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Follow the Lead

“True wisdom 15 attained
in_ taking advantage of ) :
the experiences of others” g ° . el ¢

A . -

Closer and more general cooperation
with and in their Trade Association
has been found most profitable in all
the leading industries,

- -

Macaroni men should profit from the
experiences of other industries and
.organize themselves strongly behind
their National Association.

A properly supported Trade Associa-
tion has helped others. It will help you.

Follow Their Lead
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Some of the famous Procler & Gamble products shipped in the sirong, solid fibre
boxes of the Container Corporalion of America.

Use The Strongest Box for Lowest Shipping Cost

HE CENTRAL thought behind the recent merger of the physical

properties, interests and brains of four large organizations national

in scope, into the CONTAINER COT.PORATION OF AMERI-
CA, is to maintain a higher, finer quality of Solid Fibre and Corrugated
shipping containers and Boxboard—a strictly high stardard blue-ribbon
quality at lower production cost.

We will operate under the principle that only the strongest possible prod-
uct wili reduce consumers' packing and shipping costs to the low level
the buyer has a right to expect for his money. The CONTAINER
CORPORATION OF AMERICA and the MID-WEST BOX COM-
PANY spare neither time, labor nor cost to produce and standardize
on a truly superior money saving product.

The brains of the best equipped organization in the world of its kind are
at your command. How can we serve you best? Our FREE CHECK-
ING SERVICE may interest you—SEE COUPON. Fill in and mail
today. No obligation to you. It's merely a matter of making up your

mind—NOW, to do so. It may be a means of saving you thousands
of dollars in 1927,

CONTAINER CORPORATION  conramn comomanionon amznioa.

111 West Washington Sereet, Chicago, Dept. 20
OF AMEBIOA Gentlemen:  Please have one of ym;‘:pcm check our present
ithout oblizati

i AT ey e s
our costs e.
MID-WEST BOX COMPANY i ’
Name =t e e P S A S e S
111 W, Washington St. CHICAGO, ILLINOIS s Sighle > o
Firm

Five Mills = Nine Factories Capacity 1000 tons per day Addres

I
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Copnésdt‘l‘»,d .

A city man walked into a field and patted a gentle locking mule.
that his approach was wrong

When he regainsd consciousness, the farmer explained
Your problem is to find the proper approach to your debtors,

Collection Letter Number Two
Offering Assistance

TFOMELAND MACARONI
- COMPANY -

ANYTOWN ~ ~ U-S-A:
February 10, 1927

The Credit Buying Company,
Anywhere, U. 5. 2

My dear Mr. Buyer:

"A stitch in time saves nine" means nothing to
the naked man in a barrel. He craves clothing.

It is so with the man in debt. All the good advice
in the world will not pay the money he owes. He needs
something more substantial.

That is why we are writing to you about your unpaid
balance of $120.00. We Just want to know 1if there is
anything we can do to help you through an embarrassing
situation. While we cannot afford to have our money
outstanding, we are perfectly willing to listen to
reason and do anything we can to help a friend out of a
jam.

After all, many a successful man can look back
to the day when he was left with only a barrel to hide
his skin,

Write us & note and tell us how we can help you.

Sincerely yours

S. MacNoodle.

" The second of a series of letters for collection of money from debtors whose accounts are in various stages of arrears. Adapted
from the booklet *‘Consider The Approach’’ obtainable from the Metropolitan Life Insurance Company, New York City.
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THERE IS NO SUBSTITUTE FOR TUSTAR
but

For those of our good customers who, because of certain price competition or for any other reason, wish to
lawe6 ”"1"! costs without substitution of inferlor raw material, such as flour, we have originated a new brand
-- COMET .. a pure durum Semolina of Standard Granulation, milled with the same care as Tustar, but from

those types of durum wheat which can be secured without paying the present exorbitant premiumas which
prevail on the amber durum wheat from which Tustar is made.

ASK OUR REPRESENTATIVE ABOUT COMET

MINNEAPOLIS MILLING CO.
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Standards in any line are based on generally accepted trade
practices, and definitions are but the recognition of the pre-
vailing views of the leaders in most direct touch with a par-
ticular product. Macaroni manufacturers have long recog-
nized the need of a proper definition and standard for its
most important raw material—Semolina, but for some reason
action has been seriously delayed.

Because of conditions in the trade arising through the pres-
ent market wherein durum wheats sell at a very high premium
over the ordinary flour wheits, many flour millers have sud-
denly become interested in supplying the needs of the macaroni
industry, Their intentions are good, but what are the results?
They are encouraged by a few manufacturers who for reasons
best known to themselves have chosen or have been compelled
to use cheaper grades of so-called “Semolinas."”

An even greater disturbance to the trade is the practice of
a few millers of bread flours who are labeling a specially milled
bread wheat as "semolina” though the only resemblance to the

original is its somewhat granular form. It is not charged that
any macaroni manufacturer has been misled into purchasing

this particular product in the belief that it is Semolina, but

it permits those who are guided only by price to substitute this

inferior grade for the well known Semolina of durum wheat
now selling at a premium of several dollars.

A mill situated in the soft wheat country advises that it
hesitates to use the trade name “Semolina” on its products
made from wheats other than durum. It seeks information
in order to familiarize itseli with the phrascology used in
designating granular flours such as “Farinas” and “Semo-
linas.” This particular mill alleges that several soft wheat
mills are using the designation “Semolina™ on their granular
flours even as a trade mark on family flour, on the claim that
the leading dictionaries do not mention that this product must
of necessity be made out of durum wheat. Attention is also
called to the advertising of mills which offer cheaper grades
of “Semolinas” made from a blend of various types of wheat,
a practice in vogue in both spring and hard wheat mills,

This particular firm seeks information in order to be sure
of its ground and 1o use the right designating terms in de-
scribing the flour which it manufactures for the macaroni
trade. Tts honesty is assuring. It is regretted that the maca-
roni industry has not been as insistent as it should have been
in_obtaining from the Federal Government an official defini-
tion of “Semolina” based on the general trade recognition of
that term. Such a decision would be most helpful under
present conditions.

Semolina Standards Established by Trade

In its most recent ruling the Committee on Definitions and
Standards of the U. S. Dureau of Chemistry has gone so far
as to define macaroni products as being made from the
“semolinas of hard wheats.” It does not go far enough, In
order to guard the industry's interests in this matter a special
committee of leading macaroni men was appointed last Oc-
tober by the National Macaroni Manufacturers Association to
study the matter of Semolina Standards and is now busy
obtaining the views and opinions of leaders in the trade and
of the allied tradesmen on what would be an acceptable
definition to recommend for «Ticial adoption,

In the macaroni manufacturing industry in America the
term “Semolina” is restricted to the purified middlings ob-
tained from the grinding of durum wheat. The term “Farina"
is understood to be the purified middlings obtained from the
grinding of other wheats, such as spring wheats and hard
winter wheats. There are various grades of “Semolina” which
are designated by such qualifying terms as "Standard,” “Pre-
mium,” Nos, 1, 2 and 3, referring to the size of granulation,
While in the case of “Farina” qualifying terms such as
“spring wheat” or “hard winter wheat farina” may be used to
further describe the nature of the product, the name “Semo-
lina" does not need any qualifying term to show the class or
kind of wheat from which it is ground.

In the absence of an official determination the trade defini-
tion will probably stand. \While the situation referred o is
discouraging both to legitimate *Semolina” millers and the bet-
ter class of macaroni manufacturers some good results are
expected to come out of it. Perhaps it will arouse the industry
to a fuller and keener realization of the need of an official
government standard for its basic raw material, and stronger
support of its active Semolina Standards Committee that has
this matter in charge.

Viewed from any angle the situation is very serious, Qual-
ity is being sacrificed to price; the actions of the limited few
reflect on the whole industry and competition has almost
reached a destructive stage.  There is a fair solution and the
wise heads in the industry may as heretofore be depended upon
to act courageously and determinedly but fairly on this matter
of vital importance.

Let us have an official definition and proper standard for
“Semolina.”  The trade will welcome it. All will profit from a
fair and unprejudiced ruling without sacrificing quality or
reputation. Voice your views to the industry’s Semolina
Standards Committee and through it to the government and
the world.
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- Divergent Views on Moisture Ruling |

Is the resultant degree of moisture in
flour as determined by the newly ap-
proved “Vacuum Method” the same as
when the old “Water Oven Method”
was applied? This matter in contro-
versy has been the subject of some cor-
respondence between Sydney Anderson,
president of the Millers National Feder-
ation, Washington, D. C, and M, J.
Donna, secretary of the National Maca-
roni Manufacturers association. Viewed
from different angles, divergent opinions
naturally result.

It is granted that the ruling made by
the Secretary of Agriculture last fall
does not officially apply to semolina be-
cause of a lack of an official definition
of this product. The stand taken by the
macaroni industry is that the ruling could
be and in certain instances has been ap-
plied thereon as was the old 134%
moisture ruling which was superseded by
the one now in force. Furthermore, the
stand taken by the macaroni association
is based on the experiments and records
of our chemist, Dr. B. R. Jacobs, who
has made an exhaustive study of the
semolina moisture prablem.

In fairness to the millers who have
always been very friendly to the maca-
roni manufacturing trade, the comments
or President Anderson and the reply
thereto are printed herewith for the gen-
eral information of the trade,

MILLERS NATIONAL FEDERATION
Office of Fiesident
Washingten, D, C,

December 6, 1926,
Mr. M. J. Donna, Editor
‘The Macaroni Journal,
Braidwood, 1L

My dear Mr. Donna:

My attention has been directed to a lead-
ing article published in the Novembler 15th
issuc of The Macaroni Journal, entitled “Buy-
ing Added Moisture Unprofitable,” and to
certain resolutions adopted by the National
Macaroni Manufacturers Association in Oe-
tober protesting against the raise in Semolina
moisture,

This article, as well as the resolutions re-
ferred to, is evidently predicated upon the
idea that the amended official definition for
flour promulgated by the Sccretary of Agri-
culture, which contains the limitation of 15%
moisture determined by the official Vacuum
Mecthod adopted by the Association of Official
Agricultural Chemists and approved by the
Secretary of Agriculture as official in enforce-
ment proceedings, is applicable to Semolina.
‘Lais is not the case.

The official definition for flour containing
the 15% moisture limitation is not now and
never has been inclusive of Semolina, nor has
there ever been an official definition of Semo-
lina. Therefore, so far as Semolina is con-

cerned there was and is no occasion for the
apprehension indicated in either the article or
the resolution referred to. However, in view
of the fact that the action of the Department
of Agriculture and this article and resolution
may be misinterpreted by others, I should
like to be permitted to say an additional word.

Neither the Millers National Federation nor
the millers it represents have ever asked for
any increase in the permissible percentage of
moisture in flour. The question determined by
the Bureau of Chemistry and upon which the
Joint Committee of Definitions and Standards
acted in amending the flour definition, was the
question of the difference in results obtained
by the Water Oven Method and the Vacuum
Oven Method, which was adopted over a year
ago, at which time the Water Oven Method,
which has been official for many ycars, was
dropped. In determining this question the
Burcau of Chemistry not only had before it
the results of a large number of chemists and
collaborators, but also made a special investi-
gation of some BOO samples gathered inde-
pendently by the Bureau. The data accumu-
lated and the investigations made indicated
a difference between the Water Oven Metlod
as applied when this method was made of-
ficial and the Vacuum Oven Method in ex-
cess of 1.55% moisture, 1.5% was, therefore,
arrived at as the difference in the result of
the two methods and was automatically ap-
plied in amending the definition, so that the
present definition does not permit a larger
amount of moisture in flour than was per-
mitted by the definition before amendment.

I am sure that you do not wish your readers
to be under any misapprehension cither as to
the applicability of the flour definition to Sem-
olina or as to the facts regarding the basis on
which the flour definition was amended. I
hope, therefore, that you will find it possible
to correct the erroncous impression which I
fear the article and resolutions referred to
have produced.

Yours very truly,
SYDNEY ANDERSON,
President:

NATIONAL MACARONI MANUFACTUR-
ERS ASSOCIATION

Office of the Sccretary

January 31, 1927,
Mr, Sydney Anderson, President
Millers National Federation,
Mills Building,
Washington, D. C.

Dear Mr. Anderson:

Further replying to your letter of December
6 regarding the article published in the No-
vember issue of The Macaroni Journal en-
titled. “Buying Added Moisture Unprofit-
able.” It is true that this article refers to
an increase in moisture being permitted by
the new standard of moisture for flour. Al-
though the Department has not issued a stand-
ard on semolina the moisture permilted for
flour has tacitly been accepted as that per-
mitted for semolina under the old standard.
It may be a fact that the water oven method
of determining moisture was the one used by
the Depactment when it promulgated, in 1904,
the originai maximum moisture limit for flour,

If it did, it did not use the official method
for determining moisture which was in vogue
at that time and which has been in use since
by practically all of the government labora-
tories and many of the mill and commercial
laboratories doing work on flour,

In Bulletin 46 (revised), which was issued
by the Department in 1898, six years before
the standards were promulgated, the official
method used for making moisture determina-
tions in foods and feeding stuffs was drying
in vacuum or in a current of dry hydrogen
for five hours at the temperature of boiling
water,

The only thing that the Department has
done in modifying the method is to state
specifically the conditions of temperature and
pressure which was not done in the original
method.

