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Important Dates

January 15, 1926—

The Bureau of Chemistry ruled that
“colored” macaroni products will be pro-

hibited under the Federal Food and
Drugs Act.

April 1, 1926—

The date on which the new ruling goes
into effect and on which macaroni man-
ufacturers will renew their pledge to

“Obey the Law."”

June 8, 9 & 10, 1926—

Macaroni Manufacturers annual confer-
ence in Edgewater Beach Hotel, Chicago.
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' Commander Semolina |

Always Girves Excellent Satisfaction

You Can Make Better Macaroni
With Commander Semolina h

ALL GRANULATIONS I8
Milled Scientifically From Selected Durum Wheat .

SHIPPING CASES

' . ASK FOR SAMPLES " i G J{amcﬁwtured IJ}’ %
| HILADELPHIA PAPER MFG, CO.
COMMANDER MILL COMP AN_Y " 3 . Fibre Container Co. Division

MINNEAPOLIS, MINNESOTA

¥ MANAYUNK PHILADELPHIA PA.
NEWYORK. OFFICE - 110 EAST 4232 STREET.

“Durum Wheat Semolina Has No Rival”




We Should Now Be Thinking

That more than half of the crop year has now gone by—nearly ninety per
cent of the Durum Wheat has left the farms—each day it becomes more
difficult to secure amber durum of the high quality necessary for the right

kind of Semolina
But

Our splendid elevator stocks of highest grade amber durum wheat are your
guarantee that the same old high quality standard of

Tustar Will Be Maintained

QUALITY SERVICE

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN.

—_ T

THE MACARONI JOURNAL

Volume VII

FEBRUARY 15, 1926

Number 10

BETTER MACARONI

Just as the Macaroni Manufacturing Industry was plan-
ning to introduce legislation in Congress looking toward
entire elimination of the use of added coloring ingredients
in all forms of alimentary paste produets, relief cume from
a new quarter. On January 15, 1926, the Bureuu of Chemis-
try, U. 8. Department of Agrienlture, isswed an ovder that
lhereafter the use of added coloring materials in this food-
stufl would be prohibited in all goods coming under the
provisions of the Federal Food and Drugs Aet.

As o result the year 1926 will see more good macaroni
products consumed in American homes than ever before,
Better raw materials will have to he used to impart to the
finished produet that appealing nutural coior for which our
products were once, and will soon again be, renowned,

This unexpected announcement cume as u pleasant sur-
prise to that big majority of conscientious macaroni men
who year after year had voted consistently in favor of ue-
tion of this kind. It comes in the nature of a real vietory
for that element that has had to withstand this unfair and
confidenee-robbing competition on the part of n few un-
serupulous producers,

The new interpretation of the Federal Food and Drugs
Aet is now the law governing all. Whatever mny have heen
the opinion of individuals as to the need or propricty of
using coloring ingredients in his products, it is now his
plain duty to obey the law and to join cheerfully and
willingly with his fellow manufacturers in supporting the
strict enforeement of its provisions by the government
authorities,

The National Macaroni Muanufacturers Associntion is
naturally plensed with the action taken by the Bureau of
Chemistry and the proposed legislation will be withdrawn,
Though this organization has fought consistently to nbolish
coloring it tukes no eredit, feeling that ervedit is due to the
severnl hundred sineere manufaeturers who have had reason
to fear the dishonest advantage that coloving gave to those
We feel that o policy of
coneiliation should be followed in order to bring about that

who used it with unfair intent.

good will toward the new law from which the whole in-
dustry will profit.

It is admitted that some honest manufacturers took the
position that a certain portion of our population wanted a
highly colored maecaroni, particularly those who consumed

the Bologna style, and that, it the Ameviean mnnutucturers
did not fill local demands for these goods, foreign produeers
would, thus enabling the latter to gain o stronger hold than
ever on our markets,  But sinee the new regulution affects
importers and domestic producers alike things will adjust
themself naturally with only a slight disturbanee

Twao courses are open to those who seek to please these
highly eolored™ maearoni buyers.  First of all they shoulid
be edueated 1o the fuet it the ek of extreme color in
our produets does not neeessarvily mean laek of quality, hut
that the nutural colors are really the best. Seeondly, goods
of good color may be made of high grade semoling with
good eggs us the coloring ingredient ¥l plan will tend
toward the produetion of better mnearoni products through-
out the continent.

The first effeet of the new ruling will be to protect the
honest manufacturer against the few who have persisted in
using inferior four and ** painting " the macaroni to appear
to be what it is not. It may be neeessary for the govern-
ment to ke a few seizares amd to proseeute a few of the
most aveh offenders to obtain for the industey the full bene-
fivial effects of the vule.  An carly test case is weleomed.

As stated previonsly the law upplies alike to imported
and domestic mocenroni,  As all imported mucaroni naturally
comes under the interstate provisions of our laws, action at
the seaports way fiest be looked for. The result will he
beneficinl in all markets.

Manufneturers who have perforee used coloring ingre-
dients should start vight now to discontinne the practiee
Several weeks of grace ave granted 1o permit the disposal
of urtificinlly colored goods on lawnd bt this way not -
clude goods manufaetuved alfter Jane 150 1926, and alfepel
in interstate commeree.  Let’s hegine today to oliserve the
new law,

We now have the law. Government oificials will expeet
the cooperation of the hetter cliss ol manufaeturers e its
strict enforcement.  Let us plan how hest to give this help
ated then agree on some equitable plun for finaneing this
support.

In the lunguage of the poet—"Where the will to aet s
wanting, ways and means to effect delays will always he
found.”  Let's she v the world that we are willing to act,
knowing that we are right.
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Message

to Sales Managers

. What did Atlas receive for carrying the world on his shoulders? A backache, a
worried expression and a niclie in mythology.

Who wants to be Atlas?

Certainly you do not, and it is fair to assume that you

do not want your salesmen to imitatc the famous Globe Carrier.

Have you any Atlases on your current payrolii, and are they blaming you for their

plight?

' When the salesman leaves your office he shoulders a great burden. He starts an
immediate private war against sales resistance, competition, physical inconveniences in-
numerable. Cut off from his home office, he struggles with his problems, trying to fill
his order book. During that period of stress he requires your moral support. He needs
your sympathy and understanding, for then he can forget his stumbling feet, raise his
cyes from the road, look beyond and above him. '

. Every salesmanager writes many contact letters to the man on the road—but what
kind of letters?  Are they harpoons, striking cruelly at the shortcomings of the ralesmen,
or are they so soft tempered as to defeat their purpose? There is a happy medium, a

letter that heals as it wounds,

There is a way to relicve your Atlases of their mental

burdens and yet keep them everlastingly on the job.

Remember when you were on the road. Recall some of your unpleasant experi-
ences, bubble orders that burst when you grabbed them. ‘

' Then the letters from your salesmanager. Did he understand your difficulties?
Did he wound you with blunt criticism based on insufficient knowledge of your troubles?
How often you wished he could be in your place just long enough to understand what

you were up against !

Recall some of those things when dictating letters to your salesmen.
SPARE THE HARPOON |

The new year opened auspiciously
for the macaroui and noodle manufac-
turing industry of America with the
unexpected but weleomed announce-
ment, Jan, 16, 1926, by the Bureau of
Chemistry, United States Department
of Agriculture, that starting Jan. 1,
1926, all alimentary paste produets con-
taining artificial coloring materials will
be held as a violation of the Federal
Food and Drugs Act and strictly pro-
libited from interstate commeree.

There is quite naturally a general re-
joieing throughout the trade over this
important and farreaching ruling. It
is a great moral victory for the better
class of manufacturers who have long
contended that artificially  colored
goods retarded progress, hrought this
foodstuff into disrepute in localities
where the abuse was greatest and tend-
ed to bring about trade demoralization
from which all suffered.

Even among those who were com-
pelled to.color their products to meet
domestic and foreign competition, the
ruling is welcomed. Though they real-
ized that the practice wns harming the
trade, they acted upon the law of self
preservation in supplying a demand
that others would fill if they did not.

Now that everybody, importers includ-
od, are equally restrieted, this group
will hecome strong supporters of the
food law,

Though the bureau of ¢hemistry has
given the macaroni industry 10 weeks
of grace before the law is strietly en-
forced, wise manufacturers will start
immediately in observing the law, thus
clearing from the field of distribution
any and all artificially colored goods
hearing their brand name.

It is with the greatest pleasure that
we reproduce, herewith, the officinl an-
nouncement of the United States gov-
ernment, *To Manufacturers, Shippers
and Importers of Alimentary Pastes.’”’
(We have the further pleasure of esti-
mating that 75% of the larger. manu-
facturcrs will begin the immediate ob-
servance of the new law.) The an-
nouncement is:

DEPARTMENT OF AGRICULTURE,

Bureau of Chemistry,

l-—ﬂ

Sy ™

There will follow a series of letters recommended for use when ticklish situations arise between

the Homs Office and the Fitld Men.
Insurance Company, New York City.

Prepared by Group Insurance Division of Metropolitan Life

‘Washington, D. C.
January 15, 1926.
TO MANUFACTURERS, SHIPPERS
AND IMPORTERS OF ALIMEN.
TARY PASTFS:
On Aug. 18, 1915, the Bureau of

Chemistry issued the following Serv-

Artificial Coloring Unlawtul

ice and Regulatory Announcement, en-
titled “Use of Artificial Color in Ali-
mentary Pastes’':

The bureau has given careful consldera-

tion to the use of artificlal color in maca-
roni, spaghettl, vermicelll, noodles, and
similar alimentary pastes. According to the
provislona of sectlon 7, subdivislon 4, In the
case of food, of the food and drugs act, a
tood product is adulterated If it be mixad,
colored, powdered, coated, or stalned In a
manner wherely Inferlority ia concenled.
. The question as to whether damnge or
inferlority In copcealed I8 one of {nct to be
determined In the ease of each food product
which Is artificially colorod. It [a the opin-
fon of the bureau that the addition of artl-
ficlal color to alimentary pastes as usually
practiced results In concealing [Inferlority
and that this form of ndultration cannot be
corrected by the dech itlon of artificlal
color,

At the time this announcement was
issued, the manufacture of egg pastes
was very largely restricted to egg noo-
dles. The use of color in noodles in
such a fashion as to simulate an egg
noodle unquestionably constitutes a
violation of the fond and drugs act and
action hes been taken against artificial-
1y colored noodles, even in caves where
the presenee of color was declured. Ac-
tion has not been direeted, however,
against other types of almentary
pastes containing artificial eclor if a
plain declaration of the presence of col-
or was made upon the label,

Sinee the issuance of the announce-
ment quoted above there has grown up
a considerable domestie traffic in ege
pastes other than noodles. These prod-
ucts embrace egg macaroni, egg spa-
ghetti, egg vermicelli, egg alphabets,
egg seashells, and other similar prod-
uets containing an amount of egg cor-
responding to that ecalled for by the
standard for cgg noodles, namely, 5%
by weight of the solids of whole eggs
or of egg yolks exclusive of the shell.

In view of the existence of egg
pastes of the character just deseribed,
it is the opinion of the burcau that ali-
mentary pastes of every description
containing added color such as to simn-
late an cgg paste are in violation of the
food and drugs act, even though color
is declared.

The Service and Regulatory An-
nouncement ahove quoted is therefore
reaffirmed. Appropriate action under
the federal food and drugs act will be
taken against all forms of alimentary

paste which are artificially eolored to
simulate pastes made with eggs.

As interstate traffic in and importa-

tions of artificially eolored pastes other
than noodles has been permitted for
some years past without restrietion,
provided artificinl color was clearly de-
clared, action will not directed
agninst such eolored pastes either in
domestie or import traflie before April
1, 1926, provided shipments made dur-
ing the intervening period are properly
labeled to show the presence of artifi-
cinl color. This exemption does not
apply, however, to produets simulating
cgg noodles.
Very truly yours,
C. A. BROWNI,
Chief.

How It Was Received

The new order of the Burcan of
Chemistry was made known at the mo-
ment when many maearoni men were
in Washington, D. C., last month seck-
ing to have the Joint Committee on
Definitions and Standurds adopt a more
stringent standard for their produets.
Their chief desire was to have n stand-
ard set that would do away with the
use of poor raw materials in macaroni
making. The announcement provides
the very thing for which they were
contending and with the climination of
coloring, the matter of stundards prac.
tieally regulates itself.

From every section of the eountry
eame letters congreatulating the indus-
try and the National Macaroni Manu-
facturers association on the suecess at-
tained after many yeurs of consistent
fighting for the entire elimination of
coloring ; from manufacturers
who have used added eoloring and from
those who opposed its elimination hy
law orotherwise, but are now convineed
that the ruling marks the most pro-
gressive step forward ever made by the
industry sinee its establishment on this
continent.

A manufacturer from the centreal dis.
trict says: " Without doubt this is the
finest hit of work that the industry as
a whole has ever aceomplished, and we
cannot help but feel that the entire in-
dustry will be henefited."’

A large manufacturer from the Mis.
sissippi valley puts it this way: ‘I
frankly believe that the elimination of
color in macaroni products marketed
interstate in this country means the he-
ginning of a new prosperous era for the
macaroni industry. Although it has
taken years to eliminate coloring mat-
ter from macaroni produets sold inter-

even
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state, I think that this one step justi-
fles the association’s existence, and to
my mind it is the greatest thing for the
industry that the association has ever
accomplished. T for one want to com-
pliment the officers of the association
for their untiring work and effort in
bringing this important matter to a
successful conclusion,”’

From the Pacific coast comes the fol-
lowing: **Just learned from our Wash-
ington representative of the ruling
made by Department of Agriculture
prohibiting use of artificial coloring.
You may be sure we congratulate you
on your efforts in securing this legisla-
tion, It scems to us this will prove an
immense benefit to the industry for if
any one thing has held back macaroni
consumption in the United States, it
has been the labeling of artificially col-
ored paste, to cover up inferiority.""

From the wonderful south we hear:
*“The new ruling is a death blow to
‘painters.” It's wonderful. It helps to
paint a rosy future for us all.”

A manufacturer in the Great Lakes
region says: ‘‘It’s great mews for the
opening of 1926, We will be hack of
this heart and soul to cooperate in the
strict enforcement of the new ruling.”

A waming comes from the east:
‘“Beware of the ‘Bologna Style’ manu-
facturer! This ruling robs him of his
only incentive to market these prod-
ucts. Palmed off as imitation noodles
and egg pastes, he winks at and indi-
rectly encourages the unfair practice
that has been the ruination of business
in many sections. We do not favor too
much ‘Government in DBusiness' but
this ruling is too good for critirism. We
congratulate any who aided in ietting
this law on our statutes and promise
our fullest cooperation in its fulfillment
and enforcement. Again. ot us say—
BEWARE OF BOLOGN/. STYLE."

Industry Must Bupport Action

Three things are now absolutely es-
sential on the part of the macaroni
manufacturing industry if the new rul-
ing is to become ns effective as it is
intended.

First, the well intentioned manufac-
turers must immediately eliminate ar-
tificial coloring.

Second, each should write the Bu-
reau of Chemistry approving the new
law and offering his sincere coopera.
tion in ite enforcement,

Third, this class must unite in pro-
curing evidence of violations, submit it
through the Vigilance committee to the
Bureau of Chemistry for the prosecu-

tion of those who fail to see the impor.
tance of this new ruling.
Already there is talk of providing a

strong ‘‘Defense Fund'’ to be placed *

at the disposal of the Vigilance com-
mittee for this purpose. Several offers
of $1,000 a year to be made in monthly
payments are already on file. It is es-
timated that betwean $10,000 and $15,-
000 will be needed and well spent in
this vigilance work this year. Contri-

butions on this monthly basis can more.

easily be made by placing Mr. Vigil-
ance on the firm's payroll to get a
montbly check as that firm's most im.
portant employe.

