
“Rival’”’ in heavy black script type.
To the right appears the words ‘' Thoae
Appetizing Foods," The company
makes no claim for the use of these

words,
llm‘olol ]

The trade mark ‘‘Allto’o,” of Otto
Haucke, doing business as Haucke &
Sohn, Altona, Germany, was filed for
registration in the patent office March
11, 1925, and published Sept. 1, 1925.
Opposition thereto, if any, must be
made within 30 days. The owners will
use this trade mark on a variety of
food products ineluding macaroni, noo-
dles; ete, ' They claim use of the trade
mark sinee-Nov. 29,1905, y

Trade mark contains the word ‘All-
to'e’ in outlined type with a very
large “*A.” All is enclosed in a double
circle, o plain one on the outeide and
serrated on the inside,

TRADE MARKS RENEWED

The Maull Brothers of St. Louis, Mo,
were permitted to renew. their trade
mark, ‘‘Italian Paste,”’ as per an-
nouncement Aug. 15, 1925. The trade
mark was first registered Aug. 16, 1905,
and action this year was taken because

- of expiration of the first period of reg-

istration, Renewals were granted on
9 trade marks and given Nos. 45,310
and 45,343,
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Fix Macaroni Price

Following the reimposition of grain
and flour duties effective July 24, 1925,
the provincial food commissions which
set the price on bread and macaroni in
various parts of Italy allowed the prices
of these articles to be advanced accord-
ingly. The revised prices became ef-
fective Aug. 1, 1925, according to the
Commereinl Attache at Rome, W. R.
Osborne.

The revised prices at Rome are typ-
ical of the prices that prevail through-
out the country. Macaroni was ad-
vanced about le per 1b.; flour of com-
mon grade was advanced approximate-
ly $1.03 per bbl, and that of better qual-
ity $1.13 per bbl. These figures are
based on the exchange value of $0.0375
per lira,

Fire Damage Slight

. Fire was discovered in the plant of
the Seattle Macaroni Manufacturing
company, 1416 Dearborn st., Seattle,
Wash., the night of Aug. 27, but prompt
work by the fire department confined
the flames to one portion of thie plant
and reduced the loss to a minimum.
The building is the property of W. O.
Merlino. Stephen Piergrosse, president
of the macaroni firm, estimates the loss
at less than $1,000. He has ordered im-
mediate repairs and does not expect
1o have production greatly affected by
the: fire damage.

THE MACARONI JOURNAL

LABELS

TELL THE STORY

We are fully equipped to supply
you with high class Labels that
will prove the most efficient
salesmen for your alimentary

pastes.

Forty Years Experience in

Label Making

Rossotti Lithographing Co.

65-67 West Houston Street
New York City

Cherokee Semolina

Made from the best selection of Amber Durum
Wheat is most economical for the Macaroni
Manufacturer.

Our \rvheat cleaning process eliminates and destroys
any insect eggs that might be on the wheat berry,

as well as removing all dirt.

Macaroni of the best keeping quality.

This

Insures

We have a good supply of No. 1 Amber Wheat.

CAPITAL FLOUR MILLS, INCORPORATED

SAINT PAUL

MINNESOTA
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Several salesmanagers of macaroni
firms have found much valuable and
helpful material in the report of the
research work on macaroni and spa-
ghetti prepared by J. George Freder-
ick for the Business Bourse, Interna-
tional, of New York city, rel'er.red to
on Page 46 of the July issue of this pub-.
lication. To give you an idea of the
scope of this survey we submit a table
of contents, ; g

The survey was privately financed
and is for sale to those who desire to
know the macaroni markets of the
country, the macaroni selling methods,
possibilities for expansion, and other
features that will enable the wise sales-
manager to lay his plans for a:succeas-
ful sales campaign in various terri-
tories, The survey can be purchased
from The Business Bourse, 15 West
37th st., New York eity.

Contents of the report are:

MACARONI INDUSTRY

1. Present manufacture in United Btates.

(a) Record of growth of volume.

(b) Rates of Imports to domestic man-
ufacture.

(c) Manufacturers In TTnited Btates.

(d) Volume of present United Btates
manufacture.

(e) War effects on production.

(f) Raw materials,

(g) Cost and profits,

(h) Average capitalization,

(1) Mortality of concerns in the fleld.

(J) Improvement of macaronl machin-
ery and seasonal-variations.

. Distribution condltlons.

(a) Number and types of dealers sell-
ing macaronl.

(b) Jobbing conditions.

() Map showing grocery jobbing zones
and zone centers.

(d) Bulk and brand goods.

(e) Prices and margins to dealers,

3, Bales methods and organ’iation.

(a) Trade conditions in United Btates,

(b) Individual companies.

(c) Advertising methods,

(d) Bpeclal sales work,

4. Future consumption.

(a) Btudy of present per capila con-
sumption.

(b) Ratio of past growth projected 8
years shead (illustrated with
chart).

(c) Analysis of status of macaronl in
average famlily.

LICENSED BOXCRAFTERS

Term Indicates Selected Group of Ma-
kers---Trade Follows Other Lines
én Adopting Distinctive Name
—Reasons Therefor.

The coining of new words to suit
changed conditions has become a mod-
ern movement especinlly in America.
Even American industries and trades
have found it practical to coin words
that are strictly applicable to their line
of business. One of the latest to at-
tempt this is the ‘‘paper box,”” men
who hereafter will be known as '‘box-
crafters’’ if they are members of the
national organizations of that industry.
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RESEARCH AS SALES HELP

We quote irom the"monllzzly bulletin
for August 1925 of that organization.
National Members Are Boxcrafters

Members of the National Paper Box
Manufacturers, association represent
the best manufacturers in the setup
{:nper box industry. In the past the
ox manufacturer has deseribed him-
self and been described as & ‘*box mak-
er’’ or ''box manufacturer,"”” The lit.

'tle back'alley shop, with its unsunitary

conditions, its lack of equipment, had
equal right to the'name box maker or
box manufacturer with the concern op-
erating thousands of dollars worth of
equipment and providing safe and

. wholesome working gonditions for its

employes.

He who made boxes here today and
there tomorrow; he who was the curse
of the supply men because of his finan-
cing methods; he who ' habitually
gypped his customers and cut the
throata of 'his competitors without re.
gard ‘to. honor or ,decency, has had
equal right to the deseriptive term box
manufac¢turer and box maker.

With the best concerns in the indus-
try joined. together in a national or-
ganization, pledged to conduct their
'individual | businesses on the highest
plane of business honor; ;with those
manufacturers contributing to such or-
ganization for the purpose of obtain-
ing. definite .upbuilding - service, it is
entirely fitting that they should adopt

a term or name deseribing ‘thémsélves™

a8 units of an industry by separating

themselves and holding themselves out

to the publie, to their customers and fo;
all coming in contact with them as a se-

lected group. ' Investigation-into the

matter led the officera of 'the.National*
association to believe that a method

identifying such selected group was

possible, feasible and desirable,
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period of’ their membership in the as-
sociation.” 'The license of the term is
revoked upon the resignation or expul-
sion of a member from ‘the National
Paper -Box' Manufacturers association.
The National association will endeavor
to groteet its members in the exclusive
right of using the'term,

. WHOLESALER MERGER

Commnittee . Conference . Assured  Deal

_Will Go Tkrough in 1926—0ne

. " Big Grocer Jobber Associa-
tion of 3000 Members, = -

Judging. from .the results of the.St,
Louis conference of the merger commit-
tees of the 2 great_wholesale grocery
trade associations lsst month, there is
every assurance that the long discussed
.merger will be perfected early next
year. The leaders of the 2 umcilionu,
the ‘National ‘Wholesale Grocers asso-
ciation and 'the 'American Wholesale
Grocers nssociation, who 'have fought
consistently to ‘bring about their amal.
gamation report’ unexpectedly favor-
able progress at the firat session of the
committees which have this matter in
hand. "' - !

