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Wish and Resolution

[TH the continued good will and confi-
dence of the Macaroni Manufacturing
Industry of America, the friendly co-
operation of the varied allied trades, and with
the support of the advertisers in this, our
official organ, the Year 1926 should be for us
one of Happiness, Prosperity and Good Cheer.

In appreciation of all this, we hope that the
New Year may be successful likewise for our
many friends to whom we pledge Service and
unfailing Loyalty.

National Macaroni Manufacturers Association
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YOU MUST MOVE, TOO---OR TAKE DUST

By Ernest V. Madison

In the business life of today the man who does not keep in
~ close touch with the progress of his field, will find himself in the
dust raised by those who have done so.

For business life in America moves ahead. What is modern
today may be antiquated tomorrow.

The Macaroni and Noodle Manufacturer must keep up with
the procession. He must appreciate and utilize the knowledge of
others in his field, because no one man ever knew more than all
of his co-laborers. This knowledge is available to him in the
editorial pages of The Macaroni Journal.

He must know Machines, Methods, Materials; their special
adaptability and where they can be purchased. This knowledge
is available to him in the advertising pages of The Macaroni
Journal.

The advertising pages of this publication record the progress
in this field. There in picture and paragraph, produced by trained
advertising minds, the advertisements tell you in an interesting and
educational way what the manufacturers in this field, are accom-
plishing.

And, we know, from letters they have written, that many of
our readers turn to these advertising pages every issue. Do you—?
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Good Friends--We Thank You!

at this time

For all the many courtesies you have shown us in the year just closed,

For the splendid increase in business which you have given us.

For the many generous compliments you have seen fit to pay us on the
quality of our products,—and in return—

We Pledge Ourselves to Keep Faith
with you by maintaining throughout the New Year the same high standard

of QUALITY AND SERVICE which have pleased and helped you in

building up your own business in 1925.

QUALITY SERVICE

Eat More Macaroni—the Best and Cheapest Food

MINNEAPOLIS MILLING CO.
MINNEAPOLIS, MINN.
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Prosperity for 1926

We have entered the New Year, What has it in store for
the business of the c'nunlr_\"l What will it bring to the
macaroni manufacturing business, in partienlar?

Conditions amd eireumstances thut affect any of the muin
lines of business will similarly affeet practically all other
lines. Therefore a survey of the possibilities in 1926 will
show the general trend of business, even in our industry.,

Economists and business experts who spend their time
studying the past, present and fature seem to he generally
agreed with regard to the exceptionally favorable prospeets
for business in the New Year. Some even prediet that it will
prove to be one of the most prosperons periods in the history
of the country, All of these propliecies and predictions ave
based on the prevailing fuvorable aspeets in practically
every phase of business, industry and commerce,

Among the encouraging conditions considered in the sur-
vey may be mentioned the following:

The country is generally prosperous now aml the people
are riding on n wave of prosperity that should reach its
greatest height during the New Year,

The record breaking savings deposits in the hunks of the
country and the stendily inerensing volume of the daily hank
clearings are dependable barometers.

Another good barometer is the husiness of the mail order
firms—a most certain indicutor of prosperity or the reverse,
Practieally all of the firms in this elass report a steadily in-
creasing business, which leads to the logical conclusion that
the people throughout the country are buying more freely.

Unemployment at the present time is less than at any
period since the 1920 slump, and if the consistent and steady
industrial expunsion of the past year continues, ns most
leaders prediet will be the ease, unemployment in 1926 will
be reduced to these who **love not work."”’

Wages are unusually igh and in some lines have reached
their peak. Readjustments may be necessary in several lines
of business to bring about the promised prosperity, hut these
will be accomplished with very slight business disturbanees.

The government leaders frown upon any changes in the
present tariff lnws except those absolutely necessary to
cover immedinte needs. This will free the country of the
periodical fear that usually attends tariff meddlings.

The present administration's economy program will have

nosalutary effeet on business.  The year 1926 will find o
lower federal income tax amd o general reduetion in taxa-
tion from which every elass will henefit.

The furmer's position is daily “weeoming more satisfoe-
tory, His fine 1925 erops are selling ot fuir prices  lprove
ments in future erops and the corresponding inereased in
come for H26 will tend to make the position of the faoner
even more fuvorable than at present,

The per enpita enrnings of the Americae people lnve ex-
ceeded all past vecords,  Tlis enables them to live better,
buy more freely and to be more contented

Export trade is receding in lines that were abnormally
expunded during and sinee the war, bt is showing o natural
and healthy inerease in other lines, the general tendeney

heing to establish a more satisfactory teade Jevel
. L] -

In our own industey conditions are satisfactory, though
there is room for improvement in many sections and along
certain lines,  The leaders look For at Teast o continuation of
the present favorable trend.

Semoling prices arve high, in sympathy with wheat,  This

serves to eurh the practice of selling the wanufaetnred
products at oidienlons prices.  On the other hand it en
cournges substitution in raw materials from which the whole
industry suffers.
'r.\dmilling the need of greater taril protection, wacearoni
men everywhere coneede that there is Llitthe possibility ot re
lief along this line in the immediate fotaee, The fight on
imported goods will he along the Tine of hetter quality of
American maearoni peoduets, eleanly  made ad honestly
sold.

The macaroni men stand to henetit from any legislation
or conditions that help any other line, bt the greatest needs
of this business to insuee the 1926 promised prosperity are
—Closer conperation between manufacturees inoa general
(or in individual) campaign 1o edueate the millions of
Amerieans as to the true food value of macaroni produets,

Indieations are that the year 1926 will be o prosperous
ane. Good business judgment will make it so. Upon your
aetions and those of other Muearoni Manufacturers depemds
the Prosperity that all are hoping for in the New Year.
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COLORFUL RUMANIA

Fad Extinds Even to Foods—Prefers
Yellow Alimentary Pastes—
Milling Development in
Danube Basin.

The people of Rumania, like their
neighbors in other Balkan countries,
have a natural love for colors which
they mmifest in their picturesque cos-
tumes. 'This love for color also extends
to the foods of Rumanians, judged by
the proference shown for yellow ali-
mentary pastes ns stated in an inter-
esting article on ‘‘Braila As a Milling
Center'’ by Dr, Ing. Wladimir V. Mendl
in the Dec. 16 issue of the Northwestern
Miller.

The article is well illustrated and
contiins a complete history of the flour
milling development in the Danube riv-
er bosin,  As is frequently the case in
Europe millers are often bakers and
maceroni makers. Mr., Mendl tells of
two alimentary paste manufacturers in
Rumanis, the Verona plant and the
Valeriimos and Lychiardopoulas fae-
tory. The author's reference to maca-
roni manufacturing plants is quoted
herawith, in part:

““The Verona mill destroyed by fire
in 1914 was rather a complex of indus-
tries. It included a paste factory for
10 tons in 14 hours, a systematic pearl
barley plant, husking machinery for
peas and a barley clipper. Mr. Verona
vrieted the paste factory after noiing
the considerable export of macaroni
from Italy. Although he brought spe-
cinlists from that country and gave
t.em any kind of raw material they
wanted, he found out that he eould net
compete with the Italian pastes.

“The cause is to be sought in the
subvention which the Jtalian govern-
ment is according to this particular
kind of export, whereas the Rumanian
government was not disposed to take
the same protective measure. Never-
theless the factory succeeded in getting
a market in the interior of the country.
The peasants did not want to buy ver-
micelli for their soup unless it was col-
ored yellow, Upon learning this Mr.
Verona had a small quantity of dye
added to his pastes, and soon had a sat-
isfactory sale. Pcople were wondering
how he could sell at so low a price, ‘as
eggs alone (which it was supposed to
contain) were worth much more.’

“‘Lychiardopoulos Brothers have
fournded 2 auxiliary industries in con-
nection with their milline plant. The
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first and older of these is the macaroni
and paste factory of Ambatis and Ly-
chiardopoulos. Its capacity is 5 tons
of pnstes in 8 hours, the works using 7
rotating macaroni driers of 2 tons ca-
pacity each. The machinery is of
French and Italian make. The second
industry is a biscuit factory. It is ca-
pable of an output of 2 to 214 tons of
biscuits per day of 8 hours. The ma-.
chinery is of German manufacture.’

Ten Commandments for Success
in Life
By Charles M. S8chwab

1. Work hard. Hard work is the
best investment a man can make.

2, Study hard. Knowledge enables
a man to work more intelligently and
effectively.

3. Have initiative. Ruts often deep-
en into graves.

4. Love your work. Then you will
find pleasure in mastering it.

5. Be exact. Slipshod methods
bring only slipshod results.

6. Have the spirit of conquest, Thus
you can successfully battle and over-
come difficulties,

7. Cultivate personality. Personality
is to a man what perfume is to a flower.

8. Help and share with others. The
real test of busine.. greatness lies in
giving opportunity to others.

9. Be democratic. Unless you feel
right toward your fellow men you can
never be a successful leader of men.

10. In all things do your best. The
man who has done his best has done
everything. The man who has done less
than his best has done nothing.

Pursuit of Happiness

Ernst Jonson, in Atlantic Monthly

American democracy was dedicat-
ed to the pursuit of happiness. The
aim has been realized to an extent
which is astounding. We hiave nine-
ty per cent of the motors of the
world, and control seventy five per
cent of its oil; we produce sixty per
cent of the world's steel, seventy
per cent of its copper and eighty per
cent of its telephones and typewrit-
ers. No other people in the world
is so free to devote itsclf to the
quest of a good time as we are; no-
where else can the masses of the
people so abandon themselves to the
enjuoyment of thrills.

Don't strain too hard—tell a good
story and leave the rest to the prospect.
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PUBLIC OWNERSHIP

Federal Regulation Involves Red Tape
and Wasteful Results—Incident
of Loss From Long Distance
Management— Dangers,

The America of today is the result of
an accumulation of successful individu.
al efforts unhampered by the annoying
regulation of government-supervisel
business. Illustrating this point the
Forbes Magazine quotes a story con.
cerning Robert Dollar, America’s most
renowned ship owner.

“When the Dollar Steamship Line
took over certain ships owned and ope-
rated by the government the veteran
liead of the line, Robert Dollar, took n
ride on one of them. In making his
rounds he found the ship's supply of
brass entirely unprotected.

“‘Don't you have & lot of this brass
stolen?’ he asked the captain. *Yes, we
get cleaned out on almost every trip.’
‘Then, why on earth don’t you put up a
wir2 sereen to protect it?’ asked Dol
lar. The captain explained that he had
repeatedly urged Washington to allow
him to do this, but always without re-
sults. In a few hours the job was done.

““This throws a flood of light on how
government ownership does not work.
Yet there are still some misguided eiti-
zens who are obsessed by the delusion
that the government should own and
operate all sorts of industries, America
has not been raised to the very front
rank among modern nations by its po-
litical office holders, but by its indus-
trial, finanecial, transportation and
scientific leaders.”’

A Perilous Undertaking

Many of the leading business men of
the country agree that the government
has no right to interfere unduly in
business. This same view is held by
many government officials. On this
subjeet we quote President Calvin
Coolidge as follows:

“They have government ownership
abroad. It takes 23 men in Germany to
move a ton of freight one mile, 24 men
in Italy, and 31 in Switzerland. In the
United States it takes only 5 men. It
is interesting to note also that reduced
te terms of bread and butter railromd
employes in these countries show week-
ly earnings of about one third those in
this country, Measured by our experi-
ence, by ineficiency of service, by rate
of wages paid, we have everything to
lose and nothing to gain by public own-
ership. Tt would bo most perilous.”’

Business Opportunity in Value of
Macaroni as Substitute for Potatoes

The shortage of the American po-
tato erop amd the resultant high price
of this most common of funds presents
an opportunity for greatly inereasing
the consumption of macaroni as n sub-
stitute.

While a national campaign spreading
the propaganda of macaroni in place of
potatoes  wonld have an everlasting
henefit, time will hardly permit the or-
ganization of the industry hehind this
movement this season,

THE WISE MACARONI  MEN
WILL LAUNCH A MOVEMENT AND
SUPPORT ANY ACTIVITY
THROUGH 1S SALES FORCE AND
CUSTOMERS TOWARD TIHIS END,

Potatoes at Ge a Ih. are nlmost elassi.
fied as luxuries by housewives who ar.
dinarily pay less than one fifth of this
price,  Maearoni products at 1 times
this cost offer many times the returns
in food value,

The present high price of potatoes is
due to the erop failure of the past year,
This situation will redound to the good
of the maecaroni industry only if the
macaroni manufaeturers will take wd-
vanlage of it,

as it oeeurred to you that this com-
mon vegetable is a “spnd’ at *‘6 hits"’
u sack, but a kingly potato nt #3 or 41
Also that as it takes on the superior
quality of high-pricedness it hecomes
more palatable and more sought after?

Now, more than ever, the industry
needs well planned individunl or group
sales campaigns to show the American
housewives the advantages to be gained
by substituting our products for the
expensive potato,

Many firms are already in the midst
of 0 campaign toward this end. Some
af them are repeating with added foree
their  potato substitution eampaigns
they have proved so snecessful in the
past.  Among these have heen men-
tioned the C. F. Mueller Co. of Jersey
City, N, J.

Last November Lloyd M. Skinner of
the Skinner Manufacturing Co. eireu.
larized the industry urging macaroni
manufacturers to earry on an active
c:umpaign through their sale forees to
Increase the use of muearoni products
insubstitution for potatoes. Some very
convincing faets were presented and
distributed to the domestie szience
teachers, the trade press and news-
papers.  He personally offered a prize

Cause of Potato Shortage

This story may disclose the enuse
of the potato shortage that is eon-
fronting the people of the country.
The seene is laid in the southland,
the so-called home of the hook worm,

A tourist spying a native sitting
on atree stamp ingquired how things
were with him. **Stranger,"” replied
the old fellow, “things are doing
powerful well. T had a pile of brush
to burn and the lightning set it n
fire, thus saving me the trouble of
burning it up. 1 had several trees
to ent down but a eyelone eame along
ml leveled them For e thus saving
me the trouble of eutting them."

“Remarkable,”” said the tourist,
“but  what are you waiting for
now?"’

“Waiting for an earthquake to
come along and shake the potatoes
out of the ground. Otherwise 1 have
nary . complaint to make about
things generally.””

for the ten best recipes for use of maca-
romi produets in pluee of potatoes and
urged the maearvoni manufacturers to
join with him in this work.

. L] [ ]

Macaroni produets are much superior
in relative food value to potatoes and
nidapt themselves to so wide n variety
of preparation as to please all palates
and make them natural  substitutes,
There ean he recommended ** Maearoni
an Gratin®' for the prineipal meal,
Heried egeg noodles™ for hreakfast,
Sspaghetti®™ for soups, **Elhow Maea-
roni"’ Tor snlads and other ecombinations
too numerons to mention, bl unheard
of unfortunately in many  Ameriean
homes,

. .
Beven Comparisons

To assist manufacturers in planning
their sales arguments we present the
following facts, leaving them to be de-
veloped according to the idens of the
individuals: ;

1—As a comparison in food values
we offer the following table taken
from Farmers Bulletin No. 142, is-
sued by the Department of Agricul-

ture (1010) and compiled hy W. O.

