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Work - Play - Pull

If the better class of Macaroni Men
would only WORK TOGETHER, PLAY
TOGETHER, and PULL TOGETHER,
their success and that of the Industry
would be insured.

WORK TOGETHER as active

members of your Trade Association.

PLAY TOGETHER after business TF

hours at your trade conferences.

PULL TOGETHER by joining the .
National Association now and by attend- ! 1 N
ing the 1926 Convention in Chicago,

June 8, 9 and 10.

Show this Spirit of Cooperation.
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" GIVE IT A TRIAL
| COMMANDER MILL COMPANY
Lo

THE MACARONI _]OUR\ AL

Hydraulic
Presses

Kneaders

Mixers

PRESS STYLE C PRESS STYLE A
STATIONARY DIE TYPE

WHY Del RANCISCI D

ARE THE BEST

This will be shown gradually in the pages of

p
F

MACARONI MACHINES|

The Macaroni Journal
I. DeFRANCISCI & SON

219 MORGAN AVE. BROOKLYN, N. Y.

i
T = . - — ” : > : :
L g - e iy = — -
=4t e p _— X e ~ . ; e = % " - e oo ey
P
.




B

b
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

s

QUALITY SERVICE

Eat More Macaroni—the Best and Cheapest Food

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN. ;
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Announce Convention Dates and Reasons

for Attending

Those in charge of the annual conterences of the maca-
roni manufacturing industry have announced that the 1926
meeting will he held in the Edgewater Beach hotel, Chi-
cago, June 8, 9 and 10, The ‘adustry is extremely fortunate
in its choice of hotel and convention city.

It should be the ambition and the objeet of every maca-
voni and noodle manufacturer in this country to be in at-
tendanee on this grand oceasion, thus helping to make it
the greatest gathering of macaroni manufacturers and al-
lied tradesmen ever held by our industry.

The central situation of Chicago, our 1926 convention
city, its railway facilities and the importance of this yearly
meeting shonld attract the leading men in the business from
two thirds of the states in the union. The attraction to con-
fer with each other should be the consideration of prob.
lems whieh are paramount in their husiness,

Why is it that the leading men, the suceessful men in
any industry are also the outstanding men in theie trade
organizations? Why do you always find them at every
hearing, at every conference and unfailingly in attendance
at their trade convention? The answer—IT MUST PAY.

The pay is not direetly in dollars and eents, though nlti.
mately so, but in wider acquuintanee, greater enthusinsm
and general satisfuction in doing one’s full duty 1o his
husiness and to his trade, It results in renewed inspiration
for one's work and in incaleulable benefits to individuals,
und through them to the business. It pays in personally
knowing your competitors, appreciating their abilities and
overlooking their failings as you would like them to know,
appreciate and forgive you.

Unfortunately there is still a large number of macaroni
munufueturers who fuil 1o coneern themselves as mueh as
they should in their trade conventions.  Again we wish to
point out this fact, that greater interest in their trade asso-
cintion and in their industry’s conferenves will bring them
henefits in proportion to the amount of sapport they give
these ngencies.

The officers in charge of the plans and program for the
1926 conferenee which, ns usual, is to be held under the
auspices of the Nutional Macaroni Munutacturers Associn-
tion, hope to attraet thereto not only the vegulur attenders,
those who appreeinte the value of these meetings, hut also
those who have been cither shy or negligent.  The program
contemplated will be interesting and instructive,  Business
and pleasure will be pleasantly combined.

The Program Committee is cooperating with the officers
toward the same end. It has happily chosen for the prime
object of the 1926 conference, ‘“The Promotion of the Spirit
of Friendliness Among Manufacturers and Allied Trades-
men.”" 1t hopes to make individuals better acquainted with
each other, put firms on a more friendly basis with one an-

f

uther and to create a profitable relation between mannfne
turers and the various trades engaged in distributing their
produels,

There are many problems fucing the industey whieh
should have the attention of the largest possible representa-
tion of manufacturers gathered in feiendly session.  There
they should lay their cards on the table with the full realiza-
tion of the fuct that they alone are, after all and in the ma
Jority of cases, somewhat responsible for the very eondi-
tions about which they loudly complain,

The Macaroni Industry is peeuliar in that it ineludes
many small manufacturers whose interdsts are purely loeal.
Between five and six hundred firms or individunls seattered
throughout forty states are elassificd as maearoni mann-
fneturers.  Only about one half of them file the manufae-
turers census required by the government.  Freom this half
we must eliminate those who will not attend bheeanse of
distunee or business engagements; also those who are pos-
sessed of self coneeit whicl keeps them aloof from the trade.

For convention purposes, then, not over 200 manufae-
turers cun be expeeted, 11 only most of these would see the
light, attend the conferenee in Chicago next June and ofher
wise earry theie shave of the load, onr industey would hene.
fit and might soon find itself among the leading foold pro
viders of the nation,

As it is admittedly impossible 1o get a 1007 attendaner,
the 1926 convention plans are being arvanged acceordingly,
not for a 10007 attendanes but for the largest possible group
of interesied manufaeturers who ean e indueed e go
to the expense of attending these conventions either
business proposition or as a vaeation affair.

A larger attendanee than nsual wonld vesult o vach
manufaetnrer would consider his vesponsibility 1o s teade
if manufaetnrers would be more condid ;

s

it eonhl he
realized that more of the things abouwt which we complain
we are also responsible for, and finally if we conld conviner
aur manufaeturers that there is an orgamzation within theire
industey for coreeeting all Taults, elevating hasiness amil
otherwise helping one to lielp himself

The convention dates ave announeed,
gram will he made known next month,  Resolve ta be ane
of the 200 leading manufaeturers on whom the future wel
fare of our industry depends,
the leaders to meet and know and appreciate competitors,
so will it pay you.

Plun now to come to the 1926 conferenee of the Maca-
rani Manufacturing Industry in the Edgewater Beach hotel,
Chicago, June 8, 9 and 10, Make it o combined business and
socinl affair by bringing along the ladies. Are you one of
the leading men in the industry? Of the successful men in
this business? The convention roll will tell.

Thl' |'n|||p||-1|' e

Remember that as it pays
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Patents :nd Trade Marks |

APPLIED

8am Carlo

The brand nume for macaronl, tomato
pastes and other groceries manufactured
by Joseph DI flanto dolng business aa DI
Santo & Co. Duluth, Minn, Application
for reglstraticn filed June 22, 1925, and pub-
lished March {, 1926, The owner claims
use since Juue 17, 1925, The trade mark
consists of "SAM CARLO" [n large black
letters.

Pligrim
The brand name for macaroni and other
products mnrufactured by the Manhattan
Wholesale Grocery Co,, Inc, Providence,
R. L. Application for registration filed Aug.
24, 1925, and published March 2, 1826. The
company claims use slnce June 26, 1925.
The trade mark consista of “Pligrim” In

small heavy type letters.

Chevron

A private brand trade mark for alimen-
tary paste products manufactured by Se-
hon-Bteventon & Co, of Huntington, W.
Va. Appllention for registration flled Nov.
30, 1926, and published March 16, 1926.
Owners clalia use since July 16, 1925, The
trade marlc conslsts of “Chevron” In heavy
black type.

Sugo

A brand name for a sauce to be used in
macaronl, npagheltl and rice, manufactured
by John L. Baclgalupo, doing business as
Ginocchlc & Co. of Chicago. Application
for registiation filed Aug. 1, 1925, and pub-
llshed Macel: 23, 1926. Firm claims use
since Juno 16, i926.

The tride mark consists of the word
“Sugo"” Ia « shleld bearing a cross of white
outllned by a heavy blue line and with 4
squares pbove and below the arm of the
cross bearing vertical red lines. The word
#Bugo" ¢ disclaimed apart from the mark
as showr In drawing submitted.

Green Brand

A private brand name for noodles manu-
factured and sold by the Zucca's Restaurant,
Inc, Nev York city. Application for regls-
tration filed Oct. 10, 1925, and published
March 27, 1926, The company clalms use
since Juae 16, 1925, The trade mark con-
slsts of “Green Brand" In heavy green type.

Commander
The trade mark of the Commander Mill

company of Minneapolls, Minn,, for use on
its semolinas and durum flours. Applica.
tion for registration filled Dec. 21, 1925, and
was published March 23, 1026, The com-
pany claims use about Sept. 28, 1923, The
trande mark consists of "Commander” in
heavy black type.
Foley's

A private brand trade mark for allmen-
tary paste products manufactured by Foley
Brothers Grocery company, St. Paul, Minn.
Application for reglstration filed Aug. 17,
1923, and fublished March 30, 19260 The
company clalms use since about Dec, 1,
1019. The trade mark conslists of "Foley's"
in heavy bluck, well outlined letters.

Lucky Strike

A private brand trade mark for macaronl,
spaghett! and noodles among a long list of
grocery products manufactured by Bamuel
Kunin & Sons of Chicago. Application for
reglstration filed Aug. 10, 1925, and pub-
lished March 30, 1926, The owner clalms
use since Aug. 1, 1926, The trade mark
consists of "Lucky Strike" In capltal let-
ters.,

Contadina Brand

A trade mark for macaronl, loose,
canned and packed, owned by Antonlo Mo-
ricl & Co. of Chicago. Application for regls-
tratfon fled Jan. 18, 1026, and published
March 30, 1826, The company.clalms use
since March 1924. The trade mark com-
slsts of “Contadina Brand” with letters ar-
ranged in a form of an arc.

RENEWALS

J. B. Canepa Company
The John B, Canepa company's brand for
macaronl, vermicelll, spaghettl and noodles
reglstered May 22, 190", by Louls Bastrup
and Kirkhum BScanlan, administrator of
John B. Canepa, deceased, was renewed as
of May 22, 1026, to the John B. Canepa
compary of Chicago, Ill., asslgnee, as an-
nounced by the patent ofce March 2, 1926,
LABELS REGIBTERED

Corona D'Orco
"Corona D'Orco” registered March 32,
1026, for use on macaronl by Joseph Tara-
bino dolng business as the Golden Crown
Macaronl company of Trinidad, Col, pub-
lished Nov. 1, 1925, and given title No. 30,

016,
REGISTERED
Delicions

The private brand name for maca-

CARONI JOURNAL
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roni and other produets used by Me.
Tighe Grocery company, Binghampton,
N. Y. Application for registration file
June 3, 1925, and published Mareh 3,
1926. The owners claim use since May
1, 1910. The trade mark consists .{
the word *‘Delicious’’ in heavy eapitul
letters.

Good Valuo

The private brand name for use on
macaroni, spaghetti and vermicelli anl
other grocery products used by the
Fleming-Wilson Mercantile company,
Topeka, Kan. Application for registra-
tion filed June 24, 1925, and published
March 50, 1926. The company clains
use since Dec. 27, 1924, The brand

* name congists of ‘““Good Value'' witl-

in a fancy scroll with two rosette for-
mations on each end of the frame.

—"Bupport Vigilance Commitliee"—

A FIRM MEMBER

Being member of a firm is appreciat-
ed by some people of some firms, A
darkey employed by a firm in New
Orleans gloried in heing known as a
meniber, though he appreeiated that
he was one of the very unimportant
cogs thercof. When asked what his
duties were he said, with a knowing
wink, ‘““Why, chile, I's a member of
the firm—I's de DOT over the I in
INC."

(You, Mr. Reader, wlll also be appre-
ciated if you could Induce your firm to be-
come & firm member of the National asso-

clation. Qet in somchow, somewhe'e, but
got in1)

—"Join National Assoctation"—

A SUOCOESSFUL FAMILY
The Father of Success is Work,
The Mother is Ambition,
The Oldest Daughter is Character
The Baby is Opportunity.
Get acquainted with the “*old man,”
the rest of the family will take care
of itsell.—White Mule.

A ROMAN FABLE
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IT APPLIES
TODAY
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Ideal Convention Headquarters

The macaroni manufacturing indus-
try is fortunate in having made as its
convention headquarters the Edgewater
Beach hotel, Chicago, IIl. It is casily
one of the best convention hotels in the
country, entertnining hundreds of gath-
erings annually,

Standing on the shores of Luake Michi-
gan at a point about 6 miles north of the
loop it is a part of Chicago, yet suffi-
ciently removed from the business center
to give it that restful quictude, found
s0 pleasant by busy business men and
their families on vacation bent.

The Edgewater Beach hotel with its
new wing is so built to provide every
room with outside windows, many of
them overlooking the plucid lake, or the
gorgeous bathing beach, and all of them
admitting those tonie lake breezes that
have becn found so invigorating.

It is the only hotel in Chicago which
owns its own garage, dircetly attached
to the hotel. Motorists may drive to the
convention knowing that there will be
wpace for proper storage of their cars in
a garage within cash reach in all sorts of
weather,

This ideal convention site mny bo
reached by elevated trains from the loop,
by means of the Edgewater Beach hotel
motor car service that leaves the
Marshall Field & Co, store downtown
prectically every hour, or by surfuce
cars and busses.

Every room in the hotel is equipped
wiih o private bath, The rates for the
summer scason are $5 and $7 double.

The dates selected for the 1926 con-
vention of the macaroni and noodle man-

ufacturers of Ameriea are June 8, 9 and
10. At this scason the weather is ideal
und the hotel surroundings arve then
most attractive.

Ou the hotel is erected one of the best
broadeasting stations in this scetion of
the country, station WEBII, owned and
operated  jointly by the ldgewater
Beach hotel and the Chicago Ilerald &
Examiner.  Arrangements are under
way for broudeasting the entertuinment
program that will be a feature in connee-
tion with the bunquet of the macaroni
manufacturers on the evening of
Wednesday, June 9.

The hotel will be glad to make reser-
vations now, and macaroni manufactur-
crs from every scetion of the country are
urged to ask for rescrvations ecarly.
June is the beginning of the summer
season and hotel accommodutions during
that month are eagerly sought for by
those unxious to spend o few weeks on
the shores of this inland sea, for health
and rest.

Prepare your plans now for attending
this important gathering of your indus-
try.  Bring along the ladies to show
them a good time, to meet your competi-
tors and their ludies, and gencerally to
liven up the party as only our goeod
ludies ean.

Remember the 1926 convention of our
industry will be held at the Edgewnter
Beach hotel, Tuesday, Wednesday and
Thursday, June 8, 9 and 10.

A worthy purpose,—a fine progrum,—
a plensant entertainment, combined with
friendly associations with manufuctur-
ers with like interests should attract you

to this gathering.
have your support,

It deserves and should
Will you deny it?