“ A resolution unadimously adopted by
the joint'committee favors the merger
of the 2 big jobbing associations into
a large one that will take in the whole
country, and favoring the title, ' Unit-
ed States Wholesale Grocers associv-
- tion.'! -~ Only:-the - details-need- to. be
worked out to bring about what many
wholesalers have long dreamed of. '|
. The merger, when effected, will em-
hrace about 3000 members, represent-
ing the distribution of about 95% of
.the staple grocery products of the Unif-
ed States. The joint committee ad-
journed until Dee. 1 to permit details
of the merger to be completed. Both
ciations have voted in favor of the

Investigation ‘was made of the ex. {; merger and it is hoped between now

perience of ‘the National' Real Estate

board, which coined the word ‘‘real- |’ obstacles that

tor'’ and licensed only members of the
affiliated bodies to use.it in describing

and Jan, 1, 1926, to remove any small
nght,lund in the way
of long discussed one big assoeiution

- - B ddea.

themselves and proteéting ‘their right
to the use of the term. Time after
time the courts of competent jurisdin-

tion upheld the right of the realtors to |

the descriptive name,

Officers of the National association,
after consultation with legal represen-
tatives, felt that a. descriptive’ term
could be coined to deseribe & member

Iy

To macaroni . manufacturers will
naturally occur the thought that if a
merger. of large and numerous inter-
" ests like the wholesalars ia feasihle how
~much more should this be true in the
'macaroni industry of a few hundred
.n;guu.lactureul

of the National association. ! Mtar,nf'l'"'&ngu eat one another; civilized

great deal of thought and discunssion,
the term ‘‘boxcrafter’’ was arrived at.

This term conveys the idea of the dn... |

dustry and suggests the artistic crafts-
manship of the box manufacturer. It
also has a tie-in with the National asso-

ciation’s publicity organ, ‘‘Boxcraft,’

which has réceived 'such unusual recog-
nition throughout the 'business’ world

Henceforth, ‘members of the”National~

association are urged to describe them-
selves as “‘boxcrafters,”’ All members
are licensed to use this term during the

men merely eat at the expense of one
another, '

Home made bread and ples, like home
maids, are things of the past.

% IThe ox that ll'l‘hﬁlﬁ:lt At :I;q pool

! drinks the cleanest water. % | -

IR UGS & Rz
Even the thirst' for:glory may. have
its direful after effects, | i
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THE ‘
STOKES & SMITH
TIGHT-WRAPPED PACKAGE

Let us tell you avuut the latest package and the
mnc_him: for wrapping it. We will send samples if
you_desire. No obligation on your part whatever.

STOKES & SMITH COMPANY

Summerdeale Station

The Tight Wrapped Package, which has long been
used for Flour, Cereals and other products, is now
coming into use for Macaroni, Spaghetti, Noodles,
ctc. The many advantages of the Tight Wrapped
Package, as wrapped on the Stokes & Smith Pack-
age Wrapping Machine, make it the ideal container
for food products.

PHILADELPHIA

{

———

Battery Draver Feeders

Bhown with battery of Draver Foeders

Draver Peeders driven with Draver One-Belt Master Drives, used (i ti
&“uu -nh:: batteriés ;l! :u or 1::‘1'?, ddvlm m{t’h g:l }x-]t,b ils rdeg:rde:ildu lhoer r?x’t:::np:,rg
economi uipment for automatic ing, blending and mixing di
grades or kinds of flour, powders, starch, sugar, ccrr:l or gmig. M
Foeders can ba adjusted individually or collectively while in motion or idle.
The quantity fed is as accurately measured as if it were weighed.

Bend for Beok Ne. 4] shewing Installations and a Draver Fesder For Every Feeding,
Blending and Mizing Purpose.

427-449 South Clinton Street

o 7 :#r]

Flour Blending and Mixing Equipment

i Draver Feeders will feed the exact quantity, for which you adjust them, of each one of the
different grades of flour needed for blending, mixing and making into Macaroni flour.

Ideal
Ball Bearing
Elevators

Up to and including 14
foot, shipped crated and
assembled, ready for use.
Longer, in sections ready
to assemble. Provided
with clean-out and inspec-
tion doors, takeup ad-
justment, removable
head-cap, Ball Bearing
Head and Boot, Pulley.

Complete Ele-
vators, any lype
or style on ord.
ers promptly,
Write for prices
and full inform-
ation,

CHICAGO, ILLINOIS
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ADVERTISING MACARONI
TO THE ITALIANS.

Macaroni manufacturers, particular-
ly bulk men, have always hesitated over
spending money for advertising maca-
roni, spaghetti and noodles to Italians
and Germans, who are heavy consum-
ers. The food habits of foreigners are
interesting to Americans and some-
times mystifying. The mystery lies in
the fact that the specialty restaurants
in the foreign Bections of our large
cities are seldom patronized by the na-
tionals these eating places are supposed
to represent.

Joseph Ellner in an interesting ar-
ticle entitled * What Are the Food Hab-
its of Our Foreign Population?’’ which
appeared in the July 1, 1925, “ Adver-
tising and Selling Fortnightly,” gives
an excellent account of the investiga-
tion conducted by a represcatative of
the merchandising department of a
large advertising agency. The study
covert the advertisements inserted by
loeal grocers in various foreign lan-
guage newspapers with a view of get-
fing a more accurate picture of the
food habits of foreigners.

“The grocer in o foreign language
neighborhood is usually a countryman
of his customers. He speaks their lan-
guage, knows the way they live, what
and how they spend, what they buy and
what they cat. In his daily and twice
weekly announcements in the local for-
eign language newspapers he natural-
ly fentures the goods that are in de-
mand. A careful collation of 160 of
these advertisements throws a light on
the food and buying habit of these peo-
ple that is of utmost importance to the
American manufacturer and advertiser
of food and grocery articles of any na-
ture whatsoever."’

The inquiry covered grocers in 25
large and small cities. ' The advertise-
ments appeared in papers printed in 10
languages, going to at least 8 million
possible consumers. Speaking of the
products of this industry the writer
BAYS:

“'Spaghetti, macaroni and noodles
may be termed American produets only
by courtesy, yet American manufactur-
ors of these foods have not paid as
much attention to this natural market
na theienormous consumption possibil-
ities justified, Six brands of spaghetti
and mhearoni are featured in the for-
cign langunge advertisements, 2 of
which are nationally advertised brands.
1t is curious, however, that 2 of the

hest known brands, both nationally ad-
vertised, are conspicuous by their ab-
sence from these grocer announcements.