Atwater, nutrition expert of that bu-

reau :

Macaroni  I'otatnes
WIERE ' saoenmnnod 10.3 62,6
Proteln ......... 134 1.B
Fab ssasansie A A
Carbohyidrates .. 7401 14.7
A vorsaenrains 1.3 R
Calorles per 1b.. .1 045 205

2—Another st » argument  in
fuvor of macaroni is the faet that in
conking it inereases in volume while
the opposite is true of potatoes.

d—A great pereentage of the min-
eral in potatoes is lost in peeling.
Maearoni is practically 10057 digesti-
ble, while the refuse in potatoes is
approximately 2007,

F=Macnroni produets costing very
little more than potatoes furnish the
consumer  with many  times more
calories, pound for pound,  Macaroni
is exceedingly more rich in earbo-
hydrates and many times richer in
proteing, partieulurly when neeom.
panied with tomatoes and cheese as
required in most recipes.

A—When served with milk maea-
roni hecomes a balaneed food with all
the required enleium und phosphate
ingredients.

i—Potatoes at Ge a 1h. are more
expensive than maearoni—the hetter
balaneed food at 20 o 1h. when eon.
sidered from the food value alone.

T—To all the foregoing may be
added savings in lnhor, cleanliness in
handling and pleasure the consumer
gets from having a variety or a
change. There, then, we have a con-
vineing argument for the more fre-
quent substitution of maenroni prod-
uets,

Per Capita Bhortage

Every man, woman and ehild in the
[nited States is short about one bushel
of his or her allowanee of potatoes this
Year, according to late officinl tigures.
The government burean of agricultural
economics estimates that the 1925 po.
tato erop is equal to only 28 hus. per
capita for the entire population of the
country as against 375 hus, per eapitn
in 1924,

The 1925 Canadian potato erop is re.
parted at slightly in excess of 74,000,000
b, abont 2167 short of the 1924 erop.
The 1925 erop in that country is the
smallest sinee 1916. The average year-
Iy consumption of potatoes in Canada
is approximately 90,000,000 hu. In that

country there needs be consideralle
iContinued on page 14.)
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Notes of the Macaroni Industry

200 Years in the Trade

In n well illustrated artiele, 3 col-
umns wide, the Dee. 20, 1925, issue of
the Boston Morning Globe gave a his-
tory of the Torrcgrossa family's maca-
roni manufacturing career that extends
over a perind of almost 200 years.
Starting with the grandfather and con.
tinued by the father in Italy, the busi-
ness has continued and is now repre-
sented by a small but modern plant in
the north end of Boston.

The article refers to the historic
neighborhood in which the plant is
situnted. ‘‘Close by it is the old Char-
ter ITouse with its gnmbrel roof, said
to have been built about 1696, and also
said to have hidden the charter sent
tha Massachusetts colony by William
and Mary. Across the street once stond
the mansion of the royal governor, Sir
William Phipps. Aroundabout were
the homes of the gentry of that day.
Into them, some years later, were
hrought the wounded British and Amer-
icans from the Battle of Bunker Hill.
Facing the factory is the end of Salem
street with the Old North Church of
Paul Revere fame, just a few doors
down. In this classic atmosphere is
modern mauearoni made. The plant is
in the Italian section, approximately
35,000 of the race living in that neigh-
horhood. Italians tend the machines,
the shop, and are the principal cus-
tomers, forming a homelike conneetion
between maker and consumer.”

Remodeled Plant in Operation
The old maecaroni plant of the Key-
stone Maearoni company, 6th and
Spring sts., Lebanon, Pa., has been re
modeled, entirely equipped with mod-
ern machines, and was placed in opera-
tion last month to help supply the de-
mands for the produets of this leading
Pennsylvania firm, While the remod-
eled addition is fitted to manufacture
all kinds of paste it will specinlize in
spaghetti production, the equipment be-
ing such as to more economieally manu-
facture, dry and pack this form of
paste. The main plant of the firm is at

Bth and Water sts. of the same city.

Incorporates Macaroni Firm
The Adriatic Macaroni company of 2
Stone st., New York, through Attor-
neys Borowsky & Burroughs has filed
articles of incorporation, showing a
capital stock of $100,000, The incor-
porators are A, Adler, A. Fishberg and

J. Ciocco, This firm has operated a
plant several years and with the re-
financing now under way will make
plant improvements that will consid-
erably increase the output.
Incorporates Long Island Co.

Through Attorney 8. Engel of Brook-
lyn the Long Island City Macaroni com-
pany, Long Island City, N. Y., was in-
corporated Dec. 3. The capital stock
is placed at $50,000. The incorporators
are Q. T, Marchese, V. I, Marchese and
@G. Zirpolo. The plant is at Camelia st,
and Astorin bvd, It has been in opera-
tion several years under its present able
management.

Prices Boar in Italy

Restricted rations of spaghetti, maca-
roni and ravioli, those pillars of the
Cisalpine **Cuecina'’ is apparently the
order of the day heeause of the wheat
searcity in Italy, The econdition re-
ferred to is augmented by the attempt
of that nation to rid itself of the need
of wheat importation and the erection
of tariff walls, by order of Premier Mus-
solini. The domestic supply has heen
0 short of the needs that prices of spa-
ghetti and other food pastes have
soared to almost prohibitive heights for
these national Italian dishes.

Open Los Angeles Branch

The Foulds company of New York
city and Libertyville, 11l,, has estab-
liired a Los Angeles office to look after
Pacifie coast distribution. The branch
which was opened Dec. 1, 1925, is in
charge of J. II. Murray, who is well
known to the distributing trade in that
seetion,

Recommended by Ohefs

Produets of 3 maearoni firms in Seat-
tle, Wash.,, are recommended to be
served by the chefs of the Seattle Culi-
nary association in its organ, the Pa-
cific Coast: Chef of December, The ree-
ommendation is made after a careful
test to ascertain the quality of the
foods which the favored firms manu-
facture. In the directory of the Buyers
QGuide for December 1926 appear the
names of the following:. A. F. Ghigli-
one & Sons (macaroni, spaghetti and
vermicelli) ; Rubenstein’s Fresh Egg
Noodles and Seattle Macaroni Manu-
facturing company (macaroni prod-
ucts).

This organization of chefs who feed

millions on the northwest Pacific const
annually is making speeinl effort 1o
promote serving of the highest quality
of products in the various lines used
by them in preparing the hotel and res.
taurant meals. Wise manufacturers
are cooperating with them in their good
work.

Sell Plant on Judgment

The Massaro company plant at Ful.
ton, N. Y., was sold by the sheriff of the
county to satisfy the creditors of the
embarrassed firm. The purchaser is
George M. Fanning .whoso bid of ap-
proximately $4,300 was nccepted. The
sale took place on a judgment of $3,717
obtained by Charles R. Lee and Her-
man Jaffre at the last term of supreme
court in that district. While no an.
nouncement of intention has been made
by the purchaser, it is believed an or-
ganization will be formed to supervise
the operation of the raacaroni plant,

New Plant at Alliance

A spaghetti manufacturing plant has
Lien put into operation at Allianee, O
It is owned and operated by Caruso
Brothers of that city. The new plant is
on E. Patterson st. and is equipped with
modern machinery and labor saving de-
vices for the production of goods in
bulk, box and package. The plant is a
small one with a daily capacity of abont
u ton, though the layout is such as to
permit the erection of additional units
ns business expansion demands.

Quantity Buyers

Diverting from tho usual policy of at-
tempting to "“load up'’ the distributer.
some manufucturers are now carrying
on campnigns directly aimed at the con-
umers by suggesting that they buy n
larger quattitics, This iden was well
treated in an article entitled ** Incrcas
ing the Sizo of the Consumer's ur-
chaso’’ by Thomns F. Walsh in the De:
cember 1925 issue of Printers Tnk,

Reference is made therein to the in
creased sale of various produets throngh
the campaign referred to. Though mac-
aroni does not lend itself readily to this
policy, the author tells of the success
that one firm has made in inereasing the
quantity purchases by consumers. That
part of the article is reproduced here:
with:—

An offer of The Foulds company:
manufacturer of Foulds macaroni prod-
uets, is also interesting from the point

Vi)
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The sweet nutty flavor
women demand
in Macaroni Products

—The flavor that only Durum W heat can grve

you know, the flavor that Durum Wheat puts
into macaroni products is entirely different from
that any other wheat will yield.

To most consumers today, Durum flavor stands for all
that is best in macaroni; because more than 909, of all
macaroni products in this country are now made from
Durum Semolina. Thus more than 909, of the con-
sumers of macaroni have developed a taste for its unique,
sweet, nutty flavor.

In fact you might almost say that the Durum flavor is
macaroni now to most people. To attempt to change
such a confirmed ‘‘taste-habit' of the public would be
like trying to push over a mountain. That is why the
near future is likely to see 1009, of macaroni products
in this country made from Durum Semolina.

Note: many macaroni manufacturers now print the sen-
tence, '“Made of Durum Semolina', on each one of their
packages. It is the consumer’s assurance of quality,

vy
/ASHBURN CROSBY COMPANYZ

Why Not Now ?

GoLpD MEDAL SEMOLINA

WASHBURN CROSBY COMPANY, Dept. 210
Millers of Gold Medal Flour

Minneapolis, Minn,
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to the extent they exceeded tho contempo-’

L

of view of enlarging the concumer’s
purchase. This company offers a cum-
bination macaroni and vegetable cooker
to the consumer who buys four of the
Foulds company’s products and sends
in $1.89 and a grocer’s slip confirming
the sale. This at once introduces the
consumer to the entire Foulds line,
shows her the quality of the products
and introduces the idea of buying in
quantity. The cooker which the enm-
pany offers is not on the market and can
be obtained only through this offer,
since The Foulds company has had it
patented. Tt is obvious that the woman
who sends for one of these cookers will
constantly have ,a reminder before her
of the Foulds company,

The company tells the consumer that,
in case the groeer does not earry the
Foulds line, to send the grocer’s name
and $2.49 and the cooker and four prod-
ucts will be sent to her. This offer,
which gives the housewife a cooker at
about half the regular price, were there
such n cooker on the open market, has
been  extremely popular. More than
160,000 cookers have been distributed
to date.

Macaroni Rate Onses

An editorial taken from the ‘I'raffie
World of Chicago will be of interest to
all shippers of macaroni produets in the
sections affected, reading:

Macaronl Rate Cases

Rates on macaronl products on the basis
of 76% of the Gth class rates from Omaha
to the southwest have been recommended
by Examiner Harris Fleming in No. 16500,
Bkinner Manufacturing Co. vs. Atlanta &
‘West Point et al,, No. 16737, Fortune Prod-
ucts Co, ot al, vs. Atchison, Topeka & Banta
Feo et al.; and No. 16211, Mapl-Flake Mille,
Ine., vs. Atchison, Topeka & Baala Fe, et
al. He sald the commlssion should fid the
rates on macaronl products, In carloads,
from Omaha, Chicago, Libertyville and
Jollet, 1L, Milwaukee, Cleveland and Battle
Creek, to various destinations in Official,
Western and Southern Classification terrl-
torles, not unduly prejudical and not unrea-
sonable, except that for the future, such of
the rates as applied from Omaha to destina-
tions In the southwest, exceeded 75% of the
contemporaneous 5th class rates. That find-
Ing extends also to the rate components
from the Misalssippl river basing pointa
used In comstructing rates from orlgin to
points other than Omaha, the minimum to
be 30,000 lbs.

Attorney-Examiner Arthur R. Mackley, in
No. 16866, Skinner Manufacturing company
va, Arizonn Eastern, et al, another Macaroni
products case revolving around commodity
rates, sald the commiesion ahould dlsmlss
the complaint on n finding that the com-
modity rates on macaronl products from
Omaha, to destinations In Arizona, Mon-
tana, Utah, Californla, Oregon and Wash-
ington were not, as alleged, -unreasonable,

raneous rates on uncooked cereals, as listed
in the applicable tariffs, Including oaimeal
and cream of wheat, or to the oxtent they
exceeded rome appropriate percentage In ex-
cess of the contemporaneous rates on flour,
The nature of the complaint and the prayer
I8 Indlcated by the words employed by
Mackley In stating the recommendation
made by him,

Denver Manufacturer Dead

Raffacle Mazza Albi, 74, passed awny
Dee. 16, 1925, following an attack of
pneumonia at his home in Denver,
Colo. For 46 ycars he was a resident of
Denver where he enjoyed a long and
successful carcer as o macaroni manu-
facturer,

In 1879 he cstablished the Colorado
Macaroni  Manufacturing  company
which was later absorbed by tho Ameri-
can Beauty Maearoni company, now the
largest firm in the maearoni manufac-
turing industry in the Rocky Mountain
states. Mr., Albi retained his connce-
tions with the latter firm until his re-
tirement several ycars ago.

This well known maearoni man was
born in Italy on June 10, 1851, He
first immigrated to New Mexiro and en-
tered the railroad ronstruction work,
and reached Denver during the building
of the first railrond that entered that
metropolis,

He is survived by his widow, 4 sons
and 2 daughters. The funeral services
were Dee. 18, with burial in Riverside
cemetery, Denver.

Dr. Cumming Recommends Macaroni

““Macaroni is a breadstuff high’ in
ropular favor,”' says Dr. Hugh S. Cum-
ming, surgeon general, United States
public health service, in a release to the
press,  “Macaroni to be digestible
should be baked or cooked thoroughly
until it loses its toughness.'’

Macaroni and many prepared cercals
are nutritious and convenient foods.
They not only reach the consumer's ta-
ble in a clean state and are lahor savers
and time savers. Over-concentrated
foods designed to supply high food val-
ues should be used sparingly. The more
acceptable foods recommended are
those that require a certain amount of
chewing to excite the salivary glands
and insure the proper mixing of foods
with their valuable sceretion.

Why You Made That Sale

You showed the merchandise in an
interesting and efficient manner.

You know what was advertised,

You sensed the customer’s wants.
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You gave intelligent answers to in-
quiries made.

You made statements that raug true.

You showed real interest in the trans-
action.
" You were fresh and full of pep when
the eustomer approached.

You smiled and made yourself pleas-
ant.

You let your customer take her time.

You let your customer feel that she
knew quite a bit about the goods.

You presented your best businesslike
appeurance,

You knew your customer.

You saw the day’s display in the win-
dows.

You stood during the entire sale.

You understand the eustomer's buy-
ing power and showed goods about right
in price.

You allowed nothing to interfere
with your selling.

You confined yoursell to the things
she knew of.

You chose a middle path of friendli-
ness with your customer.

You left the impression that you were
happy to serve, and contented in your
work.—Shepard News,

O, Wonderful Day!

Down in Missouri we have an animal
that is famed the world over—the Mis.
souri mule. They say 2 of these Mis-
souri mules onee said:

Two fool jackasses—say, get this dope—

Were tled together with a plece of rope.

Sald one to the other, "You come my way,

While I take a nibble from this new mown
hay."

“I won't,” sald the other; “You come with
me,

For I, too, have somo hay, you see.”

fu they got nowhere, just pawed up dirt,

And Oh, by golly! that rope did hurt.

Then they faced about, these stubborn mules,
And sald: “We're acting like human fools
Let's pull togother. I'll go your way,

Then come with me and we'll both eat hay.”

Waeil, they ate thelr hay and liked 'L, too,
And swore to by comrades grod end true.
As the sun wont down they wers heard to
bray:
“Ah! *This ls the End of a Perfect Day.'"
The moral: Business men, macaroni
manufacturers included, will enjoy the
““End of a Perfect Day'’ when they
fully realize the futility of fighting one
another. With the consumption possi-
bilities almost unscratched macaroni
men might hasten the ‘‘Perfect Day"’
by fighting unitedly for increased con-
sumption.

R e ae
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Years of Satisfactory 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.

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
of our product and the
quality of our service.

