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Let's Create Demand

el

1t is not enough that goods
are made, a demand must
also be made.----

Calvin Coolidge.

With over-production rampant in
our industry Macaroni Manufacturers
would do well to fully and more
generally support the National
Macaroni Publicity Campaigu now
on to create a demand for the dan-
gerous surplus.

Through cooperation it can be done.
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Bl I Advertising is broadcasting.
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R Broadcasti e Hlie auiBrei ok :
|3 1. Three thicknesses of tape gize triple strength at corners sehere greatest strain cones, Dd(lCJStlng l_)—‘ the w rl“-L" _l nstead of the spoken “'“l'll'—‘-hl'tlﬂtlt‘:lslinu‘ 1.
! ) 2. Heazy, tough outside solid fibre liner. around the world instead of to limited distance—and with all of us recei o iy
| ; 3. Strong, high-arched, cushion corrugations on inside. ing from it, g cay ;
; | ] . L
N CORRFIBRE---The New Stronger Shlppmg PaCkagc The manufacturer receives a wider market for his products
' Our new Corrfibre box, shown above, is a combination Corrugated and T'he workmen ieceive more days of labor, hecause of the larger and |
Solid Fibre container which joins every good feature of both into a shipping steadier market. '
< package of tremendous strength and unusual resisting qualities, " e i , 2
! | . ) i . 5 ; ) The distributer receives more customers who have been influenced to-
| X Corrfibre is made with a high test Jute liner on one side and a heavy I:nn‘nmh_-(l ward bll\'ing.
| solid fibre forming the liner on the other side, with strong high-arched corrugations in E
hetween the liners.  Whether solid fibre liner is used inside or outside depends on na- T} : i . ‘ 2
A . ; ] 1e consumer receives s for his v, either i T :
f (4 ture of product to be carried. i : receives more for his money, cither in quality, quantity or ‘
! e . . : hp L . price reduction. -
['his box will be found ideal for export service requiring metal strapping, in which
/ case the solid fibre liner will be put on the outaide of the box. No matter on which The banker rece: " ;
: i ¢ M ; X IR : e banker receives the benefits which aeere oo
side the solid fibre liner (Fig. 2) is put, it will add to the rigidity and strength of the i { ](. | bu .“'LL_I_‘ es the henefits which acerue to hnance through CxXpan-
box, while the corrugated sheet (Fig. 3) provides an additional cushion to absorh 1on ot solid business.
shocks in transit, b Tl il | ;
S g =4 R ; , ; 1e railroads receive ¢ frei ArEY
Corrfibre boxes will have Mid-West patented triple tape corners, which provide * ¢ more freight to carry,
three thicknesses of tape at top and bottom of taped score (Fig. 1), preventing great T ¥ . _
strain here from splitting and peeling tape. T tl:mtl(l)u l:.LLlI\Lhﬂl]]l. benefit of a stabilized prosperity due to adver-
i - ” : 5 s stimulus to the fluidity "W he o
I'he Corrfibre box should appeal esj<cially to shippers who use packages requir- i, lé: hands the c the l_“(hl.‘ of money. When money is flow ing through
ing metal strapping,  Write us about the goods you export and we will advise whether any hands the country is prosperous and healthy.
or not you can use Corrfibre to cut shipping costs. Th behi )
‘_ Wit irs: s niede? . Fill s oantn & Nevetaith and wuail Today, e (fa power be lml(l II):():NI_cu.«;t:n;.: by the written word is from the hat-
| | A e ries ol progress and education. The messages come over clear. tunef
M - : \ ; s ar, clul
! | CONTAINER CORPORATION CONTAINER CORPONATION OF AMERICA and with very little static.
l OF AMERICA 111 West Washington Street, Chicago, Dept. 200 -
: i H . Gentlemen: DPlease have one of your experts check our peescal The advertisi . . : .
Bl | il B s~ PP 1e advertising section of The MACARONT JOURNAL is one of the
i | pul ng our costs e. - . . . 5 s * e
| I MID-WEST BOX COMPANY loud speakers through which this broadeasting is done.
. . Name -
A £l ! 111 W. Washington St. CHICAGO, ILLINOIS Lo A very good program is coming over now—in this issue, Let's go over
i i , i and listen,
g 5 i | Five Mills — Nine Factories Capaclty 1000 tons per day  Address - = mer =
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A : magazines where is told the story of Macaroni in a lan
men are those who can analyze their markets and classify guage that will be clearly understood T,
of readers in every city and hamlet in every state of the
All of this leads to the point that the American house- Union. The campaign as planned is elastic. In messige
wife is daily beset with the problem of choosing from an it can be made to suit the wishes of its Promoters
tndless variety of foods what she will serve today or to- scope to cover the greatest possible reader-circulation com
morrow, How can her attention be called to Macaroni mensurate with the financial support it receives from those
Products when her mind is set on something clse or even it aims to benefit.