Firm determination at the start will
help win the fight within the shortest
possible time. The matter is now up
to the manufacturers.

What will be their attitude?

The action within the next few weeks
will decide. If coloring is to *‘go,”
let's make it ““run’’ fast!

Another Anti-Coloring Reason

The oft abused noodle is again the
target for abuse. A special appeal is
being made by the Decatur Milling
company of Decatur, 1ll,, to use more
of its Ajax Filler flour in the manufac-
ture of this produet.

Where there is smoke there is or has
heen fire, Some manufacturers must
use these inferior ingredients other-
wise the millers of these would not put
forward so many strong sales efforts.
Several other corn millers in other sec-
tions of the country have carried on
consistent propaganda to extend their
sales to macaroni and noodle manufac-
turers.

The concern referred to issued a cir-
cular letter on Jan. 11, 1926, addressed
to Mr. Noodle Manufacturer, in which
it advised that under separate cover
was being sent a small sample of its
products, It was recommended “‘as a
filler and thickener for which purpose
it is unequaled. It will not impart a
cereal taste to the product.”

Very aattractive prices are quoted:
100 pound jute bags f. o. b, mills for
immediate or 90 days shipment the
white corn flour may be had at $3.40
per ewt. in ton lots or at $3.65 per cwt.
in less than ton lots,

The better class of manufacturers
has consistently fought the practice of
using inferior ingredients at low Prices
to sell in competition with high grade
products; particularly when the former
are made to simulate the high grade

February 15, 192¢

goods through the use of artificiy|
coloring.

Morici Brothers Killed

* Agostino and Antonio Morici, owners
of A. Moriei & Co. of Chicago, were
killed by unknown assassins Jan. °7,
On their way home from their office a
662 W. Washington st. they were at.
tacked by gangsters in an automobile,
They attempted to clude the attackers
who fired volley after volley into the
fleeing automobile killing the driver
and mortally wounding his brother.

A, Morici & Co. is one of the 3 mem.
ber-firms of the Chicago Macaroni com.
pany, having merged with the Viviann
company and Matalone company about
3 years ago.

Agostino Moriei is survived by his
wife, Mamie, and 3 children, Genevieve
17, Marie 16, and Anthony 11,

Antonio Morici is survived by his
wife , Mary, and 3 children, Anthony
17, Martin 15 and Aldred 10.

As they died interstate the property
will be shared by their respective fami.
lies.

An Enviable Asset

The friendship of employes and cus.
tomers is a successful business man's
greatest asset,

IF YOU WANT FRIENDS—

Don't contradiet people even if you-
're sure you are right.

Don't be inquisitive about the affairs
of your friends.

Don't belittle a thing becanse you
ean't possess it.

Don’t believe that everybody else in
the world is happier than you.

Don’t conclude that you have never
had any opportunities in life.

Don't helieve all the evils you hear.

Don't be rude to your inferiors in
social position,

Don't be jealous of the success of
your superiors.

Don't jeer at anybody’s religions or
political beliefs.

Don’t try to be anything but a gen-
tleman, cvery time, everywhere.

Don’t forget that there still exists
that Golden Rule—'‘Do unto others as
you would be done by."

OUT OF BUBINESS
Judge—Do you wish to marry again
if you receive a divorce?
Mandy—Ah should say not. Ah
wants to be withdrawn from circula-
tion,

Fobruary 16, 1026
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Here’s the
big difference
Durum Semolina

makes 1n your sales

SEMOLINA
N 4

~ /!

t‘!mwnn CROSBY COMPANY

Why Not Now?

WOMAN today--when she buys macaroni products—takes
. for granted these 3 qualities.

I—a clear amber color

2—a sweel, nully flavor
J—no breaking or sogginess in cooking

ities i ing— far as she is

hen any one of these qualities is lacking—then, as far
:\('Jrncemedi something is wrong with that macaroni. It is not the
kind she has become used to. She will probably try another brand.

hree qualities are outstanding in macaroni made with
%icrz:lu;c g::crfl%ltim. ql‘hcse are the qualities the public demands.
More than 90% of all macaroni products in this country are now
made from Durum Semolina, And the sal's have steadily increased.
The way to keep these sales mounting s to continue to make
macaroni products with Durum Semolina.

Note: many macaroni manufacturers now print the sentence, “}_Iadc
of Durum Semolina", on each one of their packages. It is the
crnsumer's assurance of quality.

GoLD MEDAL SEMOLINA

WASHBURN CROSBY COMPANY, Dept. 210

Minneapolis, Minn.
Millers of Gold Medal Flour
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Standards Hearing in Washington

Less than a score of macaroni manu-
facturers attended the meeting of the
industry last month in Washinglon,
prior to the hearing granted by the
Joint Committee on Definitions and
Standards on Jan. 18,

This evident uninterestedness may he
attributed to the lack of harmony that
has prevailed recently, the divergence
of opinions in various groups and the
burean of chemistry’s recent ruling
against artificial coloring of macaroni
products,

The members of the joint committee
gave courteous eonsideration to the
views presented, closely questioned the
spokesman for.the various groups but

in nowise intimated what their conclu- .

sion would he.

The “Tentative Definitions and
Standards’” prepared by this govern-
ment body was the matter under con-
sideration. As announced by the com-
mittee this provides for a general defi-
nition of our produets which it chooses
to term Alimentary Pastes.

ALIMENTARY PABTES are the drled
shaped doughs prepared from semolina,
from wheat flour, or from & mixture of
semolina and wheat flour, with or without
salt, and with one or more of the following:
CBR, egK yolks, waler or milk.

ALIMENTARY PASTES contaln not more
than thirteen per cent (13%) of molsture.

The tentative ruling then divides the
products into two classes, plain pastes
and egg pastes, defining ench class as
follows:

1. PLAIN PABTES (macaronl, spaghettl,
vermlcelll, water noodles, ctc.) are the All-
mentary Pastes in the manufacture of which
the farinaceous constltuents, with or with-
out salt, are mixed with water only,

2. EGG PASTES (noodles, egg noodles,
egR vermicelll, otc.) are Alimentary Pastes
which contzln, upon the molsture-free basls
not less than flve and onehalf por cent
(6.5%) by welght of the sound edible sollds
of eggs and/or of egg yolks.

President Henry Mueller of the Na-
tional Macaroni Manufacturers asso-
cintion first presented a resolution out-
lining the attitude of his organization
toward the tentative' ruling in force.
The resolution is as follows:

That we approve tho Tentative 8tandards
for Allmentary Pastes, proposed by the

Joint Food Commlitee ard submitted March
31, 1925, with following clarifications:

1. That the general definition of “All-
mentary Pastes” more clearly explain
the meaning of the term “Semolinn” to
state whether it Includes what s
known as “Farina,” and If not to In-
clude same.

2. That the term “Farinaceous Constity-

ents” bo made more clecr to Include
in this classification only WHEAT,
HENRY MUELLER,
President.

He was submitted to a lengthy cross
examination by the members of the
commitice who sought, among other
things, to bring ont the views of those
present on what would be a hetter
name for our output than the term
“*Alimentary Pastes.” The committee
evidently felt that the name *“Macaroni
Products’’ was not suMciently broad to
cover all the foods of this nature,

President Mueller wanted to leave
with the committee the impression that
the maearoni manufacturers of the
country desired and wanted the high-
est possible standards that would be en-
forceable under the present law. Ile
realized that the tentative definition
was probably the only one that the De-
partment of Agriculture felt could be
enforeed at this time.

Thomas H. Toomey, representing the
American Macearoni Manufacturers As-
sociation of New York, presented the
recommendations of his organization in
a form of & resolution ns follows:

It was raoved, seconded and passed un-
animously to Instruct the committee which
wiil attend the hearing Lefore the Commlt-
tee of Definitions and Staadards in Wash-
Ington on Jan. 18 to work for the following:

First—That the uso of the words “Pastes"”
or “Alimentary Pastes” bo discontinued in
connoction with the Macaronl and Noodle
business as detrimental to Its best Intcrests,

Sccond—That all Macaron! and Noodle
ptoducts be packed properly in a sanltary
manner.

Third—That only Semolina or simllar
grade of hard wheat to bo permitted to be
used In the manufacture of macaronl; then
that when other material Is used the maca-
roni be called Imitation. Agaln ! this can-
not be done, then that the manufacturer

stencil on the box what the Macaronl Is
made of.

American Macaroni Mfrs. Assn.
E. Z. VERMYLEN,
Secretary.
Speaking also for L. E., Cuneo, presi-
dent of the United States Macaroni
Manufacturers, he presented resolu-
tions adopted at a joint meeting of
these organizations held in Washing-
ton as fullows:

That all utyles of Macaron{ if made of No,
2 or better Durum Semolina, shall be sten-
clled ‘and labeled on each package, “Made
from First Grade Durum BSemolina”; If
made from Standard Semolina, they shall
be stenclled and lnbeled, “Made from Bec-
ond Grade Durum Semolina”; It made from
No. 3 they shall be labeled, “Made from
Third Grade Durum Semollna™; If made
from a Farina of any hard wheat or If made

from flour or a mixture thereof, It shall be
50 labeled, I. E. CUNED,
President,

T. I Thomey gave an interesting ac-
count of the development of the indus.
try in America, dwelling at length on
the elaimed superiority of foreign made
goods which American marnifaeturer
have always striven to cuci'st, anid
against which they are %.und in con-
tinuous competition beeawse wany hig
consumers of macaroni products give
preference to imported goods.

The macaroni industry was repre-
sented by the following:

Henry Mueller, 0. F. Mueller Co.,
Jersey Oity; president Nat'l Macaroni
Mfrs. Assn,

L. E, Cuneo, Connellsville Mac. Co.
Connellsville, Pa. :

Edward Z. Vermylen, A. Zorega's
Eons, Oonsol,, Brooklyn.

John Ravarino, Ravarino & Freschi
Imp. & Mfg. Co., 8t. Louis,

Peter Viviano, Viviano Bros. Co,
Ohicago.

Joseph Matalone, Chicago Macaroni
Co., Ohicago.

Bamuel Gioia, A. Giola & Brotlsrs,
Rochester.

F. H. Toomey, De Martini Macaroni
Co., Brooklyn,

V. La Rosa, V. La Rosa & Sons,
Brooklyn,

Francesco  Patrono,
Macaroni Co., Brooklyn,

0. Titone, Sunshine Macaroni Mfg.
Oo., Brooklyn.

A. Lambrosa, Lambrosa & Co., Breok-
lyn, N, Y.

Jozeph Guerini, Keystone Mac. Co.,
Lebanon, Pa. 4

F. W. Kreider, Koystone Mac, Mfg.
Co., Lebanon, Pa,

Millers present were:

W. E. Derrick, Pillsbury Flour Mills
Co, New York City,

J. E. Ooolbroth, King Midas Mills,
Minneapolis, Minn.

In addition thore were the following
associations employes:

Geo, B, Ocnnell, cecrotary, U, B, Mac.
Mfrs, Assn, Coanellsville, Pa.

M. J. Donna, secrctary, National
Macaroni Manufacturers Assn,

Dr. B, B. Jacobs, Washington rep-
resentative of National Assn,

A decision may be expected within
several weeks. The importance of any
definition which may be made has been
discounted by the ruling against artifi-
vial coloring of macaroni by the bureau
of chemistry last month. *“Unpainted"’
goods will diselose their true value.

4
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Years of Satisfactory Service

This letter is typical of the
attitude of our customers
toward Consolidated folding
paper boxey, solid fibre and
corrugated Containers. It
proves, better than nnyth1'ng
we could say, the quality
of our product and the
quality of our service,

o

We make Consolidated fulding. paper boxes, cor-
rugated and solid fibre containers for some_of
the largest firms in this country. Tt}e selt;c}mn
of Consolidated containers by firms dom.g millions
of dollars’ worth of business annually is proof of
Consolidated quality and delivery service.

CONSOLIDATED PAPER COMPANY

MONROE, MICHIGAN
Branch Sales Offices

TY
. CLEVELAND KANSAS C1
BALTIMORE ” 1:“:5;‘::",?, d 205 Phoenix Bldg. 1401 E. 76th 5t. Terrace
O Qurpal) Suo CACGO INDIANAPOLIS NEW YORK
BOSTON = 508 Fidelity Trust Bldg. 39 Cortlandt Street

Room 462 V/rigley Bldg.

80 Boylston Street GLENFIZLD, PA.—A cuburb of Pittshurgh




The inercasing use of macaroni in
what has come to be known as institu-
tional food service, especially in cafe-
terin service, should be of direct inter-
est to everybody in the trade.

Recent investigation of cafeteria op-
cration in factories, banks, mills and
in high schools and colleges has devel-
oped some interesting data which
would i licate a constantly growing

market here for the macaroni producer '

and jobber.

These markets are not connccted
with the restaurant or hotel trades and
have to be approached on a totally dif-
ferent basis, since they are not operat-
ing for profit but for benefit and pro-
tection of the people fed at cost price
and less,

While bulk goods is the rule, we find
an increasing amount of package maca-

roni in the storerooms of the institu.’

tional cafeteria systems.

In addition to the cafeterias for stu-
dents in schools and colleges and in
factories, we also have 6500 elubs with
food service commonly grouped as in-
stitutional operations and the increase
of service of macaroni in the clubs is
also interesting., Owing to the fact that
these places feed set numbers of peo-
ple, 6 days a week, and the fact that
food is seclected for its food values,
dietitians and directors have recog-
nized fully the food values of macaroni
dishes and the possibilities of its sale
at a nominal price.

In addition to this there is ample evi-
dence that the demand is inereasing.

In order to give the macaroni pro-
ducer and sales agent a clear view of
these markets we give here the con-
densed version of a new survey made of
these markets which will indieate the
volume of macaroni which they could
use if the markets were to be more
fully developed and solicited.

Taking the school and college cale-
terins we find the following data avail-
uhles

Scopes:

This market for food products, suppllies,
nccessories and equipment consists of ap-
proximately 0400 persons employed by
school boards and colleges to plan, oulfit,
supply and operate cafeterlas for students
and pupile. There are a total of 13,600
school and college cafeterias.

Meals:
In 19232-24, a total of 6,325,000 hot meals

" Increase 1n Use of Macaroni
in Institutional Food Services

By B. K. Hargis

COOKED MACARONI SELLS ON
" THE “EYE APPEAL"
What sort of & market for maca-

roni does the high school, college, in-
dustrial cafeteria and club offer the
macaroni trade? Acocording to a re-
ceat survey, reviewed here, the mar.
kot already has reached a point
where it absorbs vast quantities,
with promise of a steady increase in
the fiture,

were fod dally in these cafeterias: 675,000
in rural grade school cafeterias; 1,126,000
in rural high school cafeterias; 1,800,000 In
college cafeterins; 2,725,000 In clty grade
and high school cafeterias.

