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Macaroni Advertising 

Macaroni Products have been 
getting some good advertising 
In recent years but also mucn 
that is no good. . 

Someone tersely said that 
advertising has helped the 
United States to show its tail
light to the rest of the world. 

Perhaps that is the remedr 
that will cure our ills and in
duce the business spurt longed 
for. Let's try it. 

. , 
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2A-SEMOLINA 
The carefully selected durum wheat from 
which it is made has gluten characteristics 
particularly suited for making the highest grade 
of ~emolina. 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 

OUR NEW BRAND 

140 Las. 

COLUMBUS 
· I~ ·· -'. ,(I.\F • 

,~I)}" : 

~~ .... 
'" ...... " 

SEMOLINA 
COMMANDER MILL (0. 

MlftftEAPOLlS, MIIII\. 

GIVE IT A TRIAL 

Commander Mill Company 
Minneapolis, Minnesota l 

Cheraw Box Company"". 
Seventh nod Byrd Streets 

Richmond, VI~lnti\ 

• 

SATISFACTORY 
Wooden Macaroni BOI-Shooks 

NOTE- Ouf shooks nrc made from tnstc4 

less and odorless gum wood. 
Sides, tops nnd bottoms nrc Cull 
one-quarter inch thick and one 
picce. All ends nrc Cull three
eighths inch thick. 

] , 
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The Chal11.pion Way --
Not many years ago practically every sack of Rour or semolina 

used in a Macaroni or a Noodle plant was hustled around by a 
husky employee, with little or no care as to the cleanliness of its 
contents. It was measured out in scoopfuls, seldom accura tely . 

The progressive manufacturers of the industry are fast adopting' 
the machine method of handling their raw material and many 
Champion Flour Handling Outfits are now in daily operation. 

Everywhere these outfits have l-een found most efficient and re
liable. They help produce better products, more cleanly and uniform. 

Once tried you will always want a Champion. 

This Outfit 
Handles Your 

Semolina 

The 

Modern 
Way 

Built any 
Size to Fit 

Your 
Plant 

Saves Time 
and Material 

Here are a few of the progressive firms that have installed this 
Modern Way of handling their semolina:-

Roman Macaroni Co. 
Ronzoni Macaroni Co. 
Westchester Macaroni Co. 
D'Amico Macaroni Co. 
Kansas City Macaroni & Importing Co. 

Long Island City, N. Y. 
Long Island City, N. Y. 
Mt. Vernon, N. Y. 
Chicago Heights , III. 
Kansas City, Mo. 

We offer you the benefit of our many years of experience in 
building these successful Rour handling outfits. Tell us your needs 
and we will devise plans to suit your plant, whether your capacity 
be 10 barrels or 500 barrels a day. 

Write lor catalogue and other literature. 

THE CHAMPION MACHINERY CO. 
JOLIET ILLINOIS 

New York ReprClcntativc l Frank P. Murray, 260 Wel t Broadway, New York City- Walker 7095 
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QUALITY SERVICE 

* * Tustar * * Your Assurance of 

Satisfaction and Success 
Eat More Macaroni-the But ~nd Cheapat .Food 

MINNEAPOLIS MILLlNG 
MDIfNI!tA.I!»OIL.lSo 'MINN'I 

. " 

CO. 

T 
I 
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WHY NOT COOPERATIVE 
ADVERTI SING? 

Advertising i n activ it), which legitimate husi ucss must 

sooner or later adopt til keep pace wilh prog ress. Advert is
ing an Industry's Ilfolluc! thruugh its tradc Association is the 

modem trend of publicity. 

Advcrtisil,lg is as old as mankind. Adam dicl somc per

sonal ' advcr~ising to attract Evl'. The Ancients :ulvcrtiscll 

their prowns II)' huilding strong fortifications il nd l' tcctim: 
beautHul structurt:s. The Romans, by marching a nnie,s ,of 

many thous.."mds to all parts of the known world 10 tell of their 

. greatness, . Ami the Good Hook'lelis tl5 that lonlo: htCore the 

hirth of Chri~1 the coming I)f a ~le s5iah was "'lIh'crtisl..'d" to 

the Wisl..' Men oC the East. 
Almost daily man ;uJvertists himsdf. I-Ie shows his pro· 

flciency in doi ng certain things ilnd hI..' prO\'es hi s allility to 

his l'mployer in a way that will sati5fy th~ lalltr, It's all ;HI· 

vertising, 
~dverti s illJ; hav ing been with us always will ever remain, 

There may hI..' clifTl'n'lln 's of upinion as to what adn'rtisinJ.: 

will exactly aC(,OInplish hut it is J,:tnerally agrettl that ath'er

Ii sing is hellcficial and daily hecmnes mure fI( a business m" 

cessity, 
Some coo(lCrativc aflvertisiug call1paigns Ity trade associa

tions have been very success ful : ulhers less so. Recently there 

has bten some consistent thutlJ.:h lIut vigorous agitation in the 

Macaroni Jndu st ry for sollle surt of general puhlicity, Tn 
datc it has bc~n "011\ talk," which is usually the prima ry step. 

The experiences of otht;r tratll..' associations that have sue· 

cesdully carried 0 11 advertising campaigns, national in scapI..', 

are wtll worth studying for our g\liliancl..'. W t naturally 

Ihink of the O range Growen of Cali fornia, thl..' Citrus Fruit 

Growers 01 Florida and similar coopt rath'e activities that 

have provrn phenomenal successes, Howl..'ver, the expl..'riences 

of: trnde a~sociations of manufacturers, 1I0t of growers, con

ce rn us most. 

Sauerkr,allt was usually ItxJketi upon as a very I,'UIlHllUII 

food with Iit rle o r no social sta tus-made in the kitchen ami 

servc~ only 'I) the family, Someonc . conceived the idea of 

manufacturing ~auc rkraut on a large scale. Ncw consumers 

were found but not in 5~fficient numbers 10 take carc o f the 

output. 

National a~vertisillg, c"I11Jlaib'lls. were started in 1922 by the 

Natihnal Saucrkr.lul Packers Association, tnc" and since con· 

tinucd •• UK was made of 'polce in thc h:adillg ,,:omcn's maga· 

." 

zim'!> Ihal dn:ulatc nalionally. Oflidals claim Ihal as a r~'~u lt 

uf Ihi s national Jlublicit), sauerkrau t COIISUllllllill1l has incn'aSl,tl 

fiver 15 pel cent alll1\lally, Mr. Ruy Irol1s, S('l'felary flf the 

Associatifln, So.1.)'s: 

"As:1I\ c\'iflcl1l'e (If flur C{l1l1!lIl1('d satisfact i'l1I wilh thc ad· 

\'l: rtbinl-: cam p;'!gn which has heell ill progTI..'!>S (our Yl'ars, 11'1' 

aln'ad), han- suffidt'lII fu nd!> undtr \'lI lI lracl for 11)26." 
Mr. Ralph Stothlar,!. secretary IIf tht' COlllmon IIri\'k 

Malllllactun'rs Assnciatifln of Amcrica, ha s the followill/o: tn 

say about thai ilulu stry 's (oope rati n- ralllpa il-: t1: 

" Perhaps the .:n'atesl assct of IIlIr ca mpaigll is til al IH' 

h:l\'1..' suM tll lim Assncialiull IIIclllltl'r his OW" pro/lurl , I\,: 

nuw knows IIUl fl' aho\lt hricks, is mllre l'nthusiastic ahnlll hi s 

pnHllIl'I ami is much hettcr prep.1.fcfl In sell it. O ur ;\l ln·r· 

ti silll-:' has maill' Ihe lI1anuiachlrl'r pr. /ud of his hU s1!ll'sS an. I 

hupd ul for ti ll' (utlln'. \II..' was "l'r), pessimistic wlll'lI Wl' 

slarle. llo OIII\'crtisl' hut IIOW tl t'Jll' lI lls IIIl this promotional d· 
fori 10 ll1ah hi s husincss hclll'r. IIrkk lIIanuiat'lnrt'I'S arl' 

lakilll-:' Ihdr suns inlll hllshll'sS wilh thCIII , wh ilc :\ {l'I\' ),l'ars 

aJ.:u they discfJuraJ.:t'fl sudl a IIUt\'l'. Sa il'S han' hn'n s tillllliall'.1 

atul ilu li \'itlual al l\'crtisilil-: l'nCflllraJ.:l'I I," 

Thc National !'aint, Oil and Va rnish ,\~surialion, Inc., also 

prolllll ll'd SOIllC wry sucn'ssful puhlicit y o( thi s kind . (l(ficials 

claim an illl'feaSl' 1)( tI\'l'r 100 Ill' I" n 'nl in four years, 1II0sily 

atl ri lllltahil' tn ,11l·ir coop.:raliw alh'I' l' ti sillJ.:" l·ampaig ll . 

The ~Iacarllni MallufaclurinJ.: Imluslr), WIIU'" stant! tn ac

compli sh Ihe fullowilil-: rt'sults Ihmul-:h a \'OIIIII'"il-:lI of Ihi s 

cl1:lral'tcr: 

I. i{ai sl' ils products in Ihl' ~'S lillla ti tlll III' II H' 1-:I'II\'I"ai 

puhlic. Altogcllll'r tno lIlany slill cunsitll'r I\I:H::l I"Olli hl'lnw 

their social stat tiS . 

2. It Will i III flisahtl se tht' "did thai ollr products arc 

5fllne tilll(,s Illanllfactun'llulls:lll ilarily 01 1111 tl1:1t AmcricalHllatlc 

gUll/I f; arc inftr!fI!, to the illl\lortl,t! kind . 

,t It wuultl cUII\' irl' ,ltl' puhli c of lill' 1"\· .. 1 ,'olH I atll i lwali h 

\'aluc of macaruni prflflul'lS fnr thl' alhlete lI r Ihl..' invalid , Ihe 

strong or the weak, and for lil t I alltl ),41U II I-:'. 

Natiunal couperatil'e :uln' rt isiuJ.: oi mal'arllni I'rudul'ls, in
telligenlly concei\'ed and tlelcnninetlly pursued, wuuld hri ll~ 
hencficial rtsults <I I !l'ast equal to thuse I..' lIjfJ}'l'd hy uther nr· 
J:aniziltiulls of manufilctttrl'rs, It wllu ld in(fl'a~e consump
tioll , hdp to stantlanlizt quality and wuuld make thl..' manu· 
{<ldurn a firmer hdic\'cr in his product. 

Let's ha\'e a trial camp .. 1.iglll 
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~~~Il SPARE THE HARP~ON/~~'L-rlJn f 

Be a Straight Shooter 

Urgillg Salesmm 10 Carefully Plall alld Diligmlly Carry 011 a 

Defitlite Campaigtl of Approach and Sale. 
, . , 

Did you ever Stop to think about a Pretzel's sense of direction, where it begins 
and ends? Just · a con'tinUOlls chain, winding and twining, in ~nd out, over and under, 

going nowhere. 

Many of us, unfortunately. arc like Pretzels. Our lives run 00. day after day, over 

the same circuit, crossing and recrossing. but always finishing where we started. 

If a Pretzel were unwound, suaightcncd OUt, we could say that it is headed some

where. And so with us. What did you do yesterday-the day' before-and what arc 
you doing today? Do you imitate the graceful curves of the Pretzel.:....do you go through 
the motions of accomplishment only to fillish where you started-or have you staightcncd 

out, headed for a definite object? 

Our business-yours and mine-is selling. If we lose: Qur sense: of direction, forget 
what we arc doing, we may wind on indefinitely, making pretty curves and dips, en'ding 
each day where we began, with noihing accomplished. But if we unwind, head for our 
prospeCts, when the day is over we ,hall hove established 0 defmite direction ond re"hed 
Qur destination with a couple of c104cd sales to mark the starting point (or the next day. 

DON'T BE A PRETZEL I 

Numh" Filii of. a Str;ts of I,tttrs 'I,.,,,;n& I;cldish si/uatiolls oJ11n ar;sin& b,twlIn Ibl Hom, . 
OffiCI .nd Ih, Fi,IJ Min, Bo,~,' ".,ai.io& f.1I mitS ""'J h, .hlai.,J f,.". Gro.p Ins., •• " Vi-

L!:::::V:il:i:"::'f:M::":':'P:':I,,:a:':L::~:':I.:!:.:,a:.:CI:c:.:m:p:.:~:':N::'W::~:":k:C:":':·::::::' :::,_t'~::::::~::::::::!JI 

192.6 Durum Crop and Prospective 
Semolina Prices 

What nrc the durum wheat pros
pects this year? Is the glain of good 
macaroni grade? What will be the 
fange o r semolina prices base,) on the 
pTesent CTOp? ' 

Macaroni manufacturers aTC natural· 
ly . curious concerning the answers to 
the above queries. llelieving it to be 
a sound business polic)' to go to ex
perts fllr expert :uh 'icc, the cnmpusitc 
views of th e leading durum millers uf 
the northwest are submitted herewi th 
for the guidance of the macaruni man· 
ufacturers. 

The U. S. Dep:lrtment of Agriculture 
docs not distinguish hetween the duo 
rum and other; wheats in making its 
wheat fo recasts. As a result t here arc 
no accurate figures available on the 
t.Iurum wheat ac reage or yield, except· 
ing those gleaned from the reports 
originating in the natural durum wheat 
territories. 

From the government's general 
wheat rCIHJrt for August 1926 it is esti
mated that tlie t.Iurum crup will be al" 

proximately 50,000,000 bus. as against 
67,000,000 bus. fur 1925 allli the 5 year 
a\'crag-e of (;6,000,000 bus. The trade 
generally accepts the gorernment Lm
sis as \'ery nearly correct. I'rh'ate 
estimates made for and by the leading 
durum millers ga\'e estimates ranging 
from 45,000,000 tu 5.!,ooo,uoo bus. rur 
the 1926 crup. 

This wouhl imlirale a cuns itlerahle 
shrinkage frum the general a\·erage. 
Later repurts indicate th"t there has 
been a sligh t improvemcnt in the crul. 
situatiun ~ilH:e the figures were ar· 
ri\'cd at, due to unexI,.!ctedly f;I\'ur4lblc 
har\'esting conditions. 

Nurth Dakota rcports the best CI:I\

ditiuns ;1I1t1 will, as usually, han'est the 
hea\'iest durum crop, "I)pruximately 
31),000.000 IJU s. South Dakuta sUITcred 
from the drought and. will havc nllt 
lIlure than 6,000,000 hus. tu han'est ur 
a pproximately 40% of the 1925 crop. 
Minnesuta will harvest sumew hat less 
than 3.000,(.'(1') bus., while Mont;tn:, 
will h;mlly exceed I,OUU,OOO l ,us. C:a n· 

ada has been furging to the frun t in 
durum wheat productiun !Jut Illust nf 
th~t crop is purchasell by Eur\1pean 
countries. Owinl~ to the tariIY ditrer· 
cntial, the Canad ian crnp shuull l 1101 

greatly allect the American durum 
wheat market s. 

The questiun of the quality uf the 
1926 crop is one that can be deter
mined unly after the grain is ma rketed. 
Judgi ng frum sa mples aire.uly lested 
by the \'~rious millers the protein· 
gluten cuntents or the lIew crop will 
apparently be higher than til;lt uf la st 
year. Suuth Dakota began han'esting 
its cruJI the latter part of August , Un· 
furtunately that slate will ha\'e a very 
Sl1lall yield :Ind the Aberdeen territury. 
really the best selllulina durullI pro 
ducing area of th e slate, has been most 
serioll sly affected hy the drought. The 
m'\\'er grain territury of the state west 
" , the Missuuri rirer while pruducing 
.1 large r crop lacks the color properties 
necessary frum a high ,;rade scmulina 
standpoint. The l\orlh Dakuta crup 

" 
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is somewha t affec ted l.Iy smut, though 
the extent of the i'njury is Mt yet de
termined. 

There is sumc hope that the quan
tily of tlurum wheal lor high grade 
semolina purpuses this yC3r will be 
proporliol1:ltcly equal to that of the 
;t\'cragc years. It is the consensus of 
upinion in grain circles that the qU,1I
ity of th e wheat that headed in the 
short st raw whirl. predominates in the 
new crop this year is usually of a high
er grade than when a large crop is 
harvested with a long slraw. If this 
holds true there sholl'IIJ be a large crop 
ur good milling durum wheat this ycar, 

The Europt;all situation will natural
ly affect the durum wheat m:uket. 
That country absorbs a good portion 
uf the ordinary gHlde durum. The re
ccnt fuling in Italy. France and other 
countries which practically places 
th ose countries on a war bread basis 
will naturally restrict the importation 
to those countries. All oC this will af
fect the American market. 

Summing up the situation on the 
Lasis of known conditions, the m:tca
ioni manufacturers should not expect 
a "cry SUdden slump in semolina 
prices. Owing to the scarcity oC high 
gradc wheat carried O\'cr choice du
rUII! from the old crop has ad\'anced to 
an excessively high figure. Early ar
ri\'als of the new crop have bet'" seil
ing as high as the old. There will be 
a gradual reduction in this premium as 
th~ receipts increase. Hookings made 
on the faU market after it becomes 
properly se ttled will probably prove 
profitable as this price should t ,ldy 
rcpre scnt the low points ill the Cut I:ng 
crop year. The durum millers hesitntc 
to commit themselves on tilt' qu'estion 
f)f se molina prices but th ef" i!i c\'ery 
reason for Lelieving that til ,' .'\crnolina 
ma rket for 19z6:27 will repeat its re
actions of i he past 2 years. 