CoONSOLIDATED PAPER COMPANY

MONROE, MICHIGAN
Branch Sales Offices

BALTIMORE BUFFALO CLEVELAND
502 Garrett Bldg. 811 White Bldg. 205 Phoenix Bldg.
BOSTON CHICAGO INDIANAPOLIS

Room 462 Wrigley Bldg.

80 Boylston Street
GLENFIELD, PA.—A suburb of Pittsburgh

508 Fidelity Trust Bldg.

KANSAS CITY
1401 E. 761h 51 Terrace

NEW YORK
39 Cortlandt Street
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What Do Vitamins Do for Us?

“Vitamins should be sought in the
garden, or in the market, and not in
the drug store,” says Dr. D. Breese
Jones, of the U. 8. bureau of chemistry.
““In cuses of suspected vitnmin defi-
ciency in the diet corrective mensures
should be taken through the use of suit-
able natural foodstuffs, and mnot
through commercial vitamin prepara-
tions, many, if not most of which, are
worthless,”’

Vitamins play a very diiferent role
in nutrition from the other food con-
stituents. They are essentin! to growth,
health and life, but they contribute
neither energy nor tissue building ma-
terinl.  Their function has been likened
to that of the spark plug in a gns en-
gine.

People and animals are unable to
provide vitamins within their bodies.
Lack of sufficient vitamins in the diet
is soon followed by serious conse-
quences.  Young animals will fail to
grow normally, and adults will rapidly
deeline in weight and develop certain
characteristic affections known as de-
ficieney diseases, It is now known that
there are at least 5 vitnmins, designat-
ed s A, B, C, D and E, and it is prob-
able that others will be discovered. The
absence from the diet of any one of the
5 will produee certain characteristic ef-
feets,

Vitamin A, for instance, is essential
to growth and health. Young animals
on a diet devoid of it soon stop growing
and lose weight, Their vitality becomes
lowered and they are less able to resist
disease and infeetions, particularly of
the respiratory tract. In many animals,
as rats, dogs, rabbits and poultry, and
also in man, a characteristic nﬂlle!mn
of the eyes results. The administra-
tion of vitamin A presents or promptly
cures this aflliction,

Growing animals require more of it
than do adults, It is abundant in hutter,
eream, cheese, whole milk, egg yolk,
the liver, heart and kidneys of animals,
in spinach, lettuee, eahbage, tomatoes,
carrots, sweet potatoes, parsnips and
green peas, and is present in varying
quantities in many other roods. Cod
liver oil is rich in this vitamin.

Vitamin B is also necessary for the
maintenance of life and health at all
ages. Lack of i* promptly results in
loss of appetite and arrest of growth,
followed by various functional dis-
orders and, finally, death. This is the

most widely distributed of all the vita-
mins, It is abundant in green plant tis-
sues. Cereals and seeds contain it, the
germ of the seed being an exceptionally
good source. Yenst and wheat germ
are standard sources of this vitamin in
experimental work, Roots and tubers
ns a class are good sources of it, and it
is especially abundant in tomatoes,
Most fruits and nuts are well supplied
with it. Meat is reported to contain
vitamin B. The heart appears to he the
richest in this vitamin, and the liver
and kidney have only slightly’ lower
values, The flesh of the ehicken, tur-
key, duck and guinea, however, are de-
ficient in it.

Notwithstanding the wide distribu-
tion of vitamin B in foodstuffs, certain
classes of people, as soldiers, sailors,
travelers, infants, and others, living on
restricted artificial diets, have suffered
serious consequences because of a lnck
of it. Beriberi, one of the diseases pro-
duced by the absence of this vitamin, is
most commonly found among those liv-
ing chiefly on polished rice. Removal
of the germ and seed coats or bran of
cercals takes away practically all the
vitamins,

Vitamin C is sometimes known as the
“antiscurvy vitamin,”' hecause a lack
of it in the diet eauses scurvy, a disease
which has been prevalent among sailors,
soldiers, explorers and others compilled
to live for long periods on dried and
preserved food. Even in the World
war, according to Dr. Wileox, there
were more than 11,000 cases of seurvy
in the British colonial troops in Meso-
potamin during the last half of 1916.
Farm animals are not very suszeptible
to scurvy and it is considered that
chickens and pigs are not harmed by
a lack of vitamin C in their diet.

The best sources of vitamin C are
lemons, oranges, tomatoes, cabbage, let-
tuce, spinach, green beans and pens, and

A FOOD TESTIMONIAL
Here is a ‘‘strong’’ one reported
and vouched for by a prominent
eastern macaroni manufacturer:
*““*Your macaroni is surcly a won-
derful food, much better even than
your moclesty permits you to ac-
claim!"’ wrote a most grateful wom-
an without solicitation. *‘A few
weeks ago I could not spank the
baby, but now after eating regularly
of your producl I am able to thrash
my husband.'’

turnips. Most green vegetables, fruits,
roots and tubers contain this vitamin
in varying quantities. Meat, exeepting
the internal organs, is a poor source. It
has been reported that oysters contain
it in abundance. Milk contains it to
some extent, but is an uneertain source,
This vitamin is ensily destroyed by the
processes used in preparing many
foods, Orange juice or tomato juice is
sometimes given babies reared on arti-
fieially prepared food as u preeaution
against securvy,

Vitamin D seems to control to a large
extent the utilization of lime and phos.
phorus in the formation of bone by the
animal organism, Its absence in the
diet will cause rickets, n disease char-
acterized by enlargement of the joints,
softening of the bones and subsequent
hending. Dr. Hess states that ““rickets
is the most common nutritional disease
occurring among children of the tem-
perate zone, fully three fourths of the
infants in the grent citics, such ns New
York, showing rachitic signs in some
degree.”’

This disense can be prevented by a
proper diet. It ean also be prevented
or eured by administering cod liver oil,
which contains vitamin D in abundance,
or by exposure fo the ultra violet rays
of sunlight or the mereury lamps, if the
diet contains the other necessary food
clements in adequate quantity, This
vitamin has heen found in egg yolk and
to some extent in milk. Cocoanut oil
contains it in slight amount, As yet hut
little has been learned of the vitamin
D in the plant world.

Vitamin E, the antisterility vitamin,
was originally referred to as vitamin X,
heeause of the uncertainty as to whether
or not it chould be clussed as vitamin
at all, Most « © the knowledge eoncern-
ing it has been obtained within the last
two years. It has been shown that rats
reared on synthetic food mixtures con-
taining  fat, earbohydrate, protcin,
salts, and vitaming A and B, grow iell
and have every appearance of health
but exhibit complete sterility, affecting
both males and females. When small
quantities of natural food stuff were
added to the ration of these same rats,
there resulted in many cases mormal
sized litters of vigorous young. An ex-
cess of vitamin E cannot incrense fer-
tility beyond normal limits,

There's inspiration in good work.
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Macaroni Hearing and Meeting Jan. 18

A hearing will be given the macaroni
manufacturers of the country on the
proposed definitions and standards for
macaroni products as tentatively pub-
lished several months ago. This hear-
ing is scheduled to be held Jan, 18 in
the offices of the bureau of chemistry,
Department of Agriculture, Washing-
ton, D. C.

A peneral meeting of the interested
manufacturers of the country has been
ealled for that morning in the new Wil-
lard hotel, Washington, to advise the
Industry's Standards committee of just
what aroe the views of the macaroni men
and if possible to agree on some stand-
ards to be recommended to the Depart-
ment of Agriculture ns aceeptable,

Officers of the various associntions,
macaroni group eclubs and different
groups of manufacturers have been in-
vited to cooperate in carrying out the
intent and purpose of the meeting and
it is hoped that the attendanee will be
in keeping with the, importance of the
meeting under consideration,

The call issued by Sceretary M. J.
Donna to the industry at large at the
request * President Henry Mueller is
as follows:

Government Hearing on Macaroni
Definitions and Standards

The Macaroni Industry will be given
a hearing before the Committee on Defi-
tions and Standards, U. S. Dept. of Ag-
riculture, Washington, D. C., at 2 p. m,,
Monday, Jan. 18, 1926.

This Government Body wants your co-
operation In formulating an acceptable Defl-
nition and Standard for our products. It
would llke us to agree on a ruling that will
be fair to nll,

Our Industry should present a UNITED
FRONT at this hearing. The views and
opinions of every one should first be con-
sidered among ourselves and arguments pre-
pared beforehand for presentation to the De-
partment of Agriculture,

A QGeneral Meeting open to EVERY Inter-
ested Manufacturer will be held In HOTEL
WILLARD, WASHINGTON, D, C.,, Monday,
January 18, 1926, at NINE (9:00 a. m.)
0'CLOCK to vtudy the rullngs.

YOU and EVERY Manufacturer are In-
vited and should attend. It's a question of
utmost importance. It Interests and will af-
fect all of us.

Please arrange to be in Washington, D, C,,
on Monday, Jan. 18, 1926, to cooperate with
your fellow manufacturers and the govern-
ment, Harmony (s what Is wanted and
needed.

Let's make this the BIGOEST and BEST
CONFERENCE of our Industry ever held.
We have o problem before us. Let's solve
it harmoniously at the OPEN MEETING In

the Willard Hotel, Washington, D. C., Mon:
day, January 18, 1926,

Cooled Heels

Most salesmen have had the pleasure
of waiting in an outer office until the
buyer was good and ready to be seen.

In some cases it is unavoidable to
keep a man waiting. The experienced
salesman reeognizes this and never

* ghows he is peeved, ns he cannot and

shonld not expeet the buyer to drop
the work he is doing.

In not a few instances, however, a
man is intentionally made to wait, the
idea being to impress the waitee with
the importance of the person he wishea
to see. Some do it as a show of in-
difference, feeling that if the salesman
were ushered in immediately it might
be construed as anxiety to buy.

The head of a substantial concern
was cured of the habit of keeping eall-
ers waiting when he made a call him-
self, Ie handed his card to the pert
switchboard operator expecting instant
admittance to the inner portal, but to
his chagrin he was asked to wait,

And while he cooled his heels on the
not too comfortable bench he saw that
the apparent lack of consideration for
his time was simply the Golden Rule
spelled backwards,

The point is that we all pay for
cooled heels. The more that salesmen's
time is wasted, the fewer calls they
can make. This increnses the selling
expense and the price to the buyer.
And, sinee we are all buyers as well as
sellers, we all pay the bill.

“BY GUM."

Business Opportunity in Value
of Macaroni as Substitute
for Potatoes

{Continued from page 7.)
substitution for potatoes to make up
the shortage.

The world’s production of potatoes,
however, shows an inerease. Europe
enjoys a good potato erop. KFrom very
few of these countries can potatoes he
imported profitably, and no relief ean
‘be expected from the increased yields
on other continents.

The Vital Wherefore

Macaroni manufacturers, therefore,
are urged to take advantage of the con-
ditions that so strongly favor their
products. It is a kiown truth that no
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matter how good or how nourishing a
product may be, we get tired of euting
the same article of food day in and day
out, Even our old friend potato loses
its welecome. It becomes a common
thing in Ameriea, as it has long been
abroad, to supply the table with a sub-
stitute for the potato. What better
substitute than macaronil

A well known food authority sums it
up hy saying that:

Macaronl {s a substantlal, wholesome, eco-
nomlical and a nourishing food. The house-
wife makes no mistake when she uses It
freely. 8he Is catering In a splendid way to
tho needs of the bodles of those whom she
feeds, Macaronl manufacturers should not
hesitate to recommend a more general use
of macaroni products in the Amerlcan home,
not only as a substitution for potatoes be-
cause of the latter’s highe price but also be
cause of the variety his products offers and
the high food quality they contain.

Some well prepared propaganda eare-
fully spread from coast to coast and
from border to border will introduce in-
to the homes of Americans a food that
might well replace potatoes at any time
irrespective of its selling price.

Let us gain the foothold now offered
us, ]

Stein, Hall & Co. Salesmen

The annual convention of the sales-
men and representatives of Stein, Hall
& Co., Inc., was held Dee. 16 to 19 in
the old offices of the company at 61
Broadway, New York. After a thor.
ough discussion of business plans and
problems the men were the guests of
the compeny at a theatre party the
night of the 1Bth. Representatives
were present from Boston, Providence,
Troy, New York, Philadelphia, Char-
lotte, Greenville, Atlanta and Detroit.

On Jan. 9, 1926, the New York offices
of the company were removed to the
new Murray IIill building, 285 Madison
av., where the entire 21st floor will he
occupied, The new quarters will en-
able the firm to better house the large
force of employes that are kept busy
looking after the company 's steadily in-
ereasing and expanding business.

‘Wins Macaroni Prize

Fletcher Grove of Mercer county.
Mo., captured third prize in the Tall
Corn Contest at Davenport, In., con-
ducted by the Crescent Macaroni &
Cracker company. He won in compe-
tition agninst the exhibita of many
farmers in the great corn states of Towa
and Iilinois, The contest was most
popular and gained for the macaroni
firm widp and favorable publicity.

=
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Roller Noodle Cutter With
Light Calibrater Attach-
ment.

Roller Noodle Cutter With
Heavy Calibrater Attach-
ment.

Mostaccioli Cutter

— ——

"CLERMONT”

Noodle Machine Equipment

Fiom the standpoint of the in-
dustry,a successful machineryequip-
ment should be determined not only
by the kind of product it turns out,
but by the amount of work which
the user can credit to them, not only
in one day, but every day at the
lowest operating cost.

The machines must be reliable,
economical and capable of produc-
ing the largest amount and best qual-
ity of finished product when oper-
ated by an unskilled laborer, A new
man on the job must do just as well
as an old.

We claim that the Clermont
Machines do that.

The users of the Clermont Mach-
inery Equipment have endorsed that
statement and we will allow you to
verify same if you care to investigale.

We will gladly furnish their
names upon your request, and also
catalog and any detail information
you may desire,

This will not obligate you in any
manner.

CLERMONT
MACHINE CO.

77 Washington Avenue
BROOKLYN, NEW YORK

'-I.I

Roughening Non-Rever-
sible Dough Breaker

-

Fancy Sumpinr Pr;_'hdl‘]ine
e INooddles

for Bologna Sty

-

o
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Fancy Stamping Machine With

Calibrater Attached

15




Macaroni One of Best Foods---
Fine Substitute for Meat

Dr, Hodgdon, formerly president of Hahne-
mann Medical college snd hospital of Chi-
cago, director Industrinl Educational Bu-
renu, presldent College of Technology and
director Schoo] of Technology, Newark; lec-
turer {\'g’wnrk Instituto of Arts and Sclences
and member of the facully of New York
university nnd New Jersey Normal school,

Macaroni is an excellent substitute
for meat and has other merits as a food
that are not sufficiently realized by the
general publie,

1t is desirable for frequent use—not
semioceasionally— but several times a
week, if not dail'. For people who are
more or less inactive, who have, that
is, sedentary, habits, macaroni is espe-
cinlly good; for them it forms an ideal
food and can hardly be eaten too often
during the weck in place of meat. In
these cases it should not be a side dish
proposition but a part of the main meal.

Muaearoni is rich in gluten and is
easily digested. Less than 119 of it
is lost in process of digestion and as-
similation, Becanse it is easily digested
and quickly assimilated into the sys-
tem, it is desirable for general use, An-
other specinl merit that it has is that
it contains mo injurious substances
which will harm either the blood ves-
sels or liver,

Sinee it does not produce any urie
acid it is an excellent food in case of
kidney and liver troubles and for those
who may be suffering from gout, or ar-
terioselerosis, rheumatism, lumbago or
diabetes., Macaroni appears to have
a beneficial effeet upon intestinal putre-
faction,

It appears that macaroni is a valu-
able food in case of hardening of the
arteries and should be enten freely by
people who have a tendeney to suffer
in this respect.  And for those who suf-
fer from Bright’s disease macaroni has
been found a beneficial and useful part
of the diet. Macaroni seems also to be
of assistance in cases of gastric and in-
testinal dyspepsia,

Beeause of itr digestibility and nour-
ishing qualitics, ecven babies are kept
healthy on macaroni.