Muke the 1926 convention—your con-
vention, by attending this year,
—"Attend Chicago Convention"——

Soft Jobs

A manufacturer noted for his wit
says that a macaroni maker's softest
job- is **Digesting the hole in maea-
rond.”  This ealls our attention to a
number of soft jobs that we would

prefer to our own.

How would you

like to trade for one of these **Softest
Jobs in the World''?

A Dbarber in Mos-
Cow,
Plcking u rooster’s
teeth.
Horse
Detrott,
Killlng the fleas
on u goldfish.
Keeplng flies off n
SHOW man,
Sweeping  leaves
from a hall tree.
Digesting the hole
of a doughnut,
Belng night watch-
man on u sundial.
To be captain of
the Swiss navy.
Brakemun on a
stationaryr engine.
Keeplng the dust
off Niugara Falls,
Chimney sweep on
o fireless cooker.
Manager of an lee
house in Africa.
Driving a  street
sprinkler In Venlee,
Assistant lineman
for a wireless com.
pany. -

doctor  In

Fanning  flles  off
the cows in Decem:
ber.

Bathing sult cen-
sor on the Sahara
desert.

Keeping the gruss
cut at the North
Pole.

Gathering the eggs
that a rooster lays,

tunning n clothes
pressing business for
Zulus.

Being a snow shoe
salesman in the su-
hara desert.

The Humorous
Editor of the Con-
gresslonul Record

Conching the Glee
club In a deaf and
dumb school.

Belng o life guard
for the Muack Sen-
nett  bathing  beau:
tles.

The guy that keeps
the rivers from flow-
Ing up Plke's peak.

What do you think is the softest job
in o macaroni plant?  With the maea-

roni industry?

May we suggest that
you refrain from saying that *

editing

the Macaroni Journal” is a soft job.
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Suggestions for Vigilance

From the Washington office of the
Maearoni  Vigilance committee has
gone forward suggestions as to how
macaroni and noodle manufacturers
may best proceed in cooperating with
that body in the macaroni industry's
program of self regulation of trade
abuses. These suggestions by Dr. B.
R. Jacobs, Washington representative
of the National association, have for
their purpose uniform procedure of ne-
tion,

The suggestions follow ;

The recent ruling of the Bureau of
Chemistry regarding the use of artifi-
cial color in macaroni products he-
comes effective April 1, It is of utmost
importance that manufacturers cooper-
ate with the vigilance committee in the
enforcement of this ruling and in order
to make this cooperation more effective
the following instructions are being
sent to manufacturers concerning the
information and material that must be
sent to the Washington laboratory
when filing complaints.

“In every case of alleged violations
the most important information that
ean be submitted is a sample of the
product in the original container,
Where the container is large, that is
anything larger than one pound, a sub.
sample of about one pound should be
sent together with the principal label
from the original container. The place
and date of purchase and the price
puid for the sample should also be sent,
It is absolutely necessary that enough
information be given to have a rep-
resentative of the association go and
make a similar purchase if necessary.
Any other information surrounding the
purchase of the product together with
an estimate of the product held in
stock by the jobber or retailer and also
information concerning verbal repre-
sentations made about the product
should be forwarded. :

“Special notice should be taken of
representations made concerning CRRs
in the product. For example, if the

" produet is bought as an egg noodle this

fact should be noted in the informa-
tion sent here, ¢

“*Please fill out this form and send it
to the Macaroni Vigilance Committee,
2026 1 st., Washington, D, C,, with a
sample of the product whenever possi-
ble,

Date...., e
Name of manufacturer ..............
Address ..., S T T T T s
Brand of product .................. -
Purchased from ................
Address ..............
Price paid.... Weight of Package....
Number of case in stock...... e
ITow sent to laboratory (parcel post,
express, efe.)............ SO )
Descripton of label (s much of read.
ing matter as possible)............ i

bt R A R R e R S T T T I TP rrany

Remarks (other information).., .

Btates Following Burean Ruling

“The following is an alphabetical
list of the states which follow uuto-
matically the ruling of the Bureau of
Chemistry and which through their
food law enforcing officials have gone
on record as favoring enforcement in
their own states,

ALASKA, ALABAMA, ARKANSAS,
CALIFORNIA, DELAWARE, DIS.
TRICT OF COLUMBIA, FLORIDA,
GEORGIA, HAWAIIAN ISLANDS,
INDIANA, 10WA, KANSAS, KEN.
TUCKY, LOUISIANA, MAINE, MAS.
SACHUSETTS, MICHIGAN, MINNE-
SOTA, MONTANA, NEW IAMP.
SHIRE, NEW JERSEY, NEW MEXI-
CO, NEW YORK, NORTIL DAKOTA,
PORTO RICO, PHILIPPINE
ISLANDS, OHIO, PENNSYLVANIA,
SOUTH  DAKOTA, TEXAS, VIR
GINI5, WASHINGTON, WYOMING.

“Some of the states not mentjoned
ubove also automatically adopt the rul-
ings of the Burcau of Chemistry. These
will be ineluded in the list as soon as
we have heard from them.

“It must be remembered, however,
that most of the states not mentioned
have no macaroni factories in the state,
therefore any macaroni products found
in the state must have been shipped
from another state and will be under
the jurisdietion of the federal food law,

“Inquiries have been received con-
cerning the use of color in macaroni
manufactured for export to foreign
countries, The federnl food law now
the state food laws prohibit the use of
artificinl color in food products for ex-
port to foreign countries. The only re-
quirement is that they shall comply

Cooperation

*with the laws of the countries to which
they are imported. Manufacturers do-
ing an export business will not, there-
fore, he placed at a disadvantage over
manufacturers in other countries.'
More and more manufacturers are
daily  becoming convineed that the
checking and correcting of harmful
trade practices can be done only
through the united efforts of those wlio
aim to play fair, to obey the laws, to
produce a high quality product and
thus promote their business, It i«
hoped that manufacturers will adopt
the above suggestions and cooperate
100% in cleansing the industry of in-
forior goods and suspicious practices.

—="Join National Assoclation”—
Reciprocal Appreciation

The appreciation of the fine work be-
ing done by the durum millers for the
advancement of the macaroni industry
as manifested in the March issue of
this publication is in turn appreciated
by them as indicated by a very friend.
ly expression made by A. J. Fischer.
manager of the durum department of
Pillsbury Flour Mills Co.

Reference is made to the full page
showing of a beautiful wheat field
through which a hunter is working and
to the conpliments extended by the
National Macaroni Manufucturers ns.
sociation and the Maearoni Jourmnal.
Mr. Fischer says:

“It was a pleasant surprise to u.
when reading the Mareh issue of the
Macaroni Journal to find 2 pages of in-
teresting information on durum wheat
published in compliment to the durum
millers, and in appreciation of their of-
fort to supply the macaroni manufue.
turers with a product which will en-
able them to produce a first quality
macaroni, .

**A high quality product is the great-
est asset of the macaroni manufactur-
ees in their eMorts to build the future
of the industry on a firm foundation.
and acquire for the industry its merit-
ed place in his country. It is with
this idea in mind that we, the millers,
are working hard for the betterment
of durum wheat, growing as well ns
grading. We apprecinte this renewe:l
evidence of their appreciation.’

That's team work. The more of this
that can be carried on by macaroni in-
terests the greater will be our success
in creating consumer demand for this
valuable and economienl foodstuft,

April 16, 1926
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Duarum Wheat Semolina

eliminates all chance of sogginess

|
ASHBURN CROSBY COMPANY/

Why Not Now?

RUM Semolina is granular. Hence porous. Thus boiling water will

instantly permeate when the macaroni is immersed in it. for cooking. It
will not cook to picces or become soggy. All the original flavor and

nourishment is retained,

And Durum wheat yiclds a sweet, nutty flavor no other wheat does. Lovers .”f
macaroni products have become accustomed to thi's ﬂfl\'(_)l‘. .'Thcy look for it.
They are disappointed if it is not there. In fact, this distinctive flavor has done
much to increase the consumption of macaroni produets in this country.

Is it not wise, then, to continue along this broad highway of assured quality and
popular demand--and to stick unswervingly to Durum Semolina in making
macaroni products? It is the road of increasing sales.

Note: Many macaroni manufacturers now print the sentence, “Made of Durum
Semolina,” on each one of their packages. It is the consumer's assurance of

quality.

GoLp MEDAL SEMOLINA

WASHBURN CROSBY COMPANY, Dept. 213

Minneapolis, Minn.
Millers of Gold Medal Flour
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WARNS AGAINST COLORING

Last month the Italian Chamber of
Commerce in New York in reviewing
trade conditions through its offeinl
organ, La Rivista Commerciale, called
attention to the new anticoloring rule
made by the U. 8. bureau of chemistry,
It warns importers and manufacturers
that artificially colored products will
hereafter be considered in violation of
the pure food laws of the country. The
notice, in Italian, is reproduced here-
with:

Richlamlamo In modo particolare l'atten-
zlone degll esportatori o fabbricant! ed m.
portatorl di paste alimentari Itallane alla
osservanza del requisitl della legge amerl-
canna sul prodott! allmentay| nel riguardo
della colorazione artificlale del prodotto in
parola, che e viotata quando praticata all'ln.
tento di nascondere inferlorita del prodotto
o dl farlo credere di qualita-superlore a
quella ch'esso effettivamento rappresenta,
Elll non sara comunque Dill permessa per
alcun genere di pasta col 1.0 aprile p. v. ma
fine da ora per la pasta all'vovo, Bl richi-
ama pure l'attenzione degli esportatord agli
altrl requisitl delle legge stessa nel rigu-
ardo, come splegato a pag. 141-142 del
nostro Annuario per 11 1925,

Importers Protest

The same organ in another comment
in its issue of March 13 counteracts the
impression left by some American man-

. ufacturer that Italy sends no artificial.

ly colored goods to America, Though
the article referred to does not admit
this fact, the discontent among import-
ers indicates that at least a portion of
their business will be affected by this
ruling, If not, why this protestt

The second comment js printed here
to show this attitude and in proof of
the contention of the majoritg that the
restriction of artificial coloring  will
have the immediate effect of raising
the standards of imported macaroni
products in the American market,

La proibizione col 1.0 Aprile p, v., provo-
cata per gelosla commerclale, dal fabbri.
cantl Indigenl, della colorazione artificlale
della pasta concolori Ela aminess! dalla
legge, colorazione cho non era nella mag-
gloranza del casl fatta nllo scopo dl nascon-
dere Inferiorita, bens| per matenere il tipo
consuctudinario della paste sommin{strata,
ha sollevato vivo malcontento fra gll im.
portatorl itallanl, anche perche, sostituen.
dovl 1l tuorlo d'uovo nella colorazione, essl
non possono dichiarare di aver usato quel
tanto per cento dl wovo, a meno che questo
non venga adoperato In proporzione del 6%
In peso di solldl, proporzione questa sover-
chia e superfiua allo scopo della semplico co-
lorazlone,

Freely translated, this 1s as follows:

“The prohibit_inn effective April 1,
1926, provoked by commereial jealousy

on the part of the indigent (domestic)
manufacturers, prohibiting  artificinl
coloring of macaroni products, already
legally allowed, and which coloring, in
the majority of cases, was not used for
the purpose of hiding inferiority, but
rather to maintain uniformity, has
caused much discontent among the Ttal-
ian importers, Admitting that eggy or
cag yolks ean be used for coloring pur.
Poses, manufacturers will not be permit-
ted to state that they used a certain per
cent of eggs for that purpose, the pro-
portion required being 0% In weight of
egg solids, which is excessive and un-
necessary if used for coloring purposes
only,
—*"Join National Association"—

Wins Infringement Suit

Johnson Automatic Sealer Co,, Ltd,, glven
Injunctlon against Percy E. Ginn, personally
and trading as the Natlona) Packaglng Ma-
chinery Co., U. 8. Box Machinery Co., and
Harry L. Johnson.

Judge James M. Morton, Jr., in the
United States court for the District of
Massachusetts, hag handed down a de-
cision in'the suit of the Johnson Auto-
matie Sealer Co., Ltd., against Percy
E. Ginn, trading as the National Pack-
aging Machinery Co., U. 8. Box Ma-
chinery Co., and Harry L. Jehnson.

Commenting on the court action, F,
W. Higgins of the Johinson Automatie
Sealer Co,, Ltd,, says: *‘Thiy suit was
brought by the Johnson Automatie
Sealer Co,, Ltd., a3 a result of the man-
ufacturing and selling by the defend-
ants of their well known wax wrap-
ping machine. The plaintift claimed
infringement of a large number of
claims of U, S, patents, among which
was patent No. 1,158,186 dated Oect, 26,
1915, for improvement in its package
wrapping machines and on patent No,
1,270,416 dated June 28, 1918, for an

improved wrapping machine,

“Judge Morton found that claims 28
and 29 of patent No, 1,158,186 and
claim 35 of patent No, 1,270,416 were
valid and infringed, and on March 8,
1926, u deerce for an injunction and

“for an nceounting for profits and dam:

ages was entered, and vn March 10,
1926, an injunction isgyed restraining
the defendants from further mannfac-
turing, selling or using wrapping ma.
chines embodying the inventions of
said claims,"

The attorney for the National Pack-
aging Machinery Co. claims that the

Vi)
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decision of the court also favored hi,
company on several points, Speaking
of the deeision he says: ““After o very
full trial, Judge Morton held 6 of ).
elaims in suit invalid, and 12 of ).
cluims in suit 1ot infringed and sy
tained 3 of the claims directed 1o 4
feature in the defendants’ machine,
which has not heen used by the de-
fendants in some of the machines hepe
tofore put out by them,

“On the charge of unfair compet|
tion envolved in the use of the nam
‘Johnson' and the words fimprove|
Johnson,” Judge Morton dismissed th.
bill of complaint stating that the g
legations of unfair competition by tl;.
defendant were not sustained by the
evidence,"

As a result of the case the rights of
the 2 principals were established by
law.  The suit was vigorously fought
and defended and the decision of the
judge was given only after a full trial
on the merits of the ease.

—"8upport Vigilance Committee—

Personal Notes

Bheffleld a Bank Director

B. B. Sheffield, president and gen-
cral manager of the Commander Mills
company, who has been much in the
eye of the public recently because of
his  flour milling operations  which
linked to his firm several leading mills
in Kansas, has been made o director of
the Northwestern National bank of
Minneapolis, The direetion of this mill-
ing exeentive to this office is in recog-
nition of his business ability as an or-
ganizer and builder, which makes him
a leading figure in the American: mjll-
ing industry with which he lias been
connected for over 25 years,

Burlingame Bales Manager

C. H. Burlingame, recently general
manager of the Foulds Milling com.
pany of Libertyville, I, manufactur-
er of Foulds Macaroni Products, has
been appointed salesmanager of the
John F. Jelke company, Chicago, man.
ufacturer of the well known Good Luck
Murgarine and ofher produets, Burlin-
kame’s many friends in the maearoni

‘industry join in wishing him success.