Recealpts:

The gross retall recelpts averaged dally
$1,419,600.00,

Checks:

Meal chock averages (on a nonprofit ba-
sls) were: 9c In rural grade school cafe-
terias; 19¢ in rural high school cafeterias;
12¢ In city grade school cafeterias; 28¢c In
city high school cafeterias; 32c In college
cafeterias,

Heavy Duty Equipment:
Power Bake Relrig-
Dishwashoras Ovens eration
Colleges .......32% equipped 31% 30%
City grade &

high nchools..20% equipped 25% 28%

Rural high

schools ...... 22% equipped 16% 31%
Rural grade
achools ..... . 6% equipped 5% 10%
Capacity:

College cafeterins average 2300 hot meals
daily; rural grade school cafeterias, 320;
rural high school cafeterias, 760; city grade
and high schoui cafeterias, 1600 hot meals
dally.

Estimates of macaroni service in aov-
eral styles develop the following facts
in the field outlined above: 78%% of
the cafeterias serve macaroni at least
3 days each week; 509% of the stewards
reported macaroni as the most popular
side dish on the menn; over 40% of the
patrons of high school and college cafe-
terins eelect macaroni from the cafe-
terin steam table or counter, when it is
included in the day’s menu.

Passing on to the industrial welfare
and general cafeterins, the following
information has been compiled :

Number:

This market consists of 8200 cafeterias,
in all of which adults are fed. It is divided
as follows: 4200 Industrial cafeterias for

remployes only In. large factories, ‘public

Cafeterias in
Factories and

Schools Find
It Best Seller

utility corporations, banks, mills, ete.; 4000
general cafeterlas such s YMCA's, YWCA's,
hospltals, department stores, hotels, etc,
There are In addition 16,000 Independent
public cafeterlas not taken Into considera.
tion In this survey.

Class;

Of the 4200 industrinl cafeterins, 2300 are
In factories, 1000 In public service corpora.
tlons, 500 are in mills and 400 in banks and
fscal Justitutions,

Meals:

6,000,000 meals are served daily In these
B20U cafeterins, as follows: 1,400,000 In
YMCA’s, YWCA's, hotel and other general
caleterins; 4,600,000 In Industrial cafeterlns.

Varleties of Food Berved:

1500 cafeterias offer 6 to 10 dishes; 4000
offer 10 to 15 dishes; 1600 offer 15 to 25
dishes; 1200 offer 26 to 40 dishes.

Prices Pald for Meals:

1000 cafeterlas average a 10c check; 2500
averare a 16c cheock; 3000 average a 2ic
check; 1700 average a 40¢ check.

Baking on Premises:

6000 cofoterias bake thelr own pastrics;
4600 liake thelr own pread and rolls; 4000
bake their own cake; 3500 bake everything
they serve.

Beda and Ice Cream:

7600 serve fco cream dally; 4500 make
thelr own fce cream; 3000 have soda foun.
tains,

Help Employed:

164,000 people are employed as follows:
22,000 office helpers; 60,000 in “front”; §2.
000 in food preparation,

In the industrial cafeterias macaroni
is more popular, according to reports
than in the school and college cafeterin
fleld.

Sixty per cent of the working people
employed in factories operating wel-
fare cafeterias order macaroni when it
is on the menu, 819 of the industrinl
cafeterias serve macaroni at least !
days each week which means to some
extent, 3 days out of 5 since many of
the larger plants do not serve lunch on
Saturdays.

Next, the clubs with food service ns
an outlet for the macaroni trade:

There are 6500 of these clubs, of
which 1600 are golf clubs, 2100 are
city clubs and 2800 are country (year
round) clubs,

These clubs serve 3,500,000 members,
the following total number of menls

being averaged daily over the year.
Brenk-

Dinners Lunches fasis

1600 clubs average...,530 675 a2
1000 clubs average....280 510 200
2000 clubs a" .2ge....260 326 180
2000 clubs average....200 360 160

February 16, 1020
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Badex

For so

They

finish.

you.
your

trial.

Stein Hall & Co.

New York

ADEX

Improves Macaroni

is a pure cereal product, a blend

of dextrine and sugars and with it you
produce better macaroni.

metime, manufacturers of mac-

aroni, who are interested in producing
the best cfossible product, have been
using Ba

ex with great success.

have discovered that without

making any changes in method or
formula, they can add Badex and be
sure of a uniform color and glossy

In addition, they have found

that the use of Badex reduces break-
age and checking.

These things should be of interest to

It's your opportunity to give
customers the best possible

product; to add to your reputation for
quality macaroni.

We invite you to write us for full in-
formation or to order a few bags for

Stein Hall Mfg. Co.

Chicago

Manufaciurers of Pure Food Products Since 1866
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‘Food siorage space is as follows, in

these clubs; ~ « - :
600 clubs have 1000 square feet -
1000 clubs have 750 square feet
2000 clubs have 600 square feet
3000 clubs have 400 square feot

MACARONT IN THE OLUBS
Wo find that the quantity of maoa-

roni served in these 6500 clubs,is less'.

in proportion to numbers fed'than in
the cafeterins, though the quantity is
by 1o /means small and is growing
larger, . T ERE

Appapently 28% of the people who
cat in these clubs order macaroni when
it is o the menu; 45% of the clubs
servg it at least once a week. Much:
highfr prices are charged in the elubs
thanjin; the cafeterias, Macaroni com-
monly brings 26¢ on club menus ns
against{10 and 16c¢ in the institutional
cnfet?ci-:'u.

Macaroni owes its popularity in the
welfare, food service fields to several ¢

things, first in the approval of it'ag'a'
food| by stafl dietitians; second, he- -

cause the manager or dircetor finds it
simple to handle, easy to prepare and
that it makes good display when prop-
erly fixed; third, it is in constant de-

mand and usually sells out by the end ¢

of the day. :
Thesg estimates include spaghetti ‘in
various' forms which for cafeteria pur- .
poses are always grouped. That is they
are commonly considered competing

dishés by the cafeteria steward and .

having ;always a limited menu in the
institutjon, one is a substitute for the
other in his mind,

The' fact that some of the producers

are packing for the institutional trade’

would Indicate that they find tha'de-

mand for the larger package cuceessfnl

and where the purpose in feeding is

for benefit and protection many op-

erators'object to the possible insanitary
condition of bulk goods in their store-
rooms. ,

Nevertheless we find both kirds in
use, |

It'is' a fact that cafeterias are in: °

terested in knowing new ways to serve
macaroni and spaghetti and the manu-
facturcr hasn't gone very far in sup-
plying ‘recipes suited to, cafeteria use,
whera large numbers'pre fed.

It /ia necessary to keep dishea simple
in these cafeterins yet to make them

eppeal ' to the eye, as all food in the *

umdlnrn cafeterin is sold on the eye ap-
peal. ; There is no doubt but what prop-

erly, prepared macaroni-is one-of the -
most appealing of the hot dishes to the---
gye . which may account in 50me meas-

ure for its being in such great demand
among students and factory workers.

December Exports Increase
Figures recently released by the de-

" 'partment of comfmerce covering the

foreign commercoe in Americén made

macaroni for December 1925; show. & ;
“considerable incremse in this business

over that of the previous month and
over the same month in 1924, During
the lest month of 1925 the ‘magaroni /
exportation totaled 849,000 lbs. as
against 700,000 Ibs, in December a year
ago and only 652,000 1bs. in November
1925,

<+ For.the year 1925 the quantity ex-’

-ported totaled over 8,557,000 lbs., ovér

'a million pounds more than was export-

ed in 1924, the aggregate that year be-
ing 7,486,000 lbs.

+, New York- codtinnes to ba the lead-
ing port of ezpoi:mion though closely

—— ——
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crowded by New Orleans. During De.
.cember 1925 New' York exported 289,
000 1bs. of macaroni products and 265,
000 1bs. from New Orleans. San Fran.
cisco leads the Pacific const cities with
53,000 1bs. billed from that port in De.
‘cember.,
. The United Kingdom is the leading
‘customer for American made macaronj
products. During December 1925 it
purchased 166,000 lbs. Canada was
second,” having bought 157,000 Ibs.
_Next to these are the following coun-
tries in their order of quantities pur-
‘chased: Dominican Republie, 12,000
1bs.; Mexico, 108,000 lbe.; Cuba, 79,000
lbs,; New Zealand, 44,000 Ibs; and
Australia 37,000 1bs.

Below is tabulated the countries to
which ‘macaroni products were shipped
in - December, the quantities shipped
and the leading ports from which ship-
ments were made. The figures are giv-
en in thousands:

New °

Make up your mind early to one
certainty, and never forget it; nobody ;
is'ever going to give you something for
nothing. You pay for whatever you
get, in money, time, labor or experi-

New ¢ 8an All
York Orleans  Franclaco Washington Other Total
Qreat Britaln ,.sqi0un,,...131 - a4 1 166
Irish Free Btate. T | e A% 4
Netherlands e 13 12
* Denmark ....... o T x
Oreece v....., yesensnnssene. B B
Canadns ...... 3 13 119 167
British Hondu: T J 1 1
Costa, Rica ... oo 1 x 1
- Cuatemals ... ot L 1 1 2
" Honduras ',,.. o 18 18
NICAragUA . oveieanansnnns 3 1 4
- Panama ..., ARl L8 27 33
Mexico .. 17 21 21 '] 108
Bermuda . 2 3 ]
Jamalea ... ] 2 2
Other ‘British W,'I, o | 1
B eseesscnns seee 156 60 4 19
Domlinfcan Republic ....,. g } 9: ¢ 30 120
! )
1 1
11 x X 1
1 i 1
fearsrasesasaennas 4 4
. Vénezuels .....eeeiveneas 1182 ¥ 1
Indis soeqoness 1 1
Coylon vuvivenes X 1r 1
* Btralta Bettlement 1 x 1
ChINA 4vensneereres Y T s {4 9
‘Java and Madura,.,........ /8’ 7
1, 1 ]
‘1! B | 3
1 1 ]
x 1 1
i1, [} a7
39 5 4"
Brijish South Afrfea...... 1 ; . 1
Portigeso Africa ,........ 1 .- . 1
3t R e 289 265 B3 a 204 849
x Less than 600.
Moy B N £ S 1 : i
I8 IT WORTH THE PRIOE? “.-OENBORED

The track supervisor of & midwest-
.ern railroad received the following note
from one of his track foremen:'

“I'm gending in the accident report

on Casey's foot when he struck it/with

ence,  Bo sure, then, that you-rexlly-thespike maul. - Now under ‘Remarks,

weant- the -thing -you - go -after

~do~yon~want- mine -or-do - you - want

enough to pay the price—Opportunity, ., Cosey's\”)

February 15, 1025
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The Proof of the Pudding —

i d ingredients

he final results arc what count. Goo
gigyle, formand the best intentions all count for not_llll-
ing when the finished product fails to fill the bill.

Fancy promises mean but little.
ines ‘vs that his customers

e careful business man knows that r
'lIi‘lt‘c well delivered goods better than salesman’s
promises.

’ i cperi i And-

that is why the experienced shipper favors Al

'eAr:;ln-Tully bo{tes. They stack up well in the final
reckoning. Back of them is a thoroughly equipped

] finish. Back of
lant that does the job from start to ck
Il]ht:m is thirty-five years experience and satisfied

customers.
t know how well Anderson-Tully boxes
giﬁof‘illld?hg%ill and solve your packing problems, it

i i ill find that
will pay you to drop us a line. You wi
theyl:iri ¥he cheapest in the long run. Let us quote

you.
ANDERSON-TULLY Co.
Good Wood Boxes
Memphis
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Congratulating the Bureau of Chemistry

The Bureau of Chemistry, U, 8. De-
partment of Agriculture, “Washington,
D. C, has alrendy reccived many let-
ters from macaroni and noodle manu-
facturers in every section of the coun-
try commending it on the ruling
against artificial coloring of alimentary
paste products issued Jan. 15. Not
only is the bureau being congratulated
but it is offered the support of the bet-
ter class of macaroni manufacturers in
the strict enforcement of this impor-
tant ruling.

One manufacturer says that this re-
moves at one stroke the biggest obsta-
cle in the way of advancement. An-
other states that it is the most pro-
g essive piece of legislation that the in-
custry ever could hope to get.

Others predict a rosy future for the
industry. The unfair competition on
the part of color users had not only re-
tarded progress but had given the in-
dustry a black eye from which it will
be long in recovering. The low qual-
ity goods, highly colored, did not im-
press the consumers and all maearoni
brands suffered as a result.

The Bureau of Chemistry is desery-
ing of the moral support of the pro-
gressive macaroni men in its brave
stand for quality. Urged on by the
many voluatary letters of appreciation,
it has been suggested that the better
manufacturera take the opportunity of
offering their support of the new regu-
Intion. It is hoped thus to encourage
the Bureau of Chemistry in the strict
enforcement of the new law without
fear or favor, and particularly to offset
the demand from a small group that an
exception be made for some of the
real low grade stuff that has been the
cause of all the trouble.

The suggestion sent to the industry
from the National headquarters
brought to the bureau new evidence of
appreciation and support of its action.

The announcement follows:
Promise Your Cooperation

Mr. Macaron! Manutacturer;

This is belng sent you as one of the law
ablding manufacturers willing to glve the
NEW RULING AGAINST COLORING a falr
chance to do for the Industry the Immense
grod that It promises.

IF—You feel that the Dureau of Chemistry
has ruled PROPERLY [n ELIMINAT-
ING ALL ADDED COLORING In maca-
ronl products, and

IF—You feel that the Bureau of Chemistry
should have the moral support that it
deserves from the better class of Mac-
aronl Men in upholding it on this Im-
portant rullng, and

IF—You feel, llke most others, that the
greatest danger comes from that small
group who offer highly, artificlally col.
ored products that are usually mistaken
by consumers for products contalning
egge, and

IF—You are ready to pledgo your fullest co-
operation, first by personally obeying
the New Ruling, and then by supporting
the Bureau of Chemlictry In its strict
enforcement—THEN

WON'T YOU KINDLY WRITE THE BU-

REAU OF CHEMISTRY BTATING YOUR

BTAND, CONGRATULATING IT ON THE

RULING AND OFFERING YOUR BINCERE

BUPPORT?

Address your letter to Dr. C. A. Browne,
Chief, Bureau of Chemlstry, Washington,
D. C.

The Macaronl Manufacturing Industry is
facing one of the most important moments
In its history in America. Upon you and
the other good men will depend whether or
oot this forward step will be as effective as
the bureau and the industry hope for,

Our BIG OPPORTUNITY for BELF REG.
ULATION, LET'S GRASP IT.

National Macaronl Manufacturers Assn,
By M, J. Donna, Becretary.

It for any reason any macaroni or
noodle manufacturer did not receive
this notice, or overlooked it, there is
still time to act. Let the bureau know
where you stand, Manufacturers who
are willing to help may have the op-
portunity to do so, While silence gives
consent, in this case it may be risky,

Artificial coloring of macaroni prod-
ucts has been harmful without doubt.
Let us try earnestly and faithfully to
manufacture and sell our products un-
der the new ruling which promises so
much in the way of badly needed ad-
vancement,

If you have not already written,
WRITEI

Denies Injunction in
Noodle Machinery Suit

In its suit against the Clermont Ma-
chine Co, Ine., of Brooklyn, N, Y.,
charging infringement of patent rights,
the C. F. Mucller company of Jersey
City, N. J., was denied a preliminary
injunction in the United States District
court for the Eastern District of New
York. The judge held that there were
sufficient grounds for a trial of the
case, whereas an injunction would prac-
tically make unnecessary such a
trial,

The suit is against the Folding Ma-
chine Attachment, type FNF, manu-
factured by the Clermont Machine com-
pany which claims that ita machine and
the process involved is something new
and different, and therefore not an in-
fringement on any previous patent.
The defendant also claims that its ma-
chine is fully protected by rights grant-
ed by the patent office.