when she is undecided? There must be a way of attracting The campaign needs your maoral and financial support
her attention. There is a way. She probably does nat  Give it a lift. It will help every macaroni manufacturer

0w that macaroni is a grain food, a healthy and cco-  and all should help it.

the various dnsires and appeal appropriately.
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LRl B Once upon a time—no, this is not a fairy tale nor a bed-  nomical product and one Jat can be serve! in an endless
KR time story but a business truth—the puzzling question in  variety of ways during any meal any season of the vear
dER 2 our industry was “How to manufacture macaroni products  to appease any appetite of the sick and the well, the ol
’ ] HiER properly P while now it's “How to market them profitably?”  and the young. That's Advertising your product.
1 He .' | . . v . .
'- il 18 The quality of American made Macaroni Products is un- Now no advertising will ordinarily get consumers 1o eat
Sy K excelled, To avoid arguments we might grant that ther= more food than their badies require, though proper adver
i'1F ! ng i are some brands on our markets that are perhaps not quite tising will pl’n]):llll.\' induce them t+ eat more of aur prod-
(R up to the standard that we would like to see maintained, ucts. One hundred fifteen million people in America last
{ie !:. but there is hardly any question that there are now more year consumed approximately five hundred million pounds
i f ¥ than enough high grade Macaroni Preducts being produced  of all forms and grades of Macaroni roducts, an average
| g . . . 1 H ” . "re
i _‘E i ‘ in American plants to supply every demand for quality of slightly more than four and a half pounds per person
5 §: N R goods of this nature. per y2ar. As there are large groups of our population that
‘l’ iy i his i . - cat more than this quantity every week this means that
R !.If “llslls t::uc. and ‘“(;1.0 \v:llll f]ucsnoln it, then our really there must be millions of Americans who never so much
P it g prob em 1z ant o 1stri "‘"',Dn‘ How can “‘_" interest o taste macaroni year in and year out.
-[ %1; i the American people in macaroni products and bring about s .. .
| ' . . . n slilee acs ) A " - # v "
! 11 1 | their more frequent serving of this foodstuff? In attempt- Do they dislike macaroni? W Ll!. tI!.!t can hardly In
i Al i‘. ing to market macaroni products we are not merely com-  true 1"""““‘-"-‘ they have never tasted it. They "“‘W“.“ Dy
iR peting with other macaroni and noodle makers for our 100k this excellent food because some of us have failed in
? ; {: share of the consumer's dollar but we are competing with our duty to our products; we have not sold l]]l:l"ﬂ on their
BRI every other kind of foodstuff eaten by mankind, For every lrl.u.: value. .l 0 :..ull the nonusers we 1.1111:-1. advertise.  As o