Since 1906 when the Pure Food Law went
into effect all prosecutions, where excessive
moisture in flour was involved, were based on
13.5% of moisture as a maximum and the
vacuum method was used. If now the De-
partment is going to base its prosecutions on
15.0% of moisture by the same method it is
very evident that flour may contain 1.5%
more moisture than it did before this new
standard went into effect.

Since 1906 practically all laboratories doing
work on flour have used apparatus and meth-
ods which yielded results that approximated
those obtained by the vacuum mecthod as at
present defined by the Department. In fact
a survey made in 1922 Ly the Burcau of
Chemistry showed that out of 46 mill labora-
tories visited only one used a water oven but
continued the drying 18 hours instead of 5
hours, which naturally would yield more
moisture,

We agree with the millers that the develop-
ment of their processes should not be ham-
pered by restrictions which may result in the
curtailment of yiclds nor in impairment to the
quality of their finished products but we are
inclined to believe that 15.0% of moisture will
result in great impairment of quality and that
the added yicld will not compensate for this.
\We believe that the experience of this next sca-
son will justify this statement. In fact at the
hearing granted the millers by the Standards
Committee, Mr, Fred J. Lingham, President
of the Federal Mills, Lockport, N, Y., stated
that complaints of spoilage of flour due to ex-
cessive moisture had been unusually large.
The flour he referred to did not contain more
than 14.5% moisture by the vacuum method.

Each of us has responsibilities to our re-
spective industries which probably view this
matter in somewhat different light but it is my
desire and the hope of all the macaroni man-
ufacturers to continue the friendly and cordial
relations that have always existed between us,
Qur actions are guided solely by our experi-
cnces and our desire to conserve our interest.
We hope for a fair solution of this trouble-
some moisture problem.

Sincerely yours,
AL J. DOMKA,
Secretary,

Things never get so bad they could-
n't be worse nor so good that they
couldn’t be better.
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Macaroni in Macaront Recipes

We wonder if the pet peeve of the
macaroni manufacturers is not the recipe
that calls for a mere “pinch” of his prod-
ucts in a suggested combination to serve
a family !

Recently there appeared in a popular
women's magazine an article on maca-
roni that stirred up the ire of the leading
manufacturers. The article referred to
had some very good points. It told of
the wonderful food value of macaroni
products, their high protein content and
their adaptability to form many combina-
t.ons that are sure to please all tastes,

While the article succeeded in bring-
ing macaroni products into a much more
favorable light, to the readers of that
magazine, some of the recipes were im-
properly named because they called for
such small portions of macaroni prod-
ucts, Some of them called for one half
cup of macaroni in a dish to serve a
family, One in particular called for this
portion of macaroni combined with the
meat of a good size chicken. Now
chicken and macaroni is a wonderful
combination. Very few people would re-
fuse a dish of this kind but the problem
is find the macaroni,

All' this leads up to a general opinion
prevailing in our industry that an at-
tempt should be made to study macaroni
recipes to determine which are really de-
serving of this classification. Early in
the month an appeal went out from the
headquarters of the National Macaroni
Manufacturers association for coopera-
tion of the members in deciding upon the
12 BEST MACARONI RECIPES.

The purpose of the move is to con-
centrate the efforts of the industry, of
the individual manufacturer and of the
distributing trade in suggesting easily
prepared, appetizing macaroni, spaghetti
and noodle dishes, that will require a
worthwhile portion of these products.
Every macaroni and noodle manufac-
turer in the country is also invited to join
in a game that promises so much good at
such a slight cost,

If and when the industry agrees on
macaroni recipes which it can recommend
with equal benefits to manufacturer, dis-
tributer and consumer the way has been
paved for an increased consumption of
our products, The firms of the country
will be asked to emphasi=a the preferred
recipes in their recommenuations on
boxes and packages, in booklets and their
advertising,

The next natural step would be for
the National Macaroni Manufacturers
association to arrange for printing the 12

BEST MACARON! RECIPES in vari-
ous forms that may be used to popularize
them, and to sell these printed forms at
cost to the interested firms. For instance
inserts for letters, packages, etc., might
be ordered in such large quantities as to
make the cost almost insignificant. Here
is a form of cooperation from which all
the participants would profit,

There is as yet no definite plan. So
much is possible after the selection that
even the most skeptical should be con-
vinced that the proposal is at least worthy
of the attention of every manufacturer
from the smallest to the largest in the
country. The announcement of this
campaign to classify macaroni recipes in
order to weed out the undesirable ones
explains the purposes and intentions of
the movement.

We quote from a circular on this sub-
ject sent out by the National Macaroni
Manufacturers association:

12 BEST MACARONI RECIPES

Is it not agreed that we “scatter our
fire” by recommending too many recipes
—some calling for msignificant poriions
of our product—few making it the prin-
cipal dish of the meal?

We chould decide on 12 GOOD RIC-
IPES that do justice to our food, ap-
peal to housewives and be appetizing 1o
old and new consumers. Then we should
concentrate in popularizing these chosen
twelve.

Every Macaroni and Noodle Manufac-
turer is asked to cooperate by submitting
his 12 FAVORITE RECIPES, based
on following points:

A—LEase of Preparation.

B—Seasonableness of dish,

C—CQuantity called for.

D—Variety to please tastes,

Your recipes, which may include suit-
able sauces, should be divided as follows
and numbered in order of their impor-
tance :

3 for Macaroni
3 for Spaghetti
3 for Noodles
3 for Other Varictics.

All recommended recipes will then he
submitted to a group of FOOD EX-
PERTS, HEALTH OFFICIALS,
PHYSICIANS  and  DIETITIANS.
Their recommendations  will later  he
studied by the interested Macaroni Man-
ufacturers at the next convention of Na-
tional  Association and the 12 BEST
MACARONI RECIEFLES definitely
chosen.

This offers wonderful possibilities—
costs little.  When agreed upon they
could be printed as inserts for packages
and boxes, or in booklet form by the
National Association and sold at cost to
firms for general distribution.  Won't
you Help?

Send all RECIPES in DUPLICATE
to Postofitce Drawer No. 1, Braidwood,
1L Credit will be given all contributors.

“Twice Gives He, '‘Who Gives
Prom y"

Send in your fovorite recipe inome-
diately.  Failure to do so may deprive
the industry of one of the best that is to
be offered along this line.  There are no
prizes offered but there zill be credit
enowgh coming to these who give to the
industry a recipe that sill increase the

consumption and the popularity of Mac-

aroni and Noodle Products.

BELL RINGER

Prize winner submitted by
E. Z. Vermylen of A. Zerega's Sons, Consol., Brooklyn, N. Y.

NO BRAINS
The shades of night were falling fast,
A price cutting fool stepped on the gas
A crash-—-be died without a sound.

They opened up his head and found-—-
EXCELSIOR!

]
Now YOU tell one ’
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ABSOLUTELY IT'S UP TO US

The Grand Sum Total for One Year May Be Above or Equal to
That of the Year Before, Buc That Does Not Necessarily
Determine What Our Individual Volume or P:rofits
May Be---We Will Get What We Go After and
on the Whole What We Merit,

The journey of the year is already
well begun, and what the final record of
it will show when it is concluded de-
pends very largely upon how we, person-
ally, handle our affairs, and the wisdom
of our management generally.

1925 gave a very good account of it-
self, being 5% ahead of 1925 in its ag-
gregate advancement. But some firms
lost a little; others lost heavily; and not
a few went into bankruptcy. A good
many barely held their own, Others
made a slight advance of from 1% to
2%. Still others forged ahead and made
an increase of from 5% to 10%, and a
goodly number made great strides which
more than offset what was lost by those
who fell down on the job and those who
merely marked time.

Take Your Choice

So although we are repeatedly assured
that the year 1927 will not quite hold up
to the 1926 record—probably not show-
ing an aggregate gain of more than 3%
—these are advance forecasts which may
not prove strictly accurate, for unfore-
seen conditions and circumstances may
arise.  And besides all that we can
choose the particular group we will be
in—whether it be losers, time markei,
or winners.

Of course when business is going
ahead there is a better chance for <l of
us, and we have every assurance that
business really will continue geod as
there seem to be no fundamentally un-
sound conditions,

Keep to the Right

There is always danger if we wander
off our own side of the road. The traf-
fic demands that we shall keep to the
right, and we must do our own driving
and be responsible for the manner in
which we negotiate the road.

It is exactly the same in business.
Just because the highway is relatively
smooth is no reason that we can sit tight
and assume that we are going to float
along and be safe and highly prospered,

No-sir-ee! It's up to us to handle
matters skilfully in connection with our
finances, the handling of our help, the
service we give, the matter of our col-
lections, our buying and selling, our ad-

vertising, and any plans for expansion
which we may make.

It is one thing to talk about it and an-
other to do it. It is one thing to start
well and with plenty of enthusiasm. It
is another to carry on with persistence
and courage; and another to get dis-
couraged or to lag along and finally drop
into a rut.

Remember! Business may be excep-
tionally fine, and show a gain of from
3% up in 1927, and yet we may not get a
bit of that, while our neighbor may get
his share and ours too, and some more
with it! It's up to us and don't forget
that!

The Winners

The winners in any line are seldom
those who are intellectually brilliant and
stupendously clever. They are usually
the people who are well poised, reason-
ablv cautious, and yet possessed of suffi-
cient courage to do every day what ought
to be done. They are the people who

February 15, 1927

give thought to today and ‘tomorrow,
They look ahead, They take advantage
of every “favorable opportunity, They
are careful to hold what they have won
already and to keep on increasing their
business. They watch the profits, the
outgo and the income, and they play safe
at every point.

There is every indication that Ameri-
can business faces an era of prosperity,
and how much we get of that prosperity
depends almost wholly upon the manner
in which we use our own experience and
that of others, and the degree of coop-
eration which we can get from our as-
sociates.

Let's make this year the BANNER
YEAR for our own business. It will be
extremely interesting when December
closes, to compare the amount of ad-
vance we have made with that which
business throughout the country shows.
If there is a gain of 3% on the part of
the nation and we have made an advance
of 12%, we will be able to rub our hands
with glee over having done 4 timnes as
well as the average, and many a business
can easily forge ahead to this extent by
taking a new grip on the situation and
injecting more pep into each and every
department.

We ought to be by this time all ready
and well set to go—and to go forward
briskly and steadily. Every day we de-
lay we lower our final record, and like-
wise bring down the national average.

A DURUM SPECIAL-

Owing to the abnormally high pre-
miums which are asked for choice Am-

ber Durum wheat, due to its scarcity, the.

price of No. 2 semolina has become al-
most prohibitive. The prevailing price
asked ranges from 54 to 5%c per Ib, in
the leading manufacturing centers, There
is no prospect of an immediate decline
in price on this grade,

Macaroni manufacturers have been at
a loss as to just what should best be done
under these conditions. Some decided to
use a Kansas and other bread wheats al-
most exclusively. Others compromise
by using a blend of patent flour and No.
2 semolina. The resulting product has
not beew up to standard and price has
been sacrificed to make it move. As a
result prices have remained below nor-
mal and in order to nicet this competi-
tion many plants are using a specially
milled durum slightly lower in grade
than No. 2 semolina. It lacks the color
and other essential qualities so necessary
in high grade products, but the lower
prices attract some buyers who would

otherwise use No. 2. This special
grade sells at 34 to Zc per 1b. under No.
2, which is equivalent to $1.50 to $1.75
per bbl,

Taking the New York retail price of
Saturday, Jan, 29, 1927, as a basis the
quotation on that day being 834c per Ib.
for extra quality domestic macaroni in
bulk, this product cannot possibly bring
a commensurate manufacturing profit.
The 3c differential between the No. 2
semclina cost and the wholesale price
quotation referred to must account for
the freight and handling of the raw ma-
terial, for the conversion, for the selling
and handling, and the profit of the
wholesaler.

This may account for the uncontra-
dicted statement that some of the maca-
roni manufacturers must be in the busi-
ness for their health or for humanitarian
purposes.

With its wonderful food value per
pound macaroni is a very, very cheap
food at 15c retail. If, as generally un-

(Continued on page 28.)
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| The most important things

Why Not Now!

SEMOLINA
N

|
ASHBURN CROSBY COMPANY.Z

about Macaroni products

Manufacturers of macaroni and spaghetti tell us
that the wost important job about the making of
their products is achieving just the right color,
texture and flavor, and doing this every day
without fail.

These are the things you can always count on in
every type of Gold Medal Semolina,

We guarantee the quality and uniformity of
every type of Gold Medal Semolina.  We stand
ready to return your purchase price of any sack

of Gold Medal Semolina that is not up to our
quality standard in every way,

Tested at the mill
—uniformity guaranteed !

First—a corps of chemists analyze and test the Durum
Wheat.

Second—a sample of wheat from every car is ground in
the experimental testing mill.  “The sample of Semoling
thus abtained is actually manufactured into spaghetti or
Macaroni in the Miniature Experimental plant exictly
under commercial conditions.