"1t is also an interesting fact that
neither of these products are even men-
tioned where one would expect them
most—in the Italian advertisements,
The reason for this apparent vagary is
that the consumption of spaghetti and
macaroni is 5o large and steady among

Italians, and their preferences in mat-
ters of flavor and taste are so different
that there has develop2d a flourishing
loeal industry in almost all Italian
communities for the supply of the na-
tive product in all its traditional qual-
ities. Somewhat similar is the case of
noodles among Germans and Jews, the

8he's Only 6 Years Old

. Angeline Catanzarite of Milwaukee
is only 6 years old, but she weighs 170
1bs. and is still gaining. She is shown
above at the right beside Viola New-
. man, 8 years old. Angeline never
% misses her 3 meals a day and says her
‘favorite is BPAGHETTI and meat balls.
Here is another case where spaghetti,

s macaroni  product, scores heavily. :

Viola might well try spaghetti as a
means of keeping pace with her young-
er friend, who apparently outwelghs
her 3 to 1.

Fragile Dollar Bill

Few people in the United States real-
izo that the life of a dollar bill is but

6 months, at the most.  They are very

" fragile, and in some instances, when a
greenback is put in’ circulation, and

used hard, it lasts only a few days, af- -

'SPAGHETTI GUILTY

bt
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virtuz! originators of this food.” The
older hovsewives prefer the home made
article, ard it is only the younger gen-
eration thut takes to package noodles.

‘' Another important problem that
has to be solved in this market is the

“one of bulk goods—the evil manufac-

turers have fought and all but con-

quered in the regular American field.

The only argument that will count in

this ﬂiht is quality—and that, in mat-
ters of food, constitutes the strongest
?‘ppr;?l to the foreign language mar-
et.

ter it has left the government or bank
printing office.  Several times they
have tried to force the silver dollar
on the publie, but if one carries a half
a dozen of these he knows it. It is said
that the paper dollar has become popu-
lar becnuse, automobilists, doing &
great deal of traveling, carry more
money, and thus a few paper bank
notes will go o long way. r

One may carry several hundred dol-
lars and not be so annoyed, as if he had
5 silver dollars in his pocket. It inn
question if the silver will ever be as
universally used as it was a few years
Ago.

An apple o day keeps the doctor
away; an onion a day keepa everybody
away. }

~ Beven days without food makes one
weak. R :

‘ Ju,‘
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For Better Results and
More Uniform Products

USE

PENZA'’S viere: MOULDS

With Patented “Kleen-E-Z”

Removable Pins

A trial will convince you oy
their superiority.

Frederick Penza & Company

788 Union St. BROOKLYN, N. Y,

Commander

Semolina
)

Always
Gives
Excellent
Satisfaction

YOU CAN MAKE BETTER MACARONI
WITH COMMANDER SEMOLINA

All Granulations

Milled Sclentifically From Selected Durum W heat

ASK FOR SAMPLES

MINNEAPOLIS, MINNESOTA

COMMANDER MILL COMPANY

A
1LV

FOR QUALITY TRADE

It's a Pleasure

to Send Samples

CROOKSTON MILLING CO.

CROOKSTON, MINNESOTA

“CROOKSTON MEANS-FIRST QUALITY
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SPAGHETTI A LA
ADVERTISING CLUB

Beeause of their husiness members
of the Advertising club of New York
city belicve in eating advertised foods.
Recently their fancy has inclined to
spaghetti prepared in a way that they
especially like it. At least that is what
Steward Henry Schulz of the club
states in an article that appeared in
“‘ Advertising Club News,”’ the house
organ of that organization.

Speaking of the now popular *Spa-
ghetti a la Advertising Club’’ recipe
he said: *“This dish, which was origi-
nated as a new combination some time
ago at the Advertising club of New
York, made quite a hit with our mem-
bership, proof of which came to me the
ather day when 2 prominent clubs of
New York, the Uptown club and the
Yale club, called me on the telephone.
They wanted to know what that fam-
ous ‘‘Spaghetti a la Advertising Club"’
was that their members were raving
about, a8 in both elubs the demand for
this particular dish had become so in-
pistent that the chefs of bcth places
felt compelled to put it on their bill of
fare to satisfy their members.'’

Through the Federal Advertising
agency, a prominent member of the
Advertising club, we have obtained a
copy of the famous recipe and recom-
mend it to serutiny of the macaroni
and spaghetti experts. If it proved so
popular with the advertisers, it should
prove equally popular with most men
in any business, and indirectly to the
women, ns it seems still to be their
duty to please the men,

Recipo

BPAGHETTI: Have 2 quarts bolling wa-
ter in sauce pan, add 1 tablespoon salt, put
on range. Break % of a pound of spaghett!
into pleces of 1% Inches each; put Into wa-
ter and boll for about 26 minutes. Draln
well through a sleve.

BAUCE: Put in sauce pan 1 oz. of but.
ter, some finely chopped bacon aud about
6 fresh mushrooms, sliced, fry till brown;
then add 2 gills tomato sauce or canned
tomato purce, to this add some finely sliced
or chopped cooked chicken; stir well ond
bring to a boll.

Put spaghett! in small brown casserole
dish and pour the mixture just made on
top, covering the entire surface and sorve
with grated cheese.

Commission Cites Jobbers

The North Dakota Wholesale Grocers
association with headquarters at Grand
Forks has been ordered by the federal
trade eommission to discontinue ecer-
tain business practices alleged to be un-
fair methods of competition. The asso-
ciation is composed of most of the lead-
ing wholesale grocers of that state. It
was organized about 15 years ago and
is unincorporated.

The commission charzes that the
wholesalers were ‘‘cooperating with
each other to fix and maintain whole-
sale prices; to prevent competitors from
selling at less than the price so fixed;

to prevent manufacturers of wholesale
products from selling direct to retail-
ers and to confine the wholesale distri-
bution to the self styled ‘regular' and
‘legitimate’ channels of trade which
they eclaim is from manufacturer to
whol:zaler to retailer to consumer,”’

Mucaryni was found by the commis-
sion to be vne of the products used by
the organization as a medium of price
fixing. Sugar, cereals and other gro-
cery goods were likewise included
among products that prevented other
\manufacturers from competing, thus
tending to create grocery trade monop-
oly in their territory.

Macaroni and Macaroni
: ---Cheeses and Cheeses

In casting around for rcasons why
certain home prepared macaroni dishes
are not as tasty and as pleasing as those
caten in other places, some women have
finally decided that the fault may pos-
sibly lie with the quality of the prod-
ucts used.

One syndicate writer for the maga-
zine sections of several hundred papers
said recently that so much depends
upon tha brand of macaroni used that
almost any macaroni recipe contains an
element of uncertainty, and that almost
every one who uses this riost conven-
ient staple often will have a favorite
brand. Another uncertain element as
to the outcome, when it is combined
with cheese, is due to the fact that
there are so many different kinds of
cheese, only a few of which are really
adaptable for use with macaroni.

Macaroni differs little from any other
food; quality counts. The only dif-
ference seems to be that it blends easi-
Iy with other foods and if the resultant
dish is not as good as it should be, the
blame may be on the other ingredient.
American made macaroni has proven
exceptionally high in quality. There
are some inferior grades but in most
cases they are offered to buyers who
know what they are getting. In the
matter of cheese for instance, the ordi-
nary kind will make the highest qual-
ity macaroni or spaghetti insipid, lack-
ing the *'kick'’ which so many like to
find in a dish of this food., Good cheese
will naturally make 'a better dish than
will the inferior kind, as will good but-
ter, good tomatoes and other necessary
ingredients. ! §

Use only the best to get the best re-
sults.

Macaroni in Hawaii
The state of Washingten enjoying a
good trade with the Hawaiian islands

through its chambers of commerce and

steamship lines is seeking to greatly
expand  that business. Annually the
state erects a suitable building at the
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Hawaiian territorial fair in which to
display Washington made products.