The I\merican macaroni industr\' 
necds abou t ~.ooo,ooo bus. of the be~t 
grades. It will usc nearly all the good 
amhcr dllrUI1l crop this year and much 
IIi the hetter uurlllll. Indi ca tions at 
present arc that there will he sufli· 
cient til supply local needs at reaSon· 
able prices. Manufacturers should 
w;ltch dosely all reports and all quo· 
100Iions and contract for their needs on 
the 1110s1 fa\'orahle break in the e;orly 
filII 11101rket. 

Final figures on the United States 
<lurum wheat crops lor last 3 years :!re 
;IS follows: 

- 1923 .... ................ 46,618,000 bus. 
1924 .................... 67,080,000 bus. 
1925 ........... ~ ........ 66,680.000 bus. 

The latest cm'erlllnent estimate on 
the 1920 crup which was released Au
gllst 10 calls fur 48,000,000 bus. 

The chances are that the crop will 
nut exceed these figures which show a 
decline oC appruximately 19,000,000 
hus. from last year. The loss is due 
in great part to the fact that the South 
Dakota durum crop did not material · 
ize and the farmers in South Dakota 
addse they will not e \'en realize 
enough for seed next year. l!eat and 
t!rought did the damage. 

With the exception of seed wheilt 
which amounts to about 5,000,000 or 
6,000,000 bus. per year and a little ad
ditional which is Jelt in bins on the 
farms or in elevators, plus what is 
needed for domestic consumption 
(semolina as well as other commercial 
purposes) and which amounts to ap
proximately 20,000,000 bus., we find 
that the balance of the durlllll wheat 
crop is exported each yearj whether 
the crol) happens to be large or small, 
100,000,000 bus., 75,000.CMJO bus., or 50,' 
000,000 bus., Coreign countries wilt 
take whatever surplus of durum the 
United Slates has to afTer. 

Therdore if the government's fig 
ure or 48,000,000 bus. stands, we will 
have an eXllortabJe surplus of durum 
wheat which means that the price of 
durum whe:!t options will have to be 
on comparative basis with the option 
price o f bread wheat in the principal 
wheat markets of the world. . 

The price or durum wheat (or serna· 
lina is another question 'and has to do 
with the percentage of the crop that 
is good milling wheat. In 1924 it wns 
estimated that apllroximately 20~ of 
the cro p was fit and in 1925 approxi
mately 257'0- As new 1926 durum 
wheat is just heginning to come on the 
market the first week ·in September it 
is not Jlossible to estimate how much 
oC the 1926 crop will be fit or good 
milling wheat. One durum wheat ex
pert who was in most of the duru," 
country recently while cutting and 
threshing was go ing on makes a guess 
that the percentage of good milling 
wheat will not exceed last year. On 
:hat basi s Ilremiums wili rn~ge high ' 
t~is coming year as the crop will prob
ably be about 19 to 20 millions less 
than las t year. 

Samples of the new whea~ th;lt i 
arriving would indicate that a very 
high qualily semolina can be produced 

. out of the good milling wheat this 
year, fine color and plenty of protein. 

Semolina IJriccs at this time are still 
reflecting to' a certain extent the high 
premiums durum milts have had to pay 

for the old wheat they nrc grinding. 
During the past 10 days some good 
durum wheat Lrought as high as 63 to 
65c per bus. O\'er September option. 
I ncidentally feeds are $4 to $5 per ton 
cheaper a t this time than they were 
corresponding period last year. 

Indication~ Olre that undoubtedly 
many manufacturers will find it a~· 

"isable to Look their semolinn require· 
ments in the nedr future. 

Why Macaroni Advercising? 
II there are any nmea roni manu

facturers who still l..elicve that their 
products are :;ufficienll)' well known 
not to warrant a national advertising 
campaign to teach the public what tht: 
food is ami how beneficial will be its 
increased usc, the following may be 
Ihe convincing fact. 

The New Caslle, Iud., Times tells 
the slory as ont thai can he autl!en
ticated: 

"Field of Macaroni" 
An employc of a local restaurant 

lasl evening sat at the counter eating 
his midnight lunch, when in walked 
a few lI,atrons. Conversation sprang 
up and soon the restaUr'lnl man was 
telling one of the choicest "lies" heard 
in a long time. . 

" Yes," he sa"I, "I saw the prettiest 
field of macaroni growing dowlI here 
by Lewisville the other eVtning. I ever 
saw." "Macaroni?" queried the some
what astonished man next to him. 
"Yes. Didn't you ever see any uf it?" 
"No. How docs it grow?" he asked. 
"Just like wheat. The)' cut the stems 
and shock them the same way too, then 
take it to the 1I1i11 where it is washed 
clean. anti CI;t in short lengths and box 
it UI)," the restaurant man confided. 

"Well I always wondered where 
that stufT came from," remarked the 
patron conficlc:ntly as he finished his 
Solntlwich. 

THE LADDER OF SUCCESS 
100% ........... .1 did 

9O$b ....... ......... 1 will 
8o$~ ...................... I can 

io~ ...... ...... 1 think I C;1Il 

00% .................. 1 might try 
50% ....... .1 suppose I should 

4070 .......................... What is it? 
30% .......................... 1 wish 1 couM 

20% ............................... .1 don't kno i" 
1070 .............................................. 1 can't . 

0% .................................................... 1 won't 

Ivory balll are good for bUlinellI but 
ivory dome. are. good (or nothing. 
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Every Day 
the same fine Macaroni products 

Every manufacturer of 
macaroni products 
fnees two problems. He 
wants to be ' stl re that 
his products arc of the 

I~ 

very highcst quality-in strength, color 
and (lavor. And he wants to be su 1'e 
that this high quality never varies the 
least. bit from day to day. 
For it. is the quality of their strength 
and (lavor that sells spng het ti and 
macaroni. But it is the unifonllity of 

this quality that keeps 
on selling: thelll . 
On the Semolina used 
- morr t.han nnyt!:ing 
else-quality nnd ulli

fonni ty depend. \Veguarantee the qual
ity and unifonni ty of ever i type of Gold 
l\lcdnl Semolina. We stand ready to 
retum your purchase price for an y 
sack of Gold 1'.lcdal Semolina that is 
not up to our quality standard in 
every way. 

Tested at tke mill-lIf11formity guara11teed.' 

PJRST-:l corps of chcmisls analYlo and 
test the Durnm Whcnt. 

SECOND-a S,"Ilnlllc of whcat from C\'cry 
CAr is ground in the clpcrimcntnl tcsting mill. 
The 5IImpic of ScmolinB thus oblninct1 is 
nctul!.l1~· ""::nul3c1urcd into Spaghc lli or 
MnC1rO'l' •• , the Miniature Espcrimcn141 

IllAnl C1.1ctty under commcrcial conditions. 
TIIIRD-Ihc tiniYioo product is finnlly suL. 
j~'Ctcd to Bclunl boiling tcst. 
FOURTH - only alter thcse Icsts ha\'t~ 
pnl\'cd the wheat (.'1u41 to out Jligh 'Inndartl 
rcquirements is it unlanded into our Itorage 
devnlor. 

GOLD MEDAL SEMOLINA 
WASHBURN CROSBY COMPANY, Dept. 238, MINNEAPOLIS, MINN.- Millers of Gold Med.1 Flour . 

. , 
r---~~~~~.~-r~~~~~~~~~--~~'~-------"~ 
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where was still ill the primitive st age 
depi cted . We wel come this chilntpion 
of our stand , this cooperation in our 
light for what is right nlHl uplifting, 
illld we {IUole in full, wilh illustratiuns. 
the answer I!i\'cn "The Graphic" in the 

depending entirely upon import lor its 
supply of this healthy anti hygienic 
food. Prior to the war, their supply 
was tlcrh'cd ;tlmost exclusively (rom 
Italy, amI even at the present time is 
largely SQ, We c.'lnnot conceive the 

balmy climate, or the wonderful pano
rama of Vesuvius and the Bay of Na· 
pies. The development of its manufac
ture has continued to he as purely 
Italian as its origin. 

This country which, since the war, 
has witnessed a great expansion, is to
day the largest manufac turer of maca
roni outside of Italy, From its incep
tion, Italians have been preeminently 
identified with the de velopment of the 
industry here. In the beginning the 
machinery. presses, and the dir.s were 
imported from Italy. Technical men 
and practical workmen were brought 
over. T oday, while machinery to 
equip the macaroni facto ries is made 
in this country. the fact remai ns that 
most of the firm s engaged in this line 
bear Italiar. names. Italians still con
tinue to develop th~ making of maca
roni, as they have introduced the taste 
for it throughout the world. 

Mechanltal kneaders I.nd hydraulic prCliei of an Italian macaroni IIctory. 

T o say that macaroni is still made in 
Italy by kneading or pressing the 
dough with the feet is pure myth and 
slander. Such a method, if it e\'er ex
isted, is as obsolr.te as the kneading 
of dough by feet in the bread making 
industry of this country. T o publish 
pictures o( the process as represe nta
th'e 'Of the industry in Italy today, as 
"The Gr;lphic" has done. is unjust and 
misleadirlg. As mu ch as to employ the 
picture ot a spinning wheel of Puritan 
days as represent!l.th·e of the textile 
industry of New Enj;l:land today, o r as 
would the reproduction of workmen at 
work on a wooden bark to portra\' 
modern English shipbuilding. . 

August I.J issue of the Italian Jlublica· 
tion. 
Answering uThe Graphic" of London, 

Uiland, on th. Mawoni In
du.try or Ital, 

By Pror. Guido ROllati 

"lgnmancc is the tlominion of ab
surdity." So it has been said. It is 
not casy to contemplate a flul>lkati on 
of the importance of "'fhe Graphic" of 
London, Engl., treading that domain. 
But the attempt of that pictorial. in it!' 
issue of J~nc I:Hh last, by the employ
lTlent of pictures perhaps or themselves 
amusing and of historical \"alue. to de
pict the lTlacaroni industry of Italy as 
In a primitive state, must certai nly he 
classed as the height of absurdity, if 
not worse. It is a wicked attempt at 
the disparaJ,:'cment of an industry pre
eminently Italian. and which in fact 
has made remarkable progress. It 
owes its o rigin and its growth to Italv. 
Neither can the absurdity of such dis 
p:nagcment be condoned on the ground 
that "ignor;ance is bliss." They should 
a nd must know hetttr, when catering 
newS to the public. 

If it emanated from one of our rabid 
protectionists, it might not occasion so 
much surpris.e. \Ve are accustomed 
by now to their frequent outpourings, 
colored and biased, Dnd which · rarely 
stand the acid test of reason and (acts. 
But even they would no dout'l ~ hesitate 
before publishing such nonsense. It is, 
however, quite a different matter com
ing (rom a British source, from a coun
try without a native production and 

propriety of this attempt to asperse an 
Industry o( a friendly power, but lately 
a sister in annll. The less 50 when its 
tendency is to unl'uslly destroy confi
dence in an artie e that represents a 
legitimate trade between them, 

Macaroni is distinctly an Italian 
product. Its origin dales back to the 
fourteenth century in Naples. It is as . 
esse ntially Italian, and as famous the 
world over as the Italian skies. her 

Since 18so Italy has introduced new 
machinery in the manufa cture of maca
roni, and as early as 1870 hydraulic 
presses, mecha nical mixers and kneat!
ers began to be used, so that today. in 
the large export factories at least. the 
\·arious stages of manufacture of mac-

"Tbe OnpbJe· ... mytb exploded. Drylai room In an ItAlIan mtcatonl factory. No dUll, 
no dirt. bllt clean, pllte. heated air. When: are the .treet urcblu of the Ra,U.b paper' 
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INTRODUCIl'lG 

The "Clermont" Noodle Cutting 
Machine NA.2, with Flat Noodle 
Folding Attachment FNF. 

E.pecially Sui'abte for 'he Package Trade 

The Noodles arc 
laid in n perfect 
shape as illus
trated without 
(orcing or crush
ing same, allow
ing the product 
to dry uniCornl· 
Iy, 

Thl. I. another "CLERMONT" contribution to the trade. 

TI1l'rc arc fivc 

layers. One end 
of the n ood Ie 

strip rt's t s on 
the hottom, allli 
the other e nd 

rt'Sls in the mid
dle , 

Every new "Clennonl" machine is n definite step towards pto),;rcss for the bcndiL of the indllstry 10 prot!III.'t· II 

better and more uniforll1l )roduct at the lowest manufncturing rosl. 

This mAchine is tht' lat est but. not the last of the "Clennolll" development for the bett erlllent or till' industry. 

WATCH US GROW 
Catalo,.nd d. t.ned In'ormatlon liven .t your requllt. 

CLERMONT MACHINE CO. 
INCORPOJ\ATED 

77·79 Washington Ave. Brooklyn, N, Y. 
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nrani, from the mixinG' of the dough 
to the drying and packing automatical
ly by machinery, arc performed with
out, we might say, the paste c\'cr 
touching the hands of the operator. 
Even before the war, the industry had 
been highly dc\'cloped. The export 
at that time alone bcin~ some 700,000 
quintals, Some quantity we should 
say to be made in the primiti"e way 
"The Graphic" would ha\'c liS belic\'c, 
besides which there is the home con
sumption to be cOllsidcred. which is 
no small factor. Especially when we 
consider that Italy IS per capita the 
largest consumer of macaroni in the 
world. 

The war pract ically destroyed th:!.t 
immense expo rt trade. and it is today 
but slowly recove ring. Uut the equip' 
ment necessa ry to produce it is stIli 
existent and they havc high hOJles that 
some dn'y, not too far distnllt, they wilt 
rench and smpas:. thosc figures. As a 
matter of £nct, Italy still b03sts many 
large macaroni factories, equipped 
with all the latest modern maclllnery 
and where the most approved up to 
date sanitary conditions prevail. The 
Naples district, about Genoa and ~ti· · 
lano, arc the chief centers in which 
they arc to be found. Many of these 
factorics have an ou tput of 200 to 300 

quintals a day, and some even higher. 
Most of the Inrgcst nrc equipped with 
their ow n mill , where semohna used 
in the m:'Lking of the pas te is grou nd. 

Prior to thc W3r the largest buyers of 
haHnn macnroni outside of this coun
try (130 million pounds) were Great 
Bn,ain and Canada. At, that time 
their com hi ned purchases totaled over 
100,000 quintals (zz million pounds) 
annually. This country. which duri.ng 
the war de\'eloped :'L rather extenSive 
industry of its own, buys comparative
ly little in Italy today. It is rather 
significant, however, thnt what is im
ported is ollly some of thc flllest gradcs 
of superior quality macaroni and spe
cialtics. At the samc time, how~\'er, 
Great Britain continues her hea\'y 
purchases in haly. 

It is a well known and conceded 
fact that the drying of macaroni in thc 
opcn and under the sun faYs is the 
hest method. It is not , however, the 
most practical. \\' eather t.:onditir..ns 
arc not always fa\·orahle. the conees
tion in the cities and even small towns 
and the dust and odors from mode rn 
automobiles have compelled its dis
card for sanitary rca sons. Even in this 
country, a few years back, macaroni 
was to bc secn han~ng in racks to dry 
in front of the sm:l.11 shops. So was it 
in Ital)'. The authorities here have 
long since s topped the practice and 
justl\' so. In Italy today the system i!i 
1\S ohsoletc as in this country. All fac
to ries arc equil)ped with tlrying rooms, 
and e,'en in t lC old days the largest 
(actories which m:l1Iufactured (or ex· 
port alwavs resor,,.d to this method; 
wh:l.t outdl'~r drying wa!i done. was on 
the roof:. o( the buildings. Then it was 
only rJ.rtially dried there, the finishing 
proc'~ss always taking place in the 

drying rooms. Street drying WllS here 
conftoed only to the small store manu
facturers. 

We of this age have seen enough of 
strife. There is still too much unrest 
and resentment rampant. The world 
needs rest and quiet, and the oppor
tunity to settle down to normal pur
suits. The newsl,apcrs of today have 
an impelling duty to work to that end. 
They cannot better se rve mankind ami 
prove their usdulness. They can m:\,
er accomplish that purpose by delib
erate and unjust injury to an industry 
which has, 0 11 the contrary, well de
served or the community, but in that 
way they can sow, only the seed for 
hate and resentment. Let us instead 
strh'e for h:'tfmony anti cooperation, 
but abO\'c ::.11 for truth and fairness! 