Third—the finished product is finally subjected 1o actual
boiling test,

Fourth—only after these tests have proved the wheat
equal to our high standard requirements is it unloaded
into our storage elevator,

| GoLD MEDAL SEMOLINA

WASHBURN CROSBY COMPANY, Dept. 243, MINNEAPOLLS, MINN.—Millers of Gold Medal Flour.
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How You Conquer Cold With Food

Man has 4 ways of keeping warm in
winter—clothing, heat, exercise and
food.

The order in which they are given is
based on the Biblical dictum that “the
last shall be first,” for body comfort the
year round is first a matter of food,
which according to C. Houston Gou-
diss, a noted authority on diet, is the
prime consideration in health and com-
fort during the cold months,

The Eskimos and other dwellers in
bitterly cold climates know instinctive-
ly that the only way to maintain life
under the extreme temperature of their
land is to eat heartily of the most heat-
ing foods. Whale blubber and tallow
candles are favorite dishes within the
Arctic circle. Decorate a Christmas
tree with the latter and the little fur
clad boys and girls would dance around
it with as much delight as if tallow
candles were sticks of lemon or pepper-
mint. All the furs they pile on their
bodies would not keep them warm did
they not first store their stomachs with
quick burning fats, which gencrate the
largest amount of heat.

Proper Food Gives Proper Body Heat

“Our daily food,”" Mr. Goudiss says
in The Forecast, “not only supplies all
the material for building and repairing
flesh and bone but also is the sole pro-
vider of the fuel with which the human
house is heated. The clothing we wear
serves only to hold in the heat thus
generated. The food we eat is the fuel
that warms the blood. If we do not
eat to produce heat, woolens and flan-
nels or even the softest sealskin cannot
make or keep us comfortable,

“Nutritional experts have ascertained
from experiments the exact heating
power of nearly every known form of
food. They found that a leaf of lettuce
or a stalk of celery hardly burns at all,
while a lump of fat or a spoonful of
sugar burns quickly and vigorously.
You can prove this for yourself by lay-
ing lettuce and celery on a bed of hot
coals and at the same time putting a
lump of fat or a spoonful of sugar to
the same test. What then happens is
accurately indicative of what takes
place when these same food materials
are taken into the stomach.

“Not ecveryone takes advantage of
this knowledge. In fact a majority of
people never think of paying the same
attention to winter food that they pay
to winter clothing and housing. In the
first place most of us live in houses
where the temperature averages 70

degrees throughout the day, and often
runs higher. Indeed the overheated
home is due largely to the underheated
body.

“If we ate enough heat giving foods
we would be happier and healthier in
moderately heated houses,

“First of all we must consider which
foods are best as heat producers. In
pursuit of this knowledge we find fats,
sugars and starches leading the list,
but not ail fats come with meat, nor all
sugar in the form of white or brown
«crystals, nor all starch in small lumps.

“The richest and most valuable fat is
butter, doubly valuable because in ad-
dition to its high heating power it con-
tains a large percentage of vitamins.
Almost equal to this ideal fuel food are
the various vegetable and nut oils,
pressed from olives, peanuts, corn and
cotton seed. There is fat in cream and
a large amount in nuts; indeed such
varieties as the pecan, English walnut,
hickory nut and Brazil nut rank among
the best of heat producing foods.

“Sugar is in reality ‘white fire' so far
as its heating power is concerned. Of
all the carbohydrate foods it burns
casiest and quickest, and is closely akin
to the coal. '

“We find sugar in many forms,
There is sugar in flour, peas, beets, oat-
meal, milk and fruits, especially the
dried fruits such as the raisin, prune,
date and fig. And of course honey is
one of the best kinds of sugar, for it
comes direct from Nature,
Macaroni—a Fine Cold Weather Food

“As for starch, we get large quanti-
ties of it from flour and potatoes,
bread, chestnuts and many other focds
we seldom think of as being starchy.
All this starch would be worth nothing
to the stomach furnace were it not
changed into sugar; it would be as use-
less as slate in your kitchen range. But
Nature has so ordered that the diges-
tive juices, starting with the saliva in
the mouth, have the power of convert-
ing into sugar all the starch we eat.
Macaroni, spaghetti, ctc., are among
the most valuable starch containing
foods and may be prepared in many
appetizing ways as nutritious dishes
for cold days.

“These 3 kinds of fuods—fats, sugars
and starches—are the most effective
body warmers. They produce warmth
by keeping the body machinery proper-
ly at work and by storing up in certain
of the cells, a reserve supply of fuel.
Of the 3, sugar is the quickest in action,

February 15, 1927

That is why candy has becn made a
part of the regular army ration in al-
most every civilized country. The
worn and footsore soldier, fatigued tc
a state of collapse after a long march
or an arduous day of campaigning, will
cat a cake of chocolate or a few lemon
drops and almost iminediately begin to
feel the regenerating effect. He could
not live on such a diet, but becatize i
supplies quick heating service it s in-
valuable to him,

“Many persons have an idea meat is
the food we should emphasize in
winter. Of course it is sensible to eat
more meat in cold weather. But get
rid of the idea that you can't keep
warm unless there is a roast, a steak,
some chops or a stew on the table at
cvery meal.

“Briefly stated a well balanced win-
ter dict consists of a reasonable amount
of fats, sugar and starches, combined
with a moderate proportion of meat or
protein food, and' such winter fruits as
oranges, grapefzuit, prunes, figs, raisins,
dates and such.

Start With Good Breakfast

“In this important matter of eating
to keep warm a host of people make
the mistake of minimizing on break-
fast. The average human being, how-
ever, should eat a hearly breakfast
throughout the year und an extra
hearty one in winter. Indeed during
the cold season breakfast may be the
heartiest meal of the day. For the 12
or 14 hours preceding it the digestive
organs have been largely at rest, and
by breakfast time one should have a
brisk appetite and should properly sat-
isfy it, for on a sharp winter morning
the breakfast we eat determines our
working efficiency. Vital action can-
not be sustained in full force by the
worker who oversleeps and has not
time to eat.

“This is the best way to start the
body engine on its day's work; an
orange or banana or a dish of prunes,
a half dozen dates, or few figs or rai-
sins, a generous serving of steaming
corn meal mush, or oatmeal—a slice of
bacon with toast, rolls or bread, a little
marmalade, and the hot drink, consti-
tute a good combination.

“The midday meal may be light if
one is engaged in sedentary indoor oc-
cupation or if breakfast has been prop-
erly heavy. If working outdoors or
much exposed to the elements it should
be hearty with the fats, starches and
sugars emphasized. Then in the even-
ing gratify the appetite with that typi-
cal American ‘square meal' which
Charles Dickens so loved to laugh at.”

COMMANDEx MILL COMPANY
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Our New Bran

w/
I 1
140 LBS-

COLUMBUS

SEMOLINA

COMMANDER MiLL CO.
- MINNEAPOLIS, MINK.

GIVE IT A TRIAL

MINNEAPOLIS, MINNESOTA
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INCOME TAX DEPARTMENT

Conducted by M., L. Seidman of Seidman & Seidman, Certified Public Accountants

The large number of questions that have
come in from readers makes it again advis-
able to devote the entire article to questions
and answers,

Many of the questions received involve the
same points of law, although the facts may
be somewhat different. ‘The policy I am fol-
lowing where that is the case is to publish
just onc of the questions and the answer to
it In that way unnccessary duplication is
avoided and space conserved.

Salary of American Residing Abroad
Editor's Note—A number of in-
quirics have come in to determine
whether the ¢ lary of an American
citizen residing abroad is subject to
tax. As a general proposition all
the income of the United States
citizen is taxable, no matter where it
is camed. However, there is a spe-
cial provision that was first adopted
in 1926 law to the effect that where

a citizen resides abroad for more

than 6 months during the year the

salary he carns in the foreign coun-

try is exempt from tax. I hope that

this clarifies the situation,
Automobile Taxes

Q. Is the government tax paid on a
new automobile deductible? E.S.

A. You cannot deduct the automobile
tax. The tax is on the manufacturer,
not on the purchaser. You are merely
reimbursing the manufacturer for the
tax he has paid.

Widower as Head of the Family

Q. 1 am a widower maintaining a
home and have one daughter over 18
years of age and capable of self support,
living with me. I pay all her bills. May
1, as the head of a family, take $3500 as
exemption in my federal income tax re-
turn? E.A'S.

A. You are entitled to the $3500 ex-
emption. The fact that your daughter
is over the age of 18 and capable of self-
support is immaterial for this purpose,
If she is actually dependent on you, that
is sufficient.

Inheritance Taxes

Q. Kindly inform me what states do
not have the “Inheritance Tax" laws.

A. Florida, Alabama and the District
of Columbia are the only places where
there are no inheritance taxes in this
country.

Earned Income of Husband and Wife

Q. My wife and I make separate re-
tumns. T understand that I can partici-
pate under the earned income section up
to the amount of my earned income not
to exceed §20,000. Will you please ad-
vise if my wife participates at all un-
der this clause? R. S.

A. Each of you is entitled to the  not deductible. It is regarded as an ad-

carned income allowance based on the
amount and source of your own incomes.
Tax Paid at Source on Bonds

Q. When the income less exemptions
and credits is less than $400, is the credit
for the income on tax free bonds or
bonds on which the tax is paid at the
source to be figured at 14% or 2%?
Also, if the income less exemption and
credits is more than $4000, is this credit
to be figured at 1¥4% or 2%?

A. In the first case, your credit is
1%4%, and in the second it is 2%.

Information on Employc Salarics

Q. I worked for a company from Jan.
1, 1926, to April 1, 1926, and earned
$630. Does the company repert this
amount to the government since it is less
than $1500? Generally, is any earned
amount less than $1500 reported by a
company whether it be for a full year or
any part of a year that the person was
employed ? S. T.

A. Employers are required to file in-
formation slips about salaries paid to em-
ployes only where the amount paid to the
employe during the calendar year is
$1500 or more in the case of a single
person and $3500 or more in the case of
a married person,

Bonus to Employe

Q. I received a bonus of several hun-
dred dollars from my company which
was definitely declared from surplus
earnings, and on which my company has
paid the corporation tax. That is, my
company is not regarding this as an ex-
pense for them, Do I pay tax on this
when making return for calendar year
1926? E AT

A. Apparently the company made a
gift to you. Gifts are not taxable, and
hence you need not report it.

Annuities

Q. I am contemplating the purchase
of a straight annuity. Would the semi-
annual payments on such an annuity be
subject to cither normal or excess in-
come tax? J. H.C.

A. No income need be reported by
you until you have received back the
amount you originally paid for the an-
nuity. From that point on, all further
receipts are subject to both normal and
surtax.

Deductibility of Stock Assessment

Q. During 1926 I paid an assessment
on some stock that I own, but I have not
as yet sold this security, Will the
amount of the assessment be deductible
from my 1926 return? L. A H,

A. The amount of the assessment is

purely a personal expenditure.

February 15, 1027

dition to the cost of the stock to be con-
sidered when the stock is sold.
Exemption from a Trust

Q. When all the income of a Trust is
distributed each year, is the Trust en-
titled to exemption of $15007 A. Y. M.

A. A Trust is entitled to an exemp-
tion of $1500, but since all the income is
distributed it will have no occasion to
make use of the exemption.

Income of Husband and Wife

Q. My earnings for the year 1926
were $2160, while the carnings of my
wife were $1162.34. We had no other
income. Please advise me what kind of
a retun we should file, and the exemp-
tion to which we are entitled. J. A. McA.

A. You are entitled to an exemption
of $3500, and since your combined in-
come is less than that amount, no return
need be filed,

Head of a Family

Q. I am separated from my wife. The
1925 tax return I filed as single and hav-
ing 2 dependent children, ages 10 and
12, which gave me an exemption of
$2300, I feel I should be rated as head
of a family. While I am working and
reoming in one city, I keep 2 separate
rooms at my mother's home in a2nother
city for my 2 children and myself, and
I get home with them every second Sat-
urday. I call the second place my home.

W. N. McD.

A. You are entitled to an exemption
of $3500 as head of the family. The in-
come tax regulations specifically provide
that if circumstances make it necessary
for the parent to maintain his dependent
children with relatives while he lives
elsewhere, the exemption still applies. In
addition, of course, you are entitled to
$800 for the support of your 2 children.

Correcting Failure to File Return

Q. I never filed a 1926 report for the
1925 income on account of earning less
than $3500, but our gross income was
over $5000. What would you advise?

M. A. McN.

A. You should file a return for 1925
at once, even though no tax is due. To
tha return you might attach an explana-
tion for your failure to file it when it
was due,

Mausoleum Expense

Q. My husband died leaving all prop-
erty to my daughter and myself, The
will says to sell some of the property to
get funds to cover the family mausoleum
with granite, not to exceed a cost of
$5000. I found the cost would be more
than twice that amount. Therefore I
made repairs that amounted to $600,
Will I be allcwed to deduct that amount
from my income as rex -s? A, M.

A. The $600 is not deductible. It is

T T e i
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BADEX

Improves Macaroni

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

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

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

These things should be of interest to
you. It's your opportunity to give
your customers the best possible
product; to add to your reputation for
quality macaroni.

We invite you to write us for full in-
forrlnation or to order a few bags for
trial.

Stein Hall & Co.