This year the state will erect 2 build-
ings and will exhibit such well known
Washington food products as eggs, po-
tatoes, candy, crackers, milk, flour and
macaroni, It is hoped that by this
year’s exhibit the water borne com-
merce out of the Washinglon ports will
exceed even the record of last year,
which was the greatest in the history of
that state.

- Tariff Basis Change

The basis for the payment of tariff
duty on imported goods as now caleu-
lated is entirely wro. g, according to
officials of the American Protective
Tariff league. Under the law the duty
is based on the production value of im.
ported goods. The better basis would
be the ‘*American Import Value'’ sys.
tem.

Foreign governments and manufac-
turers resent the activities of officials
representing our treasury department
who are abroad seeking from the books
of exporters.and manufacturers data
upon which to base the dutiable valne
of merchandise offered for entry into
the United States. These men seek ex-
act information, covering foreign pro-
duetion costs, foreign market values
and export values, It is contended that
American manufacturers would strong-
ly resent similar inquiries by foreign-
ers seeking production costs, selling
prices, trade secrets, and general ex-
amination of their books. The Trade
league further argues:

“The competition which our pro-
ducers meet 18 not for foreign market
value, nor yet production costs, but sell-
ing prices. It is the competition which
they are compelled to meet against for-
cign goods right here in the United
States that concerns American business
men. It would be much simpler for
congress to adopt the ‘American Im-
port Value' system or the landed value
of food goods in bond, insurance and
transportation charges paid.

This system would avoid friction
with foreign nations, manufacturers
and exporters and would more nearly
proteci our produet against foreign
cotapetition. The league charges that
the present system is out of date and
calls upon American manufacturers
and American business men generally
to urge a change in the basis of figur-
ing the tariff duty to the real import
value of products at the time they
reach American ports.

Statements in support of this conten-
tion have recently been made by sev-

“eral macaroni manufacturers who con-

tend that prices shown on a manifest
seldom reflect the true value of the
goods, Government drawbacks and ex-
tensions of credits all serve to affect
the real value of the imported article
at the time when it is offered in com-
petition against American made goods,

+at which point it Lecomes of direct in-

terest to American manufacturers.
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D. & E. Knea'ders

To The Trade:-
We wish to announce that we are building a complete
line of Presses (both screw and hydraulic) Kneaders, Mixers,

elc., also that we can furnish any repairs to Walton machin-
ery now in use,

Your inquiries are solicited and will be given careful
and prompt attention.

Yours very truly,

DIENELT & EISENHARDT, Inc.
R. P. BOGGS, Sales Manager

DIENELT & EISENHARDT, Inc.

1304-18 N. Howard Street
PHILADELPHIA, PA.

Established Over 50 Years
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perfectly

Stop all the waste—acidity—
cracked and moulded goods

Save labor 75%

USING

31

DRYERS

That will dry your macaroni

BAROZZI DRYING SYSTEM

616-620 Clinton Street

Make money and better macaroni

1 bbl. Champion Mixer B. D. $485.00
1}4 bbl. Champion Mixer B. D. $515.00
2 bbl. Champion Mixer B. D. $555.00
214 bbl. Champion Mixer B, D. $585.00

Champion Mixers
in continuous ser-
vice 25 years or
more. Names of
long users suppli-
ed on request.

Tryour MIXERS
once youll al- g
ways use one.

THE CHAMPION’S POLICY
“BEST MACHINES AT FAIREST PRICES”

Special for Macaroni and Noodle Manufacturers

With 3 h. p. Motor connected
With 3 h. p. Motor connected
With 5 h. p. Motor connected
With 5 h. p. Motor connected

$595.00
$625.00
$680.00
$710.00

Champion

Machinery Co.
Joliet, Il

HOBOKEN, N. J.
New York City District

The Cheapest
and Best mixer
offered to Maca-
roni and Noodle
& - manufacturers.

Write for particulars

B
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o "~ MACARONI, POTATOES

HOME NOODLE MAKING

———

Replaced by Machine Product That
Matches ‘Grar:dmother’s Noodles'
—-Several Advantages Too-—
Example of Publicity.

The prevailing tendency in the mod-
ern home is to avoid as much kitehen
work as possible in preparing menls,
With that end in view manufacturers
of foodstuff have been putting up their
produets in gmall, easily handled con-
tainers with contents s0 prepared as to
require very little attention before
serving. Along this line the mnoodle
makers are interested. For many years
noodle making was confined to the
homes, particularly among the German
housewives, The product varied in
thickness, taste and general appearance
so that seldom was it served twice with
the snme results.

Recently noodle making on a large
commercial scale was undertaken by
those whose early training made them
fully acquainted with the excellence of
this product when properly concocted,
The result is there are many modern
noodle plants and large departments in
macaroni plants where nondles are
now considered an essential line. Ev-
ery year there is noted o decrease in
the home manufacture of noodles and
the machine made food has found al-
most unexpected favor, even among
those who ‘‘just loved grandmother’s
noodles.”’

There has been a consistent propa-
ganda favorable to commercial noodles
from the viewpoint of cleanliness, simi-
larity and generally improved tnste.
Much still remains to be done along
this line, though the noodle makers are
alive to the possibilities that good pub-
licity along this line offers this tasty
and well liked produet.

We are pleased to submit little ar-
ticle taken from the women's page of
the San Francisco Examiner of last
month, showing what the Fontana
Products company of that California
city is doing along this line. Many
others could profitably follow ity ex-
ample in their loeal papers, and en-
courage the consumption of factory
made noodles.

Modern Oonvenionces

“1¢ is indeed a task to make home
made egg noodles. It requircs o good
deal of time, and really a scientifie
knowledge of the blending of the in-
gredients. However, it is unnecessary
to bother making these pastes as long
as we may buy FONTANA'S. These
delicious egg noodles are made by ex-
pert chefs, who have spent years pet-
fecting this delicate, tender puste. The
wise housewife keeps a dozen pack-
ages of them on her pantry ghelf so
that she is never without the makings
of either a main dish or to supplement
a side dish. They lend themselves to

every meal in the day, breakfast,-

S————— b S

i
o ‘

luncheon or dinner, and one can make
really delightful jsupper ‘dishes with
them too, if one likes to serve some-
thing warm, because they blend with
all shell fish, eggs, tomatoes, meats,
chicken, cheese, ete. Just try FON-
TANA’S egg noodles and see for your-
self how very superior they are. Why
don't you serve them this coming Fri-
day 1"’

Discounts Worth Moncey

Cash discounts are more important
than many people think, It is not a
mere 26 or 3% now and again for the
business man, but a steady margin of
extra profit which can be had without
any question of doubt or risk, It is
merely a matter of prompt payment
and it is much better business if neces-
sary, to borrow the money and to pay
6% than to pass these discounts by.

Figures have been carefully tabulat-
ed by the National Agsociation of Cred-
it Mecn to show just what these dis-
counts amount to when figured in terms
of one year. We are inclined to think
that & discount of 145 in 10 days isn’t
worth bothering with, and yet it
amounts to 9% a year, which is twice
what the average bank pays on de-
posits.

Study the table printed below and
see what you are losing or making as
the case may be, Notice the fine dis-
count possible of 54% on a 3% dis-
count for the 10 day period. . This table
should be pasted up above every busi-
ness man's desk and referred to fre-
quently: .

