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Volume VOl Number 8 

The Red Cross Roll Call 
Business men recail with satis
faction the fine work done last 
month in Florida by the Am
erican Red Cross. . 

This national, non - political, 
non-sectarian and purely Am
erican organization can always 
be . depended upon for help 
wherever disaster ocours. 
It deserves and should get the 
unstinted sup po rt of every 
tr~e, warm hearted loyal Am
encan. 

Let's all enroll during the an
nual Roll Call, Nov. I I to 2.5, 
192.6. 
See cuts and article Page 7. 
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COMMAI!DER MILL (0. 
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GIVE IT A TRIAL 
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MOIl.cdoli Culler 

TJ-IE MACARONI JOURNAL 

" CLERMONT" 
Noodle Machine Equipment 

From the standpoint of the in
dustry.asuccessful machinery equip
ment should be determined not only 
by the kind of product it turns out. 
but by the amount of work which 
the user can credit to them. not only 
in one day. but every day at the 
lowest operating cost. 

The machines must be reliable. 
economical anti cllpable of produc
ing the largest amount and best qual
ity of finished product when oper
ated by an unskilled laborer. A new 
man on the job must do just as well 
as an o! r! . 

We claim that the Clermont 
Machin"s do that. 

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

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

This will not obligate you in any 
manner • 

CLERMONT 
MACHINE CO. 

77 Washington Avenue 

BROOKLYN, NEW YORK 

• 

HOUllhanin, Non-Rever. 
~ lillIe Doulh I1rclltcr 

Fancy Siampin; Machino With 
Calibrater AUached. 
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Q'UALITY SERVICE 

* * Tustar * * ... ...l 

Your Assurance of 

Satisfaction and Succe$S 
fAt More Macaroni-the But and Cheapat Food 

' I MINNE'APOLIS MILLING 
" - MlNNEAP~Us. MINN ,-

co. 
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READ YOUR TRADE JOURNAL 
It is generally agreed that every thing in this world exists 

{or some purpose. Then, why the Macaroni Journal? 

Macaroni manufacturers, the :allied tradesmen. in fact 
eyery reader knows that there is only one excuse (or the 

existence of this trade magazine-the betterment of the mac
aroni and noodle manufacturing industry. 

This trade pa~r hilS ever. ami will always serve as an 
"Open Forum" (or those engaged in the business we repre

sent. Since its establishment it has c\'cr heen the policy of 
the journal to publish news of interest to the trade and to 
deserve to be known as the "spokesman" of the industry. 

What arc we accomplishing along this line? Arc we mak
ing the desired hC.1.dway? Has this paper the reader interest 
il has always striven to gain? Is it read regularly and profit
ably/ 

These arc questions ~hnt have nlways concemed us. It 
would be interesting to have the readers' views thereon. Fre
qumtly we have begged macaroni mnnufacturers to make 
more frequent use of our columns in expressing their views 
on timely topics and the discussion of puzzling matters. 111 
that we hope to create greater reader interest and bring about 
a doser cooperation between all the factors concemed in the 
business. 

Though we have frequently asked tile mncaron; manu
facturers 10 read our various issues regularly and consistently 
we fed that it is not inopportune 10 again so urge them, 
using nn nrgument from no outside source for this purpose. 
We quote from the September 16, 1926, issue of the New 
York Commercial its unprejUdiced viewpoint on why you 
should always read your trnde jounlnl. 

"Not long ago we had the plrnsure of reading a letter re
ceived by a trade journal editor. It was from one of his fidd 
mrn and told nn interesting story. 'Vith this editor's per
mission, we reproduce a portion of it below, names chnnged, 
of cou~se: 

'''Hnd a great time with Mr. Williams of the Williams 
Co. today. I waited all moming for him to show u() ami 
when he finally did come in he secmed quite put out brcause 
some of his equipment was do,vn for repairs. 

.. 'Finally he got around to talk with me, but finding 
with whom I was connected assured me curtly that hr 
wasn't intere'sted in our periodical and had ordered the suh
scription stopped, He s.'lid it was a d--d shame the W;\y 
Ihe malls Were cluttered up with stufT that nobody read. 

.. 'This made tne a bit angry and I told him nobody was 
forcing the joumal on him: that if he wanted it he would 
have to pay for it just as everyone else who was taking- it: 
that we would probably manage to continue business with-

out his subscription. ( starled to leave, hUI he ca ll1led dowlI 
anti became apoloCetic, fi na lly s.1yillK that busiu{'ss was had 
alld that all expenses were Leinc cnl, inchl(linC a<i\'l"rtisinc 
and trade paper SUbscriptions. 

.. 'I told him he was the fmt producer in hi s district who 
had said business was bad, whl'fl'uI)()n he replied that any 
producer who said otherwise was :\ lia r. (told him that I 
knew Smith or Jones would uot li e 10 me ahout bu ~incss 
conditions; and then he admitted that Smith and Jones 
might both be doing good hu si ness hecause th ey had somt: 
hig contracts to fill . 

tI'l subsequently got a line on thi s IIrm. Their eq llip. 
ment is :\11 worn flut, much of it b ... illg ohsol{'te. They in
herited the business, it seems, and ha\'e gone Oil for several 
years putting nothing in hut taking everything {.lIt, until 
n.)w they h:\ve left only a pile of machinery l)Cst charac
terized by the word "junk." However. since they have 
neither the time to read their trade papers nor the I1\nne~' 
to ad\·ertise, I do 110t wonder at th is. T helieve the sheriIT 
is just around the corner.' 

"There is :\ moral of first magnitude contained in this 
mther ~rly worded letter. Regardless 01 whether you 
manulacture or sell, or whethcr your husiness is' Ihal of (brn. 
illg neecllrs or laml tmctors, there is a tmdc (If kchnical 
journal co\'rring your business that you will fUIII hig:hl~· 

profitable both to read antI to keep (or rcferenc(', Tra!h. 
joumals are a husiness asset. Costing hut $2 or $3 a , · .. ar 
they will , if re;ul. relurn diviclen!ls reaching into the thou
s,1mls of per cent. The)" nre Ihe eX['IOnent of hetter ways amI 
more economical melhocls. Since everyone in business nc{.,ls 
these two things, cveryone in hll siness nceds tn rca,1 hi s 
particular tr.1dc journal." 

The owners and puhlishcrs ·chonse In hclicrc tha i all 

extraordinarily large percentage or those who recl'i\·c thi s 
puhlication read it thoroughly. To thc relllainder WL' ad . 
dres!' the arf.,rtlment of one of the country's lea,lillg papl'rs 
in the hOJle that they will also become rl'gular n'a flers and 
earnest supporters Ilf ollr policies. 

The Maca roni Journal at $1.50 a ye.1r cann nt help hut 
he a profitable investment for an y firm or ilHli \' idual whn 
aims to kerp in touch with the IICW things that kel'p 
IlOhhing tip ; with ne w ideas Ilf mallufacture. pack inJ: . 
packaging, selling, distrihution and the general all ihllle 
of manufacturers toward one ano ther . 

Become a regular render and a regu lar suhsc riber. thus 
encouraging those whosc '! I~e rgies make possible this 
monthly fo rum for ollr industry. 
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WIN YOUR OB,JECTIVE 

The :,un .1 '1I ! \vin ,l,tllcl.: h.lllle: ,i t.lr s ltpre:/1l,I ( ~· . The: 1 l'~ 1 \\IHI I. I .kll'rlll in l.: \\ hi l l! 

colt ld caus!.· a W l'.tr\' tr. l \'der [,I 1IIIIr hi s lll,1I 1)1 th l' .. hlll·ICS t tlill e Til l' \\ ' lIh! Ifi t'.! !Ir .. t . 

b lowing ,I fur i"us hurri (;IIl l' ; hut Ih l.: Ir.l\,d er slltl .L!hr pr l l1 cr.: tioll b :.: hi l1 ,1 b.Ilt!,k r , .111.1 I lI tI\ 

pullt.:d hi s Co,1t li s ht t' r ,Ihout h im . 

WhL'1l th e Win .1 ~ lIhs id l.:J in d de.H . titt: :' 1111 grcw hn g ht l'r ,In el \\·.1rI1lt:f IIll l i! I'l"t .... -

c1llly the [ra\'ch:f, ( u rs in ,!; s uel, lt-n w c.lIhcr dl.l ngl" ~ . . \· :tnk l.: ~1 tl lf 111 5 Ul al (III" r l·l id tr •• m 
th l' h t·;! t . 

:' 11 thal' i) 1II,lrt' [h,11l 11I \l' wa .," ur winni n g ,1 11 ,Lrg ' IIIICtH . 

prL's~ L1rl.: IIll"lhll.ls SlI ((I.·,.:,1 ,lg :lillS[ ,ti l 1I,1,ls ; hu t il I ~ \H I! 
()II sU'ul k ,1 

f, I f l" l\1emb l r 11t .l t 

your IX tISl' l·( I . l ik!.' til l" \\'C lr\' Ir :l\'cit.:r , '1I i~TS IIlllrl' till'll • lilt' .t\·t·nul' 1.( ,'ppr l 1.I ~ h 
Hc m :ly h\.· s lI sr.:q , ti"k f'I .lirl"t"1 t.dking ; hl' 111;1\ llk t' III k t,rill \\"h,lt is .t!lh hl 

for him . l' lll .lI hllhi s is illl PI II"t .11l1 if h e ttlrn :- y l Hl .111\\"11 . ' \1111 ' [ ( filS'; him . 111 

~'our l i:- t .15 !tlll'd e ..... Tn' t h l" ~ UII \ lIIl'dlthl. T unl , 11 1 th t' \( 1.:.1111 .111./ h . l ~ k !1I111 

ill ril c W.ll"llli h lit \' IHlf mti s l I'cf :- t1.1 s i \"t· .lr.'-: Ulll t·llb t'lI" .1 d l.LIl ,L!e \\'It,1\ II h l' 

JIIl'S cllmpl.l ill III II I!.' h C II ' I I 1:- ,I pr\l~ rl'd ' :- ri ,l.dll 1, 1 ") lIll' l.l ill tl1.L1 i ... /,.11"1 II / 

h is s( h el1l t' 111 ) ,II C5 ft·si) t .III CC hil i I t J) \' ll1lr ri .!.!h l .111 ,1 Yl .ur bmil105 II I "1",'.11. 
./11\\"1I th .lt res i ~ t.tll r.: .. ,11 ,,1 if Ih L' \\', ty III li lt: Wlll li Li d .. . t h t ll dl.ll1 .t! l· Y" lI r \ ' .111.' 

and IlIlIo\\" til l' 1'1.111 , II the sly II lll ~ U ll . 

Get the order---that's the big thing---the ORDER 

Numbrr S;x of (I Jtr;r1 0f /rtfrrl rO I 'rrill.~ flCHub IIIff,lIlonJ of 1m ./ 1'/1/11,1: "(( Ii r(,/ I /)r /f o,,1t 

OJJier rllld ' /)t firld Mm . /JouVa rOIlI. III1 I11?, full uritJ m,,) Vt 0/;' .1111(,/ frolll ('1"011/' /1I 1111",U/U /)/ . 

ViJiOI1 of l'rlaropo/ifrlll Uft / 1I1I1r.I1ICt CUIII/W/)" , NtIi· )'ork e ll) . 
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WHAT PRICE DEALS 
Su,h OJJm on A,!! 11uiJ S,,,,, Only 

to Crell" Stiles RlJ;Sftlnce oj 
Who/llo/, Trod,. 

Commenting on the statcment made 
by L. M. Skinner, president of the 
Skinner Manufacturing company of 
Omaha, Ncb., that to his knowledge 
every com'ention of the retail and 
wholesale grocer trade has consistent
ly resoh'ed aC'ainst the "free deal," 
with little or no resultant action 
toward its elimination, Austin T. 
Rogers, cditorial chief of the grocery 
page of the New York Commercial, 
says: 

Mr. Skinner seem, to have said about 
all Ihal un be said. Thi •• tuff of traf
ficking wilh .ellers who offer free dul. 
is just another demon stralion of Ihe in
consistency between word. and deed •. 

As a " latter of fact I have nn'u been 
able to ICC the slightut sense in these 30' 

called "free deals," It il quile ohvioul 
that they arc by no means free; if they 
were free the manufacturer or seller would 
by able to remain in hUlinell only as lonr 
a. his credit held OUI •. 

Free deals a re nothinv more nor lUI 
Ihan a magnification of the spiel of the 
carnh'a\ pitchman who offen "thl, buuti· 
ful gold \\',lleh free with every bottl ll! of 
this m"n 'cloul compound of herb. , bub 
and root. , distilled in the dark of the moon 
by th e beautiful high priCitell of the 000' 

wah tribe in the hurt of darkest Mexico. 
whence it is brought forth on the backs of 
liny burros that it may be given to relieve 
the sufferi ng s of civiliution. Good fOf 
lIIan or beast, or what have you. And the 
price, gentlemen. is only two dollars for 
th is brge bottle, and don't forgct you l et 
this btaUl iful solid gold walch absolutely 
free." 

That's your fr ee dcal for you. and the 
wonder o f it all Is that men o f IUr,' ·,sed 
ili ldli~cllce "lid appa rently in thcir I /tht 
minds can be fooled by it. 

Free Deals and Sales Resiltanee 
Curiously cnough there carnes at 

thi s same moment from one of the 
leadi ng macaroni manufacturers on 
the PaciJic coast, a strong letter on the 
subject, voicing the general opinion 
that the offering of free deals on any 
basis serves only to create sales reo 
sistant:e on the part of the wholesale 
trade whose good will and cooperation 
every manuC"cturer seeks. He and 
others havc discovered that the entire 
trade 'would profit by total elimination 
of free deals. 

This same manufacturer also sug· 
gests that action be taken through the 
NatioIJal Macaroni Manufacturers as. 
sociation to bring about the coopera
tion of all members as to the discon-

tinuance of free deals, confining the 
business to the ngular trade discount 
of 1570 and a cash discount of 2%. 
With price and quality only as factors 
the manufacturers could put stability 
into the market, make more satisfied 
customers and assure for themselves 
some profits. 

The complaining firm is guilty of 
giving frc-e deals in some markets but 
says that it has been forced to do so 
because of the policy of competitors 
who make unlimited use of free .deals, 
rebates, prizes nnd "come alongs." It 
stand! ready to eliminate an!, of these 
abuses that creates sales resistance, 
militates against jobbers' cooperation, 
and generally causes unfair competi. 
tion. 

Like the wholesale trade the maca
roni industry has frequently gone on 
record as strictly opposed to free deals, 
buyer·baiting and subsidizing of sales· 
men. 

. For a while the trade remains good. 
Then all at once some manufacturer 
cuts loose in some section and soon 
conditions are as bad as ever. The 
elimination of the abuse complained of 
will come only when manufacturers 
fully realize the futility of building up 
business on this unsound basis, .an 
educational effort which the National 
association will continue to make un
ceasingly. 

----
Cuba' 2 Good Macaroni Market 

According to the Cuba Foodstuff 
Record published in Havana that 
country promises to continue to be a 
\'ery good mar!. .;: t for macaroni prod
ucts for years to come, despite the fact 
that there have been recent industrial 
development~ along this line in that 
country. According to the July rec
ords of macaroni imports United 
States is the principal source of sup· 
ply, though Spain is a close second. 