—"“Bupport Vigilance Committee'—

““Surely, Miranda, you're not going
to marry ngain when the Lord just
took your fourth husband?t" asked
Mrs, Smith,

“Yes, I shuh am,” replied Miranda.
‘‘As long as de Lord takes 'em 80 will
L' —Ex:hange,

AT
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BADEX

Improves Macaroni

Badex is a pure cereal product, a blend
of dextrine and sugars and with it you

produce better macaroni.

For sometime, manufacturers of mac-
aroni, who are interested in producing
the best possible product, have been

using Badex with great success.

They have discovered that without
making any changes in method or
formula, they can add Badex and be

sure of a uniform color and

glossy

finish. In addition, they have found
that the use of Badex reduces break-

age and checking.

The- : things should be of interest to
you. It's your opportunity to give
your 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

trial.

Steir Hall & Co.

New York

Manufaclurers of Pure Food Products Since 1866

Stein Hall Mfg. Co.

Chicago
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Government Survey of Italian Macaronj

At the request of the seeretary of the
National Macaroni Manufaeturers nsso-
cintion the U, 8. Department of Com-

meree has made a study of the ingredi-

ents used by the lending macaroni manu-

facturers of Italy. There hag been n

contention on the part of some American
manufneturers that all Italiun maearoni
is high grade and that there is a law or
ruling compelling manuracturers to use
only semolinn in the manufucture of
these products,

When a representative of the Nation-
al associntion made a starement at the
hearing on macaroni standards hefore
the joint eommittee of D nitions and
Standards last January 1 Washington,
that all ingredients of flour and semo-
lina were used and permitted to bo used
by Italinn manufacturers, there was
strenous objections from the above men-
tioned souree,

We are pleased to report the results

of the /urvey made by II. C, MacLean,
American commercial attache at Rome,
Italy, which proves the contention that
there is good and not-so-good macaroni
in Haly also. Beeause Italian manufac-
turers, generally recognized as macaroni
experts, are permitted to use various
grades of flour and semolina for macaroni
manufacture, has heen advanced as the
particular reason why the U, S, Bureau
of Chemistry and the committce on defi-
nitions and standards have 8o far hesi-
tated to restriet the manufacture of mae-
aroni in this country to the higier
grades of flour and semolina,  This will
not be possible in Ameriea until it has
become a well established practice in the
trade resulting from the opinion within
the trade itself that the use of low grade
flour and semoling is a deception and
an unfair trade practice,

Attention is called to that part of the
report that refers to Bologna and Genoa
style.  These are the inferior goods that
are most frequently colored. In Ameriea
the sale of these low grade goods will
be greatly restricted by the reeent rul-
ing of the government on the question of
color,

The government survey of Ialian
macaroni “ingredients" follows: .

Rome, February 20, 1028,
To: Foodstuffs Divislon, 30 Washington,
D C

From: Commerical Attache, Rome.
Bubject: Questlonnalre on Macaronl,
From Information secured directly from
the trado the questions asked in your letter
of Jan. 20 on behalf of the secretary of the

Natlonal Macaron} Manufacturers nasocia-

tlon may be answered ns follows:

1. Prior to the war there were no re-
atrictions In Italy on the raw material
used for the manufacture of macaronl,
During the war restrictions were im-
posed and only 25% of Durum Semo-
lna could be employed, Howevar,
these restrictions were done away
with several years ngo,

1. The Itallan manufacturers may use
any materlals they like but competi-
tion 18 keen and In Reneral the best
qualities of macaron! contain about
60% of durum semolina; the percent-
age varies from 50% to 6%.

4. The Dulogna and Genoa styles of
mucaronl are consldered to be of a
decldedly poor quality owing to the
fact that a large percentnge of soft
wheat flour is employed,

6. The generlc term for all kinds of all-
mentary pastes {s “pasta” of which
macaronl s only one of many
types, the names varying according to
tho shape, slze, ele. There are no
special words to Indicate macaronl or
other types of “pasta" made from
flour rather than from Semollna,”

—H. C. MACLEAN,
American Commerelal Attache,

(X

—"Bupport Vigitance Commiltee’—
New and Better Conditions

By 0. A, Browne, Ohief, Bureau of
Chemistry

In the bureau of chemistry we aim to
render constructive assistance to food
industries wherever possible, through
application of the knowledge developed
by our extensive rescarches into the
chemical composition of fouls and of
materinls and proeesses used in their
manufacture, storage und distribution.

We have 2 number of projects under
way which are aimed to reduce the enor-
mous losses that oceur m foods from
spoilage, weevils, molds, bacterin, yeasts,
dust explosions and the like.

It is not possible in the short space of
this article to even mention all ouy vari-
ous projeets aimed to ajd constructively
the food industrics, but brief reference
will be made to one that may prove to be
of specinl inferest to the grocery trade.

Btudying Tea Deterioration

A study is being made of the effective-
ness of various kinds of teq puckages in
preventing deterioration of the quality
of tea stored for varying periods of time.
As is well known to the grocery trade
very marked changes take placo at times
in tea and other foods kept long enough
to reach consumption. The kind of
package is one of the decisive factors in
the rate of deterioration.

With the cooperation of the tea trade

and of manufacturers of puckages 4
comprehensive experiment is being car.
ried on to find out the particular kind of
package or packages that will, under
varying commereinl conditions, keep the
tea in the best condition.
Experimentation in Progress

Samples of black and green teas of
definite quality are put up i packuges
of all styles used commercially to test
their effectiveness, The tests will he
continued 2 years, Comparisons of the
packages in the test with check packages
will be made every G months or oftencr.
A comparison of the various types of
packages will Frobably be mado public
ut intervals during the test.

While this test is limited to tea, it is
believed that the information developed
will be of value in determining the most
suitable packages for some other food
products.  The results of the tests
should aid those interested in packing
tea and other like products to adopt the
type of package hest suited for their
needs,

For example, the tea packages that are
suitable for wagon routes and chain
stores, where there is a quick turnover,
are not necessarily suitable for other
#tores where the tea may remain for o
long time on the shelves, or for ship-
ping for a great distance and into differ-
ent climates,

It is our hope to give some very sub-
stantial assistance to the food industries
in finding the most suitable style of
package, and that ns a result somo of the
losses from deterioration of packaged
foods will be greatly reduced,

——"Attend Chicago Convention"——

Beauregard Home

There will be no macaroni factory in
the renowned New Orleans lome of
the late General P, @, T, Beauregard,
Confederate ariny officer, if the organi-
zation secking: to purchuse the place
to perpetuate the memory of this south-
ern leader can help it Spurred on by
a threat to turn thig home, which is
also the birthp]ncq of Paul Morphy,
Ameriean chess champion, into o manu-
facturing plant, the Beauregard asso-
cintion has become very active and
has been assured of sufficient funds
with which to purchase the historie
and architecturally unusual residence
in Chartres st. Publjc subscriptions to
the fund are being solicited and a Hox-
ing show recently added %2500 for this
purpose.

April 15, 1926
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- SHIPPING CASES
. inLADEL#i%%ﬂ%R MFG, CO.
- Fibre Container Co. Division

. MANAYUNK., PHILADELPHIA, PA.
. NEW YORK OFFICE - 110 EAST 420 STREET.
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24 OPARE TH HARPOON/ 7 The Clermont Triplex Calibrating

—— Dough Breaker

-y

Don't Flop-—Concentrate

For the Salesman Who Is Tempted to Take His Task Tos Lightly or
That Yearns for Other Pastures. |

A fish on land just flops around in one place, puffing and blowing but actually !
doing nothing. Put the same fish in water and watch his spray!

The wisc salesman never gets caughe high and dry, He stays in his ¢
whee he belongs, where every action means somethin

Within your boundaries you can kick up as much fuss
and kicking you do, the greater splash you will make.

erritory,
8. Your territory is your ocean.
as you like and the more blowing

By actual test this machine is able to flatten 50 Ibs. of dough per mipute, with
a 34 H. P. Drive, and besides no operator is required to work this machine.

Keep your ocean in a turmoil. Swim out of one prospect’s door into another. If We are also manufacturers of **CLERMONT"

your man is out or busy, go back again. There will be tricky bait to draw you away—

chines for the
Dough Breakers Fancy Stamping Mac

: Bol Style Noodles
movies, bascball, games, idlers with whispering stories—but only poor fish disregard the g:‘:g{:%ﬂfta°:§;a§l:f:l‘:" ;“:3‘;6?:;{';22{0“"(53{'&. e

good things around them for the tempting bait that hides the hook. ;

Noodle Folding Machines for package and bulk trade
Get into your ocean and stay there. Agitate the water until your prospects call

you a whale. Other oceans may look bluer, but there is a lot of dry land between and
well, what good is a fish on land?

New inventions and new machinery with labor saving dFvices constitute the
increasing production of a progressive business man. That is the reason for the
great expansion of the American industries.

The Clermont Machines stand for progress and success. They will help you
attain the highest goal possible in the manufacture of your noodles'. Several of. the
largest and most progressive concerns in this country are today using our machines

' to their entire satisfaction.

Number Two }:{ @ series of letters covering ticklish sitwations often arising between the Home
Office and the Field Me

Write us for catalog and detail information.
n.  Booklet containing full series may be obtained [from Group Insurance Dij- 2
vision of Metropolitan Life Insurance Company, New York City.

- Il § | CLERMONT MACHINE COMPANY

! 77 WASHINGTON AVENUE BROOKLYN, NEW YORK
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Vigilance Work N ecdé' Support

Seceking to strengthen the Macaroni
Vigilanee fund to enable the Macaroni
Vigilanee Committee to work most effee-
tively for the eclimination of trade
abuses the following appeal for financial
support was issued from the office of the
association sceretary last month:

America’s leading macaroni and noo-
dle manufacturers have pledged io the
Bureau of Chemiatry and the state of-
ficials their obedience of the anticoloring
rule and all other food laws, Also their
support in their fair and strict enforee-
ment.

All honest businessmen will voluntar-
ily OBEY all laws; the unscrupulous
ones must be compelled to do so.

To enforee these laws o MACARONI
VIGILANCE CLUB is being formed.
Voluntary contributions for its support
are the dues. We cordially invite you
to ENROLL as a MEMBER.

Approximately $20,000 will be needed
for 1926 when our work will be the
heaviest. At the scaports of the country
we must guard against the importation
of colored and improperly labeled prod-
uets while in our domestic markets we
must protect our products from those of
the persistent violaters,

Note what others are deing and what
you should do to bring about the most
effective cooperation with government
and state food officials, Yuur PLEDGE
and CONTRIBUTION will prove to the
industry and the food officials that you
stand for right and justice.

Object of Vigilance Fund

At the several meetings of macaroni
and noodle manufacturers held recently
it was agreed that for their own protec-
tion and welfare, the honest law abiding
manufacturers must work in greater

harmony and cooperate more freely with
the different government and state
agercies if the Maearoni Industry is to
enjoy the benefits and the protection it
is entitled to. y

Government and state food officinls
are anxious to enforce all food laws but
with shortage of help and limited appro-
priations it is utterly impossible to give
us the protection we seek and not neglect
the hundreds of other foods over which
they must also keep watch.

[herefore, we must do as other food
manufacturers have done and are do-
ing—assist these agencies in enforcing
the laws by collecting evidenee and sub-
mitting testimony for the prosccution of
all offenders, So it has been arranged
to carry on this work through the
Macaroni Vigilance Committee of non-
manufacturers to enforce strictly the
anticoloring rule on all imported and
domestic macaroni produets and so pros-
ecute cases of misbranding and adulter-
ations. o)

The committee counts on your cooper-
ation and support.

First—Obey the laws, strictly,
Becond—Plodge liberal financial support.
Third—Report all violations, confidentially.

Contributions may be made in any one
of three ways:

1—By a goncrous cash donation in full

with pledge.

2—By pledging monthly or quarterly pay-

ments.

3—By placing Mr. Vigilance on your pay-

roll.

Some firms find it most convenicnt to
contribute liberally by this easy pay-
ment plan,

Place Mr. Vigilance on your pay roll as

Oifice Boy @ 35 a week.
Place Mr. Vigllance on your pay roll as
Watchman @ $10 a week.

Place Mr. Vigilance on your pay roll ns
Salesman @ $16 a week.

Every week or month send Mr, Vig:
lanee’s cheek to the maearoni vigilanee
fund. You will find it a most profitabl:
investment and the Vigilance Commit.
tee o faithful, eflicient employe.

Enroll now as o Member of the Macu-
roni Vigilance Club and contribute lih-
erally in support of its activities. Thus
you will prove to your fellow manufae.
turers and to the food officials that you
stand for the full and fair enforcement
of the anticoloring and all food laws,

Oontributions and Pledges

To prove the popularity of this activ-
ity it is noted that one firm has already
contributed $1,000; another firm pledged
$500; another $250; several gave $100
und others $50. The lowest contribution
so far received was $25,

Where will you be on this list when
it is published?

Sign and return the enctosed pledge.

Through cooperation let us stop all
food violations.

Make the Macaroni Vigilanee Club
YOUR CLUB, to work for and with you
for the good of the Entire Industry,

——*"Join National Association"—
DAILY DOZEN OF DON'T8

Don't be selfish, don’t be intolerant,
don't be impatient, don’t be unkind,

Don't be lazy, don't be indolent,
don’t be inactive, don't be tardy.

Don’t be uncharitable, don't be de-
ceitful, don’t be bitter, don't talk too
much.

Don't throw your mouth into high

gear until you are sure your brain is

turning over.

Contrast compels attention,

PLEDGE TO MACARONI VIGILANCE FUND

To help finance the MACARONI VIGILANCE COMMITTEE'S active cooperation with
the U. S. Bureau of Chemistry and State Food Officials in the full aad fair enforcement of the

Anti-Coloring Ruling after April 1, 1926, we pledge the Sum of $

+ Payable
§.ivinsains s JnFull,

$ et . .Quarterly.
........ .. ..Monthly.

...... , payable as noted.

(Signed)........ T S A R O a0

Firmy:s s s o

.................
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"LABELS X
CAR"EONS-
- SELLING
"HELPS
OF ALL KINDS.