I91.5 Commerce Year Book 
The Ye::.r Book of the Dep:irtll1ent 

of Commerce for 1925 has just ap
peared. This Jlublication is onc of the 
most valuable of gO\'ernment docu
ments. Much information and many 
facts or especial interest to American 
business men are to be found in this 

issue. 
There arc several references to 

wheat and wheat nour which should 
prove of value to the grower, miller 
and exporter; there arc nearly 100 

pages devo ted to agricultural products 
nnd foodstuffs. Altogether the honk 
cont::.ins 745 pages, including a ,'ery 
comprehensive index. Among the 
chapters o f special interest. may we 
mention the followinc: : wholesale, re
tail and farm Ilrices, production, ern· 
ployment anti domestic trade, foreign 
trade, transportatinn and commerce, 
finance and banking, economic re\'iew 
and statistical data (If the noncnntigu· 
ous territories o f the United States, 
anti likewise o f the various foreign 
countries. This book should he in the 
possession of e\'cry Amcrican export

, er and importer ;tilt! is wcll worth the 
modest price of $1 .00. Copies may bc 
'obtained from any district office. 33 S. 
Clark st., Chicago. 111.; :213 Federal 
Imilding, Minneapolis, Minn.. anti 
other offices. 

so much to stabitize accepted methods 
of selling, a special im'i tation is ex
tended to e\'ery manufacturcr in the 
industry through the following Ictter: 
Natl. Macaroni Min. Ann .• 
I'. O. Drawn No. I. 

nraidwood, 111. 
Gentlemen: 

On Thursday morning, October '/. in 
connection with il! annual meeting at Ihe 
lIiltmore hot el, Pro\' idence, Hhodc hland, 
Ihis Association will hold a sped"l meel' 
ing 10 commemorate the twenlieth anni
\'crsary of Ihe enactment of Ihe Federal 
Food and Drugs Act. An interestinK and 
in5truelivc program is planned. The speak· 
en will include Dr. H. W. \Viley, formerly 
Chief o f the Bureau of Chemistr)', United 
SI:Ues Department of Agricuhurc, and Dr. 
H . .5. CUlllll1inll, Surscon Gcncral 0 1 Ih r. 
United Slates. Tin: enaclment of this act 
is an important historical event and of 
large publie \'alue. We eordi311y in"i!e ev
ery m3nu'aclurcr and your representation 
at this meeting. 

\Ve remain, ""ilh e,teem, 
Sincerely yours, 

AMERICAN GROCER\' SPECIAI.TY 
~1 (\NUI-'ACI'U I{El<S (\ SSOC1:\1'IOK 

H, F. Thunhorst. Secretary. 

AdhCllve Firms Combine 
,\s a restllt of the cOllsulitlation of 

the General Adhesive Manufacturing 
Company, Inc .• with the National Gum 
& Mica com pany that became elTecth'e 
fin July I. 1926, the largest company 
of its kintl in the world will now cater 
to the industries that usc gums, pastes 
alld glues. It places under onc can
tro1 not only the 2 firms mentioned 
hut also the Na tional Gum & Mica Co .. 
Ltd., nf Canada; the Meredith, Sim
mons & Co., Ltd ., of Tornllto and 
Montreal; Spier, Simmons nnd Co., 
Inc., and Finishing Compounds, Inc .• 
thc last 3 of which were subsidiaries 
or the General .. \dhesive M:lIlufactur
ing complny. 

Ale:ol:ander Alexander of the Nation
al Gum & Mica company is president 
of the combination, while Eli D. Cohen 
of the National GUill & Mica company 
is vice president, secretary and general 
,"::.nager. George M. Simmons of the 
General Adhesive Manufacturing com
pany becomes second vice president 
and F. Greenwald remains treasurer. 

Celebrares l.oth Anniversary 
The twentieth anniversary of the en

actment of the Federal Food and 
Drugs Act will be celebrated at the an
nual convcntion of the American Gro
cery Specialty Manufacturers aS50f:;.ia
tion in PrO\'idence, R. I., on Oct. 7, ' 
with special program. 

The executive offices will be at 820 
Greenwich st., New York city. Thc 
firm has plants in New York city: 
Dunellen, N. J. j Doston, Mass. j Phila
delphia, )la , ; Toronto, Ont.. and Mon

treal, Que. 
Besides de\'eloping an enormous 

business in the United States these 
combined fIrms ha\'e been mindful of 
the value of foreign tnde and its of
fices and agents are widely scattered 
O\'er the eartll. 

Knowing the interest of the m::.ca
ra ni m:t.nufacturing industry in this 
important ' 1egisl;t~ion which has done 
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TO THE USERS OF 

Peters Package Machinery 

The Peters Automatic Carton and Liner Feeding 
Apparatus for Peters Forming and Lining Machine 
has been perfected. This device automatically feeds 
cartons and sheets (from a roll) of lining paper to 
the Peters Forming and Lining Machine. 

We are now booking orders for the Automatic Carton 

and Liner Feeding Apparatus. 

Full information obtained from our Engineers. 

PETERS MACHINERY COMPANY 
4700 Ravenswood Avenue 

CHICAGO, U. S. A. 
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DEFRANCISCI 
Hydraulic Presses - Kneaders· - Mixers - Die Cleaner Machines 

H,dfaulh: 
Hydraulic Station.,., 01. 
Horizontal P"" Ty.,. " t " 

Stational')' 
0 1. 
V.rtle.l The Illustrations Show Our Latest Types 01 Hydraulic 

Stationary Die Vertical and Horizontal Presses. Pra .. 
T~"E" 

GENERAL FEATURES 
Four Stage PJunger Pump assuring practically Continuous 

Pressure of the Hydraulic Medium. 
Simplicity, LightnclS and Durability of the Distribution Vah'c 

:lnd the Control of the Machine. 

the Machine caused by Neglectful Operators. 
Automatic Sarety Interlock which Prevents Any Damage to 

Automatic and Rapid lihing of the Principal Piaton at the end of the operation, thus effecting a Saving in 
TI= . 

Exact Fitting of the Dough Cylinder on the Die by means of the Tension of the Springs. 
Mechanical Simplicity of the Lifting of the Dough Cylinders. 
Elimination of the Bolts In the Cylinder Head by means of our new design which aJsures a HiSh Pressure 

Senl and makes it easy to Dismount and Examine the Packing oC the Pressure Cylinder. 
Automatic Operation of the H )'d raulic Packing ApP:lratus. 
Ease and Safety o f loading the idle Dougb CyUnder. 
Simplicity of opernting the Disk at the bottom of the idle Cylinder. 
Plate under the Doug-h Cylinders which Prevent, the Dough from FalJin, Out when the Cylinders are lifted. 
The Floor Space under the Horizontal Press can be Utilized (or Mounting the Blower ;lnd the "Short Cuts" 

Com·eyor. 1 ! 
The Die o( the Horizontal Prell is drawn into its seat without Any POllibility of Damage. 
Dy using two Removable Cutting Knives the numLer of different Lengths which may be Cut It Increased 
to 28, 

The Knives are Held in the Center thus avoiding trouble due to tht Dl.I1diotg o f Knife Dlades. 
All PrelSes are constructed for Installation either to the Right or ~ I) ' h Left of other machinery, such as 

Kneaders or Mixers, thereby effecting a Saving of Labor and Securing UCC\10 nIY. " . 

I. DeFRANCISCI & SON 
219 MORGAN AVE. BROOKLYN, N. Y. 
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DEFRANCISCI 
Hydraulic Presses - Kneaders - Mixers - Die Cleaner Machines 

GENERAL FEATURES 

Th. 
011 Fran"bd 
Kneadlnl 
M.dlinll 

Dy usinG' Ball Bearings in almost all the rotative Parts uf th c "!lcader the actiun un the Dough is very 
_mooth, therclure the Kneading energy whkh is transformctl int" heat is cunstant and evcnly distributcd. This 
avoid_ local overheating in the mass, ilml with a constant tlow uf (lower thruug-h the DouJ::h, the heat is mure 
readlly absorbed hy the s urround ing air, thus kecping the tcmpcraturc uf thc DOllgh much below the lim it at 
which fermentat ion a nd nddfication may sta rt. 

The action on the Dough is sufficicnt ly deeJl uecilusc of thc weight of the Kneading Parts, the shape uf thc 
Plow, and the shape and size of the teeth on the Kncading Rollc rs. 

Stretching and Jacerl.ltions of the Dough arc also avoilled hy thc II Sc of Ball Bearings ill thc Kneading Rollers 
inasmuch as the Rollers, oriven by the DOIlCh, will never stick or fail to move freely. 

The reVOlving PAN docs Ilo t rest 011 its \'e rtical shaft ",hidl is statiunary, hut is suppurted uy four conical 
ball bearing RoUers which are located under the oute r circumference o f thc I'an. 

Pails supported only at the center are subject to woiJ!JIiIlg-. wearin/: anti e\'c n circular fracture. whell a lu mp 
of dough passes under the Kneading- Rollers. Moreover, non-sy mmctrical st rcsses ill the 1'0111 cnlltinllously cause 
flexure on the cen tral shalt to such an extent th at the shaft is uftell urokell. 

This trouhle is abllolutely eliminated in the De Francisci Kneader, whcre th c central shaft supports no weight. 
it being only a guide uearing (or the revoh'inC" Pan. 

The Kneading Rollers are ground amI polish cd on thc conica l surfa cc, thu s reducing the friction with the 
DouCh. Morcover, the size and shal)c o ( the kncad inc teeth thoroul:hly assllrc the rcquired work 

The Dough Plow's principal characteristic is in its shape. In desiJ,:"lIinl; the J)ulIl-!h I'low carc must bc takell 
that it will not suducnly twist the Dough. To ,n'oid thi s tfUuhic our I'III\\' is \"cry II'II~ SU that it l;radually 
brir , :I the DouCh from the ho rizontal to the vcrtical position . 

The Plow is ground :lnd polished lik·! the Kllcadinl; Rullcrs, tu rcduce the friction to the minimum pos
Bible and assure :\ kneadcll Dough in which the natural amLcr (O;ur uf the Scmuliu :t is rc tained. 

Various moving Parts such <1S Gear. supporting Rollers, kneading Rollers, etc., which may injure the uperatur, 
arc provided with covers so that Safety is onc of the features o f our Machine. 

I. DeFRANCISCI & SON 
219 MORGAN AVE. BROOKL YN, N. Y. 
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STUDY FWUR MOISTURE 
Sam, Question Hint,i,,& on Hi&hcr 

Maximum Allowed-Mallir of 
1., % L'WII) CaUltS Spuu

tatinn Amtmf, UJlrJ. 

Has something been unintentionally 
put over on the flour users IJ}' the 
:lInClllh~d standard lor nour and scmolina 
recently issucd by the United Sia ies Dc
partment of A!;ricuhurc? 

JtulgiuH' {rum the numerous fl'<luests 
for illfomla lion there is 3n apparent gen
era l (car among macaroni men that Ihe 
lIIi]l ers have unexpectedly received a 
large differential in the mostnrt.' conlent 
pcnllissihlc ill flour under the new meth
od 01 tlclcrmifl;Hi~lI. 

The OlmcmJed flour standard was full v 
explained in the August issue of Ihi's 
publication. Soon afterward there came 
a vcrital.llc 3\'alaIlChc or protests over 
what appears to be an innocent little 
change but which may become a boon 
to the millers at the expense of the flour 
users. 

Under the new ruling lIour or semo
lina may now contain not more than 
15.0% of moisture determined by the 
vacuum method which will henceforth be 
used in place o f the old waler oven 
method. The laller has Ucen obsolttc for 
years, according to govenunent officials 
and leading chemists. 

The so-called vacuum method of dc
termining moi sture in flour was intro
duced intu the hureau of chemistry ahout 
IS years ago. Since th en it has heen 
gradually sulJstiluted for th e oven melh
od that is now found impractical. Lit
erally hundreds of chemists arc and h3Vl: 

beell using either the vacuum method or 
a modification of it, which assures prac
tica lly the same r('sults. 

The argument is that if practi cally all 
the mills have been restricting the mois
ture content of their flour and semolina 
10 1.1.5% by Ihe improved method , does 
1I0 t the new ruling give the mills a leeway 
of 1.5%? Will they take advantage of 
this opening so innocently offered th em? 
That's up 10 the millers, hut the flour 
use rs must also be heard. 

'\side from the increased cost of semo
lina that may result if the above con
ditions are hrought about the greatest 
harm will result from the fact that flour 
or semolina with 15.0% of moisture has 
110t the keeping qualities of the generally 
recognized standard o f 13.5% that has 
long prevailed and against which the 
macaroni men have been able to cope. 

A study of the reports by vuious 
chemists on the moisture content of 

flours and semolinas examined in recent 
years shows that very few samples con
tained more than 14.0% determined bv 
the new vacuum method. Comparativ'e 
tests also show that there is hardly more 
than 1.0% of difference between the old 
and new methods. 

It is hardly a fJuestion of standards, 
~s the govemment has ruled that the 
vacuum method will effect no material 
change. but rather one of watchfulness 
on the part of the semolina and flour 
buyers. Wise manufacturers will de
mand a guarantee from the mill that 
Iheir semolina will not conlain more thall 
13.5% of moisture detennined by an}' 
method. Have your chemist analyze 
every shipment and report to you the 
amount of moisture and method used in 
detennining same. That is your best 
safeguard. 

Perhaps the millers will not take ad . 
vantage of the variance permissible under 
the n!w ruling. So much the belter. 
Manufacturers. however. should watch 
this closely fo r the next f.:w months. 
Every (ractional per cent of additional 
moisture in your raw material not only 
adds to the original cost but adds tn 
your work and worry in extracting 
the added moisture during the dr)'ing 
process. Watch carefully all shipments 
and note closely the general attitude of 
the millers. It will pay in money allli 
results. 

Bankruptcy Law Changes 
Every business man has long recog

nized that the national bankruplcy law 
was inadt-quatc for present business con
<lilions. Primary evils acco rding to leiter 
bulletin No.6 10 Anlt!ricall Institute of 
Ac('ountants were: 

(1) Collusive petitions. 
(2) Fraudulent composiliuns. 
(3) Easy discharges. 
("') Insufficient criminal provisions; 

lack ot prosecution. 
(5) Unlawful preferences. 
(6) Delays in settling estates. 

Con~quently the last congress has 
remedied some of Ihese evils hy amend
ing the bankruptcy act by the passage of 
a law effective Aug. 27. 1926, 

Majnr changes ill the act arc: 
I. Add .new acts to b:lIIkruplcy and 

slrengthen the definiti ons o f present acts 
o f ban~ruptcy. 

2. Make discharges from bankruptcy 
more difficult for di shonest bankrupts to 
obtain . 

3. Limit discharges from bankruptcy 
to one in six years, whether voluntary 
or involuntar)·. 

4. Increase from 2 to 5 yca.rs the 
possible ternl of imprisonment {or van-

ous offenses agair.st the bankruptcy act, 
including concealment o( assets. 

S. Add several new punishable of
fenses, s uch as ' 

(a) Destruction or concealment of 
rcc .... rds. 

(b) Concealment of propcrty by 0(
fieer or agent o f bankrup!. 

(c) Concealment of property from 
receiver, as well as frum trus
tee. 

( d) Withholding reconls from re
cei ver or truste'!. 

6, Extend from 0111: year to .1 the 
time in which pruSt'(utiun of offenses 
may be made. 

7. Make it obligatory for referees tn 
report to United States altonle),s all vio
lations of the act that comc to their 
notice. 

S. Curtail the payment of certain 
taxes from estltes. 

9. Make provisions fo r the p.'lyment 
of expenses of creditors who successfully 
oppose confimlation of compositions. 

10. Prevent dela)'s in adjudi cations 
and in settlement of' estates . caused hv 
the o ffering of settlements in composi. 
li on. 
. 11. Make communications between 
credilors and hetween creditors aUlI ref
ereeS and tru stees privileged. and nut 
subject to action for slander or libel. if 
made in good faith. 

12. Heduce time limit for llro\'inJ: 
claims from one year to six months after 
adjudication. 

13. Give priority to p.'l)'ltlelit tlf 
wa.:es over payment of taxes fur first 
tiltle in bankruptcy legislation. 

Fred Mason Retires 
President W. Edward Fosler o f thr 

American Sugar Refining Co. last lIIonl h 
announced the resignation of Fred 
Mason as vice president in charge of the 
sales of that company as of Sept. 1. 

Mr. Mason who will be remembered 
as a very successful grocer and later as 
president of the Shredded Wheat com
pany has been for many years associated 
with the grocery distributing trade. He 
was several years president of the Amer
ican Grocery Specialty Manufacturers 
association. . 

Mr. Mason has been in ill health for 
some time. He has been recuperating at 
his farm in Arlington. VI. His health 
has shown considerable improvemt!nt but 
he leds that he must give up active busi
neSs fo r an extended period to regain his 
health. He remains as a director of the 
company in an advisory capacity . . 

His many fnends in the macaroni 
manufacturing business join the other 
trades in wishing h.im speedy recovery. 
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CEVASCOI CAVAGNARO & AMBRETTE, Inc. 

Vertical Hydraulic Pre •• wIth Stntionary Die 

Designers and Builders 
of High Grade 

~acaroni~achinery 
---0---

AT LASTI The Prell Without a Fllutt. 

S imilic allli econo mical in Ollc rat io n ; (om pac I anti 
d urahle in ("olls lruc l io ll. No UIIIIl'CCUUY Il:UU. IJU t 
c\'Cr)'lhin ~ ah solLLlcly essential ror \I'e cOII SI ruclioll of 
a lirst class lIIac hine. 

Only Iwo control! 0 11 elltire machine. O ne \'al\'c 
cuntrols main plulllo:cr a nd rai se, cylinders ttl allow 
swin J.;i uJ.: . Anotllcr \'al\'e cOll trols th e packer . No 
mechanical 1II0\·ClII l:ll t , . a ll " a rl s opl·r:l.lcdl,)· t1raulicall)'. 

Guaranl('cl\ l!ro duction in u tess o f 2.5 harrds \ler 
d'l ),. i{cilucl'.\ wa Slc to onc · tlliT" ,IIC: usual IIU:1ll1il),. 

