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Let's Hang Together

Dr. C. A. Prosser, president of the
William Hood Dunwoody Industrial
Institute of Minneapolis, emphasizes the
following needs to improve our industry:

1. Man multiplies himself many
times by closer association with
his fellow business men.

2. Macaroni Men must hang to-
getherorthey'llhang separately.

3. Join your trade organization;
support it financially and co-
‘operate in promoting all its
beneficent activities.

Compare this with what other leaders say on
“What Does Macaroni Industry

Need Most Today?”
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Tanzi’s
Dies

are the best dies
made. We can
prove this through
our many satisfied
customers.

The famous viaduct on the tramway which
connccts Mentone, on the French Rivicra,
and Sospel, in the French Maritime Alps.

Like the high corrugations in the walls of
Mid-West Boxes, s high arches can be
depended on for resistance, strength and
safety. The PERFECT ARCH insures
the strength.

You Can Depend on Mid-West Boxes =
manufacture all types of moulds and

Countless thousands of travelers have been carried over this bridge whose strength e we hold patent rights on some special styles.
is the strength of its supporting arches. \ & 4 Have you seen our Mostaccioli die work?

Whether in bridge or in CORRUGATED fibre board shipping container, like the It is a wonder.
popular and widely used Mid-West product, the function of the arch is the same---to 413 Twi .
rotect, to support, to brace, to resist and to absorb pressures, vibrations and shocks ¢ f Vs -— wice as fast as ordmary systems—

or consequent safety. /€ Uniform cuts—sanitary.

The Mid-West box, with its higher, stronger, resilient corrugations, offers greatest Gi )
resistance and therefore maximum protection to goods shipped---the logical shipping i A% B IVE€ Uus an opportunity to prove to you,
ackage for thousands of commodities at lowest final cost, and for years the standard A\ B 8 when in the market again, that—

in the shipping departments of many of our largest shippers. Accuracy is o J
' - ur cree
Should you need SOLID fibre boxes we can meet your requirements with an / 4 Price our policy ’
unusually high quality product used in tremendous quantities by discerning buyers. iy ! Soriloe viitrd ’
Thirteen mills and box factories are your guarantee of quick service and short hauls. . - aw.
You are urged to use our money-saving FREE CHECKING SERVICE without A ’ %
obligation to you. Simply fill in and mail the coupon below. Mail it today. 188 M A R I O T A N Z1 C O "

Boston, Mass.

RETURN COUPON

MlD’WE ST BOX COIVIPAN Y MID-WEST BOX COMPANY

111 West Washington Sereet, Chicago, Dept. 29

AND Gentlemen: Please have one of your ""‘{,‘.’."““f.‘.'m
CONTAINER CORPORATION Fackin d sizplog metode it oois
OF AMERICA
Name I
111 W. Washington St. CHICAGO, ILLINOIS ik >
: 14 et
Flve Mills — Nine Factories Capacity 1000 tons per day A e i e e

2o VIR [



R ————— .y

New Friends

for

s TUSTAIRxx

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN.

September 15, 1927

THE MACARONI JOURN

Volume IX SEPTEMBER 15, 1927 Number 5

— ——

Discussion Precedes Action

Haste and undue deliberation are the two extremes in
dealing with either personal or general problems. To pon-
der overlong on a proposition may be as harn.iul as tking
snap judgment on it. A happy medium seems to be speedy
action after careful consideration,

The Macaroni Manufacturing Industry is composed of
various elements, each having set views and opinions. Ap-
parently there is no common meeting point.  But there
must be one on which all can agree and the proper study
of the situation should uncover it.

llefore venturing on a new enterprise it is quite natural
for firms to call a conference of important officials, to talk
it over, to consider it from every angle and to note its
advantages and disadvantages from these firms’ particular
viewpoint, The plan of predetermination adopted by firms
and individuals recommends itself to an industry.

Successful physicians first carefully diagnose a case he-
fore prescribing for it. The Macaroni Industry is suffer-
ing from some unknown ills. Of late the manufacturers
have been giving more than usual consideration to what
is causing the present condition with the view of properly
prescribing for its needs. Some of the impatient ones have
made the accusation that we do nothing but talk about our
problems and that when we do act we take the wrang tack.

Taking it for granted that something ails us and that
something must be done to overcome this ailment, what
is the first step that naturally recommends itself? Discus-
sion is first needed to find out which is the most serious
dilment and the best ways and means of effecting a per-
manent cure. Then follows action along some well lail.
agreed upon plan,

For the past six months there has been a concerted effor
1o ascertain just what are the greatest nceds of the Maca
fonj Industry in America. In this issue appear numerous
discussions and recommendations from which may be estab-
lished a common Lasis for helpful action,

There seems to be a general agreement that the industry

needs to do something to lift it out of the Slough of Un.
concern into which it seems to have drifted. But talk is
needed to first determine the views of the progressive men,
after which action will naturally follow if the proper agree-
ment can be reached.

It is also admitted that the Macaroni Industry has made
mistakes in the past and that as it forges ahead it will con-
tinue to err. Mistakes are not in themselves disastrous
but the greatest harm comes when we fail to profit from
them,

You, perhaps, recall the old yarn about the customer whi
complained that she found a fly in a loaf of raisin bread
and who was told to bring back the fly and get a gool
raisin for it. This is not related here to tickle your funny-
bone, but to remind you that correcting a mistake does
not always remedy the bad impression created by its doing,

It was for the purpose of overcoming the tendencey o
make mistakes and to continue making them that discus-
sions were encouraged before attempting to plan any action,
thus avoiding the usual results that come out of unpre
paredness and ignorance of conditions.

The Macaroni Journal is interested to learn the views
and opinions of its readers; therefore it recommends a care-
ful reading of the various articles in this issue dealing with
the timely topic “What Does the Macaroni Industry Neel
Most Today ?" Well known and less known manufacturers
from practically every section of the country are quoted,
What do you think of their recommendations?

From a study of the survey so far made the conclusion is
drawn that the Macaroni Industry in America is now in
greater need than ever of more unity of purpose, of quality
production and well constructed favorable macaroni propa-
ganda. To gain these ends individualism must he sub
ordinated to the general welfare and every manufacturer
worthy of the name should bear his fair share of the worl:
and cost of carrying out the plans finally adopted.
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Patents and Trade Marks

A monthly review of patents granted
on macaroni machinery, also applica-
tions for and registrations of trade
marks for macaroni products.

PATENTS

In August 1927 there was pm.emu:l
a macaroni press which is obviously
quite different from those in g.cnernl
use. This is called “Merlonetti Ma-
chine.” It is ofticially described as "..-\
macaroni machine in which there is
a combination of a pair of cooperating
rolls divided respectively into a sheet
rolling section and a strip cutting sec-
tion.”

Patent No. 1,038,000 was granted to
inventor Giulio Merlonetti of Woest
Chester, I'a.  Application for patent
was filed Feb. 16, 1926, and was grant-
ed Aug. 2, 1927.

TRADE MARKS REGISTERED

In July and August 1927 the fn]ln.\\'-
ing trade marks were registered with
the U. S. Patent Office:

Tasty Bends

The trade mark of the Tharinger
Macaroni company, Milwaukee, Wis,,
for use on alimentary paste products.
Application was filed Oc‘t. 30, 1920,
published in the Official (__mzettc May
17, 1927, and the June issue of the
Macaroni Journal, and registc_rcd .-\_ug.
9, 1927. Owners claim use since Feh.
20, 1917, The trade mark is the brand
name in heavy black tvpe.

White Pearl

The trade mark of the Tharinger
Mucaroni company, Milwaukee, Wis.,
for use on alimentary paste product:
of all kinds, dry and wet and preparer
for immediate use. Application wae
filed Oct. 30, 1920, published in the Of

ficial Gazette May 17, 1927, and 1
June issue of the Macaroni Journ:
and registered Aug. g, 1927, Owner:

claim use since Jan, 1, 1906, The trade

mark is registered in 3 forms and un-
der 3 serial numbers. The trade name

White Pearl is prominently shown i

each of the 3 designs registered.

IGH
The trade mark of the Neighbor

) roducts company, Chicago, 111, for

use on alimentary pastes and other

grocery products, .-\pplivn}iun was
filed April 5, 1927, published in the (?f-

ficial Gazette May 17 and the June i

sue of the Macaroni Journal, and regis-

tered on Aug. 9. ‘Owners claim use
since Dec. 21, 1926. The trade mark is
the letters IGH in heavy type.
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Neighbor

The trade mark of the Neighbor
I'roducts company, Chicago, 1, for
use on alimentary pastes, rolled oats
and mustard, Application was _ﬁl'ell
April 5, 1927, published in thc_Oﬂlch_
Gazette May 24 and the June issue of
the Macaroni Journal, and registered
Aug. 9. The trade mark is the trade
name in heavy black type.

REGISTRATION RENEWALS

In July 1927 there were renewed the
following trade marks: :

1. That of the Liberty M:u:churulm
Manufacturing company, first regis-
tered Oct. 8, 1907, renewed as (3[ Oct.
8, 1927, to the Liberty Macaroni :\!m_l-
ufacturing company of Buffalo, N. Y.
assignee. Notice of renewal was pub-
lished July s, 1927.

2. That of Gaspare G. Greco of
New Orleans, first registered Nov. 19
1907, renewed as of Nov. 19, 1927, to
Gf.:pnrc G. Greco of San Jose, Cal.
Notice of renewal was publisied July
5, 1927.

5 3.) {I‘h:u of A. Zerega's Sons, Consaol,.

New York, N. Y., first registered Sept.
goy, renewed as of Nov. 17, 1927,

:«Zl:':.}'lfercgn Sons, Consol., Brooklyn,

N. Y. Notice of renewal was pub-

ished Jnly 19, 1927.

IH;;A{'JE} MgARKS APPLIED FOl.l

Only 2 trade marks were applied
for during July 1927.

Granny's
The private brand trade mark of
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B. McNeal, doing business as the Pitts-
hurgh Pretzel Company, Ltd,, I‘i_ns.
burgh, for use on noodles.  Applica-
tion was filed April 15, 1927, and pul
lished July 5, 1927. The ﬁrm_ claims
use since April 1, 1927, Objections
must be filed within 30 days of publici.
tion. The trade mark is the trade name
Granny's appearing over the bust uf.n
pleasant looking elderly lady who is
very motherlike.
Milkaroni

The trade mark of the Quaker Oats
company, Chicago, for use on maci-
roni, Application was filed .“:I_\.’-u_
1927, and published July 5, 1927. The
firm claims use since April 12, 1927
Objections must be filed within 3('.H|.'|_\'-.
of publication. The trade mark. is ?lw
trade name Milkaroni, a combination
of the words “Milk" and "M.’l.l:arnni"
indicating that it is macaroni mle
with milk.

HOUSEWIFE'S HINT

One day Luther Burbank walkin[g in
his garden was accosted by an officious
acquaintance who said: _

“Well, what are you working on
now " _

“Trying to cross an eggplant and milk-
weed,” said Mr. Burbank.

“And what under heaven do you ex-
pect to get from that?"

Mr. Burbank calmly
walk.

“Custard pie,” he said.

resumed his

BELL RINGER

Prize Winner submitted by

i Macaroni
ino, General Manager, American Beauty
BB T Ccompany, Kansas City, Kan.
_m

scratched up your garden.

W hite---Fine!
killed him,

ruined it,
White—5:¢

do not soon get away 'f;rlol? the p(rlzcn

le industry will be ruined. : .
th? ;vn:l ‘:c‘;i[:ldcd g)f the story of 2 ncxghbox_mg.farmcrs
who played the “getting even” game to the limic:

White—Sorry, old man, that my ben got' loose and

SQUARING UP '
Business hatred is probably at the bottom of all price
wars and similar harmful trade practices.

If manufacturers
ce of “getting even

e s all right; my dog ate your ben.
Wi Tbatn:[ r::rf over Jouf dog this morning and

Black---Good! My truck just bumped your flivver and

Well, it’s my turn next.

Macaroni Journal prese
It must be g

is dead,

By Henry D. Rossi,

|

A BASIC FACT
In creating business for the product of an in-
Iduur{‘ the manufacturer big enough to vision
fkat his industry is competitive 1o every other

industry is the one whuo receives the Kreatest
returns,

will profit by reading every word of these contributions
to proffer other ideas, any one of which m
for the macaroni industry and its guiding

The wise business man of today thinks and
ats in lines that parallel the tfzmlgllls and
actions of the professional man.

Tie ablest physician or surgeon today de-
Voles more time to diagnosing than he does
1o preseribing.

I think all of you will agree with me that
broadly speaking the one thing the industry
needs today more than anything else is in-
ireased cansumplion of its prmﬂu‘i: aml yel
hat prescription is so general as to be vague
unless we ijml give our thoughts o properly
dll(;lmsiug our case.

onsumption of macaroni is less than 5
S per capita—a  deplorably small amount
¥hen it is remembered that macaroni and
bread (1he staff of life) are hoth wheat prod-
ucts,

Age of Changes

Haliits of a nation change and with no na-
Yon is that change so constant and so rapid
Bt is in the United States.
there is not a man present but what can
tion and recall for himself countless changes
M his awn life. In less than a quarter u% a
fentury, for instance, genernl transportation
bas deserted dablin for the automobile.
h OUF years ago there -were not over a few
undred radio receiving sets in use in the en-
l:::l country, Today there are over 6 mil-
Fificen or 20 frcars ago soup to be edible
?"l delicious had to be simmerced and hoiled
f hours in the family kitchen. Not so to-
Y. ne individual * with vision brought
:EWI l_nuihly transfo.mation. Today his
2cory is the ‘soup kitchen for millions of
the t3. His cfforts have almost climinated
S‘l{nl!y soup kettle,
talistics tell us that every 22 years a man-

ul retrogression.

ank of all industry,

Macaroni Products
Need Increased Use

‘eter Rossi & Sons, Braidicood, 11

ufacturer has practically an entirely new mar-
et
How does this condition of rapid and ever-
lasting change in transportation, in amuse-
ment, in food, concern us? | will el you.
It comcerns us more vitally than it does other
food industries, and that for several reasons.

Cause of Development

In the first place, macaroni is a food of for-
cign origin—a food originating with a nation
that this country has thought it unnecessary

to emulate.  As emigration from ltaly 10 this
country increased, the necessity for supplying
with macaroni those in this country of Nalian
birth was the cause for the development of
the macaroni industry.  Slowly American
born have taken up the consumption of this
food.

While this was going on sccond generations
of Italian descent (born in the United States)
have gradually becoine Americanized in their
food consuming habits just as they have be-
come good American citizens in every other

'OSIUM on the subject of the
nts one of the most interesting and edifying
ranted that the macaroni industry has nceds.  Such an
It is a hopeful feature, Any industry that has reached
Progress indicates life and se
life—activity and progress, or stasis ar
The contributions from 20 members of the
articles are not filled with carping criticism, hut
who are successful in their business because they
It is interesting to note
they have hit on the same g

What Does the Macaroni Industry
Need Most Today?

N THE ACCOMPANYING SYM]

macaroni industry’s needs the
features of its successiul career
admission is a sign of Progress,

@ point that it sees no room for mprovement
If satisfaction a symptom of moribundity.

This is a rule o

macaroni industry are just that many “slants.”  I'he
teem with the observations of close thinkers, of men
are constructive thinkers,

that on some points the authors of these talks practic
eneral line of suggestion for improveme
Without doubt publication of these views will dig out some
these suggestions, ponder and come forward with your ide
ful. A summary of all will develop some form of gene
just the aid it needs to place itself in the front r.

The Editor is confident that every member of the National Macaroni Manufacturers association

on the industry’s needs, and will be urged
Ay prove to be just the key to unlock a wonderful future
hand—the National Macaroni Manufacturers

ally agree, or that

nt of the industry,

more helpiul suggestions,
as.  Every suggestion is bound to be help
ral policy that will give the macaroni industry

Read

assoctiation,

respeet, aceepting and  marching  with  the
changes of habits in their everyday lives.
Unusual Difficultics

With  restricted — immigration-—with the
changing  of  Americanizeld habits—with the
general acceptance that macarom has always
been a humble food—it should not he ditlicult
1o appreciate this one fact, that the macaroni
industry is concerned with proliems and faces
obstacles that few industries in any line, let
alone foads, have 1o cope with

We have seen the constimplion of oranges
amd the buying habits of the American fam-
ily in regard to citrus froits almast made
over in a decade,

Coffee consumption taday is more than 2V}
times per capita what the macaroni consump-
tion is in this conmtry,

“aporated milk nearly twice as much per
t‘.‘l\lll:l.

Ve have seen breakiast fowls, unheard of
yuars ago, assume a place of importance in

the breakfast diet of a nation
Industry Not Self Sold

The greatest trouble as | view it with the
macaroni industry is that we ourselves in the
industry are not sold an onr industry,

That the public is ignorant hecause it lacks
knowledge and confidence in regard to maca-
roni s an aceepted fact.  Lintle value can
come from our appreciation of this comdition
sa long as we fail first to arouse ourselves
imo a new and greater confidence.

Wright Brothers knew that a “heavier than
air” machine conld he made to stay up
move throngh the air, They knew it while
others still called  them crazy.

The trouble with the macaroni industry is
that it has allowed itself 10 be uifeted aroimed
by the winds of ignoram prejudice among the
public.

An industry with a volume of 30 1 75 mil-
lion dollars annually should certainly be hig
enough to create its own sailing winds, Iy
is hig enough amd it can do it

Industry Now United

For the first time e, in the industry, are
wnited as we never have been before, con-
flicting practices have been and are heing
climinated, conflicting groups in the industry
have heen welded inta o mare cohesiye argani-
zation than our industry has cver known, and
the one thing upon which this assembly to a
man should decide and agree is that heginning
with our convention in 1927 we oursclves will
have that confidence which a 60 million dollar
industry justifies and that we prapose 1o see

[
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!
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to it that every housewife sharcs that confi-
dence with us and that brings me to the one
thing which the industry needs most in order
that increased consumption by the public and
increased profits for us manufacturers may
follow.

MACARONI MOST NEEDS BETTER

PUBLIC UNDERSTANDING

‘The one thing that macaroni and the mac-
aroni industry most needs today is that the
puldic shall know the many things which to-
day they do not know ttgnrdir:f macaroni—
that they shall have eliminated from their
reasoning processes many mistaken ideas that
they now hold regarding macaroni. Never
before in the history of this country has the
time been so opporfune for the macaroni in-
dustry to direct along desired lines the edu-
cation of the public with hope of success as
is the case today. Domestic science schools,
laboratories, dictary health departments in
newspapers  and maEatinu vouch for this
statement in unmistakable terms.

All that onr industry need do is to capitalize
these conditions, exercise the effort that will
make these conditions work in behall of mac-
aroni as they are today doing in behalf of
other food industries.

Must Make Industry Prosper

1f the macaroni industry is to prosper we
must make it prosper. We can't expect the
pullic to do our pioneering for us. If Kel-
logg with toasted corn flakes and Campbell
wnﬁ his soup and California with its Sun-
kist Oranges, Hawaii with its pincapple had
felt that way where would these respective
industries e today?