From the August J926 issue of that 
magazine we quote the following : 

Macaroni, Vermicelli, etc. 
In spite of strong competition of 

Unite:l States and Italian producers of 
these articles, a very fair demand is 
fdt fa.' higher grades liuch as · are pro· 
duced j l~ Spain, and are also being put 
u', by some of the domestic manufac
turers. It has been lately rumoured 
that a new factory or these products 
will shortly be established in Havana 
and ~n Santiago de Cuba with the in
tention of especializing principally in 
the higher grades, and that a consid. 
erable part of the capital invelted il 
furnished by American industrials. 

News recently published in connec
tion with the protection which is ac
corded to domestic manufacturers of 
these products in the new Customs 
Tariffs, which arc shortly to go into 
effect. have brought about a certain 
reaction on the part of local producers 
who arc not only getting ready for 
an increase in their production but 
also for the manufacture of such finer 
grades as ha\'e been ere this imported 
from abruad but principally from 
Spain. July arrivals through the port 
of Havana have amounted to 27'P 
cases from 4 different countries, the 
largest portion being from Spain. The 
general impression prevails that this 
industry is gradually to be absorbed 
by domestic I3ctories and an indica
tion of this can be seen in the consid
erable drop of imports in 1925 as com
pared with 1924. imporls during the 
last mentioned year ha\':ng aggregat· 
cd 1.178,398 Ibs. while lC}'l 5 imports 
were only 478'(>97 Ibs . 

July VermieeUi and Food Paltet 
New Orleans ......... _ ................... 875 cases 
Coruna ...................................... 6lo .. 
Santander .................................. 18 
Alarseilles ............. _ ......... _ .... _ .. 26 " 
Napoles _ .......................... _ ........ 341 " 
Barcelona ................................. l& 
Tampa .................... _ ... _._ .... _ .. 250 " 

Sample Basket Days 
Macaroni manufacturerl are fre 

quently asked to contribute samples 
of their products for use 00 SAMPLE 
BASKET DAYS. The pl.n of .he 
grocer is 10 sell a basket of groceries 
at an attractive price, the basket to 
contain samples of different products 
as an advertising scheme. We wonder 
how many macaroni manufacturers 
have been approached in the past for 
contributions toward SAMPLE BAS· 
KET DAYS? How have these re· 
quests been handled? Do you pre· 
pare a special package for the sampll' 
basket or do you find it mare expedi · 
ent to give the regular 8 o~. package? 

We would be glad to compile the 
information received from the indus· 
'try at large. and invite replies to these 
qu~stions so we may be able to recom· 
mend a uniform practice for handling 
such requests. 

----
Reltaurant Slan& 

Customer: Give me 4 nam sand· 
wiches to take out. 

Waiter (calling to cook): Oren up 
4 grunte to go walldng.-Voo 000 . . 
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To Safeguard The Quality 
And Uniformity Of Your Products 

ALL Gold Medal SCmolina is tested 
J-\. at the mill beCore it goes to you. 

We analyze and test the wheat. 
We test samples oC the wheat by mill
ing them in aUf experimental testing 
mill. Then we actually manufacture 
spaghetti and macaroni Cram these 
samples oC Semolina. Finally-we. put 
the finished products 
under the boiling test. 
These arc among the 
many precautions we 
take to saCeguard the 
quality and uniConnity 

of your products. In this way, you can 
be slIre oC the high quality oC Gold 
Medal Semolina. And you can be sure 
it never varies from the high standard 
we set for it. 
'Ve guarantee the quality and uni
Connity oC every type oC Gold Medal 
Semolina. We stand ready to retUnl 

your purchase price 
oC allY sack of Gold 
Medal Semolina that 
is not up to our qual
ity standard in every 
way. 

Tested at the mill-Uniformity gtlarollteed.' 

PIRST ..... m!lll of cbeml.lI lllIaI~e and 
te.t the Dutum Wheat. 

SBCONo-. sample 01 "heat fmm every 
car l'lround in the Clperimentallcl tinr mill. 
The aample of Se"",lina tbu. obtained is 
actually manufaC\:lr ... l Into SpI&hcttl or 
MacarOni in the f,::':'~ture Bspcrimental 

plant cuetly under eommerd"l conditions. 
TUIRD-thc finiihed product is finally sub. 
Jccted tp actual boiling t~l t . 
FOURTH - only lifter th~se tests hllve 
proved the wheat tqLlllllO our high 5tundllrd 
requirement. il it unloaded into our Itornge 
elevator. 

GOLD MEDAL SEMOLINA 
WASHBURN t;ROSBY COMPANY, Vopl. 239, MINNEAPOLIS, MINN.-Mill ... of Gold Medal Flour. 

----- - . -!..._- ---- -- - -- --.-- - -- .. - - .... _- ------ -
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MACARONI and 

Delicious Combination 

MEAT 
Dishes 

Bi l;"~ S,.r/,s Wills, •• 
Di",ior Dipa;/mtnt 0/ Hom, 
Economics, N,lIionai Livi Slock' 

lind Mia, Boards. 

Combination dishes, hecause they arc easy to prepart and 
simple to strvc, arc always general ft1\'urites with Ihe hou~· 

wire. Macaroni or sp.1ghctti comhined with meat makes an 

excellent main dish fur luncheon or dinner. The housewilc 

substituting one form or another of Italian paste-which is 
the class niame for macaroni. spaghetti and vermicelli-for 
polatoes, a pleasing variety is obtainrd. That varirty is . C!'i
srntial to enjoyment of foods, and that Cnl'Oj'ment of '00ft., . 
aids proper digestion is a lact recobrnized by students 01 ~ni· 

is justified in making such a dish the center of the meal be- lrition. 

cause of the essential food principles which it fumishes . The n~cipcs given here need only to be supplemented by II. 

Macaroni is a slarchy or energy-giving lood, and slarch is one crisp salad and a simple dessert to make a complete and well 
of the best a nd cheapest sources of energy. TIle meat fur~ balanced meal. Some 01 the recipes ofTer a splcndid means 
nishes protein in a very palatable and e:asily digested form. of using up leftover meats: others are quite grand enough 10 
Furthermo re, such a dish fumishes minerals that are neccs: be: the pitrt dt rtruto"c" for the company meal. The house-
sary lor I)roper body functioning. wile who has not yet accepted m:acaroni and spaghetti as one 

With macaroni or spachetti it is not necess:ary to scrve of the sl:apJe articles, which is always to · be found on her 
potatoes; indeed, it is much bettcr not to do so, since the }Xlntry shelves, will surely do 50 alice she has discovered some 
macaroni furnishes all the starch m:cessary for one meal. By or thc .m:my uses to which it may be put. 

Veil and Mataronl Mold There arc many v:ariations of this dadge well with fluur anti Itir until tht flour 
2 cupfub t ooktd nl:lcuoni \. dish : The swcet~rcads :alone may be iI all absorbed. Stuort with nit and add one 

t~t~~r~f~I~;e;11kttUm~s used and tomalo sauce may be subsli4 :::~~ o~J~~~;a~;:~n:rl ~~:irl:d~c!o~~=e~~~ce 
2 fablnpc.onfull mtlted bUlltr tuted for the cream sauce; chicken, Planked . Steak 
I ItaJpoonful onion Juke crnbme:at, lobste r, or oysters m:a'y be Stltct a .Itak about I~ Inehu thidt. brOil 
I lablespoonful Iretn J'ltI'PU, nlinw.l combined wilh the sweetbreads; m:aca: for about 10 minutes.' h Ihould not be well 
2 rgg., bcaltn roni or wide cut noodles ~ay be. used done_ Hne rcady a well htaled p!:Ink 
~ cupful cooktd ham, minced . • prcad wilh J cullfub of fruhly cooktd t14 
I cllpful cooked 'ital, chopped inste:ad 01 sJ),Jghetti. bow mataruni. Place the .ttak on thll ~nd 
Salt SpaCbetti with Special Sauce Ill;a.cc: in the OWl until wdl healed, ahaul 10 

I pint hot tomalo nuce I packa,c lpaghelll minult.. Carnish the Illank with panlty. and 
Mix the luead rrumbl wilh Ihe hot milk. I can tomalOCI slicu of It'mon. 

To Ihil add all the other ingredients with ~ \Klund btd Bacon with Spa,hettt 
tht' exception 01 the macaroni and the tom;a- ~ IlOund Itan IlOrk I IlOIckage 11l3ght'ui 
10 nuct. Line a large mold or amall indi- Slic~ uf nit IlOrk H .Iicu of b;acon 
,·idual muld ...... ilh Ihe macaronI. Pour the I larle onion W pound cheese, Rrated 
mut mixture into the mold. Set in a Ibal- aO"e of ·prlic ~ cupful tomato sauce 
low 1101 11 containing hot w;aler. D;ake in a Salt and paprika . ~; cupful mrat Ilock 
mootrate onm, JO minulU if a larle mold is Cook the lllOIlhtUi unlil lroder in boiling Sat'. paprika 
uli t d, 20 minute. if .mall ont.. Unmold and u!ltd water and drain. Grind bed and pork Cook the Slglhetti in hoiling . alttd wain 
len 'c with lomato sauce. fairly toaflt. Chol' nit pork and onionl unail tendtrj thtll drain. Fry Ihe bacon unlil 

Tomato Saute very fine, and fry until IIrown. AtM the bcd crisp. Comhine all Ihe illgreditnll and put ill 
2 cupfuls I,ulll and pork to Ihil OInd bro",·n. Add garlic, a buUtftd baking dilh. Dake until brown on 
I Imall onion. , Iictd minud, and the nit and 1\:Ill rin. Add toma- top. 
I baylu( toel to all. Cook .Iowly until Ihe meat il 
2 clo\'('1 done. Pour o"'~ r Iht .paghdti alld urn "uy 
J lal,lu ll()(.1IIfuh Imller hOI. 
l talJlu llOOn(ul. flour Macaroni Timbale with SauU:d Sweetbre.dl 
I teaspoon ful salt Muahroom Sauce 
Peppcr 2/J tUl,ful m:aearoni 
Cook Ihe tom:lhlCS anti uuoningl togethtr I CUpful rith crtanl 

for 15 IIr 20 minutt l, Huh fl our and lmUtr 10 2 CUllful. lof! I,rt'ad cruml'l 
a . mooth IlOIste and acid lomato mixturt I cUII(ul chrue 
which has I,eell I,ut Ihrough a "rainer. Drin, I ttupoon(ul onion juicc 
to Ihe IH Il linG' IKlint and ur\'c hOI. ~ lu,poonful minced I'aulty 
Sparhetti Rill, Filled with Sweetbrud, I pimtnlo, choPflCtl lint' 

and Shrimp. . J rgg., liihtly btatt'n 
!I.I I'i(ltllltl Ill:Ighetti I tealpoonful nit 
I cUI,ful Iwct'tbrudl 1';aIJrika 
I cUllf ul shrillli l. Un'ak the mac::arolli in Ihort pin:u and boil 
2 tat.\t'lllOOnfuls butter until lendtr in lallN wain. lei drain until 
I lablcsllOonflll fl our rudy for U'I'. Su1d Iht crum in a douhle 
I CUllfli1 crum "r milk boiltr and add 1:11 thc other inlrC1lit'nll u.-

Mlt.ronl with Chipped Bed 
Z cupful. coolccd macaroni 
4 laLlulloonfuli Sr.r.tc:d cheese 
Caowed llaulry 
2 cupfub thin while UlUCC 
~ pound chlJII)('d ~d I .hrcddctl 
PapriKa 
Hoil the maa.roni in talted waler; drain 

and rinlt. Mi" wilh white: lauer, Ihe cbrue 
and the mut. I'ut in a Lultrr.:d baking dish. 
Sllon"le with chollped ~Tllt'y and crumb. 
and lIalie until Lro~in . Ham may be 'U\llti· 
luted for Ihe chiPIJed hcd. 

Spa,ltcttl with Chopped Bcd 
1 packaic '~lIhC'lli 
V, pound grated chcese 
2 tablcll'OOnful. I,uttu 
~ pound mushrooml 
S Ilu«td olivn 

Salt. 1I(I'II(' r, jl3llrih Ctpl the macart.l.i. Slir unlil well Lltnded, I can tomato('l 
Cook IIIC sll:lghdti in hoilin, w;altr until thtn add tht macaroni. Then tum IOta a I ,oad .ilt oniol1, minced 

tender. Drain and add mtltcd buller, nil, mold which has bttn '.ultered and lincd with 1 pound choppcd I,cd 
and IJCI 'l'er. I'ut ill a l,ulltrcll ring fonn . t waxed paflCr. Sri in .l Ihallow pan of boil- . Sail, (lCpsJCr 
Kecp hoI. Ila\'c rcady the IWtClbrudl, in, waltr Ilnd hake in a modtnle oven alKlul Caycnne 
which ha\'e hetn I~r"oilt'd and cui In small JO minuln. . Cook Ihe .palhelti unlil .ttnder In boilin, 
"iecrs, and the Ihril1lp~, which h:1\'e bten SaulE one half pound of parboiled Iwtet- tallcd waler. Drain and rh:se. Return to 
cooked. Thicktll Ihe dram wilh the. flour brnd. in huller lor ahout 6 minute.. Un" the Ilo\'c and add the grat t'd chtele, nupl 4 
and IKlur (I\·tr the Iwtetbrudl and .hrimp.. mold the timbale; larni,h with the .wed- tablupoDnfub which i. ,nervcd for .prin-
Sealon wilh .alt, 1lCI'IlCr, and ~prika. Tllrn bread. anti lurround ,,·ilh mUlhroom saute. klin, on lop of the dilh. Drown Ihe onion In 
Iht lpaghelll ring onlo a serving- plale and Mushroom , Sauce bUlitr. CoOk ' tht tonl&tOti ulllil vcry ;0(1. 
fill with the Iw(tlbre:ad. and .hrimJII. SaulE one pound 01_ allccd mu.hroom.; Strain and add to i the butter and onion. 

• 
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BADEX 
Improves Macaroni 

Badex is a pure cereal product. a blend 
of dextrine and sugars and with it you 
produce better macaroni. 

For sometime. manufacturers of mac
aroni. who are interested in producing 
tht: best possible product. have been 
using Badex with great success. 

They have discovered that without 
making any changes in method or 
formula. they can add Badex and be 
sure of a uniform color and glossy 
finish. In addition. they have found 
that the use of Badex reduces break
age and checking. 

These things should be of interest to 
y:>u. It' s your oPl?ortunity to give 
your customers the best possible 
product; to add to your reputation for 
quality macaroni. 

We invite yvu to write us for full In

formation or to order a few bags for 
trial. 

Stein Hall & Co. Stein Hall Mfg. Co. 
New York Chicago 

Manufaclurm of Pure Food ProJucb Sinct 1866 
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Simmcr until it thiclc.cns. Seaton well with 
lall, IJfI'\ICr, and a IiUlc Cayenne. U (rub 
mushrooms arc: Uled, clean well, cut in ' thin 
• lices anti cook (or 10 minutes in ' ""lied wa· 
ter, then drain. Mh, the mushrooms and 
oli\'u willi the meal and add unt half tUllful 
of water anti lei simmer unt il the Ilcd i. 
lemler. A (cow minutes before 'fn'ing add 
the: I IQghctli to the meat anti JlOur O\'('f the 
lII1iee. Sen'c un a hoi I,llotter with ch«'tt 
'1lrinklcll OHf the lUI', 

Spa,hcttl 
1 package 1ll:IIlIh(lIl 
H .lieu hUon 
l green IICJfI)(U 

I l'I~,und can lumaloc$ 
l. medium Silt onio115 
1 can mushrtlllms 
CtlUk 51131::11I: ttl umil tender; then dr.aln. 