Thi s flre u II:as 111:111)' i1l1pOrl:llli ft·:lI urcs. a h:w of 
wllieh we l' IL\Ullc r:llc heu·wlth. 

LINING. Ho \h til e main cylinder :\llIt Ihe packer 
C)'limlt' r a rc lined wilh a hrass s lt·(\·e. Ii ), linil'i-: Ihese 
C)' limlcn. the fr ic tion is tc tlu cctl :ll1d III I,' possibility of 
any 1055 of l, reSfure IhrouJ,ih ddl'cU in th e Sil:cI (;' 51-
in l-:~ is aliSO IIlely climillall:d. It is rraelically imp05' 
si bi l: Iu o lltai .. a bsolutely !ll'dl:c I SlCI' cy linders. O lhe r 
m:Ululae lu f('rs eit hcr hamme r down th e~c IIdee ls o r 
ri ll Ihem wil h solder. Either o f Ih l'sc methods is a l 
IJ c~ 1 a make·shift and will nut las t fo r a ny lenlo; lh 0 1 
lime. 

PACKING. New system uf pack in ..:. which abso· 
!tHely Il rl' \'cnts I caka ~e. 

RETAINING DISK. The rl'lainin /,; disk a l Ihe hul
Ium ul Ihc idle cylintler is raised (Hili lowere ll by 
IIl C; ... S of a slJIall IC\'er, whk h mo\'es thruu/'; h :111 a rc 
.. I tess Ih;1I) .H th'grl:l:s, 

PUMP. The )IUIIlI) i$ uur illl),ru\'l:d four (.~I I. islll il 
t )'l .... 

DIE PLATEN. '1'111' Ili t 1.lal ell ur SUJlllorl is dh'idetl 
iUlu thn'e (J) 5Cetiuns fur Ihe IJ 0 inch and I WIJ ( :!) 
SI'r li{m~ fur Ihe 120 inch prcss, ( We o ri,;inatctl this 
s),s le lll of sub·di\' ision of 1,lal e n, since cOlllctl by cum· 
1'\' lilurs,) 

PLATES. Til l' re aTI: p lah's o n fr u nt amI n 'ar o f 

I 'r ~~s to l, re\'1:11 1 do ugh fa lling whell C}'!ilHl eT5 arc 
1\'1111; ~wu ng. 

JACKS-SPRINOS. Nu j :a(k~ ur Sl'ri n":5 a re 11 <1' .1 10 
IJn:n: nl leaka..:e of d uugh be lwl:ell cylintler anti .lic. 
O ur sl'I'cial syslcm o f contact IITC\'cn\5 Ihis. S prin !:s 
will losc Ihd r rcsi li l' nc)' Irom cUlllillllCU usc autl will 
nut fun ction I,rollerly. 

CONTROL VALVE. Ho th the 111:1111 plun~ er allli 
Ihe I)arker Illun~I' r arc C\)ntro ll eu by our lI11IUO\'e t! 
\'al\'l' , The mll l'able lia r! of Ihi " \'a ln ftlla l l's ahai nst 
a na l surface, '\ 5 tlll' re is alwa)'s a thin film uf oil 

between Ih e IwO b.c.-s. Ihere can be Ilrac tically 110 wear on thi ~ Jlarl . Vl'ry lillie IIO\\'e r re1luiH'u lu H'I ~;Ilue as Ihe n1O\'eme lll 
is co neenlric. 

MATERIAL. All C) linden a rc of steel. and IJa \'e :I \'Cfy high safet)' fac lo r. 

QUICK RETURN. By fIIean s of a n ;mpro\'t'd by · tlass val \'!', we I,a\'e r l'tl u f ~tl II,e l!re S~U r,~' '11,1 th l' re turn si ruk e In .l'r;.c. 
lically no lhi nG'. ily I l'dUClI11{ I!'e back prcssure. Ihe ram o r I lt \ln ~l' r u'lurll S tu 11 5 sl arllll l/ 1.1111) 1111 Il'ss Ih:ln IIlIe <II 111II1Ute, 

PACKER. Whil e the hydraulic t.~ckl'T has inuCJII:nul' lIl cu nlrol. il rei urns autnm:uical1), will' !) Il le Illail! eOl1 lru l \'aln~ is Sl'l 
to the return IIO,ilio l1 . 

CONSTRUCTION. Thi s Jlfeu is lolidl) ::!Ild hU\'i!y COIl5!ruclet! Ihro l1 ~ huut. ! \1I matn,ial i ~ Ihe IJ cst uLt;,inaLlc. Thc 
bue is very risid alld the Ullfi!;hts extend to Ihe oi" jlblen 5U IJIIO Tl. th l'reLy IJre \'eut ll1g ;l ilY \'tLr"l 1011 of the )'rel5. 

---
156-166 Sixth St. Brooklyn, N. Y., U.S.A. 159-171 Seventh St. 

Addr ... all communications to 156 Sidh Street. 

~=======================--,======~ , 
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~EVASCO, CAVAGNARO & AMBRErrE, Inc. 
Designers and Build~rs of High Grade Macaroni Machinery. 

--------~c~-------

Kneader w~th Guard for Cone, Apron for Pan and Scnpln, AttachmenOt to 
prevent Doulh adherlnl to Con... (See delCriptJon on oppoIlla pal •. ) 

Specialists in everything pertaining to the Macaroni Industry. 

Complete Plants Installed. Let us Show You how to put your Plant on a Paying Basis. 

We do not Build aU 'the Macaroni Machinery, but we 'Build the Best. 

Presses:- SCREW AND HYDRAULIC 
VERT.CAL AND HORIZONTAL 

. , 

Kneaders. Mixers. Dough Brakes. Die Cleaners. 
Mostaccioli & Noodle Cutters. Bologna Fancy Paste Machines. 

----------------------------,----~-----
156-166 Sixth St. Brooklyn, N. Y., U.S. A. 159-171 Seventh St. 

" , 
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On the opposite page i. illudrated our latest type Kneader. 

We havelncorporaled in 11.1. machine many Improvemenl •• making 
IIlhe mosl efficlenl. a. lIIell a. Ihe .afeol machine In u.e In a macaroni 
faclory. We mention a felll of Ihem herewith. 

Guard. The cone on the front or working side of the Ean is 
guar?ed by a mo,:,able guard, which is self adjusting (Patent 
appl,,:d for). ThIS gu~rd ~utomatically adjusts itself to the 
quantity of dough that IS bemg kneaded. It is made in two 
sections so that it can be raised to permit cleaning of the 
cone. 

Apron. The fro!,t side of the pan is protected by a fixed 'apron 
or cover. which prevents the operator from coming in con
tact with the revolving pan. thus giving additional security. 

Scrape~8. Both cones are equipped with scraping attachments, 
which prevent the dough from revolving with the cone. 

Cones. The cones revolve on roller bearings. which are more 
durable than ball bearings. These eliminate considerable 
friction. reducing the!ower required tn operate the machine. 
The cones are ,Kro,!n . and polished all over. which prevents 
the dough from stlckmg between the teeth and I!iving the 
dough that lustre and gloss which is so desirable in the 
finished product. ' 

Pan. The pan is turned smooth allover on the insicie. The 
~haft, of the pan has three-point suspension. it has two bear
mgs be!,~ath the pan and one above. making it very rigid. 
In addltton. the pan is supported by rollers. These rollers 
~evolve. on roller-bearings. eliminating friction. and are set 
Immed18tely underneath the cones as an additional support 
fo~ the pan. 

ShaFtin.El. T~e main drive .shaft. carrying the steel spur pinion 
which drives the large mternal spur gear. ir. fitted with a 
roller bearing. This bearing eliminates friction and wear 
and tear at this point. adding greatly to the life of the machine. 

Endorlement. This ~:neader. with its various safeguards is 
practically 100 pr" cent safe. It has been endorsed' by 
representatives of Insurance Companies and the State Labor 
Department. who have seen it in operation. 

Patellt. We have made proper application for patents on these 
various safe guarding devices. and intend to prosecute in
fringers to the full extent of the law. as soon as these patents 
are allowed. 

Built in the two following sizes: 

No. 

C-4 
C-S 

Dlamater 
Capacity of Pan 

I! bbl. 72 in. 
I ~ bbl. 76 in. 

SpUI 

8 It. x6lt. 
8 It. 6 in. x6 It. 6 in. 

Diameter 
of Pulle)" 

24 in. 
24 in. 

R. P. M. Wellht 

180 7350 lb •. 
180 7750 lb •. 
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An All-Year-F f"' '- ~l1d Food 

SUl1lchu~\' in the carly history of the 
imluslrr the illlllrcssi t.: ,l was Ilrcvalent 
!IHlt macarnni was nut iHlalltco (or usc 
in the summer months. How the idea 
originated nu ollC st.'cms tn know dcrt
nitely. i'erhaps it w:\s due 10 lack of 
knnwlc{lgc of its food \'allll! ami uf 
the llelectahle ways uf preparing it tu 

suit all tastes. 
~II matter wh at the or . ~ill (If that 

wfnng impression the co nsumers now 
appreciate th at l11:lcarnni lirmlucts arc 
ideal (or 1II IIh SUlilIllcr 01\11\ winter sen'· 
illg if the Illcthlill fir preparation (or 
th e taMe is made in keeping with the 

sc;tS(.'I1S. 

Um:ulI scilltlsly the macaruni manu
(;u:turcn; of 1\ll1crka ha\'e cooperated 
fll\1y in hreaking duwn the prejudice 
i1!;ainSI macaroni products fur summer 

use. h is an acti\'H)' which has 10070 
sUPIK1rt uf the manufaCturers. Food 
magazines, wumen's periodicals ami 
editors o f women 's pages in the news
papers of the country ha\'e joined 
IJI'!\rtily in the campaign that was 
{ r; .: tically spontaneous in e\'cry sec
tiun uf the country during the past 
few summers. 

Firms that advertise nmcarnni lJrml-
ucts or ingredients from whi ch this 
fnod is madc arc de5erving of no sll\all 
credit for the new attitude shuwn II)' 

the magazines and papers of the coun
try. They keep the editors advised o£ 
the \'nlue of the {(Hnl, of their experi 
ments with it ami of the new recipes 
that have been tested and Ilro\'en, 

"Modern Priscilla" in its August 
19:!6 issue Ilevoted an entire page IIf 

Macaroni and Veldable Salad 

nddce, cuts and recipes under the 
heading "Usc :Macaroni in Summer 
Menus." Over doo,CXXl housewives are 
reached monthly 'by this l)()pular mag
azine. It is almost impossible to meas
ure the influence for J;ood an article 
uf this kind docs {ur the industry, 

It is n pleasure to cite the article in 
" Modern Priscilla" referred to as proof 
uf the fa\'urahlc Jlublicity which our 
industry is annually gaining through 
the couperation of the ad\'crtisers 
a~\ong the durum millers anti maca
TlIni manufacturers, 

The recommendations or the IJub
Iishers or thi s influential magazinc, the 
well assurtell menus, antI the altracti\'e 
CUI ,i nrc herewith repruducet.! with the 
(unrtes), of the management uf Mot.!

ern Pri scilla: 

Use Macaroni m Summer Menus 

~l ac;Hn ll; , made Itom dutUIII sellloli na, a 
sl'l'cial furlll of haul wheal, ;5 om: of our 
1II .. ~ 1 imllUftalil cereal tl rolluru . lu hi.: h 
.: Illlt'll cl1ul('nl mak es il 3. IIWh·ill a5 well 
a~ a r;arbuh),tIrale food, wilh t is~ lI e builllill ': 
IllIalitie ~ in additiOIl til fud \' .. Iue, 11;5 a 
cunccnlrated foot! which Itoel 110 1 tax the 
Iligeslin ~y 5 I e lll . lI ecatue Hf its bland 
lIa\'ur, \llea!a lll tc,lu re .Iutl \·:tricly of form , 
il is an ucellent fOUIHh.l io ll fu r a .:tut 
ntllniler of allraeth'c di shes, 

Macaroni and Velctable Sab.d 
:l C IIP ~ cold cooke d m .. nwni 

!I.r CUll l1eas 
y, Clll1 ~ lri'l!: beans 
y, ell II ~r3trd r .. w ca rrol 

:l lablc'1100n5 Io;nllC'd onion 
Frcnch dre5~in~ 
I.cttllce 
"',, ),onnai5e 

Milt th e l11 .. carolli anti ,'egeu,blel anti 

R"ip" from 'h, Priscilla Pro.int Plan' 

marinate wilh French dressing. Sen'e on 
lettuce wilh mayonnai se. 

Recipe makes silt un'in!,;l. 
Macaroni Surprile Salad 

V. r.acka!,;e (" Ol, ) elbow lI:acaroni 
:z lard cooked el{!;1 

V! CUll c1lOllllrd IlIl1Iel\lo 
y;. cup chollped ripe oth'cs 

I cup chol'lled eeh:ry 
Mayonnail l! 
Lettuce 

Cook macaroni un Iii tender, drain and 
chill. Add choJlped h:ud cookt d eglll, pi
ment o, rille Oli\'CI, and cduy. Mix Willi 
mayonnaise and IU\'e on Ituuce, 

Macaroni StuHeci Peppefl 
l cups cooked macaroni 
I cup canned lomalo sOUII 
~ cup N;rated cllene 

I eKIt 
6 green pellperl 

l1uttered crumbs 

Ureak Ihe macaroni ill small pieees and 
add 10 it Ihe SOUII, undiluted, cheCie and 
r;u; slightly beaten. CUI II slice from the 
Slem end of each pepper and remove leeds. 
Parboil for five minute I in n lted water, 
Dr:t.in, fill wilh Ihe mac;uonl mixlure and 
co\'(' r wilh buttered crumb s. Hake in :'I 
lIIotieralely hoI IJnn until the peppers :t.re 
tender. 

Time in eoukin!:, 30 minulCl. 
Temperature, 375 degreCl. 
Recipe makel silt 1eT\'inllS, 

Noodle Rln, 
I p:t.ckayc (60t ,) noodles 

I~ t:t.blupoons nour 
I yS CUpl milk 
IV, le:&spoon, nit 

51 teall)oon celery nit 
~ teaspoon prepared mustard 
2 egg' 

Cook Ihe noodles in boillnlJ salted waler 
unlit tender lind then dram, .~(h' Ihe 
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MIIII, ill/UO/jug di,,
IItt (om/Jinolifms (IW 
b.' bll ilt II/, orolwel 
M(Jtor'oui S lu Urd 
Pln"s. C ho""rd 
(o rroll alld " Ilfod of 
(ou/i/loll'(r ( Oln/,/"/I 
lilt t'IO,'obl, I'lol/ (r 
at /lrt riy/r' , 

flour tu a smoolh Ilast(' wi lh a lill it of the: 
milk. Add the rut o f the: milk and cook 
uliti l Ihid:rnrd, 51i rr in.l' co nstalltl y. Add 
beaten cgl,;s and su sollIng l, CombLn t with 

World Wheat Situation 
Estimates and forecas ts for wheat pro

duction to date. indicate that the world's 
suppl)' outsid( of Russia and Olina for 
the )'ear may be about the same as last 
yea r. The demand for the new crop 
wheat, on the other hand, may be strong· 
er than in 1925 because of the low stocks 
of old wheat, reduced supplies of rye 
and potatoes, and short wheat crops in 
the Orient. 

The estimates and £orCI:asts of produc-' 
tiun in 21 countries of the northern hem
isphere rl' lK>rted to date indicate a pro· 
t1uction of 2,351"OOO,()(X) bus, against 
2,320,(0),(00 in 1925. These countries 
la st yea r produced 78% of the total 
nurthern hemisphere crop exclusi\'e of 
nussia amI Chilla, and 705& of the esti
mated wurld tntal. The 1926 outturn of 
the crops is, of course, still uncertain. 

The ullcertainty of the Canadian croJ> 
is an eSIll'cially important factor in the 
situatiun. AlthouCh the fi nal oullurn of 
that crop in the past 8 years has aver· 
;ICed aoout the sallie as the August fore
Cilst, it has rallged frolll 209& below that 
figure tu 287(l above. 

The present indicated increase in 
world productiun, however, harely offsets 
the reduction in the relK>rted stocks of 
old wheat as of Jul)' 1 in exporting coun
tries, aOoat and at ports of the Uniterl 
Kin~dom, which amounted to 219,()(X),· 
000 hus, a!i of Jul), 1, 1926, compared 
with 2J8,<ro,(XX) laus. as of July I, 1925, 
Furthennore, cumlitions in the 3 impor· 

Thl iIIwslrolioll 01 
llit Itlt SJJOWI Oil 
indiuioufd /,orJion 
0/ Mocoroni Sur
triJt Solad. n :" 
II,i/'1 0/ ,ipt 
o/il't: Gnd 1';""11/0 
mdi on ,/fICHvt 
(lor/lith. 

tht noodln and turn into a J:r C'utd ring 
mold. Stt the: mold in a pl.n oi 'hot wattl' 
ami bl.kt in a motltntt ovtn. Turn out 
onto a 1I ~r\'ing a dish and fill the: ctnter 

tailt countrits which have not yet made 
ddinite forecasts of production, France, 
Germany, ami Yugoslavia, indicate small
tr crops than in 1925, 

European production so far reported 
reaches 736,CXXl,(XX) bus, against 768,(XX),· 
000 bus, last Ye:lr in the same countries, 
Fairly good yields are expected in Ger
many, but the crop is not likely to equal 
that of last year, TIle French crop is re
ported recently to have improved but it 
is still not likely to t'qual the unusually 
good crop 01 1925. 