Again because of its easy digestibil-
ity, mnearoni makes an excellent main
dish for the evening meal. People who
find heavy food impossible in the eve-
ning will have no diffieulty with maca-
roni on that score.

Macaroni gives vigor and energyto

the human system and builds muscles
and strength, The best type of maca-
roni and the type that one should buy
is made of a wheat rich in proteins,
such as nourish muscles, brain, nerves
and tendons.

Egg noodles are especially nourish-
ing because they contain eggs. For
young people macaroni is highly de-
sirable because it gives them the kind
of quick nourishment and the energy
needed for the activity of their bodies.

*Macaroni contains about twice as
much musele building food, that is pro-
tein, as potatocs, and 9 times as much
fat; also between 6 and 6 times as much
carbohydrate or heat producing food.
Macaroni contains then more than 4
times as much food value as potatoes,
weight for weight.

An advantage of macaroni is that it
combines excellently with other foods,
thus giving opportunity for variety and
adding to the nutritive values of the
macaroni dish. Tomatoes and maearoni
make n favorite combination. Fish and
meat and cheese also combine well with
macaroni and all are high in fond val-
ues.

Combining cheese with macaroni of-
fers an especially attractive way of in-
troducing protein into the system, If
tomato is also added, with its high vita-
min value, an almost ideal food dish
is the result—ideal in the sense of be-

TRUE SUCCESS

You will attain true success when
your efforts confer a direct and last-
ing henefit on your fellow men as
well as on yourself; when you are
actuated by a sincere desire to help
others; when your standard of sue-
cess is based on self interest plus the
interest of others; the greatest indi-
vidual successes are always found to
be those noble characters who have
Inbored that others would benefit.

Again, true success is achieved
when you have made the best use of
yvour time for a worthy purpose,
when you have studied, cultivated
and developed your physical and
mental equipment to the highest pos-
sible degree of efficiency. Ilealth,
contentment and happiness are the
rewards of the right use of ynur
equipment.—Dr. Hamilton Cameron.

By Dr. Daniel R. Hodgdon

ing pretty complete in itself for a bal.
anced meal.

The macaroni itself contributes the
minerals of whieh our bodies are in
constant need and in fact must have in
order to remnin healthy, The hear!,
lungs, liver and all other organs suffer
if they are deprived of the proper
amount of mineral matter.

Calcium, magnesium, potassium, so.
dium, phosphorus, chlorine, sulphur and
iron are the minerals particularly need.
ed.

Macaroni has more than twice ns
much phosphorus as potatoes, 1Y
times as much c>leium, a little more
magnesium, nearly twice as much
chlorine, about the same amount of
iron, and almost 6 times as much sul-
phur,

Therefore macaroni gives all the ad-
vantages of potatoes and'in a larger
degree. As a side dish, served along
with meat, macaroni offers a welcome
variety from potatoes.

In purchasing macaroni one should
be eareful to clhioose the kind that has
the high food values—the kind made of
the right type of wheat, and made with
eggs. One'’s safety in getting these
values lies in buying only from a well
catablished firm that is not afraid to
display its name conspicuousiy upon
the goods, The wrong kind of wheat
eannot be detected by the eye, and the
yellowness imparted by eggs may he
imitated by using a cheap yellow dye.

The Time Element

When James A, Garfield was pre -
dent of Hiram college a man brought
up his son to be entered as a stude:t.
He wanted the boy to take a courw
shorter than the regular one.

‘““My son can never take all tho-e
studics,’’ said the father. '"‘Ile wan!s
t> gt through more quickly, Can’t you
grruage it for him1"'

“*Ch, yes,' said Mr. Garfield. '‘lle
cun take a short course; it all depenis
on what you want to make of him.
When God wants to make an oak, He
takes a hundred years, but He takes
only two months to make a squash.”

Speaking of anlosuggeution, the man
driving the family car usually gets
more than enough from the rear seat.
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Builders of High Grade

Macaroni Machinery

[

Presses —
SCREW AND VERTICAL AND
HYDRAULIC HORIZONTAL

Kneaders

Mixers
Dough Brakes

Mostacciolli and
Noodle Cutters

Bologna Fancy
Paste Machines

Die Cleaners

Specialists in everything pertaining
to the Alimentary Paste Industry.

u]
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 cconomical in operation; compact and '
durable in construction. No unnecessary parts, but everything absolutely essential to the
making of a first class machine. Only two cuntrols on entire machine. One valve controls the
main plunger and raises cylinders to allow swinging, Another valve controls the hvdraulic
packer. No mechanical movements, all parts operated hydraulically . ’

(E‘unranteed 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 for 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 machine and
many others manufactured by us.
send it to you.

If you have not received your copy, let us know and we will

159-171 Seventh St. |

156-166 Sixth St.

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

Address all communications to 156 Sixth Street. ‘




f - =5
»
;
;
{
&3 |
r e
18 THE MACARONI JOURNAL January 15, 1920 duntnry 35 TS THE MACARONI JOURNAL 19
N:u:ionnlly Known Products  coffee, crackers, ete., standing near the  trade. He seuttles the ship in whieh he, — — — == —
door and we bhonght 5, 10, or 15 cents  himself, is afloat,
A varicty of products there are that — yqpp, ““Nothing is so easy as to cut prices:
might be eredited with a national repu- “But today a grocer sells goods that  and nothing is so hard as to get them
tation. Among the goods on u groeer’s  uro done np in ottractive packages. hack when once they have been pulled
shelves that might be termed *“‘nation-  Thig change hus been brought about, down,
ally known'' may be mentioned some o sourse, through national advertising, ““Any child can throw a glass of A
varieties of soups, sugar, teas, coffee, 4o medium that has not only made water on the floor, but all the wisest
crackers, fruits and canned artieles. It {hoge attractive packages possible but seientists in the world ean't pick that
is o debatable question whether or not )¢ medinm that sends customers to the  water up.
';"‘! !:"":}d of macaroni has a national  giore to buy these products.” “Who gets the henefit of price cut-
distribution, S L. ting? NOBODY, :
lTllllliu‘ _l:l“‘_"l“;‘!"_'- i :["’!‘id" the question  \wrHO Reads Advertisements  *“The man who sells makes no net ' ITH the New Year we are still abreast of the time
dealt with in this article, ANY profit; and the man who buys soon finds . .
It must be admitted that all **nation. NOT How M himself getting an inferior article. WIth our Constant]y ImprOVEd Automatic PaCk-
ally known"' produets gained that repu- By 0. 0. Winningham “No manufacturer ean permanently . .
tation and distribution through the Advertising must do more than be  keep up the standard of his goods if the aglng MaChlnery. For a quarter Of d Century
medium of advertising. Take, for in-  read, rice is persistently cut. Pretty soon .
stance, Fluiachm;um;ol; ,\';-‘uut. A ;flc‘:luvru- 1t must sell goods. {:e L m[,:lm.“l.d lf: use cheaper ma- PEterS Packages and PeterS PaCkage I\’Iachmery have
tion ago it was hardly known. This is You ean collect a crowd by shouting.  terials, and to cut down the wages of . . . '
a small eake costing the public only o Tg get reader attention is easy. his workers. g been USEd mn the leadlng fOOd paCkaglng EStathhn]entS-
few cents, yet over a million dollars is But do you care for such attention? “The man who cuts prices puts up
spent every year in telling the publie Whatever you sell is bought only by  the sign: ‘This way to the junk heap.’
to eat it for health. Six yeurs 0g0 yhecifie elasses or groups of people, “Ile admits his own failure as a sales- |
Fleischmann's yeast was known as a The advertisement must select the man. IHe admits he has been defented |
hread ingredient only. Through na- people who buy your kind of goods. according to the Marquis of Queens- '
tional advertising it has hecome nation- So spenk di}ajcll\' to the imminent bury rules of business. Ile admits he |
ally known and nationally distributed. buyer. i can not win by fighting fair.
Thousands of people now go to the cor- The average reader as such isn't the ““He brands himself as a hitter below !
ner grocery instead of to the drug store reader you want, It doesn't matter if the belt, ‘
“’ht"n they feel rundown. he never sees your advertisement. “If the business world were domi- |
What has heen done for 0”"_"' prod- Advertising success requires experi- nated ‘hy price cutters, there would be |
uets cnn'hc done for macaroni or for ence, judgment, imagination and ve. 10 |H.1!i}ll('HS ul.ull._ ) .
AN }mrhuulu.r 'hrnnd l.lu-‘reut' Ihr_m!gh sourcefulness, as well as knowledge of *Price cutting, in fact, is not h“““_‘:‘-““ |
proper advertising. This is the opinion publications, illustrations, type and 8hY more than umnll]m* is health."'— l
of the trade papers and of the Retailers e e ok National Groeera Bulletin,
Journnl from which the following is al"_ht"_ ko “","‘" To know what to ——
write is most important, i
ey e e New Chicago Manager
Advertising Does It Price Cutting J. J. Cogney, Jr., hos been appointed
“When we were first told to ‘rmlul. “The price cutter is worse than n salesmanager in the Chicago distriet for
mark, learn and inwardly digest’ this foit . 4 . the Qeneral Adhesive Manufacturing 7 .
did not include advertisements he- ;;:;;‘;",;‘;;‘.,,‘Z‘.,;“,.:.‘,,,‘f{?.,'g LA e U Tealy Neww York eftz;, Ofiona bvs @ We have an accumulation of facts and figures which
cause at that time it had not been de- , s ket ditors:  Dbeen established at 711-10 W. Monroe . . . i
monstrated 1.\'Iml1 l;n limpm-'mnl Jart ::z l;:::“‘;"l(';“::_‘:llh;l:ﬂ::c?fh::::lmll:i[:l‘l:;::?; st. , WOUId lﬂtereSt y0u. Our engmeerS Wl“ help yOU SOIve
they play in our daily lives. This firm manufactures a complete . . . :
Tkt tate ratiealls. siandiniy . e A g bl g your Packaging Problems without obligation.
reads the advertising columns of their L.OOK IN THE MIRROR conccivable purpose. The demand for
newspapers and magazines and marks, —And thank God for every friend its high standard products has necessi-
learns, and asks for the produets ad- you have. tated establishment of this new distri- |
vertised. This is because people have —And congratulate yourself on all bution center, Stocks of the various
digeovered that advertised goods make the things the public does not [ paterials will be carried in Chicago to Catalog and quotations are yours for the asking
their homes more comfortable and more know. more expeditiously fill orders.
attractive places in which to live; that —And honestly compare your accom- Mr, Cagney will act under the direct
advertised goods put delicious and plishments with your opportuni- orders of George M. Simmons, president
nourishing things on their table; that ties. of this firm, which supplies u large por-
advertised goods put fine clothes on —And reflect for a8 few minutes on tion of the glues and pastes used in the
their backs. In other words people the patience of God. macaroni manufacturing industry.
have discovered that advertised goods —And consider how patient your ;
are the best goods because a firm can- mother must have heen. e & BUGUlEBB — d
not advertise o first class article and | —And ask yourself, “Am 1 the man | The heights by great men reached ant g
produce an inferior one and ‘get away my wife married 1"’ L cf';:llnined N ancidin, g 4700 Ravenswoo Avenue
with it.! e —And be glad your hoss gave you | o :I:‘e]y?:vliile their cc{mpnniona slept, CHICAGO, ILLINOIS
“Years ago almost everything in a another chance. Were toiling upward in the night.—
grocery store was sold in bulk. There —National Grocers Bulletin, Henry W. Longfellow in **The Ladder
were usually barrels of sugar, molasses, of 8t. Augustine.'’ —— —— — —

1




R PETRAT pwum P AR L b T e

/; ;
i"v_#—l
11 S AVCARON] JOURNANL }
. 5 2 Tt " '_' = I Al T i
Macaroni Men Mecet President Mot A s,
I \“-‘I
. ¥ al
‘. fra
B! | 1 ot
1
I |
| L
; The Ofticers
| |
| | K |
YT
| ' A
. i \ I
AY
- W
\ b
|
1 1l i
[ [ |
| | ~
NATURE OF THE BEAST
vl I !
4 ER \‘-
I P | Avenedo |
lra 14 W [
i o "
HAPPY BUSINESS IS5 FINE v
i —" i )
N Vewemnbele all avatliahle faets a
it ] e \ I \|I L1e} e tell them rhe
o I | I sHe

Hydraulic
Presses

Kneaders

Mixers

Die
Cleaner

Machine

PRESS SIYLE C PRESS STYLE A

STATIONARY DIE TYPL

I. DeFRANCISCI & SON

219 MORGAN AVE. BROOKLYN. N

\

1

|




-

N e

SS——

22 THE MACARONI JOURNAL

Regular Employment

Desirous as it might be from the
worker's standpoint, to be guaranteed
steady employment, conditions will not
warrant any such policy on the part
of the employers of the country, In
certain sections and among certain
classes there seems to be an insistent
demand that labor be guaranteed peri-
od of work every week or month or
year. Recently this has been demanded
by the garment workers in the eastern
part of the country.

The Cloak, Suit and Shirt Manufac-
turers nssoeaition has pointed out to the
workers the unfemsibility of their
granting the request that the workers
be guaranteed at least thirty two wecks
of steady employment annually, The
objections voiced by the president of
the association, while particularly ap-
plying to that trade, are on a par of
objections that may be made in any
industry.

First, there is the danger that
stocks will pile up in the hands of
manufacturers, especially stocks that
are of the slow selling classes.

Second, the possibility that retail-
ers will take advantage of the situa-
tion and withhold buying till manu-
facturer is forced to unload.

Third, the credit of the firms will
be weakened and risks involved that
would be altogether incommensurate

" with the one sided ndvantages which
the proposed plan offers,

The proposal is an experiment which
this country is hardly in a position to
try out. Results in European countries
where it is being tried out are not en-
couraging, Manufacturers cannot guar-
antee employment unless there is some
guarantee that their products will be
profitably marketed.

Hot Dogl

At the ball park, ot the seashore, on
hot plates in luneh counters and on
roadside stands everywhere—hot dogs.
Millions of hot dogs! Did you ever stop
to think of the vast proportions this
unique industry has assumed in Amer-
iea in recent years?! You probably
haven’t. Well, here’s something to talk
about the next time you eat hot dog.

Ameriean meat packers chopped 707,-
322,588 1bs. of meat for sausage last
year, according to the bureau of animal
industry of the United States Depart-
ment of Agriculture. The American In-
stitute of Meat Packers estimates that
400,000,000 1bs, of this meat went into
frankfurters, or hot dogs. Think of it|
Estimating eight 6 inch links of sausage
to the pound, that’s about 32,000,000
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hot dogs; enough if laid end to end to
go around the earth 13 times and then
some; enough, indeed, to throw a life
line to the Dog Star—as far as life lines
usually go.

What is hot dog? Well, it is mostly
bull; vull meat mixed with pork, high-
ly spiced, steam cooked and smoked
over hickory smoke. It originated in
Bologna, 8pain, so long ago that only
the main facts may be recalled, They
used to slaughter an enormous number
of bulls in the arenas of Spain in those
days when bull fighting was more popu.
lar and more brutal than it is today.