CUI 1i:ICUII in small Iliccn. Atld "e!'flen ami 
oninns, chui'I't'd. Fry in the h~cnn fill . ,\dd 
to the tumalun ami mushroom' 11(:11 wtll 
ami 1000u r OHf Ih~' spaghetti . 

If dui rctl, onc half IlUund or c.huwed "cd 
may t IC ~ut l5lilUl cd for Ihe hacllII. Cook Ihe 
\ltd "!I' jlh the oniuns and IICI11ICri unlit lender. 
'rhe mushrooms may he omitted and diced 
ctlc:ry uled inSlud. 

Spa,hettl Creole 
X IlUund ~ I~,heui 
~ Ilflund haw., 
20niclli l 
!IJ l!OUncl .:hol'l'cd I>cd 
I gretn 1>C1'locr 
I I:lMcsllocmful llan lt)·, mincell 
~ on I""U 
u; c:ln Inmalucl 
)4 III.lunll ciletle 
!IJ nn mU5lnullm~ 
Salt 
\'rl'll(f 

~ can kidney \Jea'" 
Uuil the spaghetti until tender. I'lace l>acon 

ill a frying 10311 ami try ou l the fal. Add 
onillns ;.ml conk 10 a golden \Jro'""lI . Add 
meal anll othu ingrecliclll5 and simmer for a 
few minulu. Cover:l "aking dilh with a 
layer of the bniled lpagheui, then wilh II 
layer of Ihe mral mixture. Rcpnl until the 
ingredicntt afC uscd, ha\'ing a la)'cr o f .pa. 
grlclti on In l'. Sllrinklc wilh chcCIC and bake 
in a ,ll1w (wen for an hllur. This will ICrn 
K penon •. 

Patems and Trade Marks 

TRADE MARKS REGISTERED 
Egglet. 

A trade lIlark of the Joliet Macaroni 
company doi ng business as the Egg· 
lets compan)". Joliti, was duly regis· 
tercd Sept. 28, 1926. Application \\'015 
filet! June I, 1925, publishcd in the 0(· 
fici"l Gazette July 6, 1926, and in the 
August 1936 issue uf The Macarnni 
Jourr "I. The company claims usc 
since Jan. I, 1925. 

The trallc mark consists of jumhlell 
Ictters with a hca\'y outside border· 
li ne. 

Tuf,;CO 

The trade mark of De Martini Mac· 
aroni company, Brooklyn, N. Y. Ap· 
litication was filed May 14, 1926. pub· 
lishetl in the Official Gazette july 6, 

1926, and in the August 1926 issue of 
The Macaroni Journal.. The company 
claims use since July IS. 1921 • 

The trade mark is the word "Tuc· 
co" written horizontally and \'ertically, 
the third letter forming the center of 
the cross. 

Capri 
The trade mark of F. Pepe Macaroni 

Company. Inc., \Vaterbury, Conn. Ap· 
plication was filcd April 17, 1926. pub· 
Iished in the Official Gazelle on July 
6, 1926, and in the August 1926 issue 
of the h1acaroni journal. The com
pany claims use sincc June 1925. 

The tnllc marK is the trade name' 
in Dutlined caps. 

Menu 

The trade mark of the F. Pepe Mac· 
aroni Company. Inc., Waterbury, 
Conn. i\pp,lication was fIled April 20, 

1926, publishcd in the Official Gazette 
on July 6, 1926. and in thc August 
1926 issue of The Macamni Journal. 
Company claims usc since June 1925. 

The trade mark is the tratle name in 
hea\'y black type. 
TRADE MARKS APPLIED FOR 

Accord ing to the rules of the patent 
office objections to registrations o( 
trade m3rks applied for will have to be 
made within 30 days of date of pub· 
lication. 

Truepack 

The privatc brand trade mark of 
]-I"as Brothers, San Francisco. Calif., 
for use on paste cgg noodles. Appli· 
cation was filed Dec. 7, 1925. and pub· 
lished Sept. 7. 1926. Owner claims 
use since Nov. 18, 1925· 

The: trade mark is H.e trade n3mc 
"Truepack" in outlined letters and ad
ditional words ."Super Quality" (or 
which no claim is made. 

Fairfax HaU 

The pri\'ate hrand trade mark of 
Wholesale Grocers Exchange, Inc., of 

·Hichmond, Va., for usc on alimcntary 
pastes and a variety of spices and 
other grocery products. Application 
was filed May 18, 1926, ami published 
Sept. 7. 1926. Owner claims use since 
March 18. 1926. 

The trade mark is the trade name 
in Oltl English letters. 

Southern BeUe 

with letters arranged in the form of 
::in arc. 

Hatchet 

The private brand trade mark of 
Twitchell·Ch3mplim company of Port
land, Me., and Boston, Mass .• for use 
on a large variety of grocery products 
including vermicelli, spaghetti and 
m:lcaroni. .Application W3S filed .May 
' 10, 1926. and published Sept. 2 1, 1926. 
Owner claims use since Jan. I. 1900· 

The trade mark is the trade name in 
heavy type arrangcd in the form of a 
half ci rcl e. 

Qucen'. Taste 

The prh':lte trade m:lrk of the West· 
ern Macaroni ~'anufacturing com· 
pany of Salt Lake City, Utah, for usc 
on macaroni and alimentary pastes. 
t\prlicatiun was fIled June IS, 1926, 
and published Sept. I , 1926. Owner 
claims usc since jan. I , 1902. 

The trade mark is thc trade n3me 
pl:!.ced inside of a rectangular scroll 
bordered with hcads or durum wheilt. 

Nobile 

The prh'ate trade mark of Peter 
Ca\':!.taio doinn business as the Michi
gan Mac:!.roni Manufacturing com
pany, Detroit, Mich" for u ~e on maca· 
roni products, Applica tion was fIled 
July 14, 1926, and published Sept. 21, 
19:26. Owner claims use since: July 14, 
19~;' 

The trade mark is the word "Nobile 
Brand" abo\'e them all. Underneath 
is shown the "Norge," the airship that 
recently m:!.de a passage from Europe 
to Alaska commanded by Lieutenant 
Nobile o( Italy. tn the: background is 
an outline of the: carth o\'cr which the 
airship flew. In the cente r section of 
the airship is shown a cut o( Com
mander Nobile. 

Advo 

The prh'ate brand trade mark or 
McCord, Brady company, of Om3h3, 
Neb., for use on its variety o( grocery 
products inci:"ling macaroni. Appli· 
cation waS filed July 8, 1926, published 
Sept. 28, 1926. Owner claims use 
since Dec. t, J8gcJ. 

The trade mark is the trade name in' 
\'ery heavy black type. 

The private trade' m3rk of the 
Federico Macaroni Manufacturing 
company o( New Orleans. La., for use 
on alimentary p3stes. Application was 
filed July 21, 1926, and published Sept. 
7. 1926. Owner claims use since June 
30. 1926. 

The character and qualifications of 
the leader are renected in the men he 
selects, develops and gathers around 
him, Show me the le3der and I'll know 
his men. Show me .the men and I'll 
know their leader. Therefore, to have 
loyal, efficient employes, be a loyal and 
dficient employer.-Arlhur W. New
comb. The trade mark i~ the trade name • 
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A Pure Durum Wheat Product Backed by 
the Guarantee of the "KING MIDAS" Name 
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SATISFACTION 

There I. No Sub.titute For Durum Semolina 
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E 

KING MIDAS MILL COMPANY 
MINNEAPOLIS, MINN. 

Write or Wire lor Sample. and Price. 

No. :/I SEMOLINA STANDARD No.3 SEMOLINA 
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DEFRANCISCI 
Hydraulic Presses - Kneaders - Mixers - DieClean.er Machines 

Hydraulic 
Stationary 
DI.
V.rtlUoI 

Hydraulic Stationary 01. 
Horb:ontal Pre .. Ty~ "E" 

The Illustrations Show Our Latest Types 01 Hydraulic 
Stationary Die Vertical and Horizontal Presses. 

Pre •• 
TJptI "[" GENERAL FEATURES 

Four Stage Plunger Pump assuring practically Continuous 
Pressure: of the l-iyt.lraulic Medium. 

Simplicity. Lightncas and Durability of the Distribution Vah'c 
ilnd the Control of the Machine. 

Automatic Safety Interlock which Prevents Any Dill1l3g: I .... 

the Mnchinc caused by Neglectful Operators. 
Automatic and Rapid lUting of the Principal Pi, ton at the end of the operation, th1l5 effecting a Saving in 

Time. 
Exact Fitting of the Dough CyUndcr 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 He.ad by means. of our new design wh.ieh assures a High Pressure 
Seal and makes it cnsy to Dismount and Examlllc the Pac'-1I1g of the Pressure Cylinder., 

Automatic Operation of the Hvdraulic Packing Apparatus. 
Ease and Safety of loadin~ the idle Dough Cyllr)der. 
Simplicity of operating the Dllk ' at the bottom or the idle Cylinder. . 
Plate under the Dou~h Cylinders which Prevents the Dough from Famng Out when the Cylinders are lifted . 
The Floor Space under the Horizontal Press can be Utilized for Mounting the Dlower and the "Short Cuts" 

Com'eyor. 
The Die of the Horizontal Preis is drawn into its scat without Any POllibillty of Damage. 
By using two Removable Cutting Knives the number of. different Lengths 1\ hi.:h may be Cut Is Increo.sed 

to 28. 
The Knives arc Held in the Center thus avoiding trouble due to the Dendin ~ nf Knife Dlades. 
AU Pressel arc constructed for Installation either to the Right or to th~ Idt of other machinery , such as 

Kneaders or Mixers, thereby effecting a Saving of Labor and Securing Econom~ , 

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

" .' 

GENERAL FEATURES 

Tho 
Otl Frond"d 
KIlC!llldinl: 
M.d.intl 

11 

By using Ball Bearings in almos t all the rotative Parts Of the Kne;Hler the action on the Dough is very 
smooth, therefore the. Kn~ading energy whle.h is transformed int u heat is cunstant and evenly distributed. This 
avoids local overheatmg III the mass, :Iud With 11 constant flow of power throu~h the Dou~h, the heat is murc 
readily absorbed by the surrounding air, thus ke eping the temperature of the Dough much uclo \\' the limit at 
which fermentation and acidflcati oll may start. 

The action on the Dough is sufficiently deep because of the weight of the Kneading Parts, the shape of the 
Plow, and the shape and sl:e of the teeth on the Kneadi ll C' Hollers. 

Stretching and lacerations of t i,!' Dough are al so avoided by the usc of Ball Bearings in the Kneading Rull ers 
inasllluch as the Rollers, driven lly the Dt"ugh, will never stick or fail to move freely. 

The revolving PAN does not rest on its vertical shaft whi ch is stationary, hut is support ed by four conical 
ball bearing Rollers which arc located under the outer circumference of the P:III , 

Pans supported only ilt the center arc subject to wobblin ~, wearing and even circular fracture. whell a IUIIIII 
of dough passes under the Kneading Rollers. Moreo\'er. non· symmetrical stresses in Ihc Pan continuuusly cause 
flexure on the central shaft to such an extent that Ihe shaft is nftcn broken , 

This trouble is absolutely eliminated in the Dc Francisci Kneader, where the central shaft supports no weight. 
it being only a guide bearing (or the re"oh'ing Pan. 

The Kneading Rolle~s arc ~round OInd poli shed . on the cunical surface, thus reducing the friction with the 
Dough. Moreover, the SIze and shape of the kneading teeth th uroughly a~surc the required work. 

The Dough Plow's principal characteristic is in its IIhape. In designi ng the Dough I'low ca re must he taken 
that it will no' suddenly twi st the Dough. 1'0 a\'oid th is troublc our Pluw is \'cry 10llg so that it grallu;all y 
brings the Dough irom the hori zontal to the verti cal position. 

The Plow is ground and polished like the Kneading Rolle rs , to reduce the friction to the minimum pos
libIe and aSsure a knead ed Dough in which the natural amher color of the Semolina is ret ained. 

Various moving Parts such as Gear, supporting Rollefs, kneading Rollers, cic., which lIla y in jure the operator, 
arc provided with co,'crs so that Safety is one of the features of our Machine , 

I. DeFRANCISCI & SON 
219 MORGAN AVE. BROOKLYN, N. Y. 
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Physical Examinations in Industry 
So important is the health of 3n CIIl

ploye to the welfare of industry that 
numerous agende! have hoivcn the 
matter much thought and attention. 
The Metropolitan Life Insurance com
pany has made a special, thorough 
study of this phase of cmJlloyment and 
while it agrees that each plant in each 
industry should dc\'c1op plans to suit 
its own particulnr conditions, the com· 
pany recommends a general plan of 
procedure to safcguanl the health of 
workers, which is as follows: 

With the T .. pidly growing interest 
in the maintenance oC the health of 
industrial and mercantile workers, it 
has been ine"itable that there should 
be consideration of the use and value 
of physical examinations. Without 
knowledge of the I,hysical condition 
of the individuals whose health is to 
be conserved or bettered it is difficult, 
if not futile, to develop the facilities 
required fo r their care. 

Physicians make physical examina· 
tions for many purposes. The exam
inations may be so superficial as . to 
be but inspections, or they may range 
through \'arying degrees of exactness 
to that searching type required for 
recogn ition of obscure disease. 

There arc 2 sorts of physical exam
inations with which industry is par
ticularly concerned: (I) the prelimi
n01ry examination of aPlllicants for em
ployment. and (2) the subsequent pe
riodic examination of 011) workers at 
regular inten'als during their service 
with the organizatioll. While in 
many instances both types are utiliz.ed 
it is felt that they are so different in 
purpose and method that in .any dis
cussion of plans for organizing physi
cal examinations in industry they may 
be treated to a certain extent as dis· 
tinct from one another. 

The physical examination of labor 
applicants is now an accepted part of 
employment procedure in numerous 
industrial and mercantile establish
ment s. It is designed to protect the 
o rganiz.a tions against the introduction 
of contagious diseases. against the em
ployment of workmen so handicapped 
by ill heillth or physical defects as to 
be a menace to themselves or to fel
low workmen. and against false claims 
of injury ' after' employment. It is fur
ther essentiill to the proper placing of 
workers in positions lor which they 
arc physicatly qualified. 

Though most organizationll would 

prefer to employ a Corcc of mcn of the 
highest order physically and mentally, 
it is an ideal scnrc'cly attainable in 
practice . Men of inferior physique 
may have such special training as to 
make th em desirable employes in spite 
oC their physical handicaps. 

A lahor short:lge mily dictate many 
employmcnt policies. 

It is neither practicable that :lny in
dustry should skim the cream oC labor 
applic:lnts nor is it a sound and eco
nomk meilsure to scrap thousands of 
men capablc of great service though 
they may be far (rom physically per
fect. Most large establishments can 
with moderate care in placement make 
good use !If almost any applicant. 

Many organizations employing men 
afliliated with labor uni ons have becn 
reluctant to institute physical exam
inations. fearing the traditional a ntag
onism of organized labor to compul
sory physical examinations. It is a 
fact. however, that phY!lical examinil
tions well ' ami fairly conducted are 
usually heartily. endorsed by union 
men who properly see them as a de\'ice 
for the safeguarding and direct better
ment of the workers themselves, 

Not infrequently mutual benefit a~ · 
sociations operated by employes alone 
o r jo intly with employrrs require a 
physi cal examination as a condition of 
membership. It is strongly recom
mended that the employment physical 
examination be conducted (o r the pur
pose of selecting workmen and for 
that purpose alone and that manage
ment 01\,,;.1 t~e equivocal and undigni
fied attitude of placing the re sponsibil· 
ity for their ow n selectivc examina
tions upon a mutual benefit associa
ti on. 