1%% In 10 days—net 30 days—equals 27%

A Yyear,
149% In 10 days—nel 30 days—equals 9%

n year.
1% Io 10 days—net 30 days—equals 18%
Q year.
2% In 30 days—net 4 months—equals 8%
o year.
2% In 10 days—net 60 days—equals 14%
A year. -
20¢ In 30 days—net 60 days—equals 24%
A year.
2% in 10 days—net 30 days—equals 36%
a year.
3% In 10 days—net 4 months—equals 10%
A year.
3% in 30 days—net 60 d=ys—equals 36%
a year.
3% In 10 days—net 36 days—equals 64%
B year.

SUPPLYING NATION'S OHANGE
Supplying the wealthiest nation in
the world with change is o job of tre-

mendous  proportions. . During 1924’

the' United BStates mints® struck off
$0,504,000 cent pieces and: 28,815,000
nickels. The small change of the na-

tion was enlarged by 87,940,000 dimes

and 16,892,000 quarters.  While a drive
was started to popularize the silver dol-
lar, only 18,539,000 of the ‘‘gilver cart-
wheels” ‘were coined. Singularly, the
half dollar is the most unpopulai coin
that the United States makes, During
1925 there were just 142,080 half dol-
lars struck off, and all of these were the

commemorative Huguenot-Walloon®

coins. The mints coined 19,300,500
double. eagles.. s e
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High. Prices of Latter Dut to Crop
ShortageWill Lead to Switch
by Consumers to Pastes
Products.

While farmers who have potatoes to
gell will find comfort in the recent as-
surances of the Department of Agri-
culture at Washington that prices are
likely to remain high because of the
practical shortage in the 19256 potato
crop, macaroni manufacturers may also
he nfhttully, elated over the report. It
is quite generally conceded throughout
the industry that the.potato prices af-
fect macaroni consumption; when po-
tatoes are scarce and the prices high
macaroni in its various forms is more
frequently substituted for potatoes.

There seems to be no relief for the
potato consumer through imported
stocks from other potato growing coun-
tries because the b0¢ per 100 1bs. tariff
on potatoes is a barrier against heavy
importations unless potato prices go
sufficiently high to warrant importa-
tion in the face of this heavy duty.

Government officials :have estimated
the crop in the United States at 353,-
266,000 bu. as compared with 450,000,-
000 bu. in 1924,  This means & general
decresse in the potato, crop of slightly
more than 229, Though the 1924 crop
was a bumper one the 1925 production
is considerably below the 10 year av-

erage,

With durum wheat plentiful and of
unusually high quality - and with a
large market for macaroni products
among ' the heavy potato consumers,
maearoni manufacturers are in a posi-
tion to profit from,a natural situation
thus created. It should result in @
heavier demand throughout the fall and
winter at prices that will mean profits
to the industry.

Specialty Men Organi

The léading food specialty manufac-
turers of Canada have organizefl what
is known as the grocery specialty sec-
tion of the Canadian Manufacturers as-
gociation, which will work along the
lines of the American Grocer Specialty
Manufacturers ' association . that : has
been so successful in this country.

It waa found practical to continne as
a unit.in a larger organization though
its staff of oMcers is striving to improve
husiness . policies between specialty
menufacturers and the jobbers. Among
the problems which the new organiza-
tion will tackle this year are standard-
jzotion of food containers, uniform in-
voice forms, better hotel accommoda-
tions for, trayeling salesmen, and gen-
eral policies of trade with distributers.
T, B, Dundas, salesmanager of the Do-
minion Qlass company of Toronto, was
chosen chairman of the mew organiza-
tion, and W. 'R, (Drynan of the Cana-
dian Ltd,, of Hamilton, Ont., is the new
secretary-lreasurer. . i
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‘Know aWorkman
by his Tools

IT MAY be that a clever man’could
‘build a Swiss watch with a Ford tool
kit. But no one would expect him to
do a good job,—to save money or to
satisfy his customers. Modern manu-
facture is a question of good tools and
sound methods. A single machine does
the work today that took the time of a
dozen men last year.

And the factory with the best tools
and the soundest methods will do the
best work at the lowest price.

Good tools and good methods are a
feature of the Anderson-Tully plant.
Saws are kept sharp, machines in expert
running order. Equipment is up to the
minute.

The result is that Anderson-Tully
boxes fit your product, deliver it to your
customers unfailingly and are supplied
to you on'the minute, Manufacturing
economies mean thut you get a quality
product at a “cheapest in the long run”
. price. : Let us quote you.

ANDERSON-TULLY CO.
Good Wood Boxes

Memphis
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Buhler Brothers’

for Quality

The BUHLER

PASTE GOODS PRESSES

Combined with the Chassis-
Drying System is the most
economical method for manu-
facturing Macaroni.

NoHandling by Hand -

No Sticking Together [7/A ".]

No Waste From

Cutting

Finest Quality Goods

Highest Efficiency

Greatest Economy W

&

L .‘b. ; h (S &
K Bl 7oy O By !

For information and catalogues please ask

'Th. H. Kappeler

Sole Distributor for Buhler Machinery
NEW YORK OFFICE, 44 Whitehall St.
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Grain, Trade and Food Notes

Promoting Wheat Cultivation

The Inlian press has been occupied
with controversial discussion ns to the
possibility of the country's supplying
its cereal needs in the near future, as
reported by the office of the American
consul at fome. Some experts are of
the opinion that Italy should raise
enough wheat to feed her people;
others hold that all the land suitable
to cultivation of wheat is already de-
voted to that purpose snd that per
pere yields could never he made suffl-
ciently high in southern Italy, where
the climate is a particnlarly difficult
one for wheat raising, to bring the to-
tal yield up to an amount which would
make the country self supporting in
this respect, Mr. Mussolini is quoted
by the press ns saying that ‘‘Italy can
and must feed herself’’ and is report-
ed to have constituted himself the lead-
er of what he terms the ‘‘battle of the
wheat.” To this end outline of a bill
was approved by the cabinet providing
for the constitution of a permanent
committee to increase wheat production
in Italy. The committee will be com-
posed of 9 members, those for the
3 year period 1925-1928 having already
been appointed. The committee will
make a detail study of the means most
adapted for increasing wheat yields,
which will be referred to the govern-
ment. The necessary funds for the
work of the committee will be duly ap-
propristed from the national budget.

Reimposes Duty on Macaroni

A. A. Osborne, assistant commercial

attache, Rome, says thai on July 24
the Italian cabinet approved the deeree
imposing the following duties per quin-
tal (220.4 bs.) in gold lire (.193 cents) :
wheat, (.75 ; rye, 0.045; oats, 0.04; corn,
not white, 0.015; wheat flour, 0.115;
rye flour, 0.065; oatmeal, 0.06; yellow
cornmeal, 0.0315; semolina, 0.155;
bread, hardtack and macaroni, 0.15;
and bran, 0.02. This is the first impo-
sition of a duty on wheat since Feb, 1,
1915, the date of the original temporary
suspension, The eabinet also approved
other measures for encouragement of
grain growing, including organization
of provincial propaganda commissions
and special associations for produe-
tion and distribution of selected seeds,
awarding of prizes to growers, ate,

Egyptian Wheat %?f Larger Than in
1

"“he Egyptian wheat crop was esti-
mated to be 36,633,000 bu. as compared
with 34,186,000 bu, last year, accord-
ing to August figures from the Inter-
national Institute of Agriculture at
Rome. This estimate completes the to-
tal for the North African countries
which are important sources of supply
for hard wheat in the markets of the
Mediterranean countries. In  these
markets North African wheat enters
into competition with American durum

wheat and will no doubt be an impor-
tant factor in the market situation,

The aggregate production of Moroc-
co, Algeria, Tunis and Egypt amounts
to 105,000,000 bu. against 30,000,000 bu.
last year, an inecrease of 25,000,000 bu.
or more than 25%. Most of this in-
crease has oceurred in Algeria and
Tunis which are the principal exporters
of this region. The combined produe-
tion of these 2 countries is about 19,-
000,000 bu. greater than last year and
a large part of this inerease will prob-
ably be available for export.