-

Let us be your Package Cm;n_scmrs.”

CONSULT  OUR
TRADE MARK BUREAU.
The courts ‘have decided that trademarks and
Iwand names are \':llu.'llﬂ_u property. No-qew
Chamve should be adopled " without investigation,
_(l'm:_irmlé mark bureau. containg: records of over
*820.000 brand nams including”all” ¥ o
ands, Write for particulars. “The serviee is frec.,

’ . — . . ]

The United States Printing
& Lithograph Co.
Color. Printing !h-dc!quur!c;'s :
BALTIMORI BROOKLYN

N7 Covinglin St 20 N Srd St

* ‘CINCINNATI,

<N Beech S
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Are You a Member?

very trade hns its own particular
orgunization, a central self regulated
body, termed an Association.

Trade associations are and can be
ns beneficial only as its members make
them; no more, no less,

The macaroni and noodle manufac-
turing industry has one organization
that has functioned effectively for 22
years, It cclebrates its 22nd birthday
on April 19, 1926,

The National Macaroni Manufactur-
ers association, as our trade organiza-
tion is known, has consistently striven
to gain for the industry recognition,
better understanding, and improved
conditions,

The National association includes in
its ranks some of the leading manufue-
turers in the trade. It should enroll
all of them. Why are some holding
out?

There are excuses for every purpose,
The progressive firms join without hesi-
tation while those which have so far
withheld their membership apparently
have self satisfying excuses, When
observed in the light of good reason-
ing they appear flimsy.

It seems silly to argue thiat an asso-
ciation “‘does not do this" or ““won’'t
do that.," A trade associstion docs
any and every good thing that it
knows how and in the very best way
possible under conditions created by
those who support it. It will do bet-
ter with stronger support. Are you
giving your trade association the sup-
port to which it is entitled?

The government believes in trade as-
sociations. It encourages their estab-
lishment and promotes their work
whenever and wherever possible. These
public officials realize the beneficent
influence for good which comes
through orgunizations of this charac-
ter.

If others see the benefits that trade
associations give to members and to
industries, why are some of the maca-
oni manufacturers so blind to the ad-
rantages they will derive through afilli-
ation with their trade organization?

Surely- it is not the cost of member-
shipl' Those who are now paying the
highest scale of dues are satisfied that
they are amply repaid for the cost of
belonging. Dues in the National Maca.
roni Manufacturers association are
based on plant capacity. The owners

alone are the judges of their classiflca-
tion. Into which of the following
clnsses do you fit?

Class A—for plants with a dail
capacity in excess of 100 bbls,,
DUES arc $100 a year.

Class B—for plants with a daily
capacity between 50 and 100
bbls., DUEB are $50 o year,

Class C—for plants with a daily
capacity between 25 and 50
bbls., DUES are $25 a year.

Class D—for plants with a ea-
pacity of less than 10 bhls. a
day, DUEB are $10 a yeur.

On this basis the cost per day is very
slight.

Class A firms pay less than Twen.
ty-eight cents a day.

Class B firms pay less than Four.
teen cents a day.

Class C firms pay less than Beven
cents a day.

Class D firms pay less than Three
cents a day.

It surely cannot be that there exists
a macaroni and noodle manufacturing
firm which withholds its membership
because of the dues charged! What
other reasons can there be for not be-
longing? We know of none that can
be advanced except as excuses,

With the broader viewpoint and the
welcome enlightenment that grows out
of associations with other manufactur-
ers throughout the year come benefits
that are unmeasurable. As stated the
greater the membership, the greater
the benefits that will come from a trade
association,

In celebration of its TWENTY-BEQ-
OND BIRTHDAY, the National Maca-
roni Manufacturers association has in-
augurated a campaign to enroll twen.
ty-two new members before June 1,
1926. This appeal is being made to the
progressive firms of the country to join
in honor of this event and for the good
that will acerue to all of us as a result.

Quite a number of firms have volun-
tarily enrolled themselves as new mem-
bers since Feb, 1, 1926. We want and
need more volunteers, Iow about yout

We have this promise to make—
that through closer associated effort it
will be possible to bring to you and to
the other members benefits that can
come only through understunding,

Do not deny us the help we need and
the cooperation we seek. By joining
us you help yourself. Show the proper
spirit by writing today to the Secre-
tary of the National Macaroni Manu-
facturers Association, Braidwood, Ill.,
a8 follows:

Plenso accept our application for member.
ship In Class...........

We recognize that, there Is strength in
numbers. Enro!! us as a candidate for your
TWENTY-BECOND BIRTHDAY CLASS.

We can only invite. We would not
compel you if we could. We desire
only memberships that are willingly
given and freely offered.

Make the NATIONAL YOUR ASS80.
OIATION.,

—"Attend Chicago Convention'——
Fights False Selling Charge

Claiming that he is a victim of an
adverse business eircumstance not of
his own creation, Alexander Gallerani,
former owner of the Alexander Galle-
rani company of Pittsburgh, Pa., is de-
termined to fight to the last ditch the
inference that he sold stock in his con-
cern under false pretenses as charged
in a suit started in the Pennsylvania
courts. He wants to place himself
right in the eyes of his many friends in
the maéaroni industry and thus ex-
plains his side of the case.

*“The charge brought against me of
‘false selling’ is absolutely groundless
and is brought against me for vindie-
tive reasons by persons who invested
in my business of their own accord
with the opportunity of realizing the
same profits that I always hoped for—
a hope that never materialized because
of the absolute failure of the sales de-
partment to obtain distribution.

“*The amounts invested by these per-
sons were very small; my investment
represented the entire savings of my
life time. When I saw the breaking up
of the sals organization and realized
its meaning, I conferred with my ered-
itors, plated all my affairs before them,
and in crder to save them any unnce-
essary losses without considering my
personal sacrifice, 1 entered bankrupt-
ey at their suggestion,

“Following the close of my business,
1 again entered the employ of I, J.
Heinz Co. as technical supervisor.
Knowing as you do the reputation of
this company, you can appreciate that
it would not consider me for this posi-
tion for a moment if the management
had any doubt whatever of my honesty
of purpose, my character or my ability.
When the suit comes to trial it will be
quickly disposed of as without foundn-
tion. However, I want this opportun-
ity of placing the facts before my for-
mer friends and business associates.’

——""Support Vigilance Committee"'—
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CEVASCO, CAVAGNARO & AMBRETTE, inc.

l Builders of High Grade

Macaroni Machinery

(o}

' Presses—
fi 4 SCREW AND
- HYDRAULIC

VERTICAL AND
HORIZONTAL

B Kneaders
Mixers

L Dough Brakes

¥ & i Mostacciolli and

. Noodle Cutters

% = Bologna Fancy
Paste Machines

Die Cleaners

Specialists in everything pertaining
to the Alimentary Paste Industry.
s}

Complete plants installed.

o

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

o

F Vertical Hydraulic Press with Stationary Die

e press without a fault. Simple and cconom'tcal in operation; compact .mt.
dura&zLiftLgr:g{lmcl:ion. No unnecessary parts, but evgrythmg_absohltcly Ts.scmm: 2;) :::L
making of a first class machine. Only two controls on entire machine. One va \elcm; ljl.lrbq li;
main plunger and raises cylinders to allow swinging. Another valve controls the hydrau
packer. WNo mechanical movements, all parts operated hydraulically .

Guaranteed production in excess of 25 bbls. per day. Reduces waste to one third the usual
quantity.
L toi i i e 1 labor? Let us
0 you wani to increase your production with less expense for power anc £ et e
F insta]]? og'e of these presses in your plant on 30 days' trial. If it does not meet all our claims, we
will remove the machine without any expense to you.

Our new catalogue in now ready for distribution, describing in detail the above 111:l.chin.u :u';ﬂ
| many others manufactured by us. It you have not received your copy, let us know and we wi

send it to you.

Ry

156-166 Sixth St. 159-171 Seventh St.

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

Address all communications to 156 Sixth Street.

L
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PACKING MACARONI

Problem of Interest to Every Factory
Firm—Three Points of View—
Several Angles of Subject,
Foulds Says.

The proper packing of macaroni for
shipment should be a problem of inter-
est to every firm in the country. With
most firms the method of packing is a
development of years of experiment-
ing; in others the work is done as a
result of a systematic and extensive
survey, while in a few the plan fol-
lowed by the founder is still good
euough.

Every food plant presents a slightly
different packing problem. A package
that will carry 24 cartons of one prod-
uet may not properly carry the same
of the heavier or lighter grades. Bulk
macaroni will require a stronger con-
tainer.- The smaller forms must have
an inner liner to prevent spilling when
the outside container becomes perforat-
ed or damaged.

The question of freights is also in-
volved. Too heavy a container will
naturally inerease the cost of the
freight but too light a one will increase
the cost through loss or damage. In
this respect a package should be so
made ns to be casily handled, to stack
properly and with the least amount of
effort on the part of the all-too-careless
freight handlers.

Various industries have made exten-
sive surveys of their packing and ship-
ping problems beecnuse it has heen
found impossible to say offhand just
what kind of containers are cheapest
and best and what kind of equipment
will best perform the packing work
which becomes of greater concern .as
the plant output inereases. Macaroni
manufacturers would do well to make
such a survey hefore 'adopting any
radical departure from the present
style, type or quality of either their
cartons or containers.

Just what is the best kind of a maca-
roni carton?! Is it the plain board kind
or is the more modern wrapped pack-
age the better! The answer depends
on what the user most desires. 1f
cheapness is considered only, then the
common chipboard carton with a 2
color label must be used. If the adver-
tising value of the carton is to be fig-
ured on, then a many colored label
must be used. If the matter of better
protection of the contents is the prin-

eicd ™ e g a T ] Kt S (o g o

cipal item, then a tight wrapped pack-
age with an inner liner will be found
most suitable but more costly. You
should have the very best package or
container which will exactly fill your
requirements of them.

It would be interesting to know just
what is the prevailing type of package
and what container stands in the high-
est favor in the macaroni industry, A
survey would show a variety that
would be astonishing. The Foulds
Milling company in reply to an inquiry
made by The Package Advertiser as to
what kind of packages it preferred and
what machinery it used in its packing
and shipping departments gave out the
following facts:

‘“For our main Foulds’ line we use
the Peters Forming & Lining Machines
with .022 chip cracker shells with 27
Ib, white dry paper for a liner, and
G0 Ib, wrappers or labels. We use Pe-
ters Closing Machines on the shells
and Package Machinery company
wrapping machines. The finished pack-
age is packed in 060 fibre cont~iners
with a special yellow liner on the out-
side, :

*“We also have a line of carton pack-
ages which are packed on Johnson Au-
toraatic Sealers. These ecartons are
020 bleached manila lined chip or 016
white patent coated. The finished pack-
age is packed in 060 fibre or 175 1h.
corrugated. Kieckhefer case sealing
cquipment is used to seal the cases in
all instances,

““For transportation around the
packing department we use lift truck
platforms with the Steubing trucks;
and since a large portion of our busi-
ness is carload business, this method
lends itself to our operations better
than the conveyor system,

‘““We have heretofore always packed
our products in fibre instead of cor-
rugated; but in the last few months we
have been doing some experimenting
with corrugated and find that it is pos-
sible to adopt it as our standard."

An exchange of views and opinions
would be interesting and enlightening.
A more definite knowledge of all meth-
ods of packing and shipping would
take practically all the guess as to the
efficiency which these departments
should register. Losses would then be
properly charged to the offending de-
partment and the cost of the work re-
duced through checking these losses.
Macaroni manufacturers who feel that
they have reduced their packing and

April 16, 1026

shipping expense to the lowest possible
limit to produce the highest possible
results are invited to give the whole
industry a story of how they solved
this vexatious problem.

—"“Juin National Assochation"—

Advise Your Customers

Here is some information which mae-
aroni manufacturers may profitably
pass on to slow pay customers. Many
of them fail to appreciate the loss they
sustain when they fail to take advan-
tage of the cash discounts which most
firms offer on their invoices.

Do you take all your discounts? Do
you urge buyers to do likewise? Read:

Here is a table that should be print-
ed in raised letters so that the blind
business man may read. If all busi-
ness men would appreciate and accept
this table—if all would act on this plan,
they would be more prosperous and ex-
perience less pain (mental torture).

If all would pay their bills promptly
and take advantage of the discount,
there would be a steady margin of ex-
tra profit, and seldom any need for un-
pleasant dunning letters. Business
would be on a better basis,

Think over these figures and then de-
cide what you are making or losing by
ignoring the 10 day discount,

1%4% in 10 days—net 30 days—
equals 27% a year., b

14 of 1% in 10 days—net 30 days—
equals 9% a year.

19 in 10 days—net 30 days—equals
18% a year.

2% in J0 days—net 4 monthsi—
equals 89 a year. 4

20p in 10 days—net 60 dnys—equals
14% a ycar.

29 in 30 days—net 60 days—equals
2465 a year,

2% in 10 days—net 30 days—equals
36% n year.

3% in 10 days—net 4 months—
equals 109 a year. i{

3% in 30 days—net 60 days—equal.
J6% a year.

3% in 10 days—net 30 days—equa's
549 a year,

Better borrow at the bank at 66¢
than to disregard these figures that
are a8 clear to the thinking man as the
north star is clear to the eye on a cold
December uight.

—"Ruppart Vigilance Commitlec"'—

One “Bonchead’ in your sales de-
partment may wreck the selling power
of a most expensive advertising cam-
paign. ' '
—""Altend Chicago Convention"—
The long view is the right view.

Sy pe——

April 15, 1926
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When you think of packaging you think of Peters.

With the simplest mechanism and the most economi-
cal materials we have evolved a package which has be-
come as familiar to the housewife as the kitchen stove.

The Peters Package has every protective quality
combined with attractiveness of design.

Our Engineering Department is eager to give you
specific information regarding YOUR particular packag-
ing problems and our catalogue will be mailed upon request.

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS
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COOPERATIVE ADVERTISING

Ice Oream Publicity

Fred Rasmussen, sceretary of the Na-
tional Association of Ice Cieam Manu-
fueturers, has announced that plans are
completed for a nation wide campaign
to popularize ice cream. To this cooper-
ative advertising program the ice cream
industry has alrcady pledged $260,000
for 1926,

The Americans are known as the lead-
ing ice cream caters of the world. The
manufacturers feel that consumption
may be greatly inercased through wise
publicity, Theit work will be watched
with interest by the macaroni men who
are interested in bringing about a much
needed inerease in their products.