Eventually the macaroni industry must be
willing to invest in the education of the
American public hundreds of thousands of
dollars annually in order that the American
home may better know  what  macaroni
should mean in the daily American diet.

To properly educate the hundred million
potential macaroni consumers of this country
will require a vast effort and vast sums of
money—not so great, however, that it need
discourage us. .

\We can make our start today, continue with
modesty to do so until the volume and profits
of our industry shall have reached the point
where we can do what other industries are
doing.

In a previous paragraph I have referred to
the time, thought and space that is being given
up by various publications (newspuprs and
magazines) to dictetics, foods, recipes « { one
kind or another, You cannot piek up « mag-
azine, a food journal, a newspaper but what
you see column after column of material ap-
pearing as news but possessing 1 value dis-
tinctly advantageous to some i 'ustry, some
food.

And it is my thought that nur industry
should be doing this very same thing.

Can Start Right Now

While we should reconcile ourselves to the
fact that eventually the macaroni industry
should have a fund of as many hundreds of
thousands of dollars annually as is necessary
to advertise the merits of macaroni products,
we can right now for a very few thousand
dollars annually get and keep macaroni be-
fore the American public through the news
columns of magazines ond newspapers.

Think of pi:Eing up your newspaper and
reading an item of news dealing with the
macaroni industry and with the health values
of mazaroni itself. Think too of having such
articles appear day aflter day, week after
week lhmufhnut the year, and consider what
a value such an effort would exert in time in
behalf of macaroni. For $12,000 to $15,000
per year we can be doin? this very thing and
the value the doing of it would hold would
be twofold:

Reactive Effect

First, through such a continuous program
of controlled news publicity we would grad-
vally be reshaping the judgments and opin-
jons of the American housewife but of even
greater value would be the effect which such
a fund invested annually in this way would

have upon the members of our association and
those members of our industry who are not
at present members of our association in
arousing them to a greater interest and confi-
dence in their industry.

An Outstanding Example

I know of one industry whose association
crme into existence about 3 years ago, an in-
dustry representing a total volume of approxi-
mately 100 to 125 million dollars annually,
When this industry started, the members taxed
themselves Y4e a case, giving themselves a
budget for organizin :mr for educational and
promotional work of about $45000 annually.
They realized that with such a fund 1h5y
could not do any great amount of display ad-
vertising in behalf of their product. One of
the first things, however, that they did under-
take was to see that their product and ways
and means of using and serving same, includ-
ing receipes, was kept before the public
through the news columns of the press. At
the end of the first year they doubled the
per case tax on their members and in less
than 2% years they raised the per case tax
to 12 times what it was originally, Today
that association has a fund of $540,000 an-
nually which it is investing in creating a bet-
ter understanding among the housewives for
its product. 4

And that, gentlemen, is the experience of
an association three years old, of an industry
a little over a quarter of a century old.

It has used the tremendous power of news
publicity in helping reach in shortest time the
point where it might have the fund nccessary
to do the big educational job in the way it is
now doing it.

Same As Insurance

Not only should we decide that this associa-
tion can and will raise $12,000 to $15,000 per
year for educational news publicity on a na-
tional basis but we should make up our minds
that this should be just as continuous and as
regular a part of our cfforts as each of us
regards insurance in his own business.

A sccond recommendation that 1 would
make is that this association should, if possi-
ble, raise an additional amount and at this
meeting of $10,000 to $15000 for Iahomlur‘y1
and domestic science experimental work wit
macaroni products,

In the domestic scicnce department of the
University of Chicago and under some ca-
pable direction such as the Mellon Institute
real facts regarding macaroni, old ones which
we feel sure are true and new ones yet to
be learned, should be developed.

Results of Research

The gelatine and the evaporated milk indus-
tries have within the past few years brought
to light some astounding facts regarding their
products through such course of action—{acts
which today they are using with telling effect
upon the medical profession, dictitians and
upon the public at large.

I know there are those among you who
for several reasons will hesilate to join with
me in my thovghts. Some of you will in-
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tu'tively raise the point that if the associa.
ticn increascs the consumption of macaroni
through educational work of this nature the
whole industry is going to share in that in.
creased consumplion and every manufacturer
—those outside of the association as well as
those within, who are standing the expensi—
are going to share the benelits,
This Is Inevitable

To you who feel that way 1 would say this
is the case in every industry, always has been
and always will be. In creating business for
the product of an industry the manufacturer
big enough to vision thal his industry is com-
pelitive to every other industry is the one
who recives the greatest returns, Every rep-
utable manufacturer in the macaroni indus-
try should be a member of the association hut
they will not all be—there will be some of
insufficient vision to sense the advantages to
themselves of joining the industry and by that
very token would they likewise receive fewer
benefits than those progressive enough to sce
the advantages of being members of the as-
sociation.

Secondly, there are those who will say that
advertising macaroni and increasing the de.
mand for it would serve only to incroase
competition ly inviting new cap{tal. To these
I would make this answer—by the time the
demand for macaroni will have increased and
reached that point because of educational
work which the association may do, the mem-
bers of the association “should worry” abou
new capital and new manufacturers coming
into the industry. We will have had ours
long before that time and the industry will
have room for additional manufacturers,

Where Ingenuity Counts

Were 1 a shoe dealer where do you sup-
pose 1 would want to locate my store—out
on the outskirts or on State st. in Chicago or
on DBroadway or 5th av. in New York? |
would do just what you would do and you
would do just what I would do—we would
locate where the trade congregates regardless
of the fact that that is also the very thing
that our competitors would do and you and
I would depend upon our ingenuity getting
for us just a little hit more than our share
of the shoe business while our competitor's
lack of ingenuity would cause him to have 1o
be satisfied with less,

Competition Life of Trade

Competition never hurt any business—in
fact, it is the life of business, and the thing
to which we should reconcile oursches is
that we will be so progressive and make such
keen competition that old campetitors who are
not members of the association and new ones
that may enter the macaroni industry will
have to travel awfully fast 1o keep stride
with us,

Gentlemen, these are my thoughts as to
what is the matter with the macaroni industry
and my suggestions as 1o what the industry
needs most today, To bring about the pr-
gram suggested 1 will be the ?ll’ll to contrilute
toward a fund to be raised for the purpese
above set forth,

Macaroni Products
Need News Publicity

By F. W. Thurnau, Inter-Ocean Syndicate

NEEDB ONLT UTILIZATION
The nj:puuunil! for educational publicity Is
there and peeds only to be utilized by the ml’-odl
having a record of being successful.

1f there is any article of food regardin
which the American public generally is bot
ignorant and prejudiced, it is macaroni.

The ignorance and prejudice that exist in
regard to this highly nutritive article of food
is mational. As a result, the consumption of
macaroni is only a fractional part of what it
should be.

Increasing macaroni consumption can be

accomplished by increasing the knowledge of
it. Increasing the knowledge of the Amer-
can public can' be done most effectively and
cconomically by articles in the news columns
of newspapers, in the home forum and do
mestic science departments and in the wom
cn's department of magazines, The class an
trade press and specialized magazines also
offer a tremendous opportunity for profitatie
educational m%licity regarding macaront.
Oyportunity at Hand »
The opportunity for educational publialy
for macavoni is there and needs only f0 bt
ulilized by the methods having a record ¢
being successful,

e e 8.8 .8 Sy s TR, £t 9 v
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Our testing unlt includes a
standara mill; a macaroni mix.
er, kneader and press; drying
chambers and cooking equige
ment.  Through this miniature,
but complete testing plant, we
are constantly finding ways and
means of improving the yua'ity
and maintaining the uniformity
of Gold Medal Semolinas,

UR years of experience in the
manufacture of semolinas have
taught us that a chemical analvsis

of durum wheat does not go far enough.

While it is absolutely necessary, it does
not tell us all we should know about the
wheat.  Therefore, we decided several
years ago to secure the additional infor-
mation through the installation of special
experimental equipment. In our minia-
ture “'semolina mill"" samples of wheat
are made into semolina and then go
through practically the same
process as does the commercial
semolina in a commercial maca-
roni factory,

By m:eans of these tests we have
constantly improved the quality

Our testing plant is complete—
even to miniature macaroni-making

equipment. That’s why
we can say

Gold Medal Semolinas
will meet your rigid requirements

of Gold Medal *“Tested” Semolinas and
met the demands of manufacturers re-
garding such physical charucteristics as
color, strength, granulation, cleanliness
and cooking quality. -

The continued success which manufae-
turers of Enmcnruni products are  expe-
ricncing through the use i i
“’l'uslch“ Sc-musl‘in:m. is :::’t\m(i'f\"(‘mld ‘\I“w

. 5, 18 POs proof to us
!Im.l. our conseientious efforts to constantly
mprove the quality of our semolinas is
well worthwhile. o

Gold Medal Semolinas are
guaranteed.  If any sack does
not prove satisfactory in every
way, the full purchase price will
be refunded,

Gowb MEpAL SEMoLINAS

“Tested”

General Offices:  Minneapolls, Minn.

WASHBURN CROSBY COMPANY

Mitlers af Gold Medal **Kitchen-tested" Flour
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Health storics are boilt up from a number
of angles.

Child welfare lends itseli to publicity, for
every man and woman is interested in the
bringing up of children and the diet is always
the leading tppic of consideration  when
children are concerned.  Macaroni oducts
are prepared in so many enticing ways that
this feature, combined with its renowned
health giving qualities, makes it exceptionally
valuable from a publicity viewpoint,

Health educational stories are acceptable to
a large number of magazines devoted to
health problems and as the diet is the princi-
pal subject in these magazines, macaroni
should e given its proper place in the food
list. The home service pages of the metropol-
itan dailies also abound with health hints and
this comes under the angle on health educa-
tion, -

Stories on longevity with macaroni as the
leading topic will be acceptable when properly
prepared.

Economy as Argument

Economy is one of the leading arguments
in favor of macaroni products, and when
truth relative to its nutritive values is com-
bined with its cconomy it not only makes
news but this news will he of great value to
the macaroni industry, ]

Statistics on the population of America, the
amount of macaroni products used by Amer-
icans and a comparison with what was for-
merly uscd, all serve to produce stories of
interest, into which can he woven the doe-
trine that will do the macaroni interests the
most good. a .

Personal efliciency, athletics, living condi-
tions and other vital statistics all lend them-
selves to combinations with macaroni prod-
ucts. In fact the field for news stories, all
about macaroni products and containing the
certainty of presentation that will help the
public to realize the worth of macaroni prod-
ucts, may be said to be inexhaustible.

Use the Farm Press

The farm press would welcome stories on
macaroni. There is no reason why the farm-
er should not consume as much macaroni as
the city man. They grow the wheat from
which macaroni is made and they should be
made to know its goodness as well as the
dwellers in the city. Farm papers are par-
ticularly favorable to stories telling about
farm products.

There is a vast work for educational pub-
licity today in teaching the public to know
more aboiul macaroni.  With many people
there is a prejudice against macaroni as a
wverty fond used by the poorer classes of
taly hecause they cannot afford better rations.
This prejuldice which exists, |-crh:{:| in an
minformed way, in the hacks of the minds
of a large proportion of the Americans who
ought 1o eat macaroni, can be cradicated by
educational publicity showing macaroni as a
quality food and one of the most appetizing
ways of using wheat.

There is a great fiell for attractive feature
articles on macaroni recipes which will give
housewives an idea of how to prepare it that
will please their families,

Publicity Requires Finesse

At the present time there exists a committee
appointed 1o study numerous recipes for
making macaroni product dishes and recom-
mending 12 tested and standard recipes to the
public.  Let us assume that this committee
does its work well and reports to the execu-
tive committee.  You need an organization to
broadcast this news. Mention of it to a news-
paperman will get it into one paper: perhaps
it might cven get as far as several papers in
New York city, but it requires the specialized
work of a trained organization to get into the
newspapers generally throughout the country,
not only once but many times, until the pub-
lic will adopt these recipes just as your com-
mittee adopts them,

\While the big effort in news publicity will
e made in popularizing these 12 recipes
through the news columns, there exist fea-
turc pages for menus and recipes that will
lend themselves to these 12 and .other 353 or
more recipes that are possible with macaroni
products.

A famous chef once said: “Fifty per cent
of the enjoyment of a meal can be attributed
to the service and the appearance of the
dishes served.” Today many people hesitate
to order or serve certain macaroni products
under certain conditions owing to the em-
barrassment that may he occasioned in their
cating and owirg to the way they are pre-
pared.  News stories showing how  these
dishes may be served so as to climinate these
conditions again_ offer opportunity for news
development, which, properly handled, will as-
sure widespread publication.

Dict material prepared by domestic science
experts would instruct home managers as to
the proper place of macaroni in the dict.  These
articles can he prepared both from the view-
paint of healthiul and appetizing meals and
from that of economy in home management,

There are countless opportunities for real
news stories in the manner in which the sani-
tary conditions of the macaroni industry have
improved in the last 10 years. The mere
cautionary measure applying to the refilling
ot bags is an astounding item that the public
knows nothing about bhut would welcome in
a properly prepared news story.

Uncle Sam Is Aid

The United States Departments of Agri-
culture and Commerce are constantly compil-
ing information regarding the production, ex-
change, imports and exports of macaroni
products and this statistical work has been
approved by your organization. All of these
statistical stories arc of vast interest to the
public, but the government cannot take the
trouble to prepare them for newspaper pub-
iication,

In the offices of M. J. Donna, sccretary of
your National Macaroni Manufacturers as-
sociation, and Dr. B. R. Jacobs, your \Wash-
ington representative, is a veritable mine of
news stories, all on the macaroni products
industry, and close cooperation between them
and a news release bureau would serve to give
the public throughout the entire country the
information that they have. At present they
deliver this to your members and sometimes
ge! a news story into print. A news release
heireau carries it into print, not once but many
times and in papers all over the country.

Anticoloring Problem News

Publicity on the Federal anticoloring ruling
will carry this fight on to the very kitchen
of the consumer and thereby assist greatly in
the cause of every member of the associa-
tion. This anticolor problem lends itsell nat-
urally to publicity znd as all stories are sub-
mitted to someone designated by your asso-
ciation for okay before they are put out, you
get controlled publicity on all of these ques-
tionable problems, '
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The American pullic is daily offered some
new food product and every one of these
runs in direct competition to macaroni. These
new foods are always heralded with a Llare
of trumpets. “They do not hide their light
under a hushel. They broadcast it at every
opportunity,  Macaroni can be put where
belongs on the American table by constantly
keeping it in a favarable light before the pub-
lie. Increased consumption of macaroni will
come only when you come nut in the coen ani|
constantly remind the customer tht » o haye
the food that is nutritious, ecoss i, high
class and offers itselfl in a varitty ol dishes
that can be equaled by no otht  {uod

Where News Release Cotizy la

Education of the consuming public is wha
the macaroni industry needs to increase con-
sumption. That is the specialized work of a
news release burcau,

You have scen much competition within
your industry and as individvals you have
taken methods to protect your own company.
As an industry you have found that every
food product is cpmpetitive to macaroni and
it is a ?nml vlan to inform the public of the
good of macaroni products in such manner
as to keep the macaroni industry abreast of
the times and cnable them to obtain their
fair share of the business of feeding the pub-

ie.

With the adjustment of internal prolilems
that have long faced the industry the macaro-
ni manufacturers association is more in need
of a definite campaign of cducational news
publicity according to some prearranged plan
than it is of any one phase of activity,

In an industry as vast as the macaroni in-
dustry there exist countless opportunities and
situations which if developed into news .y
experienced cditorial people can be so pre-
pared that editors will gladly publish such
material as news. It is further possible to in-
corporate in such articles those particular
phases of educational information, call it doc-
trine or propaganda, if you wish, that it also
will be published as part of such a news story.

News Angle Effect

The effect of such news stories cach car-
rying doctrite regarding some fact in con-
nection with the manufacture or use of mac-
aroni is obwious. Appearing as news it is
read and accepted without resistance,

Every industry of importance is today giv-
ing thought and attention to placing and keep-
ing before the public those matters of news
import which if the public knows will result
in a better understanding between the indus-
try and the pullic and obviously in the in-
creased consumption of e product of that
industry,

Eliminate and Educate

By Henry Mueller, President N. M. M. A., Jersey City, N. 1.

INDUSTRIAL POLICING
It is absolutely necessary that the industry pro-
vide sufficient funds to police our markets, thus
ridding our business ol a menace which is noth-
ing more or less than unfair competition.

If 1 were asked to express my opinion on
“What the Industry Needs Most Today,” |
would state that the most impartant step for
us to taks is to rid the markets of the coun-
try of macaroni products that are artificially
colored and then to follow with some con-
structive, well directed publicity work that
would lring about the increascd consumption
which we all hope for.

In order to take the first step it is abso-
lutely necessary that the indusiry provide suf-
ficient funds to police our markels, thus rid-
ding our business of the menace above re-
ferred to which is nothing more or less than
unfair competition. This heing done our in-
dustry will be in a fair competitive condition
with the quality of the average product good.

The Vigilance Committee which has been
functioning quite efectively under adverse

conditions and which in my opinion might
better be known as the Macarons Educationel
Commitiee, has not been given the suppor
its worthy work deserves.  Everyone in the
Industry has heen profiting at the cost of a
few volunteer supporters of this movement.
Wider and more liberal cooperation in this
activity would greatly increase its effectives
ness and eliminate from our industry the e
tarding, detrimental practice of making goods
to appear what they essentially are not.
Next we could turn our attention to the
matter of increasing the consumption which
is not progressing as it should, In view o
the fact that so many new foods are yearly
coming on the market it is becoming increor
ingly important that macaroni manufaciurer!
do more publicity work in the future to bring
this food to the attention of the consumer.
Perhaps, au first it would not he necessary
to raise a fund for cooperative advertising
but it is essential that manufacturers con-
tribute to a fund which will enable the in
dustry to do_some exhaustive research wor
for determining whether the consumption ©
macaroni products is increasing or decreas
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The “Clermont” Noodle Cutting
Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-FNF

Which is at last clear of all encumbrances from

the law suit of C. F. Mueller Co. v+« Clermont
Machine Co,, Inc., as per opinion from Court of

Appeals which was short and sweet, “Decree
affirmed with costs,”

We feel recompensed for the money spent to
fight the suit, as we know this machine will
prove it's value t. the trade.

We are indeed pleased to put this machine on
the market “‘For the Bettirment of the Industry. "’

Write us for catalogue and detailed information.

-

CLERMONT MACHINE CO., Inc.

268-270 Wallabout St. Brooklyn, N. Y
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ing, and what points we should feature or
cng»hnsl:c to interest new consumers.
Sooner or later something of this kind must

bie done by macaroni manufacturers if we are
to prevent other foods from crowding mac-
aroni and noodles off the American table.

Centralization of Authority

By Jokn I. Cunco, Connelistille Macaroni Co., '(.'annruu'ilh. Pa.

EBSENTIAL NEED
The most essential need ol the macaroni in.
dustry todsy is cooperation and confidence
among its members . . . . s0 83 10 mike |
dull times bright, and bright times brighter.