It looked like a great economic crime
to see so much prize beef wasted, But
nobody wanted bull beef just so; bulls
are tough and not so delicious as cows
and steers are. A butcher in Bologna
had an idea and bought bulls that were
killed in the bull ring and made the
meat into a sausage, mixed with pork
and highly sensoned. Bologna sausage
appealed to the popular taste.

Germans borrowed the formula, put
the same sausage mixture into small
casings and Bologna became *‘Frank-
furter' in Frankiort and **Weenic’ in
Vienna, Coney Island gave it the name
of hot dog and popularized it.

One stand in Coney Island that has
been selling hot dogs for holf a cen-
tury is reputed to have a sale of 5 to 10
tons of frankfurters a day in the busy
season. Somebody has to sell a lot of
'em to get rid of that 400,000,000 lbs. a
year,

The Pleasure of Eating

A real meal looks good, smells good,
tastes good and ““feels’’ good.

A dish pleasing to the eyes mukes our
mouth water and produces a happy mo.
ment of expectation,

The highly agreeable odor improves
our appetite,

Its delicate flavor stimulates us to a
delightful mood.

Only a simple meal gkillfully pre.
pared from pure foods will give us gen-
uine satisfaction and maintain us in
cheerful disposition.

Of course, we just naturally will take
our time to truly enjoy it.

Alcohol From Bread

Marios Andrusiani, an Italian en-
gineer and the son of a baker, has
patented an apparatus which he claims
will extrart beverage aleohol from the
vapors given off in bread baking. This
should make bakeries very popular,

Tests of the apparatus have been car-
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ried out in Italy and Germany. It is
reported that approximately one gallon
of 76% grain alcohol ean be recovered
in this manner from every 4 barrels of
flour used in bread baking. Bakers
have long realized that the vapors pro-
duced in their ovens contain large quan.
tities of grain aleohol but it is only re-
cently that a way was found to profit-
ably extract the aleohol without in any
way affecting the proper baking of
bread. American bakers are watching
with interest the experiment work
now under way in Europe.

The Measure of a Man

Nri—
““‘How did he diet'’
But—-
“‘How did he live?"
ot—
‘“What did he gain?"
ut—
*“What did he give?"
These are the units
To measure the worth
Of a man, as.a man,
Regardless of birth,
Not—
““What was his station1’*
But— :
‘“Had he a heartt”
And—
‘“How did he play
His God-given part?
Waus he ever ready
With a word of good cheer,
To bring back a smile,
To banish a tear?”’
Not—
““What was his church1’’
Nor—
““What was his ereed 1"
But—
“Had he befriended
Those really in need?”
Not—
‘“What did the sketch
In the newspaper say 1"’
But—
‘‘How many were sorry
When he passed away 1"
—Kansas City Times.

TERSE BAYINGS BY SUCOEBSFUL
MEN

‘‘Lose without squealing; win with-
out bragging.""—John N. Willys of
Willys-Overland, Inc.

. o @

I believe in advertising. I spend
about 6 million dollars a year telling
the world about the goods I sell, Mak-
ing good products and telling the peo-
ple about it is the best rule of success
I know of.""—Wm. Wrigley of Wrig-
ley Co.

One of the best fellows in the world
upon whom you can always depend can
be seen in any mirror,

-
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MALDARI'S INSUPERABLE MACARONI BRONZE DIES

with removable pins

Quality

Trade Mark

Reg.
U. S, Patent Office

Service

Satisfaction

F. MALDARI & BROS,, Inc., New York citv

SEND FOR CATALOGUE

Eatablished 1903

—_—

— —

Meets Every Requirement of “The Ideal Container”
The Stokes & Smith
« Tight Wrapped Package

The Package

Stokes & Smith Automatic Package

Wrapping Machite. ,
Eamilly S48 LMCwTAT A Backign The Tight Wrapped Package, which has long been
™ l used for Flour, Cereals and other products, is now
coming into use for Macaroni, Spaghetti, Noodlcs,
ete.  ‘The many advantages of the Tight Wrapped
Package, as wrapped on the Stokes & Smith Pack-
age Wrapping Machine, make il the ideal container
for food products.

Let us tell you about the latest package and the

machine for wrapping it.  We will send samples if
you desire. No obligation on your part whatever.

STOKES & SMITH COMPANY

Summerdale Avenue and Roosevelt Boulevard

PHILADELPHIA, U, 5. A,
British Offices 23 Coawsll Road, E. C. 1, London
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Fight Check Forgers

Legitimate business in the United
States annually sustains a loss averag-
ing $250,000,000, much of it due to
carelessness in cheek writing and han-
dling. A eampaign has been launched
by the national honesty bureau of the
National Surety company of New York
to check this heavy loss by forgery. It
is educational in character and is aimed
at every individual or firm doing busi-
ness by cheeks.

0. J. Perkins, a manager of the for-
gery department of the organization
behind the educational movement, has
a collection of forged checks represent-
ing every kind of forgery in the cate-
gory. IIe says that forgery is no long-
er a simple matter of signing someone
else’s name to a check, but that it has
grown info a gigantic system of elabs-

rate scheming in which the actuel Big-

nature is a mere detail. Forgers are
organized, have established quarters
and strong financial backing. *‘Spot-
ters'’ discover the vietim and tip off
the forgers who find ways and means
for getting what they are after.
Protective Methods Cited

He enumerated the precauntions that
business men should take to safeguard
funds against forgery as follows:

1, Never cash a check for a strang-
er. It is better to lose a small sale now
and then than to take chances cashing
checks for strangers.

2, Never accept a check because it
looks businesslike. Crooks are now
counterfeiting checks of well known
concerns.

3, Never assume that a bank certi-
fieation stamp makes & check safe.
These certifications are being counter-
feited by crooks.

4. Never do what a stranger sug-
gests in order to identify him. He prob-
ably has an accomplice at the other end
of the line to give you the information
you desire,

5. Never sign a check in blank or
make it out payable to ‘“‘cash" or
““bearer."’

6. Never leave your check book or
cancelled vouchers where anybody else
can get hold of them.

7. Always write your checks care-
fully with ink, typewriter or check-
writer. Begin cach line at the left hand
side and leave no space between your
words,

8. Be sure to have a safe place for
delivery of your mail. Do not depend
on the type of box that can be easily
opened by a crook.

e T —
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9. Never let anyone else check up
your bank book with cancelled vouch-
ers returned from the bank. This is
the one job tuat every business man
should do personally,

Stars in Play and Cookery

Nana Bryant, one of the leading
actressen of the day, stars in an Italian
play as well as in Italian cookery. This
star, who as the Duchess of Florence
plays the leading role in The Firebrand,
admits to,a fondness for Italian dishes.

But at times she finds it most incon-
venient to go to the out of the way lit-
tle Italian restaurants, where these
highly flavored dishes are to be found,
50 being an extremely clever young per-
son she turned her talents in another
direction and added to her laurels as an
actress, other laurels as a cook of no
mean ability, Her specialty is food of
a distinet Italian flavor which she pre-
pares to perfection in her own little
kitchen and which invariably wins new
admirers of the gastronomic art of
Italy. Iler special spaghetti sauce is
given below,

8paghetti Bauce

Slice 2 large onions—place in bottom
of iron spider—add 2 heaping table-
spoonfuls crisco, When softened add
Y 1b. ground beef. Stir continually
until meat has browned and crumbled
apart. Add 1 large can strained toma-
toes, clove, grated garlic, add salt, pep-
per, paprika, dash of red pepper. Place
over slow fire, cover par, allow to sim-
mer 1 hour. If thin sauce is desired add
juice from tomatoes. Fifteen minutes
before serving place 4 large bay leaves
in sauce; remove them before serving.

As soon ay boiled spaghetti is re-
moved from water, cover with grated
Italian cheese hefore sauce is added.

She Had Him Down Pat

The fresh young traveling salesman
put on his most seductive smile as the
pretty waitress glided up to his table in
the hotel dining room to get his order,
and remarkad:

*Nice day, little one.”

“Yes, it is,"’ she replied. *‘And so
was yesterday, and my name is Ella,
and I know I'm a pretty girl and have
lovely blue eyes, and I've been here
quite a while, and I like the place, and
don’t think I'm too mice a girl to be
working here, - My wages are satisfac-
tory and I don’t think there's a show
or dance in town tonight, and if there
was I wouldn't go with you. I'm from

L]
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the country and I'm a respectable girl,
and my brother is the cook in this hotel,
and he was a college football player and
weighs three hundred pounds; last
week he pretty nearly ruined a $26.a-
week traveling man who tried to make
& date with me; now, what'll you have
—Troast beef, roast pork, Irish stew,
hamburger or fried liver.""—Every-
body's Magazine,

Tomato Spaghetti

The Tomatina Alimentary Paste com-
pany of New York eity, distributer of
alimentary paste products, is plering
on the New York market an attractive
prodnet of tomatoes and wheat. A fair
amount of advertising is being carried
on to popularize the combination,

It consists of ordinary spaghetti or
macaroni with tomatoes added during
the mixing process. The result is a
pink spaghetti,. The producers are
convinced that their product will make
a hit with housewives of the country
since it will not be necessary to bother
about tomatoes in the preparation of
this food for the table. All that will
be needed is the addition of cheese to
suit the taste of the diner.

The product is marketed in an 8 oz.
package, the color of the lahel closely
resembling the eolor of the contents.
This is not a new idea but its progress
will be watched with interest by other
macaroni manufacturers,

Annual Food Budget $600

According to report based on survey
made by a New York magazine the na-
tional food budget per family averages
$611.44. The city dwellers spend an-
nually $825 for each family per year,
while in the rural districts the cost of
the food consumed is only #3756 per
family per year. The apparent descrep-
ancy is due to the fact that many rural
families produce a considerable por-
tion of what they consume.

This same report shows that the an-
nual consumption of food in United
States amounts to over 23 billion dol-
lars, of which 15 billion is consumed in
the home, 4 billion in hotels and restau-
rants and the other 4 billion by the pro-
ducing family, This report attempts to
show that eating is the nation’s big
business, food production equaling
35% of the nation's business last year.

““Thrift'’ is the son of ““Good Busi-
ness Judgment.'"  Both have well filled
pockets,

P,
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COMMANDER MILL COMPANY
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Semolina
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DO YOU LIKE
THE

Macaroni Journal?

It Costs Only a Dollar and a Half a Year.

THE MACARONI JOURNAL,

i sively to the up-
It is devoted exclu d e Braidwood, Illinois.

building of the Industry in which you are

vitally interested Please send The New Macaroni

Journal for One Year to the address
given below, for which we enclose check

a regular paid
If you are nat already reg A for One Dollar and Fifty Cents.

subscriber, why not prove that you are a
booster for anything that will benefit the | wam
Industry by filling in the order opposite | .~
and have it come to you regularly for
One Year?
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GEMS FROM THE PRESS

Americanizing Macaroni

Mucaroni manufactured from a flour
with the proper glutinous qualitics that
will help it retain its shape in couking
heeomes a well balanced meal when the
proper cheese is added, This is the
opinion of the Sandusky (Ohio) Regis-
ter from which is quoted, in part, the
following:

AL the end of the fourteenth century, the
Itnlians were the only people who habitually
usod macaronl but during the next century
a Frenchman obtained the secret and Intro-
duced this food to his countrymen. Bince
then the manufacture of macaronl has been
as Important an Industry in France as in
Italy.

In 1914, just beforo the beginning of the
war, the United States imported more than
126 million pounds of macaronl products but
In 1921 we imported only a million and a
half pounds. The war taught us that the
durum wheat of North and South Dakota,
Montana and Minnesota could be made Into
us good a product as that which had former-
Iy been imported, We have over 500 fac-
tories of paste products in our country to-
day.

Macaron! cannot take the place of meat
or other protein food entirely but it Is a
valuable food especially when combined
with foods which add the nutritive value
which It lacks.

The Iallan cooks it with plenty of butter
and adds a tomato sauce for fluvor. With
cheese, which adds bothk fat and protein, it
makes a very well balanced meal.

Spoghetti Famine
The newspapers commented quite
freely last mdnth on the message from
Htaly which told of an attempt being be-

ing made to rid that country of the need .

of imported wheat. Most of them were
of the opinion that the alimentary paste
manufacturing business would suffer.
Nearly all suggested that the Itnlians
might find some deleetable macaroni
products of American make that would
fill any shortage in thiy foodstuff that
might confront the consumers beeause
of the governmental action,

Some of 1he papers treated the dis.
pateh seriously, others dealt with it in a
more humorous vein, The Bridgeport
(Conn.) Telegram commented as fol-

lows:

It has been sald that if England were to
be deprived of her beer rations the people
would stage a revolution that would make
the French affair look like the preliminaries
at a champlonship bout.

The same argument might be applled to
the hot tamale of Mexico, the date of the
Sahara, the litchi nut of China, and the
humble prune of the boarding house—dishes
{nseparably linked with natlonality, custom
and environment. f

Italy {8 undergoing a severe test of patriot-
{sm right now. Wheat paste Is so expensive
that spagettl, with Its older brother maca-
roni and Its younger sister vermicelll is get.
Ing scarce. Hence the maledictions of the
unfortunate Itallan poor,

Wounds of war scarcely could be more
painful than wounds of peace In this in-
stance. With [taly making an effort to rid
{taelt of the need of wheat importations by
the erectlon of tarif walls, the domestic
supply I8 a8 yet insufiicient.

Par consequence, up goes the price of
spagettl, ravioll, vermicelll, macaronl and

+ those delightful dishes which mingle so well

with Chiantl, Vermouth or Chablls.

Italy has stood every test of patriotism
so far and her people will rise to this crisls
and overwhelm [t in their ardor, But itls a
severe straln, doubtless.

Selling Hints :
Getting an order by making an offer
to BEAT your lowest competitor is not
the test of salesmanship. Any d—mn
fool ean give something away, but it
takes 0 smart man to sell something.

I1f you haven’t anything in your head
to start with, your sales story is hound
to have a hollow ring.

Don’t tell the buyer yon **just hap-
pened to be in the neighborhood and
dropped in.”” Make him think that you
walked 10 miles to bring him some-
thing that he really needs.

Avoid arguments with your prospect.
There -are two sides to everything, but

it's often like listening to a bass drum

—after having heard both sides you
haven't heard much.

The top notel salesman is not a
yachtsman—he doesn’t depend on wind
to fill his sales.

—Opportunity Magazine.

Saffron vs. Eggs

A mucaroni manufacturer in Boston
was recently quoted as opposed to the
use of eggs in macaponi products, His
views were thus expressed when ques-
tioned as to why his goods looked as if
they contained eggs: ’

“Eggs! No," said the maker. *‘We
conld not use eggs. The macaroni is
not eonoked; in 2-3 days the eggs they
would he—"' he sniffed disparagingly.
You gather from the gesture, said Kath-
erine Crosby, the nuthor, that time
would not deal gently with eggs in mac-
aroni, The combination would be un-
fortunate, But if not eggs why was
some of it so yellow while sume was
white? O, that—n trade secret, per-
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haps. But saffron was mentioned.
““Malke it look more rich, like the brown
egg look better than the white,”” So by
all means, saffron. As a man thinketh,
50 he is, If he thinks yellow is a more
henlthful color than white, give him
yellow.”'