In a friendly suit betwesn the O, F.
Mueller company and A. Zyre;in'r Bons,
Consol,, of Brooklyn, N. Y. the courts
decided recently that the (. F. Mueller
company held certain patent rights on
a noodle folding apparatus which had
been infringed upon by one of the
large noodle machine manufacturing
concerns of the country. Both sides
have taken appeals from the decision
of the district court and this case is
now waiting its turn on the court
docket,

The claimants of the patent then
brought action against the Clermont
Machine company for infringement of
the same patent rights, relying substan-
tially on the former adjudication seck-
ing to enjoin the defendant from man-
ufacturing the folding device envolved
pending decision of the suit. The de-
nial of the injuuction means that the
case must go to trial,

C. Burico, president of the Clermont
Machine company, is greatly encour-
aged by the action of the judge and
feels that tho final decision will be in
favor of his firm. ‘‘We are fighting,
not for ourselves alone but for the in-
dustry,’’ says Mr. Surico. *‘Our sole
object is to manufacture machines that
will help produce alimentary paste
products on the same level with other
large food industries. Toward this end
we have used our ability and experi-
cnce, feeling that every new lab. r zav-
ing device is 8 progressive contribution
to the trade."

The industry is generally interested
in the outcome of the suit in question
because of the many machines using the
alleged infringing folder that is in use
throughout the country, The industry
is closely watching the procedure in
both the original case from which the
2 gides have appealed and in this case
which must come to trial on the denial
of the injunction above referred to.
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INTRODUCING

The “Clermont” Noodle Cutting
Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-ENF

Suit has been brought against us by the C. F. Mueller Co., on
the ground that the above machine infringed certain patents own-
ed by the said company. In this suit, a motion for pre]irfninary
injunction brought by the C. F. Mueller Company was denied by
the Court, in an Opinion which is quoted on another page of this
publication. We have been advised by competent counsel that
this machine does not infringe any unexpired patents, either of the
C. F. Mueller Company or of any other company. We have won
the preliminary skirmish in this suit, and we are confident of win-

ning the final decision.

Write us for illustration and detailed information.

CLERMONT MACHINE CO.

INCORPORATED
77-79 Washington Ave. Brooklyn, N. Y.

.
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MACARONI BY ELECTRICITY

The plant of the Jaliet Maearoni
company at Gdolier, HE was given Ta-
vorable mention inoa reeent release
from the I8 S Havens News Bureau of
the General El
li"l‘l.l-l_\A N, X
several dealinge with the use of elee-
triety in the manufacture of  food
|l|'l-»!ll1'|~.

rie company, Sche-
This article is one of

The plant deseriled s probably the
lavgest manntueturer of “short cut’™
maearoni in e world, its ontput, ace-
cordhing ta the news hurean, averaging
2carloads or 10000 packages daily.

The  plant s entively clectrieally
waprrippesd, the control being inoa central
switehiboard.  FEvery machine las its
individual motor, thus contining any
Interruptions in serviee to one machine
only Tl the waterin] lndling 1o
which the produet is sohjeeted, the
iuiprient s wetor dreiven, irrespeetive
af whether the praduet is blown or car-
I‘iv‘!l

Asiede Trom the mechaneal handling
of the product from e raw material
stage to s tinished states the tivm s
prowd of s pertectal deyving sy stem
thiat enables it to thoronghly dey maea
roni o in less than a ooy s time The
process s breietly this:

In the prebiminary deier the produet
Pitsses over belt coanvedors i steam
Beated  claomber at w predetermined
Tenmipera ure It then drops into a
chnte aned is blown to the secamd flaoy
where the main deiers are placed in

st heated roomss The desing cali

nets are in parallel rows with numer-
ons dleawers having  sereen lottoms,
Cirenlating niv is supplied by numer-
ous motor driven fans

To fill the deving drawers a chute
is plaeed in position and the entire tier
of drawers is filled without moving the
chiute. At tie proper time the econ-
tents of the drawers arve dumped into
Shugeies™ which are hauled 1o a hop-
per where the finishea and deied prod-
uet is agnin deopped into a ehute led-
ing to the packaging and sealing ma
chines on the first floor.

Cartons are carried to the automatie
weighing machines, the packages nuto
matically filled, weighed amd sealed.
They then go by way of another con-
vevor o the cases or vontainers, elosed
and sealed by eleetrieity and finally (o
the shipping room for shipment,

B. 8. Scotland is president and gen-
eral manager of this large tirm and one
of 118 leading stoekholders.

Macaroni and Lent

Lot this year starts Ash Waadnes
day, Febo 17 amd for 6 weeks until
Faster Sunduy nullions of people will
cagerly seek fomls in keeping with
tHhear \r'l'l1|!|l'-. There is no foml known
that s better adapted for use during
‘l\" I"]l""l seiiso

Why should not the consumption of
waearont spaghettn amd noodles don
ble during the next 6 weeks? The only
apparent reason is that manufaeturers

A view of the press room of the Joliet Macaronl company plant, Joliet, 1L, showlng a
battery of wacaroni presses used in manufacturing “short cut” goods in which this firm

specializes
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amed distribufers will not cooperate
fully as they should in beinging alou
this increase.

The prelenten season usually marl
aospuret in the sales of macaroni prod
uets to the retail trade and there is pi
haps a heavier movement of these prod
uets from manufneturer 1o retailer 1
cansumer than in any other period |
the year. Even then the limit of po
sibilities has not even heen seratelies
To fully realize on the apportunity pir
sented macaroni manufacturers durin -
lent, they should start early in the yven
in a eampaign of edueation that w
reach the consumers before the seas
starts.,

There is still time theongh the sal
furces of the varions firms and |
means of demonstrators 1o hring alw
greatly inereased cansmmption of 1.
food  which with all its nuteimen:
whaolesomeness and economy commend-
itself to almost every eliss of peopl
who are concerned in the proper o
servanee of the lenfen season,

It will he interesting for future guid
ance to know just what the lewdine
firms have done this season to capital
ize on the conditions that arve so favar
able to our industry.  Manufaeture: -
are invited to send in theie sales can
padgn plins. A summary of all thes
plans will be mude and sent o thos
who contreilmted their seheme and sul
mitted ideas

This publication will gludly publis!
the composite plan dedueted from tl
varions ones submitted,

French Wheat Acreage

The Freneh winter wheat aerveage T
the 126G crap was estimated to he 12
TOT00 aeres compared with FLERLOC
aeres the |||'n']ill|illill'}' estimate for 1l
1925 erop acearding to a cablegram o
ceived by the United States Depan
ment of Neviculture Teom the Tuten
tional Institute of Agrieulturee at Bon

Franee is the largest whent prodin
in Furope outside of Russin, The w
ter whent aren of Franee is more 1h
S of the total aereape. Relative
high vields per gere are obtained, v
average during the past 5 yvears hen
about 20 hus. Spain and lraly, ol
large prodocers, have yields averagn
only B3 bose and 15 hus, respectivel

Aereage sown to other cereals o
Franee is os follows: ryve, 215100
acres apainst 2145000 for the 1925
erop; barley, 441,000 compared with
H4,000 acres; oats, 2,110,000 neres
against 2,067,000,
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quantity.

send it to you.

Vertical Hydraulic Press with Stationary Die

At Last! The press without a fault.
durable in construction, ' _ . d Lot
making of a first class machine.  Only two controls on entire m;whuu-: One vadve controls the
main plunger and raises cylinders to allow swinging.  Another valve
packer. No mechanical movements, all parts operated hydraulically .

Guaranteed production in exeess of 25 bbls. per day.

Our new catalogue in now ready for distribution, deseribing in detadl

. 0 A oE% 4 PO ) . . x o o] w W
many others manufactured by us. If you have not receiy ed your copy, let us know and we

Presses—

SCREW AND
HYDRAULIC

Kneaders

Mixers

Complete plants i

Wi,

156-166 Sixth St.

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

Address all communications to 156 Sixth Street.

Reduces waste to one thied

CEVASCO, CAVAGNARO & AMBRETTE, ine.

Builders of High Grade

Macaroni Machinery

VERTICAL AND
HORIZONTAL

Dough Brakes

Mostacciolli and
Noodle Cutters

Bologna Fancy
Paste Machines

Die Cleaners

Specialists in everything pertaining
to the Alimentary Paste Industry.

nstalled.

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

s}

Simple and ceonomical in operation; compict
No unnecessary parts, but everything absolutely essentiad oo e

.

mtrols the 'I‘:.";:..‘\I‘.L\

1 thie nesl

Do you want to increase your production with less expense for power and lubors Letu
' - s e -
install one of these presses in your plant on 30 days’ trial,
will remove the machine without any expense to you.

1f 1t does not mect all our v, we

Jrove naw hine sl

159-171 Seventh St.

=
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Macaroni Imports and
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ditions, with which he had to contend

Exports for December

Imports Increased 2,000,000 Pounds

According to a summary of foreign
commerce by the United States depart-
ment of commerce macaroni-importa-
tion increased nearly 2,000,000_1bs.. in
1925 over that of the previous year.
For the 12 months period ending Dee.
31, 1925, the total importation reached
6,408,878 1bs. valued at $454,146, For
the same period ending Dec. 31, 1924,
the imports were only 4,534,928 |bs,
worth $298,058.

During December 1925 800,692 lbs.
were imported through the various sea.
ports of the United States. For this
quantity the iriporters paid $57,922. In
December the importation amounted
only to 697,009 1bs, worth $48,262.

Exports Increase Milllon Pounds

The exportation of American made
macaroni products showed a healthy
increase during 1925, according to fig-
ures compiled by the department. The
increase is nearly 1,000,000 1bs, with a
higher increasing income therefrom be-
cause of prevailing increased prices.
For 1925 total exports were 8,657,218
Abs. which bring to American exporters’
%726,765. For the year 1924 the ex-
ports were 7,486,436 lbs, worth $589,.
088.

In December 19256 exports reached
the total of 840,329 lbs bringing $71,-
G688 as compared with only 699,839 1bs,
worth $54,976 for December 1924,

Embarassing Moment

Envoute east on the Liberty limited
last December with his wife to attend
the annual convention of the American
(rocery Specialty Manufacturers in
Washington, D, C., James T. Williams,
of Minneapolis, past president of the
National Macaroni Manufacturers as-
sociation, experienced one of those em-
barrassing moments tliat befall all of
us at times,

Chatting merrily with his companion,
Frank J. Tharinger of Milwaukee, as
they were making their way down the
narrow aisle of the pullman car, Mr.
Williams stepped aside to permit an
entire stranger to pass, His stomach,
which had been undergoing ‘‘reduction
treatment'’ at golf and deer hunting,
protruded sufficiently into the aisle so
as to come into contact with the even

more prominent front of the passerby,
In some way a button in Williams’
vest hooked on to the watch chain of
the stranger neatly “‘lifting'’ the time

picce. Suspicioning **dips’’ tlre strang- " $35,000 a year had heen spent in ad.’

er immediately rescued his watch, gave

the ‘‘dip" a suspicious scrutiny, ob-

served his misinterpretation of the

situation and the honest look in the

face of the innocent passerby, apolo-

gized to Mr. Williams for his suspicion.

The ‘latter returned the apology and

thus put an end to one of the most em-

burrassing moments ever experienced

by this well known macaroni maker, |
Jim chuckled merrily over the situation
after the clouds of suspicion’ were®"
wafted away,

New Western Representative

The many friends of * Charlie’’ Bond
will be interested to learn that after 25
. years of inten-
sive, first hand
experienee in the
automatic weigh-
ing of almost ev-
ery dry product
sold in packuges,
Charles L, Bond
has now estab-
lished himself at
3839 Park bvd.,
Oakland, Calif.,

a8 the Pacific coast representative of

the National Packing Machinery com-
pany of Boston, Mass,

Mr, Bond served his apprenticeship
with Fairbanks. In 1902 he was
granted the first of his many patents,
and soon after formed a company at
Los Angeles which for a decade bore
his name. He spent about 6 years in
Philadelphia and in 1921 went to Bos-
ton. Since that time he has developed
the ““Improved Bond'’ line of weighers,
packers and fillers, 6 models of which
are now in general use from the At-
lantic to the Pacific seabourd.

Voluntary Bankruptcy

Alexander Qallerani, owner of the
well known Alexander Gallerani com-
pany, leading macaroni manufacturing :
concern of Pittsburgh, Pa., has found |
it necessary to enter a plea of volun-
tary -bankruptey in the 'Pennsylvania -
court because of adverse business con-

for the past several years. He at.
tributes the failure to his ill health and
o an unsuccessful attempt to market
the firm’s product in package form.
The order in bankruptey was filled Dey,
31, 1925, without making publie the as-
sets and liabilities of the coneern. Mr.
Qallerani states that on an average of

vertising the company’s brand and in
financing the several sales campaigns.

Mr. Gallerani is an experienced
macaroni manufacturer, his specialty
being macaroni drying. Ile owns sev-
eral patents on macaroni drying sys-
tems which have been in successful use
in the plant of a large spaghetti firm in
Pittsburgh for many years and which
were erected by Mr, Gallerani when he
was superintendent of the spaghetti
section of that organization,

As goon as the affairs of the firm are
settled he will take a long rest for his
health, undergoing an operation if
necessary, and later will develop his

_drying patents and offer them to the
industry throughout America.

I Am Industry

By Bennett Ohapple

1 am Industry,

My eyes light the way of civilization.

My footsteps are the march of prog-
ress, :

My arms encirele the universe,

I sweep the dizzy heights with acro-
planes, :

I dig the earth for its treasures.

My song is the hum of whirring
wheels,

My laugh is in the happy hearts of
men who toil and sweat, unafraid.

I am Industry,

Creator of a new day and age.

I reach on toward new glories, new
understandings, and new achievements.

8o long as men have faith and cour-
age and vision, I shall live.

Without these, T am but the husk of
circumstance,

LAUGH A BIT
The wisest men that e'er you ken
Have never deemed it treason
To rest a bit—to jest o bit;
And balance up their reason;
To laugh a bit—to chaff n bit,
And joke s bit in season.’

The successful man is the one who
makes the best of existing conditions.

I. DeFRANCISCI & SON

219 MORGAN AVE.

Hydraulic
Presses

Kneaders

Mixers

Die
Cleaner

Machine

BROOKLYN, N. Y
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Christian F. Mueller Lived
to See Dream Fulfilled

The death of Christian F. Mueller, American publie, and the unconditional
on Jan. 7, 1926, at the ripe agc of 86  guarantee implied in the Mueller name
Years, is a loss to both Jersey City and —have been the dominant note in the
Newark of a distinguished citizen, The  tremendous expansion by the sons dur-
big pure food product establishment ing the last decade of this great busi-

that bears his name, C. F. Mueller Co,

covers several blocks in Jersey City.

Although sinee 1915 he had not tak- their father.

The Late Christian F, Mueller

. . IS
en any active part in the business, he

did take pains to attend the monthly
meetings of the board of directors
whenever his physical condition per-
mitted. Ilis face showed excusable
pride when listening attentively to the
plans laid by the active officera and
other executives, and the engineers f.ud
other specialists,

Coming to America in 1866, just af-
ter tha close of the Civil war, Mr,
Mueller was actively engaged for near-
ly « half century, in creating a demand
for the products that bear his family
name, in supplying that demand, and
in gaining the confidence of the con-
suming public. In fact it was not until
shortly after the outbreak of the
World war in 1914 that he handed over
the reins to his sons. Since 1915 the
business has developed by leaps and
bounds. The slogan **As a change for
Potatoes' has become a household
word. ‘But the ideals of the founder,
the father—purity of product, reason-

able prices to fit the pocketbook of the

,  ness in which they received their early
idens and ideals direct from the life of

e had the satisfaction of
witnessing in his life time a
living monument to his name,
Iis works will live -afte: him.