It is quite another matter if a mu
tual benefit association decides that 
any individual who has been found 
physically fit for employment is phys
ically fit fo r membership in the asso
ciation. 

To obtain the maximum \'alue from 
the physical examination of an em
ploye it should he conducted in a man· 
ner that not only enaMes management 
to fit a workman to a suitable job but 
also re\'eal~ the information requisite 
lor guidance in the maintenance 01 
health, to the end that he may con
tinue on his job effectively, In rela
tively (ew organizations. howe\'er, is 
the physical examination at entrance 
to work sufficiently detailed ~o lurnish 

thl. information rcquired as a basis (o r 
the corr~ction of physical defects or 
faulty habits of Iile. It is indeed hard
ly reasonable to expect that, except in 
connection with work of a partiwlarly 
hazardous character, the physical ex
amination or laha r applicants for em· 
ploy ment shuuld be more than a rela · 
tivdy crude sifting of the physically 
fit from those whose tlerects are such 
as to exclude them from any eml,loy
ment or from employment requiring 
normal or averagc strength and vigor. 
/"'Inly a far more thorough physical ex
amination, therefore, can disclose the 
information requiretl as a foundiltion 
{or detail cd medical counsel. Such ex
aminations, often called health eXam

. inations. a re now made as supple
ments to employn:ent examinations. 

Health examinations arc made not 
alone upon Ilersons who bdieve them
seh'es below par physically but upon 
il,dividuills who may not leel ill, yet 
desire to safeguard their health 
through the recognition of disease in 
its very earliest lorms, The purpose 
is to ha\'e the individual discover ex · 
actly whilt his condition mily be. to 
uncover the e:lrly signs of any chronic 
diseusc ur disease of insidious nnset 
and to take in time proper steps to 
combilt it; to find out wh:l.t impair
ments there may be. and to advise how 
they can be corrected hefore they he · 
come serious. It is well known th at 
many Jleople die each year from di l" 
cases which taken in their early stagel' 
arc pre"entilble. 

Experience has shown tllilt once the 
purpose and value of the periodic ex · 
amination is demonstrated worker!' 
learn to assume in large mcasurc thl' 
burden of responsibility for maintain ' 
ing their health. Hcsults ha\'c shown 
that when informed of their defect :
they ha"e taken pains to get medi cal 
advice and care, or to improve thei r 
habits of living. 

Much 01 the time lost in indust r.\ 
through absenteeism is due to sicknes~ 
and a great deal o( sickneS6 is rightl~ 
attributable to causes which coultl Il l" 
removed through proper medical at · 
tention and through the education of 
individuals regarding their abnornlilli · 
tics. It is for this reason t~at many 
industrial organizations arc develop · 
ing medical departments . admi rably 
equipped and staffed with thoroughly 
competent personnel, so they may 
maintain D. labor lorce as highly phys
ically efficient as possible. 

In instituting the plans (or periodic 
physical examinations by the plant 
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CEV A.SCO, CAVAGNARO & AMBRETTE, Inc. 

Vertical HydrauHe Pre .. with Stationary Die 

~ctween th~ two facu, there can be pf1etically no WCOlr on this part. 
IS conc entric. 

Designers and Builders 
of High Grade 

Macaroni Machinery 
---0---

AT LASTI The Prell Without a Fault. 

S il11 11lc ami cconomical ill ollctation' compact and 
durablc. ill construction. Nu onnccl:5s~ry IlarlS. but 
c\'uyt hll1l-: absolutely essential for the construction of 
a fin l clan machine . 

Only IWO. controls on en tire machine. Q lle uh'c 
cOl.ltrl!ls mam plun.;cr and raises cylinders to allow 
sWlIlbln.l:. Allotller \'ah'e controls the pack cr. No 
mcchalllcal IIIO\·emelll5. a ll POlUS ope rat cd hydraulically, 

GuarantC"ed prod oct ion in CllCttS o f 25 barrels Ilcr 
da)'. Hcducu waste to (lnc-tllird the usual 'Ioantity. 

' I:his prcss has many imllorlant futu res. a few of 
wllLCh wc enumuate lIue\\· lIh. 

~INING .. lIotll ~he main cylinder 311d thc Ilaeker 
cyl!ntlcr are hne.d ~\· lIh. :II brass 51('e\·c. IJy lininl; thcse 
cyli nders. the friction IS reduccd and the possibility o f 
any 10.5 of r,ressurc throot;h defect! in Ihc steel cas t
il,H.:s is ahso.utcl)· eliminatcd, It Is rractico.lly impos
Sible to obtam a~solutcly perfcct stce cylindef!l. Olhcr 
manUfo.clun:n clthcr h:II.I!lHer down Ihue ddects o r 
fill thclII Willi solder. Ellher of thcse mcthods is al 
:i~,~~ . 0. make-shift and will not last for allY lellK th o f 

PACKING. Ncw S)'stclII of packing, which abso. 
lulel)' prcvent s leako.gc. 

RETAINING DISK. The retai uinl; disk a l the bot
lum uf thc idle c)'linller is raised and lowered by 
mean s of a 5111all Ic\'er. whkh IIIU\' [5 Ihroug h an arc 
v f I,'ss Illa ll 45 dC'Jjrets. 

PUMP. The pump is ou r improvell four (4) piston 
tYl le. 

. UIE PLATEN •. The die lilalen or SUpport is Ilivided 
mtll. threc (J) scellon~ for the IJY.I Inch and two (2) 
sections for tllC.'.2Y, lIIch press, .(We ori",inated this 
~ys.telll of sub·dn'lston of 111:lIcn, slIIce copied by com. 
pelltors.) 

PLATES. Therc arc platcs on frOllt and rcar of 

I 'r~ss tu IIre\'enl dou.;h fallinK when c)' lilltleTS arc 
Il'ml; ~\\"unl>' 

JACKS-SPRINGS. No jaC" ks Of sprin~s arc uset! to 
prevent I~:lka~c of d ou~h betwecn cylindcr and die. 
O.ur .s(1cc t ~1 ~ystel~l. o f contact pre\'cnts thi s. Sprinp 
WIll lose .thc lr resllienc)' fr om ("ontinucd u§c and Will 
nut functIOn Iltoperly. 

CONTROL VALVE. noth Ihe main plungu and 
thc paC".k.er IllulI~ er :lrc controll cd by oo r impro\'ell 
\·ah·c. t Ilc mO\'able Ilart of this vah'c rotales against 
,a flat. su rface. As t!lcrc is o.lwa)'s 0. thin film of oil 

\ cry IInlc Ilower rellulretl tlf Sd sallie as Ihe 1II0\'C lllelit 

MATERIAL. All eylindcrs are of steel, al:<I ha\'c a "cry high safety factor. 

OUICK .RETURN. Ill' means of an impro\'c": bY'P3U \,al\'e, we ha\'c reclucet! th c Ilrnsure UII .he retu rn s truke to prac . 
tlu.lly nothlllg. Dy reduelllt: Ihe back pressure, the .. , m o r plungcr retu rns to its s tar tin ll puint in leH than one (I) minute. 

P1ACKER. \~hlile the hydraulic Ilaekcr has independ ent eOlllrol, it rcturns automatically when the main control \'ah'(' is 5 .t 
10 I Ie return P051t on. . C 

CONSTRUC;TION. This .prelS is solidly and .heavily eon§t.uctcd thrOUGhout. All matcrio.l is th c best 0'.: ~ !ble. The 
bue II very rigid and the uprights extend to the dLe platen IUpport, thereby IUe\'cl!ting allY \' ibratioll of thc Il r~ • 

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

Addr ... all communication • . to 156 Sixth Street. 
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Designers and Builders of High Grade Macaroni Machinery. 

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

Kneader with Guard for Cone, Apron for Pan and Seraplnc Attachment to 
pnve'lt Dou,h ' .dherln, to Cone.. (See delcrlptlon on oppoalte' pqe.) 

Specialists in everyth~g pertaining to the Macaroni Industry. 

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

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

Pres8e8:- SCREW AND HYDRAULIC 
VERTICAL AND HORIZONTAL 

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

--------------~------------~--'-------------. . , ...... 
Brooklyn, N. Y., U.S. A. 

'. • .., I it . ~ 
156-166 Sixth St. 159-171 Seventh St. 
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medical department in industry, sc'" 
eral considerations of great impor
tance arc to be borne in mimi: 

1. Examinations should be made 
with the cooperation, approval ami 
good will of the workers. i\ publicity 
camt}aign may help to enlist the in
terest of the employes by teaching 
how great a uenefit such examinations 
arc to the workers themselves. 

2. It is judiciolls if the examina
tion is an entirely new departure to be
gin the program for physical examina
tions with the ihstitution of employ
ment physical examinations for ncw 
cmplo),cs-olicring "health examina
tions" to ohl employes as a voluntary 
measure. The older personnel has an 
important inltuc"CC in a plant and it 
is desirable it should heartily belicve 
in the idea before any compulsion is 
brought to hear. 

J . The examination should always 

lie planned so opportunity is gi\'en for 
pcrsonal con\'ersation of the applicant 
with a doctor or nurse in order tilat 
thc ' object of the proceeding may be 
carC£ully explained in each case. The 
findings of the examination should be 
e(IUally tactfully and patiently inter
preled to the one examined, without 
unduly alarming him of course, berore 
he leaves the medical department. 

4. The result of the examination 
should be kept confidential by the 
medical department. Many misunder
standings' may be averted if this I"Ule 
is scrupulously obsef\'ed and constant
ly impressed upon the workers. 

5. A good method for establishing 
in the minds of the workers cO""ictiun 
of the sincerity of the management's 
motive as well as thorough confidence 
in the medical Jlersonnel. is to begin 
with the examination of the execu
tivcs. Unless the ser\'ice is good 

enough h> command the respect of the 
executi\'es it is not good enough for 
the employes. Moreo\'er this is sound 
procedure from many angles, since of
ficials, managers, and key men in the 
company benefit just as surely from 
the examination as any of the workers. 
A breakdown in health among the 
high~r paid personnel. upon which 
gf(~at responsibility rests is a more 
costly and more disastrous occurrence 
than physical diubility of many of the 
less highly trained workers. 

6. It is advantageous when llossible 
to have the physician become familiar 
with the different jobs nnd processes 
in the establishment he serves and to 
work in close relation with the em
IJloyment department. 

7. The purllose of the periodic ex
amination should not be lost sight of 
and nmlJle time and personnel must 
he pro\'ided for conducting the exam
inations. 

Notes of the Macaroni Industry 
Syria Lowers Tariff 

The United States, and countries 
which arc memhers of the League of 
Nations, will he given a preference over 
other nations in the matter of tariff duty 
un mncaroni products according to the 
Hoard of Trade Joumal, London. Ali
mentary pastes (ur soups will now be 
suhject tn 11'10' ad \'alorem duty instead 
of 50%, the former duty. The maca
roni tratIe hetween United States and 
Syria is practically negligible and the . 
new ruling will ha\'e little effect on 
American husinl:ss. 

Italy_Regulations Governing Milling 
Beginning September 22 the restric

tions gO\'erning the milling and use 
of wheat flour. except for the manufac
ture of macaroni, were applied also to 
imports, according to 1-1_ U. M~cLcan, 
American commercial attache at Rome. 
The restrictive decree of Augllst IJ 
was as follows: 

"Beginning Scptember I commercil!.\ 
gr,tdcs of wheat having specifIC weight 
of (10.5 Ills. per bu., containing impuri
ties not exceeding 2% must be ground 
into standard grade flour of not under 
85~b extraction. Not under &% of 
extraction is per:nitted from wheat 
having correspondingly lower speciClc 
weights. Provincial commissions will 
determine flour percentages relative to 
grades of wheat. The extraction of 
any hyproduct except bran is forbid
den. Pastry _and cakes eyen home 

haked arc forbidden unless made from 
prescribed grades of flour." 

Daughter Serioully Injured 
Miss Angdine Manno was seriously 

injured in her father's plant early last 
month. She was assisting in the manu
facture of macaroni in the Salvatore 
Manllo Macaroni factory. 1232 Decatur 
st., New Orleans, when her fingers werc 
caught in the cogs of the knrader which 
crushed the hand and ann almost to the 
dhow. More serious injury was Ilrl:
\'ented hy the timely action of her father 
who shut olT the power. 

The plant is at the rear of the grocer)' 
store, hath oJlerated by the father. 

Cnverts Convent Into Food Plant 
The former con\'cnt building on Press

ley st., Pittsburgh, Pa., used by the Lit
tle Sislers of the Poor has been pur~ 
chased by Gaston Tcyssier of the halo
French Produce .. ompany, manufacturer 
of macaroni and similar products. The 
prolH!rty is a 4 story brick building and 
two 2 story brick annexes on a lot 
131.5 x 2n.67 (eet. 

Thc macaroni firm is now remodeling 
the property into a modern plant which 
the owner hopes to have in full running 
order early this month. 

Building Permit Issued 
The Domino Macaroni company of 

SpringCteld, Mo., has obtainrd a. pennit 
from the city building inspector for erec
tion of a. plant ' brick at 1168 W. Pop" 

Jar sl. It is estimated .he building will 
cost $15,1.XX). Construction has begun. 

Noody Noodles Moved · 
The Noody Noodle company of Fre

mont, Ohio, is now in new quarters all 
l.roghan st. of that dty. The building 
was remodeled to suit the needs of the 
industry. Machinery and other equip
ment was installrd in .September and 
uoodle products arc being manufactured 
on a larger scale than was fIOssible in the 
nlll quarters . 

Rudolph Valentino Spaghetti HOUle 
Among the new business ventures in

corporated under state laws of New 
York is the Rudolllh Valentino Spaghetti 
House and . Rotisserie with a capital 
stock of $5,000. The incorporators arc 
D. Lodi and A. G. Timoldi. M. J. De 
Lynn of 5 Beckman st., New York, 
wa.s the attorney in charge of the incor
fIOration. 

Fire Routs Worken 
Employes of the macaroni factory at 

Clinton and Spencer sts., Syracuse, 
N. Y., were driven into the street by a 
fire which partially destroyed that plant 
last month . The fire was caused by the 
overhuting of a motor in the drying 
rooms and spread to the roof of the 
building before it was noticed. The in· 
tense heat eauRd a sprinkler hrad to 
burst which put out the blaze, the water 
causing considerable damage to the mer
chandise and sto..:~, on hand. 
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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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DESTRUCTIVE TAXES 
B.b"n C.IIJ UnJ(im,ifie PI.II EeD

"omic CllnClf - Wooly-wi/ltd 
Taxa/ion Kills Buyin!, 

PowtrojNation. 

By CharJes Johnson POlt 
Unemployment is the curse of Lusi

. ness men and manufacturers. Because 
it is only in and through the ranks 
of the unemployed and the wages they 
cun that manufacturers can find their 
market. fOT Jlurchasers. Two some· 
what prominent mi mls-and minds of 
widely varying types-have recently 
laid signiftcant cmpha:;is upon this. 