: ; 1 additional pound of our products consumed there must be "“5"‘““0 will "‘5“8"-"-'-. We may differ as to the proper
AR | a compensating corresponding decrease in the consumption  ™Media, the exact wording of the message, but we must
o i of some other kind of food. agree tlu_u increased knu\_\-lcdgu of our food can come d‘||'||\'
. [ ; Lo through increased, well directed and fully financed publicity
. [l L The quantity of food each of us can consume is limited. by the industry itself.
¢ i ): If we eat more bread, we consume less meat. If we eat LI —— i I
iy . & h CCe - Fi oy ave ST
- [ more macaroni, some other food suffers. If we cat more of nized thi n!: 3 pul Is AGrenald ."“l"” '":“;’I'”” MVE: TCCiNy
i i1 . . o 5 & [t ave - Au 4l C ' 4
il B any food than we need we get fat and being fat is unfash- “hicch "i uitll .:Iml't'd“'.l‘(llrgmulr ‘; &ma "“‘:l“‘””" Eoi
% . . . V/ i . B i v CAVY . Yy r
l { 1§ . ionable, not to say distressing and dangerous. If we could St ams lmc:E ! “"]-1 flﬂ \)\'l 1eavy lnsl |lnl retting
i m 0 Su reme it more than nature demands we would long since have lit‘tlc s, sl Areamp ;' .u” g I‘j“ “'I;“lu ot '}" VL
| R 2 sh, ‘e are corti ’ W \ . ;
REY ¥ ur p responded to each campaign to ¢at more bread, more meat. hccm[s)c " h;h. it iL l"" LtLlr lu:‘l Jatithis i ’r Ak '“I'"”"‘-
‘ X : j bananas, sauerkraut, to drink more milk or sweet concoc- r _":1 bkl Ve rlm;] "'ﬁ, ':"' }“t;”"“ }" "l;' AL
| ) ( ; p ¥ A : e : i ajo
A A T tions, to eat more of this and drink more of that, until o(;‘tl):: 5 c1rm:i gll e I'I' or b!\n q "”;’t“"l 5 'I“ ’lf”m-‘
! 'R ¢ today we would be a nation of fat, gouty and dyspeptic I Aty anc noodle makers are broadminded men
RN & people. who readily recognize a duty and obligation and can 4l
LA N . . . .
S . ways be depended upon to assume it, sharing their porn
- Y ma’tes Increased consumption of macaroni products will come of the burden, and fully and willingly suppurting any .
S through one or all of several natural sales appeals. To the  tivity that means to them an easier market,
i ‘ i ® E:.h }thelvlanety n})pcal mhay attrnclt.; toithe lLls:l:;tl‘(léslruzs:! A heavy body has been put in motion.  The apening guns
bl Ne ‘ ‘ ’ l l e l . S “L -Hlmn .i;ppcn jtot LIsll‘llng lllg?'.ll_l-'lSS‘t[':-r'c"“lf:.-l of the 1928 Macarani Publicity campaign have heen lired
b E 1B alnlul' lt:ll 5 inulnlg et ‘:!mm.tf]:":?:t, : [.L|lmr|?] I.rt_ with forethought and precision.  Their effect can he seen
- | A _“"”‘ and to the big majorft_\ e suitabili \ ‘j‘p[p‘in]‘ 3 "'. L right now in the columns of two of the leading women's
: - | for 18 an appeal for every desire and the successful business
! ';“
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Wheat--the World’s Food Grain