New Yorlk Chicago

Manufacturers of Pure Food Products Since 1866

Stein Hall Mfg. Co.
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Consolidated Macaroni Machine Corporation Consolidated Macaroni Machine Corporation f
BN FORMERLY FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc. Cevasco, Cavagnaro & Ambrette, Inc.
" I. DeFrancisci & Son I. DeFrancisci & Son ' 2
N B Designers and Builders of High Grade Macaroni Machinery Designers and Builders of High Grade Macaroni Machinery

AT LAST! The Press Without a Fault,

Simple and cconomical in operation; compact and
durable in construction. No unnecessary parts, but
everything absolutely essential for the construction of
a first class machine.

Only two controls on entire machine,  One valve
controls main plunger and raises cylinders to allow
swinging.  Another valve controls the packer. No
mechanical movements, all parts operated hydraulically.

Guaranteed production in excess of 25 barrels per
day. Reduces waste to onc-third the usual quantity.

This press has many important features, a few of
which we enumerate herewith,

LINING. Both the main cylinder and the packer
cylinder are lined with a brass sleeve. Dy lining these
cylinders, the friction is reduced and the possibility of
any loss of pressure through defects in the steel cast-
ings is absolutely climinated. It is practically impos-
sible to obtain absolutely pericet stw] cylinders. Other
manufacturers cither hammer down these defects or
fill them with solder,  Either of these methods is at
best a make-shift and will not last for any length of
time.

PACKING. New system of packing, which abso-
lutely prevents leakage.

RETAINING DISK, The retaining disk at the bot-
tom of the idle cylinder is raised and lowered by means

of a small lever, which moves through an arc of less
than 45 degrees,

PUMP. The pump is our improved four (4) piston Kneader with Guard for Cone, Apron for Pan and Scraping Attachment

type. to Prevent Dough adhering to Cones. The main driving shaft, which
. DIE PLATEN. The dic platen or support is divided carries the pinion dl‘iving the lurge internal gear, is fitted with a roller
into_three (3) scctions for the 1355 inch and two (2) Yl ddi 1 he li E
sections for the 12% inch press. (We originated this earing, adding greatly to the life of the machine.
system of sub-division of platen, since copicd by com-
prlitors,)

PLATES. There are plates on front and rear of SPECIallStS n everythlng pertaining to the Macaroni [ndUStl’Y-

[:n:-s to prevent dough falling when cylinders are
Ccing swung.

,i.

I o x L SRR Pt

]ACKS—S] kPRlNPSI. N(ln i.iu.'ks or -‘l‘l’i{[l!“l are l1s|cd1!o
prevent leakage of dough between cylinder and die. . .
prevent leskage of douh between cylinder and dic || Complete Plants Installed. Let us Show You how to put your Plant on a Paying Basis.
will luse their resiliency from continued use and will
not function properly.

CONTROL VALVE. Both the main plunger and g . . .
. i packer slunser are comolled by o Mproved We do not Build all the Macaroni Machinery, but we build the Best.
calve. The mov J t o iis valve rotates against
Vertical Hydraulic Press with Stationary Die :\|1ﬂ‘:|| .‘-llr}:u':.iI ‘?\s ‘th[:.::'z is l:l\:'il;: iltihin-“rh!ll“(.l;lnﬂil

] between the o faces, there can be practically no wear on this part. Very little power required to set same as the movement

. ) ‘;;I:;E;;;AL Al exlinders are of steel, and have a very high safety factor, HYDRAUL[C PRESSES:--vertical and Horizontal'

QUICK RETURN. Iy means of an improved by-pass valve, we have reduced the pressure on the return stroke to prac- . %
tically nothing, Iy reducing the back [m-nun-,‘tlu- ram or plunger returns to its slnrl!m: point in less than one (1) minute. Kneaders- Mlxers. Dough B]‘akes, Dle Cleaners_

PACKER. While the hydraulic packer has independent control, it returns automatically when the main control valve is set VW
to the return position. MostaCCIoll & Noodle Cutters B .

CONSTRUCTION. ‘This press is solidly and heavily constructed throughout. Al material is the best obtainable. The * OIOgna Fancy PaSte MaCh]nes.
base is very rigid and the uprights extend 1o the die platen support, thereby preventing any vibration of the press,

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

159-171 Seventh St.
Address all communications to 156 Sixth Street.

I —
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EXPORTS DECREASE IN 1926

In spite of the spurt maintained dur-
ing the last month of 1926 the total ex-
portation of macaroni products for the
year fell slightly below the 1925 figures,
according to the U. S. Department of
Commerce. In 1926 a total of 8,273,
000 1bs. of macaroni products was ex-
ported as compared with 8,557,000 1bs.
during the 12 months in 1925, For the 6
months July 1 to December 31 our ex-
ports totaled 4,216,000 Ibs., as compared
to only 4,010,000 Ibs. for the 1925 periou.

December proved a big exporting

month for macaroni products when

nearly 1,000,000 Ibs. were shipped. The

exact fixtures are 950,000 Ibs. as com-
pared with 753,000 lbs. in November
1926, and with 849,000 Ibs. in December
1925,

During December 1926, 334,000 1bs.
were shipped to the United Kingdom;
152,000 1bs. to Canada;, 79,000 ibs. to
Mexico; 69,000 lbs. to Australia; 63,
000 Ibs. to Cuba and 59,000 lbs. to the
Dominican Republic. The complete fig-
ures are shown in the following table:

EXPORTS OF MACARONI BY PORTS AND COUNTRIES OF DESTINATION

1000 Pounds New Dalti- New

Fran- Wash- Mich- _All

York more Orleans cisco ington Duluth igan Other Total

Irish Free State

Malta

Netherlands oo

United Kingdom w304
ANBER. comecrcnsermmerresrremremnsns

Diritish Honduras.

Guatemala e 1

Honduras e *

Nicaragua e
[T L SO . |

Mexico .. . - 50

Bermuda

| ETIE TS —

Other Dr. West Indies....

Virgin Islands
Culombia ...

Venezuela .
[ o 11117 oS ——
inv.‘l and Madurae. e

ilippines e
T2 [F A e———— 6y
New Zealand e 30

TOTAL —isieena 520 4 186

TRADE MARKS REGISTERED

In January 1927 the U. S. patent of-
fice announced the registration of the
following trade marks for use on maca-
roni products.

The trade mark of the Joliet Macaroni
company, Joliet, IlL, was registered Jan.
18, 1927. Application was filed Oct. 14,
1926, published in the Official Gazette
Nov. 23, 1926, and in the Macaroni
Journal Dec, 15, 1926, The company
claims use since January 1925.

The trade mark is the letter “Q" in
which is shown a little girl carrying a
bag on which is inscribed a smaller let-
ter “Q."

TRADY MARKS APPLIED FOR

The jollowing trade mark applica-
tions have been published according to
the rules of the patent office. Any ob-
jections to their registration will have to
be made within 30 days of date of pub-
lication.

Gold Bloom
A private trade mark of N. Livingston

1
;
30 33
99 36

SR L uuoO N =R

& Company, Inc., with stores in Ken-
tucky and Tennessce, for use on maca-

roni and other grocery products. Ap-’

plication was filed May 12, 1925, and
published Jan. 11, 1927, The company
claims use since June 1, 1923.

The trade mark is the trade name in

heavy black type.
Wilco

The private trade mark of D, S, Wil-
liams, doing business as Williams Broth-
ers & Company, Wilkes-Baire, Pa,, for
use on alimentary pastes and other gro-
cery products. Application was filed
June 2, 1926, and published Jin. 11,
1927, The firm claims use on alimentary
paste products since January 1924.

The trade mark is the trade namc ia
heavy black type.

IIBI!

The private trade mark of J. Baul's
Sons company of Burlington, Ia., for use
on macaroni, spaghetti and other grocery
products, Application was filed July 27,
1926, and published Jan. 11, 1927. Firm
claims use since Feb, 1, 1903.

February 15,1927

The trade mark is 4 letters “B" ar-
ranged, 2 vertically interwoven with 2
placed horizontally.

Sterling

The trade mark of the Joliet Macaroni
company, Joliet, Ill, for use on spaghetti,
macaroni and egg noodles. Application
was filed Oct. 16, 1926, and published
Jan. 11, 1927, Firm claims use since
Sept. 1, 1925,

The trade mark is the trade name
“Sterling” in heavy script with the final
flourish over the letter "S" extending be-
neath the other letters in the name as a
sort of underscoring line. Through the
letter "S" are placed 2 curved lines rep-
resenting short cut macaroni in which
product this company specializes.

General Disappointment

With the manufacturers disappointed
because the price has not reacted lower
on semolinas as they had expected, with
the durum growers dissatisfied with their
short crop, and with the durum millers
disappointed because of the light demand
for their products at a season when or-
ders are usually heavy, every branch of
the business seems to be “blue.”” Here is
what the Northwestern Miller has to say
on the semolina situation in its issue of
Feb. 2, 1927:

Semolinas

Inquiry for semolinas is still disap-
pointingly light. The reported sales dur-
ing the week were confined to a few cars
to scattered buyers. Macaroni manufac
turers are reported to be cndeavoring to
raise the prices on their products more
in line with cost. Their advance sales at
the opening of the crop year were made
in anticipation of lower prices but the
wet harvest prevented an early move-
ment of durum wheat and the volume of
amber durum marketed has not at any
time been sufficient to lower premiums.
Consequently manufacturers have not
only been forced to pay prices for semo-
linas that precluded a profit on these
early sales but they have had to absorb
tairly heavy losses. They have therefore
been buying proportionately more of the
lower grades than usual. Millers feel
that if the special grade of semolina they
are now making gives satisfaction there
ought to be fairly heavy buying of it as
soon as the trade has had a chance to try
out the shipments that are now going
forward.

No. 2 semolina is quoted at 5)c Ib.,
bulk, f.o.b. Minneapolis; standard, 474
@5c; No, 3 semolina and durum fancy
patent, 45§@4%; special grade, 44@
434c.

February 15,1927
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A Pure Durum Wheat Product Backed by
the Guarantee of the “KING MIDAS” Name

SATISFACTION

No. 2 SEMOLINA

¢ Midas Mill Co,

‘Minneapolis, Minn_’

AVRE

There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.

Write or Wire for Samples and Prices

STANDARD

No. 3 SEMOLINA
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Maldari's Twenty-fifth Anniversary

1901

A quarter o1 a century ago when the
macaroni  manufacturing  industryin
America was still in its infaney and when
pracucally all of the alimentary paste
consuted  here was  imported - from
Furope an ambitious and energetic voung

Felice Maldari—Founder of Amuriea’s Fore-
most dic Makers

man of about 22 years landed at The
Battery, New York city.  He came un-
heralded but soon foumd a0 niche in the
Land of Promise and made a name for
himseli in a trade which he helped intro-
duce in America and developed o s
present high  standing,

This man was  Felice

Maldari,

Like

young

many  of  the
Ialian  immi-
prants of that day Mr.
Maldart was well edu-
cated and had a trade
He was a graduate of a
technical high school of
his and
hesides having a techni-
cal training in mechi

ies he had some invalu-

|78~ 180

home  country,

able experience in - die
making.  He was finan-
“tally poor but |mk‘llliil‘-
Iy rich.

Quite  naturally  this

European Dies Preferred by Early
Manufacturers

Mr. Alaldari's
finances increased through his thrifti-
ness. Soon he was in a position to again
approach the macaroni men with a view
to making their dies, instead of having
them done on “the other side.”  This
time Lady Fortune smiled on this per-
sistent voung man.

A few years passed.

He succeeded in in-
teresting one of the pioneer manufac-
turers to place with him a small order—
amere repair job,
lu!"ll_\

The waork, satisfae-
done, surpassed even the cus-
tomer's expectations and Mr. Maldari's
fame spreid 1o every plant in the New
York district.  This small firm wlach
gave him lis first opportunity is now
among the largest in the country,

By April 1903 Mr. Maldari's business
hadl developed enough to permit him to
rent a small basement at 371 Broome st
New York city, and there was laid the
foundation of one of the world's leading
macaroni dic making firms—1", Maldari
& Bros, Inc, a monument to the am-
bition and persistency of a young immi-
grant, Demands for American made dies
increased rapidly and soon the young
man was overwhelmed with orders, so

F MALDARI & BROS:Twc, 33178180

T
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Daniel Maldari's first thought was o
learn the American language and Amer-
ican customs,  He attended public school
during the day and worked in the plant
evenings, Saturdays and Sundays.  In-

Daniel Maldari—A  skilled craftsman and
successful head of a reliable firm.

creased work neeessitated that he leave
the day school, take his place in the
“factory,” and depend on evening classes
for his learning after his hard day’s
work in the shop.

New Quarters Anything But Ideal

These brother pioneers in die making
found that life was no
bed of roses.  Then
hasement shop containe!|
a small forge, one anvil
a few hammers and &
small drill press with
hardly room enough for
two to work. Rubber
hoots were necessary to
keep the feet dry on
rainy days. During the
winter months the pipes
burst in the cold base-
ment and shut off thei
water supply,  Undaunt-
ed they  cooled  their
forged dies in the snow

Inspired by a desire to
turn out only the most

new  prospective citizen
sought to ply his trade
of macaroni die making
among the very few small struggling
plants  that  composed this industry Jin
1901, He did not get much encourage-
ment and to temporarily tide over his
financial e¢mbarrassment  sought  other
cmployment, and was indeed suceessful.