In considering what the macaroni manu-
facturing industry is really in most need of
today, so many things come to my mind
that T prefer to be more general than spe-
cific.  What appear to be very serious to
me are considersd lightly by others. How-
ever, there are tH'ngs that affect us all alike
and which can ¢ handled only in agrec-
ment.

We dwell on the topic as of TODAY—
not as of the past—for we should benefit by
the: experience and investigations and
changes of the past, which leaves the topic
the subject of—=TODAY. Neither do we
dwell on the Future, for what we accom-
plish TODAY will redound to the future
welfare of the Macaroni Manufacturing In-
dustry, as a whole.

Two Great Factors

Centralization of authority and coopera-
tion of all the subjects of that authority
among one another, are the greatest factors
in the attainment of the nearest possible
solution toward perfection. This pertains
to Government in all its forms, Religion,
Education, Society, Commerce and Com-
mercial Enterprises. Dividing commercial
chterprises  into  respective  classifications
in the business world, and selecting our
own induslrf. the result of the an:tiysis pro-
duces absolute agreement and  harmony
among those who are interested to a co-
operative extent in the industry; while dis-
content and unrest are found among the
few uninterested, And after further care-
ful scrutiny and examination we find that
we are only beginning to make ourselves
good and honored subjects of our industry
as a whole.

By centralization of authority is not
meant an absolute control bt; any person or
persons; for we would then be compelled to
delve inte certain “isms” that do not be-
long to a well regulated industry; but this
centralization of authority should consist
of an association, properly supported by
the industry.  This association, with its
official organ, we are most fortunate to
have in cur service now—TODAY—and it
neither dictates nor commands what we
shall or shall not do; but offers an unlimit-
ed source of information for the industry’s
betterment. This information and data is
compiled throughout the industry, and its
authority can be infinitely greater than any
individual member comprising its fold. But
when cooperation ceases among the mem-

_bers this Authority can be bound hand and

foot, thereby destroying all benefits obtain-
able from such Authority.

To Protect Just Rights

When united action is warranted all
members' cyes are turned toward the recog-
nized Authority; therefore when something is
lacking in the indusiry, instead of trying lto
combal the evils a]!rrmih'np conditions sin-
glehanded, we should move en masse forming
@ bodyguard to protect the just rights based
on sound principle.

Lack of confidence in the central Author.
il{ is a detriment. The most essential need
of the macaroni industry today is coopera-
tion and confidence among its members,
This can be rendered s as to make dull
times bright, and bright times brighter, if

the troubles are laid at the proper source.
Remember, 2 heads are better than one—
as long as both are not block-heads—and
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we do not profess to be in the lumber
business,
Opportunity a Repeater

Opportunity, contrary to l;_;lc:ncral belief,
comes more than once, ence, il we
grasped a few of these op?orlumllu and
made use of them, we would benefit as a
whole. In the prouf of this I would direct
cour attention to the following, written by
judgc Walter Malone:

They do me wrong who say I come no more
When once I knock and fall to find you {n;

For every morn I stand outside your door,
*'{‘S:E" you wake, and rise, and work—AND

Price Maintenance

By S. E. Mountain of the Fontana Food Products Co., San Froncisco

In considering the very timely subject of
“What Does Our Industry Need Most To-
day?” many things will come into our minds,
hut to us it appears that one of the vital needs
of the manufacturers of macaroni products
is greater consumption along the lines of price
maintenance.

Naturally we know our own markets bet-
ter. In our western territory prices are
quoted by some of the larger eastern compa-
nies that arc absolutely below cost. There
is no rhyme nor reason to them. They
seemingly dump the goods in this markel just
for the ‘pleasure of shipping them out here.

Sl'ﬂkin{ for ourselves, we welcome com-
petition, We strive to maintain our price on
a somewhat reasonable basis and would ex-
pect reasonable cooperation along this line,

We wlI realize that competition is very keen
and that it takes some backbone to maintain
its price, but the sooner we decide to do this
the sooner will conditions adjust themselves,
As it is now the buyer simply plays one of
us against the rest. The fellows with weak
knees get the order at a price that means a
loss to them.

Is there any reason for the following
condition? A case of macaroni is ordinarily
?uatcd 2%, $1.80, Recently there have heen of-

ered products of wclr known and lesser
known brands at prices ranging from 9%0c a
case upward. To continue offering goods at
these prices simply means suicide for the per-
petrators of this business crime, We trust
that something can be done to at least help
tkis condition if not entirely to change it

character or
furnish them with both?
compose this industry.

should b done,
is why I maintain that when we

industry.

; BRAINS AND BUSINESS

Ry F. A Tommaso, Naples Macaroni Co., Inc., Brooklyn, N. Y.

The prupg'gsn of a nation as well as that of an industry does not de end on the
rilliancy of a few men, but on the intelligence of the mass, r
our industry needs to be furnished with character as well as with brains. Can you

Frankly, 1 admit that I possess neither and that I am one of the fools that
ﬁ The macaroni manufacturing business needs many things

to th’p it to progress as it should. We all know what is needed, we all agree what

ﬁul we seem to fail to agree when to do it and h

begin to use the brains with which we are endowed

we will start to solve the troubles that are today retarding progress in this promising

he mass of

ow to do it. That

3 Roads to Macaroni Popularity

it Car. Vit Viviano, Viviano & Bros. Mac, Mfyg. Co., Inc, St. Lowis

Every line of business secks improvement,
so it is but natural that macaroni manufac-
turers would aim to increase the popularity
of their products. | have but 3 suggestions
to make along this line:

First: 1 would suggest that all maca-
roni manufacturers pack the product in uni-
form standard weight packages of 8 oz,
1 1., 5 Ibs., 10 Ibs,, and 20 lbs., for the pro-
tection of the consumers in order that they
may plainly know what they get for their
money.

Second: 1 would suggest discontinuance
of the so-called free deal which is of no
good to the manufacturers. Often some
small buyer overloads himself with goods,
flattered by the free deal. Then he stores
the goods in some inadequate place for an
indchnite length of time and consequently
the goods deteriorate, originating complaints

that the product is spoiled or of inferior

e e 1 S ——

quality, and the manufacturers have 10
stand the loss so caused by this negligence:
Third: I would suggest mare determine
united effort in teaching the American pub-
lic how best to prepare our products for
the table. Manufacturers in the larger
cities might well combine in promoting
cooking demonstrations in the larger stores,
hiring trained demonstraters for this pur
pose. As an extension of this work there
should be special days in which chefs of
restaurants _and hotels, domestic scicnce
teachers and cooking experts are invited 10
the macaroni cooking school, Special at-
tention should be given to those in charge
of feeding school children, inmates of stal
institutions, Red Cross employes and others
who specialize in food preparation. Thus
we would encourage umiform methods ©
preparation of our product in a way that
would be altractive, economical and most

nutritivus,

ey ey ey .

)
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brand.

Semolina.

No. 2 SEMOLINA

Try Our New Brand

DANDELION

Durum Semolina

Our KING MIDAS brand Semolina has always
stood for the best there is in quality and we .
to maintain this standard for it. However, in order to
meet the competition of other mills who are putting out
low protein goods, we shall, commencing at once, put out

a new brand of Semolina to be known as DANDELI
ON
DANDELION brand will

granulation and have fully as good color as

o
KING MIDAS brand, but will be lower in proteil::
We shall !)e glad to send you samples of both grades,
if you desire, and in quoting you prices we will quote

you on both KING MIDAS and DANDELION brand

MINNEAPOLIS, MINN.

Write or Wire for Samples and Prices

STANDARD

be the same

A Pure Durum Wheat Product Backed by
the Guarantee of the “KING MIDAS” Name

propose

HOoO~<HEmw

There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

No. 3 SEMOLINA
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Macaroni---A Grocery Salesman

By James T. Williams, Presiden t Creametle Company, Minneapolis

Perhaps the macaroni industry has no
greater need than more coordination be-
tween manufacturers and  distributers.
Several years ago 1 wrote a widely pub-
lished pag:r on the theory that grocers
could profitably recommend macaroni prod-
ucts to their customers who were in a
quandary as 1o what to serve, because the
sale of macaroni {:mmp!cd to other, more

ruglnhlc sales of naturally accompanying
oods,

1 emphasized the fact that when a grocer
sold macaroni he sold the basic food of the
meal, When meat or fish form the basis
of the meal, this is sold by the butcher and
not by the grocer. When beans are served,
several times that amount is spent by the
housewife for meat to accompany them.
When macaroni is sold the grocer lays the
foundation for the sale of such grocery
products as_hutter, tomatoes, milk, cheese
and similar ingredients.

Welcome Sales Aids

1 still believe that if this idea were pro-
moted in a national way, macaroni products
would be served i‘m § times oftener than
is now the case. The grocer is human. He

welcomes any lu;f‘gesliom that will increase
his sales. Show him how the sale of a half
pound or pound of macaroni becomes the
sales agent for a dollar's worth of other
foods and you have enlisted him as your
ally, in suggesting macaroni products to
the hesitant, undecided purchaser.

Several years ago the macaroni manufac-
turers who are members of the American
Grocery Specialty Manufacturers associa-
tion joined the other cereal manufacturers
in a campaign to educate the grocer to
move old stocks first. Cards, posters and
inserts were placed in cases and this educa-
tional work was so effective that the re-
turns of damaged goods dwindled to insig-
nificance. What was accomplished in an
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educational way through the American
Specialty association may be done in a di-
rect way by our oTnniullon along the
lines above mentioned.

‘What Edrcation Would Do

I strongly suggest a campaign of educa-
tion that will convince the grocer that by
encouraging purchase and more frequem
serving of macaroni products to his custom.
ers he will provide the basic portion of the
meal, and in addition sell groceries several
times in value in the way of naturally ac.
companying foods, as you will agree must
result if this educational program is carried
on alonf)th: lines mentioned. THE COST
WOULD BE INSIGNIFICANT. Posters,
pamphlets and similar inserts could be
printed by the National association in large
guantities and the cost prorated 1o those
who agree to support this activity that

romises such wonderful results il entered
nto as heartily as it should be.

" Know Your Competitor

By Albert Atberto, U. S, Macaroni Co., Los Angeles

It is an casy matter to meet in conventions
once a year and to discuss generally the many

activities which our industry might promote
with benefit 10 us all, Suggestions arc casily

Lack Cost Knowledge

Hy A. 8. Klein, F. K. Klein Noodle Company, Chicago

Chief among the many other things that
our industry necds today may be enumerat-
ed the lack of knowledge of tle exact cost
of converting raw materials into finished
products from the farm to the table. When
the time comes that every macaroni and
noodle manufacturer will install in his office
a cost accounting system that will give him
dependable figures on cost of manufacture
and distribution, many of the evils about
which we complain will be eliminated.

Cost systems have been working fault-
lessly in paper mills, steel plants, printing
shops, automobile firms and other I"ﬁc
industries, so why is it not practical for the
macaroni industry to adopt a s{'ﬂem of cost
accounting that will be adaptable to plants

of every kind, a simple system for small
lants and a more intricate system for
arger ones? |

We uprrcnal: that some of the firms
which sell us must do so with an exact
knowledge of their cost of manufacture,
because there is very little variance in the
price quoted us. If we would but follow
their example we will have done one thing
that will help greatly to overcome condi-
tions that are of our own creation. LET
US KNOW OUR COSTS AND WE
WILL ALL SELL RIGHT, It is not nat-
ural for macaroni and noodle manufacturers
to give anything away and ruinous prices
would not be quoted if we realize what we
are doing,

Miserable From Little Ills

By A. L. Grass, . J. Grass Noodle Company, Chicago

The macaroni manufacturing industry, a
term which includes “noodles” in which | am
primarily interested, has “growing pains.”
From an insignificant business introduced into
America less than a century ago and which
has long lieen dormant, this business has sud-
denly sprung into importance and today ranks
high in the food manufacturing world.  All
of our “growing pains” may be attributed to
this rapid growth, but probably more to the
lack of understanding among ourselves and
the dearth of knowledge among the possible
consumers. Therefore, the cure lies in a bet-
ter knowledge of cost and a consistent cam-
paign of publicity.

Bricfly, our products need consumer adver-
tising. Let us attempt in a cooperative way
through our association to educate the public
to appreciate the value of our oods and to
demand that they be served n?lener. This
would help the entire industry, both bulk and
package manufacturer. There would be busi-
ness enough [ar all of us if we would only
put our shoulder to the wheel and work flo-
pether.

Let us cooperate in banishing from the
trade all illegal and poor quality goods, en-
courage strict adherence to the federal and
state laws governing food manufacture, put
us all on the same basis as one great big

happy family, and we will have solved the
probiems that confront our industry and
which must be solved if we are to progress as
we would all like.

made but when it comes to putting them into
practice that's something different. It is casy
to say things but harder to accomplish them,

In southern California we have found it
very practical to become lbetter acquainted
with cach other. Weekly luncheons are held
to which every macaroni manufacturer is in-
vited. There common problems are consid-
ered and | can truthfully say that much of
what was the matter with our industry has
been eradicated,

If the various manufacturers in the dif-
ferent communities or sections would arrange
to get together say monthly, to cultivate the
friendship of competitors, many of the mis-
understandings could be ironed out. It prol-
ably could not be done in the first meeting
but in the course of a few months or a year
so much good would result that even the must
skeptical would wish a continuation of these
meetings, It is a very casy matter to under-
stand a competitor when you know him better.

As to creating a greater and more consist-
ent demand for our products united publicity
along well planned lines would probably ac-
complish our aim. We might well offer prizes
for best macaroni and noodles recipes from
which we could select the popular ones.

Macaroni is gencrally used either with -
mato sauce, au gratin, or in soups. In sl
ads it has recently become popu‘ar. but we
hardly ever hear of macaroni being suggested
as a dessert. Might not this be something on
which we could collaborate?

In conclusion will suggest that our greatest
need is closer coopieration in any endeavor
that secks to increase the use of our prodac.
and that all activities be financed by the Irad-
ing manufacturcrs of the country on a fro
rata basis.

Peanut Salesmanship

By R. G. McCarty, President Birmingham Macaroni Co.

[ GOOBER BALESMANSHIP |
The_principal trouble with the macaroni manu-
facturin Ind‘u-alri seems to be that too many are
in the gminnl or their health rather than for
proft.  On the selling end we seem to be cun-

tent with peanut salesmanship.

The macaroni manufacturing industry as
viewed from the “southern angle” differs very
slightly from that of any other line of food
manufacture in our section of the country,
with one noted exception. The exception
which I will later mention is itself exception-
al because it should be most notable to the
manufacturers who are apparently the last
to note it. Truly, they are very slow at sce-
ing the point,

Our industry does business in the ordinary
way. Raw materials are purchased with dis-

crimination as 1o quality and price, gouds a1t
manufactured with care, the qua]iti is usually
above reproach and we sell it through the
various channels, the whaolesaler, the johlefs
the chain store, and the retail store. To ths
point we emulate most all of the manufactur
ers of various other foods.  Right here thert
occurs a radical diversion and here we nol¢
the above-mentioned exception, We scll 3
right but we hardly scll right. We rarcly
sell at a profit.
Small Measure Sales

To my way of thinking the principal trost
with the macaroni manufacturing industry 1
day scems to be that too many are in bt
ness for their health rather than for proft
On the selling end we seem to be cont
with “peanut salesmanship,” .

In our section of the country macaro®
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We can safely say thar the largest percentage

of packaged macarons product '
bk proaucts are automatically

Peters

Package Machinery

HE least expensive cartons of the “Peters Style l

are used with our package machinery — the
least number of hand operators are necessary —
hence the most economical package. Its protec-
tive features are recognized everywhere.

Our engineering staff are at your disposal. Our
catalogue is yours for the asking.

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS
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manufacturers would make some money if
they would demand a fair profit over their
expense of manufacture and distribution.
Here we meet prices that are ridiculous. The
manufacturer barely gets back penny for
penny the amount involved and the consumer
profits not,

iThe wholesaler and retailer who do busi-
ness on what might be called a commission
basis makes a stipulated profit on practically
every case of macaroni sold. 10c to 25¢ a
ense could he added to our price without in
any way affecting the profit of the distributer
and adding not more than a half to one cent
to the cost to the consumer, an increase which
the latter would gladly stand to insure a high-
er quality in this nutritious, sound, economical
foad.

This common il is all of our own creation
The cure for it is in our hands, How much
longer are we to be demoralized by the “price
culter” who has been very vividly described
as follows:

Price Cutter Described

“The price cutter is worse than a eriminal,
He is a fool. He not only pulls down the
standard of his goods; he not only pulls
down his competitors; he pulls down himself
and his whole trade. He scuttles the ship n
which he himself is afloat.

“Nothing is so casy as to cut pricrs, and

nothing is so hard as to get them back when
once lﬁcy have been pulled down.

“No manufacturer can permanently keep up
the standard of his goods if the price is per-
sistently cut, Pretty soon he is compelled to
use cheaper malerials and to cut down the
wages of his workers.

“The man who cuts prices puts up the sign:
“This way to the junk heap!"

“He admits his own failure as a salesman,

September 15, 1927

He admits he has been defeated according 1o
the Marquis of Queensbury rules of business,

“1f the business world were dominated by
price culters there would be no business ay

al.

“Price cutting, in fact, is not business any
more than smallpox is health,

“He admits he cannot win by fighting fair,
. ;'H: brands himself as a hitter below the
helt,

Macaroni Needs Preaching and
Teaching

By F. 5. Bonno, National Macaroni Company, Dallus, Tex.

Each of us is prone to judge matters from
the way in which they affect us. It is said
that onc can be so close to an object as not to
be alile to see it at all, Il we were to depenid
on our personal knowledge of things this big
round earth of ours is only a flat plane be-
cause of our restricted view of it.

The macaroni manufacturing husiness has
grown so large that its ills have multiplied
and seattered.  What affects one part of the
industry may not be noticeable in another. As

Four Guides to Utopia

By K. t1. Brown, Salesmanager Fortune 'Products Company, Chicago

FORCE IN EDUCATION
Cooperative advertising would be a force in
educating people in the proper preparation of
macaroni, and that would be true of chefs and
cooks in restaurants and hotels, where educativn
is badly needed,

Among all of the fiaprovements which
might be made in the industry that would help
to create a Utopia, the fol'owing 4 might be
suggested. They are set down in the order
of importance

1. Cooperative national ad ‘ertising
2. l{ig': and uniform qualivy
3. Restricted sales areas
4, Regular trade practices, i.c.—
climination of irrcgular practices, such as spe-
cial terms, extended datings, ctc.
Tutoring Needed Here

In a measure we are inclined to believe that
the accomplishment of our first proposition
would bring aliout an improvement in all of
the others. We all agree that macaroni is a
negleeted food in America, It is possible that
consumption is increasing somewhat but there
is no unmistakable sign of this, so far as we
can see, and if there is any increase it is
coming very, very slowly. There are hun-
dreds of thousands of people in this country
who do not know how good macaroni can be,
Either they have an old prejudice against it
in any form, or when they have tried it, it
has been so poorly prepared that they have
never felt the desire for a second trial. Co-
operative advertising, many times suggested in
the industry but never accomplished, would it
scems to us not only popularize macaroni
products hut would be a foree in educating
people in the proper preparation of the dish,
and that would be truc of chefs and cooks
in restaurants and hotels, where education is
badly needed.