It seems probable that 'wheat produc
tion in E uropean countries exclusive of 
Russia may be about lOO,<XXl,()X) bus, 
less than last year, H these indications 
should be borne out, and the southe", 
hemisphe re should produce a normal crop 
the total world production, exclusive oi 
Russia and . alina, would ' be slightly 
larger than in 1925, 

Reports generally indicate that the 
Russi01Il croll rna)' be sli ghtly better than 
in 1925, but that of alina, including 
Mauchuria, will be inferior to ~13t of last 
),(ar. 

The outlook as to the demand for 
wheat for this ),ear, on the othe r hand, 
seems to be somewhat better than last 
year. Estimates and forecasts of rye 
production retcived to date this year in· 
dicate a considerable reduction in supply, 
Reports from 12 countries indicate a pro· 
duction of 390,(XX),()X) bus. compared 
with 4S5,(XX),(XX) bus. last year. In 
Eurolleal1 countries rye competes 

Dtthivu which Oft 
/,iclurttl about, or, 
lIIod, by lining (11.1-

' (I rd tuts wi'" moto
rani rodtd ""til 
II/or/y ',lIdt t , Jilli"'!. 
Ih,," tuilll chont. 
(ookld '"(0'. molll
(II td tvilh tJ IiIllt 
gravy. olld wIll sto-
1011,4. T ! , '1 or, 
slttJIfI,d lor hall OJI 

'lour, IImltd 0'" ond 
StMJtlJ "'itll lomolo 
SlIlIft. 

wilh CfC:II11Cd fish o r meat. 
Time in r ookhlil. ",0 minutes. 
Tt,"PCr.\tUf~, J50 dtgftCi. 
Rtdpt makes ttn Itfv ingl, 

whe:lt in the supply of breadstuf'is, This 
reduction in the rye Croll should 
strengthen the demand for wheat, 

The European potato crop which is 
generally believed also to affect the de· 
mand for wheat or wheat flour in Eu
rope is also not quite so good ns last 
year, 

The reported short crop of Manchuria 
and other parts of Olina indicates prob
able increase itt the demand in the Orient 
for wheat am] flour from Australia, the 
United States, and Canada, 

Efforts on the (lart of Italy and France 
to conserve thdr bread supplies in order 
that they rna)' reduce imports to the min
imum mOl)' have some. tffect upon the de
manti for wheat but it is not believed that 
the measures undertaken by these coun· 
tries will greatly reduce their imports. 
The decrease in Italian production should 
mean an increascd demand for our du
rum wheat unless Russia comes into the 
market with greater supplies of wheat of 
this character, 

60,000 GtOCCts Quit 
"Sixty thousand grocers quit busi

ness in the United States each year," 
is the cl aim of the bureau of business 
research of the University of Nebrask.". 
This' is based on 239.000 estimated re
tail grocery 6tores in the country at 
the time the J920 census was taken, 
Inexperience and inadequate capital is 
the cause in mos t instances, 
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HOURGLASS BRAND 
Semolina and Flour 
Quality of First Consideration 

Mi!led exclusively from carefully select~ 
ed Durum Wheat, which eliminates 

entirely the necessity of artificial 
coloring. 

Every Sack Guaranteed 

Location Enables Prompt Shipment 
Write or Wire For Samples and Prices 

DULUTH.SUPERIOR MILlING CO. 
Main Orrice: DULUTH, MINN, 

NEW YORK OFFICE. F6 Produc. Exchang. 
PHILADELPHIA Or-FICE: 458 Bouroo Bldg. 

BOSTON OFFICE: 88 Brood Str •• t 
CHICAGO OFFICE: 14 E. Joel"on Blvd. 
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ASSOCIATION ADVERTISING 
J li st it fe w years 011;(1 sauerk raut as 

an article uf diet was a joke. It co1l1t1 
hard ly be said th:l t sauerkraut nn: u
pi ed a prumin cn l pl ace ill the nouri sh· 
ment of the American people. Indeed, 
if olle liked th at (ahlJagc cUllcuc li nn 

:1.Iul cnjo)'cil eati ng it that unc \\,(lu ld 
ce rtainly !lenT :ulmi t the {act in desir
ahle socie ty. fnr the admission wllllid 
either se t him lip as n target fo r hOUle
spun wheeles or identify him as heing 
nne of the proletariat. Sauerk ra u t was 
just a hil tnn pichcian for the :\mcrican 
table, says the New York Comme rcia l, 
a paper that has mollie an cxhausth'c 
st udy of the ath':lntaJ.:cs olTered hy thi s 
{orlll of Jluhl ic ity. 

D uring the past J yea rs th at (1I11l1i

li on, tarecl)' mental, ha s heen re\'erscd 
al\ll tnday countl ess thousands of 
.;\ll1 eric:1I1 families ca l , enj oy al\ll thrive 
lin sauerkraut. \Vhat is more, these 
sal11e people arc not nnl y glad to :HI
mit th e fac t hili . ~h'en all o pportunity, 
will expand on the suhject. It appears 
on the menus IIf the linest grill s, dubs, 
hOlels and Io;statl rants in the counlry. 

This farreachi ng chan l;e 11ill not just 
happen. h was hrought abou l 1Iy all
\'e rti sitl~ , ;\ot u rdinary advertising 
that implored th e rea der to "cat Gllg· 
gcnslnckcr's sa uerkraut" hut construe
th'e CrnltJl :11 In'rti ~il1g. sigm.,1 an11 pai1\ 
for hy Ih e associatio n oi kraut manu
facturers, al11l whid, infllrmed th e reali
er of Ih e In Il ly hlliI 1Iin ~. appe tite ap' 
peasillJ! and palate ti ckli ll~ (IU ali ties of 
th at cahhage affair. 

Associa tinn al h·erti si llJ.:' anll co
ope rath'e l1Iarkctilll; arc ~ llIelliltlllS 
throu/o:h which a !;reat Ilea l nf muncy 
ca n he waste!1 IIr a Cf<ltifying iunease 
in W hlfllC he cricctel.!; the result Ile
)lending ent irely uplln the basic pl:111 , 
the mcl hntl uf PTtlcctlu rc "1lI1 the ":011 -

tinuity nf elTurt. In the case of th e 
kraut p:lckers the plan call ed fur an 
assessmen t of 50C a ttlll nil all cahhaJ:: .! 
Cllt intn kraut. parahle hy every mem
her o f Ihe Xa tioll al Krallt Packe rs as 
sociat iull. This aSSessmen t yicltl ctl 
S50,000 ;lIIl1l1all y, which sum was de
voted to :uh·crtisin~. The ca mpaigl1 
started in I IJ:.!~ an d with the result that 
prejudice was transformed into guml 
will, COl1l'ulllplion increased !lcarly 
::?O?n annually, the lar.:est cahbagc 
crops in his tnry have hccn raised and 
provilletl with a s teady, reli ahle mar· 
kt:t, amI the kraut intlustry, which' was 
fflrll1erly like th e 1I1ule which coullll1l1t 
lJOast of ancestry and had no hope for 

Jlosterity, has cOllie intn a degree of 
respcct hithert~ ) unknown. 

Many o ther association advertising 
campaigns and cuopt:rath'e mad .. eting 
plans have interest ing eXJle~ie nces be
hintl them. Somc of them m e out
stamJing in elTect, such as the Amer
ican Face Brick association which in· 
creased productiun 2};S times in the 4 

years from 1920 to 11):q : the Au tomo
tive ,VoOlI Wheel Manufacturers who 
through the same surt o ( effort quite 
effectuall y killcli the growing demand 
(or wire and disc wheel s ; the G reeting 
Card associatiun which has inc reased 
.retail sales (rom $10,000,000 in 1:)13 

. to \\'ell O\'er $('10.000,000 in 1925: the 
J oint Coffee Trade cOnlmi ttee wl,ich 
increased the per ca pita consumption 

Advertising Insures Quality 
\\'l1tll :a firm alh·e:r lile:l. i1 Hun 0 11 r«ortl 

- ildiniidy in ..... ril illy- 3hool Ihe '1u:alily of 
iu 11WIIIICI" la),1 E. T . ~I('r('tlith. IlII1,li,h('r 
uf "Succeuful F:'flning" alltl forme r 1«
r ~ I ;lr)' of agri('uhurc unller Ihe laIc I'rni
" ('nt \\'uOtlruw \ \ ·il,on. 

~ I i tti olls o£ ptol,le: rr.atl Ihe: ,I:a'e:ments 
m.u le l1y the n:ation:al :tlh'n t isc:r. T h(')' 
kllow ..... h31 to U llCc t of his pwduct.. E\'el')' 
I,mmhe: mOllie: in the a,h'tt tising mll.1 lit 
rcaliuti if cllltnm('U 3re In he: s3li.flCtI. 

EUII~(,lOIt('d claim. kat! to trool)1e ami 
Inu ti l !,uMic confidr llre:. 

1\11\'r " iling, thrrc:fore:. :aeu :a. a Il3.ce
Ie:Ucr. It iTuuru 111 e: IIU31ity I,y u uting 
cunstant I'r('u urc for imll rO\'l'm~lIt. I~ch 
1,rUulI\cll1 o f th e: IllIality "fTe:n mY>' all
\'(r'i5il1l{ I'0uiloililin. 

In Ihis ..... 3)' ;uh'(' rti liny It:arts :an ('Hllleu 
ch:ain that l)ofllefi ls the (t)lIsumcr throuyh 
ui \'inK him I,rlt (' r goods :al lower cosl- tlie 
tattt r Ihl (, 10 incrtaStd \'01um( :alld re:llue:('d 
II\'('rhe:311. 

l 'nlllueU th:at till 11 0 ' li\'(' up to tli(' cl:aims 
matle: for the:m, t r(':at(' Iliul1l'oilltme:llt which 
,IdealS :1Ih·crli.ing. TIle ill will of dinati.
fie ll e:lutom('u I,ru\·e:. :an ill,unnoont:all!(' 
I,a rrir r t tl IUCCU'. 

I\I\\'crti.('tI good' ill reality tarry all "111\· 

..... ritt ('n 1:0:ar311Irc:" of mtril Il(yollti the 
I>OWl'r of wtl rtl , II) ('xl,r('fI. 

Til e: 1'(,l t .I ,ni~ lor :a1h·tni.ing luce:e:n i. 
l'I l'rUllue:t .0 good th :a t it Idls and rellC:aU 
1111 shee:r merit; that i. l'Ible: to hold itlillae:e 
in a coml>c: tith'c marke:t 011 f1u3Ii,)' :alone. 
\\'hcn alh'('r' iling tell. the: star)' of .ueh a 
cummudit)· tn the millioll" ~I('S lOGically 
mul til'!)' 3ml a gre:31 insti tut ion result •. 

But the: "unwri ttell yu:arantec" I t ill holds 
- month in :ami month out, the J1rotluct 
mlll t I,e: 1111 til the ('s t:ahli lhed ,tluu!artl, 
mUlt clln,inuc: to make good, or the v.-ider 
·marktt ICCllf('l! throogh :ad\'erti , lna will re
:act :antll'rotluce diluter. 
Ad ~'e rt iling Ilrtnu re: IIntr ItoJl.":"the 

oltlcr tile finn the more il IIrlvel to im
I,ro\'e: tlt e: I'rotiucl, retain the r·clf.l rtl or old 
cU'l lome:rs anti elilarse: the circle, 

o ( co rree from 9. 13 Ibs, in 1919 10 13.15 
Il:s. in 1925 anI.! s ucceeded in re\'ersing 
the attitude o( thousanl.!s o f physicians 
with respect to coffee j the Sun-Maid 
Haisin Growers who increased the to
tal production (rnm j"O,ooo tons in 191 2 

to 226,0J0 tons in 1925, and many 
o thers. Iron in raisi ns mea nt silvcr and 
gold (o r the rahsin growers once the\' 
had handed together in an associatio~ 
an ti literally touk a portion o( the 
American stomach away from the con
fectionery, fruit "nd (oodsturrs distrib
uters, 

Un fortunntely there has been a laree 
number of associa tion ad\'ertising cam
I)aiens that resulted in mise rable fail 
ure anti bitter disappointment. 1·low· 
e\'er, in practi cally every such instance 
the f:lilure has heen traced tn nne o r a 
combination of the J things: faulty 
planning, lack o( continued effort , or 
the absence o( vigorous merchandising 
errort to back up the ad\·~rtising as it 
was heing exp·.ntled. For the greal 
majurit y flf marketing problems a se
ries nf page at..l\'erlisemcnts in the na 
tinnal magazines is no panacea. U n
fortunately m:\ny who have contribut
ed in the past to associa tion ath'ertis
ing schemes (ailed to rea li ze that fact. 
Alh'c:rti sing is not nmgic but merel \' a 
form of appliel.! selling. T o yield the 
full measure o f success it must he 
backt:d with direct mail errort, market 
research and analysis, publicity, dealer 
helps, exhihits, a nd all the whatnnts 
that gn together to make up a com
plete, well rounded campaign. T tl leave 
tlut one clement of the ca mpaign means 
tn have an incomplete ca mpaign, and 
nothing of this sort, whi ch i",'ol\'es 
Sll much money ami prestige, should be 
started in an incomplete form. T o do 
so invites tlisnppo intmellt nnd prema
ture discontinu ance. 

:\ ssociatell o r group adverti sing cr· 
fort when properly applied will prove 
eminently pro fitahle to all conce rnet! , 
If your indust ry is surrering with lack 
of t1emanl.! o r from extraneous compe
tit ion, cooperative adverti sing lends it
self well to serious conside ration, 

Specialty Meet at Providence 

Octo ller 5-('-7, 1926, arc the dates 
lixcl.! for hulding the next annual con

. "entinn ()( ' the American Grocery S pe
~ ciall y Manuracturers association. 

Pro\'itience, R. I.. has lIeen selectel.! 
as the convention city, with headquar· 
h:rs at the Biltmorc hotel. This is a 
gathering that many macaroni manu
facturers usually attend anI.! this year's 

:onventi~n shou M .~~~ exception. 
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NO.2 SEMOLINA STANDARD NO.3 SEMOLINA 

Pure Durum Semolina 
Quality - Service - Satisfaction 

WRITE OR WIRE FOR SAMPLES OR PRICES 

KING MIDAS MILL CO. 
MINNEAPOLIS, MINN. 

Meets Every Requirement of "The Ideal Container" 
The Stokes & Smith 

Tight Wrapped Package 

Thl' Tigh~ \\·mppl.'lI Paekagc. which hlis IOll~ bccl! 
t1St.'ti. (or ,1'lour, Cercals and ot hcr products, is now 
comm~ IOta usc for ~ rncarolli. Sp:l~hctt i , Noodlcs , 
etc. fllc m:\tly at1vantagcs of thc T h!ht Wrappcli 
P~ekargc, n~ wrnppe(~ on the St?kes Sf Smith P~ck
agc \\ rnppll1J.! Machme, makc It the ulcal con tamer 
for food prooltets. 

l.et u~ tcll )'011 about the latest pacKu/.:c nntl lhe 
l ~l.'lcl l1n~ for w;appil~J.! i~ , \\'c will send samples if 
}Olt dcslre. No obligation 011 your p:lrt wll.'llc\·cr. 

STOKES & SMITH COMPANY 
Sunlmerd.lo Avenue and RoolII!velt Boule .... rd 

PHILADELPHIA, U. S. A. 
D, tt l.h omulll.c o ... 1I Rud, E.. C.l, London 
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General Business Conditions 
The ge neral husincss situation con

tinues to hc ,·ery satisfactory with 
c,·ery prospect of a recunl ,"olumc of 
tradc liuring the fall, predicts the Na 
tional City Hank of New York in its 
monthly Busincss Heview. Crop con
ditions promise tlnal yields which, 
though nut record hreaking', should yet 
afforll a hasis for satisfactory business 
in the agricultural sections. Factmy 
cmplu)'lllent generally remains at high 
tide for the season, ami pay rolls, 
which cllnstitute the hasis 11£ IlUyin~ 
power. arc runninl-:: ahn\·e " year "So. 
Retail tlistrihufilJn continues in larec 

volume. as et'itienced hy the sales by 
chain !iystellls, tlcpartl1lent stures, ami 
mail ortler houses thruughout the coun
try. COllllllen ti ng on the large increase 

rrospects fnr the fall and winter arc 
hright. Many firms report healthy ad· 
"anced bookings that will keep their 
presses running steadily till the holi
days. Much depends on ' the 1926 

llurum wheat crop. its C:llality and 
quantity. Also on the export require
ments antI' new trend that is being dc
\'eloped by a few leading firms. There 
is n general imlJftssion that macaroni 
consumption i~ on the increase, though 
the demand will not be anything ncar 
the prOtluction capacity IIf the existing 
plants. This will naturally create keen 
competition, a tense situation that has 
licen of sCfinus concern in some 
quarters. 

have hcen fadng: a surplus of some 500,· 
(X)() to 1,(XX),CXXJ cases, ),et with a great 
potential market right here at home 
awaiting development. Few people com
p..uatively have known the important 
facts about salmon. England has a high
er per. capita consumption of American 
salmon than the United States. 