“Home of the famous Maldari Dies,”" 178-1B0 Grand st

New York city

much so that he found it necessary to
send for a younger brother Daniel, who
reached New York in 1903, and though
only 14 years of age become an inval-
uable assistant in carrying on and de-
veloping the new die making business.

satisfactory  work  the
Maldari  brothers per-
sisted in spite of all
hardships, and work poured in so abun-
dantly they found it necessary to move
to larger quarters. This was in 1907;
the new place of business was at 152
Baxter st. A modern plant was estab-
lished with a working bench, power drill
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presses, and electric motor and a lathe
to turn the rough metal icto the finished
die.

Bronze Dies Introduced in 1907

With the new equipment the firm be-
gan to market a bronze die with re-
movable pins, an innovation then recently
introduced from Lurope.  Up

tire to private life. Through retaining
an interest in the firm he turmed over all
activities 1o his brother Daniel and i
1921 returned to his hoyhomd home in
his native land where he stll is in close
comtact with the  American  Macaron
Industry as a regular subscriber to The
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anticipate future demands Ty sehooling
himseli further in the husimess of mid
ern die making. e apprecited the Gt
that the best possibile dies were necessary
to make the improved quality of macas
]ll‘mhl\'l- the
American consumers deminded

romi which discerming
e Tn

gan to search 1or i hetter torm

to this time copper dies with
stationary pins were the only
type  of dies  manufactured
here.  The bronze dies avoided
maay of the inconveniences
caused by moving of pins
which resulted in making the
hole in the macaroni irregular
in size and shape.

A policy established at its be-
ginning and  since  continued
pained and held for this firm
many clients.  This policy was
to give full and. guaranteed
service at fair prices. 1t may
be interesting to note that in
1908 the Maldari Bronze Mac-
aroni Dies 124} inches in diam-
cter sold here for $250, an un-
heard of low price when compared with
European dies, not any better and often
not so good.  Every Maldari die carried
a guarantee that it must prove satisfac-
tory; if not, it would be repaired free of
charge, or if necessary a new die was to
be made without any charge whatsoever
to the customer.

In 1912 Daniel Maldari was made an
active member of the firm which then
ok its present name of . Maldari &
Irothers, Inc.  The brothers again de-
cided that larger quarters were
needed so the plant was moved
to 129 Baxter st., where more
machinery was installed  and
additional mechanics were en-
gaged in caring for the steadily
increasing orders, that accrued
through an effort of these
brothers o standardize maca-
roni dies and moulds.  Their
own affairs were better organ-
ized, Daniel took charge of the
production  department,  while
the older and better known
brother Felice gave his atten-
tion to Business  in-
creased ; the store next door
was leased and soon Maldari
dies were introduced into every
plant in the country from the
Atlantic to the Pacific coast, later into
Canada on the north and Mexico on the
south, In 1920 these crossed the Pa-
cific ocean into Australia.

Retires to Found “Banca Maldari"

Giovinazzo, Bari, Italy
In 1920 brother Felice decided to re-

sales.

Private Office—

General Offices in the Maldari plant

Macaroni Journal, to receiving which he
cagerly looks  forward  every  momh,
Daniel thus iell heir to a growing busi-
ness with its heavy responsibilities.  As
this live wire and keen husiness man
furesaw, the business expanded and to-
day there are few plants that do not have
in daily use one or more of this firm's
famous and dependable dies.

Looking into the futuve Daniel Mal-
dari realized some radical changes were
pending.  Large dies were hound to re-

his private secretary are still busy

place the small ones then in use which
i A Bty 120 inches i
range from 7 inches to 127 iches m
diameter.  Hydraulic machines would re
place the old screw presses and stromger
dies would be needed o withstand the
increased pressure.

This progressive young mian sought 1o

carly 12 o'clock, but President D0 Maldar and

) ulin for the casting of the metal
used in bronee dies i order o
obtain  the
strength which comditnms 1
quire.  In his M
Maldari  found no literature,
formulas  or

preciston aned

rescarch
theories  Faeny
step forward was built on past
experience,  How well he su
cevded 1s shown by the fact
that 11 Maldari & Dros., Ine.
now market dies that are 1843
inches mdinmeter for short et
macaront il 22
long pastes.
Standardizing The “Hole"
Much of the success of ths
firm s due to s poliey of
standardization, so that it s
now able to duplicate an order with the
preatest surety of having it exactly as
the original.  The standid Mro Maldari
introduced  provides for a regular amd
measured proportionment of the several
sizes of the chamber to the mlet and
outlet of the holes, and in order o keep
a uniformity in the holes all chambers
are made according 1o recognized stand-
ards.  Therefore, 11 given the inlet and
outlet dimensions the internal sizes are
known without turther measurements.
As Mo Maldan
Mained, “The mast importan

inches  fon

Oiee eN

part of making adic 1s to have
the ‘noteh’ at the omler of the
chamber
His  standardized
guarantees

properly  fimshed
[Dl MU sSs
anl

weurate s

Nor
chine or automite tool has vet

periect stmoothiess

been mvented todo ths proper
Iy and comsequently o must T
done by hamd, Ty old aoed ex
lll'ln‘lln'tl lhl lll-||‘t'1‘~. as
slightest varation would caus
one hole o prodoce o strand o1
aditferent size than the other
The twils utilized i the ma
arom e makimg plant cannet

b ochased They e the

wark of experts, Gircatest v
and

s

v necessary to keep them e shiape
Hieh Tony
nmahes them lose their onginal size

aecurite, speed
arnl
shape which can be restored only Iy es
perts skilled in die ool making

Equally important s the form and

position of the pin ina macarom dic
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S A Limited List of the World-wide Satisfied Users of

\ Felice Maldari Daniel Maldari

TO THE MACARONI MANUFACTURING INDUSTRY: M AI D ARI’S
With justified pride we are pleased to announce the completion of
25 years of successful business in a trade most closely allied with the impor-

tant Macaroni Manufacturing Industry. IN S U PE R A B L E M A C A R O N I D IES

To the Alimentary Paste Manufacturers everywhere in the world, but

especially in Amenca,_we send felicitations and voice our appreciation of *heir s il St T el e B
confidence and good will shown during the past quarter of a century, We pledge 45 WWashington Street, Broklyn, N ¥ Campbell amil Facific Sts Kaneas Orv, Mo foh aml Catlerme Sty Philadelpiio, .
to so promote our business relations in the future to merit your continued and The BeechNut Packing Co. A. €. Krumm & Son Macwroni Co. Quaker Oats Company.

Atlajoh, €, . . e akota . iladelphia, gl coumsen, Muwh,

increased patronage.

. . . . . . Brooklyn Macareni Mig. Co., I'"‘ Ny Kurte I!;n\htr-L Rontoni Macaroni Co.. Inc.. .
Since our institution in 1go1, we have striven to keep pace with the phe- "'”' "‘M"'*"'- :"gﬂ- Broaklyn, toat S, oth St, Philadelphoa, 1% atn Jackson Ave, Lo @slamd Con, NO A
. . . h o
nomenal growth of the Industry in America. Our policy has ever been to 7 s e B Kees Sugotes Macaonch Coc . et Skinner Manufacturing Co.
anticipate its wants and need§ In every progressive step taken forward because | The John . Canepa Con Mound ity Macaroi Co. Seatle Macronl Mis. Co. Inc.
our interests are so closely allied with yours. Fortuke POMGRY Ca, . Rigesliglway and S it St Lo, St Deavtimit s eundes N
i & 422 5. Desplaines 51, Chicago, I, Savoia Macaroni Mg, Co., lInc,
To three thmgs we attribute our success: Foulds Milling Co., _ . Mi"‘J"‘_““:.“ I!‘:'"""I‘r'm"l\ﬁ?‘-“ Panl. Mimn 183000 tand St dhooklyn, Ny
1—Your confidence and co-operation Ll e L Spackic, N Ws i : Independem Macaroni Co. lnc.
o = Pl * R ¢ il c F er Co., . . . Vernon, N. Y.
2—Our skill and technical training. BT i S o AP rae Habiwin A%, Jersey Cuy. . ) San Diegn Macaroni Co., In
3 . Jo k. oigth M, New “r "y, a5 S ‘r;» o8 ik .l:.- P
3—Our efficient service through guaranteed products. Glgbe Gain & Wil Co. P e artaccia Company, ) .,... h;..ml.lm 1“{ r Enese, Labi
.3 " * wjague Food Products, Inc.,
e . oy Mewand Ave, Fuln il Trangte =t
% hflrl‘zr)‘l?xr:lll':'illltl:t‘;?‘l.n‘co" Tae. M:‘;:I?l I.!!r:ll st Louis Ave, St Lowms, Mo Vew Vitleans, Far T TR
Joliet Macaroni Co., The Plafimann Egg Noodle Co., Tharinger Macaroni Co.,
Juliet, IMinois tprg Loain Ave., Cleveland, Ohio Milwankee, Wis
CANADA
C. H. Catelli, Lud., J. Delisle & Frere, Dominion Macaroni Co. Lt
201 Rtue Nellchasse, Montreal, Que Ihree Iivers, Que. N Cathiermes, Gl
P. Pastene & Co., Lud., A. Puccini & Co., Lud, Kelly Coniection Co, Lul, pasrt
i Jao St Antome St., Muontreal, Que st Catherines, (nt, v Moasbangd St Vaticemer 1P H
MEXICO
Lara y Santos, Sole y Garrido,
Apantado 274, Monterrey, Mevicn Fonresn, Coab, Mesicn
AUSTRALIA

Thos. Reynolds, Esq.,
11-15 Mberdeen Road, E. Prahran, Victona

The Home of Dependable Macaroni Dies

!?ersft Oruality E}(pert Workrn__anship Efficient Service

F. MALDARI & BROS., Inc. F. MALDARI & BRQOS., Inc.

178-180 GRAND ST. NEW YORK CITY, U. S. A. ‘ 178-180 GRAND ST. NEW YORK CITY. U. S. A.
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Tools and Lathes Departiment
mide

To msure wmiormiy Mr.o Maldan has
also standardized this feature of his busi-
ness Al the pins used in his plant ar
cut fram 12 foot lengths of specially
formulated bronze rods, They then un-
dergo 10 reducing processes on different
machines cquipped with high speed cut-
ters and hollow mills. To reduce cost,
large stocks are manufactured and suf-
ficient quantities of nins are always on
hand o meet every demand,
Dics For Every Conceivable Shape
Aside from the dies that make the
well known shapes, I Maldan Brothers,
Inc, make a specalty of putting out a
wonderiul hine of intricate dies for the
faney shapes of paste suowell Joved by
the foreign clement o our population.
Among the mast popular fancy dies are
those for “Stars,” “Alphalets,” “Curled

Fdge  Nowdles.”  "Yolandas,”  "Sea
Shells.” et whh derive names from
their peculiar shapes.  Oninspecting

these faney alies it miay e noticed that
the outlet s of one design, while the
paste 1s o another. This s due 1o the

fact that the work must Le done mside

'ins Department

1= must b
It s anart for artists

President Maldari examining the all-
important “pin” that makes the “hole”

spectally

the chambers and not at the extremities
as 15 the case in plain dies. Here is where
the high skilled die makers practice their

Macaroni Wiatch—A pocket size device in-
vented by Fo Maldari & Bros. to show how
the mysterions hole s made in Macaroni

Ioring Department

Assembling and Finishing Department.

Showing battery of drills

art.
tiomed that this fiem employs a highly
trained and efficient stai The task of
giving better dies originally and entirely
undertaken by Mr. Maldari has been
partly assumed by a faithful and con-
scientious staff which is cager to shouldes
the burden that long ago hecame ton 1
heavy for one man.  Their hearty co

operation, their skill and cagemness o '\

In this conmection it may be men-

Mease employer and buyer—is the firm’s
ome great asset; i symbol of good will l
and sound business.

Last year the firm again found 1
necessary 1o seek larger and better quar
ters.  You will find it comiort
ably situated at 178-189 Grant st., New
York.  Some idea of the aceurate and
CAPENSIVE equipment Becessary 1 carn

W

on all this important work is gained from
a stwdy of the accompanying  photo
graphs of America’s most modern maca
roni die making plant.  In it are made
and  repaired  dies for customers all
over this continent and abroad.