The Ralsin Campaign

Raisin  Week, which occurred this
month, was promoted by the Raikin
Growers Cooperative association with
the thought of getting increased con-
sumption through the cooperation of
wholesalers and retailers in broadeasting
the value of this fruit. The attitude of
the grocers and other is indicated in the
following article from the New York
Journal of Commerce:

What Raisin Week Accomplishes

A thousand and 10 grocers responded
to Sunland Sales Cooperative nssociu-
tion's request for informaton on ** How
to Make Raisin Weck a Bigger Profit
Maker.” A compilation of tho replies
to the questionary shows that the gio-
cer who cashes in on Raisin Week does
not forget for o minute that Raisin
Week is on nor does he let his customers
forget it. Coming right after Easter,
when there is usually a lull in purchases,
it provides a news and mterest value
that is needed at this time to stimulate
sales of raising and many. other things
that go into raisin dishes, Thoso grocers
who have been most suceessful in making
Raisin Week work for them seem agreed
that three things of equal importance
cnter into their suceess:

Firat, the value of raisins in the dis-
play windows is obvious,

Second, raising on the counters Pyra-
mids of raisin cartons and bags iny;the
uisle or just inside'the door help tie up
the store with the advertising and pub-
licity given by magazines and radio, and
uct as silent salesmen.

Third, Raisin Week is something to
talk about. Every customer should be
reminded that Raisin Week is - here,

whether the conversation is over the tele-
phone or across the ecounter. When
raiging ure sold, opportunity is provided
to sell many other produets—milk, flour,
rice, gelatine, chocolate, flavoring, cte.,
that go into raisin dishes.

Mar: of the replying grocers found
an ald 4 stimulus in combination sales
of raising and other products that go to
make up certain raisin dishes like pud-
dings.

—"Juin Natienal Assochation”—

Advertising Sermoncttes

Help your dealers to sell.
a . L ]

Look beyond the initial order.
L .

Know advertising and know business,
L L ]

The prospect is interested in facts,
L] L] L ]
Know your product in terms of its
use.
L ] L] L ]

Don't discount the future too heavily.
LI L ]
Competitive markets demand adver-
tising.
L] L [ ]
Sure profits are based on sound sell-
ing.
* & 9
The fruit of good advertising is pres-
tige.
L] [ ] .
Cut down sales resistance with ad-
vertising.
. L] L ]
The advertiser is a responsible man-
ufacturer,
[ ] L] L]
Make sure your message is read by

the key men,
)

Advertising contributes to the good
will account.
[ ] . L ]
Get a picture of your audience be-
fore you write your copy.
e o e
The customer is better satisfled with
an advertised product.
L] . L]
Follow through to sales, and then
follow through to satisfaction. ;
i e s @ !
Always remember the difference be-
tween selling and selling at a profit.
e 9° @

Many a gool advertising lead dies

.ple, it socks to make bath ends meet,
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because it isn't followed up by the
salesman,
. . [ ]

The merchant needs data about your

product to pass on to his salespeople.
L] L] L ]

Take your salesmen into your confi-
dence when you uie planning your ad-
vertising.

. L ] L]

The advertisement locates the pros-
pect, tells him the story and introduces
the salesman.—Class

—="Attend Chicago Convention"—-—

Wastes in Advertising

Several years ago John MeCutcheon,
the famous newspaper cartoonist, drew
a picture of a farmer and told a little
story that illustrated o rather general
condition, The farmer, who was lean-
ing reflectively against a tree and
whose surroundings indicated that not
much energy had been spent in im-
proving them, was being canvassed for
a subseription to a farm paper.

The salesman pointed out the splen.
did ideas which the magazine con-
tained, and showed the farmer how
much better he could carry on with the
help of the publication.

*Naw," said the agriculturist final-
ly, “I don’t believe I want the paper.
I ain’t farmin’ now near as well as I
know how,"

It strikes us that this is the case with
a good many of the advertising condi-
tions which are complained of. In most
cases the remedy is at hand—and it is
necessary only to use the knowledge
that the advertiser aleeady has.

For example, everybody admits that
there is o great waste in the use of ad-
vertising material. This applies espe-
cially to the distribution of sales litera-
ture, direct mail, dealer helps, ete. One
of the wastes is due to the use of ex-
cessively large lists, A machinery
dealer told the Engineering Advertis-
ers association not long ago that most
of the manufacturers he represented
sent him from 3 to 6 times as many
copies of each cireular as he ecould pos-
sibly use, considering the number of
prospects for ench machine in his ter-
ritory. That is the ease with a great
many advertising efforts in and out of
the industrial field.

Stop this preventable waste.—Class.

——"Bupport Vigilance Committee"—

At last it has been discovered why the
worm turns, Like most business peo-
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A Permanent Dependable Employe

A CHAMPION FLOUR HANDLING OUTFIT when once in-
stalled in your plant becomes a permanent, reliable, economical and
dependable employe.

IT handles your Semolina without loss.
IT sifts and blendscarefully and accurately.

IT works automatically and will last a
life-time.

IT saves time and material.

IT costs little and pays for itself in savings
it accomplishes.

—

Catalogue and Quotations gladly sent
all interested Macaroni and Noodle ‘
Manufacturers.  Wrile loday.

The Char;pion Machinery Company

Joliet - = = lllinois

New York Representative: Frank P. Murray, 260 W. Broadway, New York City---Phone Walker 7095

S —_———
Meets Every Requirement of “The Ideal Container”
The Stokes & Smith
Tight Wrapped Package

| The Package

Smith Automatle Package

Slokes & 4
tight-wna packages

Capacity, 45-80 5 nrﬂd..

The Tight Wrapped Package, which has long been
used for Flour, Cercals and other produc_ls. IS now
coming into use for Macaroni, Spaghetti, l\:uodlcs.
ete. The many advantages of the Tight W rapped
“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 COMFANY
Summerdale Avenue and Roosevelt Boulevard
PHILADELPHIA, U, 5. A,

Britlsh Office: 23 Coswsll Road, E. C. 1, London
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SKINNER'S NEW SALES POLICY

Believing that jobhers ean do justice
to only one brand of a particular line,
the Skinner Manufacturing company of
Omaha, Neb., through President L. M.
Skinner, has announced a new 50-50
policy whereby support will be given

turers that wish to distribute their mer-
chandise in the most economieal way is
for the 2 to work together on an ex-
clusive 50-50 basis.

“By a ‘60-650 bosis’ 1 mean that the
manufacturer should have at every

April 16, 1926

Oppose Resale Maintenance

According to preliminary canvass of
the referendum on legislation respect-
ing resale prices made by the United
tates Chamber of Commerce, the busi-
ness men of the country are not in fa-
vor of the policy advanced by many
liisiness interests. The result of the bal-

April 16, 1020

Commander Buys Larrabee

To supervise a number of milling in-
teresta the Commander Corp. was re-
cently organized with B. B, Sheffield of
Minncapolis as president. The organi-
zation is a holding company for the con-
solidated interests which recently gained

der one head o milling capacity of 26,
000 barrels of flour daily and a whem
storing capaeity of over 10,000,000 bus.

My, Sheflield is one of the suceessful
men in the flour milling Industry, a
business which he has followed  sinee
childhood.  In addition to being presi-
dent of the new orgunization, he holds
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hared spring wheat, hard winter wheat,
soft winter wheat. durum and rye.

Me. Sheflield will maintain his head-
quarters in Minneapolis,  Tle will he s
sisted by W. I Sudduth as viee presi-
dent, o position which he has held in the
other firms through many years of elose

assoeiation with Me, Sheflield as chief

i i i i inne: i i 2. Clifford, o founder of the
{ to jobbers who will handle his brand  jobbing point but one wholesale grocer ot indlcntc? that business men pre- corgrol of tho l‘“rflm .Fluur itk 'hf“' JEATRE. houors ‘m the :‘E"“;!:;”:um l:l:_‘('_u“: '"t}\ \\-thi.T;u;.r...:pu.u—_ hecomes o
A g | exclusively. In his opinion jobbers  distributer and he shonld not sell a case  [F 10 Testrict governmental interfer. Corp., one of tho leading millers of Kan-  Milling SO AL U.]m.m""d“ . .mmi amber of the board that supervises the
{1 who won't or do not support their of his procucts to any other wholesale ©hce in business to the lowest possible sas City. pany, rrurlhlmul Milling cmup.uu,\rrl:!‘:l ;;’;:;‘"1‘:& of ll:‘. \.,;1-1(.115 mills now organ-
B friends (the manufacturers) do not de-  groeer at said jchbing point and the Minimum. While the voting in favor The consolidation covers one n_f ?hc Ih‘u Dinmond Mills (-cml'l?“'_‘-‘,' ,_.t.-.,-u iz :d 'll-lllll'l‘ the name of the **Com-
{ serve to have them. wholesale grocer whom he works with predominated on 4 out of the 5 points, most important transfers of milling  mills had an output lnst _\'un Illl L.;H- :uull-r SMills Corporation.””
; Briefly stated, the new Skinner pol-  in this way should not stock or fill an the two thirds majority necessary was property in recent years. It brings un-  of 3,000,000 bbls, of flour made from u -
iey is to continue sclling exclusively  order on any other hrand of merchan- lacking. As a result no price mainte-
through the wholesale grocers, on con-  dise in said manufacterer’s line, “}mc‘;llcgi“l“”““ will be urged by the
dition that they will sell the Skinner ““The manufacturer should agree to “hamber, N
goods exclusively or other goods sold  sell with his own npccinlt)" sn]cnnglen for —"Altend Chicago Convention"— NO. 2 SEMOLINA STANDARD b s REIRULINA
on the same basis, rather than compet-  the account of said wholesale grocer F. E. Jansen, the efficient advertising
N : ing lines. Where this is not done it is ~ 50% of said manufacturer's merchan- manager of the Foulds Milling Co., has

proposed to give lis account to a spe-
cinl jobber in each territory who will
live up to the conditions proposed.

The new sales policy, rtriking at the
half hearted cooperation which many
manufacturers get from some whale-
salers, was announced in a letter to the
entire sales force. We reprint some of
the main points in the announcement :

‘“As a general proposition, I feel thiat
the way out for hoth regular wholesale
grocers and grocery specialty manufne-

dise that said wholesale grocer buys,
and ti 3 wholesale grocer on the other
hand should agree to sell to the retail
groeer trade with his own sales organi-
zation 50% of said manufacturer's
merchandise which he purchases.

““We know from experience that
when a manufacturer and a wholesa'e
grocer work on this basis at any job-
bing point that neither of them need
worry about competition, because it is
a combination that you can't heat."

prepared and released to the newspa-
pera and the trade press some exeel-
lent stories concerning the manufac-
ture of macaroni products and their
food value. He is now preparing un
article on the history and development
of this foodstuff. Helpful material was
supplied him fron: the office of the Na-
tional Macaroni Manufucturers associa-
tion for which service he is greatly ap-
preciative, Mr. Jansen's future re-
leases will he awnited with interest.

Bureau of Information

The headquarters of the National Macaroni Manufac-
turers association aims to serve as a Bureau of Information
for the Macaroni Industry and the Allied Trades.

ing claims,)

Often

9—Where and when did macaroni originate !

(Conflict-

10—Will you supply us with complete list of the macaroni
manufacturers of Ameriea to use in interesting them

b

Pure Durum Semolina
Quality - Service - Satisfaction

y@‘llhd:w

in our product?
roni Journal.)

11—When will your industry start its much talked of ad-
vertising campaign? (When, oh when!)

12—Would ‘‘green'’ spaghetti sell on St. Patrick’s Day1
(Try it.)

13—Can we ship colored macaroni to Canada!
Canada permits.)

14—How can we cure ‘‘wormy'' macaroni! (Burn it.)

15—Who sells the **—————"' brand? :(Name supplied.)

(Use advertising column of Maca-

WRITE OR WIRE FOR SAMPLES OR PRICES

KING MIDAS MILL CO.
MINNEAPOLIS, MINN.

data is sought that we are unable to supply but that would
rightly come within the scope of association work if man-
ufacturers would more readily supply facts end figures.
Here are a few of the questions which the secretary was
asked to answer the past month. On some we scored 100%
on others we ‘“‘flunked.””

(Yes, if E‘
1—What is the present day macaroni consumption in |
America? (Guessed.)

D) . 2—What are the prospeets for the immediate increase in
! ‘ macaroni consumption? (Goodness only knows.)

T7—What government bulletins treat of the rise and de-
velopment of macaroni industry in America? (Gave

| some references.)

8—Is macaroni injurious to children? (No.
authorities.)

learning the prevailing sentiment. Letters from all sections
of the country literally flooded the government office tiil a
cry of ‘‘enough'’ was broadeast. It's the wise macaroni
men that know what they want and show their pleasure
when they get it. You did fine, boys!

We also manufacture both lining and Wrappmg
machines as well as both net and gross weighers of
thi-ty (30) and sixty (60) per minute capacities.

—'"Join National Association"——
d3—How does the package sales compare with bulk ! (Es- Flaod Gawmmmt Oﬂ‘;ﬂ KNOWING THE DIFFERENCE—[N COST
vk timated.) - of materialsand labor processes has been part of
4—How does the recent coloring ruling affect the whole- Macaroni manufacturers are not slow in recognizing ‘‘a ‘‘National" service for many years.
i salerst Who will obey it? Who will enforce it?  good thing'® when they see it. When the U. S. Bureau of 2 ui‘
R | i | What is the penalty? Chemistry firat ruled that artificial coloring to simulate egg We Manufacture Sealmg m
t _ H—Does the anticoloring law apply agninst “m isted””  products would no longer be permitted the officials were Machines for Both . 0
| goods? (Yes.) anxious to know how the trade felt about it. This was made d e i '
i' 6—Whick miller makes the best durum semolina? (No  known to the macaroni and noodle men through a eircular flat sheets ﬂns’#““t:d““"‘ cartons;and can;terelore i (|l
| agreement.) from this office. The Bureau of Chemistry was not long in advise you without bias, , g
m.

Quoted

National Packaging Machinery Co.