Christinn  F, Mueller was
born in Nagold, Germany, on
June 23, 1839, . He went to
school in the famous Black For-
est of UGermany until he was
14; then learned the trade of
n baker,

In May 1866, at the age of
27, he emigrated to America.
Success did not visit him over-
night, While not penniless on
arrival in this country, natur-
ally he had no fortune to bring
with him, Ile came here to ply
his trade as a baker, lle came
to work. He did. Ile built up
slowly but surely a house to
house trade selling his home
made, hand made cgg noodles
direct to the housewife. He
was producer, salesman, and
deliveryman all in ome, Me
peddled his noodles, from house
to house in a three wheeled pushcart.
He dreamed of the dsy of bigger
things. At first, to get a footing, he
carried a complementary line
of butter, eggs and cheese. In
a year he chopped off all side
lines and specialized solely in
producing egg mnoodles, The
demand increased. In 1870 he
began to buy flour by the bar-
rel. In 1889 he bought it by
the carloads. Today the com-
pany buys flour by the hun-
dreds of carloads. The push-
cart gave way to the horse and
wagon, By 1880 he had four
men working for him,

In 1885 this business, starting
in a private kitchen, had so far out-
grown its humble surroundings that a
factory became’ a necessity. It was
opened ih Newark on Kent st. Steam
power was now used for the flrst time.

Five years later the Newark factory
was outgrown. The business was
moved ' to Jersey City to'a factory on
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Boyd av. built by Mr. Mueller for the
purpose. The primitive hand methods
were succeeded all along the line by
machines. The rolling pin was sup.
planted by the dough brake, n machine
operating somewhat like a clothes
wringer. Even the dough was no long-

er kneaded by hand. The dough mixer .

dexterously attends to that.

Up to this time egg noodles only
were manufactured. ln 1894 the first
macaroni press was purchased and its
daily production was about 500 lbs,
The inevitable happened. The Boyd
avenue plant soon became too small, A
new modern establishment had to be
built cn the present site. Today the
new factory has greater capacity than
uny other factory in the country manu-
facturing similar products, It covers 4
acres, The several buildings comprise
considerably over 200,000 square feet
of floor space, The company has its
own railroad siding and power plant,
Every employe actually engaged in the
manufacture of food produets is kept
uniformed in spotless white. The fnc-
tory is open at all times to public in-
spection. A fleet of motor trucks roll
away hour by hour the finished prod.
ucts for distribution in lgeal territory
and to nearby shipping points, while
carloads are filled at the siding to be
sent northerly, westerly and southerly
on their long journeys to far distant
states, The dream of the man behind
the pusheart peddling egg noodles be-
came o reality in his lifetime, He saw
it with his own eyes.

In 1915 Lis 3 sons, Fred, Henry and
Samuel, took full charge of the opera-
tions. Fred, the eldest son, passed
away in 1921, The foresight of the

THR C. F. MUELLER CO, PLANT

A monamest to the abillty sad foresight of Christisa F, Muslles

sons is largely responsible for the re-
cent developments of the manufactur-
ing methods and for the tremendous
expansion which has taken place in the
business. during the last decade. Those
in charge now will miss the quiet well
satisfled smile of approval of their be-
loved father at the monthly meetings.

p J._.:.T
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aging Machinery.
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ITH the New Year we are still abreast of the time
with our constantly Improved Automatic Pack-
For a quarter of a century
Peters Packages and Peters Package Machinery have
been used in the leading food packaging establishments.

@ We have an accumulation of facts and figures which
Our engineers will help you solve
your Packaging Problems without obligation.

would interest you.

Catalog and quotations are yours for the asking

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue

CHICAGO, ILLINOIS
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Leveling the Peaks and

By E. W. McCullough, Manager Depart.
ment of Manufacturing, Oham’er
of Oommerco of the United
Btates

Old jokes concerning “‘lying statis-
ticinns and statisties’ fall flat in the
face of our present need of more and
better factual data in modern business
management and intelligent industrial
eontrol, :

Trade associations can perform for
their members no more valuable serv-
ice than perfecting their methods of
gathering, compiling and reporting to
them and making available to the gov-
ernment and public’ ewrient figures
which will give a composite picture of
what is going on in the industry, It
is on the basis of such facts that not
only the producer, distributer and con-
sumer may act intelligently but also
the secretary of commerce is enabled
to report the trends of industry and
business,

The peaks and valleys of supply and
demand in commodity markets—some-
times called the ‘‘ups and downs' in
business—are due in no small degree
to the lack of dependable figures to
guide or influence judgment in the in-
dividual regulation of production and
distribution. Individual errors in esti-
mating or guessing as to production,
shipments, stocks, etc., in the aggregate
often culminate in overproduction and
the stagnation of distribution in many
lines, to the great loss and detriment
of all concerned—unemployment and
market demoralization are some of the
byproducts.

Why don't we have these vital fig.

ures?
+ The answer is, we do, in many out-
standing and successful lines which ap.
preciate their value—but with the re-
mainder the chief reason is the unwill-
ingness of business to give up its fig-
ures because it has not fully realized
the value and use of statisties in busi-
ness management,

Secondly, and also most important,
is the fact that too many forms used

for presenting these facts have been ar- .

ranged to gratify the ambition of the
statistician and fail to convey the in-
formation readily assimilable by the
average business man—they are too
complicated,

The task of the trade association in
dealing with this problem is-twofold..

Valleys of Business

First—to convinee its members of the
great value of developing vital facts
as to what is going on in the industry
4nd the practical use which may be
made of them in control end manage-
ment,

Becond—since the supreme court has
stamped 'with its approval the gather-
ing and distribution of trade statistics
as information, as a legal and legiti-
mate activity for trade associntions to
engage in, associations should recon-
struct where necessary, their mechin-
ery and methods of developing and re-
porting facts of interest to those con-
cerned,

Further, that it is desirable that
these reports be standardized to an ex-
tent which will make them reasonably
comparable with those in_ allied lines,
thus rendering an additional service,

No more forceful testimony ns to the
value and use of industrial trade sta-
tistics could be advanced than the fol-
lowing excerpts of letters from prin-
cipal executives in manufacturing con-
cerns regarding the factusl data gath-
ered by their own associations:

Hardwood

The president of & large mill writes:

Trade statistica gathered by our associn-
tion are decidedly helpful In the operatlon
of our business. In fact, they are & neces-
alty, )

The two major objectives of statistics are,
first, that all those engnged In industry mny
be as nearly on an equal basis as possible
In regard to knowledge of the baslc Indus-

trial facts and, second, that each concern:

may regulate not only its prices but its
sales and production policy In harmony with
economic conditlons,

A man well Informed as to the basic facts

* ol his Industry can proceed with more confl-
dence in ordering the dally affalrs of hls
business, he can follow = policy whereln
there Is a baslc continulty as agalnst a pol-
icy of opportunism in which he may find
It necessary and generally does to feel his:

‘ way and reyerso himself from tima to time.

Lensonable standardization of statistical
repo-is for allled industries Is greatly to be
desired because it would Increase the value
of all statistics,

I belleve that & few years hence when we
look back wa.shall find that industrial sta-
tistica haye gone through a similar course
and have arrived at an equally important
position in the estimation of the commercial
world, £ ; [

Motor Accessories

Krom .the vice ‘president! of a large
concern:

Our assoclation efatistical bulletins are

- most valuablo-bocause they are unhampered
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by any other consideration than the spesiac
needs of the membership,

Among other u=es we superimpose clirves
of our own performance against thelr tabu-
latlon for the Industry In various respects,

and can readily Indicate ench month wheth.

er we are advancing or falling behind.
Paving Brick

The secretary-treasurer of a company
in this industry feels that:

The statistical reports gotten out by our
assoclation contaln wonderful Information
for us In several ways,

The chart {s very helpful In directing the
operatlons of our business, by letting us
know whethor or not It {s;ndvisablo to stock
brick. This ont feature alone Is well worth
any brick manufacturer's timy In coztribut.
Ing to the report the necessary Informaticn
about his Individual business to help make
the report show the real condition of the
industry In general.

Paper Boxes

One producer ‘states;

Trade statistics have boen of conslderable
belp to us In checking our progress, as com-
pared with the Industry at large and In
helping us to save money In purchases.

Wo are able from these charts to«know
whether our wales mre running in pryor
tlon with general salsa In the Industry and
whether or not our payroll is out of propor-
tion to theso sales.

Boft Wood

The reports for the soft wood lumber
industry are found helpful by the viee
president of a large operating com-
pany:

The reports on production, for instance,
are very important, when you considar that
the law of supply and demand governs the
market. Agaln, the reports showing the
percentages of grades produced are very
helptul, because there (s a wide variation
in the possibllities of the percentagen of
grades In a log, and It we find that our per-
centages of grades are not measuring up to
the average of the Industry, -we know this
Is 'a weak spot In our operntions which de-
mands Immediate attention.

Zino

The president of a zine company
comments as follows:

There is no doubt whatever that statis-
tlcal {information showing an industry's
status in the matter of productlon, stocks,
shipmeonts, etc., are of great value in the
Intelligent direction of any Industry or an

. Indlvidual ‘member ‘of wuch an industry.
Btatlstlis™ol ‘this sort are of cspecial use
in determining the seasona! variation in con-
sumption, thus permitting the Intelligont
regulation of production to synchronlze with

consumption,
Bteel Barrels

The, secretary of ‘a concern reports
that 3 .’ (Rt Rl
The Information that comes to us on the
total shipments, filled or unfilled orders, I8
! ‘used to determine our policies In reference
to price. We often use it In graph form'in
our monthly bulletin to buyers so that they
may know the tremd of the market, Wo
find it Is very helptul in explaining to these
< buyers the condition of the market. ..The o-

2
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formation which {s compiled-and which Is
forwarded to us I8 used very Irequently In
determining seles policles,

We are able to pick out the wenk spots
in our organization in territorial distribu.
tion and the places where our percentage
of sales is not sufficlent on any particular
kind of product and our snles efforts can be
gulded very intelligently.

Brick 1

Finally, from the president of a
brick plant:

1 And the statistics gathered by the asso-
ciation helpful in directing and operating
our business. I know that I have accurate
data; I know the amount of business being
secured;' I know the volume of product be-
Ing produced and thls gives me a compara.
tive factor, aa well as realizing when the
trade Is long and short on both sales and
stock,

When this report comes to my desk, 1
very carefully go over the snles by the In-
dustry and compare them with the sales ot
my own company, eapecially In the territory
In which we operate and the same Is done
with our own stock and the Industry stock.
In other words, I check the entire report
agalnst tho figures representing the same
ftems In our own business,

" These statements made by manage-
ment are typical of many more we have
from those who desire to ecliminate
guessing anu base judgment on facts.
It is necessary for some one in each in-
dustry to take the initiative in making

the development of such information
possible—is it you! The modern asso-
ciation sells its service on the basis of
its worthwhileness—statistics and trade
information have the greatest appeal,

Since the court decisions many asso-
ciations have gone into this work. We
have gathered for your information
much data as to what is being done and
are prepared to consider your situation
if you afford us the opportunity.

Few Macaroni Violations

According to the annual r¢port made
to Secretary of Agriculture W, M, Jar-
dine by C. A, Browne, chiof of the bu-
reau of chemistry, for the useal year
ending June 30, 1925, aud released for
publication last month, there has been
a weleomed deerense in the number of
violations of the Federal Food and
Drugs act by macaroni end noodle
manufacturers,

A total of 746 prosceutions and 910
seizures were reported by the bureau of
chemistry during 1925. Alimentary
paste products make up only one prose-
cution of this total, while no scizures
were reported, The products that suf
fered most under the activitics of the
bureau of chemistry may be mentioned

with removable pins

Quality

Trade Mark
Reg.
U, £. Patent Office
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drugs, butter, feeds, canned fish and
canned vegetables,

That there have been more violations
in our industry than the bureau re
ports, is o well known fact. However,
this is an indication of the good that
has been necomplished for the industry
by the self inflicted regulations and
the campnign of education. Marked
progress hns been made in our industry
and with the adoption of well defined
and enforceable standards that have
the approval of the better class of man-
ufacturers, violations of the provisions
of the United States Food and Drugs
act should annually become more rare.

Punjab Wheat Area Cut

The area sown to wheat in the un-
jab, India, which contains approximat.-
ly one third of the total for that coun-
try, is estimated at 10,311,000 acres, ne-
cording to o cablegram from the Inter-
national Institute of Agriculture at
Rome. This represents o decrease of

about 10% as compared with the first
estimate of 11,513,000 neres last season
and is 69 below the final Punjab esti.
mate of 10,924,000 acres.

The Punjab is the most importan
wheat . rea of Indin.

MALDARI'S INSUPERABLE MACARONI BRONZE DIES

Service

Satisfaction ]|
F. MALDARI & BROS.,, Inc., 131 Baxter St .
’ SEND FOR CATALOGUE 7 tablished 1901

! '
|
|




2 : THE MACARONI JOURNAL

~ MILLER'S DURUM SURVEY..

In an attempt to obtain some idea
of the semolina necds of the macaroni
industry as compared with the durum
wheat production and semolina grind:
ings, the Capital Flour Mills of ‘Minne-
apolis, through its president, C, P, Wal-
ton, made a survey that brought to
light many interesting facts.

Every attempt to determine an ap-
proximate estimate of the annual ‘dur-
um semolina consumption in the maca-
roni plants of America has been frus-
trated because of the unwillingness of
the manufacturers to give out facts and
figures: . Many of them assume this se-
cretive attitude for fear of revealing
their business affairs to competitors, in
spite of the pledge that reports would
be held in strictest confidence.

A fairly accurate account of the dur-
um wheat semolina manufactured be-
tween Aug. 1 and Nov. 30 was arrived
at from the various reports submitted,
‘It is rensonable to believe that 70%
of the total production was semolina
under the various grades known to the
trade, and on this basis we arrived at
figures given below for the semolina
production during the 15 weeks peri-
od,”” says Mr. Walton. *‘The amount
of semolina exported during this same
period was considerably below normal,
and eame largely from the tail end of
the millings, or in cxcess of 70%;
therefore, we believe the amount, 141,-
677,000 1bs., went to macaroni manu-
facturers.

‘‘Of this amount, a considerable por-
tion was doubtless in macaroni plants,
storage houses or in transit as com-
pared with a very small amount of
stock on hand Aug. 1. 1If the amount
in storage Nov, 30, 1925, could be com-
pared with like amount on July 31, the
difference would he a fairly aceurate
estimate of the semolina actually con-
sumed during -this period. Owing to
the gencral hesitancy to-provide figures
and the macaroni men's inability to es-

timate their future needs,” which de:
pend on ever changing démands of the
human appetite, ‘it is impossible to ar-
rive at exact’ figures.' '+ tin}l
' Here arce'some figures'dediicted from
the survey referred to: ' b
1 "'DISTRIBUTION AND AVAILABLE
BUPPLY OF 1928 d Y

Durum Wheat Crop As of Nov, 30, 1925
Durum mllls making semolina’

ground In’ 16 wdeks, Auvg. * . . °

1 to Nov. 30, 1526 4,260,013 bus,
Bhipped down the Lakes Sept.
. 1 to Nov, 30 Inclusive...,.. 14,634,846 bus,
Miacellaneous used for cere-

als and red durum for °

chicken feed (est.)........ 1,600,000 bus,

; Consumed and shipped for }
BXPOTt sonvesavnsnongeris 20,284,859 bus,

Stocks e

Country elevators and In

transit thereto (est.)...... 8,360,000 bus.
Minneapolls ... 430,345 bus.
ML 'stocks (ost.),.......... 1,684,000 bus,
Duluth stocks..... 6,073,000 bus,

15,337,345 bus,
Amount required for seed
(eal) viciilitines Cvesssees 6,004,265 bus,
Amount still in growers hands
(08L). siresnesnnins veasse20,413,631 bus.