Average ok 1027
& ; 1009-191 192 1925 1
— -)?9003 : |.oc;‘u |l.001) tl;om lh,noo
NORTH AMERICA bus. bus. hus. us. us.
United Sllrl'lu.\-f .................. ‘ ............... o 600,108  R64428 676,429  B3noq0 Byl,pq|
C ORI cucccmmsomessssusssesomsesmisesosermessampenrasisss 197,110 262,007 411,376 400,811 444,282
Mexico 11,481 10,357 0,440 10,244 11,519
EUROPE
ng Walese s 55,770 50,885 50,773 48,683 3,131
H‘at':}:::“l wl . a _145.03 281,070 330,340 231,767  2B4,356
Spain 130,44 121,778 162,501 146, 140,422
Italy 184,303 170,144 240,844 20,042 195,805
Germany 131,274 89,100 118,213 05420 120,518
Czechoslovakia 17,870 32,238 39,300 34,130 _;;,B;u
Hungary 51,568 71,075 74900 75834
Yugoslavia 57,770 78,646 71,428 506,511
Bulgaria ... 23,008 41,350 41,004 47,309
Rumania 70,420 104,741 110,882 96,782
Poland 32408 57,797 47,080 54,564
Other European countries boeeeeee. 85,207 05,501 01,264 B1,018 Bo,721
Total above E n
r‘:?ullu':lrli?‘\sn(.'c:l)r..(mm . 1,344,300 1,047,036 1,187,552 1,204,532 1,258,013
North Africa (4).. 02,047 85,312 104,559 80,976 102,210
Asia (4) 384130 300472 374701 367,236 376837
Argentina 147,030 101,138 191,141 220,82 239,034
Australia 00,497 164,550 114,504 160,85 115,000
Union of South Africfmmcee 6,034 7,132 7.844 8,502 7,753
Total above 4o m"n"i""ii ............... 2,062,775 3,032,333 3.272,006 3,303,115 3,428,145
D g i luding Russia
Es::ﬁfl\'(:}lfiﬁ:;":..“e adin rrseneenne 2,759,000 2,731,000 3,026,000 2,981,000 3,136,000
St W total, ussia
r-sn'm}\ ?:'ﬂll..a“‘__-m__ 3,011,000 3,141,000 3,388,000 3,421,000 3,549,000
8 Figures in parentheses indicate number of countries included. b Includes Norway,

Sweden, Netherlands, Belgium, Luxemburg, Portugal, Switzerland, Austria, Greece,
Lithuania, Latvia, Estonia, Finland, Malta and Denmark.

Inspections and Trade in Specified Countries, Years BcTInnlrlz July 1, 1925-36, 1926-27;

Months Reported 1927-28 and Ear

ier Years

Ycar}-cfzinuinx Amounts reported for
o V' 1 i L
Country and movement t925-:6u ylgzﬁ-zr — N 19:{;0?
Exporting Countrics l‘ﬂ): Il,)lﬁl: li:.:.o: 11.‘?::) 000
ni —
L'i'.::ﬁ'e?.'ﬁfﬁs’ in U. Sae.... 4,170 61 July-Oect. 1,286 410 1,142
! iors in Canada .
ln;':;::rro: sl)li':-ision..-..“.. 22890 19,385 July-Nov, 11,104 11,109 16,101
Total U. S. Wheut.... 27,060 19,9906 12,300  1L,519 17,333
Canada— b Wit
ions stern
Ill;)‘::f::g:b m . c.. 7,512 13,047 fuly " 6,236 10,730 l2.jg;
Russia, imports i 1,656 2,534 uly-Sept, o .mg 12
France Bid 481 July-Sept. ¢ 3 4
Algeria 5,655/ 1,770 July-Sept. ¢ 1,042 1,310
| ting Countries ]
||n|';r.pth::ml IMPOrtS.iien 16049 20,419  July-Sept, 2,205 3,679 4,212
F 5?:17:(71;“.::;.s....”.............. 4,6049 080y  July-Sept. 4 2,470 1,570
lllm:::'lslormnfu:-njn;n 32579 3,054 July-Sept. ¢ 1,678 1,117

i i i ional Insti-
Taken from official sources of the reporting countries and the Internationa
tute ll‘l?“l\[.'.l"ll‘ll'lllrt. a Does not include durum an wheat classified as mixed. P Includes

a small amount of mixed wheat.

rather than imports for consumption, d Ha

other wheat.