170 Green Street, Jamalica Plain, Boston, Mass.
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Notes of the Macaroni Industry

Auto Racer Praises Spaghetti

Pietro De Paolo, famous automobile
race driver who traing under the most
striet training rules, must have his daily
dish of spaghetti, Ile always maintains
the services of a chef who is adept in the
preparation of real Italian dishes. De
Paolo believes that the cating of spa-
ghetti and other forms of maearoni
products by the Italians has made them
one of the sturdiest races in the world.
He calls macaroni products the Italinn
national food, appropriate for ecating in
one form or another every meal during
the day,

—"Attend Chicago Convention"—

Dated Canned Bpaghetti

Macaroni manufacturers who are en-
gaged in the canning of prepared spa-
ghetti, ete,, will be interested in the pro-
posed amendment to the food and drugs
net which would require that the date of
packing be placed on the labels. The
bill was proposed by William €. Ham-
mer of North Carolina and is known as
ILR. 10502, and has been referred to the
house committee on agriculture, The
hill would add a new paragraph (5th)
to seetion B of the food and drugs act.
This section defines misbranding for the
purposes of the net, The new para-
graph would declare an article mis-
branded if in a hermetieally sealed con-
tainer and the container does not carry
a label or is not marked conspicuously
to show the date when it was sealed,

—"Join National Assoctation"—

Exhibit at Brooklyn Bhow

Several of the leading metropolitan
macaroni and noodle firms exhibited
their products at the 35th Regiment Ar-
mory in Brooklyn, last month under the
uuspices of the United RMail Grocers
ussocintion.  Besides their display of
produets in attractive packages there
were daily demonstrations of acceptable
ways in which this produet can be pre-
pared for the table. Souvenirs of vari-
ous kinds were distributed as an adver-
tising feature.

—"Support Vigilance Commitice"—
More People Eating Macaroni

Officials of the Italin Macaroni com-
pany of Worcester, Mass,, have noted an
inerease in macaroni consumption the
past winter according to an article in
The Telegram of that city. They at-
tribute the increased usage of macaroni
to the boycott ca potatoes because of the
high price and beeause of the greater

knowledge of the food value of these
products,  Thousands of housewives
have been educated to prepare maearoni,
spaghetti and noodles in a variety of
dishes that please all tastes. Women
have also hegun to apprecinte the food
values of the produet and are serving it
more than ever to. the children. The
Italia Macaroni company has enjoyed an
exceptionally good business throughout
the year and has carried on a consistent
cducationnl eampaign that has gained
for it many new enstomers,

—"Support Vigilance Commitiee"—
Proud of Macaroni Firm

The Connellsville Pennsylvanin Cou-
rier is justly proud of the Connellsville
Macaroni company, one of the city's
most suceessful industries, In a leading
editorial on Mareh 2 it paid tribute to
the owners in glowing terms:

“The success attained by the Con-
nellsville Macaroni company, which in a
comparatively few years has extended
the markets for its products far beyond
the limits of its home state and the na-
tion, should arouse a fecling of pride
and gratifieation among all the people
of this city.

“Merely to know that the famoe of
Connellsville is being spread in new
ficlds ought to be a sense of satisfaction
to us all,

““The results are showing what is pos-
sible of accomplishment when intelligent
and capable management is applied to
building up enterprises which supply ar-
ticles for which there are widespread
markets ; also, how essential it is to em-
ploy correet and modern methods of
manufacture and to maintain high stan-
danls in produets.

““The development of the Connells-
ville Macaroni company into an industry
of constantly growing importance in
further proof of the desirability of fos.
tering home establishments and availing
ourselves of every opportunity to in-
erease their number.,

“The communities in which prosper-
ity is more general and more constant
are those having a diversity of enter-
prises, the trade of which goes out into
a widely seattered territory and is unaf-
feeted by local slumps which occur at
more or less frequent intervals. It rare-
ly if ever happens that all of a group of
plants, each producing a different arti-
cle, find all their markets dull or slow
at the same time. Even if one or more

of such industrics is obliged to slucken
speed the effeet in the community is less
noticeable than would be the ease where
the employment of the people and the
business of the merchants is almost
wholly dependent upon the activity of
one or two very large undertakings. g

**The success of the macaroni plant is
therefore an outstanding exemple of
what Connellsville brains and eapital
can do toward inercasing und expanding
our industrial equipment. It no less
plainly shows a way wherehy our citi-
zens, through their support of loeal en-
terprises, can more eertainly insure the
future growth and prosperity of the
community,”’

—"Attend Chicago Convention"—

Guaraniees

Profitisig by the suggestion sent out
from the headquarters of the National
Macaroni Manufueturers association in
February, many macaroni manufactur-
ers have notified the distributing trades
that hereafter all invoices made by them
will contain a guarantee that their prod-
ucts are legal in every respeet,

The Plaffmann Egg Noodle company
of Cleveland, 0., has broadeast the in-
formation that *‘all our goods are guar-
anteed with the new ruling of the U, 8.
Department of Agrienlture which pro-
hibits the use of coloring in macaroni
and kindred products.’’ The firm states
that the new ruling should be of great
lielp to the industry and to distributers
of quality products,

The Keystone Muncaroni Manufactur-
ing company of Lebanon, Pa., offers pro-
tection to the buyers of its products in
the form of a guarantee printed on the
face of the invoice. In reference to the
use of artificial coloring a circular to
the trade on March 18, 1926, says, **this
ruling applics only to our Bologna Style
macaroni produets suen as Pot-Pie
Bows, Dainty-Cups, Soup-Gems and
Rolletts which heretofore have contained
a certified food coloring, You are here-
by advised that on and after April 1,
1926, the use of artificial coloring in the
obove produets will be discontinued and
that thereafter they will be of a nutural
color and of the same high quality as
heretofore,

‘“All our Macaroni, . Spaghetti and
Elbows have been and will always be
munufactured from strictly 100 per cent
pure semolina, and eontain absolutely
no coloring, Our Egg Noodles are also

e e et e e
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MALDARI'S INSUPERABLE MACARONI BRONZE DIES P

with removable pins

Quality

Trade Mark

Reg.
U. S. Patent Office

Satisfaction
F. MALDARI & BROS.,, Inc., 123 Baxter Sto

SEND FOR CATALOGUE
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Established 1903

Pure Amber Durum

SEMOLINA

STRONG and UNIFORM
FOR QUALITY TRADE

CROOKSTON MILLING CO.

CROOKSTON, MINN.
]
“Crookston Means -- First Quality”
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made from the highest quality material
obtainable, eontaining no coloring and
fully complying with all Pure Food
Laws."’

The notice concludes with the state-
ment that these products will always
comply with all federal and state food
laws, whether they be in the original
act or in amendment thereto,

Beech-Nut Directors

The Deech-Nut Packing company, of
Canajoharie, N. Y., manufacturer and
canner of macareni products among
other foods, clected the following diree-
tors nt the regular annual meeting last
month: Bartlett Arkett, F, E, Barbour,
J. S. Ellithorp, W. C. Arkell, E. W,
Shineman and L. T. Hallett.

Want Cost Accounting Information

An accountant and bookkeeping ex-
pert in New York is seeking ‘nforma-
tion that will enable him to iastall an
easy and dependable system in the of-
fice of his clients in several macaroni
plants in iis district. His views of the
present trend in this business, being
that he is an outsider, are interesting:

“I have read your official organ
monthly with interest and through its
columns I have become more than ever
convinced that the trade association is
a valuable adjunct of modern industry
and merchandising. The old order of
business, in which men engaged in in-
tensive and unfriendly rivalry, has giv-
en way to the friendly conference and
convention at which eommon problems
are discussed and the basis laid for
helpful personal association. I believe
that the greatest safeguard against un-
due price cutting is a knowledge of
costs. The market in a particular prod-
uet is often disturbed by low prices
made by a producer who is ignorant
of his own cost of production.”

Most firms have some sort of a cost
system, Does it show production, dis-
tribution and other costs? The better
the system, the more aceurate its fig-
urca.  This fellow is right—Know
your Cost and Sell at a Profit.

New Name for Noodle Company

The J. & S. Home Made Egg Noodles,
a firm operated by R. Jonke and F.
Sbaschnig at 1428 Gates av., Brook-
lyn, N. Y., has been reorganized and
incorporated as Schneider's Home
Made Egg Noodle Co., Ine. The plant
has also been removed to new quartera
at 615 Fairview av., Brooklyn, where
macaroni-and spaghetti has been added

to ita line of noodles. New equipment
has been installed and production of
the new produets will be earried on for
distribution through the same channels
in which their egg noodles have long
been popular.

New Beattle Plant

The Pacific Coast Macaroni company
hns started operations ii is announced
in the Seattle Manufacturer of last
month, The plant is a small one at
1811 Rainier av. of brick and tile and
equipped to produce 15 to 20 bbls, of
macaroni and spaghetti daily.

The proprietors are Joseph and
Guido Merlino and John Madonna, all
experienced macaroni manufacturers
on the Pacific const. The plant is mod-
ern and up-to-date in every respect.
Macaroni in bulk will be the principal
output. .

Bavoia Increases Oapital

The Savoia Macaroni Manufacturing
Co, of Brooklyn, N. Y., has increased
capital from $50,000 to $£300,000 to
provide funds for the expansion pro-
gram and to carry on the rapidly in-
crensing business of the concern.

The capital structvre of 500 shares
of $100 par value has been changed to
include 12,000 shares of $25 par value
preferred stock and 8,000 shares of $25
par value common stock.

Practically all of the new stock has
heen subseribed for, This company has
heen in successful operation for seven
years and had been uniformly success-
ful. Additions to the plant are being
constructed.

Good Btuff!

For hungry children everywhere and
for hungry men and women as well,
there are no better foods than maca-
roni, spaghetti or noodles. They are
casily digested, rich in food value and
may be prepared in ways which afford
an endless variety. They may be add-
ed to any sort of soup, they may he
served instead of potatoes, with any
sort of fricassce or stew, and they
maka most tempting dishes for lunch-
con and dinner, (From a recent pub-
licity release.)

Joseph Matalone Dead
Joseph Matalone, well known maca-
roni manufacturer of Chicago, passed

_away March 31, 1926, from flumonia.

ITe was president of the Chicago Maca-
roni company, member of the National
Macaroni Manufacturers association, a
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leader in the Italian colony. Mr. Mata.
lone was one of 3 men who organized
the Chicago Macaroni company about
2 years ago, before that owner and op-
erator of the Matalone Macaroni com.
pany; considered one of the success.
ful men in the macaroni manufacturing
business,

ITe was buried April 3 in Chicago,
mourned by business associates ani
hundreds of warm friends.

Lambrosa Plant Destroyed

The large macaroni manufacturing
and wholesale plant of A, Lambrosa &
Co., 25-20 Carroll st., Brooklyn, was
gutted by fire March 2B, origin unde-
termined,  The loss is estimated at
$150,000,

The plant was a 6 story brick strue-
ture. When discovered the fire had
raced through the interior, hemmed in
by. steel shuttered windows, and the
heat was so intense firemen were un-
able to enter the building. After 2
hours fight the blaze was got under
control, but only the walls remained.

Intense heat from burning macaroni,
cheese, olive oil, boxes, flour, ete.,
spread the fire to nearby tenement
houses and over the whole block terri-
fied tenants were forced to,vacate, Mr.
Lambrosa has as yet no definite plans.

Golden Crown Progressing

The Golden Crown Macaroni com-
pany plant at Trinidad, Col,, is a cred-
it to the community, according to the
March 19 issue of the Trinidad Chroni-
cle, This concern is engaged in manu-
facture of high standard products to
supply the Trinidad market and the
large southwest territory contiguous.
Twenty employes are on the payroll.

Enterprising progressive citizens are
conneeted with the conduet of the mac-
aroni plant, which is equipped with the
last and most up-to-date machinery.
The entire plant has a model for sani-
tary handling and cleanliness and con-
venience of manufacture. The output
is sold in bulk and in package.

Addition to D'Amico Plant

The D'Amico Mncaroni company of
Jersey City, N. J., has found it neces-
sary to construct an addition at 34
Drift st to take care-of its greatly in-
creased business, The addition will run
through from Drift st. to Aqueduct st.

The D'Amico Macaroni company was
started in o small building 10 years
ago by Gasper D'Amico, with one
small press and limited ecquipment.

9
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Buhler Brothers’

for Quality
The BUHLER
PASTE GOODS PRESSES

are the result of careful studies
and great experiences.

Every detail of the BUHLER
PRESSES is manufactured with the
old time
Accuracy and Reliability.

All sizes of

Buhler Presses

can be used
in connection with the

Buhler Chassis Drying
System

which is most efficient
as it can be worked en-
tirely automatically.

===Saving---

Labor

Time

A

\ AL T AL Bublanliw)
~ g‘er,cwl

For informalion and catalogues please ask

Th. H. Kappeler

Sole Distributor for Buhler Machinery
NEW YORK OFFICE, 44 Whitehall St.
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Know aWorkman
by his Tools

T MAY be that a clever man
could build a Swiss watch with a
Ford tool kit. But no one would
expect him to do a good job,~ to
save money or to satisfy his custom-
ers. Modern manufactureisa ques-
tion of good tools and sound meth-
ods. A single machine does the
work today that took the time of a
dozen men last year.

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

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

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

ANDLERSON-TULILY CO.
Good Wood Boxes

Memphis

b




Only 5 men were then employed and
the products were distributed by horse
and wagon.

Today says the Newark Star-Eagle,

* the D'Amico Macaroni company is well

known throughout the state. It oe-
cupies a 2 story building 40x50. Twen-
ty-five persons are employed and 2
large motor trucks are kept busy mak-
ing deliveries. 2 large presses and
other electrical machinery are part of
the equipment. Approximately 8000
1bs. of finished produets are distributed
daily in and around Newark while con-
siderable quantities are shipped to dis-
tant cities.

The popularity of the savory dish is
exemplified by the important proguess
made by a local macaroni company in
its business.

There was a time, not many years
ago, when the American housewife did
not know the full value of the spa-
ghetti dish. It was common to the
Italian-American wives, upon whom it
was incumbent to prepare a daily por-
tion for their husbands. Today, how-
ever, the American housewife has
learned the true value of spaghetti and
macaroni products, because of the edu-
cational work that has heen done hy
writers on food subjects, who have con-
stantly impressed on her the impor-
tance of these excellent foods in the
diet.

Nuw Plant at Cudahy

A new macaroni and spaghetti man-
ufacturing plant has been locsted at
Cudahy, Cal, near Los Angeles. It
will be known as the Puleo & Ferraro
macaroni factory. Modern machinery
costing between 5 and 10 thousand dol-
lars is now in operation under the su-
pervision of the two owners, veterans
of the maecaroni industry.

Queens Company, Inc.

The Queens Macaroni company has
been incorporated under New York
state laws through Attorney B. F. Ko-
pelman, 280 Broadway, Manhattan,
The company's stock of $10,000 is in
the hands of the 3 organizers, . Mar-
chisotto, F. Marchisotto and J. Seitta.