Expert Service at Industry’s Call

Servant of the great American Maca

1 Giving cach dic
that fine, delicate, final touch that insures uniformity and
precision
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“Here’s The Machine You Need’

Johnson Salerme - N Lobimesm Commbimatiom ooty Foodhorg Diner sl Pearoan Sealoe w W opralnn t
Dottt ~calosd amad Do cartens por it
Superintend =t A bt are e ceeaneat advantie s
Salesmo- batat, 11 aln < Labeor charce s fer aperaton s | paealy ' PCRER TR vk 1 |
Attty all el thinad, ar amrs e the wrtnal 1l artoa
Superintendint Kenvorhable U Tl soan sy 1t rogitite = n 1l
Salesman AN PERITN vt ' The machime s ontoady it peration Carton hland
e B e e carton eedimanty o sod ovepr 1 v o=l At et el ars placel
e the easine at e ot o th el troan wharn o et o 1
ahumnm carten tonmne hlock b wineh o parchmeen g ity bas bt il
i the carten 1= then clued and the batean soalad 11 P mte NTTLET B (P |
have an atte eadant voplomesle the suppdy of carton- ool Lo 1 Vo "
Superintendent: - \\. . ot e s certndy suthe ot 1Y W u '
Salesman: A vt pvative st o an oehie honr iy e Trsaan twer the weand vl
thoteand Tl ol bottoan sealed cartons And adon orcer anotd ut sk !
fomtinry Yo van sitde e botlnraedine cents o1l vind o pre, oot Ty |
e able too by thom with the e e pcdned
Superintendent. A\ ¢ e nane a nad carton e on ' ! erid e g
this e baee D turmsbead wathont e T ateas b
Salesman:="Y«~ ~ir' Thas machion s home vsold o | It o '
materal, whore o lmed packice s not regquinad - e ' '
a Combmateen Carton Feeder and Bottean Soalor, ¥ - . I
Liine attasc bomont e oamcluded
Superintendent:—" |l 1= o guestion Bt w bt this e b ut o O TR AT
vur produciien Make opoa by omt mmeduate by owirde h awhin plet |
v ar tow watl wal

showing how it venld Gt inta onr productnar plan, anld

U aceeplisnee

Why put off your packaging problems?

Ask us for specific, responsible information,

Cuatulog on request

JOHNSON AUTOMATIC SEALER COMPANY, LTD., BATTLE CREEK, MICHIGAN
Branches -- NEW YORK -- CHICAGO -- LONDON

@j H h\ﬁ_ Y

] \
AUTOMATIC PACKAGING MACHINERY
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roni Industry is the firm of F. Maldari
& Brothers, Inc. It has done much con-
structive and beneficial work for the ad-
vancement of this trade which has be-
come a great business asset to America,
It employs a large force of experts,

/]

eration has enabled the F. M-idari &
Brothers corporation to provide the
highes* types of modern macaroni dies.
To perpetuate this high standard, to
serve with increasing usefulness the great
American macaroni industry which it has

A Group of the Most Yopular Macaroni Dies

|§—Spaghcui.

—Rigatoni. d—Vermicelli,

e—Macaroni.

serves and pleases hundreds of custom-
ers in a plant stocked with machinery,
tools, and supplies sufficient to meet
present demands and expected future ex-
pansion.

Twenty-five years of successful op-

a--Alphabets and Figures.

b—Stars.
c—Short Cut Macaioni.

so far helped to build, the experience,
the good will and the energy of F. Mal-
dari & Drothers, Inc., are pledged with-
out limit to the macaroni manufacturers
of the country irrespective of size, loca-
tion or nationality of the owner.

PRICE CUTTING A BOOMERANG

One of the troubles of business is
that too few people realize that any-
thing done that adversely affects some
will eventually affect their own busi-
ness. This is the opinion expressed
by Lloyd M. Skinner, president of the
Skinner Manufacturing company of
Omaha, in the January Grocery An-
nual of the New York Journal of
Commerce. He believes that honest
profits is the key to all busincss suc-
cess, He says:

Most of the industries in America

that have really made money the past
few years are those that have worked
pretty close together. Consider the
automobile and steel manufacturers!
Do they consign carloads to dealers or
sell at a sacrifice in one territory and
at a profit in another?

1f all the cereal manufacturers before
starting something new which they
think might mean an immediate profit
to them would consider how it will af-
fect their particular industry as a
whole before it gets through, they
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would all run their business on the
same basis as they would like to see
all their competitors run theirs,

The retail grocers are practically all
on a one price basis. The same charge
is made_to a child who is shopping for
its mother that would be made to the
latter. We all can remember when
this was not a fact—when selling at
retail was practically a horse trading
proposition,

The new condition arose out of a
very general practice to price merchan-
dise on a reasonable profit basis. Even
the chain stores are finding out that
price cutting does not pay.

We personally are a ainst anything
that might adversely affect the Maca-
roni Industry as a whole whether it
immediately affects us or not. We
realize that when a small macaroni
manufacturer operating perhaps only
one or two presses and perhaps living
on the premises of his plant with most
of his family employed therein cannot
make a fairly good living, it is going
to be pretty hard for lasger manufac-
turers to make a living and a profit,

A free deal is often the way to tem-
porary larger volume and enables a
manufacturer to get his merchandise
to consumers at a less price, because it
means that he pays the wholesale gro-
cer no profits on a certain portion of
his business. For years the Skinner
Manufacturing company has stayed
away from the free deal because it has
felt that in the long run it was not
good merchandising, but it seems hard
to get any large number in the busi-
ness to really take a stand on a defi-
nite thing of this kind.

For years retail and wholesale asso-
ciations have passed resolutions
against the free deal but I personally
know of no retail or wholesale grocer
who is not handling at least some mer-
chandise purchased on the basis of so-
called free deal.

The free deal is admitted by most
wholesale grocers as not being good
for them or their retailers, and yet we
are being constantly told by wholesale
grocers how much larger volume they
could sell of our merchandise if we
would price it on the basis of a free
deal.

Even if the free de.l were a good
thing for the manufacturer and a fine
thing for the wholesale grocer, if it
weren't logical from the retailer's view-
point, it, in the long run, would not be
a good thing. In the last analysis the
business of manufacturers and whole-
sale grocers depends upon retail gro-
cers making progress., This is not pos-
sible without profits,
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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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WIPING OUT THE DEFICIT

A trade association is the voluntary
grouping together of firms and individ-
uals of like interest to promote a partic-
ular trade.  Association activities must
be guided and finance:! hy those whom it
seeks to benefit.

The problem of association financing
is one that is ever present, The Maca-
roni Industry has an organization that
functions unselfishly but whose income is
barely sufficient to meet expenses.  For
this reason it is occasionally necessary to
ask for voluntary contributions to wipe
out a deficit that annually accrues,

Such a condition was reported last fall.
The association needed financial help to
get out of the “red.” At the fall meet-
ing of the industry in New York last
October the seeretary was instructed to
issue an appeal to the member for special
contributions to reestablish the associa-
tion finances on a healthy basis. Many
firms generously responded and acknowl-
edgment is herewith made of their gen-
crosity.  Many very commendatory let-
ters accompanied the checks, They re-
affirmed their faith in the organization,
pledged continued and stronger support
and complimented the officials on the

great good done with such limited finan-
cial resources.

In this connection we quote from a let-
ter of Erwin John, president of the Mil-
waukee Macaroni company, whose check
for an amount double his annual dues is
tangible evidence that he is a strong be-
liever in a well financed and properly
managed trade association as a guarantee
that we will realize the wonderful pros-
pects which the future has in store for
our industry.

“It is a pleasure 1o cenclose a check
toward wiping out the deficit which ap-
parently is bothering the National Asso-
ciation,” he wrote, “Sovry we are not
able to do more.  Were business some-
what near normal we would gladly donate
several times the amount but with raw
materials greatly advanced and no com-
pensating increased selling price, a disas-
trous condition confronts us.

“"Coming right down to the rock bot-
tom facts one must say that it is sig-
nificant that our association has to go
begging to get the funds together to wipe
out a lousy deficit of a few measly dol-
lars when you consider that the associa-
tion is the headquarters of the industry
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selling apparently $50,000,000 worth of
manufactured products annually to the
American public. It's a downright
shame, "Nuff sed!”

Approximately two thirds of the
amount asked for was contributed by
member-firms in amounts ranging from
$5 to $100 each. There is and should e
nothing but praise for this group that
can always be counted upon to “do their
hit" in supporting their trade association
activitics, Only by comparison does the
support show up unfairly, when it is con-
sidered that there are more than 450
firms in the country who should feel
duty bound to contribute the very small
annual amount asked for in the form of
association dues.

To the contributogs, the officers of the
National Macaroni Manufacturers as-
sociation are truly grateful. There is a
fecling that their generosity will finally
win over the majority who heretofore
have benefited by the organized efforts
of the industry's trade body without pay-
ing their share of the cost. They may
soon make amends by joining our trade
association and actively supporting its
program of trade betterment.

Make your orders stick, and—collect
out. That's real selling.

MINNEAPOLIS

EMOLINA

The carefully selected durum wheat from
which it is made has gluten characteristics
particularly suited for making the highest grade
Butter is colored artificially to

The same rich, golden color
is obtainable in Macaroni by using 2/A semo-
lina without the use of artificial color.

of semolina,
please the eye,

CAPITAL FLOUR MILLS, Inc.

MINNESOTA

SAINT PAUL

W —
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“The ctm!'s have decided that trademarks and
hrand “names. are valuable property.. No new.
nanme shoald-be adopted without jnvestigation.

CINCINNATI

« brand

e
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LABELS
' CARTONS

SELLING
HELPS

™.

Let us tre your “Package Coun

CONSULT OUR

)

OF ALL KINDS.

selors,!

CTRADE MARKR BUREAU. :

- & Lithograph Co.

Our trade mark burcau’ contains records, of over
829,000 brand names, incloding all - registered
s. - Write for particulars.” The service'is free.

The: United Statés Printing.

Color Printing Headquarters *

BALTIMORE

8 Heech SIL H7 Covinglon St

.

BROOKLYN
23 Nind St
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Business Steady, Prospects
Good ---Hoover

Looking forward to a normal year
for business Seccretary of Commerce
Herbert Hoover, one of the biggest
men in the present cabinet, in his an-
nual report reviews economic condi-
tions in the leading industries. He
comparcs the business during the past
fiscal year with other years following
the 1920 slump and feels safe in pre-
dicting that American business will
keep on the even tenor of its way to
success during the present year. He
said:

“The fiscal year 1925-26 has been one
never surpassed in our history in the
volume of production and consump-
tion, in the physical quantity of exports
and imports, and in the rate of wages.

“MANUFACTURING—Production
in all industries, considered as a whole,
showei a gain of 79, when compared
with the highly prosperous year
1924-25.

“PRICES—Very little change has
taken place in the general level of
wholesale price in the past 4 fiscal
years. The absence of any sharp up-
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ward movement has shown the healthy
character of our business activity and
its freedom from the dangerous boom
psychology. On the other hand no
sharp declines have reflected business
depression or a general change in the
relation between the volume of cur-
rency and credit and th: volume of
business.

“AGRICULTURE—The steady ad-
vance in prices of agricultural com-
modities from the time of the great fall
of 1920-21 up to the crop year 1924-25
has contributed to the restoration of
agriculture. There was little change
in the situation considered as a whole
during the crop year 1925-26. The out-
put of the farms was substantially the
same as the year before and the aver-
age prices of farm products also re-
mained at the same level.

“RAILROADS—The steady gain in
the volume of railroad traffic character-
istic of recent years continued in
1925-26. The ton mileage of freight in-
creased nearly 8% over the preceding
year, in which it had already marked a
record. The constantly rising efficiency
of the railroads is emphasized by the
fact that this greater traffic was han-
dled with practically no change in
number of employes.

February 15, 1927

“BANKING—Bank clearings and
debits to individual bank accounts for
the first time exceeded $500,000,000,000.

“MOTOR TRANSPORTATION—
Railroads are beginning to look upon
the motorbus as a cooperative rather
than competitive factor. Fifty rail-
roads in the United States and Canada
now use motorbuses and trucks for
passengers and shipping.”

A Durum Special
(Continued from page 8.)

derstood, the manufacturing and other
costs practically equal the cost of the raw
material, the domestic macaroni in bulk
should bring, under present conditions, at
least 10c per Ib. There is a sharp line
of battle between 2 factions in the indus-
try—one that prefers always to manu-
facture the highest pcssible grade to sell
at a price that is equally fair to manu-
facturer and buyer, and the second class
which is willing to sacrifice quality in or-
der to quote low competitive prices. Un-
fortunately this condition may have to
prevail until the prospective bumper crop
of 1927 unless some of the second class
become financially or otherwise embar-
rassed in the meantime and the pressure
from that quarter is relieved.

THE UP-TO-DATE HOM

HOURGLASS BRAND

SEMOLINA AND FLOUR

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

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

REW YORK OFFICE: F 7 Produce Exchange
PHILADELPHIA OFFICE: 468 Bourse Bldg.

—

OF

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

i
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CHAMPION

' Flour Handling Outfit

is a Useful Addition to the Equipment in any

Macaroni or Noodle Plant
| Whether Its Capacity be 10 Barrels or 600 Barrels Daily

Guaranteed
Uniform
Quality

TIME
MONEY

Tell Us The Size and Lay-out Of Your Plant
and We Will Tell You About Our Flour Hand-
ling Outfit That will Exactly Serve Your Needs.

No Obligation Satisfaction Guaranteed

THE CHAMPION MACHINERY COMPANY |

JOLIET, ILLINOIS || B
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How Can They Do It?