Leading factors in the pink salmon in
dustr)' early this year determined upon 
an educational campaign and selected 
some of the largest diics in the country 
as centers for advertising. First came 
a full page featuring salmon dishes and 
offering $HXXJ in prizes for the hest 50 
recipes received up to August 31. 

Witlespread interl:sl was immctliatdy 
engendered in the homes, hotels, cafes 
and luncheon places and the grocerr and 
distrihuting trade was at once stirred to 
action. Sales during Lent were heav~' 
despite a cold, backward season, ami 
they have been advanring steadil)· ever 
since. Instead of the usual recession 
following Lent the salel curve climhed 
gradually upward, and throughout the 
country as a whole sales oi pink salmon 
arc from 25 to 40% ahead of the ilver
age of recent years. Some reports of 
large dealers show '00% increase and 

more. 

in sales uf the Scars·Hoebucl; cumpany 
through its Ch icago and Kan sas City 
territor)", t:Ump rising the hulk of the 
ag ricultural wcst, Julius Rosenwaltl, 
head oi that company, says: 

Our higgest increase in \"olumc of 
mail orde r business has been in 
strictly agricultural territory. This 
is convincing evidence of econon:ic 
recovery on the farms. Kansas is 
probably the outstand ing e",ample of 
this improvement in the agricultural 
situation. Iowa is ahout holding her 
uwu . The nuly states in which a 
satisfactury improvcment is not re
flected arc the Dakotas anti Minne
sflta. 
COlllllllJl lil)" prices ;\1 wholesale can

tinne til decline slllwly and arc now at 
the lowest le,·c\ since 1924. So long 
as the decline is gr:\dual the movement 
is nut an unhealth,· aile. as its tend
ency is tn en!arl!c ihe volume of con
SlIIllpt;OIl. The n pcriencc of the past 
year has dearly tlelnullst ratcd that de
clining prices ami husincss prosperity 
arc 1I;.t incompatihle. Thanks partly 
III th e !,olicy 1) ( aWlitii ng overstocking 
alltl 10 increased industrial efficienc), 
these readjustlllent!> have been accom
pli shed thus far with little rise in the 
husiness mort alit)" rate, and with a 
continuance of high industrial profits. 

Maearoni Prospecta Fine 

As a ceneral rule macaroni manufac
turers have had little to complain about 
during the past summer. Demand for 
their pro(luct!> has hcell exceptionally 
brisk anti orders ha'·c continued above 
the ortlinary summer n:quirements. 
Prices howe !Jeen reasonable, with oc
casional outh rcaks of slashing in iso
lated markets. 

coop, ADVERTISING 
Joi/ll Paid Puh/irilJ S,I/s Su,plus

How Plan Works Wilh Pink 
S.lmOlI O,rrplus-Ed

,,,liMal Work. 

Sooner or later the macaroni manufac
turing industry will have to take up co
operative advertising on a larger scale if 
consumption is to keep up with produc
tion. This belief is yearl)' Gathering 
!iupflOrters. A working plan is aoo'Jt all 
that sc:ems necessary before launching 
the first tryout. 

Examples of successful advertising 
through the cooperation of the interests 
concerned arc numerous. 1n order to en
roll new recruits for the inevitable mac
aroni publicit)· campaign that daily 
draws ncarer, facts are (1rcsented to 
show how cnopcmtive advertising prof
itably disposed of what appeared to be 
an unsalable surplus of the salmon fish
ing industry, as follows: 

Wealth from the waters of Alaska and 
British Columbia in the fornl of canned 
salmon is beginning to flow into the mar
kets of the world. Accurate ~stimates 
of the 1926 l)'lCk of salmon in Alaskan 
ami north Pacific waters reach $50,(0),
(XX) for 1926. Secretary of State 'Vil
liam H. Seward p3hl Russia $7,200,000 
for Alaska in 1867. 

Much (1r3ctical business sense has been 
applied to the industry of canning this 
very excellent food fish from the cold 
waters of ·Alaska and the Pacific north
west. Cooperative advertising is winning 
the fight for the benefit of a vital food 
producinc industry. Enry important 
salmon market is being reached. 

Each y~ar the packers of pink u lman 

While the packers expected that it 
would take 2 yean of advertising at 
least to r.liminate that annual surplus it 
has heen virtuaU), wiped out in four 
months 3s.a direct result of the consumer 
appeal, anti the new pack of salmon just 
heginning to come down from Alaska 
is going right into consum(1tion. 

Knowing Good Macaroni 
After cating good macaroni and 

some macaroni that is not so good the 
housewives come 10 the decision that 
all macaroni is not a like, says Winifred 
Worth in her column of uscCul sugges
tinns for the busy housewife. After 
reaching that conclusion it is only 
natural that the housewife should want 
to kndw sood macaroni when she sees 
it. Good macaroni must have the fnl
lowing qualities: 

FintJ macaroni is rough but c1;lstic 
in texture. It breaks like glass and 
is yellowish of course ill color. H you 
hoil it, it swells to double its size, yet 
it never hecomes sticky. Don't be 
afraid of storing it away, because it will 
keell well. If you aren't sure ·of the 
quality from first sight take a few sam
.ple pieces and boil them fo r :lO o r 30 

minut~s. After that time it should be 
whole, smooth, tender, and not pasty. 

Shakapere lahl: HTh ings ill got 
have ever bad IUCCCII." - , 

Seplember 15, 19::6 THE MACARONI JO URNA L 

MALDARI'S INSUPERABLE MACARONI BRONZE DIES 
with removable pins 

Quality 

Workmanship Service 

Satisfaction 
F MALDARI & BROS I Now at 178-180 Grand Str •• t 

. "nc., NEW YORK CITY 
SEND FOR CATALOCUE £d.61l,I..J IIDJ 

Pure Amber DUTum 

SEMOLINA 
STRONG and UNIFORM 
FOR QUALITY TRADE 

CROOKSTON MILLING CO. 
CROOKSTON, MINN. 

'--. 
"Crookston Means - - First Quality" 

IT'S A PLEASURE TO SEND SAMPLES 
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Patents and Trade Marks 

Patent Macaroni Machine 
William 1. Prout, Jr .• of Denver, Colo., 

has been granted patent rights on a ma
chine which he has invcnttd. The patent 
is No. 1,594,378. It wa! flIed April 30, 
1923, renewed April 2, 1926. and granted 
Aug. 3, 1926. The United Stales patent 
olTu:e describes the mechanism as fol

lows: 

conntcttd in fronl of said dit; mtans (or 
moving said con'Ve),ors at a spetd grtattr 
than that at which the macaroni is ex
trudtd; mtans on the tnd of the conveyor 
lor cutting the macaroni into prtdder
mined lengths; and means for periodical
ly moving said conveyors about their 

1926. The finn cbims use since Sept. 
14, 1914. The trade mark comprises the 
surname and portrait of Abraham 
Lincoln. The name is in outlined letters 
appearing to the left oyer a portrait o[ 
the hero of the Civil war. 

Elite 
The private brand trade mark of Clark. 

pivots. 
REGISTERED Chapin & Dushnel1, Inc., Brooklyn, N. 

In a macaroni machine, in combination, 
a p..'\ir of sllaced supports r1t!"lIy con
nccttd; a shaft having its cno, .... onnecttd 
to the s..'\id supports j a pair of cylinders 
mounted on said shaft so as to be slid
able and rotatable thtreon, said cylinders 
being sp.,\ced tquidistantly from the 
shaft; stop means for limiting tht rotary 
movement of said cylinders about said 
shah to ISO degrtesj a sprin~ bctWttll 
the cylinders and ant support, said spring 
tending to move the cylinders f rom the 
support; a die carried by 5o,id support 
and adapted to cooperate with one of 
said cylinders; a piston mounted on the 
other support, said piston being adapttd 
to cooperate with a cylinder for the pur
pose of extruding the: conttnts thert.'of 
through the 'die; mtans for moving said 
piston in dther direction, said means 
comprising a pair of screwS; means for 
rotating said screws slowly in a dirtction 
to move the piston into the cylindtr; 
separate means for moving the piston at 
a greater speed in dther direction; a sec
ond piston adapttd to cooperate with tht 
othtr cylinder; and means comprising a 
pair o( scrt\\'s threadedl)' connected with 
the piston for moving the s,'\me in dthtr 
dirtction. said last named piston being 
shorter than the first named piston. 

Cre.mette" Y., (or use on macaroni, spaghetti and a 

Tht trade mark of tht Creamette com- long line of grocery products. Applica
pany was duly degisttred Aug. 17, 1926. .-- tioll was flied Nov. 2, 1925, and publishtd 
Application was filtd April 16,192S, pub- At:g. 17. 1926. The owners claim use 
Iishtd in the Official Gazette May 25, sim.e January, 189-1. The trade mark is 
1926. and in tht Macaroni Journal June, the trade name in heavy italics. 
1926. The company claims use since Puccini 
March 9, 1926. The trade mark is the The tradt mark of D. Filippone & 
htad of a be:autiful child which is to be Company, Passaic, N. J., (or use vn its 
used in connection with "Crumette's," macaroni products. Application was 
the company's trade mark. filed May 4, 1926. and published Aug. 

Sunbonnet 17, 1926. Owners claim ust since April 

The tradt mark of the Indianapolis 15, 1926. The trade mark "Puccini" in 
Fancy Grocery company of Indianapolis, outlintd lttters is accompanic.'d by a por
Ind., was dul)' rtgisttrtd Aug. 17, 1926. trait of Giacomo Puccini, the late celt
Application was filed Jan. 30, 1926, pub- brattd Italian compostr. 
lishtd in the Official Gazette May 4, Sund.y Dinner 
1926, and in The Macaroni Journal in The private brand trade mark of 
June. 1926. The company claims usc Schloss & Kahn Groct1')' company, Mont-
since March. 1910. . gome1')', Ala., for use on macaroni. spa-

The trade mark is the trade name in ghdti, noodles, canned prepartd spa
hta'Vy type for use on a list of groctry ghetti and numerous grectry products. 
products including spaghdti. Application was filed Aug. 10,1925. and 

Sunrile published Aug. 24, 1926. Tht company 
Tht trade mark of the Niagara Maca- claims uSt since Junc, 1922. The trade 

roni Company, Inc., Buffalo, N. Y., was mark is the trade name "Sunday Dinntr" 
duly rtgistertd Aug. 17, 1926. Applka. in ordinary. ca.pitalletters. 
tion was liltd April 13, 1926, pllblishtd Windmill 
in tht Official Gazdtt May 2S, 1926, and The pri'Vate brand trade mark (or Pax-
in the Macaroni Journal in Junt, 1926. ton & Gallagher, Omaha. Ntb" for use 
The owntr claims use sinct Octobe:r, on macaroni and othtr grocuy products. 
1925. APlllication was filed Oct. 31, 1925, and 

The tradt mark is the trade name in publishtd Aug. 24, 1926. The company 
outlintd letttrs arranged in a form of a claims use since lOOt. The trade mark 
crescent. consists of the trade namt in heavy cap-
TRADE MARKS APPLIED FOR italldttrs in Crt5Cent shapt. 

Objection to registrations of trade GUltOlo-Z 

A macaroni machine comprising a pair 
of supports; means for ril:idly connect
ing them together; a die carritd by on~ 
support; a shaft having its ends secured 
to said supports; a pair o( cylinders ro
tatabl), and stidably mounted on said 
shaft j means on the cylinders cooperat
ing with means carried by the supports 
for limiting the rotation of the cylindtrs 
to 180 degrees, said die being so located 
thai it will register with one of the cylin
ders when it is in operative position: a 
piston supported from ont o( said sup
ports; means (or moving said piston in 
either dirtction; said means comprising a 
pair of screwS operatively conntcttd 
thertwith, said piston bdng adapttd to . 
coope:rate with said cylinder and die to 
(orct dough through the die so as to form 
tubu\;\r macar~~: i said die having two 
or more groups of hol~ so arranged that 
the extruded macaroni may be side by 
sidt in a single layer; conveyon pivotally 

marks applied for wi11 have to be made The private brand trade mark of 
within 30 days of the datt of the rt· Joseph N. Zazzaria, Chicago, 111., for ust 
spective publications according to the on spaghetti sauce. Application was filed 
rulu of the patlnt offict. July 19, 1926, and publishtd Aug. 24, 

ROlen', 1926. The owner claims usc since June 

The private brand trade mark of Jacob 16, 1926. The trade mark consists of 
Rosen & Son of Eatontown, N. J., for the name "Gustoso" arrangtd over a 
u.e on canned spaghetti. Application .Iarge letter I'Z", the initial of the owner. 

w .. filed M.y 3, 1926. and published Adrl.t1ca 
I.eg. 31, 1926. Ownen claim use since The pr,vate brand trade mark of Fran-
Oct. 5, 1925. The trade mark shows the cis Argento, New York city, (or use on 
trade nan!e on a scroll under which ap- alimentary pasttS and other imported ar
pears the words "America's Fir'st Strict- ticlu. TIle application was filed May 19, 
ly"Koshtr." . 1926, and published Aug. 31, 1926. Own-

Llneoln ,:""', 1~ ,..rs· cI~im use since January, 1920. The 
The trade mark of pcttr Rossi & Son.;' trade mark consists of ;i fanciful figure, 

Braidwood, III., for use on .Jimentary part lion, part bird nnd part man in a 
pastu of all kind!. Application was filed circle of several shtavu of wheat, al1 
J.une 7, 1926, and publishtd Aug, 10. of which i. placed above the trade name. 

" t'":"'·,"'~ .. _.,... _ . ,,- -
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I Am Advertising 

By Berton Bellis 

When rightly usc,1 1 11111 gUBrnu
teed proll18, bCCllU NC I hring th e lIulIl· 
·it)'. merit and true mille uf your 
products bcCorc the eyell of the 
world. 

I uppenl to the Supn'lIIc CUllrl of 
Pul,lic Opiniull . 

I 11m lin "Ilucnlur Hf thl! IUn""l~ .'; 

inlo the ,'ullles of gU1ll1 lUllI'kclill" 
IIn,1 Illy 1IU1l1h'~ help the pultli ' l"! ~: 
flf til t! IlI'iult·t1 pUg'e lu ublll;1I Ih' 
.hrsl lIutli'rinl uf ' liI :! wMltl's J{rt!lIl · 

t'ld \\'I'ilt'I'lI 111111 11I'li ~I~-'u t' ~ "II'III\' 

Ihe minchc of Ihe mU K!oU'lI. 
I 11111 IL ilUlIim'ss, II Jll'llft~ssion, UB 

nrl ""eecling Ihe whel'lK IIf ill1insln·. 
I( I were In 11111(1, I,n ~i ll t! ;,., lu:r. 

Imp!; even t1w ulIliun, lIIi ~ht el'III11I,\!' 
-there wII1I1.1 lit' lUI I1I IIllUCnellll' ill" 

trnill', .ellllllnYllll'nt. IIIl1rli l' l illg', nlll~: 
kl'lH. 

I III1l Ihe cOlililllh' .1 !IIcs,.uge nC 
r e petitiull 1't.·lIddng Ih t· ht'lIrt .. f the 

hnlll ~. 
1 1LI1l the flrsl Ihil!l,; III r(,lIl1'miter 

nUtI the hlst Ihilllt' In i'urgel Cur COil· 

I inned llrOliperily. 

USE 
Penza's Superinr Bronze Macaroni 
Moulds with Perfected and Patented 

.. Kleen-E-Z" Removable Pins. 

SAVE 
Power 

W aate of Dough 
Time in Cleaning 

Give Bett~r Service 

A trial will proue the supert'ority. 

Frederick Penza & Co. 
788 Union St. Brooklyn, N. Y. 

BUIILER BROTHERS' for 
Work. at Uzwil, Switzerland "Q lOt" ua 1 y 

Tho Long Goc.d. Dryer Model Q. P.-IV 
C.paclty 1350 lb •• 

J. A. CERWEN, Weltern Reprucntative 
11 So. Delpl.lnca St. 
CHICAGO, ILL. 

The BUHLER 
Long Goods Dryers 

Perfectly slraight goods. 

Absolutely even drying in every part of the 
Dryer. 

No heating necessary. 

Perfect regulation of the air currents. 

Shortest drying time. 

Small power consumption. 

Highest efficiency. 