Macaroni in Educator’'s Monthly

The Utah Edueational Heview for
March carried a story on macaroni
manufacture that will interest readers,
one of a series on ''Learning of Utah,"
in which the industries of the state
are treated in an instructive manner,

The article tells of the macaroni
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manufacturing process as carried on
by the 2 plants, one in Salt Lake City
and one in Odgen. The article is for
use in schools. The publication has a
wide circulation throughout ' the
schools of Utah and neighboring states.

Get Plant Permit

Peter Cuilla, White Plains, N. Y.,
has been given a permit by the build-
ing department for construction of a
macaroni factory. DPlans for the work
are in the making fand will be an-
nounced later according to the owner.

—""Attend Chicago Convention'—

Information Wanted

The Dartnell Corp. of Chicago, pub-
lisher of Sples Management Magazines
and the Dartnell Monthly Sales Serv-
ice, is conducting an investigation to
get information on prices, discounts,
sules agreements, and price strategy
methods that prevail in various indus-
tries. The attention of macaroni man-
ufacturers who are in a position to
supply the information desired is called
to the following questionary:

Prices, Discounts and Sales
Agroements °

What is the trend of prices in your
line of business

What steps are you taking to meet
the situation caused by this trend?

What practices have you noticed
others adopting in this situaiion?

Most Pleasing

A member of the National Maca-
roni Manufacturers association in
sending his cheek for 1926 ducs ex-
pressed the spirit that should be
shown by macaroni manufacturers
who have not ay yet affiliated them-
gelves with their trade organization
but who rightfully should join, He
said:

“With the parment of our dues
let us renew not only our member-
ship in the association but also our
expression of approval of the iden
on which this association exists, and
onur very best wishes for its contin-
ned suceess in the furthering of its
purposes.'’

Accomplishing a trade association
purpose woild be made very easy if
this spirit prevailed more generally
among those whose interests the Na-
tional Macaroni Manufacturers asso-
ciation aims to promote.

Think this over, nonmembers !

April 15, 1928

How do you determine prices?

What are the usual terms of sale in
your line of business?

Cash discountt
For payment within how many
days?

Are you considering giving more lib-
eral terma? .

What discounts jare offered? Are
these discounts flexible?

Have you n sliding scale to cover
different classes of buyers! Qive de-
tails.

What price differential, if any, is al-
lowed distributers, branches or deal-
ers?

What rebate arrangements are
made! Protection against price de-
cline! .

What extra inducements are offered !
On what occasions?

Price Btrategy

What kind of price strategy do you
use to stimulate sales! State what you
consider best method.

What marketing and price policies
have you found have the best influence
on sales?

It you sell through retail channels
are retailers who purchase as much as
some wholesalers given the full whole-
sale discount ?

How do you cover the matter of
prices in your sales agreement? En-
close copy.

What other noteworthy practices
prevail in your linet

—"Join National Association"—
Big Wholesale Trade

The Federal Reserve hoard has re-
leased figures covering the wholesale
business of 1925, which indicate that
this business last year exceeded that
of any other year since 1920. The gro-
cery business was exceptionally large
even exceeding that of 1923 and 1924,

The survey made in the various re-
serve districts showed a seasonable de-
cline in December, but the January av-
erage was high in spite of the falling
off in business of one or two districts.
Inventories of grocerics on grocer
shelves shoved larger stocks on hand
than in December 1924, while accounts
receivable were smaller, showing that
more cash business was transacted dur-
ing the year,

—"“Hupport Vigilance Commitice"—

BIG MEN and little apples alwdys

come to the top. ;

‘‘Bellyachers' seldom are builders.

April 15, 1928
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Mechanical Factories of Precision

MARIO ECCHER ROVERETO Trentino (Italy) Via Garibaldi 15

Foremost Factory of [taly for the manufacture of automatic noodles machinery

Forty years' experience,—Suppliers of the leading noodle
factories of the world.

“REDENTA" and "SUPER-REDENTA" models, combin-
ation automatic FANCY STAMPING MACHINES for Bologna
style noodles, cutting sheets of dough 48 and 65 centimeters
wide respectively.

The largest and most rapid machines on the market.—Speed
259 strokes per minute, Big yield.—Latest models.—Absolute
perfection.—Over 50 different types of noodles produced by the
same machine.

“SULTAN" automatic “FOLDING MACHINE for noodles
and similar products. Yield over 1500 kilograms per day.
Absolute novelty.—Big' economy in labor,

Catalog, samples and prices upon request.

Some types of noodles produced with the "REDENTA" and “SUPER-REDENTA"

Bk 6ot )ed i

DRYERS

That will dry your macaroni

perfectly

Stop all the waste—acidity—
cracked and moulded goods

Save labor 75%

USING

BAROZZI DRYING SYSTEM

HOBOKEN, N. J.

616-620 Clinton Street
New York City District

Make movcy and better macaroni

D. & E. Kneaders

To The Trade:-

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

Your inquirics 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




M S

#

AR SR 1

F—*Wr A

Grain, Trade and Food Notes

Champion's New York Office

The Champion Machinery company
of Joliet, 11, has established a New
York office to look after its growing cast-
ern trade.  This firm is one of the lead-
ing manufacturers of flour handling out-

fits, mixers and noodle brakes. The of-.

fie is at 260 W. Broadway and will be in
charge of Frank P, Murray, who is an
engineer and experienced mechanie.
Telephone number is Walker 7095, Mae-
aroni and noodle manufacturers in the
eastern part of the country may profit-
ably submit their problems and worries
to Mr. Murray who will welcome the op-
portunity to work for and with them.
—'"Join National Association"—
Gum Tape Men Meet

At the annual meeting of the Nation-
al Associntion of Gummed Tape Manu-
facturers, Walter C. Ross of the Mid-
States Gummed Paper Co, of Chicago
was chosen president for the ensuing
vear, The vico president is George
(oodsir of the McLaurin-Jones com-
pany. O. M. Porter of the American
Pulp and Paper association is seeretary-
treasurer,

During the pust year thls association
has conducted a national advertising
campaign to inerease the use of gummed
tape. It did considerable trade paper
advertising and a great quantity of cir-
culars and pamphlets was distributed to
tape users, The campaign proved so
profitable that the association voted
unanimously to continue this campaign
during 1926,

During the new year the associntion

" will aim at several definite objectives,
including among others the establish-

ment of a Uniform Cost System, a Cred-
it Bureau, and additional educational
work for distribution to the trade,
—*"Support Vigilance Commitlee"'—
Food for Younger Generation
The time worn question, **What shall
we ent!'" has been attacked from a new
angle in a goveinment bulletin for jun-
ior homemakers, Miscellaneous Cirenlar
49, **A Guide to Good Meals for the
Junior Iomemaker,"" recently published
by the Department of Agriculture, ap-
proaches a group not previously appealed
to in the literature of nutrition. The in-
terest of younger children has for some
time been attracted by food and health
rhymes, by illustrations of animuted
milk bootles, grinning cercal bowls, and
daneing cgg cups. Adults have been cn-

couraged through many publieations,
both popular and technical, to choose the
right food for themsclves and their off-
spring. But the adolescents at tho
pickle-cating, ice-cream-gorging stage
have not until now had a government
bulletin solely for themselvs,

The authors, Ruth Van Deman and
Caroline L. Hunt, are specinlists in the
bureau of home economics, They have
presented the essential facts about foods
in popular discussion. A mnovel intro-
ductory paragraph suggests that if all
kinds of foods in the world were o be
ussembled in one market where people
of all races came to buy the combina-
tions they chose would have similar food
value though made up of very different
foods. For instance the Japanese might
seleet fish, rice, certain legumes, soja
satee, bamboo sprouts, and persimmons,
while the American chose meat, eggs,
milk, bread, a variety of American fruits
and vegetables, but cach would have the
makings of a well balaneed diet. The
youthful readers are introduced to the
ferm “calorie’” in such a way that it can
no lohger hold any mystery for them.
They are also advised to keep track of

their weight, to drink at least a pint of

milk a day, to includo an abundance of
vitamins and minerals (from the veget-
able and fruit group), and to limit the
quantity of sweets used.

The circular may be had while the
supply lasts by writing to the United
States Department of Agriculture,
Washington, D, C.

—"Attend Chicago Convention"'——

Wheat Resistant to Stem Rust

Stem rust, next to deficient rainfall,
is the most important factor in limiting
yields of wheat in the northern spring
wheat region. This rust may best be
controled by use cf resistant varieties,
says the Department of Agriculture in a
new Department Circular 365, entitled
“Relative  Susceptibility of Spring
Wheat Varicties to Stem Rust.”” This
is a report on rust experiments with
spring wheat varaties, condueted by the
department in ceoperation with various
state experiment stations, for determin-
ing the relative susceptibility of spring
wheat varieties and the distribution of
physiologic forms of stem rust of wheat.

The experiments showed that varicties
of emmer and certain durum wheats are
more resistant to stem rust than any of .
the hard red spring varieties, The

|

Khapli and Vernal varicues of emmer,
Pentad (D-5), Monad, and Acme, varie-
ties of durum, and Kota, a hard red
spring variety, are the most resistant.
Because emmer is used only us feed for
livestock, and durum wheats have a lim-
ited use, there is urgent need for the de-
‘velopment of high yiclding and high
quality resistant varieties of hard red
spring wheat, says the department. Most
of the resistant varieties are not the
highest yiclders nor of the best quality.

The department recommends that
Marquis wheat be grown in Minnesota
s it more often cecapes rust than does
Haynes Bluestem, Red Fife, or Preston,
and under humid conditions usually is
more productive than Kota., The adop-
tion of Mindum is advised where a dur-
um wheat is desired. '

In the Dakotas, Kubanka or Nodak
should be substituted for other durum
wheats now grown and, except on rich
or wet soils and in northwestern North
Dakota, it is advisable to sow Kota in-
stead of Marquis to a considerable ex-
tent. For the northern spring wheat
area, except in limited scctions, Marquis
or Kota is preferable to Haynes Blue-
stem, Red Fife, Power, Preston Ruby,
Red Bobs, Prelude and Quality.

The bulletin contains nunerous data
relative to the occurrence of stem rust,
as well as information concerning the
resistance of new yaricties to the disease.
A free copy of the publieation ean be ob-
tained while the supply lasts, from the
United States Department of Agricul-
ture, Washington, D, C.

—"Support Vigilance Committee"—

Australian Wheat

VWith favorable harvesting weather
the Australian wheat erop has practical-
ly all been harvested, According to a
cable from the International Institute of
Agriculture the present estimate of the
crop is placed at 107,000,000 bus, The
decrease in production is noted when the
present crop is compared with the 1924-
25 crop of 164,000,000,

—"Attend Chicago Convention"—

More Durum Planting

Accordiug to a survey by Prof. H, O.
Herbrandsen of Grand Forks, N. D,
agriculturel statistician with the U. 8.
Department of Agriculture, there will
be an inerease in the durum wheat acre-
age in that state this year, The increase
is cstimated at 23% over the 1925 acre-
age of 3,362,000 which will bring the

&
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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
is obtainable in Macaroni by using 2/A semo-
lina without the use of artificial color.

CAPITAL FLOUR MILLS, Inc.

MINNEAPOLIS SAINT PAUL
MINNESOTA
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THE UP-TQ-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: F 7 Produce Exchange
PHILADELPHIA OFFICE: 468 Bourse Bldg.
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1926 acrenge up to 4,135,000 acres. The
total acrcage of all spring wheats for
this year will be about the same as last
year, or about 9,030,000 neres. In Min-
nesotn Prof, Paul 11, Kirk of St. Paul,
sgricultural statistician for the govern-
ment, reports that the farmers apparent-
ly intend to inerease durum wheat by
1205 over the 1925 plantings. Thero
will be n deerease in the nereage sown to
spring wheat of various kinds,

How Others Do It
The bisenit and eracker manufactur-
crs are showing us the way in the matter
of convention attendance. It would be
profitable for the macaront industry if
manufacturers in this bustess would do
likewise.

Arrangements ure being made to run
a special train over the Santa Fe rail-
road from Chicugo to Los Angeles for
the annual convention of the National
Biscuit and Cracker Mfrs. association,
May 26-29, It is expected to have 100
persons in the party and to arrange for
stops at Colorado Sprngs and the
Grand Canyon,

Much favorable publicity could be ob-
tained for our industry If those who at-
tend our trade conventions would make
arrangements to travel in a body. For
instavce a speeial train could be ar-
ranged to take eare of the New England,
New York and Pennsylvania delegates
to the Chicago convention the sccond
week in June. The Texas and southern
manufacturers might arrange a party to
occupy 4 special coach, Similar ar-
rangements can be made by Pacifie
const manufacturers and from other
centers where the industry is largely rep-
resented.  The example of the biscuit
and eracker manufacturers is presented
us u hint to what may be done for the
promotion of our own interest.

Philadelphin Grocers Merge

The Barber & Perkins company of
Philadelphia has acquired the wholesale
grocery business of the B. S, Janncy,
dr, Co, Inc. The consolidation is said
to be the largest ever effected in the
trade in Philadelphin, The Barber &
Perking company was a pioncer in the
wholesale cuash groeery system in Phila-
delphin, while the Janney coneern has
been one of the largest wholesale grocery
houses, with an established business
thronghout the esst, The offices and
salesrooms of the merged corporation
will be maintained at the present head-
querters of the Burber & Perkins com-
pany. Wilkins J, Perkins, president of
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the latter organization, said that over-
head expense will be reauced through

the amalgamation of stocks and organi-
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zations of the two companies, thus enabl-
ing them to offer the retail grocery trade
economies and competitive advantages.

February Exports and Imports

The exports of various grades of
macaroni in February 1926 were con-
siderably below the quantity sent out
of this country the same month in
1925 but a slight increase over Janu-
ary 1926. The total for February 1926
was 669,000 Ibs, The previous month
exports were 621,000° lbs,, while in
February 1925 they had reached the
high point of 818,000 1bs.

For the 8 month period ending Feb.
28, 1926, the quantity exported had
somewhat decreased from the figures
of the previous year. The total was
6,300,000 1bs. from July 1, 1925, to Feb,
28, 1926, as compared with 5,423,000
Ibs. for the same period the year pre-
vious.