The ficld is so large and the measure of ac-
complishment necessary to put the industry
on a firm basis so small, relatively, that there
would scem 1o be no argument against the
cooperative advertising idea, and it the con-
sumption of macaroni products were increased
one or 2 pounds per aril: per year it is safe
to say that every manufacturer would find his
plant’ running full time. He would be in-
clined under these circumstances to restrict
his sales arca, because he would not find it
necessary to go outside of it in order to get
husiness to keep his factory going. He would
unquestinnably find it advisable to maintain
his standard of quality, because the price sit-

vation would not be as acule as it is at pres-
ent and there would not be the temptation to
lower quality in order to sell goods; also he
would find the irregular and unfortunate
trade practices which are now so prevalent
gradually disappearing because they, 1too,
would no longer be needed,

This Firm Pioneered

Qur company has from the very beginning
been committed to the cooperative advertising
idea. We do not think that it would be casy;
we do not think that it would be a cure-all
for the ills of the trade, but we do believe
that macaroni would lend itself to such an en-
terprise, that if the job were properly done
the results would not be in question, and that
once started, or rather, i'I] the movement
could be started and maintained for from 2 to
3 years it could be profitably carried on in-
definitely,

It seems to us that the Washburn Crosby
l:nmpanj' through its radio broadcasting sta-
tion and its Betty Crocker has proved beyond
a doulit that interest can be created in these
excellent but little known foods,

m‘y subject would indicate, the macaroni man.
ufacturing industry today is staggering under
a load of misconception, misunderstanding, in
fact pure ignorance of the true worth nf the
product among a great portion of those who
should be consumers thereof,

Good Macaroni Propaganda

In my opinion twhat the macaroni manufoc-
turing “industry needs most today is more
teaching and preaching abeut owr product,
especially Good Macaroni,

In America there are still many who believe
that macaroni is grown in fields, cultivated
like wheat or other field foods; and still many
lelieve that it is a cooked and prepared product
Again, how many are there in America who
believe that this is an Italian product to be
caten only by that elass of people. ¢ need
more macaroni education and it is up to us o
do_the teaching.

Then there is the question of properly pre-
paring macaroni for consumption.  Here is
one of the greatest single pieces of work that
the industry can and should undertake. Indi-
vidually, manufacturers can do much but it
is through united action that the cooperative
undertaking will bear fruit,

The Message

Let us teach the world what our products
consists of—the pure heart of the best wheat
grown—tell how it is made—show the pullic
through our plants—kroadcast the nutritious
value of its ingrediems, and the economical
way in which it can be prepared and scrved
not as a side dish o1 ac 2 luxary bui as a goad
substantial meal within the_means of rich and
poor, Il we as an industry can arrange 10
do something of this kind we will have cared
for one of the greatest needs of our business
and will have laid the foundation for a sur-
prisingly large increase in the future consumy-
tion of a food that will become more popular
as it becomes better known.

the following:
1. A standard for semolina.

4. A greater ¥
tion, both national and district,

FOUR NEEDS---FOUR REMEDIES

By Lo Buc Brothers, Jersey City, N. J.
Among the needs of the macaroni industry at the present time may be mentioned

2. A restoration of the per bbl. quotation on semolina, .
3. Division of the country into 4 districts with a vice president of the National

association in charge of 'eath and a local annual meceting in cach disirict
directed b{ the resident vice president. .
nowledge of v.hat takes place at the various meetings of the a

Better Gouds at Better Prices

By F. A. Ghiglione, A. F. Ghigli one & Sons, Inc., Seattle, I1'ash,

As viewed by our study of conditions in
the northwest ‘it would scem that the intdus-
try's greatest need would be stabilized prices,
allowing a living margin of profit.

For some ycars the markets of the north-
west have heen demoralized by manufacturers
clsewhere who resort o the practice of dump-
ing their overproduction for prices hardly
equal to the cost of the raw materirls out of

which the food is made, In self protection

. local manufacturers must meet this unlalf
competition to hold the business which they
have spent a lifetime in building.

To scll below cost is ruinous, so they take
the other course and produce goods of "
ferior grades from cheap flours to mrﬂ'lll__lh""
to meet the quotations of the “dumpers.” AS
a result macaroni consumplion get a deci
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and we fear a permanent, sethack, Not only
are new consumers nol attracted but even
some of those who like our products turn
against them lecause they are not what they
should be.

As a further suggestion we might say that
if the government would define durum semo-
lina and its various grades the present situa-
tion might be immenscly relieved. Lacking

Life or Death

such a standard, macaroni products are made
of inferior raw matarials by those who are
guided by prices only and the result is that
increased consumption is reatly retarded,
People cat these low grade lﬁmr products and
are immediately convinced that macaroni is
not as healthful, nutritious and palatable as
the manufacturers are striving to make them
realize.

Competition

By G. Tujagur, Tujagne Food Products, Inc., New Orleans

The question is asked: *“What Is Most
Needed in the Macaroni Manufacturing In-
dustry Today?"

Such a simple question, possibly answerable,
yet in my estimation almost impossibile of ex-
veution with macaroni men in their present
state of mind.

A Purzler

To improve conditions in_our industry con-
certed, cooperative action is essential.  This
should originate through a National associa-
tion and this industry has such an association,
very cfficiently officered by President Henry
Mueller and his associates; however, how can
the industry expect association results when
so small a percentage of the manufacturers
are members?

Overproduction to an alanningr extent ex-
ists in macaroni manufacture. here are 2

remedies; one is ruinous competition and the
survival of the fittest; the other is coopuias
tive, intelligent, persistent effort to increase
macaroni consumption by educational and
publicity work.
Two Steps

Money is required and in hountiful measure,
Fach and every interested manufacturer
should share proportionately in the cost of
carrying on the above mentioned work. The
stens recommended are: first, to increase ma-
terially the membership of the National asso-
ciation to make it more thorou hly represen-
tative and then to tax each and every barrel
of durum four, farina or semalina, going into
the manufacture of macaroni a reasonable
amount per harrel so as o insure this 2gency
ample funds to make its services invaluable to
the industry.

By Richard Algini of Algini

coo!
that end,

PROPER COOKING and SERVING UTENSILS

Has it ever oceurred to macaroni manufacturers that ours is about the only
product for which o sprcial_utensil is not regularly offered for sale in the hardware,
department and food stores? It may appear to some .0 be a very simple suggestion
but in my opinion our industry would get much faverable publicity if a macaroni or
spaghetti cooker were included in the regular stock of the stores referred to, such

ﬁcr to bear a label stating its purpose and instructions as to how to use it to

\What about macaroni and spaghetti s
and sugar spoons, elc, ete. Great good often comes out of small things. Here is

something that would cost little to try. Why not?

Macareni Co., Chirago, Il

oons and forks? We have salad forks

Acquaintance Promotes Understanding

By F. A. Tharinger, President Tharinger Macaroni Co., Milwauke:

In discussing the industry needs, I wish to
take as my topic the last line on the conven-
tion program, “Acquaintance PPromotes Un-
derstanding.”

I think that if the macaroni manufacturers
would meet more frequently, we would get
Detter acquainted. 1§ we could carry out some
of the splendid ideas advanced both privately
and publicly before this body, we would all
Ie helped.
A Winter Session, Too

{ think that if in addition to this regular
annual convention there would be held a meet-
ing in the winter time, more of an exccutive
session, it would further help us to become
better acquainted and to work together more
profitalily. The suggested winter mecting
might last a day or Iwo, with no set addresses
but purely informal discussions of timely

topics, .
egional mectings would also help because

then we would go into territories where we
would come in contact with new manufac-
rurers, all with problems in common because
our sales territories interlock. Different scc-
tions of the country have in addition to the
general problems some special ones peculiarly
their own. They could best be solved at these
suggested regional meelings.

Ah! There's the Rub

While it is true it would cost money Lo at-
rend conventions and meetings of all kinds,
it is money well spent. l’crﬁnm, those who
stay away hecause they feel that they cannot
afford to spend the money 10 attendd these
meelings are the very ones who would profit
most by attending.

In my opinion there is nothing that will
belter serve to bring understanding between
macaroni manufaclurers than o wider per-
sonal acquaintance with compelifors.

A Macaroni Standard

By F. Patrono, President American Macaroni Mfrs. ' Ass'n of N. Y.

TWO NEEDED PROPS
Those who are trylng to elevate the industry
should get the IuLpoll of our government
through rrnpﬂ standards and plain designation
on container of contsnts.

Immediately preceding my trip to the na-
tional convention a meeling of the American

IR —— ee—————EEC T L

Macaroni Manufacturers association of the
New York district was held to consider the

needs of our industry with the object of pre- .
ting. i I Inihis | fast that the barnacles of failure

senting suggestions to the National,
connection

ganization.

The Macaroni Industry would be greatly

Pam

desire 1o make the following
statement as president of this affiliated or-
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benefited by the adoption of proper stand-
ards for its products.
Semolina Standard

The A-serican Macaroni Manufacturers as-
sociation has gone on record for a No. 2
Semolina standard for macaroni and if we
fail to get it, we insist on having a ruling from
Washington compelling the manufacturer to
state clearly on all boxes, containers or pack-
ages a true statement as to the raw material
used, such as Semolina No. 2, Farina, Flour,
or a mixture thereof.

Durum wheat has always been known as
“macaroni wheat” and the United States go-
ernment has spent millions of dollars to de-
\-clur a durum wheat in this county thu
would compare favorably with that grown in
the Taganrok district of Russia in order that
the American manufacturer might be able to
compete in quality with macaroni produced in
uther countries.,

Our government realized that our industry
needed assistance and it was for this very
purpose of improving our quality that so
much money was spent.

Changes Noted

The veierans in our industry can well re-
member when we had to sell a 20 Ih. box of
flour macaroni for 05 to 70c. At that time
no semolina was milled in the United States
and we had no chance to compete with the
ever increasing importation of Italian maca.
roni made from lhirum Semolina which at
that same time commanded a price of $1.35
to $1.65 per box of 22 Ihs,, duty paid.

For centuries macaroni has been known as
a product of ‘the grits (semalina) of hard
wheat, and as durum or Taganrok wheat was
the only hard wheat krown in Europe it is
no more than natural to suppose that maca-
roni has been and still is the product of
Durum Semolina.

We surely must concede that the ltalian
macaroni makers and the Ialian race are
competent judges of good macaromi. They
prefer it made out of good semolina and
there is mone hut will agree that semolina
macaroni is excellent when properly made.

Reflects Bad Influence

QOur present standard for macaroni products

has demoralized our business hecause it per-
mits the use of low-grade and inferior flours
without any definite designation of that fact
on the package or box to advise the con-
sumer of the contents. The new standard
destroys what the industry has long fought
for, the quality is impaired and in turn it re-
flects its had influence ta the miller of Durum
Semolina and to the farmer that raises durum
wheat,
I conclusion, our association should declare
itself for quality above all things and insist
that those who are trying to clevate the in-
dustry should get the support of our govern
ment through proper standards an plain
designation of contents in a fair statement
printed on the box, package or other con-
tainer.

DON'T TOOT YOUR WHISTLE

Do you remember Lincoln's story
about the little steamer with the big
whistle? Every time they tooted
the whistle it blew off so much
steam that the boat stopped running.
That’s the trouble with lots of peo-
ple today. 1f they would only use
their energy to drive the paddie
wheel of opportunity instead ©
cternally blowing the whistle of dis-
content they would find themselves
going up the stream of success 50

wouldn't have a chance in the world
to hook onto their little craft.

e
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Aduvertising IS News!

To believe is to be strong.
Doubt cramps energy.
Belief is POWER.

The best preparation

for the FUTURE

i1s the present well seen to,
and the last DUTY
DONE.

Your duty is to let the
[talian Restaurants

KNOW

YOUR
PRODUCTS

Then fill and mail coupon:

Spaghetti News Publishing Co.

346 W, 45th Street, New York, N. Y.

Enclosed pl i |
for wh[ilgho?:e \Eiﬁi;?:y%ric(l) .Sgpérfor our ad. to appear in the Spaghetu News,

2 inch space for | month.

Name

Address
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Macaroni and Spaghetti---
100% Food Value

Reprinted through the courlesy of the 1Voman's World of Chicago, the Magazine of the Afiddle 1West.

Despite the fact that there are few
foods more nutritive, more palatable and
more capable of being served in a va-
riety of styles, it is surprising to note
how comparatively little macaroni, or
spaghetti, is used on the average home
table.

True, we import large quantities of
macaroni and manufacture equally large
quantities here in the United States, but
this is largely eaten by the Italians,
whereas we constantly serve potatoes, a
tood good in themselves, yet lacking the
high nutritive value of macaroni due to
its large gluten content,

It has been said that gluten is to wheat
wha. lean is to meat, one writer stating
that purchasing macaroni is like buying
meat and getting less bone, less gristle
and less fat but about twice as much
lean for one’s expenditure. Of course,
a butcher who could provide meat of
this character would probably get prac-
tically all the trade.

Macaroni is sometimes eaten plain
boiled but more frequently with the ad-
dition of cheese, of a creamy sauce or
of a tomato sauce, sometimes reinforced
by a small quantity of meat, particularly
chicken.

That macaroni is at last coming into
its own is evidenced by the fact that
many spaghetti houses or restaurants are
now to be found where, while other
foods are also served, the piece de re-
sistance is macaroni or spaghetti in some
form, for to the ltalians it is the “staff
of life."

To be at its best, macaroni must be
made from high grade spring wheat; in
appearance it is of a clear, slightly yel-

Molded Spaghetti Salmon Loaf
with Sauce Hollandaise

By LILY HAXWORTH WALLACE

low color and is almost hornlike in its
toughness. The process of manufacture
of macaroni is practically the same as
when the housewife prepares noodles at
home, except that of course it is on an
infinitely larger scale; where the house-
keeper rolls the dough to paper thinness,
afterward cutting it into strips, at the
factory the dough is pressed through
specially constructed perforated presses,
resulting in the well-known hollow maca-
roni sticks. These are immediately cut
into lengths and hung on racks to dry,
then subsequently stored for a brief time
in a rather damp atmosphere to allow
such moisture as is still in the “dough”
to be evenly distributed; following this
process it is very thoroughly and scien-
tifically dried before packing, having by
these alternate processes assumed its
tough consistency.

During the cooking process macaroni
reabsorbs the moisture driven off in the
drying process, reabsorbs it to the ex-
tent that it will take up three times its
weight in water,

The composition of macaroni is indi-
cated by the following table from
“Source, Chemistry and Use of Food
Products”—Bailey :

Italian

Macaroni
from

Typical Genuine_ Kansas

Wheat Macaroni  Wheat
Moisture ... 1060 0.05 10.36
Protein 1225 13.06 12.06
| — .. 1.75 024 0.38
AR i 1.75 0.65 051

Carbohydrates by

difference  ......73.65 75.50 76.12
Crude fiber ... 0.50 057

It will readily be seen'from the fore-
going that there is a deficiency in fats

How This Nutritious Food Is

Made, Its Place in the Family

Diet and Some Delicious, Test-
ed Recipes for Its Use,

and minerals, and for this reason a green
salad wi'h its accompanying mayonnaise
or French dressing, either containing a
generous preportion of fat (in the oil
used), forms a proper complement to
round out a meal in which macaroni or
one of its family forms the chief part,
especially if that macaroni has been
creamed or served au gratin,

While it should be thoroughly cooked,
do not make the mistake of overboiling,
as this breaks up the structure more than
is desirable, rendering the prepared dish
a little too soft. It has been said that
the Italians, who undoubtedly arc the
greatest macaroni eaters in the world,
like their macaroni with a bone in it—
in other words, not cooked to such a de-
gree of tenderness as to make mastica-
tion unnecessar, .

Molded Spagetti Salmon Loaf

1 package spaghetti, cooked
1 can salmon

14 teaspoon salt

1/6 teaspoon paprika

2 teaspoons lemon juice

14 cup while sauce

1 tablespoon minced parsley

Have the spaghetti cooked until just
tender and sce that it is thoroughly
drained. Put a layer into a well greased
pan. Remove all skin, oil and bone from
the salmon, flake it and blend with the
salt, paprika, lemon juice, sauce and
parsley, Place this in the center of the
pan and surround it on all sides with
the remaining spaghetti. Cover with a
greased paper and steam half an hour.
fat. Add the seasonings and poultry
dressing and use as any ordinary stuffing
for chicken or turkey; if for the latter,
however, double the quantities.

Cost, 25c; time of making, 15 min-

[t is a meal in itself and enough 1o
shrve six persons, costs only fifty:
three cents

v 1A
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FLOUR WAS HANDLED BY HAND

Before CHAMPION Made
That Method OBSOLETE

NO SHOP IS TOO SMALL FOR

A CHAMPION OUTFIT

NO PLANT IS TOO LARGE

FOR CHAMPION TO EQUIP e

1 TO 200 BBL. CAPACITY

Present day standards of cleanliness in the macaroni industry, as
well as present day competition, demand the clean and labor-saving
Champion Flour Outfit. Your flour can be blended in the exact
proportions desired, stored in dust tight bins, then sifted and
aerated into a fluffy mass which will absorb the maximum amount
of water in your mix.

Automatic From Start to Finish.

A FEW OF CHAMPION'S
RECENT BIG IN

J. B. CANEPA CO., Chicago, 111,
D'AMICO MACARONTI CO., Chicago
i JOLIET MACARONI CO., Joliet, 111

WESTCHESTER MACARONI CO.,
Mt, Vernon, N, Y,

GOLDEN MACARONI & PASTLECO

engineers know how to suggest economies in equipment of this kind.

NO OBLIGATION, OF COURSE

CHAMPION MACHINERY COMPANY

New York
sfo_West Broadway
¥, P. Murray, Mgr.

JOLIET, ILLINOIS

| CHICAGO MACARONTI CO., Chicago, 111,
FORTUNE BROS, PRODUCTS CO., Chicaga, IlL.

FEESER MACARONI CO., Harrisburg, Ia.

ITALO FRENCH PRODUCE CO., Pittsburgh, Pa.
CONNELLSVILLE MACARONI CO., Connellsville, Ia.
KANSAS CITY MACARONI CO,, Kansas City, Mo.

G. D. DEL ROSSI CO., Providence, R, 1.

RONZONI MACARONI CO., Long Island, N. Y.

ANTONIO PALAZZOLO & CO,, Cincinnati, Ohio.

Tell us your capacity in barrels and send a rough sketch of your flour and mixing rooms. Our

STALLATIONS

Heights, I

INC.

. San Francisco, Cal.

Chlcago
338 8. La !l"l St
C. F. McCarthy, Mgr.




THE MACARONI JOURNAL

September 15, 197

L] i [ ] L] L] l
Consolidated Macaroni Machine Corporation |
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.
I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The Press Without a Fault,

Sitnple and economical in operation; compact and
duiable in construction. No unnecessary parts, but
everything absolutely essential for the construction of
a first class machine.