How unfortunate for the macaroni
manufacturing industry that this de-
ception should be permitted! The het-
ter class of manufacturers has consis-
tently fought this practice. Egg noo-
dles and egg macaroni properly mann-
fuetured have been kept years with-
out even.a sign of any deterioration.
Yet here is a manufacturer who public-
1y slurs this nourishing food, egg maen-
roni and noodles. Perhaps the day will
come when it will be illegal to camou-
flage these products with *‘saffron’’ or
any other coloring ageney and when
the goods will be sold for what they
really are, Eggs used in macaroni and
noodle making are dried thoroughly be-
fore or after manufacture, meet every
requirement of the federsl burean of
standards amd will keep for years.
Therefore nutritious eggs and macaroni
products made therefrom are not de-
serving of the condemnation® thus puh-
licly administered. Perhaps the manu-
facturer was misquoted. *We hope so!

BEGGING-LETTER WRITERS

They heg to inquire and they heg to
stote,
They beg to advise and they beg to re-
late;
They heg to observe and they beg to
mention,
They beg to call your kind attention;
They beg to remark and they heg to re-
mind,
They beg to inform and you will herein
find ;
They beg to announce and they heg to
" intrude,
They beg to gxplain and they beg to in-
clude;
They beg to acknowledge and they heg
to reply,
They beg to apologize, beg to deny ;
They reluctantly heg for a moment of
.time.
They heg to submit you an offer sub-
lime:
Till T wish I could put the annoying ar-
ray
Of heggars on horsehack nnd send them
away.

Industries with common problems
should solve them in common.

—_—

When sure you're wrong back up.
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‘New Cylindrical Container

A recently developed barrel with
straight sides has heen placed on the
market by the Flat ftave Corporation
of New York city, Thie company has
purchased 12% million feet of stana-
ing timber in northern New York and
las crected a complete plant at Colton,
N. Y., cavering 20 acres. At this plant
the company has a modern saw mill,
heat treating units and a complete mill
for fubrication of this new barrel.

Construction of this harrel is sueh
that the most exhaustive tests have
shown that it is mueh stronger than the
regulnr slack harrel. ‘The Tnmber after
heing fully stabilized is made into uni-
form strips 2V inches wide,  These
staves are then automaticnily head
grooved and notched then nailed to-
gether with steel hands; these mats are
then bundled flat and shipped to the
customer together with the necessary
heads.

Assembling of this bharrel consists
merely of rolling the mat around the
lower head and placing the lower hovp
on, next the middle hoops nre put on,
the barrel is now ready for loading. The
top head and hoops are then put on as
in an ordinary barrel. This barrel

For information please ask:

Th. H. Kappeler

Sole Distributor for Buhler Machinery
NEW YORK OFFICE, 44 Whitehall Street

___________________-———-———.___.—-—————'—_—_——_-——"_—_

stores in just one tenth the spuee an or-
dinary  barrel requives; s assembled
with one fifth the operntions ; wastes no
spaee in shipment ; packs hetter, and is
rendily opened, can be returned to the

shipper in n knocked down condition
and ean he reused time and time ugain.

These harrels are well adapted for
the use of foodstufls, especially where
the company ships in bulk to regular

BUHLER BROTHERS' for

Works at Uzwil, Switzerland

Ve~ The BUHLER

i Cut Goods Dryers

arethebest known in U.S. A.
and the most efficient

The Cut Goods Dryers Mod. QN6 & 7

Capacity 1360 and 1600 Ibs.

Soup-Pastes, etc.

Low power for driving
Small floor-space required

No heated air
Very short Drying Time.
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distributers where the vensenhle fea-
ture is so important.  The harrel has
exceeded in lahoratory tests the traftic
requirements from 15 to 20 times,

These hirrels are elheaper 1o the user
in storage, assembling, pucking, protec-
tion to contonts, ease in opening and
their rensenble feature.  Only hard
wood is used, and, heenuse the mulviple
units are interloeked, it is impossible
to dumage the container or its confents,

A Sales Tip

BEN FRANEKLIN BELIEVED
THAT HONESTY WAS THE
BEST POLICY

We still helieve that Honesty is the
Best Policy in Business now and for
that reason we offer for sale only
honest  quality  produets, honestly
represent them to our eustomers and
are ns honest in our dealings with
others as we expeet them o he with

us.

{(Use this Sales Tip.)

_

The mannfactuver who only half tries
a well planned selling campaign doesn’t
even hall mnke good.

“Quality”

dryers wherever

Elbows and

have to be dried

Little attention

i
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Nutritional Education Fund

The most noteworthy feature of the
28th annual convention of Ameriean
Bakers association held Sept. 15.18, in
Buffalo, was the announcement of the
organization of a department of nutri-
tional education in American Institute
of DBaking, and the subseription of
$100,000 in 5 installments of $20,000 a
year toward financing the work of the
department.

The formation of such a department
of nutritional edueation has been the
subject of earnest discussion and care-
ful thought for some time. The need
has long been felt to impress more
clogely not only the baking industry
itself hut also housewives, teachers of
home economies, child welfare workers,
and indeed the medical and dental pro-
fessions, with the increasing  impor-
tance of the nutritional value of food-
stuffs,

The work of the Ii-titute of Baking
in the eertification of the wholesome-
ness of ingredients going into baked
stuffs, in laboratory research, in stimu-
lating the greater use of milk in the
manufacture of bread, the training of
the students, has gone a long way to-
ward strengthening appreciation of
such nutritional values, but the full
benefit of this work ean come only as
its benefits and potentialities are
brought home to the consumers them-
selves. The baking industry has defl-
nitely set itself to meet the highest
test which may be applied (o its prod-
uct in terms of nutrition, and to that
end this department of nutritional edu-
cation has been established.

The potentialities of such a depart-
ment cannot be overestimated. The
value of its work to the baking indus-
try itself will be very great, but far
greater will be the contribution of this
department in building a stronger race
of better nourished children. In its
every detail the project fits intimately
into the ambitious plans of American
Child Health association, into the pro-
gram of American Public Ilealth as-
socintion, and into the well organized
work of the departments of publie
health in cities and states.

In order to give immediate realiza-
tion of these purposes and enable the
department to function the Robert
Boyd Ward Fund, Inc, has with fine
appreciation and large generosity made
a contribution of $100,000, payable in
5 annual installments of $20,000. This
contribution is without any conditions,

THE MACARONI JOURNAL

the particular use of the .money being
left to the determination entirely of
the directors of the institute, In the
letter of W, B. Ward, president of the
Robert Boyd Ward Fund, Ine., trans-
mitting the first installment of $20,000,
he expresses the hope that the idea of
such & department may appeal to
others in the industry and its allied
trades 8o as to result in its further ex-
pansion and ‘“that the work in the edu-
dation and science of nutrition will
redound to the credit of the industry
as a whole.”

No finer contribution has been made,
since the establishment of the institute
itaelf, to the canse of preventive medi-
cine,

Color Makes Selling Easier

“COLOR is a plus salesman that is
worthy of a place on the pay roll of
any firm,"" says the United States Print-
ing & Lithograph Co., Cincinnati, 0.,
Amerien’s Color Printing Headquar-
ters. ““A folding box in striking color,
a unique package, a beautifully de-
signed cutout, an attention getting
counter card—are all plus salesmen,
But color is most effective when intelli-
gently applied. Package, wrap, win-
dow displays and other allied sales
helps should be designed in harmony—
each should refleet and remind the oh-
server of its common relationship,

‘‘Nationally known concerns manu-
facturing a variety of products have
proved the sales value of a family re.
semblance in their packaged output.
Either in color scheme, label or other
distinctive insignin, is the identification
of that product made certain at a
glance. Such is the work of Color
Printing Ieadquarters, to so design and
execute any color printing order en-
trusted to us that the result will create

Impressions Count

Try this. Walk down a crowded
street in a sneaky, apologetic way
and you'll be surprised how people
will bump into you. The seccond
block, throw back your shoulders,
lift up your chin and swing along at
a good brisk pace. You'll be sur-
prised this time how quickly people
will get out of your way. Slink up
the steps to a house and you'll find
the door banged in your face. Look
as if you had a right to be there and
you'll find yourself in the parlor.

Confldence in one's self begets
.confldence and respect in others, and
that means success.—Opportunity.
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a favorable prestige for the client for
whom we produce it.

““We have produced millions of' fold.
ing boxes of all kinds, labels, cartons,
cutouts, streamers, posters, hangers,
window displays, calendars and all the
ceolor helps that make for easier selling.
In the production of many thousands of
orders a parallel of your own needs
probably has been successfully met."

Advertising Does

Create good will,

Help sell merchandise,

Guarantee sales,

Create quality demand and quality
reputation,

Crente public confidence in merchan.
dise and confidence in the manufacture
of it,

Better quality.

Establish and standardize manufac-
turing, trade and consumer practice,

Help solve production problems,

Help solve buying problems.

Have inspirational effect on organiza-
tions.

Compel competition to meet your
standards of business and serve you.—
Anon.

THE SMILE HELPS

You may always expeet some dis.
agreeable surprises and should never
be surprised when they come. With
this thonght in mind, you will he bet
ter fitted to face trouble with a smile.

And the smile is necessary, for when
you scowl you advertise your fear or
perplexity, and this you do not want
others to know about.

By a smile, T do not mean a grin—
I mean a smile that turns the curves
on your lips—up.

The smile helps you and often halts
the trouble. Nothing can stop the man
with a smile,

When you look peeved or act cross
over some disappointment, your coun-
tenance is pretty good proof that you
are licked.

The most serious, persevering and
successful salesman I have ever mel.
always smiles when things go wrong:
and of course, he always smiles when
things go right,

Scowling is the habit of the hybrid.
smiling the successful man's mask.—
The Silent Partner.

Give the merchant a reason for dis-
playing your goods, :

There's plenty of business for those
who go after it,

January 15, 1926

D. & E. Kneaders

To The Trade:-

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

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

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

DIENELT & EISENHARDT, Inc.

1304-18 N. Hownrd Strect
PHILADELPHIA, PA.

Established Over 50 Years

Advice Worth Heeding

When the question of building a New Maca-
roni or Egg Noodle plant comes up for con-
sideration, the advice of a practical man is
well worth considering.

There are many things to think about before
building a Noodle or Macaroni Plant, adopted
especially for Package purposes.

Naturally you don't want your factory to cost
too much. Every dollar invested in a plant
is a permanent overhead. Even more costly
however is investing in a plant ineffeciently
constructed. Rapid depreciation, shut down for repairs
and other evils impose burdensome charges ayainst
production cost.

My system of operation and preliminary studies follow-
¢d by design and most effecient methods have saved
owners considerable money beeause from start to finish
their interest and mine are identical.

Write for further information to

THE M. A.SYSTEM

2822 West 29th. St. C. L.
Brooklyn, N. Y.
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Patrick Henry
Said—

“I KNOW of no way of judging
the future except by the past.” The
sound business man of today knows
that that maxim was as valid as it
ever was, More and more he bases
his judgment of future promise on
past performance,

Behind the Anderson-Tully or-
ganization is thirty-five years of suc-
cessful box .aking, thirty-five years
of satisfied customers. That record
is your best guarantee that when
your packing problems are placed
in our hands they will be handled
properly and economically. Our
long experience will save you time,
trouble and money.

The economy of using Anderson-
Tully boxes has proven itself to users
year after year. If you are not
acquainted with what we can do in
the manufacture of shipping con-
tainers, a postal or a letter will bring
you some interesting information
without the slightest obligation on
your part.

ANDERSON-TULLY CO.
Good Wood Boxes

Memphis

20
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Food Prescriptions Next?

Discussing the tendency now com-
mon in America to offer to consumers
foods in o state that require the mini-
mum amount of preparation, Dr. Milo
Hastings, director physical Culture
Food Research laboratory, is of the
opinion that there might develop a pro-
fession of ““food practicing’’ along the
lines of the medical practice now car:
ried on by physicians, To illustrate
this point he speaks of the food, *“To-
mato Spaghetti”, which has reeently
been marketed in some of our large
castern centers.

With the view of showing us how
and secing that we get the combina-
tion right with the least labior, an in-
genious gentleman (he happens to be
French, not Italian) has worked out a
very clever trick and put the tomatoes
into the spaghetti for us. 1 don't mean
that he sells us canned spaghetti with
tomato sauce, but that he actually
makes the spaghetti out of a combina-
tion of wheat nnd tomatoes. Like most
clever ideas, it is simple enough after
the other fellow thinks of it. Your
spaghetti is dry when you buy it, but
moist when mixed up preparatory to
making your artificial straws by fore-
ing the dough through a perforated
plate. 8o where the ordinary spaghetti
manufacturer mixes his dry ‘‘semo-
lina’" with water, this inventor mixes
it with the moist groundup tomatocs.
The spaghetii being then dried (it is
not caoked before you buy it), has the
tomato substance right in it, color and
all. The finished product keeps per-
fectly, so when you want spaghetti
with tomatoes instead of buying a box
of spaghetti and a can of tomatoes you
need only to buy the Tomato Spaghetti
and get your vitamins and minerals of
the tomato right in with your ‘‘spa-
ghet.”

If the inventors and manufucturers
keep cn doing our thinking and mak-
ing our food combinations for us, all
the future household cook will have to
do-is to call up the grocery store and
say, ““We have decided to take Diet X,
ITow mueh will that be for a man and
a woman and 3 children, ages 3, b and
81" . . . #2750 a week, ma'am,."

. ““All right, send it over; but if it
isn't any better than the last one we
tried we’ll go back to the restaurant
serviee."’

'Phat will be bad enough, but if the
scientists don't quit finding out 80 much
about the relation of food to health and
disease, maybe there will come a time

when the doctors will have laws passed
and require all the grocery clerks to
be graduate food chemists and forbid
them to sell foods.except on a doctor’s
preseription. Then I suppose 1 will be
locked up for “practicing food’" with-
out a license, and the rest of you will
be imagining new kinds of aches and
paying the doctor to write you out spe-
cial food preseriptions with an extra
portion of porterhouse or mushrooms,

6oo Barrel Plants

Contrary to the general impression
that macaroni manufacture in Italy is
a haphazard process travelers learn that
there are in that country several plants
that rank among the largest and most
modern in the country. When the per
capita consumption of macaroni in Italy
is recalled one soon realizes the need of
the many large manufacturing estab-
lishments in that country.

Northern Italy boasts of several very
large plants with equipment eapable of
converting over 600 bbls, of semolina
daily into varions forms of alimentary
pastes. One is known ns the Agresia
plant at Oncglia, whose output is dis-
tributed through the provinees of Ligu-
ria and Piedmont. Another immense
plant is the Baroni plant of Milan, Its
enormous output is widely distributed
through the new province of Trieste,
and Venice and Lombardy, Another
concern is the Pastificio Triestino of
Trieste; Its output is consumed in the
Mediterranean countries and in the 2
Americas. In addition there is found
in this section of the country 2 other
large plants, the Tommasino factory at
Milan and the V. Tommasini company
at Mendrisio.

WHAT I8 WRONG?

The maocaroni industry has not
made sutisfactory progress in the
opinion of many. Just what is the
reason for this?! It would be inter-
esting to have the opinions of all
who are concerned in this business.
Here are some of the reasons ad-
vanced :

1—The industry needs more ‘‘DO-
ERS' and fewer *‘LOOKERS-ON."

2—Cut out Suspicion and substi-
tute Confidence in one another.

, 3—Too mauy small, irresponsible
plants that open and close as con-
ditions demand.

4—Too much attantion to competi-
tors and too little 17 our own busi-
ness.

What is your opinion as to What
is Wrong?

Tell it to us briefly. We'll pub-
lish it anonymously,
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Adam and Eve and That Apple

ow many apples did Adam and Eve
eat?