The Egyptian estimate brings wheat
production in 18 countries of the north.
ern hemisphere to 2,147,000,000 bu.
against 2,098,000,000 bu. produced by
the same countries last year. These
countries represent more than three
fourths of the northern hemisphere
crop outside of Russin and China and
ahout two thinds of the world erop ex-
cluding Russia and China.

England and Wales Crops Decrease

Production of cereal crops in Eng-
land and Wales is slightly below that
of last year, according to a cablegram
to the United States Department of Ag-
riculture from its agricultural commis-
sioner in London. This is the first
European country to report dee
wheat production this scason as com-
pared with last year. The wheat erop
of England and Wales for this scason
is estimated at 48,000,000 bus. against
50,000,000 bus. last year; barley 43,
295000 bus. against 44,142,000 bus.;
oats 67,766,000 against 102,629,000 bus.

Latest World Wheat Estimates

Late cstimates reccived by the Depart-
ment of Agriculture on world wheat
prodaction bring the total for 18 coun-
tries up to 2,148,000,000 bus, compared
with 2,098,000,000 bus. for the same
countries last year, Wheat production
in French Morocco, included in these
figures, is estimated at 21,091,000 bus.
against 23,884,000 bus. last year, and an
earlier forecast of 19,584,000 bus. for this
season, according to & cablegram from
the International Institute of Agricul-
ture in Rome.

Durum is 614%

0Of the entire wheat erop in the Unit-
ed States for 1025 durum wheat equals
about 6149. North Dakota, SBouth Da-
kota, Montana and Minnesota produces
about 909 of the durum wheat crop.
Altogether too large a percentage of this
year's crop is mixed with other wheats
making the grain impractical for maca-
roni purposes. The 1925 durum crop is
rather light in weight, though quite uni-
form in quality in sections where care
was exercised in selection of seed.

Indian Wheat Estimate
The final estimate of the Indian wheat
crop for this year is 324,651,000 bus,
compared with a previous estimate of

+ domestic requ

423,415,000 bus., according to a cable-
gram from the Indian department of
statistics in Caleutta. Final cstimate of
Lhc harvest last year was 363,R88,000
us.

The crop harvest this season, the de-
partment says, is only slightly above the

ircmcnt. which is roughly
caleulated at 320,000,000 bus. Assum-
ing domestic nceds during the coming
season to be near this requirement, the
surplus available for export and carry-
over from the new crop would be about
6,000,000 bus.

Ofcial estimatea of exports from the
new crop are not yet available but re-
ports from private sources indicate that
from the beginning of the crop year
April 1, exports to Aug. 1 have already
amounted to 5,000,000 bus, or about the
same ag the estimated surplus.

Consumption of wheat in India, how-
ever, varies considerably, not only with
domestic production of wheat but also
with production of other food grains
guch s millet and rice. Good harvests
of these crops may result in smaller do-
mestic consumption of wheat and some
increase in the amount available for ex-
port.

Paste on Garage Wall

Here is some wise counsel William
H. Stewart autnmobile school of New
York city gives to drivers in the Amer-
jean magazine:

Don't try to pass another car on &
curve; you'll get hurt sooner or
later.

Don't speed; only amateurs do it.

Don't drive in trolley car tracks; they-
Il get you into trouble.

Don't splash mud on innocent by-
standers; it’s a thoughtless, cruel
trick.

Don't lock your brakes when you start
to skid; you'll lose control of your

car,

Don't drive fast on wet pavements;
you're bound to regret it.

Don't e.. across the inside of a curve;
sometime you'll meet another car
head on.

Don't seck to pass another car without
first giving a warning toot of your
horn; you may get sideswiped.

Don't back your car without looking
bchind you; there's always some-
thing there.

Den't ride in the middle of the road;
another road hog will tangle with
you eventually.

Don't race your motor, slam your docrs
or sound your horn late at night ; the
neighbors may wake up and shool
you.

Necessity may be the mother of in-
vention but more often than not she is
childless.

Most people neglect doing tomorrow
what they have put off today.
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FLAT SHEETS or KNOCK-DOWN CARTONS

I lb. or 5 lbs.—net or gross weighed—
with a sift-proof lining inside, or a
moisture-proofl wrapper outside, the
National way—always—the rational
way to save materials and labor.

National Packaging
Machinery Company
170 GREEN STREET

JAMAICAPLAIN - - -

P b ]

Ol

BOSTON, MASS.

EFFICIENT DRYING EQUIPMENT|

FOR SHORT OR LONG GOODS

For 20 Years a Builder and Crealor of Drying Equipment.

For

Write I
KARL GAMMEL, M. E.,

P.O. Box 1248  JOLIET, ILL |‘

HOURGLASS BRAND

PURE DURUM SEMOLINA AND FLOUR
_ QUALITY OF DEPENDABLE VALUE
Location Enables Prompt Shipment.

DULUTH-SUPERIOR MILLING CO.

NEW YORK OFFICE: F 7 Produce Exchange
PHILADELPHIA OFFICE: 468 Bourse Bldg.

- Ak s

THE UP-TO-DATE HOME OF

We Solicit Your Inquiries.

Main Office DULUTH, MINN.

BOSTON OFFICE: 88 Broad Street
CHICAGO OFFICE: 14 E. Jackson Blvd.
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The Macaroni Journal

(Successor o the O1d Journal—Founded by FPred Decker
of Cleveland, 0., [n 1003
A Publication to Advance the American Maca-
ron

1 lndu-uﬂ.
Published Monthly by the National Macaronl
B I:Rnual:.ccluun A;lo&l.ltlon. S
0 retary, P, O, Draw 0. 1,

' Braldwood. Til.

PUBLICATION COMMITTEE
HENRY MUELLER JAS. T, WILLIAMS
M. J. DONNA, Editor )

BUBSCRIPTION RATES v oo oo s
Un!ied Etatesand Cannda = = §1.50 peryear
In advance.

Forelgn Countries - = $3.00 per year. in advance
Bingle Coples - . - - 15 Cents
Back Coples - - - - 25 Cents

SPECIAL NOTICH

COMMUNICATIONS:—The Bditor solicits
news and articles of interest to the Macaroni
Industry, All matters intended for Eubuullon
must reach the Editorial Offics, Draldwood, IiL,
no Iater than Fifth Day of Month.

THE MACARONI JOURNAL assumes no ra-
sponsibllity for views or opinlons expressed by
contributors, and will not knowingly advertise
irresponsibla or untrustworthy concerns.

The publishers of THH MACARONI JOURNAL
reserve the right to m{ecl any matter furnished
elther for the advertising or reading columna.

REMITTANCES:—Make all checks or drafts
rnblu to the order of the National Macaronl
fanufacturers Association,

ADVERTISING RATES
Display Advertlslng - - TRatenc.A plication
Want Ads = = = =~ Five Centa Per Word
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SCHEMING BUYERS
Versus

WEAK SALESMEN

Former Ply Latter With Stories of
““Too High Prices’" and Nonex-
istent Competition — Three
Cornered  Price  Fight
Case in Point.