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

Guaranteed production in excess of zi barrels per
day. Reduces waste to one-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. By lining these
cylinders, the friction is reduced and the possibility of
any loss of pressure through defects in the steel cast-
ings is absolutely eliminated. Tt is rr"c'.i:ally impos-
sible to obtain absolutely perfect stee cslinders. 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 fength 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
type.

DIE PLATEN. The die platen or support is divided
into three (3) sections for the 13% inch and two (2)
sections for the 1214 inch ' ress. (We originated this

system of sub-division of platen, since cop ed by com-
petitors.)

PLATES. There are plates on front and rear of
Ergss to prevent dough falling when cylinders are
cing swung.

JACKS—SPRINGS. No jacks or springs are used to
prevent leakage of dough between cylinder and die.
Our special system of contact prevents this, Springs
will lose their resilicncy from continued use and will
not function properly.

CONTROL VALVE. Both the main plunger and
the packer plunger are controlled by our impro'ved
valve. The movable part of this valve rotates against
a flat surface. As there is always a thin film of oil

Vertical Hydraulic Press with Stationary Die

between the two faces, there can be practically no wear on this part. Very little power required to sct same as the movement
is concentric.

MATERIAL. All cylinders are of steel, and have a very high safety facter.

UICK RETURN, By means of an improved by-pass valve, we have reduced the pressure on the return stroke to prac:
tically nothing. By reducing the back pressure, the ram or plunger returns to its starting point in less than one (1) minute

PACKER. While the hydraulic packer has independent control, it returns automatically when the main control valve is set
to the return position.

CONSTRUCTION. This press is solidly and heavily constructed throughout. ~All material is the best obtainable. The

.

base is very rigid and the uprights extend to the die platen support, thereby preventing any vibration of the press.

BROOKLYN, N.Y., U.5.A.

Address all communications to 156 Sixth Street.

156-166 Sixth St. 159-171 Seventh St.
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Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son
Designers and Builders of High Grade Macaroni Machinery

Kneader with Guard for Cone, Apron for Pan and Scraping Attachment

to Prevent Dough adhering to Cones. The main drivi

dh b 2 ving shaft, which
carries the pinion driving the large internal gear,is fitted with :n ro!l‘;r
bearing, adding greatly to the life of the machine,

Specia]ists in everything pertaining to the Macaroni Industry.

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

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

HYDRAULIC PRESSES:--Vertical and Horizontal.
Kneaders. Mixers. Dough Brakes. Die Cleaners.
Mostaccioli & Noodle Cutters. Bologna Fancy Paste Machines.

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

159-171 Seventh St.

—————————————tme]
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utes with precooked giblets and maca-
roni.
Spaghetti au Gratin

2/3 package spaghetti

Boiling salted water

2 cups cream sauce

Va teaspoon paprika

1% cups grated or flaked cheese

Cook the spaghetti until tender in the
water. Drain thoroughly and blend with
the sauce, add the paprika and two-
thirds of the cheese. Turn into a bak-
ing dish, sprinkle the remaining cheese
over the top and bake twenty minutes
in a moderate oven—375 degrees F.

Cost of making, 40c; time of making,
45 minutes; serves 4 generously.

Macaroni With Eggplant Italian

3 cups diced eggplant

14 cup butter

1 large onion, minced

2/3 cup cooked chicken or lamb
4 tomatoes

1 teaspoon salt

34 teaspoon paprika .
3 cups cooked macaroni
14 cup grated cheese

Slice and peel the eggplant, then cut
into dice and cook in the butter for five
minutes, remove and in the same butter
cook the minced onion and meat for five
Unmold, garnish with parsley and slices
of lemon and scrve with cream, hollan-
daise or shrimp sauce.

Cost of making, 53¢ (sauce addition-
al) ; time of making, 1 hour with cooked
spaghetti; serves 6.

Macaroni Dressing for Fowl

Chicken giblets
3 cups diced cooked macaroni
2 tablespoons minced onion )
2 tablespoons butter or bacon or sausage fat
114 teaspoons salt
teaspoon paprika
1 minced green pepper, optional
2 teaspoons poultry dressing

Simmer the giblets (liver, heart, giz-
zard) until tender in just enough water
to cover. Chop coarsely and add them
to the cooked macaroni with the onion,
which has been slightly browned in the
minutes. Now add the tomatoes, peeled
and sliced, the salt and paprika, and sim-
mer twenty minutes. Blend with the
eggplant and macaroni, turn into a bak-
ing dish, sprinkle with the grated cheese
and bake in a moderate oven—375 de-
grees F—twenty-five to thirty mi.utes.

Tomato sauce may be served with this
dish if desired.

Cost of making, 75¢ (sauce addition-
al); time of making, 1% hours;
serves 0.

Macaroni Salad

3 cups cooked macaroni cut into inch lengths
2/3 teaspoon celery salt

14 teaspoon paprika

1 teaspoon minced onion

2 minced pimentoes

3 sliced hard cooked cggs

Mayonnaise

Lettuce

Blend the macaroni, celery salt, pa-
orika, onion and pimento with two-

thirds cup of mayonnaise, Chill, pile
high in a salad bowl and garnish with
lettuce and with the hard cooked eggs
in overlapping slices. Pour a little addi-
tional mayonnaise over all.

Cost of making, 67c; time of making,
20 minutes with cooked macaroni;
serves 6.

Macaroni With Sausages
Boiling salted water
2/3 package macaroni
6 sausages
4 tablespoons buttered crumbs
Stock or gravy
% teaspoon pepper
Salt

Cook the macaroni in the water for
fifteen minutes, drain, add one cup stock
or gravy and complete the cooking, al-
lowing the liquid to be absorbed by the
mac.roni. Add the pepper and addition-
al salt if necessary, turn one third of
the macaroni into a baking dish, lay on
it half the sausages, which have been
partly cooked by steaming them with
the macaroni after adding the stock or
gravy, then split or cut in slices. Now
put in another layer of macaroni, the re-
mainder of the sausages and the last
layer of macaroni. Sprinklg the crumbs
over the top and bake about twenty min-
utes in a moderate oven-—375 degrees F.

Cost of making, 40c; time of mak-
ing, 1 hour; serves 4.

Macaroni or Spaghetti Brown Betty
With Fruit

3 cups cooked macaroni or spaghetti cut into
inch lengths

1 cup brown sugar

3 apples, peeled, cored and coarsely chopped

2/3 teaspoon ground cinnamon

4 tablespoons butter

Put one third of the macaroni or spa-
ghetti into the bottom of a greased bak-
ing dish, over this place one third of the
apples, cover them in turn with one
third of the sugar with which the cinna-
mon has been mixed, dot with butter and
repeat the layers until all ingredients
are used. Cover and bake in a slow
oven—325-350 degrees F.—until the ap-
ples are tender, about half an hour, then
uncover and leave fifteen minutes lon-
ger. Serve with a lemon or creamy
sauce,

Cost of making, 36c; time of r aking,

14 hours; serves 4.
Macaroni With Pork Chops

Boiling salted water

2/3 package macaroni

1 pound pork chops or pork tenderloin
Salt and pepper

3 cups stewed seasoned tomato

| minced green pepper, optional

Cook the macaroni in the water and
drain. Fry the porl: chops slowly until
tender and season to taste, then pour in-
to the pan with the tomato and green
pepper, if used, which has been mixed
with the macaroni. Cover and simmer
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gently for twenty minutes and serve as
a nne-plate meal,

Cost of making, 66c; time of mak-
ing, 1 hour; serves 4 generously.

Macaroni With Creamed Vegetables

ES package macaroni

oiling salted water

3 cups white sauce

2 cups cooked mixed vegetables
2 hard cooked eggs

1 teaspoon minced parsley

Cook the macaroni until tender in the
water. Drain thoroughly and add to it
one cup of the sauce, In the remaining
sauce, which should be well seasoned,
heat the vegetables, using as large a va-
ricty as is convenient—peas, beans, car-
rots, young onions, asparagus, green
pepper, etc.—. icing such vegetables as
require it. Arrange the macaroni as a
border in a serving dish, pour the vege-
tables into the center and gamish with
the egg whites, cut into rings, and the
yolks, pressed through a sieve, and
sprinkle minced parsley over all.

Cost of making 45c; time of making,
3 hour; serves 6.

New Noodle Spreader
Device:

Mario Eccher of Rovereto Trentino,
Italy, announces production of a new
noodle machine that automatically
spreads the noodles on drying sticks.
The noodles are manufactured in the
ordinary noodle brake from a dough
that has been rolled into sheets of ap-
propriate thickness. The sticks on
which the noodles are automatically
spread are carried on a traveling chain,
cach stick beginning the movement at
the proper time, that is, when the noo-
dles are of a proper length on one side
of the stick. When the strings of now-
dles are of the same length on the op-
posite side of the sticka Vnife auto:
matically cuts them, allowing them to
fall over the stick properly and auto
matically spread.

The ordinary length of the sticks is
750 mm. and the length of the noodles
over the stick ranges from 200 to jw!
mm, This is but one of the many ol
the modern noodle and bologna style
machines manufactured by this firm.

OLDEST HOUSE IN AMERICA

There is a little old building at Bt
Augustine, Fla., said to be the oldext
houss in the United States. It is call
the Don Toledo house, and it is sur
rounded with mystery and legend. I!
is told that Don Toledo built it for bis
Indian bride in the 16th century, Iti
made of coquins, which ia rock formed
by nature’s molding of sand and she
that seems to be nearly indestructible
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HOURGLASS BRAND
Semolina and Flour

Quality of First Consideration

Milled exclusively from carefully select-
ed Durum Wheat, which eliminates
entirely the necessity of artificial
coloring.

Every Sack Guaranteed

Location Enables Prompt Shipment
Whrite or Wire For Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: F6 Produce Exchange BOSTON OF :
PHILADELPHIA OFFICE: 458 Bourse Bldg. «CHICAGO OFFICFE-[Z?%I' g.a.l}z::‘l:«:gnsl;ﬁ:lt.
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Self Regulation of Business

Setting up of machinery for elimina-
tion of trade abuses and uneconomic
trade practices, marking a further step
toward the eventual self government
of business, has been announced by the
Chamber of Commerce of the United
States,

The directors of the national organi-
zation authorized appointment of a
permanent committee on trade rela-
tions to serve as the focusing point for
all activities in this direction.

The new committee will comprise
representatives of wholesaling, retail-
ing, manufacturing and the consum-
ing public. It will serve in the first in-
stance us a clearing house for informa-
tion relating to the adjustment of
trade disputes and the suppression of
trade practices detrimental not only to
the merchant and the manufacturer
but to the consuming publie.

It is recognized that the first task of
the committee will be to promote set-
ting up necessary machinery within
the various trades to facilitate the ad-
justment of disputes between manufae-
turers, wholesalers and retailers in a
particular trade. It will aid in the ad-
justment of disputes between members
of different trades and eventually, it is
expected, serve as the capstone—or
lead to the organization of another
committee which will serve the same
purpose—in the entire structure of
trade self regulation.

‘' At present contemplated,’’ said Al-
vin E. Dodd, manager of the depart.
ment of domestic distribution, explain-
ing the functions of the new commit-
tee, ‘‘that joint trades relations com-
mittee will be composed of one influen-
tial member of each trade. Each of
the members of this committee will be
the key man in developing in his par-
ticular trade o joint trade relations
committee to include manufacturers,
wholesalers and retailers.

1t is intended that this will be done
through trade associations; but it must
be remembered that trade associations
usually consist of only manufacturers,
or only wholesalers, or only retailers,
whereas the violations of commercial
othics in the vast majority of instances
take place in the dealings between
manufacturers and wholesalers or be-
tween wholesalers and retailers.

“Ultimately it may be possible, and
probably will be possible, to organize
a great central clearing house with per-
haps a central board ‘of conciliation

and arbitration for consideration of
general ethieal questions and for set-
tlement of disputes not due to contro-
versies relating only to one trade.

“The action taken by the Chamber
is in responsd to n recommendation
made by the national distribution con-
ference."’

Prospective Durum
Increase -

The market situation for durum
wheat appears slightly less favorable
than last year, according to the United
States Department of Agriculture.
Production of durum wheat for the
current season is forecast at 76,000,000
bus. about 31,000,000 bus. above the
1926 crop and 15,000,000 bus. larger
than the 5 year average 1922-1920,

Definite statistics of the amount of
durum wheat required for domestic
use are not available. Production in
recent years, however, has exceeded
exports, as indicated by United States
and Canadian inspections of United
States durum wheat, by from 35,000,
000 to 40,000,000 bus. Taking these
statistics as a rough approximation of
domestic disappearance some 35,000,
000 bus. from the current crop may be
available for the world markets com-
pared with less than 20,000,000 bus.
shipped out last year. The actual ex-
ports for the coming season will de-
pend upon the effective demand and to
some extent on prevailing prices.

Inspections for export from last
year's short crop were proportionately
larger than usual. This was caused in
part by the short crops last year in
North Africa and some reduction in
the crop in southern Ttaly, which re-
sulted in an active demand for United
States durum throughout the season
and forced durum prices to unusual
premiums cumpared with other spring
wheats.

Foreign competition of the United
States durum in world markets during
the current season from North Africa
will be greater than last year. Com-
bined production from Morocco, Al-
geria and Tunis is now estimated to
be 101,000,000 bus. as compared with
90,000,000 bus. last year. Reports
from South Italy indicate a smaller
production in that territory which may
largely offset Increase in production in
North Africa. Nothing is known yet
of the prospects for Canadian durum,
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the production of which has been in-
creasing rapidly in recent years. Re-
ports from Russia are conflicting but
in general appear to be slightly less
favorable than last year.

Why We Are Prosperous

While Great Britain has no intention
of surrendering her claim of being the
world's greatest nation, she is ready to
admit we have a higher state of pros-
perity in the United States. And recog-
nizing this fact she is deliberately seck-
ing knowledge of how we attained our
prosperity, and how she may improve
hers.

Recently 2 young Britons, Bertram
Austin and W. Francis Lloyd, toured
America for the express purpose of
studying the problem of industrial pros-
perity, and recently their conclusions
were prominently presented in London
publications, They have enumerated 9
reasons for American prosperity as fol-
lows:

1. Promotion in America is by serit.

2. America sticks to the priciple of
small profits and quick returns, and
wealth is made by fine margins of profit
on immense and rapid turnover,

3. Rapid turnover is obtained by sim-
plification and cheapening of processes
which necessitate less capital for a given
output.

4. America shows cndless keenness
in devising time saving and trouble sav-
ing appliances.

5. The American employer is not hos-
tile to high wages.

6. American manufacturers codpe-
rate by exchanging ideas.

7. Americans are vigilant and acute
in eliminating waste and in conserving
time, energy and space.

8. American welfare methods double
high wages in their stimulative effect by
surrounding the workers with cleanliness
and light and by sceking in every way
to increase their conveniences and satis-
faction,

9. Americans encourage research
with magnificent intelligence, scouring
the world to obtain the best rescarch
brains.

One is inclined to wonder whether we
really deserve the high praise implied in
these 9 reasons for our industrial pros-
perity. But it is nice to feel America
is really setting a pattern for the world
in the sort of progress that makes for
better living conditions for the average
man—for that is what high wages mean-
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The distance between some men’s

cars is one block.
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"'Each JOHNSON Packaging Machine, sir, is de-
su,.,rnecl to perform the work that the job demands,”
said the Johnson Sales Engineer. “This plan shows
our installation for the *‘Consolidated’ people.”

“e - as

Splendid!" answered the Plant Engineer, “but
how can we be assured that your plan will work
equally well for us?”

“RBecause each recommendation and  construction
of JOHNSON Packaging Machinery is engineered
to a specific individual installation. “Before the first
JOHNSON Machine is even built for you our engi-
nieers give hours to study, planning and testing.”

“What strikes me as mighty important,” exclaimed
the superintendent, “are the savings secured by short-
ening the time the material is in process. We must
secure the least possible amount of lapsed time be-

BATTLE CREEK,
New York—30 Church Street

THE MACARONI
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Scene Superintendent’s Office.  Characlers
l'n;(f to right, Plunt Engineer, J()H,\'.\'rh\"
Sales Engineer, Superintendent,

“.---yes, JOHNSON Packaging Machinery is fitted

to your plant and to your product!”

tween receipt of raw materials and shipment of fin-
ished goods. This will then inerease our material turn-
over illll(| deerease our capital investment in raw ma-
terials inventory, effecting considerable economies.”

“You're right!" the Plant Engineer admitted. “Let's
get the facts. I go at this with an open mind, sir”

This engineering conperation is given to manufic-
llurcr:i withowt charge.  Let us submit complete plans
for a JOHUNSON installation, subject to vour aceept-
ance. )

We also manufacture complete packay-
ing  wnits—Gross HWeight Seales; Net
Weight Neales: Bottoa amd Top Sealing
and  Living Machines (with or wwithout
Awtomatic Cartone Feeders): Wax 1 rap-
pers and Glassine Wrappers

JOHNSON AUTOMATIC SEALER CO., Ltd.

MICHIGAN
Chicago---208 So. LaSalle Street

JOHNS ON

AUTOMATIC PACKAGING MACHINERY

b
~
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Semolina Grinding Increases

A survey has just been completed by
the Foodstuffs Division covering the
grinding of durum wheat and the pro-
duction and exports of semolina and
durum flour for 1924, 1925 and 1926
by 6 month periods. Reports from 10
mills were received representing 8
firms. Considered by calendar years it
is noteworthy that 13,851,000 bus. of
durum wheat were ground in 1926 or
134 million more than during each of
the previous 2 years, The amount of
wheat required to produce one barrel
of semolina and flour was 4.56 bus. in
1924, 4.48 in 1925 and 4.47 in 1926.

Of the total amount of semolina and
flour produced 71% was semolina, Of
the total amount of semolina and flour
exported 63% was flou: in 1924, 64%
in 1925 and 69% in 1926. Thus an in-
creasing amount of durum flour, rela-
tively speaking, is being exported and
a corresponding relative increase of
semolina is being used domestically,
chiefly for the manufacture of maca-

Notes of the Macaroni Industry

roni, spaghetti, noodles, etc. The
actual amount of flour and of semolina
exported was less in 1926 than in 1925
and 1924, The amount of semolina
used in this country in 1924 was
1,659,000 bbls,, in 1923 1,681,000 bbls,,
while in 1926 2,058,000 bbls, were thus
employed, or sufficient to make 400,-
000,000 1bs. of macaroni products.

In addition to semolina there are
large quantities of spring wheat fa-
rina used in macaroni manufacture;
also large quantities of ordinary flour
used in noodles containing eggs. In
the above survey the quantity of fa-
rina and flour used by the macaroni
and noodle manufacturing industry is
not included, This would add greatly
to the total number of pounds of maca-
roni products annually manufactured
from American wheat in American
plants. In the table below is a com-
parative statement of the quantities of
durum wheat ground for domestic pur-
poses and export during the past 3
years of record.

Durum Wheat Ground—Production and Exports of Semolina and Durum Flour From

10 Mills—(8 Companies)

F . Durum

wheat  Semolina  Flour

Semolina  Flour
Semolina  Flour

ground produced produced exported exported ConsumedinU.S
( (bbls.)