New York continues to be the lead-
ing export city, reporting 275,000 bs,
through that port in February, New
Orleans was a close second with 203,
000 1bs,

The United Kingdom of Great Brit-
ain and Ireland continues to be our
best customer, buying 146,000 Ibs, in
February. Mexico comes second with
o purchase of 124,000 1bs. Then comes
Canada with 95,000, Dominican Repub-

lic with 72,000, Cuba with 63,000, Pan.

ama with 47,000, Australin with 30,000

and New Zealand with 15,000 Ibs,
Imports

The importation of various macaroni
products for Feb. 1926 was almost 25%
in excess of the imports for the same
month last year. Aecording to govern-
ment figures the total for Feb. 1926
was 422,729 lbs, valued at $30,017 com-
pared with 386,952 1bs. worth $24,236
in Feb, 1925. This rush to market in
February may be due to the govern-
ment ruling against artificially colored
macaroni products as the imports so
far this fiscal year have not been up to
the pace set last year,

For the 8 months period July 1,
1925, to Feb. 28, 1926, the macaroni
shipments from foreign countries to-
taled 3,944,336 lbs,, or a slight. decrease
from a year previous, which were 3,
969,118 lbs. The value of the products
imported in the 8 months ¢nding Feb,
28 was $278,705, a somewhat higher
per Ib. value than the 1925 shipments
for the period, which brought import-
ers only #$261,309 for a larger quan-
tity,

Exports of Macaronl by Ports and Countries
of Destination

(1000 Ibs.)
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1026 Dues

Have you received your 1926 Dues Card?

The statement sent you for your dues on April first was
not intended to be an ‘“April Fool'' joke. Tt just happens
that our flscal year, for no good reason whatsoever, begins
on that date.

Your 1926 Dues Card will be sent you immediately upon
receipt of your check in answer to the “lmmhing_lcttc‘r"
above referred to. Send it along. Raise your classification

as your capacity warrants,
—'Join National Assochation——

Hang Together

Figuratively our doom is this, ‘‘If we don't hang to-
gether, we shall all—hang separately. Tl}ut was the way
it was put by an American patriot at the time of our Revo-
lutionary War.

The same thing applies to husiness today. There must
be more and better cooperation if our industry is to exist
and progress. )

" This can best be done as active members of the Na-
tional Macaroni Manufacturers Association. Let's hang to-

gether, Join now, .
—"Attend Chicago Convention"——

Invaluable Information

Through personal contact with competitors and men f"f
wide experience in their particular trade wlmn‘l you will
meet at our annual convention June 8, 9 and 10 in Chicago
you will get information that is invaluable, that money can.
not buy. i .

Plan a combined business and vacation trip for the see-
ond week in June and make your reservations now at the
Edgewater Beach Hotel for the 1926 Conference of Maca-
roni Industry.
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Penza's Superior Bronze Macaroni
Moulds with Perfected and Patented
“Kleen-E-Z”’ Removable Pins.

SAVE

Power
Waste of Dough
Time in Cleaning "

Give Better Service

A trial will prove the superiority.

Frederick Penza & Co.

Brooklyn, N. Y.

788 Union St.

The House Always at
of Your
Perfection Service

Where Others Have Failed,
We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL

MACARONI MOULDS CO.

' 252 Hoyt St. Brooklyn, N. Y.
' 2

NOODLES

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

We know vour particular requirements
and are now ready to serve you
w th—

Special Noodle Whole Egg—

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

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble,

Samples on Request

JOE LOWE. CO. Inc.

“THE EGG HOUSE"
New York

BOSTON LOS ANGELES
WAREIIOUSES
Cincinnati  Detroit

CHICAGO TORONTO

Norfolk  Atlanta Pittaburgh
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The Macaroni Journal

Trade Mark Reglstered U. 5. Patent Offics
(Suecessor to the Old Journal—PFounded by Fred Becker
of Cleveland, O., In 1003.)

A Publication to Advance the American Maca-

roni Industry. =
FPublished Monthly by the Natlonal Macaron)
Manufacturers Association.
BEdited by the Becretary, P, O, Drawer No. 1,
Braldwood, Il

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

SUBSCRIPTION RATES .. «v 4 «»

United Btatesand Canada - - §1.60 per year
in advance.

Forelgn Countries - - $3.00 per year, In advance

Bingle Corlu - - - - 15 Centa

Back Coples 26 Centa

- - - -

SPECIAL NOTICH

COMMUNICATIONB:—The Bditor solicits
news and articles of Inlerest to the Macaronl
Industry. All matters Intended for publication
must reach the Editorial Office, Braldwood, 1IL,
no_later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no re-
sponsibllity for views or oplnlons expressod by
contributors, and will not knowingly advertise
Irreaponsible or untrustworthy concerns.

The publishera of THE MACARONI JOURNAL
reserve the right to reject any matter furnished
either for the advertlsing or reading columnas.

REMITTANCES:—Make all checks or drafts
rlrllxlu to the order of the National Macaroni
fanufacturers Association.

ADVERTISING RATES

Display Advertising - - mleaun:\rplluuon
Want Ads - - - =« Five Cents Per Word

Vol. VII No. 12
Keep Mailing List Alive!

Business men who have adopted the
direet-by-mail plan of advertising often
make use of a *““dead’ rather than a
“'gilent’’ salesman. This 18 especially
true of the man who uses an out of date
or inaccurate mailing list for this pur-
pose.  Millions of letters and many mil-
lions of picces of second eclass mauil an-
nually find their way to the dead letter
office, or are returncd to the owners with
the terse statement that the addressee is
cither dead or has moved without leav-
ing forwarding instruetions,

On this peint Arthur C. Lueder,
Chicago's eflicient postmaster,
ments as follows:

No business man would repeatedly
send a salesman to a town that does not
exist, or to sce a man whose permanent
nddress is the graveyard, or to solicit an
order from a firm at the location from
which it had moved a year ago, but
meny business men do repeatedly send
carcfully prepared and expensive adver-
tising matter to towns that are not in
the state named, to people whose names
have long been earved on a tombh, or to
uddresses from which their prospects
have moved long ago; and a eireular let-
ter is only a silent salesman after all.

This silent salesman eannot get results
unless it reaches the prospect. People
die, move, or go out of business; adver-
tising to such means time, effort, litera-
ture and postage wasted. A good mail-
ing list in a city like Chicago depre-

ciates nbout 429 a year. To bo effective
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com-

it must be continually corrceted. The
word *‘Return Postage Guaranteed’’ on
drd class matter beneath the return ad-
dress on each envelope will bring all un-
deliverable mail back to the sender and
give him an opportunity to eorrect his
list,

ITe may think the piece of mail is not
worth the postage necessary to obtain
its return, but if he remembers that ev-
ery praspeet on his list costs him money
and that every name should be a pros-
peet for his goods or services and that
unless the list is corrected not only one
picee of mail will be wasted but 10 or
100, limited only by the number of times
the list is used, he will realize that it is
real economy to keep his mailing list up
to date,

If 1 could get the ear of the business
men of the country as you can, I would
have this message for them: **Mr, Busi-
ness Man: Our waste baskets have no
purchasing  porer. Why nddress so
much of your advertising matter to
them?"

—"Join National Assoctation"——

Vacations Helpful

“The greater the responsibility the
Imore neeessary 18 an annual vacdtion
for the greater eflicicncy of executives
or workers."’

Generally speaking, this is the opin-
ion of Daniel Bloomfield, manager of
the Retail Board of Boston, expressed
in an address early in Murch at the an-
nual convention of the American Man-
agement association in New York.

fixecutives often work longer hours
than the rank and file of office workers,
They give time and thought to prob.
lems while outside of the office. Office
workers frequently work over their
regular hours for nmo compensation,
On the other hand factory workers
have definitely fixed hours and receive
pay, or double time, for over time.

Annual vacations should be at least
3 weeks each year for business exeeu-
tives and 2 wecks a year for office
workers and factory employes if they
are expected to act with their greatest
efficieney for the firm., Vaeations are
an aid to health also. They should
not depend on or be rewards for re>-
ularity of attendance. Vacation pay .
should be advaneed so that the work-
er will not take other employment dur-
ing the period when rest and recrea-
tion only should be the purpose.

During the vacation period one
should disassociate himself entirely
from his business. Psychologists have

discovered various kinds of nerve fa-
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tigue,-due to the constant strain under
which exccutives particularly are al-
ways working,

Under no cireumstances should firms
consider half holidays on Saturdays
and full days on holidays as substitutes
for the real vaeation, which will bring
buek the executives or employes in a
freshened state of mind that will re-
pay the firm many times the loss which
it may have sustained during their va-
cation.

—"Attend Chicago Convention”—

The Association’s Anthem
BOOBT

Boost ani the world boosts with you;
Knock and you're on the shelf;

For the world gets sick

Of those who always kick
And wishes to kick himself.

Doost when the sun is shining;
Boost when it starts to rain;
If you happen to fall
Don’t lie there and hawl,
Get up and hoost again.

Boost for the industry’s advancement ;
Boost for our organization, fine;

For the chap’s that found

On the topmost round
Is the BOOSTER every time.

Refrain

Boost Associntion by amalgamation;
With the builders, take your station;
Cooperate, don't annoy,
Build up, don't destroy;
Join and Boost National Association.

MAEKE YOUR PLANB NOW FOR
THE NATIONAL CONVENTION IN
CHIOAGO, JUNE 8.9.10, 1926, IT
WILL BE THE BIGGEST AND BEST
OONVENTION THFE INDUBTRY
HAS EVER HELD,

The average murricd man has a very
hard time of it today, Outside the home
the outlaws hold him up snd inside the
home the inlaws hold him down!

A. ROSSI & CO.
Macaroni Machinery Mmuhcfurer

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.

{

1IIH“[

PACKE AGING NMACHINERY

t ECONOM-
Filling, Sealing and Wrapping Cartons—not only offers the most EC
igﬁifnﬁfﬁxezgfhgfékagingg 'in Cartons, extremely LOW cost of maintenance and repairs bmﬁ—
the Lining and Wax Wrapping mcthods of protection guarantee the delivery of your Product to the
Consumer in

PERFECT CONDITION

JORINSON

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

NEW YORK, 30 Church St CHICAGO, 208 S. LaSalle St.. LOS ANGELES, CAL., 607 Marsh-Strung Bldd.
1] -
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Free Samples on Request

| NATIONAL'GUM & MICA CO.

Main Office: 820 Greenwich Street, N. Y. C.
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Heart to Heart Talk

Confidentially |

Are you doing your full duty to the industry of which
you are a part!?

Are you a member of your trade assoc'ation?!

Have you contributed to the support of the Vigilance
Committee through which self regulation of the industry
is being promoted?

Do you attend the trade meetings and conventions of the
Macaroni Manufacturers!

May we expeet your cooperation in making the 1926
Convention of the Industry the success its sponsors hope
fort

What are you doing to ““elevate the trade,’’ to *‘promote
better feeling’’ or ‘‘elimirate trade abuses'?

Confidentially! IHave a heart to heart conference with
your better self, It will make one of the Good Fellows
upon vhom the industry’s future welfare may confidently
depend

—"“Join National Assuciation"—

Fros Information

It has been agreed that hereafter Free Information will
be available to Association Members only.

That reminds us of the old saying—*‘IF YOU EXPECT
SOMETHING GOOD, FOR NOTHING, YOU WILL GET
SOMETHING GOOD-FOR-NOTHING."

To get Information when it is still news, join the Na-
tional Association,

——"Altend Chicago Convention"——

Beeing Red .

One usually sees red when he is angry. Macaroni and
noodle manufacturers who will persist in disobeying the
Federal and State Food Laws may be made to see ““red,"

particularly if they paint their goods to simulate egg prod-
ucts.

WITH THE

SECR_ETARY

In Right at Last

This manufacturer is happy. After negleeting his duty,
he has agreed to carry his share of the load in uplifting
the macaroni industry throngh cooperation with other man-
ufacturers,

He's happy because he JOINED THE NATIONAL AS.
SOCIATION, first because he felt it his duty to belong and
second, in honoring the TWENTY-SECOND BIRTHDAY
of the organization of that beneficial organization.

He has shown )ou the way, Mr. Reader. Read again
the article in this issue entitled “‘Are You a Member?"
Send in your application so that your answer may be,
“YOU BET I AM.”

—"Bupport Vigilance €ommitiee"'—
More Volunteers

Five firms have been added to the roster of the National
Association as regular members. They made voluntary ap-

* plications in appreciation of the good consistent work which

this trade body has been carrying on for the macaroni in-
dustry. They are:

1—Kansas City Macaroni & Importing Co. (R. Sarli),
Kansas City, Mo.

2—Fontana Food Produets Co. (M. Fontana), Ban Fran.
cisco, Calif.
d—Trafieanti Brothers (Nicholas Traficanti), Chicago,
1L A .

4—Gooch Food Products Co. (H.. Diamond), Lincoln,
Neb.

5—Fort Worth Macaroni Co, (N. T, Mazza), Fort Worth,
Texas. ;

The secretary will be pleased to hear from others, One
volunteer is equal to a dozen pressed men. Show your real
spirit by applying now. Pull, work, play and stick together.

——*"Join National Assoctation”—
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John J. Cavagnaro |

Engineer and Machinist e
Harrison, N. J. U 8 A

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop  255-57 Centre Street, N. Y.
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2-21 Libl. Mixer
Belt Driven.

1ty bhl Mise
Hydeanlivally ||Ih 1.

01-Inch Kneader,
Capnelty 2-3 hbls,

G0 10 Wonewler.
Capaeity 1 bilits

i Binehed ]
Outside Packed Short- thtakh Lok
e Ao AL ' Vertal e
I'n}:lxlhl!t:r 14\‘|l:l‘l‘l:.l‘lllll'|1:Il(l.llrl lli;'lulem. Dle Washer. cut Press and Pamp.

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

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

Inalide FPacked
Vertical Press,
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: Pillsbury's Semolina No. 2, Pillsbury's Durum Fancy Patent—the
I : many macaroni manufacturers who use these splendid products will
‘ tell you of their remarkable quality. Your macaroni will have
exceptional strength, finest amber color, and desirable flavor—always.

b Pillsbury Flour Mills Company

“Oldest Millers of Durum Wheat"

Minneapolis, U. S. A,

BRANCIH OFFICES:

Albany Chicago Jacksonville Philadelphia Salnt Paul
Atlanta Cincinnati Los Angeles Plittsburgh Scranton
Altoona Cleveland Memphls Portland Springfield

| Baltimore Dallas Milwaukee Providence Syracuse

[ Boston Detrolt New Haven Richmond Washington

Buffalo Indlanapolis New York Salnt Louls