Fur informali" .1 p/~lue a,k 

Tho Ho Kappeler 
SQle DlltrlbutQr rQr Buhler Machinery 

NEW YORK OFFICE. 44 Whilehall S""I, NEW YORK CITY 
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Macaroni Exports for July 
The exportation . of macaroni prod- ing nIT in the total export ror the 7 

\lets during Jul), It)26 waS cunshlcrahly Illiluth puiod ending July z6 which 
in eXl'CSS IIf the JlI1H! hUl'illcSS accunl - reached " .785,000 Ib5. "as compared 
illl; tu a repurt lll.lIle by the U. S. Dc- with 5.137o'JOO husiness {or the flTst 7 
partl1lclll IIf (1I1lUtlCrCc cU\'cring that months IIf 1<)25· 
ll1unth . FIITt)' tWII co untries huught a The Dominican HCl'ublic was our 
total uf 72M,855 Ib s. IIi different kinds higgest buyer in July 19

26 
with 167," 

of macaroni products at a luta! of $59,- 000 Ihs. Canada was a close second 
3

Mt
. Dbring June 18.!() th e quantity wilh 163,000 Ib5. Then came the 

cxpnrtct.! waS 639,000 1115.. while in United Kin.;dom with 106,000 Ills.; 
July last yc,.r the exports wcre onl)' Mexico, 103,000 It.ls.; Cuba, 3WXlO lbs. ; 
59

1
,IXlO Ihs. In spitc Ilr the increase I'anama, 36,000 1hs., amI Australia, 34,· 

~11I1\\ n I •• st month there is a slllall fall· (XX) Ihs. 
EXPORTS OF 'MACARONI BY PORTS AND COUNTRIES OF DESTINATION 

. For July 1926-(1000 pound.) 
New Nl'W Fr~n · Wash· ~~ich. All 
York O rJ\o:lll j ci SC II in~toll il(all O then Total 

n\l~si ;1 ill Eur"IIC_ ........ IO 40 I ~~ 
Unitt.d Killi,:dom ...... - .... 67 158 16J , Call:l da .... __ .... _.............. J I , 
IIrilish Hondur:ls.......... I 

'Costa !tica _ .... _ .............. I J 
Gualem3-\; ._ .................. . 
Hondur3-S _ .... - .............. . 

rt;~{~;t~:=·:·:·~~·::·:=·:·:::::·::: ,~ 
Newfoundland ......... _ ... I 
Jam:licl\ .......................... 1 
Other IIr. W. Ilitliu .... I 
Cuba ................................ 12 
0 0111. Rejlublic .............. 9 
Haiti .............. .. ... ;: 
Colomhia ........................ I 
I'cru ......... .. ..... ~ 

II 

JO 

" 
J 

" '" ? 

Vtnel.ucla .. . 
IIr. India ............. · .. · .... .. · .. 
Straits SctllcnlenU .. , .. . 
Ce),11)1I .... , ...................... . 
Chilla ............................ .. 
Dutch Ea st Indiu ........ ;: 
J~I~a.1I .; ............... _ ............ . 
IllIhj'PlllCS .................. .. 
Australia ........................ :18 
New Zcaland .... -... t 
IIr. East t\irica ........ __ .. I 
IIr. Suuth Africa ............ l 

IJ 

, 
• 6 

., . 
, 

,0 

, , 

II , 
J. 

'OJ , , , 
Jo 

,68 
o . , , 

" , , , 
" , , , 

Value 
$ ,00 

IO,7:1J 
14,tJ:I 

'55 

'" 80 
'.J ... 
'" :I,ol8 

7,187 
']5 
J" 
148 

:I ,IOJ 
tl,7S2 ", :122. 

,B' 
'''' II, 

,06 
1,589 

77 
' .. ." J.9:18 
,6, 
'J ," 
'" Olher Countri es .......... .. 

7~ 855 SIJ,J7S 

Macaroni and Noodle Products 

late the quality of the bread and at , 
food l)rouncl5 consumed h)' its people. 
There waS rocently announcell a de· 
crce which restricts the 'grinding of 
wheat in a ntanner that will retain a 
c(insillerahle portion or the hran ami 
other ingredients not found in the 
white flour of this country. The de· 
cree, according to nolicc recdvetl, l'W· 

. viued the following milling regulations: 
UeKilininK Septrmber 1916 commercial 

Grades of wheat ha\'ing specific gravity of 
78 kilos per hecl oliter and cOlltainin" not 
more than l'N of imllUrities must be ground 
Ilito Itillda rd wrade Ilour wilh a rate of 

'exl ractlon of lI ot under 85%· Lower per' 
centaGes nol under 80% arc IIHlllhted fr om 
II wheat for co rrClpondinKly lower specific 
wcii,:hl t. The extraction of :IllY byproduct 
CltcrlltinG bran is Ilfohibitcd. Pastry \lnd 
cake e\'('11 if home baked arc forbidden 
unlru made from Iltescribed ~radu o f 

Ilour. 

WilIlnvestig.te Eggs 
,,"ccortling to an announcl:OIl:ul made 

by the V: 5, Tariff Commission on Au~, 
4, 1924, that body will carryon an ex· 
lensin investigation of the differences in 
the (ost of production of eggs and tgG" 
products (eggs of poultry in the shell; 
and whole eggs, egg yolk, and egg alLu· 
men, frolen or otherwise prcpared ur 
preserved, or dried). 

Tht purpose nf this investigation is 
tn dclennine wltt:ther ur not the ' l}fe~tllt 
duty on eggs and egg products is equi· 
table, Comparisons will he made of tI:e 
cost of producing these products wholly 
in the United States and of a.nd with 
respect to like or sir1,lil:u articles wholly 
or in part the growth or product of COOl· 

pcting foreign countries, 

Cummenting on the open question as 
tn what would lie the 1Il0st appwpriate 
Hal11e fur (Jur product s a Texas mallU' 
f.lI.:turer of Italian parentage has a sug
gestil)H tn makc concerning a generic, 
hut mure cnl1Ulllln mlllle fllr nur fout! · 

i't llll. ai' '£IIIIOW5: 

change the name of our food to one 
more generally understood? 

"There is a great demand for noodles 
and in order not to •• ntagoniz:e this 
hranch of our industry, 1 would' 'sug
gest (lur goods to be generally known 
as 'MACARONI AND ~OOULI~ 
PRODUCTS: I sincerely hope that 
the cnmn~ittee will work this out satis· 

. facturil), an~ not let it drop as was the 
question of a macaroni slogan that waS 

In teresttd persons will be invited to 

present or produce evidtilCt at a public 
htaring to be held in Washington. The 
macaroni and noodle manufacturing in· 
dustry is natur.llly concerned in this in· 
vestigation as a large portion of ecg~ 
used in egg noodles and in egg macarolll 
is imported, TIl rough the National Mac
aroni Manufacturers association data will 
be supplied to the commission in an ef· 
fort to conserve the interest of the Illaca
roni manufacturing industry. 

"I lielie\"e that the term mostly used 
at present alHl 1Il0st CIIIlll\lUn with the 
tr.ule is 'i\I,·\ CAU O l':1 !'UOUUCTS.' 

"The terlll • Alimentary Pnstes' is of 
foreign o rigin. It is uset! hy foreign 
manufacturers and by those in this 
cuuntry who feci that the name has a 
special appeal to the fo reigner, 

"Conditions ha\'e changed cunsider· 
ably withi n the Ilast few year~ and c\'en 
our foreign friends in the United States 
arc adopting, and vcry fast at that, the 

' American language , Then 'rhy not 

a~italcd se,'eral years ago," 
This manufacturer has made a finc 

suggestion, Other comments wilt be 
welcome. Send in your \'i.ews to the 
Association Secretary. 

Italy Re,ulatel Wheat Grinding 
' In its aim to reduce importations the 

Italian g9,'ernment is seeking to regu-

Paragraph 713 of the Tariff Act of 
1922, the tariff on eggs and egg products 
is as follows: "Eggs of poultry, in the 
shell, 8 ccnts per dozen: whole eggs, egl-: 
y.:>lkl and egg albumtn l {roz:en or other· 
wis\.' prepared or preserved, a~d not spe
ciall:r provided for, 6 cents per pound; 
drkod whole eggs, dried egg yolks and 
J.ried egg albumen, 18 cents per pou~d." 
Froz:en eggl and dried eggs present the 
principal tariff probltm so ' far as the 
macaroni and noodle industry is can· 

ccrncd. 
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D. & E. Kneaders 

To The Trade:. 
We wish '0 Rnnounce thnl we nrc lmilding n complete 

line of PresscI (both ICrew nnd hydrnulic) Kneader., Mllen 
etc., ollOthllt we ean (um1,11 ony repain to Walton m:tchin: 
err no" In usc, 

Your Inquiries are solicited and will be gh'en cnrdul 
Ind prompt IltLent jon. 

Yours very truly, 
DJENELT I; EISENHARDT, tnc, 

R. P. nOGGS, Sales Mannl:('r 

D1ENELT &: EISENHARDT, Ine. 
1304-18 N. Howard Street 

PIIILADELPIlfA, PA. 

£"abll,hed ODer 50 Yean 

IANIERI'S 
Rapid Drying System for Mocaroni 

dries them perfectly without 

the preliminary drying 

SAVE SPACE and LABOR 

Economize and increase your doily 

production without enlorging 

your factory 

Write today to: 

JOHN IANIERI COMPANY 
S53 NO.RTH 63rd STREET 

PHILADELPHIA, PA. 

SUCCESS 
In producing and marketing a useful Product In Cartons can be traced to two causes,-

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

-----0-----01-----

JOHNSON 
. P ACI-i.:AG ING lVIACFl:INERY 
ior Lining, Weighing, FUllng, Sealing and Wrapping Cartons-not only offers the most ECONOM
ICAL method of Packaging In Cartons, extremely LOW cost. of maintenance and repairs but
the Lining and Wu Wrapping methods of protection guarantee the delivery of your Product to the 
Consumer In 

PER.FECT CONDITION 

.Automatic Sealer Co., Ltd., Battle Creek, Michigan 
NEW YORK, 30 Church St., CHICAGO, 2G8 S. LBSaUo St" LOS ANGELES, CAL., 601 "'"r.h·Suonl1, IIIdl1,. 
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Notes of the Macaroni Industry 

Home Producrs for Home Folks 
Amos Booth, gcneral111imagcr of the 

lmpcrial Macaroni & Noodle COIllIl:lO)' 
of Butte, Mont., is strong ror the idea 
that n home institution employing 
home folks ami producing a product 
equal to the Lest and second In nonc 
shouhl be gi\'en the preference by the 
Butte ilml Monlana iolks. I-Ie rc(cnt· 
I)' arranged (or n demonstratiun of the 
proper prc)lar:ltioll of his products dur· 
ing which he sen'ctl spaghetti with 
grated cheese, Ilali<lll sty le, as well as 
cold macaroni sala..!s. Thuusands of 
citizens in Butte and vicinity were 
se rved free during the hours of 10 to 
12 o'clock iI. m. and .1 to 10 p. m. 

Mr. Booth made much of the fact 
that practically c\'crything that goes 
into the making or their products is 
produced ill the state of Montana. 
Montana durum wheat is of hiCh qual · 
ity. Even the wooden huxes used for 
shippinc the products arc made of 
shooks cut frum the furests of that 
state. Ueing o( a curinus naturc and 
anxious to learn the attitude of Arncr· 
ieans toward this foot1stuff of reccnt 
adoption, Mr. Uoulh ll1ade a close 
study of the likes ami dislikes o( the 
sC\'cral thousands scrvcd during the 
demonstration . 

He found that about &1% of the 
pcople served had never before eaten 
salad made (wm macaroni, about 1070 

had eaten macaroni salad servcd some 
place but had not made it in their 
homes, and 10.70 sen'ed it ollen at 
hUI1l~. This would indicate that there 
is a large field for the consumption of 
macaroni products in a way which is 
not in mu ch usc today. 

"Wc mat1e this sahlll from Star Mal.:' 
arolli hecause," he said, "when mat1e 
tI\" we think lIiat it luoks a little nicer 
than when made frum Elbow Cut. \Ve 
m;ule this salad as fulluws: 

\\'c touk ret! ant! ~rHn Ilc llllcrs ant! suur 
Ilick\C 5 al1ll ran thc m tllwu.:h a luud chOI" 
1)I:r willi just a lilll .. • t ouch 0 1 union. We 
tltcn adllrd chOllllct! hard bo ilcd el;~~ ,md 
th c cuuked stars. This was co\'cred with 
ma)'unl1ai~e dfeuil1~ thinned III about II;:!II 
with cream ami chili sa tlce: and ~;unishtd 
with Ilanl .. ·)·, 

"This math: a fine salad :ami as proof 
Hf this ahuut 100 pcople have called us 
un the telephone for the recipe for thi s 
salad," 

Dilmantling Plant 
The ruins of the Lazzari Macaroni 

factory on Chess st., :ro,-ionolJgahela, 
Pa.~ are being razed by the owner, 

Joseph Lazzari. This building was de
stroyet1 hy fire on Jan. 17, 1915, caus· 
ing a loss est!maled at more than $30,-
000, 

The machinery of the old macaroni 
faclory which has laid in the ruins 
since the fire is being sah'aged ant1 
sold. The gutted 3 story br~ck and 
frame structure will be sold or remod· 
eled. Tije fire was one 0'( the most 
disastrous that was e\'e r experienced 
in the business section of th at city. 

Vllits Headquarters 
C. Surico, president of the Clcrmonl 

Machine company of Brouklyn, was a 
calle r at the hcad(luarlers of the Na· 
tional Macaroni Manufacturers assu· 
ciation, Braidwuod, ilL, last · month 
while on a trip to the northwcst. He 
oversaw the installation of se\·er.al of 
his new machines in Chicago anti Min· 
nenpolis. 10.1 r. Surico is a firm believer 
in organization and never o\'erlooks 
the oppo rtunity to say a good won] 
fur the National association. 

Maldari in Larger Quarters 
F. Malt1ari & Drothers, Inc., leading 

makers of macaroni dics in America, 
have {(lund it necessary to move In 
new and larger quarters in order ttl 
keep pace with the uJlwart1 trend in 
their business. 

According to D. Maldari, president 
of the concern, the office and (actory is 
nnw at 178-180 Grand st., New York 
city. He ad\'ises that it is only a few 
t100rs from the police headquarters, 
hut that the location was selected not 
because of any neet1 ror Jlolice protcc· 
tiun but because of thc a(Jalltability (or 

. the m:llluCacturing wnrk in which this 
progrcssh'e company is engaged. 

r\ew machinery with labur saving 
deviccs has been installct1 and an en· 
larged staff of highly trained employcs 
will c:lrry 011 the guod work and give 
the samc efficient and satisfactory 
sen 'ice for the firm's customers all 
over the cuun try for whid . it has an 
cslablishet1 reputation: 

F. Maldari & Brothers, Inc., export 
many of their dies to foreign countries. 
Argcntina being the largest buyer. The 
same is true in Canada, in Mexico and 
in the \Vest Indies. 

open a plant in Newark (or tbe manu· 
facture of spaghetti and kindred prod· 
ucls. The capital stock of the fIrm is 
$lS.OOO. The incorporators are as fol· 
lows: Lewis J. Feinsten oC New York 
·city: Carmen Angelo and Carrie El· 
lins of Newark. Attorney Lewis J. 
Feinslen of 1440 Draadway, New York 
city, represenled the new firm in the 
New York incorporation procedure, 

$175,000 Fire LOll 
The Peoples Macaroni company 

plant in Buffalo, N. Y., suffered a 
heavy loss (rom fIre on August 20, the 
damage being estimated at $175,000 to 
ftnished stock, flour, male rials, machin
ery ant1 building. The origin of the 
fIre is unknown. The loss'was covered 
by insurance. According to General 
Manager C, Gugino the work of repair· 
ing the damage started immet1iately 
and the firm was able to continue fill· 
inC' its ,many ort1ers, except lor un· 
avoidabll! delays that disasters oC this 
kind incur, 

Ciocca Macaroni Company 
Newark, N, j., is to ha\'e a new mac· 

aroni manufacturing firm according to 
articles of incorporation Ciled with the 
state officials by the Ciocca Macaroni 
company of 20 Dlanford place of that 
city. The capital stock o( Ihe new 
fIrm is $so,ooo. Incorporators are 
Michael Ciocco, Jessie Ciocca, and 
Michael Cacchione. Frank G, Masini 
is the atlorney for the firm. 

Italian Wheat Crop Forecalt 
'fhe Italian wheat crol' (or 1916 has 

been forecast at 2OS,28S,000 bus. ac· 
cort1ing to · a cable received by Ihe 
United States Department of Agricul· 
ture (rom the Internatiunal Institute 
of Agriculture. Although this is a de· 
crcase of 3S,SS9.<)OO bus. from last 
year's good harvest or 240.844,000 bus, 
it is still abuvc the 198,307,000 bus., the 
average for thc past 5 years. The oltl 
crop wheat is said to be exhausted. 

Itlly's wheat requirements for all 
purposes for the past 5 years II[I\'C 
heen about 300,000,000 bus. a year, su 
if this (orecast of production is bOI 
out imports for the coming season may 
be eXllectet1 to reach about 95.000,000 
bus. Actual imports will of course de· 
pend upon the final outtum o( the crop 

Carulo Spaehetti Place and upon economic conditions. This 
Articles of incorporation were filed indicated reduction in the Italian crop 

last month in New Jersey by the Ca· means an increase in the foreign de· 
ruso Spaghetti Place. _Inc., which ~i11 _ mand (or our durum wheat. 
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DRYERS 
That will dry your macaroni 

perfectly 

Stop all the waate-acidity
cracl,ed and moulded good. 

Save labor 75% 

USING 

BAROZZI DRYING SYSTEM 
616-620 Clinton Slreet HOBOKEN. N. J. 

New York Ctty Dt.trld 

Make money and better macaroni 

The 1/0.,,, 
of 

Perfectioll 

Always at 
Your 

Service 

Where 
We 

Others Have Failed, 
Ha~e Succeeded. 

Why not deal with a reliable hOllse? 

INTERNATIONAL 
MACARONI MOULDS CO. 

317 Third Ave. I Brooklyn, N. Y. J 

The Proof of 
the Pudding 

THE final resulls arc what count. 
(~ood ingredients, style, form 

and the best int~ntion s all count for 
llothinJ! whc.'tl the fini shc(1 pre(lnct 
rails to fill thc hil l. 