(bu.) (bbls.)  (bbls.)

bbls.)  (bbls.)

anuary-June 5451715 821,503 341,636 57,67 147,568 763830 104,008
{uly-Dtcembﬂ‘ 6504830 1,062,410 416,073 167,1 231,180  Bos,212 184,884
January-June 4668282 741,070 318,703 78019 151,351 662,151 167,352
j"ly-Dc:cmbcr 7,373,556 1,136,1 495,741 116851 200,506 1,010,329 295,145

anuary-June 6,841,438 1050873 470,004
-July-December 7,000,579 1,165,102 414,664

62,955 162,051 987918 307,733
04951 180,004 1,070,241 234,600

Lo Bue Wins Appeal

G. & J. Lo Bue Brothers of Jersey
City, N. J.,, have gained a decision in
the Court of Appeals of the District of
Columbia, sustaining their right to use
of “Heart Brand” on their macaroni
products. When this firm applied for
registration of its trade mark consist-
ing chiefly of the representation of a
heart for use on its products, W. R,
Roach & Company, appellant, well
known Michigan canners, opposed the
application on the ground that they
were prior registrant of a mark simi-
larly embellished with a heart, used
upon canned fruits, vegetables and
similar products. The appellant had
used the mark upon macaroni also,
but this use began after the present
application of appellee was filed,

The examiner of interferences for
the Commissioner of Patents dismissed
the opposition on the ground that the
goods upon which appellant had used
the mark prior to application were not
the same descriptive properties as mac-
aroni. W, R. Roach & Company ap-

pealed insisting that the examiner
erred in denying opposer the right to
introduce testimony to preve likeli-
hood of confusion in trade and injury
to opposer.

The commissioner considered the ap-
peal and observed that an order like
this, which denies opposer the oppor-
tunity to take testimony, should be
granted only in a clear case; but held
nevertheless that the examiner was
right in his ruling that the goods of
the respective parties were not of the
same descriptive properties. So far as
the case has proceeded the Lo Bue
Brothers application for registration
of “Heart Brand” has overcome the
opposition,

Cooperative Macaroni Company Loses

Judgment by default in favor of
Henry Wessling of the Steneck Trust
company of Hoboken against Frank A,
Piciforme of 262 Linden av., Jersey
City, for $7030 has been entered in the
Hudson circuit court. The judgment
was recovered on a note made by the

Cooperative  Macaroni  company
215 Neptune av,, Nov. 19 last, for
$0750, payable 2 months after date 3t
the Steneck Trust company, which
was endorsed by Piciforme.

Rockford Plant Building

A §$50,000 plant for the Rockford
Macaroni company, Rockford, 111, is
under construction at Morgan an(d
South Main sts. As soon as this is
completed the firm will transfer opera.
tions from its small plant at 1112 Rock
st. This move is expected to take
place early in the fall.
The building will be of cream brick,
§5x75, 3 stories with basement. The
manufacturing will be done on the first
floor and the drying process in the up-
per stories.
The firm is headed by Vincent Cof-
faro and C. Durante, 2 Rockford citi-
zens who have had a successful busi-
ness career. The factory as first
equipped is planned to produce about
25 bbls, a day but is arranged to per-
mit a heavy increase when business de-
mands,

Uniform Flour Contract

A uniform flour contract adopted by
the Millers National Federation will
not be used in connection with semo-
lina sales, according to a statement
made by one of the leading durum
millers of the northwest, Several rea
sons for nonuse are advanced. Semo-
lina is sold on the per b, basis, where
as the uniform sales contract provides
for per bbl. quotation. Durum mill
ers book their contract for deliveries
over a period of several months and
sometimes for the entire crop yur,
whereas the uniform contract referrel
to allows only a maximum booking of
120 days. The carrying charges prv
vided by the uniform contract are the
same as now charged by the durum
millers, which is one third cent j¢f
bbl. per day. '

Cinelli Plant at Tacoma

Having gained considerable experi-
ence through 16 years of continued
business as a leading importer of the
northwest, G. Cinelli has opened 1
macaroni manufacturing plant to t:'lh'
care of his business needs in this line
Last December the firm made arrang®
ments for opening a modern plant al
2132-34 Pacific av., Tacoma, Wash,
and is now producing excellent va%
cties of macaroni products, This fir™

AP EAIS  t - - - v
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BOX SHOOKS

THAT WILL STAND UP!

All our Shooks are made from sweet
Gum, Magnolia and Poplar. Tough
Woods are selected, so that they make
a strong Box, One piece Tops, Sides
and Bottoms 4" thick, 7/16” Ends.

REASONABLE PRICES - PROMPT SERVICE

E.J. Berger & Company

1400 Broadway, New York, N. Y.

TELEPHONE WISCONSIN 7917
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The Perfect Egg Yolk

Fresher in Flavor
Deeper in Color

Jo-Lo

Certified American Dehydrated
Spray Egg Yolk

JOE LOWE CO. Inc.

%17 South Ashland Ave.  Bush Termioal Bldg. 8 5.7 W. Lembard
g -TW. St
CHICAGO, ILL. BROOKLYN, N. Y. BALTIMORE, MD.,
1100 Mateo St.
LOS ANGELES, CAL

An Ideal
Wood Shipping
Container

Carrying strength and pleasing appearance,
nail holding qualities and lack of odors—

“FOUR REQUIRMENTS"
“FULLY MET"

by our materials, Gum and Cottonwood

WE endeavor 1o give you a good substantial

rackage at a reasonable price.  We heep cost
down by preventing useless waste in manufacturing,
using up our narrow stock in the bottoms, making
them in two pieces held together with tico corrugated
fasteners, the jont betsween the two pieces being
sealed with tape.  Bear in wurd that unwise or
unrecessary box specifications ALWAYS iucrease
cost to the manufacturer and are reflected i sales
price to the customer.

We solicit an opportunity of flgurmg
on your wood box requirments

ANDERSON TULLY Co.

Memphis, Tennessee

Good Wood Boxes
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is using only the best grades of Amer-
ican semolina, making products supe-
rior to those of Italian origin, which
it has been accustomed to handle in
the import end of its husiness.

Macaroni Imports and Exports

Figures covering the movement of
macaroni products to and from Amer-
jcan ports as compiled by the U. 5.
Department of Commerce indicate that
while the export of American made
products is not increasing, the import
of foreign made products is decreas-
ing.

A gain of less than 25,00c 1bs. was
recorded in exportation while the de-
crease in imported goods totaled over
one million pounds for the fiscal year
ending June 3o, 1927.

Imports

In June 1927 there was imported
299,882 lbs. worth $32,057. In the
same month last year 419,000 Ibs,
reached our shores bringing to im-
porters $32,900. It will be noted that

‘though the quantity greatly decreased

the quality was bettered, bringing
about the same total in valuation.

For the 6 months ending June 3o,
1927, the imports totaled 1,844,326 lbs.
worth $170,291. For the first 6 months
of 1926 we imported 2,927,997 1bs. for
$213,463.

Exports

June was a poor export month for
macaroni, spaghetti  and  noodles.
Only 428,103 Ibs. were exported bring-
ing $36,303 as compared with 639,214
Ibs. worth $58,267 in June 1926. There
was little change in the per Ib, value
of the exported product.

For the 6 months ending June 3o,
1927, our total exports of these prod-
ucts was 4,080,840 Ibs. worth $337,253.
During the first 6 months of 1926 we
exported 4,056,371 Ibs. valued at $348.-
053. The prevailing price per 1b. was
slightly lower this year than last.

Macaroni of Crushed Wheat

The people of Piedras Negras, Mex-
ico, consume a peculiar sort of maca-
roni products, according to Oscar C.
Harper, American advice counsel. 1t
is made of crushed wheat of the or-
dinary kind instead of a milled prod-
uct.

“There has been a decided increase
in the demand for macaroni, vermi-
celli and crackers in Mexico recently.
A Spanish firm in Piedras Negras
which owns and operates a large flour
mill has overhauled its machinery and
installed new to meet this increased
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demand. The factory's output of mac-
aroni and other pastes is small but
with the improvements it is expected
to produce about 1000 kilos (kilo equals
2.2 |bs.) daily of each, The plant is
equipped with modern machinery and
furnishes employment to 26 laborers.

*“This company’s process of manu-
facturing macaroni is simple and
cheap. The broken kernels are then
placed in a special receptacle and n
quantity of water poured thereon. No
other ingredients enter into this arti-
cle.  When properl; saturated—so

* minutes being usually allowed for this

purpose—the soft mass is run through
certain .machinery, that all the kernels
may be crushed, after which it is
pressed through different kinds of
molds, from which it comes out in the
many forms of macaroni offered for
sale.

“The local factory imports a large
percentage of its wheat from the
United States, and it is estimated that
its needs for the flour mill and maca-
roni factory in 1927 will reach the 250,
000 bus. mark. The wholesale price
of this Mexican macaroni is 34 cen-
tavos a kilo (about 8c per 1b.). None
of it is exported, the entire output of
the factory being consumed in the
neighborhood."”

Melhop a Grocery Speciulist

John Melhop, Jr., sccretary of the
Towa-Nebraska-Minnesota Wholesale
Grocers association, announced that he
would enter the grocery specialty field
as a manufacturer's agent. His firm is
known as John Melhop, Junior, Inc,
starting business on July 1. With him
will be associated E. M. Buchanan,
who also was connected with the
wholesalers association above named.

The new company has obtained the
account of the Skinner Manufacturing
company and will supervise the sale of
macaroni products in the central
states., Mr. Buchanan will devote his
entire time and energy to the sale of
these products, Mr. Melhop will con-
tinue to serve as -secretary of the
wholesale association in connection
with his new duties.

Macaroni Members of A. G. S. M. A,

Thirteen leading macaroni manufac-
turers are members of the American
Grocery Specialty Manufacturers as-
sociation, according to Secretary H. F.
Thunhorst. This organization con-
sists of manufacturers, jobbers and re-
tailers interested in the specialty work
that so many find practical in increas-
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ing distribution. The macaroni firms
are:

American  Beauty Macaroni  Co,
Kansas City, Mo.

Beechnut Packing Co., Canajoharie,
N. Y.

Creamette Company, Minneapolis,
Minn,

J. B. Canepa Co,, Chicago, 11,

Foulds Milling Co., Libertyville, 111,

Fortune Products Co., Chicago, 1II

Keystone Macaroni Mfg. Co., Leh.
anon, Pa.

C. F. Mueller Co., Jersey City, N, |.

Maull Bros,, St. Louis, Ma.

Pfaffmann Egg Noodle Co,, Cleve-
land, O.

Quaker Oats Co.,, Chicago, Ill

Skinner Manufacturing Co., Omaha,
Neb.

Tharinger Macaroni Co., Milwau-
kee, Wis.
Russian Macaroni to France
The first sale of Russian macaroni
in France has been very successful,
according to unofficial information re-
ceived by the U. S, Department of
Commerce. [ts quality has been high-
ly praised. The French firms made in-
quiries for 3oo00 poods (19,800,000

Ibs.) of Russian macaroni.

Waste and Wages

Waste must be kept at a minimum
especially waste of time, because time
is the most valuable thing in the world
and the world's greatest capital asset.
Time wasted is the only thing which
cannot be replaced, therefore the
greatest of waste is that due to un-
employment.

Prosperity therefore depends upon
steady continuous wages, and demands
that these wages be as high as possi-
ble, consistent with maintaining the in-
dustry on a profitable basis. As wages
fall and idleness increases prosperity
vanishes.

It used to be thought of industry
that the first thing to cut when profits
began to shrink was wages. It is now
recognized that this condition should
be met by increased efficiency, elimina-
tion of waste, the cutting down of
overheads in production and distribu-
tion and an attempt to maintain wages
by translating these wages into in-
creased and more efficient production
because a general cutting down of
wages curtails the demand for the fin-
ished products of industry, the dcman_d
for which is the very lifeblood of bust-
ness and prosperity.—Paul W. Litch-
field, president Goodyear Tire and
Rubber company, Akron, O.
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Macaroni Exportation Normal

With the total export of macaroni
products for July 1927 slightly less
than the quantity exported in 1926, the
total for the 7 month period ending
July 31 shows only a nominal increase
in this business over last year.

719,000 Ibs. were shipped to various
countries during  July 1927 as com-
pared with 428,000 Ibs, in June this
year and with 729,000 1bs. in July last
year. The total for the first 7 months
of 1927 is 4,800,000, an excess of only

15000 over the exports for the same
period last year.

Canada was the heaviest buyer in
July getting 238,000 lbs. Then came
the United Kingdom with 134,000 bs.,
Panama with 62,000 Ibs. and the Do-
minican Republic with 48,000 lbs,

A table showing the exports of mic-
aroni by countries of destination and
by ports of shipment as prepared by
the foodstuffs division of the Burean
of Foreign and Domestic Commerce is
appended.

EXPORTS OF MACARONI BY COUNTRIES OF DESTINATION

New New
. York
Irish Free State
United Kingdom
Canada ..
British Hondu
Guatemala ..
Honduras ...
Nicaragua ..
Panama
Mexico ..
Jamaica
Cubz ...
Dominican Republic
& 1 —
Virgin Islands
Colombia
Peru ..
Venezuela
India ...
China ..
{‘n\-a and Madura.
ongkong .
Japan ...
Philippinces
Australia
Oceania  .e.
New Zealand.
British South Africa
Al other v

TOTAL: conaiiniima 175 182

-
- "Jhoh\lghch-

oo

*Less than sco.

Orleans Francisco ington  igan

San Wash-  Mich- All
Others  Total
5 5
50 12 135
0 47 1 104 238
1

3

10

&

62

13 a3

2
2

57

M

9

1 1

4
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O

1

17 8 25
2

]

4

! 5
A6

1

© 10

2

5

10 56 136 130 710
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Started With Eighty-five Cents

All have heard of the penniless boy
who started life without a cent and rose
to be president or a millionaire, and also

of the girl who rose from shop girl to so-
ciety leader. This is the story of a wo-
man who started a business with a capi-
t2l of 85 cents and who now has a
flourishing business.

Mrs. C. H. Smith of Ellwood City,Pa,,
made good noodles ; her husband said so.
In fact he was heard to exclaim: “Gee,
you make the best noodles in the world 1"
That started Mrs. Smith thinking. She
took her 85 cents, bought materials and
made half a dozen bags of noodles. She
took them to the town grocer and asked
him to put them on sale. He was a little
shy about the proposition but agreed to
do his best. The next moming Mrs.
Smith went back to the store,

“I was timid about it,” she says. “My

enthusiasm had cooled down somewhat
during the night, I was afraid the gro-
cer had not sold any of my noodles.”

The grocer, however, had not only
sold the noodles he had on hand but
wanted more. Then business began to
hum for Mrs, Smith. She began making
noodles from her own recipe in her kit-
chen and soon was supplying grocers of
nearby towns,

Steadily the business grew. [t became
too big for the kitchen so a small build-
ing was erected, and finally a small fac-
tory was built,

Mrs. Smith could not handle all the
work herself, so her husband gave up his
work and helped her and later some girls
were hired.

At present a score of girls are employ-
ed by the C. H. Smith Noodle company,
and macaroni has been added to the
products of the factory.

“What I did any woman can do,”" Mrs.

THE MACARONI JOURNAL 3

Smith declares. 1 started with only 85
cents—and an idea.  The profits from
the business made possible its expansion.
The original 85 cents is at the bottom of
itall. The rest came in its turn.”

“Samothyl” Experiment

The Italian press reports an interest-
ing experiment in Rome in connection
with a German product called *Samo-
thyl."” we are informed in a report from
E. Humes, research assistant in the of-
fice of the American commercial attache
at Rome. “Samothyl” is a white powder
(a kind of yearst) which it is claimed
materially increases the quantity of
bread obtained from a given amount of
flour. [t is stated that a company has
been formed to manufacture the “Samo-
thyl” in Italy from the German patent.
An experiment was made at a Roman
bakery in the presence of representatives
of the Rome municipal authorities and
of the commissary department of the
Ministry of War. It is said that the use
of “Samothyl” in addition to the usual
yeast gives an increase of about 15% in
the yicld of bread. Furthermore, the
bread is palatable, digestible, and re-
mains fresh for more than 24 hours.

“Samothyl” costs between 15 and 20
lire per kilo (about 30 to 35 cents per
Ib) and the proportion to be used is one
kilo (2.2 Ibs.) of "Samathyl" to 3 quin-
tals (660 lbs.) of flour.

“Samothyl,” it is said, has no effect
an the starchy part of the flour, but in-
creases the amount of water used in
bread making. Therefore, it is said an
addition 10% of water must be added
over and above that used in baking with
ordinary yeast. “Samothyl” does not
replace yeast but is used in addition to
it.

The ltalian government is keenly in-
terested in any development which
promises a saving in flour consumption,
and is therefore said 10 be seriously con-
sidering recommending this new product
to all bakeries in the kingdom.

Do You Know That—

From January to March 1927 “real”
weekly earnings inereased 49 ?

In 1925 the aperation of government
cost more than 12 times as muoeh as in
1890, being 117 billion dollars—nearly
one sixth of the entire annual income *

It is said there are 1,000,000 laws on
the siatute books in the United States *

Coal was  first discovered in the
United States in 1079 at Ottawa, 1L}

Men and horses cat themselves sick
but a mule quits when he has enough ?
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Grzin, Trade and Food Notes

Durum Wheat Forecast

The production of durum wheat in
United States this year is estimated
to be considerably over the 5 year av-
erage. Information from government
officials and private sources would in-
dicate a production of 76,000,000 bus,
If the forecast is reached the produc-
tion will be about 31,000,000 bus. in
excess of the 1926 crop and about 15,
000,000 bus. more than the 3 year av-
erage.

On the basis of the estimate referredl
to approximately 35 to 4o million bus,
of this grade of wheat will be avail-
able for export. In Morocco, Algeria.
and Tunis in North Africa the hard!
wheat production is expected to reach
101,000,000 bus. compared with 0,000,
000 bus. of last year., The Canadian
production of hard wheat has been
making yearly increases and its 1927
crop has been included in the 76,000,
000 bus. estimate mentioned above.
The production of durum wheat in
Italy will be considerably below the
average this year.

. Italian Gravy

D. Canale & Company of Memphis,
Tenn., have placed upon the market a
specially prepared gravy that is termed
“a perfect macaroni and spaghetti
gravy.” It is canned by the Southern
Home Canning company of that city and
has found favor as a delicious flavoring
ingredient for roasts, fish, rice and simi-
lar foods,

Hit at Flour Speculation

Through the Millers National Fed-
eration an attempt is to be made to
curtail flour speculations through the
restriction of sales for future delivery
to 4 months from date of order. The
plan will become effective only if
pledges are signed by wheat flour mill-
ing companies producing not less than
70% of the total wheat flour produc-
tion of the country and unless signed
by 85% in number of the wheat flour
milling companies producing 300,000
bbls, or more of wheat flour per year,
and by all such companies producing
more than one million barrels per year.

According to Sydney Anderson, pres-
ident of the Millers National Federa-
tion, the purpose of the move is “con-
trol of speculation in wheat flour, It
has been recognized by all elements of
the flour trade for a long time that
speculation in flour was an evil, in

jurious in the long run to all elements
from producer to consumer.”