<Total imﬂo

year January-June.

rts of durum into France from Russia,

Comparable figure
for 1926-27 is 344,000 bus. ¢Not scparately classifizd. f Total exports of durum and

In 1926-27 durum exports were 88 per cent of the total wheat exports.

v Half year January-June. Comparable figures for 1926-27 for total imports were 2,687,-
ooo bus. and imports for consumption 449,000 bus.
Inspections in the Western Grain Division of Canada, 1925-26—1927-28

e tage of total cars inspected graded
i v August 1 to July 3t
Percent Percent ercent

" August 1 to December 31
b Per :cnl Per cent Percent
No.1 No.2 No.3
1925-26 . 3.6 29.1 18!_!
1020-27 . 0.3 5.0 B2
1927-28 0.1 8o 354

No.1
34
0.2

B.attle_of the Wheat

Ttaly's so-called “Battle of
Wheat" is reaching a satisfactory con-
clusion, according to views of the pro-
moters of the first national wheat ex-

the

No.2
27.3

No.3
1B.6
73

position recently held in Rome, c i
The “Battle of the Wheat" was start- creased through the reclamation of for

ed in June 1925. On July 7 of that year merly waste lands, and wheat .':.crt:-‘n:"
the permanent wheat commission was last year represented an increase
formed, whose task it is to make sug-
gestions as to the most effective meas-

February 15, 192¢

ures for furthering the movement an
in general to organize the campaign
and report to the government on what
has been accomplished and what it i.
still to do.

Some of the major accomplishment -
have been: increase in the import du
on wheat and other grain for the pn
tection of the farmer; reorganizatio
of the farm credit system; the revisii
of the farm leases and land rental-;
the reduction of taxation on land ; tariif
exemption on petroleum  produci-
needed for work on the land; practical
courses of instruction in the handling
of modern agricultural machinery ani
planting of selected seeds; price reduc-
tions imposed on manufacturers of fer-
tilizers; reclamation of swamp lands
by drainage and of waste tracts by irri-
gation,

The average wheat yield for the o
years preceding the “Battle of the
Wheat” was about 51,330,000 quintals
(188,600,000 bus.) equivalent to 11.8
quintals per hectare (17.6 bu. per acre).
The year immediately preceding the
“Battle of the Wheat" brought a bum-
per crop, the largest ever known, over
65,500,000 quintals (240,600,000 bus.)
with a per hectare production of 139
quintals (20.7 bu. per acre). This un-
expectedly large yield brings the aver-
age of the years immediately prcccdi.ng
the “Battle of the Wheat™ up to a fig-
ure which wauld not otherwise have
been obtained.

The 1925-26 crop amounted to (x,
000,000 quintals (220,400,000 bus)
equal to 12.4 quintals per hectarc (153
bus. per acre). The year 1926-27 was
one of the worst years that the Italian
farmer has scen for a long time. \
drought set in in the spring which v~
not broken till the autumn and .l
cereal crops suffered severely. 'Ihe
wheat yield amounted to §3,291+9
quintals (195,790,000 bus.) or su' ¢
what more than the average, and 1 1=
felt that without the cfforts of the V-
ernment the yield would have Dion
much below that actually obtained

The efforts of the “Battle of 1
Wheat"” are directed toward intcuTw
rather than extensive wheat cultia
tion; it is not desired to turn these
lands which are now bearing other
crops into wheat lands. Nevertheless
the acreage has been somewhat B

7% over the 1019-20 to 1924-25 aver
age.
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The Lenten Harvest

The macaroni manufacturer who
makes it a practice to think and to
plan ahead has already set in motion
his drive for greater distribution of his
products during the promising season
of Lent when so large a portion of our
population  voluntarily denies itself
meat at certain meals and on stated
days. These millions must eat some-
thing, “why not macaroni?” So dur-
ing the past 6 weeks the plans have
heen carried out as per schedule. He
is now reaping the harvest of fore-
thought.