One of these is Henry Ford, a self 
made type of man with a curiously 
l)r3Cli c31 and yet analytic mind. and 
the other is Waddill Catchings, a \Vall 
Street economist who is adviser t \ ) 

large banking interests, and who, com· 
pared wilh the urilctical, unscholastic 
mind of Ford, is a highly de\'eloped 
type of academic mind, who has writ
ten "Profits." Both of these men in 
their recent Looks point with energy 
to the (act that it is in the problem of 
employment that manufacturers must 
find the solution to the periods of de
pressed manufacture and recurrent 
hard times. 

It is unemployment that destroys 
the market for manufacturers, and not 
so·called overproduction. Ford, in his 
last book, "Today and Tomorrow," 
says high wages and lowered prices is 
the cure; Catchings-that manufactur
ers must "plough in" more of their 
profits in higher wages instead of in
creased manufacturing facilities for 
which the recurrent depre~sions will 
afford no outlet for their increased 
prod uction. 

i\nd then along comes Roger Bab
son, also one oC the lead ing economic 
statisticians of Wall street's banking 
and corporation enterprises, and shows 
that our present unscientific and bun· 
gling tax system is destroying a very 
hea\'y annual proportion of lhe pur· 
chasing power of the nation, Keep up 
the purchasing power and we keep ul' 
prosperity, 

Unemployment is at the root of 
manufacturing and business depres· 
sion. People cannot buy, they have 
not the money even though they have 
the desire. It is as Professor Sumner 
of the economic department of Yale 
used to state : "There is no such 
thing al overproduction of goods; 
though there may be overproduction . . . 

of goods at a price." With adequate 
employment at living wages there can 
be no such thing as the so·called lal
lacy oC "overproduction ." There is, as 
Ford says, "under·consumption ... · 

Think oC the unemployment situa· 
tion in Europe: 1,500,000 men out of 
work in Great Britain: 655,000 unl.U
played in Germany; 320,()(X) jobless in 
Poland; 173,()(X) out or work in Aus
tria; and so on. Together with the 
hard times for the farmers-some 6,-
000,000 farmers in the United State!' 
and with about 30,000,000 dependent 
in "arious ways upon them I And all 
of this directly affects our market for 
our American manufacturers. 

They cannot buy. So far as busi · 
ness and manufacture is concc:rned 
they are as dead as if they had becn 
killed on the field of battle-Or worse 
beciluse they must be, and are being, 
supported by taxc:s le\'ied in all kinds 
of Will'S upon the business production 
o( a nation and for which there is ah
solutely no return, 

Approximately 3,000,000 jobless men 
in Europe 1 No wonder Europe is hav-
ing hard times. . 

But take our own country with 
acutely deprt:5sed purchasing power in 
the larming interests. Suppose the' 
6,()(X),ooo actual farmers can buy only 
one pound or maearoni leu a year
manufacturers have lost an order (or 
6,000,000 pounds ol macaroni-not a 
bad order. Shoes ~ Only one less pair 
per ),ear means 6,000,000 less shoes to 
be made in a year not counting those 
(or their families-look at how that al· 
(ects the wage workers who make 
shoes. Clothing, hats, the tittle luxu
ries, e\'erything becomt:5 depressed in 
sales-and manufacturers will have 
less to make a.nd less to sell, and will 
need less wage workers to produce 
goods, and that again lowers ~he pur
chasing power of the nation because 
the workers thus laid off have lost the 
source of their purchasing power. It 
is no wonder there are hard times. It 
is a vicious circle. 

Roger Babson has come out in a se· 
rits of magazine articles in which he 
attacks the clumsiness of our tax laws. 
Woolly·witted, he calls them, because , 
he sa)'s, our taxes are not taken from 
our gross income, whether we be man
ufacturing bosses or employes; they 
are taken from our lurplUl income al' 
th).ls reduce our putch.llng power by 
an enormous per cent instead o( a 
trifling percentage. 

Taxation is a vitally important mat 
ter t? JL~.businesl man and e'!lp.I~),E _ 

Roger Babson calls our unscientifiC' 
taxati(Jn "an economic cancer." 

"Everything possible," B a b son 
writes, "should therefore be done tn ' 
impress upon the people the real fact!' 
about taxation':""that it menaces both 
rich and poor, the well·to·do and those 
ol the middle class. Some economk 
evils hurt only a part of the people i' 

part ('If the time. Dut short-sighted 
and woolly· witted t a x a t ion is 
scourge that preys upon all or the peo
ple all of the time." 

Here is no fanatical trade unionist 
speakingj no utopian dreamer, no par· 
lor socialist with qu avcring, haU baked 
idealisms; but a hard headed business 
adviser whose financial and statistical 
analyses arc at the right hand o f e\'ery 
banking intcrest and hard boiled cor
poration from Wall street to ~he Pa· 
cific. 

His words are worth listening to Ill' 
c\'ery thoughtful business man. And 
Henry Ford and Catchings are not tl 

. be dismi5Sed lightly when they too 
point cmphatically to the inextricable 
bond between the "recurrent" hard 
limes and the ignoring of lhe purchas
ing p(,;wer of the various elements tha ' 
make up a nation's workers. 

It is the business men of this coun· 
try who in sheer scI{ interest must 
attack this cancerous'growth or wool
ly-witted taxation that annually drains 
them and their customers. 

Italian Wheat in Macaroni 
Competent authorities in the Italian 

wheat and allied trades estimate thnt 
the country's yearly production of 
macaroni pastes amounts to (rom 
2,200,000,000 Ibs. to 2,425,000,000 lbs., 
according to a report from A. A. 05' 
Lorne, acting commercial attache nt 
Rome. The yield of flour or meal ob· 
tained froro wheat lor macaroni pro· 
duction averages about 65%. The an
nual production of macaroni, there
fore, requires from 57,000,000 to 62,· 
000,000 bus. of wheat. 

Spaghetti House Stock 
One hundred shares of common stock' 

ol no par value is the capitalization of 
the Lido Venice Spaghetti House, New 
York, N. Y., which was incorporated 
September 10 by M. M. Colgan, S. W. 
Landon, Jr., and J. W, Jackson. The 
lel,r,\! end ol the business was handled by 
Slayton & Jackson of 56 Deaver It .. 
Manhattan. 

.. 
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Over-Capacity Cuts Down 
, Macaroni Industry Profits 

S"",,,,,, of Mnnufl1cturm Ailocil1fion R,villVI Prohlem of Production 
(Illd Dilfrihufion. 

"Orders are plentiful: business is 
good i but profits arc meager." 

The ahove seems to sum up the ex
isting conditions in the alimentary 
pastes manufacturing business which 
Americans prefer to call the macaroni 
manufacturing industry. It is a busi
ness that has (orged slowly hut steadi
ly to the (ront as one of the important 
cogs in this country's food producing 
lines. 

The impr:)\'cd business f'll' oyed by 
the macaroni manu(acturcr. tillring the 
past 6 months or more may be attrib· 
uted to one of several causes, but 
generally speaking the foodstuff is 
gaining converts daily because of its 
improved quality nnd because of the: 
increased knowledge of its (ood value 
among all cl3sses. 

For many months e\'e ry ' macaroni 
press and noodle brake in Ihe country 
has been running nearly to capacity 
10 supply the extra demand created by 
the potato shortage of 1925. This de
m3nd was :mgmenled by some well 
direcled publicity on the part of many 
firms and through the National Maca
roni Manufac turers nssociation, aimed 
nt the American housewh·es. It taught 
the wii.,lesomeness of rnll.caroni, its 
ecnnomy and its admirable suitability 
as a chnnge frum the oft served po
tntll. I n all this constructi\"«: putJlicity 
the term "as a change (rom potatoes" 
was used tu :I\·oitl · all comparative 
prnl,i1cand<l which ser\"es nnl)' tCi at· 
tract opposition . 

Quality Is Improving 

The second re<lSCIII for the increased 
demand fur macaroni in its many 
forms may he attrihuted to the gradua,l 
impro\'ement in quality which now 
classes the American made product 
among the \'ery "hest in the world. 
This impro\'ernent in quality has been 
especially noticeable since the federal 
ruling of Jan . 15, 1926, against the use 
of artificial coloring. Manufacturers 
have found it expedient to use higher 
grade raw materials to give their fin
ished products lhe natural golden col
or and attractive "pp,. .. ,ance which a 
few of the more unscrupulous ones 
heretofore obtained through the artifi
cial coloring of inferior flours . 

A third cause o( businr.ss improve
ment may be ascribed to the gradual 
elimination of indh'idually owned and 
family operated plants, a movement 
which the health officials of the popu
lous centers might more generally en
rourage through the strict enforcement 
of the sanitary laws. 

The macaroni manufacturing indus
try was established In America a little 
more than a half century ago. Its 
growth at first was exceedingly slow 
because this food was eaten only by 
foreigners who naturally preferred the 
imported article. Prior to the world 
war it was rarely served in American 
homes. Seldom was it' round In the 
menus of hotels and restaurants. The 
war stopped all importation of these 
products and the American consumer, 
thus forced 10 eat the domestic prod
uct, learned to appreciate its whole
someness. 

The industry has made phenomenal 
progre!\s during the past decade or 
two. From a limited number of plants 
converting into macaroni products 
nnlya few barrels a day. it has grown 
to a busim:ss that boasts o( over 500 
plants with an estimated annuai pro
d'lction of O\'er (.100,000,000 Ibs. 

As the de:m::mds fo r the product in
cre:ased there: has bee:n a gradual 
change in the location of the plants 
and today factories may be found in 
nearly every state in the union. The 
hig majority of the plants are still sit
uated in the 1"'puloIl5 centers where 
the demand is the heav;est. The'ten
dency has been to locate lhe larger 
plants nearer the source of supply, 
which is the grain fields of the north
west where amber durum wheat is ex
tensively grown for grinding into 
"semolina" nut of which the highest 
grade mal ,uoni products are made. 

The New York metropolitan district 
with its ~e\"eral hundred plants in
eludes several large (actories and a 
great number of arnatt, one unit con
cerns that supply only a neighboring 
trade. New York can be said .to have 
both the largest and . the smallest 
in the country, New England has 
crOll large firms and many tlmall 
whose ' proQuc:lion is usually IOld in 

bulk form. In the Great Lakes rerrion 
3fe found many of the industry's lead
ing firms which specialize in making 
package goods marketed under their 
own brand namcs. Along the Pacific 
coast are found sC\'cral large modern 
plants and numerous small ones while 
in the south the industry has (orged 
rapidly to the front. 

The capacity of a plant is based on 
the barrels of Aour or semolina which 
it is capable oi converting daily into 
macaroni products. The small plants 
are equipped to use from 2 to 10 hbls. 
a day j the a\'cr3ge popular plants will 
use (rom 25 to 150 bbls. a day. ,'mane 
the larger firms are se \'eral whose re· 
quirementa are ahout a carload of Aour 
e:lch working day. 

\Vhile the tendency in the Amer
icanized plant is to reducc Ihc num· 
ber of shapes and sizes of macaroni 
products manufactured. the Italian 
managed plant still produces many of 
the varied shapes and fancy styles for 
which the Italian and other foreign 
consumers have an inherent liking. 

Americana Prefer Patkagea 

Another noticeahle characteristic Clf 
the trade is the preference of the 
American consumer for this product in 
package form as contrasted with thc 
old time demand of the foreigners for 
hulk goods. ' For this reason there have 
betn established firms that sllCcificall\' 
cater to each of these 2 distin ; ! 
markets. 

The general consumption of maca· . 
rani is placed at ahout 5 Ibs. per capita 
in this country, as compared with o\'er 
50 Ibs. per capita in Italy, the cOllntry 
in which this (ood is the most popular. 
The restriction of immigration by na· 
tional legislation and the natural re
duction of demand for macaroni by "the 
new comers necessitates seeking of 
new 3\'enUes of consumption if the 
American industry is to thrive. The 
leaders in the business feel that tht 
American kitchen, hotels and restau
rants are the future hope of the indus
try. With this thought in mind plans 
are shaping (or increased adv'ertising 
both individual and cooperative that 
will bring about a more frequent ser\'
ing of this produ,-I. , not as a side dish 
but as the main portion o( the meal. 

Macaroni, as the long tubular foJrms 
are ca11ed, continues to lead all other 
shapes in popularity, though recently 
there has been an increased demand 
(or ahort cut macaroni or "elbows" 
particularly since Americans ·have re
alized the tastiness of cold macaroni 
in salada. Spaghetti; as the solid sma11-
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MALDARI'S INSUPERABLE MACARONI BRONZE DIES 

Workmanship 

with removable pins 

Quality 
Tu". M.,II 

R ... 
U. S. P.Io"t om.,. 

Satisfaction 

Service 

F MALDARI & BROS I Now at \78-\80 Grand Street . ., nc., NEW YORK CITY 
SEND FOR CATALOGUE 

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

Tight Wrapped Package 

The Til::ht Wrapped Packal::c, which has lonl:: been 
used for Flour, Cereals nnd oth::!r prOtluct s, is now 
cominf.: into use for Macaroni, Spagl "t ti, Noodles, 
etc. The many nd\'antagt:s of the 1 lIt Wrapped 
PaCkDl::e, ns wrapped all the Stokc!':' nith Pack-
age Wmppin~ Machine, make it t:,.: ~ containcr 
for food prooucts. 

Let us tell )'ou about the latcst p;v.:kagc nnd the 
machine for wrapping it. We will send SlI.mplcs if 
yotl desire. No obligation or. your P.1rt whnte\"er. 

STOKES & SMITH COMPANY 
Summerdale Avenue and ROCJ.evelt Boulnard 

PHILADELPHIA, U. S, A, 
Drillth Oftlc •• U ;C ..... 1I Rnd, £. C. I, Lo"don 
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er strands are known, ranks second in 
point of consumption. Noodles can· 
li nue to be very popular because of 
their ege content. 

The peak of importation was 
rcnchcd during the fiscal yea r ending 
June 3D. 1914. when 126,000,000 Ibs. of 
this article entered our ports, During 
the war there was little or no macaroni 
importc:d. 

During 1918 it had decreased to 
sli ghtly more than -100,000 Ihs. but h a~ 
since heen in creased until no w it 
amounts to about 5,000,000 Ihs. n year. 
On the other hand the export of Ame r-

. iean made macnroni is steadily increas
ing. It is es timated that for the fiscal 
year cnding Ju ne 30, 1926, our exports 
of this product will exceed 12,000,000 

Ibs. The \Vest Indies, Mexico, Can
ndn and the United Kingdom proved 
the principal markets. Thc ~'e the 
American macaroni 5uccesS£ully meets 
foreign competition, often selling at a 
higher price principally on account of 
its consistent high quality and the de 
pendable salts policy of the American 
exporter. 

The industry apparently has bright 
prospects. The advanced reports for 
the durum wheat fields of the north
west is that there will be a greatly in
crcased production of this grain this 
yea r. It will insure the industry a suf
ficient quantity tlf high grade semolina 
with which _tn produce cnn higher 
quality goods. Many families which 
were forccd to try macaroni as an cco
nomic mo\'c during the past season of 
high polato prices hare learned to ap 
preciate it ancl will relish its serving 
mnre' frequently in the futurc. 

With increascd husiness, grcnter 
profits, and the various mnnufncturers 
will be in a position to swing a JlortilJ~l 
of these into the ad\'ertising column. 
Thus regular ad\'crtising will replace 
the spasmudic efforts of individual 
firms and if the plans of Ihe recent 
rnnvention of the industry materialize 
'here may he something attempted in 
'he way of cnoperath'e ad\'ertising un 
Sl small scale in the ncar future . 