27,371,796 bus.
Approximately 20% of all durum wheat
recelved at Minneapolis and Duluth mills
is sultable for milling semolina and this is
the reason why extremely high premiuma
have been pald by millers for cholee durum
wheat, - 'y '
Bemolina production”in mill
in 16 weeks 141,677,000 1bs.
On the same basis of amount
ground In 15 weeks, durum |
mlilis will require In re-
malning 37 weeks to Aug.
y 12,001,679 bus.
For 200 lbs. of semolina 6 .
bus. of wheat are required.

It ‘no more than 20% of

the wheat In growers'

hands is sultablo for do-

mestic semolina, there Is,

plus mills stock, available !

for balance of crop year.. 4,082,866 bus.
It Is quite likely that the wheat held by

.. the farmers will average higher in gquality

for the poorest wleat |s usually sold first.

Good News

Potato dealers expect further price
advances on their products before the
1926 crop. Indications are that the new
potatoes from Florida and Texas will
sell at prices almost equal to those that
prevail for their choice fruits.

The potato shortage is being studied .

by the leading growers and distributers
and none of them can sec _m;tl{ing in

-t - . —

the near future excepting higher r:vriceu

for the lowly tubers, The Minnesota
University farm, Bt. Paul, sums up the
situation in a recent letter as follows:
. “The question now in the minds of
everyone interested in potatoes 1s what
will happen to prices between now and

. the end of the season. Apparently the

opinion of the. potato dealers is that

. prices will continue to elimb; u_l}}u;-

February 16, 1926,

wiso 'they would hesitate to take the
risk in buying potatoes at the present
prices.

‘‘The danger, however, exists, that
if all dealers hold this opinion, and bid
up the present price accordingly, con-
sumntion may be retarded and prices
may be forced down in order to move
the crop,

‘‘Changes in the price of potatocs
during the scason for the last 23 years
show that dealers’ cstimates as to what
prices were, going to be in the future
have been wrong nearly as often as
they have been right. In 4 years since
1902 ‘prices in Minneapolis dropped
rapidly after January. The average
drop for these 4 years was 60¢ per 100
lbs, .These, however, were years of
heavy production and low prices,

“During the skort crop years since
1002 prices in January have never been
bid vz so high that the average .price
for the remainder of the season has not
heen still higher,

““The years 1916 and 1919 are the
only years ‘since 1899 in which potato
prices in- Minneapolis reached the $4
mark, In 1919 the average price dur-
ing January was about $4 per 100 lbs.;
but during the remainder of the season
pricea rose rapidly, exceeding $7 as the
averages for April and May.

‘“The general price level in 1919,
however, was such that $4 and $7 ware
equivalent: only /to-$2.60: and, $4.80 at
the present time,« - - {

‘“While the total crop of 1919 was
12% below normal, the prineipal short-
age was in the eastern sections.

“‘The present situation, so far as size
and location of the crop and the gen-
eral price level are concerned, is more
like that of 1916, In fact production in
1916 was even farther below normal
than that of this year.

“The average Minneapolis price | in
January 1916 was $2.78 per 100 1bs.,
and again prices rose through the re-
mainder of the season, reaching an av-
crage of §4.65 for May."

Changes Release Dates

Acreage estimates for spring wheat,
barley, oats, and other crops excep!
cotton will be issued July 10 this year
instead of on June 9, as heretofore, the
United States crop reporting board an-
nounces,

‘‘Issuance of the acreage estimates
in July instead of June," the board
said, ‘*has been arranged with a view

. !to' eliminating acreage revisions later

in the year, except in case of abandon-
ment."’

P ema
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Meets Every Requirement of “The Ideal Container” |

The Package
Stokes lmh“hl:lﬁ.l"“hn

t-wra
c"-dv. iged ;'-‘linllnro’.“ o
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The Stokes & Smith
Tight Wrapped Package

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

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 Roocsevelt Boulevard
PHILADELPHIA, U. S, A,

Britlsh Office: 23 Goawsll Road, E. C, 1, London

Works at Uzwil, Switzerland

Capacity 1360 and 1600 lbs.

For information please ask:

Th. H. Kappeler

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

The Cut Goods Dryers Mod. QN-6 & 7

R T e ey e e}
BUHLER BROTHERS’ o-

“Quality”
The BUHLER

Cut Goods Dryers

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

Elbows and

Soup-Pastes, etc.
have to be dried

Low power for driving
Small floor-space required

No heated air Little attention

Very short Drying Time.

|
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MACARONI RECIPES ON THE AIR

Reeipes for the proper preparation
of palatable dishes of macaroni and
spaghetti were given specinl emphasis
by Betty Crocker in 3 talks broadcast
by radio the first week in February,
Thirteen stations were included in the
chain that at 10:45 a. m, cach day car-
ried the macaroni message to millions
of listeners throughout the country
cast of the Rocky mountains,

In her radio message this food expert
gave recipes that were the result of
extensive experimentation in the cook-
ing school of which she is the head. Re-
plies from women in many states have
encouraged her to deal with this food-
stuf more frequently in her broadeast-
ing. As a result macaroni is being
more frequently served in many homes
where heretofore it had bevii a rare
dish.

The text of Betty Crocker’s message
is this:

What shall we have to cat to-
night? How many times a week do
you ask your husband or children that
question as they leave for work or
sehool in the morning? The most satis-
factory luncheen or supper menu has
one substantial main dish—something
hearty enough to satisfy the men and
boys, and yet not too rich for the
youngsters. Furthermore, it should be
n dish that may be prepared quickly,
Because it fulfills all of the above qual-
ifications, 1 recommend macaroni and
spaghetti for the'luncheon or supper
dish. Macaroni and spaghetti are sub-
stantial and filling for men, are nutri-

tious for each member of the family,
and not teo leavy or rich for the little
folks.

In most enses where maearoni is un-
popular I have discovered that the rea-
son is either the use of an inferior mac:
aroni or poor cooking or both, Iere
are the directions for beiling macaroni
and spaghetti:

Use at least cight times as much wa-
ter as muearoni and two teaspoons of
salt for every quart of water,. With
these proportions you can prepare any
amount, small or large. Add the salt
to the water and have the water boil-
ing rapidly when the macaroni is add-
ed. Keep the water boiling all during
the cooking. Cook until tender when
piereed with a fork, but not until the
macaroni is xoft and mushy. Drain in
a coarse strainer or colander so that all
of the water is drained off. If the wa-

ter is not boiling when the macaroni

is added and every minute during cook-
ing, the picces will become soft and
shapeless and some of the food value
will be lost.

Baked Bpaghetti

Baked spaghetti is one of the most
convenient and easily prepared lunch-
con dishes I know of. When I preparo
this dish, I put on the spaghetti to cook.
While it is cooking, I fry the bacon,
add the onions, and while they are fry-
ing, prepare tho tomatoes and the
cheeso. .-By ‘the time the spaghetti is
done, the other things are all ready to
combine with it, It is then put into
the oven to bake, leaving time for the
preparation of the rest of the supper.
This is the recipe for Baked Spaghetti:

1 box spaghetti (B oz.)
2 quarts water
34 eup bacon

14 cup diced onion

2 cups tomatoes

14 cup grated cheese

14 cup bread crumbs

4 {bsp. butter

4 tsp. salt

Method: Cook spaghetti in boiling
galted water for 20 minutes or until
tender. Drain, Fry sliced bacon until
erisp.  Add onion and fry until brown.
Add the tomatoes and seasonings. et
boil several minutes, then add the grat-
od cheese, When the cheese has melted,
add the spaghetti, Place in a baking
dish and cover with buttered erumbsa
Bake 30 minutes, in a moderate oven,

50 degrees Fahrenheit. Baked spa-
ghetti with cabbage slaw, milk and
stowed fruit is a well balanced lunch-
con or supper and one that may be
easily and quickly prepared.

Macaronl Mousse

The Macaroni Mousse ia a bit more
elaborate than the Spaghetti, but I am
sure that you will like it very much as
it is one of our most popular recipes.
It is often served at special lnncheons,
bridge parties and Sunday night sup-
pers. Here is the recipe:

1 cup uncooked  macaroni, broken
into inch pieces

114 cups sealding milk

1 cup soft bread crumbs
14 cup butter

1 red pepper or pimento chopped

fine

1 tbsp. chopped parsley

1 tsp, chopped onion

V4 cup grated cheese

1 'tsp. salt

] R S LA |
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Method: Add 4 teaspoons salt to 2
quarts of water. When boiling rapidly,
add macaroni. Boil until tender (15
or 20 minutes). Druin, TPrepare sauce
as follows: Pour acalding milk over
bread crumbs, Add melted butter, pi-
mento, grated cheese and seasonings.
Lastly, add well beaten cggs. Pour
over macaroni. Place in buttered bak-
ing dish and set dish in pon of boiling
water. Bake 40 minutes in a moderate
oven, 350 degrees Falrenheit. This
may be served with a mushroom or a
white sauce, Macaroni Mousse with
head lettuce or any green vegetable sal-
ad, n bevernge and fruit-or an ice for
dessert makes & delightful luncheon.

Mirrors for Macaroni

There now comes the suggestion that
better drying of macaroni can be at.
tained through the use of mirrors in
the drying reom. Commenting upon
the idea one wag wittily said that the
fine complexion which® the macaroni
took on’ as & result of secing itself in
tl.e mirrors was due to blushing.

The idea advanced by supporters of
the mirror plan is that the reflection of
light by means of mirrors will retain
in the product more consistent color
of the deep yellow tint and avoid the
bleaching which will result from the
divect sun rays. They even go so far
as to say that the flavor in the produet
is improved ond that it is quicker than
the sun Dleaching process.

Believe it or not, but that's the
story.

Candy Advertising

The National Confectioners associa-
tion, with headquarters in ‘Chicago.
has completed plans for a cooperative
advertising campaign in behalf of the
candy making industry. It ia reported
an’ annual appropriation of $500,000
has been arranged by voluntary
pledges on the part of concerns which
expect to benefit by this publicity. The
eampaign will be directed to. the eon-
sumer and to the various distributing
channels. Macaroni manufacturers will
watch with interest the results of this
campaign because there has been con-
siderable ‘“talk’’ about some consistent
educational advertising campaign to
increase macaroni consumption,

MAN is like & tack—useful if he has
a good head and is pointed in the right
direction.” But even though he is driv-
en, he ‘¢an go only as far'as his head
will let him,

)
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Advertising Does— A

Create good will.
Help sell merchandise.

Advice Worth Heeding

Guarantee sales. 1

Create quality demand and quality
reputation.

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

Better quality,

Establish and standardize manufae-
turing, trade and consumer practice.

Help solve production problems.

Help solve buying problems,

Iave inspirational effect on organi-
zations,

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

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 & 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 against
production cost.

Luther'’s Father Dies

Many friends of Martin Luther, vice
president of the Minneapolis Milling
Co., join in sympathy with him over the
death of his father, Martin L. Luther,
8r., who passed away in Minneapolis
Jan. 81, 1926. He was 72 years of age
at the time of his death.

My system of operation and preliminary studics follow-
od by design and most effecient methods have saved
owners considerable money because 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.

The man who awaits for things to
turn up usually finds that his toes do
it first.,

-
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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: F7 Produce Exchange
PHILADELPHIA OFFICE: 468 Bourse Bldg,
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Grain, Trade and Food Notes

5% Gold Notes

In January there was offered for sale
614% serial gold notes by the Chicago
Mill & Lumber company of Chicago,
111, totaling $4,500,000. The proceeds
from the issue will be used to retire
bonds of a higher rate of interest, to
pay off a first mortgage on a subsidiary
company and to provide capital for the
expansion that inereasing business de-
mands.

The Chieago Mill & Lumber com-
pany is one of the largest manufac-
turers of southern hardwood lumber as
well as all types of wooden boxes and
box shooks in Unitéd States. It owns
and operates saw mills, veneer mills,
dimension lumber and shook factories.
Through affiliated companies it op-
erates 2 paper board mills and com-
plete corrugated and solid fibre box
factories. These products are used as
containers for various kinds of food
products and almest every other article
that enters into commerce.

The business was established in 1881,
It expanded rapidly. It now has tim-
ber holdings comprising 180,000 acres
of the best timber lands in the south-
ern states. The net sales of the com-
pany for 1925 amounted to more than
$12,000,000.

The securities sold by this firm that
is well known to the macaroni manu-
facturing industry extend over a pe-
riod of 10 years, maturing serially on
Jdun. 1, 1927 {o 1936, with yield vary-
ing from 5 up to 6%. The issue con-
stitutes the company’s only funded
debt. -

Lelpzig Fair Invitation

The macaroni manufacturers of
America interested in international
trade have been invited through the
National Macaroni Manufacturers as-
sociation to exhibit their products at
the Leipzig Trade Fairs, Feb. 28 to
Mareh 6, 1926, in Leipzig, Germany.
This is one of the most successful an-
nnal trade exhibitions on the continent,
Its sponsors show an average nttend-
ance of 200,000 buyers and 16,000 man-
ufacturers representing all the big mar-
kets of the world. Detailed informa-
tion about the fair can be obtained
through the New York office.

A Macaroni Salad
Tv takes nll kinds of people with va-
ried tastes to make up this world, As
a result there must be a variety of food
combinations to satisfy the varied

likes and dislikes. How do you like
the following macaroni salad recipe
submitted by Mrs. B. F. Reinboth of
Amboy, Ill, who considers it a most
appetizing dish?

The ingredients and directions are as
follows:

3 cups macaronl, cooked,

1 cup celery (cut small).

4 apples,

1 small onion (thiniy sliced).

1 green pepper.

1 pimento.

4 tablespoons oll or melted butter,

2 tablespoons vinegar.

2 tablespoons sugar.

1 teaspoon of salt, pepper to taste,

1 cup cooked salad dressing or mayon.
nalse,

2 tablespoons tomato catsup.

Cut celery and macaroni into small
pieces. Add apples, green pepper and
pimento chopped, and thinly sliced
onion, oil or melted butter, vinegar,
sugar, salt, pepper, mayonnaise or sal-
ad dressing and tomato catsup. Mix
thoroughly.

Advertising Firm Moved

The George L. Dyer company, well
known advertising agency, has re-
moved its offices to the Murray Hill
building, 285 Madison av., New York
city. It oceupies the entire 20th floor.
When the change was made last month
this company had completed 18 years
of continued occupancy of its former
offices at 42 Broadway.

Two men who are well known to the
macaroni manufacturing industry are
conneeted with this firm, Andrew
Ross, vice president of the American
Grocery Specialty Manufacturers asso-
ciation and for several years manager
of the macaroni department of Armour
and Company, Chicago; and A. S, Ben-
nett, who submitted a well thought of
plan for financing a cooperative adver-
tising movement among macaroni man-
ufacturers in 1923.24.