On the other hand there are many
in the business who plan only from
day to day and as yet Lent has meant
little or nothing to them because Lent
is not here yet. Why, it won't start
till February 22, Why bother before-
hand? To these business is always as
they find it but to the successful man
business is as he trics to make it. The
attitude of the former recalls the atti-
tude of his satanic majesty towards all
good resolutions

When the Devil was ill, the Devil a Saint
would be;
When the Devil was well, the Devil a Saint
was hel
What preparations have you made
for the Lenten season that so naturally
lends itself to intensive educational
work which you should be prepared to
launch annually? Have you been too
busy to take the fullest advantage of
this season of restricted diets to sug-
gest macaroni products as a suitable
change?

In 1928 Lent starts the morning of
Ash Wednesday, February 22, and
lasts for 3974 days or to and including
lloly Saturday, the day preceding
Laster Sunday, which this year falls
on April 8. TFor about 40 days mil-
lions will consume only one complete
meal a day, On Woednesdays and
I'ridays and on the second and seventh
Saturdays of Lent no meat will be
served at the tables of families strictly
ohserving the season. What could be
nore appropriate than macaroni prod-
ucts during these meat abstinence
days?

Pushing the sale of macaroni prod-
ucts at the right time and under the
proper conditions may be termed “op-
portune salesmanship” and lucky is
the firm whose salesmanager grasps
the opportunity, It means in addition
to increased sales renewed confidence
and unlimited good will. Lent pro-
vides the occasion for “opportune sales-

manship” successful firms never over-
look, that of pushing the right thing
at the right time.

During Lent the consumption of
fish is greatly increased. Suggesting
combinations of macaroni and fish
such as macaroni with salmon, as does
the first national advertising in the
magazine campaign sponsored by the
trade, “may prove a boon to the house-
wife whose religious scruples mak:
lier wonder what she will serve for
dinner or supper.”

Suggestive window trims, timely ad-
vertising and other sales appeals will
be used by the manufacturer and dis-

tributer who realize the opportunin
which this season offers for wren
consumption of  macaroni - preoadur-
which are not only a natural <ol
tute but a most pleasant change i10om
the prohibited meats. I vonr din
for your share of the increased busi
ness that Lent will bring the nucanon
industry do not overlwk the fact that
the season provides also the oppor
tunity for making new regular users
of this food, if its proper preparation
for consumption is taught so as t.
make that first important favorable
impression, which is also the most
lasting.

How to Select Macaroni,
Spaghetti and Food Pastes

By Mrs. Christian Frederick, Authority on Houschold Efficiency.

The housewife may think that maca-
roni and spaghetti are dishes invented
by Ttalians. But strangely, these food
pastes, including noodles, are said o
have origicated with the Chinese whe
extensively use noodles ¢ven today.
All of these food pastes are made from
a special wheat and flour, The wheat
is known as “durum” which is a harl
wheat with very high protein food
qualities, The flour made from it more
nearly resembles meal, has a yellowish
tinge and is spoken of as “semolina.”

It is most interesting to visit a fac-
tory where these pastes are made,
Huge mixers blend the dough, and it
is then forced down steel cylinders
which have perforated ends or which
are hollow. From the ends of these
cylinders stream out the long strings
or tubes of the paste. These are then
put in a sanitary drying room and
later packed. All of the processes in
the modern factory are carried on un-
der conditions of great care and clean
liness.

Thus the housewife can he sure that
she is buying praducts male under
clean conditions.  Further the federal
pure food law protects her by allowing
the words “macaroni,” “spaghetti,” ete.,

to be used only on pastes having «
standard  specified  amount  of  the
“durum” mixture. On inferior pastes
the label must state “Flour Macaroni”
or “Flour Spaghetti,” which shows
that it is a grade below standard
Further, the fact that these are artilfi-
cially colored must also be indicated
on the label* The amount of allowed
moisture must also be indicated.