Some say Eve 8 and Adam 2—a total
of 10 only, Now we figure the thing
out far differently. Eve 8 and Adam 8
also—total 16, and yet the above fig-
ures are entirely wrong. If Eve 8 and
Adam 82, certainly the total will be 90,
Scientific men, however, on the
strength of the theory that the ante-
diluvians were a race of giants, reason
something like this: Eve 81 and Adam
82—total, 163, :

Wrong again: what could be clearer
than if Eve 81 and Adam 812; the total
was 893, If Eve Bllst and Adam 812
would rot the total be 16231

‘We believe the following to be a fair
solution: Eve 814 Adam, Adam 8124
Eve—total, 8938,

Still another caleulation is as fol-
lows: If Eve 814 Adam, Adam 81242
oblige Eve, total 82,056, We think this,
however, not a sufficient quantity. For
though we admit that Eve 814 Adam,
Adam if he 8181242 keep Eve company
—total 8,182,056,

All wrong. Eve, when she 81812
many and probably she felt sorry for
it, but her companion in order to re-
lieve her grief, 812, Therefore when
Adam B1814240fy Eve's depre.ced
apirits,.  ITence, both ate 81,890,864
apples.

A GOOD INVESTMENT
Without attempting to recite the
many and important accomplishments
during the past two or three ycars of
the vigilance work of the Better Busi-
ness bureaus affiliated with the Asso-
ciated Advertising clubs we should like
to point out that it has developed into
an exceedingly influential department
* of advertising. Its work merits the in-
creasing support of the business world
and the active support and cooperation
of business men. Every dollar invest-
ed in well directe?® vigilance work is an
investment not merely in truth in ad-
vertising, but in the effectiveness of all
advertising.—Advertising and Selling
Fortnightly.

THE BEST WAY

Traveler: '"Will 1 have time to get
a drink before the train leaves!"

Conductor: *‘Yes, plenty of time."

Traveler: '“How do I know the train
won't leave without me?'’

Conductor: ‘““Well, I'll go along and
have a drink with you."

pan
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NOODLES

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

We know your particular requirements

and are now ready to serve you
with— :

Special Noodle Whole Egg—

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

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble.

Samples on Request

JOE LOWE CO. Inc.

“THE EGG HOUSE"

New York
CHICAGO BOSTON LOS ANGELES TORONTO
WAREHOUSES
Norfolk  Atlanta  Cincinnati  Detroit Pittsburgh

COLD GLUES

FOR ALL PURPOSES
on F-2 and F-5 Machines

Table (zlue “H”
Glue “XS”

Now being used by:
C.P. {lu:lln L‘n_mpmr
A. Goodman & Sony, Inc
National Blscult Co
Loose-Wiles Discuit Co.
and many others.

Free Samples on Request

| NATIONAL GUM &MICA'CO.

Main Office: 820 Greenwich Street, N. Y. C,

CHAMPION

IN NAME and IN SERVICE

One of our Blending, Sifting and Storing Outfits of 100
barrels capacity. Will be built to meet the requirements
of any size plant-—-from 10 barrels to 1,000 barrels daily
capacity.

Modernize Your Plant
by installing this

Dependable, Efficient, Time-Saving,
Clean-Handling and Guaranteed

CHAMPION FLOUR
HANDLING OUTFIT

You eliminate all guess work
thereby insuring a uniform pro-
duct.

Champion Flour Outfits

now in daily service in numer-
ous macaroni and noodle plants
in America.

For More Detailed Information Write

ChampionMachineryCompany
JOLIET - - - - ILLINOIS

Manufacturers of

Mixers - Noodle Brakes - Flour Handlers
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Macaroni Exports for November

There was a slight falling off in the
total exportation of macaroni produets
for November 1925 as compared with
October and with November of last
year. The total receded to 652,000 1bs.,
nearly 10,000 1bs. less than in QOctober.

owever, the total for the 11 months
of 1925 ghows an incrense of nearly a
million pounds over the sume period of
last year, Qreat Britain, or the Unit-

ed Kingdom, continues to be our hest
foreign market for macaroni products,
the quantity shipped to that nation last
November being over 144,000 1bs, Can-
ada was sccond with 95,000 lba.; then
came the Dominican Republic which
purchased 83,000 lbs,, Mexico with B2,-
000 1bs., Australia with 54,000, Panama
with 39,000 1bs., and China with 32,000
1bs.

MACARONI EXPORTS BY PORTS AND COUNTRIES OF DESTINATION
FOR NOVEMBER 1928

Figures in 1000 Pounds

New  Baltl- New Ban Wash-

York more Orleans Francisco Ington Buffalo Othor Total
Netherlands ...... . 16 13 Ve v ver 29
United Kingdom ... 143 5 ces 1 144
[ o111, I i Ve 1 10 12 72 95
Br, Honduras ...... +s» v 1 ' ‘i 1
Cosla Rica .... ' . s s |
Guatemala .... L . e Ve 2
Honduras v . Vi e b
Nicaragun 3 . . v 3
PANAMA coevvrnroes - a8 . i s 39
Mexico vevevinanans - 3 9 o 65 82
Newfoundland ..... ' . . i e »
JamaicR .eeveonsnan 1 vee 1 . i 2
Other Br. W. L..... . v .
CUBR soensasonsinie 8 20 v a0
Dom. Republle ..... 14 .- 68 § -y, 2 83
Haltl «oovuinvisnns 2 ie 4 v ) 6
Virgin 1d8. ovvvenns . . 1 1
Columbia .. 2 7 . . . 10
Ecuador . —_— W . Wy L
Pertl ,ooveessnnnenns L] A o f = 4
Venezuela .....uues 1 ver . e 1
Indin coevvnvieananes 1 e i s 1
Coylon .vuvavnersnans sos e . . . .
Btralts ccoeiiieeaien 1 . o . Vi 1
ChinB tocevivnnenes L 11 21 & 32
JAPBIL sierannrarars sos o Wi 1 e 7
Philippines ........ 1 Wi s 9 i 10
Australla ..ooieeane 53 e 1 yed b4
New Zealand ...... 3 . . 3
Br. 8. Africa....... 1 1
All other ....coveas 4 Ve HtS) 4
| - p— ol - b = i i
' TOTAL ..vvvunnes 270 168 38 3 12 133 652

*Less than 500 1bs.

Larger Grain Crops
Have Lower Values

Despite inercased production of grain
crops in the United States the past year
the gross value of these crops was $708,-
000,000 less than in 1924, based on Dee.
1 farm prices, according to estimates by
the Department of Agriculture.

The gross value of grain erops for
1025 is placed at $3,810,713,000 com-
pared with §4,518,716,000 in 1924, The
largest deficit is in corn, of which 2,
000,581,000 bus. was produced the past
year compared with 2,312,745,000 bus.
in 1924, but the gross value of which is
cstimated ot $1,956,325,000 for 1925

compared with $2,270,504,000 in 1024,

Winter wheat production was nearly
200,000,000 bus. less than in 1924, and
although the Dee. 1 price was somewhat
higher the past year than in' 1024, the
grosa value of the crop was $589,604,000
compared with $776,227,000 the preeed-
ing year. Spring wheat, on the other
hand, shows an increase in gross value,
heing estimated at $358,489,000 for
1925 compared with $344,560,000 in
1924,

All the other grain crops including
oats, barley, rye, buckwheat, and flax,
but not including rice, show decreases
in gross value, ranging from a decrense

of $515,000 on buckwheat to $155,000,-.
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000 on oats. The rice crop shows an in-
creased value of $6,200,000 over 1924

Of the crops other than grain, pota-
toes were the outstanding exception
where values were greatly above 1924,
The potato crop was 100,000,000 bus.
less than in 1924, but its value based on
Dee. 1 prices s estimated at $605,327,-
000 compared with #266,047,000 in
1024. Other crops which show in-
creased values include clover seed, dry
heans, sweet potatoes, hops, apples,
pears, oranges, and cotton seed.

‘Is Mince Pic a Beverage?

“Had any breakfast, Bill1"* asked the
man in the old story. ‘'Not a drop”
was the reply. The venerable anecdote,
in a somewhnt new version, is suggested
by & series of questions submitted to the
prohibition authorities at Washington.
They are: ‘‘Is mince pie a beverage!?
If 8o, is plum pudding a beverage? 1f
not, is it a conspiracy against the Con-
stitution to sell or eat any of these arti-
cles, even if they are made with a small
aleoholic kick? And is it criminal to
obtain aleohol for the purpose of put-
ting in that little kick!"

These were seasonable queries in view
of the near approach of the hospitable
holidays. There have beer rulings
under the Volstead law permitting the
use of nleohol for flavoring in the cook-
ing of food. The precise percentoge
permitted remains in some doubt, There
is a theory that however much alcohol
is employed it is robbed of its stimulat-
ing principle in the culinary process.
but it is only a theory. *‘Wine sauce”
atill appears on many of our restaurant
menus as an accomplishment of certain
desserts without attracting the atten-
tion of the enforcement officials.

1t is hardly to be expected, therefore.
‘that the authorities would raid private
residences with search warrants about
Christmas on the hunt for illicit mince
pies and plum puddings. The 18th
amendment prohibits the manufacture.
sale or transportation of intoxieating
liquors ‘‘for beverage purposes.’’ A
beverage is ‘‘that which is drunk.”
Enough said.

Oif AFAT MAN

While I am not a bit sensitive about
my size T must admit that at times I
get a little peeved at the manner In
which some people call my attention to
myself.

Teday I went into a restaurant and
I said.to the waiter: .

Do you feed people here?”' just
like that.

' Yeg, sir,” he said, as he looked me
aver, ‘'but we don't fill gilos."

January 15, 1026
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2 /A SEMOLINA

L
ﬁ’( i This is a short extraction of medium

granulation for making special high
; quality macaroni. If interested in
/ furnishing macaroni noticeably better
e in quality, try a carload of 2/A.

| ST, PAUL, MINNESOTA.
4 U 8. A S
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CAPITAL FLOUR MILLS
Y MCORPONATID ~
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CAPITAL FLOUR MILLS, Inc.

MINNEAPOLIS SAINT PAUL

MINNESOTA

T

e ferrad A

THE UP-TO-DATE HOME OF

HOURGLASS BRAND

SEMOLINA AND FLOUR

Made From Pure, Selected DURUM WHEAT, Which Requisite
To Assure all the Essentials of a Highly Nutritious, Palatable Macaroni.

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

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

NEW YORK OFFICE: F17 Produce Exchange
PHILADELDHIA OFFICE: 468 Bourse Bldg.

P T T




Pone L ot e

b N s et 4

Grain, Trade and Food Notes

Dry Ice for Ice Cream

The Popular Scienee Monthly of New
York comments on the recent invention
of a method whereby “dry ice' may be
munufactured and used under condi-
tions that with the ordinary ice would
he impractical.

Iee eream may now be shipped across
the country and delivered in its origin-
al well frozen condition without the use
of ordinary ice. The magazine explains
the method as follows:

“The wonderful material that makes
this remarkable feat possible is called
‘dry ice.” It eannot melt, 1t is per-
feetly dry to the toneh, and yet it is so
cold that it will make a thermometer
go down to 110 degrees helow zero,

“You have noticed the small hubbles
that form and rise to the surface in a
soda pop bottle when you pry off the
cap. This new ice is made out of the
same gns that forms these huhbles, In
other words, it is carbon dioxid Eas
cooled down and compressed until it
finally forms a solid, frozen mass.

"Solidificd earbon dioxid has heen
produced on a labhoratory seale several
times, hut this is the first application of
this queer freezing agent to the pre-
servation of ice cream. IMs use is the
result of a long search by n New York
ice cream manufacturer for n methed of
packing his product in small packages

ko that eustomers can take it home and -

keep it in perfect condition for hours
afterward,

“Although the temperature of dry jce
in colder than the North Pole in winter
time, it may he handled with the bare
hands, provided the skin of the fingers
is not allowed to touch the solid lumps
for more than a sceond or two at a
time. In the ice eream plant lumps of
dry ice are sent to the packing room,
where a workman places a eylindrieal
piece in a large carton, which also holds
o smaller container filled with ice
eream,

““The outside container, as well as the
one that holds the ice eream, is made
of paraffined cardboard and is, itself,
a fair heat insulator, so that the warmth
from the outside a’r penetrates slowly.
Instead of heating and melting the ice
cream, the air warms the surface of the
block of frozen carbon dioxid and
gradually converts the latter back into
o gas again,

‘“The gas then passes away through
a small hole in the outer container, and

when it is all evaporated no trace re-
mains to show that there was anything

in the larger container exeept the pack-
age of ice eream.’

Ronzoni's New Factory

A plant constructed in accordance
with ideas gained through 45 years of
close application to the business of mac-
aroni manufacture is now the proud
possession of Emanuele Ronzoni, hend
officer of the Ronzoni Macaroni Co.,,
Ine. .

This modern plant, costing approxi-
mately one half million dollars, is situ-
ated in Long Island City, N. Y.

The modern, 5 story, fire proof build-
ing which was recently completed is
now fully equipped with the latest type
machinery for manufacturing, drying
and packing its produet.

With an eye toward the future, Mr.
Ronzoni has arranged his plant for the
expeditious handling of both bulk and
package goods.

This new food factory has about 85,
000 square feet of floor space and is ex-
ceptionally well lighted by windows
that serve the added purpose of proper-
ly ventilating the plant, affording the
happy combination of natural and ar-
tificial drying to meet all weather con-
ditions.

The plant was designed by J. P, De
Lsaux of New York city and Hop Bot-
tom, Pa., who has been most successful
in planning food plants of the highest

grade in the castern part of the eoun-
try.

Late in 1925 the Ronzoni Macaroni
Co., Ine., transferred operntions from
its old plant at 612 Jackson av. to its
new liome at 660 Jackson av. .

" The plant is the property of the Ron-
zoni family,

The manufacturing is personally su-
perintended by Emanuele Ronzoni, who
for 45 years has been recognized as a
manufacturer of high quality goods. He
is assisted by a danghter and 3 sons, all
of whom have heen schooled in the husi-
ness sinee childhood, Every member is
thoroughly familiar with every phase
of this food manufacturing businese

The plant is the pride of the family
and is a fitting monument to the sue-
ceasful earcer of one of the industry's
leaders.

“Eating too much is bound to short-
en your life,”’ observed the doctor,"’

““That's right,"” agreed the farmer.
"“Pigs would live a good deal longer if
they didn’t make hogs of themselves."

The man who goes through life hunt-
ing for a soft thing can find it right un-
der his hat,

January 16, 1820
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KNOWING THE DIFFERENCE—IN COST

of materialsand labor processes has been part of
“‘National" service for many years.

We Manufacture Sealing
Machines for Both

flat sheets and knock-down cartons and can therefore
advise you without bias,

[

We also manufacture both lining and wrapping
machines as well as both net and gross weighers of
thirty (30) and sixty (60) per minute capacities.

‘souBp-cEMS: | 3

National Packaging Machinery Co.

170 Green Street, Jamalca Plain, Boston, Mass.

For
EFFICIENT DRYING EQUIPMENT

FOR SHORT OR LONG GOODS
Write
KARL GAMMEL, M. E.,

" For 20 Years a Builder and Creator of Drying Equipment. P. O. Box 1248

EM(

JOLIET, ILL

NE,
S 7 &

FOR QUALITY TRADE

It's a Pleasure
to Send Samples

CROOKSTON MILLING CO.

CROOKSTON, MINNESOTA

CROOKSTON MEANS-FIRST QUALITY
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The Macaroni Journal

Trade Mark Registered U. 5. Patent Office
{Successor to the 014 Journal—Pounded by Fred Becker
of Cleveland, O., In 1903.)