Wenk salesmanship causes nine
tenths of the troubles in the macaroni
manufacturing industry, according to
a leading macaroni manufacturer
whose products enjoy a wide distribu-
tion, commenting on the general prac-
tice among buyers of playing one maca-
roni manufacturer against another for
the purpose of beating down prices on
macaroni products. The buyers of mac-
aroni have proven themselves better
salesmen than are the macaroni manu-
facturers and their sales forces. As a
result the industry merely exists with
little prospect of prospering, unless
maearoni manufacturers show a little
more backbone,

The object of the average buyer is
to get the products he wants at as low
a price as possible and to do this he
tries to sell the salesman on the propo-
sition. that his price is too high. Too
many macaroni salesmen go in to sell
a buyer, but instead of selling the buy-
¢r on the basis that their price is right,
they come out “‘sold” on the proposi-
tion that their quotation is too high
and that the price which the buyer of-
fers is an equitable one in spite of the
fact that it rarely covers the cost of
manufacture and, in very few cases,
covers the cost of production plus sales
expense, Macaroni manufacturers pay

-

their salesmen to sell macaroni and not
to give it away.

The pet scheme of buyers is to make
our salesmen meet competition that
does not really exist. This is done by
quoting a hearsay statement-as to of-
ferings of goods at a lower price or spe-
cial deals. Not usually to be outdone
by competitors we too frequently fall
for this scheme to the detriment of our-
selves and the entire industry.

It seems that there is too: great a
tendency on the part of the industry to
believe anything that is said about com-
petitors and to forget that the buyer
is seldom interested in the actual man-
ufacturing cost of the article he is buy-
ing.

Cognizance should be taken of the
vitally interesting fact that a manufae-
turer will naturally quite a price that
includes a legitimate profit, and when
figures are quotrd below the cost of
manufacture it is either a matter of
ignorance or because that manufactur-

" er feels that he is prompted to quote

ihose low figures because of unfair
comnetition,

A ase comes to mind where 3 manu-
facturers in a certain territory are now
quoting a price that does not give them
a chance to make a dollar of profit.
They practically dominate that terri-
tory and the 3 alone are quoting the
Jow prices, each blaming the other for
his ncts. A comparison of notes would
prove to the heads of these 3 concerns
that this ruinous fight is caused by
their own salesmen, each reporting
against the other. A macaroni manu-
facturer that tries to run a business on
the reports he gets from his salesmen
in on the wrong track. It is perfectly
natural for a salesman to follow lines
of the least resistance and to want to
meet competition at every turmn. A
salesman in touch with the trade all
day and being continually pounded by
alert, sharp buyers with the statement
that his price is too high naturally in-
clines to this belief.

The foundation of these statements
of buyers is frequently found in terri-
tories where macaroni manufacturers,
not content with supplying their own
particular territories at a profitable fig-
ure, quote low prices for the mere pur-
pose of picking up some stray businese.
These manufacturers overlook the fact
that when they start in the way of con-
cessions in any special territory, sooner
or later they will spread to his own ter-
ritory and that there is mo manufac-
{urer that can name a price so low but
what someone else can name a lower
one.

Information Wanted

A progressive firm in New England
is making an exhaustive researcli of our,
industry, particularly’ with “reference
to the progress being made in America
by the general trend from selling in
bulk to packages. Statistics on this
phase of the business are ssked. It is
generally recognized there is a searcity
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of dependable data on macaroni pro-
duetion in this country and hardly any
at all on the question of package goods.

Some of the questions are submitted
herewith, and anyone able:to throw
light on any of them will give valuable
information, not only to the inquirer
but to the whole industry. Other firms
have conducted researches and it would
be a pleasure to receive from them n
compilation of, figures, data, ete., de-
rived therefrom so that a composite
table of information on this subject
may be prepared for general distribu-
tion to the industry.

Send in any information you may
}uwo on any of the questions given be-
ow.

1—How much macaronl (approximately)
was produced in the United Btates in 19247
*2—~What percentage was bulk? What
percentage package?

3—Have you figures showing Increase or
decrease In macaronl production in this
country, also relative Increase or decrease
In bulk and package goods?

4—What are the most popular sizes In
package goods? R

6—Has the machine method of packaging
goods proven superior to the hand puck-
nxlnx)malhodl! (Machine men, plense an-
BWer,

6—Do you know whether package goods
manufacturers on the whole use the ma-
chine or hand packaging proceest

It's always safe
To swat a fly

Unless he's on
A custard pie,

“It's well enough to have faith in
humanity but it’s more important that
humanity should have faith in you."

Some men can make a dollar go a
long way but they can’t buy a reserved
seat in heaven with it.

WANT ADVERTISEMENTS
Five cents per word each Insertlon.

WANTED & Kneader, MJM. capacity, Btate
condition and_price in first letter. John Wel-
nert’s Bons, Manitowoe, Wisconsin,

WANTED—Itallan foreman for macaronl plant
thoroughly .experienced, - who can produce
macaronl and all pastes up to the highest
standards, Excellent position for the right
man with plenty of knowledge and refl-
erences, ddress B8, c¢/o The Macaronl
Journal, Brajdwood, Il
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NOODLES || "

Perfection

Always at
Your
Service

Where Others Have Failed,
We Have Succeeded.

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

We know your particular requircments

nqd are now ready to serve you
with—

Special Nocdle Whole Egg—

Dehydrated Whole Eggs—selected—
Frlesh Sweet Eggs—particularly bright
color.

Special Noodle Egg Yoll:—

Selected bright fresh yolk—entire
Soluble. . yolk—entirely

Samples on Request

JOE LOWE. CO. Inc.

“THE EGG HOUSE"
New York
BOSTON LOS ANGELES

WAREHOUSES
Cincinnati

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.
252 Hoyt St. Brooklyn, N. Y.

CHICAGO TORONTO

Norfolk  Atlanta Detroit Pittsburgh

.

Large Manufacturer of macaronl pro-
ducts will kuy If In good condition a
Saginaw Michigan Noodle Machine
No. 292, Give [ull particulars In reply
to Box 0, Care Macaronl Journal.
Braldwood, Ill.

A. ROSSI & CO.
Macaroni Machinery Manufacturer

Macaroni Drying Machines
That Fool The Weather

mMny—Smﬁudwo. Calif.

SUCCESS

in producing and marketing a i:seful Product in Cartons can be traced to two causes,—

Low Production Cost and Means of Protection

to preserve the Product from the Factory to the Consumer.

PACEKAGING NMACHINERY

for Lining, Weighing, Filling, Sealing and Wrappi
ling, pping Cartons—not only offers the most ECONOM-
ICAL method of Packaging in Cartons, extremely LOW cost of maintenance and repairs bu:v1

the Lini i i i .
i Lllrrlrllréf f,-?d Wax Wrapping methods of protection guarantee the delivery of your Product to the

PERFECT CONDITION

JOBNSON

Automatic Sealer Co., Ltd., Battle Creek, Michigan

NEW YORK, 30 Church St., CHICAGO, 208 S, LaSalle St., LOS ANGELES, CAL., 607 Marsh-Strong Bldg.
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OUR PURPOSE:

Educate
Elevate

_—

Organize
Harmonlize

ASSOCIATION NEWS
National Macaroni Manufacturers

Association

Local and Sectional Macaroni Clubs

el —

OFFICERS, 1925-1928
HENRY MUELLER +President
180 Baldwin av., Jersey Clty, N. J.
E. Z. VERMYLEN......... Flirst Vice President
3 56 Front at., Brooklyn, N. Y.
H., D. ROBSBl, essarrane ...Becond Vice President
Braldwood, I
FRED BECKER..:.citansiaae denrasnns Treasursr
6919 Lorain av,, Cleveland, O.
WILLIAM A. THARINGER. 2aiaenasee Director
1458 Holton st., Milwaukes, Wia.