Noodles are supposed o contain
eges. In a noodle factory recently
visited by the author the criates of CEES
and the huge mixtures il of s
ready to be beaten into the tour paste
were quite surprising. Noodles must
contain 3% cgg volks. i they do not
they must he labeled “plain noodles™
or “water noodles,”  The federal law
expressly stipulates that nondles must
not be
stances,

colored under any  cireum-

Macaroni is made not only of a thin
or thick tube but also in small seetions
and in many different and  fancy
shapes.  What is called “clhow maca
roni” is much easier to eat than the
usual long ribbon, and is 4 welcome
change both for soup and for salul.
Other familiar shapes which, however,
many housewives do not know about
are the little shell, the bow knot, the
twisted tube, ete. eople who beeome
tired of the long form, or who do et
like the inconvenience of cating it,
should try some of the <haped aml
short patterns into which the identical
food paste is and  dried.

It is well o look at the packages in
which these pastes are sold and o
compare the net contents with the
price paid.  Then to inquire the price
of the best brands of similar pastes
sold in bulk in wooden boxes, Ii a
family is large, it is a really wise in-
vestment to purchase an entire wooden
box weighing about 20 lbs, This will
give the lowest price a pound of any
method of buying.

pressed

*[Artificial coloring is now strictly prohibited by a
federal ruling made fun. 15, 1926.] A




The Fight on Smutty Wheat

Smut in wheat is causing an annual
loss of millions of dollars to farmers
and grain handlers, adds much to the
worries and work of the millers and

. tends to make the finished products

impure and unédible,

The United States Department of
Agriculture has waged a consistent and
winning battle against smut in wheat
and has already enlisted the help of the
farmers and millers, The discase of
stinking smut or bunt occurs to some
extent wherever wheat is grown, but
is not so prevalent in the durum grades
as it is in the soft wheat varieties.

First in the line of battle comes the
farmer who is asked to treat his seed
wheat before planting. The smut
spores when inhaled are not only dis-
agreeable but unhealthful. Note in il-
lustration No. 1 that the farmer wears
a mask when treating the seed wheat,

Next comes the thorough cleansing
of the wheat which the department
recommends before marketing. This
process was formerly an expensive one
and seldom carried out by the shippers
or growers, but with the invention of

sent to market is treated for smut.
The elevator man's and the miller's
share in the fight is a particularly ar-

washed in the machine shown in cy
No. 3.
Flour users can help in the fight 1,

No. 2

Combination community portable disc ele]:lner and copper-carbona‘e wheat-treating
machine

duous one. To permit smut to remain
in the wheat would give the flour a
disagreeable odor and poor color that

reporting products that may have the
smut taint and thus help eliminate
smutty wheat from the markets and

No. 1

Treating seed wheat in barrel tesi>r made from 30 gallon oil

drum,

the community portable disc cleaner
and wheat treating machine illustrated
in No, 2, more and more of the wheat

in turn would be inherited by the fin-
ished product. To guard against this
all suspicious wheat is thoroughly

No. 3

Washing smutty wheat in terminal elevator.

saving to the farmer, miller and man:
facturer many millions of dollars av
considerable spoilage.

Salesmen the “Infantry”
of Trade

The various modern methods of sales
appeal may have their advantages, but
in the end it is the old reliable satchel-
carrying, office-busting salesmen who get
the business, the lumber industry has
decided.

They are called the “infantry of
trade,” which, like the infantry in war-
fare, never have been displaced as the
main reliance.

“Trade extension managers,” John M.
Gilbs, himself manager for the lumber
industry's 5 year program of trade ex-
tension, has informed lumber dealers,

“can fire the heavy artillery of prowo-
tion and extension organization, order
up the machine guns in the form of ad-
vertising and resort to a hundred strat-
cgies of trade development, but there
will be no ‘mopping up’ until the infan-
try of trade, the old reliable salesmen,
come up and capture the dotted line with
a rush.”

725

a8

T

Felruary 15, 1928 ’

Our testing unit includes a
miniature mill; a macaroni
mixer, kneader and press;
drying chambers (shown in
illustration) and cooking

vipment, ‘Through this
miniature, but complete, test-
ing plant, we are constantly
finding ways and means of
improving the quality and
maintaining the uniformity
of Gold Medal Semolinas.