In the face of steadily increasing
prices on semolina reports are regular-
ly received of price quotations that are
astonishing. While it is true that for
unknown reasons macaroni manufac-
turers are prone to quote ridiculously
low prices to state institutions, pres-
ent conditions hardly warrant some of
the quotations recently uncovered,

On Dec. 21, 1926, the department of
purchase of the state of New York
made known the list of low bidders on
staple groceries and vegetables for de-
livery to the state institution for the
first 6 months of 1927. The report does
not state the quality requirements but
gives the price per Ib. delivered at the
institution,

F. H. Leggett and Co. of New York
city were the lowest bidder on 153,000
Ibs. of macaroni to be delivered at the
institutions in the 6 zones into which
the state is divided. This firm quoted
a price of $0621 per Ib. in New York
city zone and $.0033 per Ib. in the other
zones.

The Beechnut Packing company of
Canajoharie, N. Y., was the lowest bid-

The Machine

Stokes & Smith Automatic Package
Wrapping Machine,

Capacity, 45-60 tight-wrapped packages
per minule.

der on 17,000 Ibs, of broken macaroni,
the figures being $.0525 per Ib. The
same firm was also the lowest biader
on the state institutions requirements,
a total 38,200 Ibs of broken spaghetti
at a price of $.0525 per Ib,

Bids were open on Dec. 17, 1926, On
that day semolina No. 2 was quoted on
the New York market at 524 to 53gc
per Ib, in bulk. The broken macaroni
hid was at the exact price of the raw
material while little more was received
for the better product, unbroken,

Macaroni Merger

A merger that will combinc the
macaroni manufacturing ‘industry in
Chicago, St. Louis, Kansas City and
I’hiladelphia is being planned accord-
ing to reports that reached the trade.
Though confirmation is lacking there
have been some activities along this
line and a combination is in the
probable.

Several combinations looking toward
increased production at reduced selling
expense have been undertaken in vari-
ous sections the past few years. Two
prominent ones were those in Chicago

Notes of the Macaroni Industry

and St. Louis. The other took place in
Brooklyn where a recent combination
resulted in the formation of one large
concern from several manufacturing
units. If the plans of the promoters do
not go awry there will be important
news releases along these lines in the
near future,

Cuban Ifnpnrtn Decreasing

According to The Cuba Foodstuff
Record the importation of macaroni,
vermicelli and similar products has
been steadily decreasing the past dec-
ade and a great decrease is expected
when the prospective tariff ruling goes
into effect. The new tariff law awaits
only the signature of the Cuban presi-
dent, About one third of the Cuban
imports had their origin in the United
States, principally through the port of
of New Orleans.

From the January number of the
Record we quote the following:

During 1925 there were imported
into this country 1,145,037 kilos with a
value of $195,319, of which amount
$83.900 is devoted to macaroni and
noodles, which are being successfully

Meets Every Requirement of “The Ideal Container” "

| The Stokes & Smith
'"Tight Wrapped Package

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

‘Let us tell you about the latest package and the
machine for wrapping it. We will send samples if
you desire. No obligation on your part whatever.

STOKES & SMITH COMPANY

Summerdale Avenue and Roosevelt Boulevard

Britlsh Offiess 13 Goswsll Road, E. C, 1, Londen

PHILADELPHIA, U, 8. A,

February 15, 1027

THE MACARONI JOURNAL

Three BUHLER Vertical. Presses installed
in one of tne largest, most modern and
very successful Macaroni Factories.

The
Universal Dryer
MODEL QAM-6

Is especially designed
for the Chassis Drying
System.

Please ask for full in-
formation on the

Buhler Presses and Dryers

Chicago Office
J. A. GERWEN

11 So. Desplaines St.
CHICAGO, ILL.

Buhler Brothers’

Works at Uzwil, Switzerland

for___

“Quality’’
Machines that

never fail

The Buhler Vertical Presses

with the automatic lay-
ing of the Macaroni di-
rect into Chassis com-
bined with the Buhler
Chassis Drying System
is the speediest and
most efficient way to
manufacture Macaroni.

T'he BUHLER Universal Dryer Model QAM-6
complete with motor, two fans and showing
one of the chassis wagons in position.

New York Office

Th. H. Kappeler

Sole Distributar for Buhler Machinery

44 Whitehall Street, NEW YORK CITY

%3
)
'
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manufactured in this country; it is ex-
pected that domestic manufacture will
eventually absorb the entire consump-
tion of these commodities, as soon as
our new customs tariff is put in force,
which promises to protect this and
other native industries, If we compare
the amount imported in 1925 with that
of 1913, which are taken as normal
years, a decrease of almost 100% is
noticed, since records show 4,845,505
1bs. were imported in 1913. Of course
upon the improvement of native manu-
facture depends whether or not the for-
eign product, which is the finest of its
class reaching this country, will be sup-
planted.

December 1925 Macaroni, Vermicelli

Arrivals at Havana

New Orleans...cmssmssnsens 11605 Cases
Bilbao ... e 3%
Tarragona .. e 20"
NUPIes sircinisssmiamisasiasassassnses 20 "
Genoa 100 "
COTUND siaisisisiosismivnssammions 80 "
Barcelona nccecsecnnnianns 1287 "
327 "
* ®» »
Santiago de Cuba..ccccccnnen 2391 Cases

Held in Macaroni Theft
Charged with stealing macaroni and

flour valued at $500, 4 men were arrested
last month in Brooklyn. Complaint was
made by M., Marino, manager of the
macaroni factory at 151 Thirty-third st.,
Brooklyn. The men have admitted their
guilt. -

Canadian Production Increasing

The macaroni and vermicelli industry
in Canada had a slightly higher output
in 1925 than in 1924, according to fig-
ures given out by the Dominion bureau
of statistics. Eleven establishments were
operated in both years as compared with
9 in 1923, These concerns have a total
capital investment of $292,049. The
product for the 2 years in which com-
parisons are made was as follows: In
1925 the total was 14,723,598 Ibs. valued
at $1,250,949; in 1924 the production
was 14,613,251 1bs. valued at $1,217,285,
Though the total in pounds varied only
slightly the value of the 1925 output was
greater because of the higher average
pound price that prevailed that year, be-
ing $.0849 as compared with $.0834 the
previous year.

Actor Likes Spaghetti
Franklin Fox, star of the cast of “Ap-
plesauce,” has a penchant for Italian
food and in every city in which his play
appears he deems it his first duty to go

February 927
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on a silent hunt for an Italian restau-
rant. According to his friends no res-
taurant where highly seasoned food is
served can remain hidden from the
mighty gastronomic hunter.

Actor Fox can tell you where the most
delectable dish of spaghetti is found in
every city of the United States that is
large enough to boast of a first class play
house. It might be thought from all this
that Mr. Fox is of Italian descent or ac-
cent, but in all of his six feet of height
there isn't one single drop of Latin blood
in his veins, nor can he speak one word
of the language except the words that
mean the names of Italian dishes, and
those words he speaks so fluently that he
has been known to mumble them in his
sleep.

Incidentally it is mentioned that actors
know and appreciate good food and Mr.
Fox is no exception to this accepted rule.

Buys Interest in Noodle Plant

Al DeHaan who recently acquired a
half interest in the Mrs, Hartig’s Egg
Noodle company of Osceola, Ind., has
heen made president of the concern, Ar-
ticles of incorporation have been filed
with the state authorities. The firm has
a capital stock of $50,000, of which $30,-
000 is common and $20,000 preferred.
Enough new funds have been attracted

Wood
Shipping

Containers

ADE from Nature’s ideal
box woods--Red gum or
Cottonwood. Maximum strength and
nail-holding qualities, combined with
neat, clean appearance.

We endeavor 1o give you @ good substantial package at a reasonable
price.  Bear in mind that unwise or unnecessary box specifications
ALWAYS increase cost to the manufacturer and are reflected in
sales price to the consumer.

Roller Noodle Cutter With
Light Calibrater Attach-

Roller Noodle Cutter With

Heavy Calibrater Attach-
menl.

We solicit an opportunity of figuring on your wood box requirements

ANDERSON-TULLY CO.

Good Wood Boxes

@.r

MEMPHIS
TENNESSEE

&

"CLERMONT

Noodle Machine Equipment

From the standpoint of the in-
dustry,asuccessful machineryequip-
ment should be determined not only
by the kind of product it turns out,
but by the amount of work which
the user can credit to them, not only
in one day, but every day at the

lowest operating cost.

The machines must be reliable,
economical and capable of produc-

ing the largestamount

and best qual-

ity of finished product when oper-
ated by an unskilled laborer. A new
man on the job must do just as well

as an old.

We claim that the Clermont

Machines do that.

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

MACHIN

E CO.

77 Washington Avenue

BROOKLYN,

NEW YORK

sible Dough Breaker

s N '
Roughening Non-Rever- I

Fancy Stam inr Machine
for Bologna Style Noodles

Fancy Stamping Machine With
Calibrater Attached

——
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with which to completely remodel the
plant and to put it on a better commer-
cial basis. This noodle concern has been
in the family of Mr. and Mrs. Hartig of
Osceola for 2 years,

Mrs. Emma Hartig will serve the new
firm as vice president and will have
charge of sales while her husband, A, E.
Hartig, will be secretary-treasurer,

Celebrates 318t Birthday

The Santa Rosa Macaroni Factory,
427 South Davis st., Santa Rosa, Calif.,,
ushered in the new year with a banquet,
card party and dance given by the pro-
prietors to their employes and friends.
Nearly 100 persons enjoyed the party
whiclt celebrated the passing of the old
and the coming of the new year, as well
as commemorated the most prosperous
year of the 31 that the business has been
in existence. The Santa Rosa Macaroni
Factory has been ably managed since its
organization in 1895 as evidenced by
long and progrestive carcer in that com-
munity,

Macaroni Firm in Court

Claiming that the officers of the
Peoples Macaroni company, 56 Mechanic
st., Buffalo, N. Y., refused to permit him

to inspect the firm's records in spite of
the fact that he was a stockholder and
director of the organization, Steplien E.
Lojacono was prompted to obtain a man-
damus order from the supreme judge of
that district. The order is directed
against Carmelo Gugino, president and
treasurer of the company, and Angela
Barone, secretary, according to the Duf-
falo Times of January 14

The Peoples Macaroni company plant
was destroyed by fire last August. Two
members of the firm have been indicted
on a charge of second degree arson but
are at liberty on bail pending trial. The
defendants claim that it is purely a case
of extortion and blackmail.

The records show that the Peoples
Macaroni company was incorporated
Feb. 28, 1923, with a maximum capitali-
zation of $500,000 made of $5000 shares
of $100 par value. The company was to
start with an actual capital of $1000.
The certificate of incorporation named
the following stockholders, each credited
with one share of stock: Carmelo Gugi-
no, Stephen E. Lojacono, Angelo Leone,
William F. Lipp, John S. Bellanca,
Emile Perrone, Caeser A. Tronolone,
Jerome C. Lojacono, and Frank A.
Gugino,

This macaroni firm took over the busi-

&
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ness of several local concerns and for
several years did fine business,. Since
the destruction of the plant last year the
firm has remained inactive pending a full
and better understanding.

Creamette Company Expanding

Newspapers last month reported in-
stallation of approximately $100,000
worth of new machinery in the Cream-
ette company plant at 428 First st. N,
Minneapolis, Minn. This progressive
firm occupies all the available space on
the 5 floors and basement of the building
which the firm owns. The new equip-
ment will greatly increase the output
without necessarily increasing the
amount of floor space.

James T. Williams is president of the
Creamette company which began manu-
facturing macaroni, spaghetti and other
food products about 20 years ago in a
small building on Third av. Ten years
ago it moved into the present quarters.
This firm enjoys a large distribution
throughout the northwest and in the pop-
ulous centers of the east as well as in
England and other foreign countries.

Luck always seems to favor the man
who doesn't count on it.

CROOKSTON-SEMOLINA

From

- Amber Durum Wheat

STRONG and UNIFORM
and of a WONDERFUL
COLOR

For Quality Trade

%/ Crookston Milling Company

CROOKSTON, MINNESOTA
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Color in Macaroni

Government legislation prohibits the use
of Artificial Color in Macaroni, Spaghetti or
Noodles.

You can produce better goods with the
desired rich, golden color by using the prop-
er proportion of

CERTIFIED EGG YOLK

IN YOUR PRODUCTS

Our research laboratories have compiled
complete information to meet your color
and quality problem. Write for this service
gratis to you,

“Certified Egg Products for Better
Business”

JOE LOWE CO. Inc.

3617 South Ashland Ave.  Bush Terminal Bldg. 8 7 Lombard St.
CHICAGO, ILL. BROOKLYN, N. Y. BALTIMORE, MD.
1100 Mateo St.

LOS ANGELES, CAL.

'

Duramber Semolina
Now on the Market

MADE FROM CAREFULLY SELECTED
AMBER DURUM WHEAT

We now have our new Durum Wheat
mill in operation. Our mill is lo-
cated at Rush City, Minnesota, just
south of Duluth, and from where we
can reach all markets on a direct
route.

We have installed a special purifica-
tion system and are makirg a choice,
clear, sharp, amber color Semolina.

Write or wire for samples
and prices.
Durum Milling Corporation

700 Globe Building St. Paul, Minnesota

J

Penza’s Superior Bronze Macaroni
Moulds with Perfected and Patented
“Kleen-E-Z” Removable Pins.