A. G, KAUMM, Jraiecnsses seasasanansesDirector
Philadalphia, Pa.
JOHN V. CANEPA....... e 11, T DL
Chicago, 1L
M. J. DONNA
P, O. Dawer

ASBOCIATION COMMITTEES

GCommittes on Cooperation with Durum Millars
James T. Willlams, The Creamette Co., Minne-
apolls, Minn

OUR MOTTO:

First—
The Industry

Then—
The Manufacturer

F. X. Moosbrugger, Minnesota Macaronl Co., Bt
Paul, Minn,

Wm. A. Tharinger, Tharinger Macaron] Co.,
Milwaukes, Wis. :

Leglsiative and Vigllance Committee

M. J. DONMB.arsersssssssasasssensenssBOCratary
Braldwood, IIL
Dr. B, R. Jacob..ceveinnes vessnn Reprasantative
2016 1 at. N. W.,
‘Washington, D, C.

VIGILANCE COMMITTEE ACTIVE

The reorganized vigilance commit-
teo of the National association has been
quite active since the Atlantie City con-
vention. It has interested itself more
in corrective work rathe: than the
prosecution of offenders, though it has
not hesitated to do the lutter in neces-
BATY CASER,

To mvoid accusations that macaroni
manufacturers are perhaps personally
interested in the nctivities of the vigil-
ance committee, the 1926 conference of
macaroni manufacturers wisely sug-
gested that this work be put in the
hands of .nonmanufacturers. Seeirg
the wisdom of this suggestion the Nai-
tional association placed this work in
the hands of its Washington represen-
tative, Dr. B. R. Jacobs, 2026 1 st. N.W.,
Washington, D. C., and Secretary M.
J. Donna, P. 0. drawer No. 1, Braid-
woud, 111

Some efficient work is heing done
through the health commissioners of
various states and large cities, Here
is an instance of its effective propa-
ganda.

A sample of noodles was submittew
{0 the municipal chemist of a large up-
state city in New York for analysis.
The chemist's findings were as follows:
“hese noodles are artificially colored
but the amount of color is so small that
I um not able to identify it."' The
health commissioner was of the opin-
jon that the noodles examined could
hardly be termed “‘adultersted " and
hesitated to prosecute the distributer.
The vigilance committee was of the
opinion that this commissioner did not
fully understand the provisions of the
laws governing moodle manufacture.
He gained an entirely different view-
point on receiving the explanation of
the law from Dr. B, R. Jacobs of the
vigilanee committee as follows:

“Under the federal standards, noo-
dles and egg noodles are synonymous
and are required to contain a minimum
of 5.5% of egg solids and the use of
artificial color is strictly prohibited re-
gardless of whether or not a declara-
tion of color is made on the label. Five
per cent of egg solids imparts a distinct
yellow color to a product of this type

FeDuRs n—-—m--&';-'y-‘-\phh'lbﬁiiﬁ
o
y

but this color is no more perce-tible
than minute quantities of artific 1 col-
or. These minute quantities ¢ sdded
color give the finished produ~ the ap-
pearance of containing eggs und there-
fore tend to deceive the consumer more
than larger quantities of added color
which are obviously that and not added
eggs. We feel therefore that it is more
essential to prohibit the addition of
minute quantities of color even where
identification of the color is mot pos-
sible.”’

Another case that shows the good
work being done by this vigilunce com-
mittee which volunteers to handle any
worthy case, whether a complainant, a
defendant, or the innocent public may
seek to file it, recently took place on
the other side of the continent.

A macaroni manufacturer sought ad-
vice as to what the law provides in the
matter of blends of flour and semolina
for macaroni manufacture. The vigil-
ance committee advised that there was
no provision in the law excepting the
general regulation which required that
every statement made on the label of
the package containing food product
must be true,

Macaroni manufactured from flour
and semolina blended must be labeled
as of the raw material that predomi-
nates in the blend, This is the general
rule followed by the food officials of
the country. If flour and semolina are
blended and the blend contains more
gemolina than flour the manufacturer
may properly term his product ‘*Semo-
lina and Flour Macaroni.” If the flour
in the blend exceeds the semolina then
the label should be ‘‘Flour and Semo-
)ina Macaroni.” In brief the predomi-
nating ingredient should be named first
on the label of contents.

The vigilance committee invites cor-
respondence on any questions that are
puzzling manufacturers as to the laws
governing the products manufactured
or marketed, and will welcome the sub-
mittal of samples of products suspect-
ed to be improperly labeled and unfair-

ly represented to the consumers. Com-+

plaints and samples should be sent
either to the headguarters at Braid-

wood, or to the office of the Washing-
ton representative.

Why an Association?

By A. 0. Pike, Bocretary Canadian
Wholesale Grocers Assooiation

All of us know more than any of us;
few of us realize how little most of us
know about the daily business of each
of us until we begin to meet the rest
of us and talk things over among the
lot of us.

More or less wise old Ben Franklin
said, *“We must hang together or hang
separately.”’

We are all in the same boat—very
fow ever advance much in profits and
prosperity unless the trade as a whole
advances. Pull together for the good
of all and bring prosperity to you much
quicker.

Macaroni manufacturers who are not
members of their trade association
ghould read the **3 WHYS1", digest
them and make up their mind right
now that they will be.

Real Expansion Through
Cooperation

“No man is smart enough to work
out his problems alone.”’ That is the
opinion’ expressed by E. D. Gibbs, ad-
vertising director of the National Cash
Register company, Dayton, 0., in a dis-
cussion of what is & positive assurance
of success in business. Throughout his
talk he leaves the impression that only
gmall men know it all; the resl big
fellow is willing to listen and learn.
He said:

]t is interesting to observe how the
really big men who are holding down
big jobs ask for suggestions. They go
about with open minds. They are not
hampered by precedents; they are will-
ing to change their minds if better
ideas are found.

“his is the true test of the really
great man—his willingness to take ad-
vice from others, even though that ad-
vice may be opposed to his own views
and ideas. Train your men (and your-
self) to cooperate with others. Teach
them to have open minds. Give them
the benefit of frequent consultations, of
meetings, of helpful books and other
literature. Expansion goes with co-
operation,'’
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John J. Cavagnaro

Engineer and Machinist

' Harrison, N: 1 U. S. A.

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop ~ 255-57 Centre Street, N. Y.
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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
vtatement—or will prove it. Ask the Pillsbury man.

Pillsbury Flour Mills Company

“Old est Millers of Durum Wheat"
Minneapolis, U. S. A.

BRANCH OFFICES:

Albany Chicago Jucksonville Philadelphla Saint Paul
Atlanta Cincinnatl Los Angeles Pittsburgh Scranton
Altoona Cleveland Memphls Portland Springfield
Baltimore Dallas Milwaukee Providence Syracuse
Boston Detroit New Haven Richmond Washington
Buffalo Indianapolia New York Saint Louls
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