The industry today' is suffering fmm 
uver·capacity. There arc in readiness 
mncatoni presses with n capacity suf
ficient to suWly a demand douhle the 
present consumption wit hout the in
stallation of an additional unit. Thi~ 
excessive capacity leads to the nalural 
business ill of destructive competition 
that mU!lt be eliminated if the men 
who have their money in\'ested in this 
business can make profits out nf which 
the proper publicity campaigns _will be 

financed, a movem'ent that is now ~t
tracting the tl.ttention of the bl!tter 
class and the leading business men in 
the industry. 

(P,~par~~ by S~crctary M. J. Donna of 

the National Macaroni Manufactoren ••• 
lociation for th~ Ipeelal ~dition of the New 
York Commercial of October 7. covering 
the annu;a\ ~onvcntion in' Providence. R. I., 
of the American Grocery Specially Manu· 
facturen association.) 

FOOD LA W ANNIVERSARY 
FITTING L Y OBSERVED 

Food manufacturers, distributerll 
and consumers joined enthusiastically 
through their respective organizations 
in a fitting celebration of the 20th an
niversary or the enactment or the 
Federal Food and Drugs Act, a cele
bration easily the feature of the 1926 
convention of the American Grocery 
Specialty Manufacturers association in 
the Hotel Biltmore, Providence, R. I., 
the second week in October. 

This fo~d law was rightly termed 
the basis of all progressive legislation 
governing the manufacture and distri
hution o{ food products in the United 
States. Its author. Dr. Haney W. 
Wiley, former chief of the bureau of 
chemistry for nearly 20 years, was 
there to re\'iew ,the effect of the legis
lation he sponsored. Though over 80 
years of agc he is still fighting (or im- , 
pw\,ements in the federal laws that 
will bring about the elimination of the 
usc of deleterious ing.redicnts in foods . . 

For the s(!vcral macaroni manufac
turers present he directed attention to 
the need of consuming a larger per
centage of the wheat kernel, many 
valuable portions uf which are now 
lost in the accepted milling practice. 
He preferred to have the law popu
larly knowll as "The Kational Food 
Law" instead uf "The Pure Forni 
Law" as now generally t(!rmed. 

He and other sp(!akcrs agreed that 
the elimination of artificial coloring in 
foods, macaroni products being specif
ically mentioned and the Jan. IS, 1926, 
rulinG of the hureau of chemistry 
1I0ted, is merely a logical interpreta
tion of the prO\·isions of this law that 
ha\'e withstood the onslaughts of a 
group of manufactL:rers e\'ery minute 
of its 20 years in our statutes. It was 
generally predicted at the celebration 
that the law would he amended in the 
near future but only to enhance its 
protection flf the consumers and con
servation of the rights of honest and 
well meaning manufacturers and dis-
tributen. . 

Aside from the anniversary celebra
tion the macaroni industry was inter· 
ested in the annual meeting of tl.e 

cereal section of the convention. Hen
ry Mueller; president of the National 
Macaroni Manufacturers association. 
was chairman of this sectiona.l meet
ing. an honor reconferred upon him 
for the year 1916-27. 

This group is particularly concerned 
in how cereal products are handled in 
storage by the wholesalers and retail
ers. For their guidance rules and sug
gestions were adopted for general dis
tribution to every handler nf this class 
of foodstuff as follows: 

In.truction. for Care of Pacui:ed 
Cereal. 

Tum out old .tock fint. 
Work piles from the .ide down and 

not from the front . 
Never pile new stock in front of old. 
Keep cereal. in a dry cool place 

away from the lun. 
Keep Roora clean, sweep, sweep, 

.weep. 
Sprinkle slackened Jime on 800Cl 

and cracka. 
The convention was one of the best 

evcr held by the Grocery Specialty 
Manufacturers associatio n. A. E. 
Philips of the Welch Grapt. Juice Cu., 
Westfield, N. Y., was elected Ilresident 
to succeed F. D. Bristley, vice presi
dent of the Royal Baking Powder Co., 
Ilresident the l)aSI 2 years. Other uf· 
ficers, reelected, are: 

1St vice president, F. E. Barbour, 
Beech-Nut Packing Co.; 2nd vice pres
ident, J. S. Goldbaum, Fels & Co. ; Jrd 
vice president, H. ' O. Crippen, Bun 
Ami Co.; treasurer, Louis ~tcDavit. 
Colgate & Co.: secretary. H. F. Thun-
horst. . 

Henry Mueller of the C. F. Mueller 
Co: has 2 years to serve as a director, 

Among the 25 resolutions adopted 
may be lnentioned as of intimate inter
est to mat:troni manufacturers those 
against use of unfair methods' of com
petition i~ interstate and foreign com
merc~ j (or reduction of federal income 
tu, particularly that of the corpora
tion tax, to a 10%' basis ; disapproving 
trend toward Itate commissions em
powered to regulate interstate com
merce; recommending invoice (ann 
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THE UP-TO-DATE HOME OF 

HOURGLASS BRAND 
SEMOUNA AND · FLOUR 

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

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

NEW YORK OFFICE: F 7 Produce Exchange 

PHILADELPHIA OFFICE: 4~8 Douno Bldg. 

BOSTON OFFICE: 88 Broad Street 

cmCAGO OFFICE: 14 E. Jackson Blvd. 
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BUHLER BROTHERS' for 
Works at Uzwil, Switzerland 

The Long Good. Dryer Model Q. P.-IV 
Capacity 1350 Ibl. 

J .• A. CERWEN, We.tern Repreaentatlve 
11 So. Deaplalnea St. 
CHICAGO, ILL. 

"Quality" 
The BUHLER 

Long Goods Dryers 
PedecUy straight 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. 

Fo,. in'ormrr"o" pIta .. od, 

Th. H. Kappeler 
Sol. Olllribulor for Buhler Machinery 

NEW YORK OFFICE, 44 Wh;loh.11 Skeel. NEW YORK CITY 
,. 
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8~ in . wide, 7 to 14 in. long, order 
f6rm 40"90 'in.; requesting whole
sflers to gi\'C': manufacturers spccialty 
orders the same treatment as to credit 
and prompt delivery as to those taken 
by their own !",Jesmen. 
'; Time and place of the 1927 com'cn

tion waS left to the director,lte for de-
.termination. 

t Among macaroni manufacturinG' 
firms represented at the 1926 meeting 
wcre: 

C. F. Mueller Cu., Jersey City. 

Creamettc Co .• Minneapolis. 
Tharinger Macaroni Co., Milwaukee. 
Skinner Mfg. Co .• Omaha. 
Del Rossi ,.facaroni Co .. Providence. 
Beech-Nut Packi~g Co., Canajo-

lmne. 
~bpl-Flake Mitis, ChicilgO. 
H. J. Heinz Co., Pittsburgh. 
Mcsdilmcs James T. Williams, 

Frank J. Tharinger and E"Jgcne Skin
ncr wcr~ among the ladies prcsent, aml 
thcy ably represented the macaroni 
manuracturcrs ·section. 

Wnlter P. Paepcke, president of the 
Chicago' company, is president of the 
new firm, The principal offices wilt be 
in Chicago with an important branch 
office in Philadelphia, 

The corporation docs not acquire 
lumber nnd wooden box properties of 
the Chicago Mill & Lumber company, 
nor the Fibopak and the Mineralite 
containers divisions of the Philadel· 
phia concern, These will remain the 
property of the original firms. , 

Betty Crocker Booms Macaroni 

The Container Corooration of Amer
ica was incorporated under the laws of 
Delaware. The scheme of financing 
calls {or an issue· of Class A stock 
amounting to $4,127,600 of $20 par val· 
ue, 421,300 shares of common nonpar 
Class D stock. $2,500,000 preferred 
stock and 2 bond issues aggregating 
$6,000,000, The financing Is being car· 
ried on through the National City 
bank of New York and the Continental 
Commercial Trust & Savings bank of 
Chicago, 

Macaroni is to he given a more per· 
mancnt place than e\'u before in the 
popular Betty Crocker R A D I 0 
COOKING SCHOOL which opened 
its Call session October 4. Three times 
a: week, Monday, Wedncsday and Fri· 
·day at JO:..t5 a, m" Miss Detty Crock· 
er will broadcast cooking adi,:ice to 
hundreds o( thousands of housewives 
through 13 radio stations extending 
(rom coast to coast. 
\ The enthusiasm manircsted by the 

women of the country over the recipes 
sent through the air at a time which 
permitted a tryout for the noon meal 
has grcatly encouraged Miss Crocker. 
Mac:Honi and kindred products will 
b~ discussed morc frcquently through· 
out the school tcrm. There will be . 
individual macaroni recipes, talks, 
espccially as to macnr~ni in its en· 
tirety, and talks specializing on the 
value of thir. product as a food for 
growing children. 

, Miss Crocker antici,Iated her ratlio 
school work at the Minnesota State 
Fair last month, when she ga\'e 2 very 
interesting talks from the beautirul 
booths of the Washburn Crosby c~m
pany in the spccial auditorium. These 
talks were broadcast through WCCO. 

In proof of her statement that there 
is an increased intcrest in macaroni 
among :\merican housewh'cs Miss 
Detty Crocker calls attention to an in
crease of 73% in the number of tinH~S 
in which leading mac.u oni brands 
were mentionc(1 among the registr.ants 
o( her school, as compared to the pre· 
vious onc. O\'er 1)870 of the women 
registering in the cooking school un
der her supen'ision and who complet· 
t;ll the coursc, completed one or more 
ntacaroni or spnghetti dishes: Miss 
Betty Crocker is \'ery anxious to have 
~~ enlarged audience for her school 
this scason an'd macaroni manufac· 
turers . throughout the. country should 

wisely suggest to their friends who 
own radios to tune in on one of the 13 
stations (or C\'ery macaroni message 
which tfiis popular authority will 
broadcast throughout the season, 

Paper Container Firms Merge 
Announcement has bern made of the 

merger of the Chicago Mill & Lumber 
com pan)' and the Philadclphia Paper 
Manufacturing ' Co" into what will 
probably be the largest company in 
that field of manufacture. It will be' 
a $13,ooo,()O() corporation, t<.o manufac
ture paper containers and will be 
known as the Container Corporation of 
America. It involves plants sit uated 
in <;hicago,' Philadelphia and Cincin· 
nati. 

The macaroni industry is interested 
in ~the merger because both the (Inns 
involved have for years supplied con· 
tainers for macaroni firms. 

Heads I Wio---Tails You Lose 
At & coU club one Bunday momlor & DIem· 

ber 'umcd up tate, Allced ",hr. he .. Id It 
",u reali, & tOil up whether be Ibould 
come there that" morning or 10 to cbureh. 

"And t had to to •• up 111 tim •• " he 
addod,-CoatrlbutM, 

YOUR TRADE ASSOCIATION 
Every impOrtant industry, practically every line of business, ha!\ its 

National Tratle Association, comprising groups uf itltlellendent and farseeing 
business concerns which arc engaged in the same kind of trade .. 

• Mr. Macaroni and Noodle Manufacturer I Do you know that wc have 
such a National Organization for our industry? Sure we ha\'e. Let's tell 
you more about it. , 

A Trade Associalion has been defined as "An organization o( producers 
or distributers of a commodity or service upon a mU,tual basis for the pur
pose of promot ing the buainess of their branch of industry and improving 
their servicc to the I)ublic through the compilation and distribution of trade 
information, the establishment' of trade standards and the cooperative han· 
dling of Jlroblems common to t:1: production and distribution of the com
modity or service with which they are concerned," 

That general definition exactly fits the aims and objects of the National 
Macaroni Manufacturers Association which sceks to aid in the .general 
econc.omic scheme of production and distribution! Whenever the "Ieading 
firm! and indh'iduals a~sociateil with any business become active members 
of their trade association, competition is placed on a more equal basis, The 
Trade Association moderates stand artis, watches legislation and establishes 
a human interest between competitors, . 

, Fo.- the Macaroni Manufacturers the National .'Association is the dear
ing house for new ideas. Fully supported it can devc,lop policies and support 
numerous beneficial activities that are beyond the reach of individuals. ' 

Your Trade A~sociation can be only as good as YOU help to ma~e it. 
Will yo~ j.\eJ1y..,\!s.t~is .help? Answc.r ::~9.ltI by sEnd!ng in, )'ou:- app.!.~~t~on, 
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Pure Amber Durum 

SEMOLINA 
STRONG and UNIFORM 
FOR QUALITY TRADE 

CROOKSTON MILLING CO. 
CROOKSTON, MINN. 

'---, 

"Crookaton meana"" Firat Quality" 

ITI.S A PLEASURE TO SEND SAMPLES 

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

Low Production Cost and Means c,f Protection 
to preserve the Product from the Factory to the Consumer. 

------0 Dl------

JOHNSON 
PAC:H::AGING lVIAC~INERY 

31 

for Lining, WelghlDg, F!IIlng, SeaUng 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 

PERFECT CONDITION 

Automatic Sealer Co., Ltd., Battle Creek, Michigan 
NEW Y.ORK., Sf Church 8t., CIllCAGO. 108 S. LaSalle St., LOS ANGl-:LES, CAL., 607 Mllf.h-Slronll Dldl1. 
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Mid-Year Meeting Well Attended dustr), last 'June in Chicago, tlut was 
glad to drop in and pay his compli
ments at this midyear meeting. He iq
troduced John A. Ulmer of Toledo, 0 ., 
a past president of the grocers associa
tion. He told of his early experience 
in retailing macaroni, was pleasantly 
surprised at its rapid increase in sa1es, 
and stated that macaroni, spaghetti 
and noodles were now very important 
items on the grocers' IIhelves, a food 
that sold others. 

The general contention that section· 
al meetings would arouse greater in
terest in the welfare of the industry 
was prO\'cn by the enthusiasm mani
fest at the meeting Oct. 8-9 in Mc
Alpin hotel, New York city. Thirty 
six manufacturers, some (rolll as (ar 
west as Omaha. Ncb .• sat (or several 
hours discussing prohlems of great 
concern to the industry. 

The eastern manufacturers were out 
in numbers, more acth'C than ever in 
working (or the general welfare of the 
maca roni industry, and parti cularly 
that of the National Macaroni Manu
facturers association, which was com
mended (rom all sides lor its consistent 
progrcssi\'c efforts. 

In calling the meeting to order Pres
ident Henry Mueller ga\'e an account 
of the celebra tion held the previous 
day in Providence, R. I., of the 20th 
anni\'ersary of the enactment of the 
federal food and drugs act. This 
legislation is essential to all food in
dustries, especially ours, .:1.5 it provides 
the machinery for protecting the hon
est manufacturers and consumers from 
the many deceptions to which they 
would otherwise be subjected. 

The recent ruling or the U. S. De
partment of Agriculture establishing a 
15% moisture basis for flour was 
strongly condemned in a resolution 
adopted by un animous vote for presen
tation' to the federal officers. 

When the point was made that the 
ne\v ruling did not apply to semolina 
because of a Jack of standards for that 
product another resolution was passed 
auth orizing the appointment of a com
mittee or 3 manufacturers to cooperate 
with the durum millers to get some 
lavoJl.tb!e standards offici ally adopted 
as to the quality, composition and 
moisture contents of fuina and semo
lina. 