The move is probably one of s
regulation to avoid government inter
ference. Just what effect this will have
on semolina purchases depends on the
attitude of the millers of that product,

Food Advertising and Popular
Education

More and more are we beginning to
realize the scope of service constantly
being given by the food manufacturer
to the consuming public. Splendidly
equipped laboratories presided over by
chemists of national or international
repute are coming to be considered as
a regular part of an efficient food plant.
Those chemists working alone or in
collaboration with universities are
helping enormously in the develop-
ment of the literature of diet and nu-
trition.

Another service for which we may
thank the manufacturer is the truly
amazing amount of general informa-
tion contained in modern advertisine
campaigns. We no longer hear the
general murmur, “It is only an adver-
tisement.” On the contrary we have
come to depend on the advertisements
of high grade merchants for something
of inestimable value, i. e.; clear ACCU
RATE information. — The American
Food Journal.

Things That Don't Mix

Our old contention that politics and
religion are the 2 things every business
man must severely refrain from stress-
ing if he wishes to succeed was illus-
trated once again when the show win-
dows in the bakery in a small Long
Island town were smashed by an irate
crowd the other day. It seems that
that baker was very anxious and so-
licitous to rake in the shekels of all his
neighbors of every race and creed but
at night he put a hood over his head
and paraded with others, condemning
the very people on whose support he
must necessarily depend during the
rest of the day, Now it is every man's
right and privilege to parade, hooded

or otherwise, and show his ignorance

by condemning those who happen to
be of other faiths and other beliefs
than himself, but when the narrowiess
of his thinking becomes known he
must not be surprised if those he con-
demns at night refuse to support him
during the day, as that baker on Long
Island no doubt has discovered at the

expense of his cash drawer—Buakers

Weekly.

Ham Plentiful—Advertise

The supply of juicy hams is now
considerably above normal and to dis-
pose of the surplus stock the Institute
of American Meat Packers has
launched a $50,000 advertising cam-
paign, the object being to make this
country “ham conscious.” In its drive
for greater sales the organization will
encourage dealer cooperation in con-
nection with the publicity campaign,
In this way it is hoped to dispose of
the unusually large stocks of ham and
bacon packers have on hand.

Under the direction of representa
tives of the institute meetings of the
retailers are being held in 150 cities
throughout the country during the
summer. At the first meeting held i
July in Hotel Astor, New York city
1600 retail meat dealers pledged sup
port to the campaign,

Italian Wheat Prices Fell

The wheat market in Italy during
June was mainly characterized by fall-
ing prices in accord with the continued
revaluation of the lira, stated a report
from E. Humes in the office of 1
American commercial attache at Rome.
Offers of wheat of hoth the old and
new crops were heavy, Farmers found
themselves in a difficult situation, ow-
ing to the heavy drop in the price of
wheat, and had been throwing their
old stocks on the market in anticipa-
tion of still further price declines. The
need of realizing immediately called
forth larger amounts of domestic
wheat than anyone had known existed
in the hands of the farmers. In Sicily,
it is said as much as half of the entire
last year's crop suddenly appeared.
Stocks of last year's wheat are now
believed to be about exhausted every-
where except in parts of southern
Italy, where it has been estimated that
about one tenth of the crop was still
held by farmers. Offers of wheat of the
new harvest are also heavy, many
farmers being forced to realize on their
crops to meet their obligations, or not
having adequate means of storage.

Import figures for the first g months
of the current cereal year, August to
April inclusive, show wheat imports t0
have totaled 1,697,035 tons (62-
349,000 bus.) as compared with 1,145-
900 tons (42,100,000 bus.) during the
corresponding period of - the year
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1925-26.  The export embargo on
wheat has been extended for another
year. Some doubt has been expressed
of the efficacy of the prohibition on the
manufacture of cakes and pastry from
wheat flour in effecting any great sav-
ing to the country. An interesting
observation is the increased importa-
tion of rye flour, the use of which is
wthorized. During the first 8 months
of the current cereal year imports of
ye were 8680 tons (342,000 bus.) as
against 6865 tons (270,000 bus.) dur-
ing the corresponding period last year,
and of rye flour 1947 tons (21,900
bbls.) as compared to only 118 tons
(1300 bbls.) for the first 8 months of
the past cereal year,

Export in Grains and Grain Products

United States exports of grains and
grain products the fiscal vear ended
June 30, 1927, reached a total of $404.
165000 (an increase of $141,270,000, or
H9%, over the preceding vear) anl
represented 8.2% of our total export:
of all commodities. Exports of wheat
and wheat flour, amounting to $317 -
057,000, make up about 78% of the
wtal grains and grain products export-
6l Both of these items show large
increases in quantity and value over
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Cheraw Box Company,i.
Seventh and Byrd Streets
Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOT E—Our shooks are made from taste-
less and odorless gum wood.
Sides, tops and bottoms are full
one-quarter inch thick and one
piece. All ends are full three-
eighths inch thick.
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C'm.nliln inatalla.
tion of Stokes &
Smith Carton Fill-
¢ and Sealing
Machine,

Stokes & Smith Company

Summoerdale Avenue near
sevelt Boulevard

PHILADELPHIA, U.S.A.

Lendon office1 21 Goswsll Rosd

L &
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The carton

never stops

The Stokes & Smith Automatic Cartun Filling wnd Sealing
Machine for enil-opening Cartons isunique in that the cartons
move continuously at uniform speed throughont the machine

The packages are filled while they are in motion, and more

time is available for filling. A speed of at least sixty packages

per minute is ensily maintained,

As many as tv.-qm)'-riluht cartons are in the machine ar one

time—some being filled, some lined, others having flaps

ghied and folded.

The Stokes & Smith Carton Filling and Scaling Machine

procuces the tightest passible printed carton—at the rate of

sixty per minute.

The Stokes & Smith Automatic l'ncku;fc Wrapping Ma hine

produces the tightest of all packuges -the tight-wrapped pack-

ope with label glued all aver.
Whether your chief requirement is speed,
or tightness, or economy, or display

value, you can meet it dependably with
Stokes & Smith packaging machinery.
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the preceding year, says Felix T. Pope,
Foodstuffs Division,
Rice Shows Largest Increase

The largest increase for any single
item, however, is in the exportation of
rice, which was nearly 10 times that
of the preceding year. For the fisc:!
year just closed our foreign trade in
the [ollowing items of grains and
grain products shows increases as in-
dicated:

Wheat ........ 93,000,000 bus. or 147.0%0
Rye 8,100,000 bus. or 64.8%
Rice ..ooverenr 212,500,000 Lbs.  or 770.19

Broken rice.. 44,900,000 Ibs. or 213.9%
Wheat flour 3,800,000 bbls, or 40.2%
Macaroni ... 230000lbs. or 28%
Corn meal.... 176,000 bbls, or 42.8%,
Hominy and

Erits e 7,000,000 1bs, or 20.3%

The following table shows exports
of the principal grains and grain prod-
ucts for the fiscal years ended June 3o,
1926 and 1927:

(In thousands)
12 months ended junc-

1926

Ttems Q'ty  Val, Qty Val.
Barley ...bus, 27,182 $23,690 17,012 $13,600
Malt ... ™ 3504 3994 2803 2048
Corn .. ™ 23,037 21,371 17,557 14,390
Corn

meal .bbls. 411 2,150 sB7 2,674
Hominy

& grits..lbs. 26,670 548 34645 643
Oats ......bus. 30075 16,103 0,006 4,577
Oatmeal .1bs. 156,::3 6,457 104,235 4,907

Rice ... ™ 27, 1,508 230,673 9,945
Rice,

brokcn,. 20,587 749 65,537 2,028
\Jc i s, 12,505 13,374 21,614 24,675
heat . * 03,18y 97,664 156,250 227,450

ﬂuur Jbbls. 9542 69,633 13,381 90,507

Unswdlhs} 14,972 z.m{ 7,764 1,075
Sw't'd 010 1,105
Macaroni * 8,067 698 ,297 700
All otherues wocreees 2,408 o 2,776

Total evciee cirerrens 262,806 ...

... 404,160

How To Avoid Heat Damage to
Wheat

Much of the wheat damage in re
cent years is chargeable directly to one
or more of the careless ways the crop
is handled in many localities. The
practices responsible for much of this
damage are poor shocking, stacking
green or wet wheat, threshing when
the wheat is too green or too wet, aned
providing unsuitable storage for the
threshed grain.

Heat Damaged Wheat

Heat damaged wheat is one of the
most important types of damaged
wheat found on the market, says Dr.
D. A. Coleman, assistant chief market-
ing specialist, and B. E. Rothgeb, as-
sistant marketing specialist, grain divi-
sion, Bureau of Agricultural Econom-
ics. The damage is of a character that
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is difficult to deal with, and a small
quantity of heat damaged kernels in a
lot of wheat brings down the price de-
cisively. Conservative estimates place
the annual loss caused by heat damage
to wheat at close to $2,000,000.

In certain years heat damage to
wheat is especially prevalent, as in
1921 and 1922 when the total loss from
this cause far exceeded this estimate.
In the 6 month period, July 1 to Dec.
31, 1922, a total of 41,379 carloads of
wheat was received at the Kansas City
market, of which 1841 cars or nearly
4V1% graded one or more grades lower
than would have been the case had
they not contained heat damaged ker-
nels,

The difference in price per bushel
between sound wheat and wheat con-
taining heat damaged kernels ranged
from § to 15¢, or more in extreme cascs.
Assuming that the difference in price
per bushel averaged 10¢ and that these
cars contained 2,209,200 bus. of wheat,
an average of 1200 bus., per car, the
losses sustained in the Kansas City
market alone during that 6 month pe-
riod because of heat damage totaled

$220,920. Furthermore, as the preva-,

lence of heat damaged wheat in am
market has a tendency to depress the
price of all other wheat in that market,
the total loss caused by damaged
wheat may have been considerably
higher than this figure. Other mar-
kets suffered losses in proportion to
their volume of business, and the ex-
tent of the heat damage in the wheat
handled by them,

That year occurrence of heat dam-
aged wheat centered in the hard winter
wheat belt—Kansas, Oklahoma, and
Texas—but to some extent it extended
east into the soft wheat areas and
north into the spring wheat areas.

Causcs of Heat Damage to Wheat

The chief causes of heat damage to
wheat are unfavorable weather con-
ditions at the time of harvest and
faulty methods of handling the crop
during the period froin harvest to the
time the crop is marketed. The con-
dition in which the wheat is stored on
the farm or at the country elevator is
an important factor. In recent years
a great deal of damage to wheat has
been caused by stacking green or wet
wheat, or by threshing such wheat
when it was too green or too wet and
storing it in bulk, without first put-
ting it in suitable condition for storage.
Under such conditions rapid intra-
molecular respiration takes place in the
kernel, and heat develops. The action
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is accelerated as the temperature rises,
According to the intensity of the heay
developed, the wheat kernels become
darkened in color, the gluten is weyk-
ened, or the wheat becomes unfit for
human consumption.

Wheat that becomes discolored jn
this way in the bin is called bin burned
wheat. When the fermentation takes
place in bundles or in header stacks,
the term stack stained or header dam.
aged is usually applied.

Flood Destroys 10,000 Acres of Rice

About 10,000 acres of rice have lieen
destroyed by flood waters in Louisiana
according to preliminary information
just received by the bureau of agricul-
tural economics. Three fourths of this
acreage was in St. Martin and Iberia
parishes in the Teche country. The
other losses were mostly in Pointe Cou-
pee parish west of the Mississippi river
above Baton Rouge,

About 1500 acres of rice along Bayou
Lafourche is also in danger and some
other rice acreage may be flooded before
the crest of the flood reaches the Gulf
of Mexico. Since damage to rice from

ood water varies with the depth and
duration of submergence, the exact ex-
tent of losses to the rice crop will not be
known until the water recedes from the
rice areas.

In 1926, 5145 acres of rice were har-
vested in St. Martin Parish, 9900 acres
in Iberia, and 700 acres in Pointe Cou-
pee. Most of the rice in Louisiana is
farther west and not in the path of the
Mississippi flood waters.

May Make Price Agreements

Conditions may soon develop abroad
making it desirable for, American export-
ers to come to an agreement in the for-
eign markets, the delegates to the recent
national exporters convention were told
by Gilbert H, Montague:

“With the spread, throughout Europe,
of trade agreements and ‘cartels’ of in-
ternational proportions, conditions may
develop in some lines of trade that may
make it practically necessary for Ameri-
can exporters, through ‘associations’ un-
der the Webb act, to come to agreements
with foréign manufacturers and prody-
cers and with foreign cartels regarding
prices.

“Export managers of American manu-
have registered with the Federal Trade
commission and complied with certail
legal requirements, may now, by s["-'"'l
exemption from the antitrust laws, sit
around the same table, agree on export

0
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““Good Macaroni requires good Cheese”’

REGGIANO

The World’s Leading Brand
for over 50 years

Locatelli Grated, Finest old
Reggiano Cheese grated and
packed in our own factories in
Italy. Imported exclusively in
original 2 oz, boxes, 12 boxes to
a carton. American trade partic-
ularly will find it most
convenient,

LOCATELLI

Genuine Pecorino Romano

MATT]A LOCATELL

24 Varick Street, (Locatelli Building)

NEW YORK
Branch

count in business

ONLY

COFFARO’S MACARONI

DRYING SYSTEM

translates them into facts

It saves 7569, in Production Cost,
increases your daily production and
does away with waste, acidity, and
any other imperfection with which
the product is liable to be affected
through less efficient systems.

J. S. COFFARO & CO.

29 Central Ave., Brooklyn, N. Y.

ECONOMY and EFFICIENCY

Are the two factors thut really

Buhler Brothers’

for Quality
The BUHLER
PASTE GOODS PRESSES

are the result of careful studies
and great experiences.

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

All sizes of
Buhler Presses Ne

can be used
inconnection with the

Buhler Chassis Drying
System

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

-==Saving--- .

Labor 5
Time

M 1

Money

ofag L . )
A 4 & i
{_ - Buhler Wi 1}

i 7 Tieljoe0
Sl T i

For information and catalogues please ask

Th. H. Kappeler

Sole Distributor for Buhler Machinery
NEW YORK OFFICE, 44 Whitehall St.
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prices, terms of export sales, and export
markets. In general they may agree to
be just as competitive or just as non-
competitive with one another as they de-
sire in export trade,

“All this they may do, if they wish,
without setting up any elaborate organi-
zation or paraphernalia or incurring any
more expensive overhead or bother than
is involved in the simplest kind of trade
association.”

All the paraphernalia, which the Fed-
eral Trade commission during the first
vears of the Webb Export Trade act had
been disposed to insist upon, may now
be entirely dispensed with, according to
Montague.

“The Federal Trade commission, by
a ruling dated July 31, 1924, has at last
brushed away all this surplus baggage
with which doubting officials had pre-
viously encumbered the Webb act,” he
concluded. "It has finally opened up to
American manufacturers and producers
all the opportunities and benefits that
Congress intended to confer upon them
when the Webb Export Trade act be-
came a law on April 10, 1918."

Kanred Wheat Yield in Argentina

Two hundred tons of seed wheat, a
varicty developed at the Kansas agricul-
tural experiment station from seed
Lrought from Russia in 1900 by the
United States Department of Agricul-
ture, was seeded in Argentina last year,
outyielding the varieties commonly
grown there by 50 to 100%.

This trail of Kanred wheat—from
Russia to Kansas to Argentina—is point-
ed out by the department as an inter-
esting example of how rapidly a new va-
riety of a staple crop may become widely
disseminated and assume large commer-
cial importance far from its place of ori-
gin.

Kanred wheat is an improved variety
of the hard red winter class. Itisa pure
line selection from a shipment of the
Crimean variety brought from Russia by
the department in 1900, It was first
grovn commercially in Kansas about
1917, and it is estimated that more than
4,000,000 acres now are grown annually
in Kansas and adjacent states.

Small quantities of Kanred seed soon
found their way to Argentina, where ihe
variety was grown in an experimental
way. These preliminary tests proved
very satisfactory and so, in 1925, about 8
vears after the wheat was first grown
commercially in Kansas, the minister of
agriculture in Argentina arranged for
the purchase of 200 tons of sced.  The

department was able to assist in the pur-
chase by referring the Argentine officials
to the Kansas agricultural experiment
station, where they were put in touch
with growers of the new variety having
seed for sale.

In a letter from the Argentine ambas-
sador, Senor Honorio Pueyrredon, a re-
port was given on the results obtained
from this 200 tons of Kanred seed
wheat. He states that from one area of
400 hectares (about 960 acres), sown by
one farm corporation, more than 18,000
bags were harvested, representing a yield
of about 194 bu., per acre. Higher
yields were reported in some cases. “In
general,” said the Ambassador, “it has
yielded from 50 to 70, and even up to
100% more than other wheat that had
been considered very good.”  When
sown under identical conditions with
Rarletta, one of the leading varieties of
Argentina which obtained a medal in the
xposition held in Argentina last year,
the Kanred yielded 90% more than the
Barletta, The test weight per bu. was
reported to be as high as 66 1bs. in one
casce.

It is interesting to note also that part
of the Kanred crop in Argentina was
harvested with an American harvester.
In general Argentina has used the Aus-
tralian stripper in harvesting the wheat
crop.

“Bananina” Flour

According to the American consul at
Lisbon, Portugal, firms in that country
are now offering to prospective Ameri-
can distributers a special product made
from “milling" bananas known by the
trade name of “Bananina.” The product
has a high nutritive value and is espe-
cially adapted for use as a food for in-
fants.

Italy's Wheat Problem

Imports of wheat into Italy doring
Ma:ich amounted to 273,706 tons (10,-
056,000 bu.) as compared with arrivals
of 184,914 tons (6,794,000 bu.) for the
month last year, according to a report
from ., Humes, commercial attache at
Rome. Gross imports the first 8 months
of the current season have amounted to
1,443,686 tons (53,041,000 bu.) agaimst
961,060 tons (35,309,000 hu.) last year,
a gain of 50%.

Total net imports of wheat for the
first 8 months of the season, based on
preliminary estimates for February and
March, were 589 greater than those of
the corresponding period 1925-26. It is
estimated that if Italy is to cover fully
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the consumptive needs of the country for
this year, wheat imports for the remain-
ing 4 months must not fall much below
a monthly average of 200,000 tons (7.
348,000 bu.).

The dominating factor on the Italiay
wheat market in April was the rising
value of the lira. Prices of impored
wheat in terms of lira declined steadily
in proportion to the increased purchis.
ing powzre of the lira, and domestic
wheat followed the downward curve,
During the first 10 days the market was
calm and buyers cautious, and during
the latter half of the month prices cn-
tinued their downward tendency with a
good demand for imported wheat.

The International Wheat Conference
opened by Mussolini was held at the In-
ternational Institute of Agriculture the
week of April 25, Important sugges-
tions were made in regard to wheat rais-
ing and the international grain trade.