A Publication to Advance the American Maca-
roni Industry,

Published ll{lonlhty by the National Macaronl

anufacturers Assoclation.
rawer No. 1,

Bdited by the Becre P, 0, D
r Soremaod, Tl

e

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

SUBSCRIPTION RATES .. 4o «0 40

Unlited Btatesand Canada = = $1.60 per year
in advance.

Forelgn Countriea - = $3.00 per year. in advance

Single Coples . - - - 15 Cents

Back Coples - - - - 256 Cents

SPECIAL NOTICB
COMMUNICATIONS:—The Bdltor sollclts
news and crticles of Interest to tha Macaron!
Industry. All matters intended for Eubliul!on
must reach the Bditorial Office, Bral wood, IIL,

fth Day of Month,

no Iater than K1 .

THE MACATIONI JOURNAL assumes no re-

« sponaibllity for views or opinions expressed by
contributors, and will not knowingly advertize
\rresponaible or untrustworthy concerns.

The publishera of THH MA ONI JOURNAL
reserve tho right to rejecl any matter furnished
either for the advertising or reading columns,

REMITTANCES:—Make all checks or drafts

R{qwb}o to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

Dinplay Advertising - = l‘lntuom\gplimllun
Want Ads - = = = FiveCents or Word

Vol, VII No. 9

Patents and Trade Marks

APPLIED FOR
. 'White Way
A private brand trade mark used by
Charles Hewitt & Sons company of Des
i Moines, In., on grocery products in-
i cluding macaroni, spaghetti and noo-
i dles, Application was filed Sept. 18,
i 1925, and published Dee. 1, 1925, the
company claiming use sinee Jan., 1,
1915.
i The trade mark consists solely of the
l words WHITE WAY in large letters,
f outlined in black, with white centers.
[t} Linko
! A private brand trade mark used by
| Grainger Brothers company of Lincoln,
Neb., on assorted food products includ-
ing macaroni and spaghetti, It was
filed Sept. 21, 1925, and published Dec.
1, 1925, the compuny claiming use since
Jan, 1925,
) The trade mark consists of the eut
of the eapitol building above the dome
i of which appears the word LINKO in
! heavy black type.
ol Noodle Orisps

L

§ ing use since July 16, 1925,

oA

e e e
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disclaimed apart from the mark shown
on the drawing.
The Missing Rib

A private brand trade mark used by
Willinm Benner, Bridgeport, Conn., on
various grocery produets ineluding
macaroni, spaghetti and noodles. It
was filed Aug. 16, 1923, published Dee.
8, 1925, the company claiming use since
March 23, 1921.

The trade mark shows the ribs in
the chest with the name appearing in
the triangle below the breast bone.

Bix Btar

The brand name of the macaroni
products manufactured by Guiseppe
Olieveri doing business as the New
York Macaroni Manufacturing Co,
New York city. Tt was filed July 30,
1925, and published Dee. 8, 1025, the
company claiming use since March
1979,

The trade mavk shws a large b point-
ed star in the upper portion of a cirele
with 5 smaller stars between the points
of the larger one. From this “gtar-y'
center radiates a large number of tri-
angles that end in the perimeter of the
cirele. On either side of the stars from
the circle outward is placed the trade

name SIX STAR, the word *‘Six"' to
the left and the word ‘‘Star' to the
right.
Olover Hill

A private brand trade murk used by
the Durand-MeNeil-Hlorner compuny,
Chicago, on its various produets, in-
cluding spaghetti, It was filed Feb. b,
1924, and published Dec. 15, 1925. The
company clnims use of the trade mark
since 1911,

The trade mark consists of the trade
name in heavy black type arranged in
the form of a short are with an outlined
body of white around the letters.

Goodman's

In Hebrew characters the trade mark

of A, Goodman & Sons, Ine,, New York

January 16, 1926

filed Sept. 11, 1924, published Dee. 29,
1925, the company claiming use since
Sept. 1919.

The trade mark consists of the large
letters A, & P."? within a eircle having
a heavy black border, the whole cirele
being separated with lines running
from top to bottom,

REGQISTERED
Amcrican Maid

The trade mark of the Union Maea-
roni company of Beaumont, Tex. The
company elaims to have used this trade
mark since June 28, 1924, It applied
for registration Nov. 28, 1924, the ap-
plication was published Oct. 13, 1925,
and duly registered Dec. 29, 1926,

AN OLL AGE RECIPE

Methuselah ate what he found on his plate,
And never, as people do now,
Did he note the amount of the calorle
count—
He ate It because it was chovr,
Ho wasn't disturbed, as at dinner he sat,
Destroying a roast or a ple,
To think it was lacking in granular tat,
Or a couple of vitamines shy.
He cheerfully chewed every specles of food,
Untroubled by worries or fears
Lest his health be hurt by some fancy
dessert
And he lived over nine hundred yeara!
—(Qalt Evening Reporter.

. Qood advertising makes them STOP,
LOOK and BUY.

WANT ADVERTISEMENTS

Five cents per word each Inserlion.

PO

FOR BALE—One Johnson Top and Bottom
Benler. Peler Ross! & Sons, Braldwood, Il

" FOR SALE

| Werner & Plleiderer 12" Reversible
Noodle Brake, belt or motor driven.

| Werner & Plleiderer 12" Noodle Cutter.

1. Belt Conveyor (16 ft.) to carry Noodles
from Cutter.

Machines in first class running condition.
Will sell all or separate.

i A private brand trade mark used by
} the Law Canning compuany of Portland,
{ Ore., on its fried egg noodles. Appli-
cation was filed Sept. 21, 1925, and pub-
{ lished Dee. 1, 1925, the company claim-

The trade mark consists merely of the
words NOODLE CRISPS in heavy
black type but the word “Noodle'' is

F. L. Klein Noodle Co.

4565 S. State St., Chicago, 1.

city, was filed Oct. 28, 1924, and pub-
lished Dec. 22, 1925, the company claim-
ing use of this trade mark on its ali-

mentary paste products, matzoths, ete.,

since Sept. 1, 1924 -

The trade mark consists of the Ile-
brew characters, which translated in
English means “Goodman’s,"’ placed in
an outlined box in the eenter of which
appears & sheaf of wheat.

A &P,

The private brand trade mark of the
Great Atlantic & Pacific Tea company,
Jersey City, N. J., used on its various
grocery bmducta including egg noodles,

A. ROSSI & CO.

Macaroni Machinery Manufacturer

Macaroni Drying Machines
That Fool The Weather

387 Broadway -- San Francisco, Calil.

spaghetti| and _elbow macaroni. It was

January 16, 1920
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The' House Always at
of Your R
Perfection Service
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That will dry your macaroni

Where Others Have Failed,
perfectly

We Have Succeeded.

Stop all the waste—acidity—
cracked and moulded goods

e

Save labor 75%

USING

BAROZZI DRYING SYSTEM

616-620 Clinton Street HOBOKEN, N. J.
New York City District

—e.

\ Why not deal with a reliable house?

INTERNATIONAL

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

SUCCESS

in producing and marketing a useful 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.

Make money and better macaroni

== i

PACEKEAGING M ACHINERY

for Lining, Weighing, Filling, Sealing and Wrapping Cartons—not only offers the most ECONOM-
ICAL method of Packaging in Cartons, extremely LOW cost of maintenance and repairs but—
the Lining and Wax Wrapping methods of protection guarantee the delivery of your Product to the

Consumer in
PERFECT CONDITION

JOENSON

Automatic Sealer Co., Ltd, Battle Creek, Michigan

CHICAGO, 208 S. LaSalle St., LOS ANGELES, CAL., 607 Marsh-Strong Bldg.

NEW YORK, 20 Church St.,
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OUR PURPOSE:
Educate

Organize
Harmonlze

ASSOCIA

Association

it —

TION NEWS
Elevate National Macaroni Manufacturers

OUR MOTTO:

Firat—
The Industry

Then—
The Manufacturer

o treences

Local and Sectional Macaroni Clubs

OFFICERS, 1928.1026
HENRY MUELLER.....casssesasancss President
180 Baldwin av,, Jersey City, N. J.

E, 2. VERMYLEN, +i..Firat Vice President
65 Front a rooklyn, N. Y.

H. D. ROBSL. sssesersanns Becond Vice Prasident

Braldwood, Ill.

FRED BECKER: i, ascnrssosnrans +oa. Treasurer

6919 Loraln av,, Cleveland, O.

WILLIAM A. THARINGER
1458 Holton st., Milwaukee, Wia.

A, C. KRUMM, JFiosssraasnainns esesssDirector
Philadalphia, Pa.
JOHN V. CANEPA.ccisiisssinns
Chlcago, Il
M, J. DONNA. cosescanstsnsnners +es o Bocretary
P, 0, Drawer No, 1, Braldwood, 11l

ABBOCIATION COMMITTEES

Committea on Cooperation with Durum Millers
James T. Willlams, Tha Creamette Co., Minne-
apolls, Minn

sssseas. Director

——

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

Wm. A. Tharinger, Tharinger Macaronl Co.
Milwaukee, Wis.
Legislative and Vigllance Committes

M. J, DONNB..esssrinssanssnnssnnrnsss Becretary
Braldwood, 1L
L] Represantative

Washington, D, e,

FIRM FOUNDER: DIES

Christian F. Mueller, the First, Passes
On — Leading Manufacturer
Built Business on En-
during Foundation.

Christian F. Mueller the TFirst,
founder of the well known O. F.
Mueller company of Jersey City, N. d,,

passed away on Friday night, Jan. 8,

1926, at his home at 30 Peadley Terrace,
Irvington, N. J. Death followed an ill-
ness of less than o week duration. De-
ceased had pussed his, 85th year and for
over one half o century was nctively
engaged in the manufacture of alimen-
tary pastes, specinlizing in noodles.

He is survived by one daughter, Mrs.
Sophie Burrows, and two song, Samuel
who is president of the C. I Mueller
company and Henry, genernl manager
of that concern, and also president of
the National Macaroni Manufacturers
association. An eclder son Clristian,
Junior, passed awany in 1922, The latter
gave long and faithful service to the
Nutionnl nssociation, being president of
that organization at his death.

¢, F. Mueller the First was one of
the pionees manufacturers of the coun-
try. Mg started with a gmall hand
noodle machine in his home, dictribut-
ing from house to house the fresh
noodles made with the help of his wife.
From a neighborhood distribution he
gpread his territory to include the dis-
trict of Newark and Jersey City. It
was soon found necessary to rent suit-
able quarters, and there was laid the
foundation of one of the biggest alimen-
tary paste manufacturing concerns  in
Amcrica.

Business cxpanded rapidly and he
found it nccessary to call upon his
growing family for help. In 1895 the
eldest son, C. F. Mueller the Second,
joined the firm as general manager.
At the latter's insistence macaroni and

spaghetti manufacture was begun. In
1899 the second son, Samuel, became o
member of the firm and in 1903 Henry,
the youngest son, joined the organiza-
tion.

The founder remained in aetive
charge of the business until a few years
ago when age necessitated  his retirement
from sctive management. He was ex-
veedingly proud of the business organi-
gation that he helped to develop from
so small a beginning.

Messages of sympathy were received
from macaroni manufacturers in every
scetion of the country as well as from
food distributers who have long enjoyed
a busines. connection with the firm
which he founded.

Tuneral serviees took place from the

German 11. E. church at 3 p. m., Sun-
day, Jan. 10, and burial Monday morn-
ing, Jan. 11; in Fairmont cemetery,
Newark,

Greetings and Gifts

The fine spirit s10wn_by the many
friends of this publication and of the
National association during the Christ-
mas season is sincerely appreciated. In
humble scknowledgement a list of those
who ~emembered the working force at
headquarters is given,

The Commander Mill company of
Minneapolis sent Editor M. J, Donna a
leather letter file, engraved with his
wame and the reminder, “For Todny's
Mail,"

The Crookston Milling company of
Crookston, Minn,, supplied a handy fill-
er for the desk ralendar kindly sent us
Inst year.

The Keystone Macaroni Manufactur-
ing company of Lebanon, Pa,, presented
the editor with » beautiful leather bill
fold and expressed the hope that it may
always be filled with bills of the kind
Unele Sam alone malkes.

Beautiful Christmas and New Year
greetings were received from the fol-
lowing: Mr. and Mrs. Henry Mueller

of Jersey City; Mr. and Mrs, Henry D.
Rossi of Braidwood, I11,; Mr, and M.
James T. Williams of Minneapolis; the
Chicago Macaroni Co. of Chicago
through its vice president, Joseph Mat-
alone; Rossotti Lithographing Co. of
New York city; B. R. Jacobs of Wash-
ington, D. C.; . Z. Vermylen of Brook-
lyn; Frank J. Tharinger of Milwaukee;
Peter Rossi & Sons of Braidwood, II.;
Crookston Milling Co. of Crookston,
Minn.; Commander Mill Co, of Minne-
apolis; John B, Canepa Co. of Chicago;
Ravarino & Freschi Importing and
Manufacturing Co. of St. Louis; J. P.
Weidenhamer of Keystone Macaroni
Manufacturing Co.,, Lebanon, Pa.;
Charles L. Miller, Chicago representa-
tive of Washburn Crosby Co.; Attor-
ney Charles Wesley Dunn of New York

ity ; Ellis Baum of Joe Lowe Co., New

York eity ; Guido Rossi of Chicago; and
C. W. Griffin, Toronto, Canada, repre-
sentative of the Creamette Co.

M. H. Fitzgerald, Illinois represent-
ative of the Lincoln Mills of Lincoln,
Neb., was & caller at the headquarters
of the National Macaroni Manufactur-
ers association last month.

Benefits of Advertising

Advertising reduces the cost of gell-
ing BECAUSE: First, it reduces the
time taken to make the sale; second, it

- reduces the time taken by the retailer

to make the sale to the consumer; third,
it reduces the time taken by the whole-
saler to make the sale to the retailer:
fourth, it reduces the time taken by the
manufacturer to make the sale to the
wholesaler.

1t is oil on the wheels of distribution.
It makes them revolve more smoothly
and more rapidly, It removes some of
{he obstacles to selling which always
exist in the mind of every purchaser.

‘When things go wrong usually it is
becnuse we have done wrong.

2.214 hbl. Mixer
Belt Driven,

91-Inch Kneader.
Capaclty 2-13 bhls.

Inslde Pncked
Vertical Press.

Press for Accumulator System.

SOLD WITH THE ELMES GUARANTEE---FIRST CLASS MATERIAL AND WORKMANSHIP

G (5 A D A A A G G G AR

John J. Cavagnaro

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

PR ANGLI LRI R

Specialty of

MACARONI MACHINERY

Since 1881

G TR

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

RAULIC- (=
=0 4

14 bl Mixer
s drmutieatly Pitted.
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75 Years Ago r
Way Back in '51 Capareity By Bilis

Our house esteems the friendship of Grandpa, Dad and Son,
So Greet All Friends from 26 Way Back to '51.

With Our Best Wishes for
A THappy and Prosperons New Dear

) Cnptsiile Paked
Ivie Wasner

Vertieal T'ress

Outslde Packed Short-

s Packe it
Tnaide Packed Blost-cul cut Press aml Pumg.

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. 5. A.




MACARONI
made from

DURUM WHEAT

IS BEST

Because—

It has the best flaver—the best natural color—

B a high gluten content and will not become
I pasty when cooked. It is highly nourishing
' and easily digested.

i | Durum wheat is ideally suited by nature for
the manufacture of the best macaroni.

il Eat Macaroni

made from

| Durum Wheat

Pillsbury Flour Mills Company

“Oldest Millers of Durum Wheat''
Minneapolis, U, S. A.
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