SAVE

Power
Waste of Dough
Time in Cleaning
Give Better Service

A trial will prove the superiority.

Frederick Penza & Co.

788 Union St. Brooklyn, N. Y.

IANIERD'S

Drying System for Macaroni

Room Model B’
for Large Macaroni Plant
holding from 3000 to 7000 lbs.

JOHN IANIERI COMPANY

553 NORTH 63rd STREET
PHILADELPHIA, PA.
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The Macaroni Journal

Trade Mark Reglstared U, 5. Patent Office
(Successor ta the Old Journal—Founded by Pred Becker
of Cleveland, 0., In 1903.)

A Publication to Adnmi- the American Maca«

dustry,
Published Monthly by the National Macaronl
Manufacturers Assoclation.
Edited by the ﬁecreury. P. O, Drawer No. 1,
Braldwood, IIl.

PUBLICATION COMMITTE
HENRY MUELLER JAS, T. WILLIANI
M. J. DONNA, Editor
scmtvrlon RATES .,
United Pnuu and Cll’lldl - = 3L sn pnr yur
n a nce.
Forelgn Countrles - - ll 00 pur nar in ndvance

8ingle Coples - 15 Cents
ck Coples - - - - 25 Cents

1

SPECIAL NOTICE

COMMUNICATIONS:—The Edltor solicits
news and articles of interest to the Macaronl
Industry, All mattera Intended for publication
must reach the Editorlal Office, Braldwood, IIL.,
no later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no re-
sponaibllity for views or opinions expressed by
contributors, and will not knowingly advertise
Irresponsible or untrustworthy concerns.

The publishers of THR MACARONI JOURNAL
reserve the right to reject any matter furniashed
elther for the ndvertising or reading columns.

REMITTANCES:—Make all checks or drafts

yable to the order of the National Macaron!
fanufactureras Association,

ADVERTISING RATES

nllnllymlurlllln[ = = Rateson Application
Want .\ = Five Cents Per Word

Vol. Vlll

Februnry I5. lﬂ? No. 10

Important Report

At a sectional meeting of your Asso-
ciation, held in New York city last Qc-
tober, you appointed a committee to look
into the cost of materials used by the in-
dustry. This committee is composed of
the following gentlemen’; to wit:

Colburn Foulds, Frank L. Zerega, G.
Guerrisi,

You also appointed a committee to ar-
rive at a standard for semolina and
farina, composed of—

Frank L. Zerega, L. E. Cuneo, James
T. Williams, Joseph Freschi.

Both committees have been very active,
and being fully conversant with the work
they are doing, I anticipate results which
will be beneficial to the industry,

On January 12 and 13, your President
accompanied the chairmen of these two
committees to Minneapolis, to make a
study of the situation which these com-
mittees were appointed to investigate,
This visit proved to be very interesting,
and promises to be of considerable bene-
fit to the industry. A further report will
be made by the committees in June,
when it is hoped that they will have ac-
complished the purpose for which they
were appointed.  In the meantime, if you
have any suggestions to make, please
communicate with—

Mr. Colburn Foulds, care The Foulds
Company, 522 5th Av., New York city.

Mr. Frank L. Zerega, care A. Zerepa's
Sons, 28 Front St., Brooklyn, N, Y.

The work of these committees is high-
ly important, and the chairmen will ap-

]
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preciate any assistance that the manu-
facturers may wish to offer.
HENRY MUELLER,
President.

Mueller Inspects Mill

At the invitation of a leading Minne-
apolis mill President Henry Mueller of
the National Macaroni Manufacturers
association, and one of the leading
members of the C. F. Mueller company,
went to Minneapolis last month to in-
spect one of the large durum mills in
that section. While there Mr. Mueller
conferred with James T. Williams in
connection with the 1927 convention to
be held June 13-14-15 in the Nicollet
hotel, Minneapolis.

Durum Milling Corporation

A combination of experienced durum
millers, semolina distributers and finan-
c'ers comprises the organization that was
formed last month and that will be
known as the Durum Milling Corpora-
tion. Headquarters have been estab-
lished in St. Paul, Minn., within easy
reach of the durum mill at Rush City,
Minn., which it will operate. John F.
Diefenbach of St. Paul is president of
the new corporation, William Allred of
Rush City is vice president and Earl
M. Pettibone of St. Paul is secretary-
treasurer, Milling operations started
early this month, the mill having a daily
capacity of about 500 bbls. Enough or-
ders have been reported to keep the mill
running steadily for several months. The
authorized capital is $200,000.

Durum Mills Popular

Durum mills which have heretofore
been considered an unprofitable invest-
ment are beginning to gain favor in the
milling trade, if judged by the recent at-
tempts to open up mills that for many
months have remained idle, The latest
report is that the Hormel mill at Austin,
Minn., is to be taken over by a group of
millers and others. The intentions are
to run it solely as a durum mill to supply
a special group that is interested in the
move. With semolina sales orders run-
ning low, as per reports generally given
out, and with durum scarce and high the
trade wonders what this activity means?
Time will tell. When rumors become
facts, we'll know more about it.

WANT ADVERTISEMENTS
Fliva cents per word sach insertion.

Bltuation Wanted by macaroni manulacturing ex-
pert,  Spaghetti unulu and mrllldu.. sauce
making and salad rtnlu nn his lmd.lllin.
I’ud"m.‘undcnx.lll?’dl a lﬂ i “ )in o:.'f
an a2 ress € acar
]uurﬂw lll‘l.ldlaod IIl. BT
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Wanted to Buy
Packaging Machinery
Lining, Weighing, Filling,
Sealing and Wrapping

Machines for Macaroni
Products.

Give full particulars and prices.
Box 519, Hartford, Conn.

A. ROSSI & CO.
Macaroni Machinery Manufacturer

Macaroni Drying Machines
That Fool The Woeather

387 Broadway — San Francisce, Calif,

FOR SALE

1 ]. H. Day Dough Mixermm—$ 300.00
{Capacity 3 barrel)

1 Walton Horirontal Bcrew Press,
10” for short goods and 1 mould. j330.00

1 Walton Upright Berew Press, 13"

and 1 mould 450.00
1 Johnson War Wrapper Machine,
like new. 125003

F. 0. B. Mianenpolis

Above machinery la very good conditon
All offers received subject to prior sale.

F. AMARTOCCIO
MACARONI CO.

Minneapolis - Minnesota

February 15, 1927

That will dry your macaroni
perfectly

Stop all the waste—acidity—
cracked and moulded goods

Save labor 75%

USING

BAROZZI DRYING SYSTEM

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

Make money and better macaroni

THE MACARONI JOULNAL

IDRYERS

The House Always at
of Your
Perfection Service

Where Others Have Failed,
We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.
317 Third Ave. Brooklyn, N. Y.

FOR SALE

1 Werner-Pfleiderer 2 bbl
Mixer

1 Tub Mixer 114 bbls,

1 Walton Kneader 66 inches

2 Screw Presses 131 inches

1 Horizontal Screw Press 10
inches

1 Horizontal Hydraulic
Press 914 inches

Good Assortment of Dies

500 Drying Trays

1 Motor 20 H, P.

3 Motors 15 H. P. A
rmcr.s m—:.\somm.z

MOUNDCIT\’ MACARONI Co.
ST. LOUIS, MO.

D. & E. Kneaders

To The Trade:-

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

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

Yours very truly,
DIENELT & EISENHARDT, Inc.
. BOGGS, Sales Mnnngcr

DIENELT & EISENHARDT, Inc.

1304-18 N. Howard Street
PHILADELPHIA, PA.

Established Over 50 Years

Cheraw Box Company, ..
Seventh and Byrd Streets
Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE—Our shooks are made from taste-
less and odorless gum wood.
Sides, tops and botton-s are full
one-quarter inch thick and one
piece. All ends are full three-
eighths inch thick.

‘ :




OUR PURPOSE:

Educate
Elevate

Organlze
Harmonlze

ASSOCIATION NEWS

National Macaroni Manufacturers
Association
Local and Sectional Macaroni Clubs

OFFIGIHI. 1928-1027
HlNﬂY MUELLE
80 Baldwin lv J-mr Cltr. N. J.
JOHN RAVAHINO sresessFirat Vice President
Bt. ‘Loulw, Mo.

LEON G, TIJJAQUI luond Vice President
Orleanl. La.
FRED l!CK!R . seraessss s TrOASUFSP
919 Lorain iand, 0.

President
C, 8, FOULDS

M. J. DONNA.....

Chlcago, Il

Q. GUERRISBl.cous.s Sessens-sansssnannns
on, Pa.

New ank. N. Y.

Secretary
P. O. Drawer Nn. 1, Rra.ldwood. 1.

Committes on Allled Trades Relations
JOHN V. CANEPA..covirmisrsriennnss ++Dlirector G.pguerrlll. Keystone Macaronl Co., Labanon,

OUR MOTTO:

First—
The Industry

Then—
The Manufacturer

BE_Z. Vermylen, A. hﬂ?l Bons, Consol.,, 18
Front st., Brookl

John Ravarino, l'h\'ldnn Freachl Imp. & Mf,
Rirecior Co. Kingahighway ana ‘Shaw bva, Bi. Louls,

Legisiative and Vlulllnu Committes
M, J. Donna..... Eesiss sesnsssesiBocratary

cob! Reprasentative
1028 1 at. N. W.. ‘Washington, D, C.

WITH THE SECRETARY

Know Your Cost and Selling Price

(Contributed by some unknown busincss man of poetical inclinations,
a special student and lover of Henry Wadsworth Longfellow’s famous
poem, “The Fsalm of Life.")

Tell me not in smiling numbers
Selling costs are what they seem,
That the man who cuts for orders
Gets the lion's share of cream.
If you strive to build a business,
Do not be a human sieve—
Letting leak your needed profits,
Trusting luck will let you live.
Lives of dead ones all remind us
What it means to sell on guess;
Their departure makes us keener
To sell right and not for less.
For no trade can long be 'oyal
To a man who's all regrets,
Can't deliver—who's just living,
On the interest of his debts,

Knuckling Down

February is the second month of the New Year which holds
out so many hopes for our industry, So far, what has it done
for you? The answer depends on what you have done during
the first six weeks of 1927, To the business man who has
ceased his drcaming and his prophesying and knuckled down
to the fulfillment of his forecast, 1927 will bring the expected
results,

Standards Up to Us

The President nf the United States is quoted as having said,
“It does not follow that, because something has to be done,
the National Government ought to do it.”

Now with reference to this very essential matter of a suit-
able Semolina Standard, the government will act when it finds
the durum millers and macaroni manufactuvers ready to pro-
pose a proper definition and standard for this product, always
keeping in mind the welfare of the consunier. Let's make up
our minds as to what 'we want and then tell it insistently to the
authorities. There'll be something doing mighty quick.

Minneapolis Is Calling

Plan now to be in Minneapolis the week of June 13. We
will tell you why later on if it is necessary.

As Ye Sow—

Like in many other lines of business, what comes in to a
macaroni firm depends on what it puts out in the way of a
quality product, Good goods bring good customers.

War Is H—L

China eggs are cheap but cannot be used in noodle mak-
ing. Eggs from China,—well that’s something else, again.
They have a war in China and we have a war on eggs here
in this country,

Prudence pays properly.

In the lottery of life the greatest prizes go to the prudent.

Persistency Wins

Those of us who are easily discouraged by little things
and give up too easily should recall the incident of the
little office boy who was fired but who refused to realize
it. The boss was surprised to see him in the office after
having written him that he was discharged. “Did you
read the letter I sent you?” asked the boss, “Yes, sirl”
replied the boy. *“I read it inside and outside. On the
inside it sail ‘You are fired, and on the outside it said
‘Return in five days,’ so here I am.”

Laziness leaves one languid.

Our Troubles

Getting out this magazine is no picnic.

If we print jokes, people say we are silly;
If we don't, they say we are too serious.

If we clip things from other magazines

We are too lazy to write them ourselves;

1f we don't we are stuck on our own stufl.
If we stick close to the job all day

We ought to be out hustling up news;

If we do get out and try to hustle,

‘We ought to be on the job in the office.

If we don't print contributions

We don't appreciate true genius;

And if we do print them

The magazine is filled with junk.

Now like as not some guy will say

‘We swiped this from some other magazine, We did.
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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.
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SOLD WITH THE ELMES GUARANTEE---FIRST CLASS MATERIAL AND WORKMANSIHIP

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. §. A,
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Pillsbury's Semolina No. 2, Pillsbury's Durum Fancy Patent—the
many macaroni manufacturers who use these splendid products will
tell you of their remarkable quality. Your macaroni will have
exceptional strength, finest amber color, and desirable flavor—always.

Ptllsbury Flour Mills Company

“Oldest Millers of Durum Wheat"
Minneapolis, U. 8. A.

BRANCIH OFFICES:

Albany Chlcago Indianapolis New York Saint Louls
Atlanta Cincinnatl Jacksonville Philadelphla Saint Paul
Altoona Cleveland Los Angeles Pllnbuﬁﬂh Scranton
Baltimore Dallas Memphis Portlan Sprlnuﬂcld
Boston Denver Milwaukee Providence v}rmcule
Buffalo Detrolt New Haven Richmond ashington

New Orleans
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