An important measure was enacted on
April 7, whereby it is compulsory for
all owners of threshing machines, op-

crating on owners' property or on the,

property of others, to report accurately
the amount of grain threshed to local
agricultural stations. It is believed this
provision will go far toward ensuring
more trustworthy and complete statis-
tics on the country’s wheat production.

Unprecedented Stability of Wheat
Prices

The largest international movement of
wheat in years, large stocks in exporting
countries, low stocks in Europe, and yet
fairly stable prices are the unusual—per-
haps unprecedented—features of the
world wheat situation during the last
four months according to a WHEAT
STUDY about to be issued by the Food
Research Institute of Stanford univer:
sity.

This remarkable situation is the after:
math of the Dritish coal strike last year
which buoosted freight rates at a time
when the fall movement of wheat is or
dinarily at its height. To avoid these
high freights European stocks were de-
pleted.  Exporters, notably the Canadian
and Australian pools, did not press €
ports, and so did not depress prices as
would be expected when the margin of
exportable surpluses over importers’ 1€
quirements is so large as has been the
case this year.

When freight rates reacted after the
strike settlement, importers bought much
more freely, though avoiding long com®
mitments, -Exporters again did not pres$
sales; and stocks continued high in the
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Where Others Have Failed,
We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS Co0.
Brooklyn, N. Y.

DURUM
MILLING  CORPORATION

STPAUL, MINN

Guaranteed by the

S

““Meglio Semola-Non ce ne’’

Most Modern Durum Mills in America
MILLS AT RUSH CITY, MINN.

37
The oi!ouse Ah}u’aysat PER PASTA PERFETTA
Perfection SEf:r:':c
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Amber Durum Wheat
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STRONG and UNIFORM
and of a WONDERFUL
COLOR

For Quality Trade

Crookston Milling Company

CROOKSTON, MINNESOTA
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major exporting countries, but low in
Europe. Hence no marked change in
price level followed, despite a huge vol-
ume of international shipments which
would ordinarily be expected to depress
prices.

The Food Research Institute forecast
a large international trade in wheat for
some time 1o come, though less in vol-
ume than during the last four months.
The total exports of the United States
in the crop year July 1, 1926-June 30,
1927, were likely to reach 190 million
bus.

French Fried Potatoes

“Like all others who take delight in a
platter of crisp, hot French {ried pota-
toes, I always supposed this particular
way of preparing them was originated
by some eminent French chef in the
distant long ago, until along came one
of those fellows who are aiways dig-
ging into history and finding things to
shatter our pet illusions.”

According to this version, the French
fried potato originated not in France, but
in New York. One day, so the story
goes, Jay Gould dropped into Delmoni-
co's and said: 'l want potatoes quar-
tered and fried in deep fat.” The desire

THE MACARONI JOURNAL

to imitate the doings of a Gould probably
caused the use of potatoes fried in this
way to assume the proportions of a fad,
although, unlike many other fads, this
one survived.  For years these were
known simply as quartered potatoes.
Then Delmonico took to slicing them
thinner and called them by the name un-
der which they are now known through-
out the country,

Whatever may be said of Jay Gould
as a financier and railroad builder, all
lovers of French fried potatoes are un-
der lasting obligations to this forceful
American.

Famous Italian Cheese

Gorgonzola is called the “aristocrat of
Italian cheeses.” It is very widely used
and is somewhat similar to Roquefort,
but not so expensive.  Like Roquefort it
is made of sheep's milk but is milder in
flavor. Gorgonzola is put up in 20 Ib,
baskets, one cheese to a basket, The
outside of this cheese is covered with a
preparation made chiefly from gypsum
and tallow. In this way it is possible to
keep the cheese a year or more. A great
deal of this cheese comes from the prov-
ince of Lombardy.

Success Scintillations

Keep your balance. Don't he carried
away by the enthusinsm of the other
fellow. Don't be unduly depressed by
the erape hanging of someone else who
is bilious or the victim of his own short-
sightedness. We need both enthusiasm
and  conservatism, but in order to
get the best results finally we must use
plain horse sense and keep our balance
as o matter of business policy. Now
that we are planning for a long, strong
business secason ahcad—one of real
achievement-—this is a wurning to be
remembered.

[ ] L] .

There are a lot of people in your
territory who ean and ought to be sat-
isfactorily served by the business you
are conducting. But a lot of patronage
is lost—stupidly lost—Dby the proprietor
or management being blind to the wish-
es und needs of the people who huve
the money and who would spend it
under right conditions.

® L) . s

Qet on the other side of the fence
and mingle with the people whom you
wish to serve. You will learn a lot of
things healthful and valuable for you
to know. You may find out where your

business is weak, or where it doesn’t
quite fill the bill. These are important
points to discover. DBecause we have
gone on doing the same thing in the
same way for a long time, is no reason
why we should not adopt a better way
if we find that such exists. The busi-
ness that serves most satisfactorialy, is
the one that never needs to worry
about hard times.
[ ] L] .

Advertising often fails because it
doesn't tell the customer just what he
is going to get in goods and service for
his money, The prospect is interested
in facts, and he wants "em boiled down.

L] . .

A system which permits or encour-
ages mistakes, or one which necessi-
tates stupid delays, aggravates cu 'm-
ers and drives them to the competitor
who appreciates the advantage of ac-
curacy and promptness, Make it
snappy, and while you are doing that,
avoid errors. Errors are nearly always
an evidence of carelessness and lack of
preparation.

e ® @

Avoid a system so elaborate that the

customer feels he is wasting time,
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Many a man with money in his pocket,
cats at a selfserve lunch place to save
time. DBusiness methods which are
pleasant, easy for the customer, and
brisk in character, are sure to he win.
ners.

L L L]

In place of an annual inventory try
requiring a monthly one. This need
not take anything like the time of the
annual orgy. The monthly inventory
shows whether the business is marking
time, losing, or making profits right
now, It's important to know what's
doing for a certainty, that we may
govern ourselves accordingly. Then,
too, the monthly inventory will reveal
which departments are earning their
way, and which ones are tying up
capital.

. . .

It isn't enough to be sold on our
business policy ourselves, We must in.
terest our employes and assistants and
win their cooperation. If we do not
sell them on our policy, we eannot ex-
pect them to sell the public.

Lncourage your business helpers to
think for themselves, to make sugges-
tions, and to enjoy responsibility. A
wise man has said, *‘If you take pains
to build up your employes mentally
and physically, they will reward you
by building up your business."

e« & @

A cheerful willingness to perform 8
kindly service for which no cash re
muneration is expected, is a rather cer-
tain way to make friends and to build
Good Will.

L . .

We all like to receive orders or to
conclude a business transaction. DBut
when we come right down to brass
tacks, we might as well acknowledge
that it is the reorders and continued
patronage which build up our bank ae-
counts and make provision for our old
age.

L] L] .

Every time we cut dow the value of
tiie service or goods which we are de-
livering, we make a double cut in less-
ened patronage and appesl. If we are
to keep up trade, to hold our old cus
tomers and to win new ones, we must
keep up quality every month in the
year.

Why shouldn't corn serve as fuel!
The coal situation furnishes abundant
food for thought.

e gy vy 1 RO
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To The Trade:-

We wish to announce that we are bui

. uilidling a complet
lll': fl:;r:r‘:l' (both screw and hydraulic) Knenders.‘ .:\i illjcvr.:,
s okt usefu can furnish any repairs to Walton machin-

Your inquiries are solici i iy
and pesugt “rémﬁm. icited and will be given careful

D. & E. Kneaders

Yours very truly,

DIENELT & EISENHARDT, Inc.
R. P. BOGGS, Sales Mnnngncrr

DIENELT & EISENHARDT, Inc.

1304-18 N. Howard Street
PHILADELPHIA, PA,

Established Over 50 Years

OUR NEW BRAND

Commander Mill Company

(40 LBS

)

COLUMBUS

zf?ﬂ/
SEMOLINA

COMMANDER MILL CO.
MINNEAPOLIS, MINN.

GIVE IT A TRIAL

Minneapolis, Minnesota

|
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with removable pins

Quality

Reg.
U. S. Patent Office

Satisfaction
F. MALDARI & BROS,, Inc.,

SEND FOR CATALOGUE

—_—
—_— ——

NEW YORK!CITY

MALDARI'S INSUPERABLE MACARONI BRONZE DIES

Now at*178-180 Grand Street

Established 1903

i
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The Macaroni Journal

Trade Mark Reglatered U. 8. Patent Office
{Successor to the Old Journal=Founded by Pred Becker
of Cleveland, O., in 1003.)

A Publication to Advance the American Maca-
ron lndunr{f
Published Monthly by the Natlonal Macaron)
Manufacturers Assoclation.

Edited by the Secretary, P. O. Drawer No. 1,
Braldwood, IIL.

PUBLICATION COMMITTEE

HENRY MUELLER JAS, T. WILLIAMS
M. J, DONNA, Editor

SUBSCRIPTION RATES .. .. o0 4

United Btates and Canada - - §1.50 per yoar
in advance.

Fuorelgn Countries - - $3.00 per year. in advance

Single Coples . - 16 Cents

Back Coples - - - - 26 Cents

SPECIAL NOTICE

COMMUNICATIONS:—The Edltor sollcits
newns and articles of Interest to the Macaroni
Industry, All matters intended for publication
must reach the Editorial OfMce, Braldwood, TIL,
no later than Fifth Dlg of Month.

THE MACARNONI JOURNAL assumes no re-
sponsibllity for views or opinions expreased by
contributors, and will not knowingly mdvertise
{rreaponsible or untrustworthy concerns,

The publishers of THB MACARONI JOURNAT.
reserve the right to niocl any matter furnished
elther for the ndvertlsing or reading columna.

REMITTANCES:—Make all checks or drafts
rynble to the order of the Natlonal Macaron!

fanufacturers Assoclation.

ADVERTISING RATES

Display Advertlsing - - m'lnona‘g.pllutlon‘
Want A s = =

ds « Five Cents Per Word
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The Right Move

Two firms from 2 extreme ends of
the country got the happy idea simul-
tancously of voluntarily applying for
membership in the National Macaroni
Manufacturers association. One is on
the Pacific coast, the other on the At-
lantic. Though miles separate them,
they are of the one mind that closer co-
operation with their trade association
mezns improvement all around.

The two new members warmly wel
comed into our ranks are as follows:

Oregon Macaroni Manufacturing
Company, Portland, Ore.,, S. M. Orso,
president.

Natural Egg Noodle Company of
Union City, N. J., H. Mack, president.

How cheering their action! How
excellent their example! How differ-
ent from that of many firms who have
been consistently invited to join hut
even failed to reply to the invitation.

We are again encouraged. Now
come on, you fellows who have been
holding yourselves aloof! Get into the
National association and help shape its
policies. Make the secretary angry by
flooding him with more volunteer ap-
plications.

Cooperation in your trade body pays
big dividends. Why overlook this op-
portunity longer!

It is not only necessary to go to
work. You must work aflter you get
there.

September 15, 1427

How’s Business?

After the conventional “"How do you
do?" the most natural form of greeting
between business men is “How is
business "

Macaroni manufacturers in 10 states
through which M, J. Donna and fam-
ily motored during the last 2 weeks of
August greeted him with this familiar
greeting,  As a result there was an
exchange of views that was helpful all
around.

The conclusion is that the conditions
in the macaroni industry in America
are at least encouraging. All experi-
enced the usual summer letup and all
are looking forward to a lively demand
for their product this fall,

In the course of his tour of nearly
3000 miles the secretary visited many
of the smaller plants and interviewed
manufacturers not frequently heard
from. All appear interested in the
work that the National Macaroni Man
ufacturers association is carrying on
for the industry's welfare and com-
mend the officers for their interest.

When asked “How's business?” the
common reply was that things were
neither as good nor as bad as they
might be; that competition was keen
and that prices permitted of little or
no profit. Often the firm complained
of by one manufacturer was the com-
plainant against his accuser. It was
like “calling the kettle black."”

Optimism generally prevailed with
respect to the future, especially the fall
and the winter business. All were in-
terested in the early government esti-
mate of a bumper durum crop, hopeful
that good semolina would be obtain-
able at prices that would do away with
the harmful practice of substituting in-
ferior flours in order to produce goods
to meet low competitive prices as was
the case last year.

The next most common and very
natural question most often heard was
“Well, what is semolina going to do
this fall?" The short durum crop of
1926 and the promising big yield this
year naturally prompt that query.

During the period under observation
fall prices had not been set as the crop
was not yet harvested, Two mills had
made quotations as low as 4c per Ib,
Chicago basis, on the new crop. Very
little buying at that price was done
by the 20 or more plants visited, be-
cause pn the basis of government re-
ports and millers' predictions a slightly
lower price should prevail when the

crop is ready for market, Some look
for 3c semolina though they will 1)
content with a 3%c price or there.
about,

A personal survey of the retail mar.
kets in states from Illinois to Con-.
necticut showed that very little artifi-
cially colored macaroni was being of.
fered, excepting where some old stacl;
still” remained unsold. The natable
exception was the New York district
where the fraud is still quite prevalent,
Secretary Donna conferred with F,
Patrono, president of the American
Macaroni Manufacturers association of
the New York district, on this phase
of the business and united action will
be taken to clean up that section with
the aid of the city and state ofticials,

One result of the incidental vacation
tour of this officer of the National as-
sociation was to bring closer together
the various manufacturers interviewedl
and to make the aims and purposes of
the trade organization better under-
stood by many who have shown little
or no interest in the movement to pro-
mote the general welfare of our i
dustry through greater cooperation un-
der its unselfish leadership.

Heaven or Minority

STATISTICS need to be intelli-
gently interpreted.

A parson asked how many of his
congregatiun wanted to go to heaven
when they died, and almost to a man
they signified that wish by rising.

Except for one man who by reason
of indulgence in forbidden hooch did
not grasp the idea quite quickly
enough,

When the question was asked:
“How many want to go to hell?" he
slowly, not yet comprehending, got to
his feet.

Then glancing around, and the idea
coming to him, he hiccoughed: “Par
son, you and me seem to be in the
minority.”

A. ROSSI & CO.
Macaroni Machinery Manufacturer

Macaroni Drying Machines
That Fool The Weather

387 Beoadway - San Franciscs, Calif.
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' CAPITAL FLOUR MILLS, Inc.
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HYDRAULIC MACARONI MACHINERY

MIXER TO PRESS

RAULIC- (&

SINCE 1851

from

The problems of mixing and kneading maearoni
clnl_u:ll rapidly, thoronghly and continnously for in-
detinite periods withou interruptions for n-.]mir-. are
must vital points for consideration in purchasing
such equipment,

We bave embodied in these machines the best
frullun-- compatible  with strength and  durability
which has given them a reputation for \|.||lt'r|ur||-v
of serviee and outpm ’

Ihe strongest and best waterial is used in their
construction and as wearly as possible they are
mechanically perfect. ’

I'he action of our kneaders on 1he dough from
the miser is i thorough meelinical refining process,
consisting of rapidly and repeatedly rolling, folding
wml compressing the dough, resulting i uniform ab-
sorption: and intermingling of the i i
o v eredients, so
that the quality of the produet delivered by the press is constantly miintained )

I win !

All Hydraulic and Auxiliary Packing Cylinders on our Presses are bronze bushed.

You'll find Quality and Workmanship in our product,

L
ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. S. A.

New York, Room 312, 30 Church St., Phone Cortland 4435

New York Export Office, 420 Lexington Ave., Phone Lesington 4270
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A man, like a match, is of little use in this world with-
out a head containing the right ingredients.—Forbes.

I'weil

When the now famous Colonel Charles Lindbergh spoke
of his plane and the record breaking hop from New York
to Paris, he used that endearing term “WE." Why? De-
cause they worked together as one! What a lesson for us
macaroni manufacturers! A wee bit more “WE" between
manufacturers, a little more of the “WE" spirit in our in-
dustry, and all of us would profit. Get behind the Na-
tional Association and let's do the “WE" act together.

Rotarian Opportunity

Many: of the leading manufacturers are Rotarians. We
attend luncheon meetings regularly. How often, Mr, Maca-
roni Rotarian, is macaroni, spaghetti or noodles served at
these luncheons? Whose fault is it?

The right road is open to us all. Besides firmly insisting
that our products be served occasionally, why not insist on
getting on their program to tell them how our product is
made, its wonderful food merit, erc.? In addition to the
variety of ways it can be served in homes, hotels, and
restaurants to suit all tastes and within reach of all purses.
There is great work for us to do in Rotary, Lions, Kiwanis
and other similar organizations, not overlooking our busi-
ness clubs,

Work With Not Against Competitors

Macaroni Men! From any angle you choose to view it,
it will be to your advantage to work with your competitor,
This you can do best as a member of your trade association.
It welcomes you and your competitors within the industry
in a vigorous fight we must promote against competing
foods that seek to shove our products off the table. Can
you see it? Act before it's too late.

The Education Pool

Everything done to educate a manufacturer or group
radiates in every direction helping us all. Here is an out-
line for Educational Work in our Industry fror which all
of us will benefit:

1—Fight artificial coloring and all inferior products.

2—Help spread favorable propaganda about macaroni.

3—Manufacture wisely and sell at a profit.

The Secretary’s Column

September Hot Shot
Be sure you are right, but don't be altogether too
sure that everybody else is wrong!

A Valuable Survey

In this issue we are surveying the varying opinions that
prevail throughout the macaroni manufacturing industry,
Read again the papers and arguments presented, every one
of which has some merit, and comment freely on the various
suggestions, plans and recommendations offered. Let us
diagnose our troubles, thus being better able to prescribe
for them,

How Others View Us

Macaroni makers are still talking about a cooperative

advertising campaign for their products but to date

have not made any more actual progress with the idea

than have the flour millers.
* This is the opinion of the American Miller. Yes, wll
confess that we have been flirting with Miss Publicity but
one never can tell what may come out of a flirtation of this
kind, Some flirtations are catching. Maybe this one
will be!

Americanizing Italian Macaroni

Italy has long been known as the home of high quality
macaroni. American manufacturers will not concede that
the Italian product is superior to that made in the average
American plant today. Why should they? Does not Italy
now get the bulk of its raw material—durum semolina and
flour—from this country? For the 12 months ending June
30, 1926, Italy imported from the United States 462047
tons of durum wheat, sufficient to make nearly a billiun
pounds of macaroni if it all found its way into that product.

Playing Fair
1 am a member of the National Macaroni Manufac-
turers Association and will always remain one while
1 am in this industry, 1f not becanse of what it has
done or is doing, then becausc of the possibilities it
offers for something constructive.

That is the view expresred by one leading manuiacturef
at a recent meeting, not an officer and one not particularly
prominent in association work, but one who has always
supported financially and otherwise every activity thereol.
This surely should convince some of the nonmembers what
their plain duty to their trade organization should he
1f what you think should be done is not being done, G'l'-T
IN and help sell the others your idea of constructive action.
Whatever you do, GET IN!

JOHN J. CAVAGNARO

Engineers and Machinists

Harrison, N. J. U.S. A,
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Ask any user of Pillsbury’s Semolina No. 2§
or Pillsbury’s Durum Fancy Patent. He willf§
tell you that his macaroni has exceptional i
strength, flavor and finest amber color. :

Pillsbury Flour Mills Company}
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