Mr. “Too Busy"

Once upon a time there was o busi-
ness man who turned down the oppor-
tnnity to join his trade organization
beeause he was *“too busy,’’ and a com-
mittee as appointed to investigate
him and they reported that he had told
the truth,

It was found that this man was TOO
BUSY—

To make or hold friends.

To spend any time with his family,

To play with his children or even to
get acquainted with them,

To kiss his wife before leaving home
in the morning or to take her to the
theatre or opera in the evening,

To call on his friends, or stop to talk
to them when he met them on the
street.

To take time for meals, for fun and
lnughter with his children and wife or
for plensant conversation or any social
intercourse with his neighbors.

To read anything in the newspapers
Iut the commercial news; to read
good books or magazines or anything
that would give him new ideas, + broad-
er outlook.

To improve his mind by travel or
study along any line or by any self
improvement hobby.

To go to church on Sunday with his
wife and family or interest himself in
any charitable, edueational or com-
munity work of any sort,

To confer with his competitors rath-
er than to continually fight them, to
consider them enemies rather than
worthy friends to be better cultivated.

To attend business conferences; at-
tend the conventions of his industry;
to impart helpful information; to give
financial support to any activity how-
ever worthy its purpose,

To take occasional trips to the coun-
try to see the beauties o nature, to re-
fresh his soul and renew his strength
under the open skies amid the wonders
of God’s universe, °

To take exercise, to take care of his
health, to keep fit for his work, to min-
gle in society, to do anything that

would help the larger life of the world
or develop the larger man in himself.
.. This man who all his life had Leen
TOO BUSY for anything but the dol-
lar, the money grabbing game, found
no time to enjoy the wealth for which
ke had sacrificed everything else to
gain but did find time to die.

And then it was found that—EV-
ERYBODY WAS T0OO BUSY TO AT-
TEND TIIS FUNERAL,

" PARTIOULAR

A small boy strolled into a butcher
shop and laid down a grimy note and
a coin on the counter,

The Butcher—'*And 0 you want 10
cents worth of dog bones, do you,
sonny 1"’

The Lod—**Yes, sir, and please give
me some with more meat on them this
time. Pop couldn’t get a good mouth-
ful off the last bunch,'—Cracker Bar-
rel.

February 16, 1026
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65-67 W. HOUSTON | STREET
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To The Trade:-

We wish to announce that we are bui!din;i a complete
[

line of Presses (both screw and hydraulic) Kneaders, Mixers,
etc., also that we can furnish any repairs to Walton machin-
ery now in use.
Your 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, Howard Street
PHILADELPHIA, PA.

Established Over 50 Years

CHAMPION

IN NAME and IN SERVICE

. 3 By
2 e o

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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Notes of the Macaroni-Industry

Crescent Company Has Big Year

The Creseent Macaroni & Cracker
company of Davenport, Ia., a concern
that has been in continued existence
for nearly a half century, transacted
business amounting to more than $1,-
000,000 during 1925, an increase of over
20% above the sales of the previous
year, This increase is due to an ex-
pansion of the territory the company
serves, Michigan and Ohio having been
added to the bordering states.

The total sales reported include the
returns from both biscuit and maca-
roni departments, each of which shows
a fine gain.

The company was established 50
years ago by Hugo Schmidt, Sr.,, who
died soon after the firm had been well
established. His son Oswald Schmidt
then assumed charge and under his
management the business developed
rapidly into one of the most progressive
firms in the Mississippi valley.

The old plant burned in January
1915, A model plant was immediately
erected having floor space in excess of
1% acres, Additional units have been
erected as business development re-
quired.

Oswald Schmidt died in 1922, and
the company has since been conducted
by Paulo Roddewig as president, Karl
B. Schmidt as vice president, Ilugo J.
Schmidt as treasurer, and Fred I, Ray,
sceretary.

Mould Firm Moves

The International Macaroni Moulds
company that supplies moulds and dies
to macaroni manufacturers in almost
every section of the country has found
it necessary to move to larger quarters
beeause of increased business, It is
now situated at 317 Third av., Brook-
Iyn, N. Y,

The members of the firm sincerely
appreciate the cooperation that the
firm has always been given by the
macaroni manufacturers and feel that
the move will enable them to give bet.
ter attention to orders and more
prompt service.

Hold Up Macaroni Collector

8. D'Alessandro, collector for the V.
Viviano & Brothers Macaroni company
of St. Louis, Mo., was recently robbed
of §430 while looking after the business
of his company in Minneapolis, He had

visited a half of dozen places and col-
lected several accounts when he was
accosted on the street after dark by an
armed robber who forced him to walk
to a point where 2 confederates await-
ed. There he was relieved of the money
and checks which he had collected.

Mr. D'Alessandro has been au em-
ploye of the St. Louis firm many years.
When the 1919 convention of the maca-
roni industry was held in that city,
Mr, D’Alessandro was a member of the
committee that took such excellent care
of the entertainment of those in attend.
ance. Iis loss was at once reported to
the police of Minneapolis who began
immediate investigation but without
results as yet.

Inspect Macaroni Factory

The Greater Lynn Women's club of
Lynn, Mass., inspected the Prince Mac-
aroni Manufacturing plant at Boston
lnst month to gain first hand informa-
tion about a food that is becoming more
popular with women of all classes in
the castern part of the country. Sixty-
five members under leadership of Mrs.
Joseph W, Attwill, the club president,
enjoyed the inspection tour.

The guests were shown through the
plant by Misses C, II. Weimer and Ruth
Brainard, instructors in the cooking
classes which were condueted this win-
ter to teach the proper preparation of
appetizing macaroni and spaghetti
meals. The guests were supplied with
samples of the company's product and
were given booklets containing tested
recipes and valuable information about
the product.

At a later meeting those who inspect-
ed this food plant reported on the ex-
perience gained by the trip and dis-
cussed the manufacture and proper
preparation of macaroni products for
the benefit of those who were unable
to ncecompany the inspecting group.,

Tomutina Company, Incorporated

The Tomatina Alimentary Paste com-
pany, distributer of Tomatina-Spa-
ghetti, a pure food product of tomatoes
and wheat, situated at 110 W, 40th st.,
New York city, advises that the name

has been changed to Tomatina Com-*

pany, Inc., effective early this yesr,
also that its products will hereafier be
marketed in 9 oz. instead of 8 oz, pack-
ages.

This concern has patented a product

T S ERaee

wherein tomatoes are added in {he
manufacture of its spaghetti, It also
holds patent rights in foreign coun.
tries, claiming these patents since 192

Vice President’s Father Dies

E. Z. Vermylen, vice president of the
National Macaroni Manufacturers o..
sociation and secretary of the Ameri.
can Macaroni Manufacturers associa.
tion of Greater New York, announces
the death of his father, Arthur A, Ver.
mylen, on Tuesday, Jan, 19. Deceased
was B4 years of age and had long been
connected with a banking institution
on Wall street, but retired about 15
years ago.

Death occurred in St. Peter's hospi-
tal, Brooklyn, after a short illness.
Burial took place on Thursday, Jan. 21.
An aged wife and 2 sons survive him,

Vice President Vermylen received
messages of sympathy from his many
friends in the macaroni manufacturing
industry,

Columbus S8emolina

The Commander Mill company of
Minncapolis, Minn., has offered the
trade its high grade semolina under
the brand name *‘ Columbus Semolina. "’
According to W. E. Ousdahl, manager
of the durum department of that firm,
the new brand will be the company 's
very best product. Into it will only go
the highest grade iugredients.

The brand will show the picture of
Christopher Columbus in profile. It
serves to closely associate the country
in which macaroni originated with
America, the country which Columbus
discovered. The new brand went on
the market shortly after the opening
of the present year.

Kick Justiiled—Advice Good

From a midwestern macaroni manu-
facturer who is almost disgusted with
conditions that exist in his territory
comes in the following strenuous ol-
jection to harmful practices that arc
carried out by indiscriminate competit-
ors. He certainly offers good advice
which he hopes all will consider:

It has been brought tc our attention, some
of the macaronl manufacturers are selling
macaron! below the cost of production fn
certaln localities, They call this advert!s-
ing thelr product,

To our minds, this form of advertlsing I8
very poor business. It hurts the macaron!

BRI
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MINNEAPOLIS

2 /A—-SEMOLINA \

CAPITAL FLOUR MILLS, Inc.

: A |

The carefully selected durum wheat from
which it is made has gluten characteristics
particularly suited for making the highest grade
of semolina, Butter is colored artificially to
please the eye.  The same rich, golden color I
is obtainable in Macaroni by using 2/A semo- I
lina without the use of artificial color.

SAINT PAUL
MINNESOTA

KNOWING THE DIFFERENCE—IN COST

of materialsand labor processes has been part of

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

machines as well as both net and gross wclﬂhcu of
thir:y (30) and sixty (60) per minute capacitics.

National Packaging Machinery Co.

“‘National’’ service for many years.

7

We Manufacture Sealing
Machines for Both
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We also manufacture both lining and wrapping
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170 Green Street, Jamaica Plain, Boston, Mass.

EFFICIENT DRYING EQUIPMENT ,‘

FOR SHORT OR LONG GOODS

KARL GAMMEL, M. E,,

For 20 Years a Builder and Crealor of Drying Equipment.

For ”

Write li

P.O. Box 1248  JOLIET, ILL “
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Industry rather than holps It. A large re-
taller was heard to say, macaroni had been
kicked about more than any other food
product.

In our opinion, the manufacturer should
choose some other way of advertising his
product, as it would hold up the quality
Instead of cheapening it, and in this way
would be more wholesome for the Industry
and the manufacturer,

Canners Hold Big Convention

The following officers were elected
by the National Canners association in
it annual convention at Louisville,
Ky., Jan. 25, 1926

President, Elmer E, Chase, Rich-
mond-Chase Co.,, Sun Jose, Calif; vice
presidents, Iarry L. Cannon, H. P,
Cannon & Son, Bridgeville, Del., and
Leonard  'Wood, California Packing
Corp., San Francisco; secrctary-treas-
urer, Frank E, Gorrell, District of co-
lumbia,

Directors

R. W. MeCreery—DMarshall Canning
Co., Marshalltown, Ia.
Alfred Eames—California Packing
Corp., San Francisco.
Bert Maling—Ray-Maling Co., Hills-
boro, Ore.
Sid R, Clift—Ames Canning Co.,
Ames, Ia.
Allan Cutler—Cutler-Lobingier Pkg.
(0., Ontario, Calif.
E. G. MeDougall—Libby, McNeill &
Libhy, Chieago, II1.
James D. Dole—Hawaiian Pineapple
Co., Honolulu, T. H.
Dan (erber—Fremont Canning Co.,
Fremont, Mich,
B. C. Olney—New York Canners,
Ine., Rochester, N, Y.
Dr. Robert Mayhall—Edinburg Can.
ning Co., Edinburg, Ind.
Ralph Kemp—Kemp Brothers Pkg.
Co., Frankfort, Ind.
W. B. Stokely—Stokely Brothers &
("o., Newport, Tenn.
Frank Douthitt—Big Stone Canning
Co., Ortonville, Minn,
A. Holmes Stoops—Stoops Pkg. Co.,
Van Wert 0,
Ralph Dulany—John H. Dulany &
Sons, Fruitland, Md.
Dr. F. T. Clark—Waupun Canning
Co., Waupun, Wis.
Carleton F, Pike—R. J. Peacock can-
ning Co., Lubee, Me,
Mark Ewald—Olympia Canning Co.,
Olympna, Wash.,

Frank L. Zerega in Europe
Frank L. Zerega, president of the
American Macaroni Manufacturers as-
sociation of Greater New York, is on

his annual pilgrimage to Europe. Mes-
sages from him advise that he is thor-
oughly enjoying the pleasant winter on
the Riviera of France and Italy.

While the trip is one of pleasure, he
will look after some business interests
on the continent. :

Quaker Oats Founder Dies

Robert Stuart, founder of the organi-
zation now known as the Quaker Oats
company, passed away Jan, 16, 1926,
at his winter home in Pinehurst, N. C.,
aged 73 years.

He first became interested in milling
in 1873 when he operated an oatmeal
mill in Towa under the firm name of
Stuart & Douglas. A plant was estab-
lished in Chicago in 1879 and later be-
came the main seat of operation. As
the business increased the firm name
was changed successively to the Cereal
Milling company, the American Cereal
company and the Quaker Oats com-
pany.

The late Mr, Stuart was chairman of
the executive committee of his com-
pany and was a member of the Chicago
Board of Trade.

Several new lines were established
aside from the oatmeal product for
which the company is nationally
known. Among these are macaroni and
more recently pancake flour.

B.D Products Incorporated

The B-D Produets Ine, has been or-
ganized in Brooklyn and incorporated
under New York laws. Its purpose is
to manufacture spaghetti and similar
products. The company is capitalized
by the sale of 250 shares of preferred
stock and 100 shares of common stock
of no par value,

The articles of incorporation name
the following directors: James J, Ir-
win, Jr., Van Horne Gledhill, and A.
F. Sawyer of 49 Wall st., Manhattan,

Food Exports Decline

While" the exportation of macaroni
products, a business yet in ita infancy,
continues to increase rapidiy every
year, officials of the United States De-"
partment of Agrieulture report an
alarming decrease in the total of food
exportation.

In the 10 years before the World war
net exports of food products from the
United States declined rapidly and ex-
port statistics just compiled by our gov-
erument show that this trend is re-
sumed, Indications are that our net
food exportation for the crop year
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1925-26 may fall below the annual av-
erage for the 6 years immediately pro-
ceeding the war and may even ap-
proach the low mark of 1913-14, when
this country imported almost as much
in the way of foodstuffs as it exported.

Index numbers of net food exports
have now been compiled by the depart-
ment for the first time. These figures
give a better general view of our for-
eign trade in agricultural products.
They would indicate that the consump-
tion of foodstuffs in the United States
is increasing more rapidly than is pro-
duection,

In the nineteenth century food pro-
duction inereased much more rapidly
than population in the United States.
This trend was reversed at the begin-
ning of the twentieth century. During
the war it was proven that production
could be stimulated to meet demands
but in normal years the farmers lack
sufficient incentive in the way of profit-
able returns to keep pace in their pro-
duction with the increase in home re-
quirements,

Our prineipal exports in foodstuffs
have been grains and grain products,
while our principal imports are sugar,
fruits, nuts and vegetables,

OAME TOO HIGH

A young negro walked into the office
of a prominent lawyer in Louisiana
and said :

“‘Boss, I kum to see you 'hout gettin’
me a 'vorcement.’'

““What's the matter, John?"' said
the attorney, ‘can’t you get along with
Mary, or have you found some other
girl you like bettert"

The negro, with a grin, admitted that
he had found such a girl, and asked

“*What you goin’er charge me, Mr.
Charlief""

“Fifty dollars, John,"” said the at-
torney.

The negro moved uneasily about the
office, scratched his head, but did not
apeak. After a few minutes the lawyer
asked :

‘““What's the trouble, fohn?"

““I just tell you, Mr. Charlie,"" said
he, '‘there ain’t no fifty dollars differ-
ence in them gals.,"'—National Month-
ly.

MODERN DRIVING

“Are you sure you realize the differ-

ence between driving an ambulance and
driving an ordinary car1"!

Applicant—*'Surel When yon're

driving an ambulance y' gotta go back

an’ pick 'em up,"
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USING

616-620 Clinton Street

That will dry your macaroni

Stop all the waste—acidity— I
cracked and moulded goods

Save labor 75%

BAROZZI DRYING SYSTEM

New York City District

Mcke money and better macaroni

; The House
DRYERS|| "7
r¢ Perfection
Where Others Have Failed,
We Have Succeeded.