The meeting further resol\'ed that 
owing to condition!\ confronting the 
trade the time was opportune for a 
general study of costs of raw mate
rials enlering into the manufacture of 
noodles and malaroni products. L. M. 
Skinner was named chairman with G. 
Guerrisi and C. S. Foulds as his aids. 

The meeting was entertained by 
short talk s by vi sitors inte.rested in the 
progress beiTl~ :uaJc by the macaroni 
industry in America. 

Professor Guido Rossati, technical 
adviser of the Italian Chamber of Com
merce of New York city, congratulat~d 

the National Macaroni Manufacturers 
:Jssociation un its long useful career. 
He hoped the day would come when 
Italy, the mother country of maca
roni, could Loast of an organization 
like ours, a step that it must surely 
lake soon to llOld some of its macaroni 
prestige. He stated that while his or· 
ganization was concerned in matters 
almost diametrically opposed to the 
American macaroni industry he felt 
proud of its success, and also for the 
many points on which they could co· 
operate for its even greater success. 
He predicted that ere long macaroni 
protlucts would be among the first es
sential American foods. 

E. C. Baum, salesmanager of Joe 
Lowe company, explained what he 
knew 0 1 l ll : egg situation in China. 
The imcrua, warfare is hindering com
merce and Chinese egg exportation is 
seriously affected. American import
ers will be (()(tunate if they can buy 
within 25% of their normal purchases 
this yeli.r. This will greatly affect egg 
deliveries e\'cn on old contracts. War 
is h-I on eggs, particula:rly in China. 

John C. Sheehan, president of the 
National Association of Retail Grocers, 
told of his regret that serious illness 
had preventr:d his appearance at the 
annual conventiun oC the macaroni in-

Minneapolis was selected as the 1927 
national convention city for the maca
roni industry. The event will be 
scheduled the early part of June, pend
ing hotel arrangements which ha\'e 
Leen left to Secretary M. J. Donna. 
According to present plans a feature 
of the 1927 convention will be a trip 
through a semolina mill to study the 
real semolina milling process. 

The report of the amalgamation 
committee was adOl)ted, and its efforts 
fully approved. The members of the 
United States Macaroni Manufacturers 
association agreed to disband, discon
tinue its trade r1)agazine and join 
heartily in the good work being done 
by the National. The American Maca
roni Manufacturers association, whose 
members are mostly in the New York 
manufacturing district, voted to dis
continue all activities in affairs of a 
national aspect and urged all its mem
bers to join the National association, 

REGISTRATION AT, NEW~'YORK MEETING 
Name Firm Cit, 

G. Guerri.l Keystone Mac. MIK' CO.---.. - ..... ____ _ Lebanon, Pa, 
John Ravarino }found City Alae. <.:0·-_ ______ 51. Louis 
C. S. Fould. ___ . ___ Thc Foulds CO.-----· _ __ .. _. _____ Ncw York 
Eugene SkinncT _ ___ Skin':'u MIg. CO.---______ ._ Ornaha 
F. J. TharinRcr. _ _ .. _ _ Th:mnger Mac. Co.-'--------__ t.filwaulccc 
Jas. T. William. ___ 'l'hc Crcamcllc CO.-----..... _____ Minnrapoli. 
Geo. J. McGcc._. ____ Wc.t I'lrila. Mac. Mfg. CO.--______ Philaddphia 
G. La lfarca ______ l'rincc Mac. Mfg. Cu.-_ __ .,_. ______ no.ton 
L. Roncacc __ . _ __ (lhila ~ Mac. Co.- --- _ .... ______ Phlladelphia 
C. Titone Sunshine Mac. Co.-----.-__ . __ .. _____ nrooklyn 
Harry V. Cangnaro. __ Cassinclli Mac. ~o._ Hoboken 
O. Co~'an _____ .... __ .. __ A. Goodman & Son •. ___ ..... __ . ______ Ncw Yo rk 
G. Campanella ___ Campanella & Favaro Mac. CO.---___ Jcrlcy City 
G. 1.0 Due_ . __ . La Due uros·----·--·--------.---tuIeY City M. Simongcllo 1:0 DU.t Uro •. ___ . __ . _____ .....: ______ ersey City 
M. Kurtz .. ______ .. _Kurtz Uros. ---_____ " ___ " __ hiladc1phia 
Frank D~ An~c1is _ __ R. De An~c1is & Cu.-----------... _ Philadc1phla 
lacob Horowllz Horowilz. Bros. & ),(arjlUelen CO._._._New .... ork 
E manual Ronl0nl _ __ ~onloni M~c:. Co. _____ . _______ . __ . ___ .Long Island City 
W. Cuiman Ihe Atlanllc Mac. CO·- ______ l.onl Island City 
Peter La ROJa __ ·_V. La ROJa & Son.--. _ ___ . _____ Drooklyn 
Andrew Cardinelli __ Cardlnc11i Mac. Co. Drooklyn 
F. A. Zerega ____ A. Zerega'. Son. Drooklyn 
Henry Mueller C. F. Mueller Co__ Jersey City 
D. R. lacobs _ _ .. _ __ Wa.hin!l:ton Representative _W •• hington, D. C. 
M. J . l>onna._. ___ '_ Secrclary- Edilor Braidwood, III. 

VISITORS 
Name Firm Cit, 

E. C. Daum ______ Joe Lowe CO·------ _ .. _ .. __ .. __ ._. ___ New Yurk 
1.oe Lowe Joe Lowe Co. ' ___ New York r. H. ToomeY _ __ Joe Lowe CO.--.----.----______ __ Drooklyn 
Marlin Luther Mlnneapoli. Millin;; Co. Mlnneapoli, 

john C. Sheehan _ __ l'relident Nat'l Aun. Retail Groceu __ Mlnneapoll. 
ohn A. Ulmer Pasl Pruidcnt Nat'l Aun. Retail Groceu_ Tolcdo 
. W. Lowric___ _Edilor Wholesale Grocer Chicago 

C. Ambrelle Cevalco, C.ngnaro & Ambrette Droo~I'yn 
Guido ROliali hatian Chamber or Commerce New York 
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A PERMANENT DEPENDABLE EMPLOYEE 
A CHAMPION FLOUR HANDLING OUTFIT when once in

stalled in your plant becomes a permanent, reliable, economical and 
dependable employee. 

IT handles your Semolina without loss. 
IT sifts and blends carefully and accurately. 
IT works automatically and will last a 

life-time. 
IT saves time and material. 

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

Calalogue and Quolalion3 gladly 3<nl 
allinler .. led Macaroni and Noodle 
Manu/aclureu. Write loday. 

The Champion Machinery Company 
Joliet Illinois 

New York RepreaentaUve; Frank P. Murray, 260 W. Broadway, New York City-Phone Walker 7095 

DRYERS 
That will dry your macaroni 

perfectly 

Stop all the waste-acidity
cracked and moulded goods 

Save labor 75% 

USING 

BAROZZI DRYING SYSTEM 
616-620 Clinla. SIr"t HOBOKEN, N. J. 

New York City DlatrJct 

Maloe money and better macaroni 

8 

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

"Kleen-E-Z" Removable Pins. 

SAVE 
Power 

Waste of Dough 
Time in Cleaning 

Give Belter Service 

A trial will proue the &uperiority. 

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

3S 



" 

• 
34 THE MACARONI JOURNAL Octollcr IS, 1926 

and to beco me actively concerned in 
its unselfish program. The New York 
association will continue to act as a 
local club to look after strictly local 
matters. Dues were decreased (rom 
$75 a year to $25 in the l':cw York 
duh. 

The successful amalgamation of all 
urganizatiuns with the N:ltiunal makes 

the latter more potent and g ives to it likely that the world market si tuation 
the stronger numerical and financial fo r 'whea t next ycar wilt be ma terially 
support th at has heretofore been lack- different from the present, the report 
ing and which naturally hampered its shows, as there is little indication of 
acth·ities. E\'cry effort will be made any material expansion in acreage out
to enlarge the membership of the Na- sidc the United States and the carry· 
t iona I Macaroni Manufacturers asso· '. (lver next July is no t likely tu be large. 
ciation to include at least 150 of the Barring unu sually high yields as ill 
leading firms of America, 1915 and 1923 OVer a large part of the 

. Grain, Trade and Food Notes 
wheat area o f the world foreign com· 
petition wil~ probably be about on a 
par with the present year. 

Sicilian Whcat Crop 
The Sicilian wheat crop for this year 

is estimated at 25.240,000 bus. as com
pared wit~, 32,900.000 bus. in 1925. ac
cording to a rcport from Edward I. 
Nathan, American consul at Palermo. 
Despite this decline, howe\'er, the 
present year's crop is exceptionally 
good when compared with the usual 
yield nntl is a further indication of the 
success brought about . by the Italian 
go\'ernment in its poli cy to augment 
the wheat cro p so as to decrease im· 
ports from abroad as much as pos· 
sible. The a\'erage production in the 
. 10 yea rs prcceding 1925, from 1915 to 
'1924 inclush-e, was 18,800,000 bus., 
which is 6,400,000 less than that of 
this ycar. The size of the crop in. 
1925 was due to the exceptional weath· 
er conditions as well as the large 
acreage, and the crop of 1926 suffered 
by ad\'erse conditions or it would 
ha \'e equaled 0:' exceeded th at o f 1925. 

Greece Im,urel Bread Supply 

By a legisl ati\'e decree dated August 
12 there was established under the 
jurisdiction of the Ministry o r Interior 
a special fund called "Bread and Do· 
mestic Production Protection Fund," 
as reported by Charles E. Dickerson, 
<lssistant commercial attache at Ath· 
en" The scope of this fund shall be 
t l, '! following : 

(I) The securing of an adequate 
supply o f bread at a ny time and th~ 
contro l o f its quality. 

(2) The securing of an adequate 
supply of cereals during harvest peri · 
ods or other timely occasions. 

(3) The buying of the necessary 
amount o f coreign exchange' to CO\'er 
the \'alue o f cereals purchased in for· 
dgn markets and to strike n favorable 
average rate oC exchange. 

(4) The fostering o f domestic 
wheat prc..oduction by making the cui· 
ti\'atiol1 o f whent compulsory. 

(5) T o facilitate the transportation 
o( ce reals produced in Greece liy re
ducing freight rates and by eliminal· 

ing intermediary agents between pro
duce rs and consumers. 

The fund shall be administered by 
a committee oC 11 members with the 
mini ster o f interior as president. 

Lower Wheat Price Level 
The wheat erOI) of the northern 

hemisphere is about as large as the 
g.:od crop of last year, but smaller in 
Europe and larger in North America, 
Record crops and crop failures arc not 
in prospect. The United States crop 
of winter wheat is excellent, of spri ng 
wheat inedicere, Canada's crop hi 
good. Carryove rs at the end of the 
crop year were moderately low except 
in C~nada and exceptionally low in 
the United States, According:o ,\ 
fo rthcoming su r\'ey of the world 
wheat situation by the Food Research 
Inst;"ute o f Stanford unh'ersity, inter
national trade in wheat will be larger 
in 1926'27 than in 1925'26, in spite of 
tariff barrius and regulation o( con· 
sumption in importing countries. 

World wheat prices during April· 
July fluctuated within unusually mod
erate limits in consequence o f com
pensatory crop news and failure of an· 
ticipated buying pressure from Europe 
to develop. American prices, .howcver, 
nuctuated radically, with winter 
wheats shifting to much lower levels 
as early marketing of the large crop 
began. Prospects are fo r a somewhat 
lowe r level oC world wheat prices in 
1926-27 than in 1925.26, if southern 
hemisphere crops arc up to average, 
In gen~ral, American wheat prices 
promise to remain . dis tinctly lower 
th an last year but .will be more re· 
munerati\'e to producers in the winter 
wheat I' elt. Hard spring wheats 
rather tl:an soCt red winter wheats 
Ilromi se to bear a 11remiulll. 

Lltt~ Change for 1927 Wheat Crop 
American wheat will remain on a 

world market ..... sis in 1927 according 
to indications the Department o f Agri
culture stales in i ts outlook. ... or winter 
wheat in 1926--1927. It docs not seem 

If American farmers carry out in-
. tent ions to increase winter wheat 

14-4% as ind icated August I, and 
abandonment and yields a rc average, 
0\ winter wheat crop of around 573,· 
OOO,(X)Q bus. would be produced, which 
would be abou t 970 less than that in 
1926, With this average yield next 
ycar and an increase in acreage ns 
large as that indicated there would be 
a surplus for eXl>ort and additions to 
carryuver o f around 200,000,000 bus. 
In 1924 exports amounted to 255,000,· 
000 bus.; and in 1925, a relath'ely 
sho rt crop. to only 9',000,000 bus. 

Farmers should not be misled by 
the relatively high prices for the 
wheat crop hanested in 1925. when 
priccs were on a dumes tic basis, at· 
cordi ng to th"c departmen t, and under 
normal conditions should expect in 
1927 prices more in line with world 
prices. Producers o f winter wheat 
who had grain to sell last year were 
in a partlculnrly favorable position be
ca use the United States had IJrod uced 
cast o f the Rocky mount ains scarcely 
enough for dO'!lestic needs, and con· 
sequently prices were not on an e:<porl 
bnl1is for a good part oC the year. The 
dTe':t of the presen t year's larger sup
ply ut-'fln prices is nlready C\' ident in 
the relntionship between prices in the 
markets o f the United States and Lh·· 
crpooJ. Farmers in sections which 
normally have a large corn acrenge 
should also keep in mind in making 
a shift in wheat acreage that the pres
ent unfavorable si tuation Cor corn is 
not likely to be repea ted next yenr. 

Estimates and (orecasts oC _produc
tion o( the 1926 crop in th e northern 
hemisphere indicate that the total sup
Illy will not be much d ifferent than 
that {or last year. Should the south
ern hemisphere Ilroduce an a \'erage 
crol' the to tal world supply will be 
abou t the same as last year .and, with 
the apparent tendency to incr~ase the 
demand for wheat as against other 
breadstuffs, it does not seem likely 
that the world's carryover of wheat 
nt the end of the year wilt be much, if 
any, larger than in up6. 
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I D. & E. Kneaders 

We wish toO nnnounce th RI we arc builll ing a complctc 
line of Pressel (both screw Aml hydraulic) Kneaders, Miaer5, 
etc., also that we ca.n furnish nr.y repairs to WaltDn mnthin. 
ery now in use, 

Your Inquiries ore solicited ond will be given cnrdul 
and prompt ottcntion, 

YOUrl very truly. 
D1 ENEL T &: EISENHARDT, Inc. 

R. p. nOOGS, Sales Mantget 

DIENEL T 8r EISENHAlmT, Inc. 
I3tH·18 N. Howard Street 

rmLADELPIIIA, rA • 

Edablilhed Ooer 50j Year. 

IANIERI'S 
Rapid Drying System for Macaroni 

dries them perfectly without 

the preliminary drying 

SAVE SPACE and LABOR 

Economize and increase your daily 

production without enlarging 

your factory 

Write today tal 

JOHN IANIERI COMPANY 
553 NO,RTH 63rd STREET 

PHILADELPHIA, PA, 

~,==================d 

l 

Cheraw Box Company"". 
Seventh and Byrd Streets 

Richmond, Vlrltlnln 

• 

SATISFACTORY 
VVooden Nlacaroni Box-Shooks 

NOTE.- Our shooks nre made from taste
less and odorless gum wood. 
Sides, tops and bottoms arc full 
one·quarter inch thick and one 
piece. All ends are full three
eighths inch thick, 

TIle liollse 
of 

Perfectiotl 

Always at 
YOllr 

Service 

Where Others Have Failed, 
We Have Succeeded. 