TIll' careful business man COllnts his 
eggs after they arc hatched- -nftt'r 
thl'Y arc delivcred. Ht, knuws that 
hi s customers like well del i vert' d 
g ou d s hetter than sa les man's 
proll1i st,s. 

And that is why the cxpcril'nccd shiJl' 
IH'r s favor Andcrson·Tullv boxes. 
Thcy stack u~: wcJl ill tIle fn1~1 n'ckon
iug. (.HIck of them is a thoroughl\' 
(·qui)prd Jllanlthat d ocs the job frUl;l 
start to IInish; thirty·fh·c years ur 
l'XpCrll'ncc and sati sfied custun:l'rs, 

If you rio not kno\\' huw well Ander· 
son.Tully r..lacarcni boxl's will fill till' 
bill and soh-c your packing problcll s, 
it wi11 pay you ttl drop u s a line. 

You will f nd that the), arl' c111'U IJl'Sl 
in the long nlll. Let liS quotl' you. 

ANDERSON-TULLY CO, 

Good Wood Bcores 

Memphis 
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Questions and Answers 
Everything About Macaroni 

()ucstinn-~Iiss Willctta Moore, in
st;~ctur in the fon ls allli nutrition dc
partment IIf the division of home ceo· 
Ilmnics u( Jowa State Cullege of :\gri· 
culture, :\l11es, is seeking information 
tin ll1aca rllui products to puhlish in the 
Fond l'urchasil1l: Manual which is 
II sed as a lext houk in that college. 
Last mllnlh she suught data on the 
stallllanis IIi macaroni products alltl 
l'I1I1laincrs, thc most illll)nrtant typ~s 
of flu r protlucls, units o f measure, in
crcase h. cOll king, sile of servings, 
Icading "ra nd s, etc. 

HCI ,ly-~lal'aruni , 51laghetli, \·crmi· 
re lli arc products madc nf glutinous 
tlour or scmolina alld arc identical in 
wmpnsilillll 'hut diller only in form, 
Thl'!Oe 3 protilu:ts co nstitute the larg· 
cs t l'rupurtiun ni alimentary pastes. 
Therc are, huwcvcr. more than 100 

shapes Ilf macaruni prnducts which arc 
used almltSI en tirely hy the Italian 
popUlation 0)( thi s cnuntry, 

The sile of servings for an American 
Iwusehultl is ahout 4 Ol. o f choked 
product, therefore an 8 Ol. package ' 
will yield ahuut 6 ser\'ings. The Ital
i:1. n, howe\'er. consumes it in much 
larger quantit ies. All these l)roducls 
are made as slat~d heretofore with the 
additi!)n of water only. 

Our people "Iso make el,;'I: noodles, 
These arc similar t", the IlHlc:1.roni 
prmlucts except th:1.t the)' contain a ' 
minimum of 5% of the solids of eggs 
or in other words each 95 Ihs, of flour 
fir semolina has added to it the equi\'a
lent o f ::0 Ills. of fresh eggs exclusi\'e 
of thc shell, 

~oodles arc soltl very larJ.:ely in (, 
01.. "ackaRcs and in hulk. The cost 
per package is :1.bout IOC per Ih" in 
hulk ' it is ahout 20C I'er Ih. The in · 
crease in cooking is identical with th:1.t 
gi\'en ynu fnr macarnni prooucts. The 
~i7.e of servings will ,,\'erage llrnhahly 
3 111.. of the conkell product. There
f' !I'e a ,)acka~e will sene :Ihout 6 I'er
SOIlS, 

Egg Deliveriea 
We 1I:1.\'e a question on which we invite 

Jluhlic comments. Arc the m:loc:1.roni 
m:lonufacturers experiencing trouble in 
gdting deliveric! 00 eggs cootr:loct~d far? 

"Here is :1. situ:lolian that several man
ufacturers in this cit)' are confront~d 
with , They are under contract for their 
cgg requirements at a re:1.sonahle aver
age price. For. some reason deli-.:eries 
are delayed sn that the several finns re
ferrClI to ha\'e had to go into the open 
m:1.rkd and p..'ly any\\'her~ from 50 to 
75% more lor th~ir cgg rCt'luir~ments. 
Is it possible that deliveries arc not mad~ 
hecause of the wide varial1 c~ bctw~en the 
contract price and the prcsent market? 
What n:course would the manufacturus 
h:1.ve under these conditions?" 

These pro Hluct s arc made and sold 
in p;tI: kage~ and in hulk. The package 
(ur hnu:;eholtl usc averages about 8 01. 

alltl the hulk ;wcrages ahout 20 Il>s, 
Whell soh! in packages it retails :1.p. 
proximatcly !Qr IOC a p:1.ck:1.ge but 
when . sold in hulk it ret:1.ils approxi· ' 
mately fur 12C per Ih. 

Reply: We h:1.ve no information on 
which we C:1.n base an intelligl'nt answer 
to the :1.hove 'inquiry i therefore we invite 
replies, in strict confidence, from inter
ested rcaden. We ha.ve usually found 
th:1.t a "contract is a contract" with the 
first cI:1.ss egg dealing firm s. Something 
most extraordinary would have to Of'cur 
to cha.nge their policy. 

"Flour" Good, Not "Semolina" 
Product. 

Question-Can products made out 
of a blend of s~molin·1l and·dururn flour 
determine "Semolina ProdUelS"? 

These "rutlucts increase alJt)ut 3 
li:;)'.' [ tb ir weight on cooking, Th:1.t 
is lib, tlf macarnni uncooked will pro
duce ahout 3 Ihs. of m"~arolli cook~d. 

Uel)ly-This qu~ry not~d in · our 
August number was referred to the 
bureau of chemistry. U. S. D~l)art

ment of Agricu!t\'.... Mr, C. W. 

Crawford. acting chier uf the bureau, 
all vises as fnllows: 

"While' no formal definition and 
standard has been issurd by the de
partm~nt (or semolina. this term is 
well understood as applying only to 
pur~fied middlings and is not properly 
applic:lhle til flour. A p:1.ste m:1.de from 
tlurum /l our, therC£ore, should not he 
snit! as ,I :.el1lolina paste," 

"In commenling on this further we 
wllultl mh'ise that the puqlose of la
"cling a product is to ha\'e a label tell 
the truth aLout the ch:1.racter o f the 
prnduct. Macaroni Ilroducts cannot 
he ca lled a semolina product if they 
arc made wholly or in part of fl nur, 
regardless o f whether or not the flour 
is a dllrum prntluct." 

The Department o( Agriculture 
cines not require the usc of the word 
.. Flour" on a ma caroni prolluct made 
frnm nllllT, Lut it does reqllire that if 
a prod uct i!i laheled a "Semolina 
I'rmillct" it must he mittie from semn: 
lilla (<IS generally recogni1.ed hy the 
intlustry), without any added mixture 
lor flour nr other product , 

EVEN UP 
, A pmnl)(Ju~ man missed hi s silk 

handkerchief and accused an Irishman 
nf stealing it. After some confusion 
the man {(luml the handkerchief in his 
poc ket anti apulogilell (or ha\'ing ac
cllsell the hishman. 
"~c\'er mintl al all," said the 1:1.lIer. 

"Yc thol.ght I was a tha!e anti I 
thollght pHi was a gentleman, a n' wc 
were hnth mistaken." 

FOR SALE I 

Se\·tral Uluif;lu ' and Horizonlal 
Double Cylinder H)'dr3ulie Preuu, 
wilh COllper and Bronzc Diu fo. 
sallie, Oloe and Two Darrel Feeders. 
AI.I) complele ' 1~lotir Siorin!: I.d 
TlI endins Equipmcnl with Aulomatic 
Flollr SulCi. 

Addre .. Box :111, c/o 'Macaroni Jour. 
nal, Braidwood, III. 

A. ROSSI & CO. -- -- ---
. Mawoni Machinery ManWadurer 

---
Macaroni Drying Machine. 

Thai F .. I Tho w~ 

---
3S1I1toad •• , - San Fnodoco, Calif. 
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We Offer for Sale 
at a Sacrifice 

ICIC!O or n~ore Drying Tr3Ys in i;ood cundi· 
lion. I~aeh""_ ... ,,,,,.,_ .. ,, ,,.,, ............ , .................... , .15 

I Werner & Pfleiderer Upright Screw Pren, 
1500 Ib,. pcr cia)' caparil)' , wilh 6 mould . .. _ 200.00 

I J. H. Day 1 bbl. duugh mi)ler.""".""" ... ".,, .. .. 200.00 

\Verner & Pfleiderer y, bbl. dou/<:h mixer, ... 200.00 

\Vallon Horizonlal Screw Press 10" for 
short goods and one mould ... ,,, .... ,, ........ ,, ........ 350.00 

1 Wallon Upright Screw Prus 13" wilh one 
mould - ,,,._ ...... ,,,,, .. ,,,, .. ,," ...... ,,,,, ..... ,,.,,,,.,,,,,, .. ,,,, 450.00 

I Walton D9u/<:h Kneader 60 .. " ....... ... ... """ "" ... 500.00 
I \Vtrner & I'fleider~r 24" Dough IIreak"""" 500.00 

Wtrner & Pfleiderer EgA: Noodle M3chine 500.00 
., Johnson Wa~ Wrapper ~f:achine, like new 1:150.00 
I ulleys, Shafllnj.; & lIelllng, !'riees on Requesi. 

AU Prit~a F, O. B. Minnea90lia 

We . h~\'r n~ furlher ne~d of !his maeilinrry and desire 10 
1II0\e II 9ulckly .. Maclllne~y In \"Cry good condition. Of. 
fers reeen'ed subject 10 prIOr sales. 

F. A. MARTOCCIO 
MACARONI COMPANY 

Minneapolis, Minnesota 

Color • Macaroni m 
Goycrn11lcnt legislation prohihits the use 

of Artificial Color in ~Iac"rolli. Spaghctti or 
Noodles. 

'X0u c?n produce better g-oods with the 
deSIred nc~, golden color hy using the prop
er proportion of 

CERTIFIED EGG YOLK 
IN YOUR PRODUCTS 

Our research laboratories have compiled 
cOlllplete infofll~ation to meet your color 
and qua lit y problem. \Vrite for this service 
gratis to ),Oli. 

'."Certified Egg Products for Better 
Business" 

JOE LOWE. CO. INC. 
un s.utb ~ A, .. 
CfUCACO, Ill.. 

Ek.h T..u...t BW,. I 
BROOKLYN, N. Y. 

liDO Main St. 
lOS ANGEl.F.S, CAL 

7 t.-bu4 St. 
BAL~MORE. MO. 

SMOOTHER GOODS 
Produced by the 1\linil11\1111 " ariatilill 
of Pressure from thc beginning to till' 
end of the stroke. TIll: I-!\'{Iraulil' 
Accumulator opcratl't! by , 

Com pressed Air 
is an clastic source of pressure. I L is 
a cushioned medium that causes 

NO SHOCKS 
c\'en in the most sudden changl' 01' 

wide s t variation in the amount tlf 
liquid withdrawn, 

In stock, subject to pfl'\'iol1 s s a I (', 
Compressed Air AccullIulator, worJ..:ing 
pn.'ssure 3500 Ibs. 

No Foundations --- No Heavy Ballast 
Locate where most ('om'cHi{' IlL I.l'SS 

head room- less fl our space. 

Sale Selling Agents in U. S . A. for 

WERNER & PFLEIDERER'S 
Patented Accumulators 

CHARLES F. ELMES ENGINEERING WORKS 
213 N. MorK_n St., CJ-IICACO 
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WITH THE SECRET ARY 
Cooperative Competition 

"COOPERATION :11lt1 nol COM PETITION, 
Is Ihe Life of Tr:1l.1e." 

This i" the modern husim'ss thenry, hnwever manifested Ilr 
expres:;ell. On this Imsis arc Imilt all kading tralle assuciatiol1s 
and all sllccessful business. We c:.n stanl.l for more c<>opcra· 
tinn. We must have it. \\'e will ha~e it cvcn if we have to 
wait till the "disrupters" arc tmnkrullt, dead or forgotten. 

Do something worth ,,,,hilc for your husiness ;\lHI ),our in

Ilustry through unselfish cool)Cration. 

Looking Backward 
To tltl' Good Old Da)'s fV/WI Grub fl'as Grub alld 

1I0o:r ft'(lS 1100:1': 
When ",ictuals were victuals. and dri"k was drink
When housewives were husky. ami TI1~n didn't shrink 
From hunks of rarc hcef and threc ?ieces of pic-
Oh, those werc the da.ys of real Ii vir g, say 1. 
For stewt'!1 carhohnlrall's ami protei" hash 
I dun't gh·e a wlu.w:pin' , olle-caloric dash . 
And suhslitule meats arc especially rumm)'-
The)' gh'c m~ a p.1in without filling my tummy. 
I'm sick of forever insulting my uppers 
With s\'uthctic food of these chemistry suppcrs
Hnw the grub did '::0 down , and thc glassu did clink, 
When victuals were victuals 011111 drink was drink! 

(Unknown Exchang~) 

Macaroni and Charity 
The fall and winter months may he termed thc church 

fair alld the lodge halaar st·ason. Thcn thc macaroni manu· 
facturers arc hmnimfllcd with re!luest s for donations of their 
prmlucts, p,1yrnent to he made in fn'e advertising. 

In recent years these manufacturl'fS ha\'c been inclined to 
feci that they arc the victims of well intentioned promoters of 
these chari table cvents illlt' that the allvertisement gained 
therefrom is not only the poorest but perhaps the most ex· 
pensive. Numerous caseS have hCt'n reporl.ed where macaroni 
products innocentl), donatcd have heen handled in a way that 
retlccted cfl·dit neither 011 the fIrm, the pruduc'. nor the charita

ble orcanization. 
As a result therc has heen considerable .:urtailmcnt in this 

promiscuous donation. Various policics haw he-en adopte-I.I for, 
for handling requests of this nafure. How do )'ou dispose of 
them? A prominent manufacturer has a most effective Illan. 
Hc m:tkes the-m pay in l)art lor the g~ls, donating the b,.,I
ance for thc publicity that might comc ' his \ " The '1'11'n 
will he made known to an)' firm intcre-stcd. Writc the Sec· 

Encyt10pedia "Paatlcanna'" 
Ma{'aroni-"Hallnon Type" Spaghetti, 

No Shilting 
President Calvin CoolidJ,:c's statement of Jul), -I, \926, can

{'eming go\'erumcnt applies ('C(ualty to business or to tradr 
associations. Read it Olea in. Whether you arc :m association 
llIt.'mhel' or not you will aPl'rt.'ciate what it implies: 

GOVERNMENTS do nnt make ideals, hut ideals make 
~ovcnnncnts. This is hoth historically and logicall)' truc. 
Of course the em'erumellt ' can help to sustain ideals and 
call create institutions throul;h .which thc)' call he the better 
nhsene!I, hut tltdr snurce 11)' thtir naturc is in the pcople. 
The ()Cople have to hear thril' own responsibilities. Therc 
is no mcthod by which that hur<ien can be shifted to the 

gnvemment. 

Expecting Too Much 
A good story is frequently helpful in gaining a point. Few 

macaroni manufacturers expect aimost the impossible from 
their trade association, which unquestionably J::h'es service 
worth many times the cost of membership. Let's tell the 

~ Iory: 
A lady in St. Louis, after attending services at her church, 

was relating to a neighbor that she did not like the services 
at all . She said the scat was hard, the singing was not so 
guod. and the I).~caching was poor. 

Her Huh: giri. who overheard her rema rk and had been 
. with her at church, said, "lIut M:t.mm:l, what can you expect 

(Clr a penny?" 

Ineffective Help 
In spite of the educfltional work that has heen consis

tently carried on hy thc Icading manufacturcrs of the country 
through the trade associations and local organilations there 
arc still many manufacturcrs who persist in retarding progress 
hy failure to cooperate widely. Even some of them 'who :;.(em
ingl)' attem!'t to assist in thc work give about tlw same help 
as the "green" hand refcrred to in th e following anecdote: 

A green hrakcnmn on the Colnrado mudline was making 
his fIrst trip up .Ute Pass. Thcy were coing up a vcry steep 
grade, and with unusual difficulty the enginecr succecded in . 
reaching the top. At the station, looking out of his cab, thr 
engineer sa.~. the brakeman ami said with a sigh of rtlief: 

"J ' tcll )·ou what, my lad, we h~d a job to Cd up there. 

didn't we?" 
"\Vc 

JOHN J. CAVAGNARO 
Engineers and Machinists 

Harrison, N. J. U. S. A. 
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MACARONI MACHINERY 
Since 1881 



• 

Pillsbury's Semolina No.2, Pillsbury's Durum Fancy Patent-the 
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. 

AlbanJ 
Atlantll 
Altoona 
Oaltlmore 
BOlton 
Duftalo 

Pillsbury Flour Mills Company 
"Old ell Milieu 0' Durum Whcut" 

Minneapolis, U. S. A. 

Chlc"Ao 
Cincinnati 
Clenland 
o.n .. 
I}en"er 
DeltolC 

DItANCII OFflCESI 
lnlll.napoUa 
JackloR,ltIe 
Loe .\nAela 
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New Uaun 
New O,Ieu.nl 

New York 
Phlladtlphla 
PIII.burah 
Pordand 
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Richmond 

Saine Loul. 
Sltlol Paul 
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