HOBOKEN, N. J.

I: 252 Hoyt St.

Always at
Your
Service

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.

Brooklyn, N. Y.

s s

Pure Amber Durum

CROOKSTON, MINN.

——

S | iNA
EMOLI
- STRONG and UNIFORM
FOR QUALITY TRADE

CROOKSTON MILLING CO.

“Crookston Means - - First Quality”
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The Macaroni Journal

Trade Mark Reglstered U. 5. Patent Office
(Successor to the Old Journal—Founded by Pred Becker
of Cleveland, O., In 1903.)

A Publication to Adrnm:n the American Maca-

ron

Industry.
Published Monthly by the Natlonal Macaron)
Manufacturers Assoclation.

Edited by the Becretary, P. O. Drawer No. 1,
Braldwood, IlL

" PUBLICATION COMMITTEE
HENRY MUELLER JAB. T. WILLIAMS
M. J. DONNA, Editor

SUBSCRIPTION RATES .. .. o4 o
United Btates and (I:anldn s = B§1.50peryear

n advance.
Forelgn Countries - = $3.00 per year. In advance
Hln.ﬁo Cortu . - - - 18 Cents
Back Coples - - - - 26 Cents
BPECIAL NOTICE

COMMUNICATIONB:—Ths Bditor solicits
news and articles of interest to the Macaron!
Industiy, All matters intended for publication
must reach the BEditorial Office, Braldwood, 1L,
no later than Fifth Day of Month,

THR MACARONI JOURNAL assumes no re-
sponaibllity for views or opinlons expressed by
contributors, and will not knowingly advertise
Irresponslbls or untrustworthy concerns.

The publishers of THE MA
reserve the right to reject any matter furnished
elther for the advertising or reading columns.

REMITTANCEB:—Make all checks or drafta
h-nhh to the order of the National Macaron|

anufacturers Association.

ADVERTISING RATES

Display Advertising - - Tateson Agpuulloa
Want Ad - - Five Cents Per Word
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Patents and Trade Marks

REGIBTERED
11 Fiore Di Napoli
The trade mark of the Italian-Amer-
jean Paste Company, Inc., of San Fran-
cisco, Calif. The firm claims to have
used this brand name on its alimentary
paste products since 1919. Applica-
tion for registration was filed March
21, 1925, published in Official Gazette
Oet. 13, 1925, and in Maearoni Journal
Nov. 15, 1925, It was registered Jan.
5, 1926, and given serial No, 207,628,
Golden Key
The private brand trade mark of the
Great American Tea company of Brook-
Ivn, N. Y. The firm claims to have
used this brand name on its food prod-
uets including macaroni, noodles and
spaghetti since Sept. 2, 1924,  Applica-
tion for registration was filed Feb, 11,
1925, was published in the Official Ga-
zette Oct. 27, 1925, and in the Maca-
roni Journal Nov, 15, 1926, It was
registered Jan, 12, 1926, and given se-
rinl No, 207,955,
APPLIED FOR
La Parisina
A private brand trade mark used by
Parisi Brothers, Mt, Vernon, N, Y., on
slimentary paste, rice and canned
foods. Application for registration was
filed June 17, 1925, and published Jan.
12, 1926. Owners claim use of trade
mark since March 1922,
The trade mark consists of the word

“La Parisina” in caps outlined in
black, with centers of white.
way ‘

A private brand trade mark used by
Jonathan Levi Company, Ine., Schenee-
tady, N. Y,, in a variety of grocery
products including macaroni, spaghetti
and noodles. Application for registra-
tion was filed Nov, 9, 1925, and pub-
lished Jan. 12, 1926. Owners claim use
of trade mark since Oct, 1, 1925,

The trade mark consists of the eall
letters of the Schencetady broadeasting
station WGQY in heavy black type.

Golden Gate

The brand name of alimentary paste
products manufactured by the Golden
Qate Macaroni & Paste Factory of San
Franciseo, Calif. Application for reg-
istration was filed Nov, 21, 1925, and
published Jan. 19, 1926. The firm
¢laims use rince __ugust 1909,

The trade mark consists of the words
“‘Golden Gate in heavy black type ar-
ranged in the form of an arch.

Opal

A private brand trade mark used by
Charles Iewitt & Sons company of Des
Moines, In. Applieation for registra-
tion was filed Oect. 5, 1925, and pub-
lished Jan. 26, 1926, Owner claims use
on a large variety of grocery products
including macaroni, spaghetti, vermi-
celli and egg noodles, since July 1905,

The trade mark consists of the word
“Opal” in heavy black type over a bow
of black ribbon bound by an opal set-
ting.

Alda

The private brand trade mark used
by G. Roscano & Brothers of New York
city on macaroni and canned tomatoes.
Application for registration was filed
Oct. 23, 1925, and published Jun, 26,
1926, The owner claims use since
about Feb, 26, 1916.

The trade mark consists of the name
““Aidn’ in heavy black letters placed
over an oval containing a picture of a
beautiful water bearer of ancient times,
The lady is shown resting on a rock.
On her knee is a large earthen water
pot and in her hand is 8 fan of pulm
leaves,

No American Durum

Even the wisest of us makes mis-
takes, particularly in the discussion of
matters with which we are not fully ac-
quainted. The Chicago Journal of Com-
merce recently carried an absurd state-
ment concerning the production of dur-
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um wheat in the United States. In
part the article reads:

“‘For example; there iaay be a low-
er tariff on durum wheat—a product
of which we raise very little, Durum
wheat is used almost exelusively for
spaghetti and macaroni. We must im-
port most of our supply. In view of
the almost total lack of effort in this
country to produce durum wheat we
may lower the tariff on this com-
modity.""

The truth of the matter is that there
is little or any durum wheat imported
in this country and the American pro-
duetion is so much in excess of Amer-
iean consumption that the surplus must
find a market in foreign countries, Our
annual production averages from 60 to
70 million bu. of durum wheat, while
more than u third of the crop is neces-
sary to supply the macaroni industry,
which offers the principal market for
the American grown durum wheat, A
portion of the durum crop goes into
manufacture of cream of wheat and
other similar breakfast foods. It would
seem foolish to provide a tariff against
a produet whose entry into this coun-
try is almost negligible,

COOPERATION

The owner of a small lunch room
near a well known bank in our metrop-
olis had this sign placed on the wall:
“‘By special arrangement with the
bank, it has been sgreed that the bank
will sell no doughnuta and we will
cash no checks.”’

FOR SALE

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

| Werner & Plleiderer 12" Noodle Cutter.

| Belt Conveyor (16 ft.) to cerry Noodles
from Cutter,

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

F. L. Klein Noodle Co.
4565 S. State St., Chicago, IIl.

A. ROSSI & CO.
Macaroni Machinery Manufacturer

Macaroni Drying Machines
That Fool The Weather

387 Broadway ~ San Francisco, Calif.
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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.
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HKAGING NVMACHINERY

i i i t ECONOM-
ing, Filling, Sealing and Wrapping Cartons—not only offers the most EC -
{gﬁﬂﬁﬁxeﬁhP&kagMgg ’in Cartuns, extremely LOW cost of maintenance and repairs bu:h
the Lining and Wax Wrapping methods of protection guarantee the delivery of your Product to the

in
o P ERFECT CONDITION

JOHNSON

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

LOS ANGELES, CAL., 607 Marsh-Strong Bldg.

CHICAGO, 208 S. LaSalle St.,

NOODLES

[m If you want to make the best Noodles

COLD GLUES

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

Table (E!ue “H”
Glu e “XS”

Nuw being. used byt
C.F, K{ul;l:-; gu,mpwrm

NEW YORK, 30 Church St.,

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

Special Noodle Whole Egg—

Dehydrated Whole Eggs—selcclc.d—
Fresh Sweet Eggs—particularly bright
color,

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble.

Samples on Request

JOE LOWE. CO. Inc.

and many others.

«THE EGG HOUSE"
Free Samples on Request New York
UM & MICA CO CHICAGO BOSTON LOS ANGELES  TORONTO
— USES
NATIONA LS Norfolk  Atlanta v::?:;:::ni Detroit Pittsburgh

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

-

R T

A
4




wmuam-»-

— —

————— — ———————————
OUE? ""’R"(’SE‘ ASSOCIATION NEWS Flfl’:’_“ MOTTO
Elevate .National Macaroni Manufacturers The Induatry .
R Association AR
Harmonize Local and Sectional Macaroni Clubs The Manufacturer

OFFICERS, 1028.192¢
H!Nnv MUELLER...... ehsissnrinnss
0 Baldwin av,, J
E. Z. VERMYL EN.. First Vice President
b Front st., Brooklyn, N, Y.
H. D. ﬂoul sessssansesssBocond Vice President
Brlldwnud. 1,
FRED BECKER......
€919 Loraln l\" C!avallnd O
WILLIAM A, THAHIN‘O R.uvseasssssssDirector
1468 Holton st., Mllwluku. Wia,

+Treasurer

A, C. KRUMM, JriccsiacisciannnsanesedDirector
Phllldllphll. Pa.

sresensanDirector

JOHN V. CANEPA..... )
Chicago

M, J, DONNA,..ooisnsranriasnssiniins Becretary
P, O, Drlwlr N'c l. Braldwood, Il
ABSOCIATION COMMITTEES

Committee on Cooperation with Durum Millers
James T. Willlams, The Creamette Co., Minne~
apolls, Minn,

F‘Px l?h:lcutnruuar. Minnesota Macaron! Co., St
Wm ‘Tharinger, Tharinger Macaronl Co,
)lllwnukn, Wis.

Legislative and Vigllance Committes

M. J. DONNA . snsiseettinisansian sesso Booretary
Brnit'lwnod. u.

Dr. B, R, Jacobs..... s
2026 l N W
\\’uhln]lnn. D, C,

..+Repressntative

WITH THE

The “Color” Line

April First 1926 is the “dend" line
for artificinlly colored goods to cross
state* boundaries and to enter into the
commerce of 28 stutes in which the
federal food laws automatically ap-
ply. Start now to aveid future com-
plications by eliminaiing the use of
added coloring.

. 9 o
New Member

The Sharp-Elliott  Manufacturing
company of El Paso, Tex., hus again be-
come affiliated with the National Maca-
roni Manufacturers association as n
regular member. It will cooperat:
with the leading manufacturers of the
country in solving the many problems
that affeet the industry. ‘‘Welcome,
D. C. Maclver. May many others fol-

low your example!"’
. . .

What Next?

The settlement of several problems
of long standing leaves the way for
other activities. To us it appears that
the next big problem of the industry
is—'*To Sell More Macaroni to Ameri-
can +onsumers.”  IHuw can this be
lirought about? Send your suggestions
to the secretary.

. . L]
1026 Convention

Chieago, beenuse of its central posi-
tion and wonderful railroad facilities,
hus been chosen by the board of direct-
ors for the scene of the 1926 conference
of the macaroni manufacturing indus-
try of America.

The Edgewater Beach hotel will be
our headquarters. It is nationally
known as an ideal convention site. It
will be a pleasure to attend a conven-
tion there. We'll try and make it
profitable, also,

Reserve June 8, 9 and 10 for the

——

SECRETARY

macaroni convention at Ddgewater
Beach hotel, Chicago.

Arrange through the sccretary for
accommaodations for yourself, your
fumily and friends. Do so direet with
the hotel if you prefer,

L] . L]
Self Regulation

Now that the tempestuous coloring
question has been finally settled by the
strict ruling issued on Jan, 15, 1920,
by the bureau of chemistry, United
States Department of Agriculture, the
industry should unite solidly behind
the state and national bmeaus in fear-
lessly enforeing this and all other laws
under the Food and Drugs Act.

Each of us is hereby deputized to
police, first, our own plant, and next,
the particular territory or territories in
which our interests lie. Self resignation
to the laws of our country and strict
enforecement thereof, on the part of all
who ar2 affected by them, will make the
problema of ‘‘policing the industry’’
much ensier than we now contemplate.

L] L L ]
Advertising Macaroni Products

A recent survey discloses the amaz-
ing fact that nearly 100 advertising
ugencics carry macaroni advertising ac-
counts, This is fine, How wonderful
would be the results if this work could

be carried ont in agreement and under-

standingly |

The road to the future puceess of the
industry is apparently The Advertising
Rorte

L] . L]
Proper Association Bpirit

Seventy-five per cent of the members
of the National Macaroni Manufaetur-
ers association have voluntarily con-
tributed to the special assessment voted
to wipe the deficit that has been ac-
cruing for several years. Some flrms
doubled their annual dues. This fine

spirit should encourage the remaining
firms to “'kick in'' to make the re
sponse 100%
- - .
Census of Manufacture
The prompt filing of your census
questionary with the bureau of eensus
is urged. This office is cooperating
with the bureau in its efforts to obtain
true census of our industry. In this
way only can we prove to the world the
importance of our business.
L] L] L]
Income Tax Time
Next comes income tax month, Firms
and individuals subjeet to the payment
of income tax, and we hope all maca-
roni men are in this class, must file
their 19256 report before March 15,
1926. The secretary will be glad to for-
ward the name and address of a firm
that speeializes in this work to any
who need the service which these ex-
pert accountants are ready to give the
macaroni manufacturers,
.« o @
Write Bureau on Color Ruling
The Burean of Chemistry, U. 8. De-
partment of Agriculture, Washington,
D, C,, would be pleased to have yow
opinion on its ruling of Jan. 15, 1926,
prohibiting use of ‘“‘added coloring’
in Alimentury Paste Products, Why
not write the bureau commending it
on the forethought in issuing this help-
ful ruling to the trade? Send the sec
retary n copy of your letter, You will
thus be enrolled on the roll of Color
Eliminators,

A Bank Director

Henry Mueller, president of the Na-
tional Macaroni Manufacturers associa-
tion and treasurer of the C. F, Mueller
company of Jersey City, N. J., hus been
named as a member of the board of di-
rectors of the Merchants National bank
of Jersey City, He is also a director in

the Union Trust & Hudson County Na-

tional bank of the same city.

bz

Harrison, N. J. - -

Specialty of

Since 1881

N. Y. Office & Shop

2.2 L], Mixer

Helt Driven.

#

01-Inch Klumhr
Capaclty 2-3 his.

Inside Packed
Vertical P'ress.

Inslde Packed Short-cut 5 =
I'ress for Accumulator System. Dile Washer,

SOLD WITH THE ELMES GUARANTEE

CHARLES F. ELMES ENGINEERIN

Large Vertical Press, 450 1bs. Flour per charge.  Deugh from Kneader
being transported in Portable Dough Leading Cylinder,

ul
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John J. Cavagnaro

Engineer and Machinist

MACARONI MACHINERY

255-57 Centre Street, N. Y.

Outslde Packed Short-
cut Press and Pump.

.--FIRST CLASS MATERIAL AND WORKMANSIIP

G WORKS, 213 N. Morgan St., Chicago, U. S A,

U. S, A.

1y il Mixer
Hydraubivally Fitted

fedt (1. Woewler
Cagareity 1y bl

Ot ok
Vertieal Press




MACARONI
made from

DURUM WHEAT

IS BEST

Because—

It has the best flavor—the best natural color—
a high gluten content and will not become
pasty when cooked. It is highly nourishing
and easily digested.

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

Eat Macaroni

made from

Durum Wheat

Pillsbury Flour Mills Company

“0Oldest Miilers of Durum Wheat"
Minneapolis, U. S. A.
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