I/Thy 1I0t deal with a reliable hollSc? 

INTERNATIONAL 
NlACARONI MOULDS CO. 

317 Third Ave. Brooklyn, N. Y. 
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The Macaroni Journal 
T,..t, M .... R..t1.n.en6 U. 50 r.ta,,' 0"'

CS- 10 \!a. 014 J_l-Pollndild br Fred DKlo:fI 
of O",I&Dd. 0 •• 1 .. 1110.1.' 

A l'ublleallon to A4'f1ne:. ttl' Anlltlcu Maca
roni InduIlrT. 

Publllht4 WonlhlJ' by UI. National V-.euonl 
Manufactu,.,.. Auoetatlon. 

I!IdUM by Iha 8tctll&l7. p. O. on..,r No. I, 
8r&Id.00d. nL 

PUBLICATION COMMITT •• 
HaNRY MUELLER ,1A. •• T. WILLIAMI 

M • .I. DONNA, Editor 
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Demand and Acceptance 
"Consumer dema~d" and "consumer 

acceptance" arc business expressions 
very often heard with regard to mer· 
chandising in almost every line. Did 
you ever stop to think of the differ
ence in the meaning of the two? 

Very few articles on the market 
have an actual "consumer demand." 
When a customer wants a certain ar
ticle and will take nothing else. then 
that article has a consumer demand. 

If there were a real consumer de
mand for every article that one needs 
the storekeepers would need only sit 
around and ring up the cash registers. 

"Consumer acceptance" is quite a 
different Ihing. It is created by ad· 
vertising to a great extent. or by repu
tation of the article passed by word of 
mouth. A buyer must be convinced 
that the goods arc what he wants and 
then he will accept them, 

Take macaroni or noodles for in
stance. How often does a customer 
ask for any particular brand? \Vhat 
docs he say? "Givc me a flound of 
noodles," and morc often than not 
points to macaroni. At present it 
would seem that the manufacturer that 
will sit around depending on this con
sumer demand will either have to 
change his ways nr go out ~f business 
soone r than ht expected . 

However, there is a very definite 
consumer acceptance of macaroni 
products if they are advertised to the 
buyer or if the retail clerk recom
mend. its purchase and. use. Con· 

sumer demand would be a wonderful 
thing to create for macaroni but con
sumer acceptance seems to be the ob
jective o( the manufacturer first. 

Federal Reserve Durum Review 
Minneapolis, Minn., Sept. 15. 1926-

Durum wheat growers in the north
west are favored by a fortunate acci
dent of poor crops in Italy. Morocco 
and Tunis, which is fordng the price 
of durum whea t to unnatural levels as 
compared with the price of bread 
wheat and in this way is reducing the 
severity of the loss which hilS been 
expected due to the poor yields of the 
northwestern durum crop this yenr. 
With a large United States bread 
wheat croll. and seemingly an ade
quate foreign supply or bread wheat, 

. the median price of No. I dark north
ern wheat :-.t Minneapolis dropped 20C 

hetween July and August this year 
and was JDC per hu. lower in August 
than a year ago. 

The median price of No. 2 amber 
durum wheat, on the contrary. de
creased only 2C between July amI 
August and was 21C higher than a 
year ago. As a result durum sold 3c 
o\'er bread wheat in August 1926, for 
the grades mentioned above. as com
pared with :z8c under bread wheat in 
August last year. The United States 
durum crop this year is 27%. smaller 
than the crofl a year aco but if the 
highcr prices prevail ing . arc main
tained, the cash returns from durum 
wheat in the northwest will be only 
16% smaller than l:I;st year. 

WATCHING OUR EXPORTS 
American manufacturers arc nal

umlly interested in the American ex
port figures which arc published 
monthly. Even our Canadian neigh
hors arc concerned in this end of our 
business. 

One of the leading firms in that 
country overlooked the June export 
report and wrote asking why. 111e 
writer states that he has been follow
iug very closely and with great inter
est our month to month articles Oil 

this subject. 
This interest is cheering. Wonder 

how general this . is among American 
manufacturers who are even more di
rectly concerned? We seck not praise 
nor compliments but a knowledge of 
what readers like in lhe way of infor
mation to be carried in our columns. 
Write your views on this and other 
' features .-nle Editor. 

Journal Advertising Sells 
More and more are the macaroni 

manufacturers and the allied trade ap
preciating the value of advcrtising it, 
The Macaroni Journal. It makes us 
feel tiptop when we are told, unsolicit
ed, that publicity in our publication 
selts the goods. Here is a testimonial 
to the general belief th at the Macaroni 
Journal is mHng a r.eed in this in
dustry: 

F. A. MARTOCCIO COMPANY, 
Minneapolis, Mlnn, 

Oct. I, 1926. 

Tht Macaroni Journal. 
Braidwood. 111;no;s. 
Gtnilelllell: 

Replying 10 your letter or Seplember 27, 
please be adviltd thai we do not care to 
have our advertisement Ihat appeared in 
the S~p t embC'f iuue of your magallne re
Ilrinted in your Oelobe r number. 

The ad wllirn wu run in the S'!ptember 
iuue was 10 l Ucceurul that we have prac· 
tically lold all or the equipment that we 
,,",cred for n le. 

(Si~nedl EDW. F. LENOX. 

. When it is recalled that the quarter 
page ad referred to succeeded in dis
,losing of se,"eral thousand dollars 
worth of used nm.chiner)' within two 
weeks after publication, the real worth 
of this medium is manife!lt. 

The mornl: Advertise in The Maca
rnni Journal. 

WANT ADVERTISEMENTS 
"y. unl' p.r word .. eh In .. rllon. 

Patent for Sale 
For Sale- U. S. Patent to mix 
tomatoes in manufacturing 
macaroni, spaghetti, cut·goods, 
etc. Also trade mark and 
copyright, if desired. Write to 

Tomatlna Company 
\lOW. 40th St., New York City 

A. ROSSI & CO. -- -- ---
Macaroni Machinery Manufacturer 

---
Macaroni Dryin, Machines 

ThaI Fool Tho W .. 1hor 

---
117 a...n., _ Suo Frucbao, CallI. 
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We Offer for Sale 
at a Sacrifice 

1000 or more Drying Trays in good condi· 
tlon. Eae h ._ .. _. __ .... _. __ ._. __ .... _ ... _. _ ___ . • .1 5 

I Werner &: Pfleiderer Upright Screw P ress. 
1500 Ibl. per day capacity, with 6 mouldL .. 200.00 

I J. H. Day I bbl. dough mb:er ........ __ .............. 200.00 

I Werner &: Pfleiderer ~ bbl. dough mixer .... aoo.oo 
I \Valton Horbontal Screw Press 10" for 

short goods and one nlOuld ...................... _ ...... 350.00 
I Walton Upright Sc rew Press 13" with one 

mould ... _ ......... _._ ... _ ........... ................... _ ...... _ .... 450.00 
I Wahon Dough Kneader 60 .............................. 500,00 
I Werner &: Pfleiderer 2,," DO\l~h Dreak ........ 500,00 
I Werner &: Pfle;derer Egg Noodle Mach;ne 500.00 
r John lon Wax \Vrapr)C~r Machine. like new 1250.00 
Pulley'. Shafting & lIeltinil. Prices 011 R~quut. 

All Price. F. O. B. Minneapolis 

We have no further need of Ihis machinery and desire to 
move it quickly, Machinery in \'try !lood condition. or· 
fers rec eived subject 10 prior slIles. 

F. A. MARTOCCIO 
MACARONI COMPANY 

Minneapolis, Minnesota 

Color • Macaroni In 

Gun.· rUlllenl leg-islation pruhihit s the usc 
of Artifidal Culor in ~la(arnlli. Spag-hl·tti nr 
Z\()odll'~. 

You call producl' IJI.:tll·r guods ",ith the 
desired ric~, golden color by lIsing the prop
er proportIOn or 

CERTIFIED EGG YOLK 
IN YOUR PRODUCTS 

O ur research laboratories ha ve compiled 
compll'te information to lIIeet "our color 
:1ml qUIllily prohlem . \\' rill' ror ihis service 
grati~ 10 you. 

"Certified Egg Products for Better 
Business" 

JOE LOWE. CO. INC. 
1617 Seuth A,hland A ... 
CIllCAGO. IlL 

Buth Termil\&l Bid, .• 
BROOKLYN. N. Y. 

1100 Mit" St. 
LOS ANGELES. CAL 

1 Lombard St. 
BALTIMORE. MO. 

1'.1 111 ,1. M I ~,' t 
11' .' r" "II, ·" Ur ·rill ",." 

Inlld. Pa~ke4 Short-CUI Outlld. Packed S horl' 
rr .. a for Accumulator H)·atem. 01. eut l>rt .. and I·ulllp. 

SOLD WITII TilE ELMES GUARANTEE .. ·FIIlST CLASS MATEItIAL AND WOItK~IANSIIII' 

CHARLES F. ELMES ENGINEERING WORKS,213 N. Morgan St., Chicago, U. S. A. 
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OUR PURPOSE: ASSOCIATioN NEWS OUR MOTIO. 
Plnt-

Edunt. . National Mdcaroni Manufacturers TbeladultfJ 
EI ... t. --- Association Then-

Oraanlle Local and Sectional Macaroni Clubs The Manufacturer 
Uarmoalu 

OFI"ICIlRI, "~.1t21 
HIiNflY MU.LLI!.R ••••.• •• ••••• ••• ••. P~.ld."t 

110 Dalth'ln IY., Jene), Cllr, N. J . 

• •• • " •• •• • • Dlrc.-tor 
Q , QUIlR RIII··'iAtW;o;.:'I'1.. 

n z. v. ),lln. A. 2Ar* '. Bon .. COIlI'OL, 2t 
Front .~ Droold,n. N. ~ • 

i ohn n.varlno. Rav.,lno • Fruch! Imp. • JoIf ... 
(!o., Klnphl .. h".,. .nd Sh •• byd., Bt. Loul •• ,,-c , •• ,..OULD • .•• •• •• •• •••••• ••••• •• • ••• tU~tor 

Nt" York, N. Y. JOHN R"VARINO ..... . . . . Flnt Viet p,lIld,n' 
St. Loul', Mo. 

LIION Q . TUJAOUe ..•.. •• cond V iet Prll ld,", 
NIl" OrleAnl, La. 

• M J DONN .... . . .. ... .... .. . ........ . . ,·,',..t • ..,. 
• • I', O. nraw., No. 1. Braidwood, I . L.".'.tl .... and VlglI.nCl CDmmlHM 

... fllED DECKER ........ " . ••• •... . •••• T,..I,l,If.r CornmlU .. on AIII.d Tr.dll R.,.tlon, M, J, DDn·n . .... Dnld.;,o:;d:iii. .. • .. ·"lKret.I')' 
Stl. 1.0,..1" av., Cle",\.&nd. O. 

JOHN V. CANEPA .......... . ,." . ..... ,Dlucto, 
Chlen,o, m. 

O. Ouerr l." Key.lon. l l'<'atonl Co., Leb.non. Dr. e . ft. J.cDb ••••••• •••• •• ••• •• R.pn .. ntatl .... 
UII 1 .t. N. W., Wuh!ncton, D. C. 
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WITH THE SECRET ARY 
Trade Cooperation 

"There is Jllenty of room al the top," they 53y. There· 
fnre, help the other felluw tn rea~h .i t with you. That is 
the true aim oi your trillle itss(,caatton. 

A Trust To BUlt 

Last mouth EuroJle organized a gigantic steel trust 
when German iron ore was wedded to French coal .{or the 
purpose of wresting the world's stc~ l trade ~hat. IS now 
dominated !.V America. Other combllles of thiS klll.d m.ay 
he expectcll 'in that continent, pe rhaps one th~t Will aim 
at the wo :ld's food markets. Will the ~me,:,can ?o.I:!,c~. 
roni Manufar.ttlrers be prepared for the Si tuation when It 
prescllts it self? We hOlle :;0. 

Federal Law Approved 

At Pro\'idencc, n. I., last week the ma~aroni indus~ry 
joined the other food trades in im al'rropnate celebration 
of the Twentieth Annh'ersary of t~e enactment of t~e 
Federal Food amI Drugs Act. Manufacturers and ~IS' 
lributers apparentl y agree that thi s was a most progress\\'e 
piece of legislation. Xuw fllT it s stricte r obser\'ance antl 
more determined enforcement. 

Support Traue Allociatlon 

It's the hakers' turn now. Soon it will be ours .. La~t 
month the baking industry held its annual con\'~~uon ~n 
Atlant ic Ci ty, The entire hakery trade l)res!l Jomed III 

sending out appeals for II hetter attend.ance for the g~ of 
the industry, The on-to-the ·conventlOn motto was Be 
it Pillar of the Trade, Not a Sta)'·at.Home." \Ve mean 
that too for 1927. Let's plan now. 

Common Senle 

The first lesson a successful man learns is "That in Busi· 
ness it takl!s Sense to make Dollars." 

Smile and Succeed 

Students of mirth and gloom have discovered that it 
takes the combined effort of over 60 face muscles to pro· 
duce a frown and only 14 to make a smile. \Ve wonder 
if this is what makes so many business men ov~nvorked I 

Common Senle 

The first lesson that a successful man learns is "That in 
Business it takes SENSE to make Dollars." The use of 
common sense is generally presc ribed for all business ills: 

The UnanImous Anlwer 

If a real, honest·to·goodness macaroni manufacturer 
were personally asked by a housewife, "What shall I fix 
for dinner today?" you ha\'c one guess at wha.t he would 
recommend. Hundreds of thousands of American house· 
wives are asking thi s \'e ry question one or more times 
daily. Why not send them a natural and a unanimous 
suggestion-MACARONI I 

Eliminate Fire Hazard. 

October C) was National Fire Prevention Day. J?id you 
take 'heed of it and act to reduce the fire hazard 111 your 
plant? If not, there is still time (or doing t~lis before the 
cold weather sets in. Be on your guard agamst fire at all 
times. 1t pays. 

A Promile', Fine, BUT-
The poem below is dedicated to those Macaroni Manufac

turers who have promised themselves and us t~at they ~oulc ~ 
write us somdhing in the way of news or articles on time!) 
topics. Thoughtlessly thcj' have !)!!tn "putting it off." 

DO IT NOW 

Sam'': time you mean to mend your ways, 
Why don't you do it now? 

You hope to win the whole world's praise-. 
. Why don't you do it now? ' 
You've always read ill prose or rhyme, 

"The present is the golden time," 
I r you are ever going to climb. 

Why don't you do it now? 
Successful men are never late; 

You'll fail if you procrastinatej 
If you have vowed to conquer fate" 

Why don't ),ou do it now? 
, -Anon. 

J. , . !. .. - ! -

John J. Cavagnaro 
Engineer and Machinist 

Harrison, N. J. u. s . A. 

Specialty of 

MACARONI MACHINERY 
Since 1881 

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

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

CAPITAL FLOUR MILLS, Inc. 
MINNEAPOLIS SAINT PAUL 

MINNESOTA 

...... 
1 , 
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As the oldest millers of durum wheat. we have 
had the longest experience in supplying prod. 
ucts for macaroni making. This experience is 
reflected in the exceptional quality of Pillsbury's 
Semolina No.2 and Pillsbury's Durum Fancy 
Patent. 
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