We have never stopped trving to
improve the quality and maintain
the uniformity of Gold Medal
"Tested” Semolinas—and we
never will,

Careful chemical analyses of the
durum wheat comes first. These
analyses tell us a great deal about
the quality of wheat we are using,
but these facts are not enough,

Four years ago we desipned and
installed a miniz.ote semolina
mill, and other testing equip-
ment, which has enabled us not

General Offices: Minneapolis, Minn.
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Special Drying or Curing Cabmets

Here are just a few of
the reasons why we believe

You'll find complete satisfaction
when you use Gold Medal Semolinas

only to make small batches of  our processes of milling Gald
semolin, but to put these  Medal “Tested™ Semolings,

samples through the process that

commercial semoling undergoes  Manufacturers of macaroni tell

in a macaroni plant.

Daily operation of
this testing unit gives
us all the facts we
need to know in order
o accept or reject
varous shipments of
durum wheat, It has
also developed many
things which have
emabled us o improve

“Tested”

WASHBURN CRCSBY COMPANY

Millers of Gold Medal *Kitchen-tested" Flour

us that our painstaking efforts

to give them better
semoling have  heen
very helpriul.

Gold Medal Semo-
linas are guaranteed.
I any sack does not
prove satisfactory in
every way, vour full
purchise price will e
refunded,

oLd MepaL SEMoLINAS




and Standard Ruling

As a result of several sectional meet-
ings the past few weeks macaroni man-
ufacturers are united in their attitude
toward the proposced definitions and
standards for the basic raw materials
used in macaroni making, The cfforts
of the National Macaroni Manufac-
turers association to bring about un-
derstanding through which to safe-
guard the industry's interest have been
crowned with success and even non-
members have sounded high praises of
the watchfulness of the trade organi-
zation, and several new members are
on the membership roll as a result,

In a brief to be presented to the
Food Standards Committee of the
Food, Drug and Insecticide Adminis-
tration, U. S, Department of Agricul-
ture, by the association officers next
week in Washington, suitable defini-
tions will be demanded and a fight will
be made on the tendency to increase
the moisture content of the raw ma-
terials as evidenced by numerous sur-
veys and analyses.

The plan of cooperative advertising
of macaroni products as now in prog-
ress was approved and given addi-
tional financial support.

Friendly Confercnce in Chi:ago

Taking advantage of the annual con-
vention of the National Canners, Na-
tional Brokers and National Wholesale
Grocers association. in the Hotel
Stevens, Chicago, 1Il, the week of
January 23, an important meeting of
the macaroni manufacturers was held
to discuss proposed Definitions and
Standards of Semolina and Farina and
to consider other matters of general in-
terest.  The meeting was held in the
Congress hotel where luncheon® was
served to 19 guests,

M. J. Donna, secretary of the Na-
tional Macaroni Manufacturers asso-
ciation, explained the reasons for the
gathering. James T. Williams of the
Creamette company, Minneapolis,
Minn., and also a past president of the
association, was unanimously elected
chairman. The first question of dis-
cussion was the proposed government
Definitions and Standards for Purifi
Middlings, Farina and Semolina. The
meeting unanimously reaffirmed the
association's attitude as voted last June
at the Minneapolis convention, and
asked that the sentiments of the gath-
ering be made known to the associa-
tion officers for use at the proper time,

Objections were voiced ggainst the -

phrase in the proposed definition which
reads “it is practically free from flour”
and as a substitute the following
phrase was offered, “and it shall not
contain more than 1% of flour.”

Much confusion as to the moisture
limit permissible in the’ proposed
standards grew out of the misunder-
standing as to what methods were re-
ferred to in the various definitions,
When it was explained that the 14%
limit was based on the vacuum method
it was unanimously voted to approve
the proposed ruling.

On the question of advertising mac-
aroni products in order to bring about
increased use, C. S. Foulds, chairman
of the National Macaroni Publicity
committee, took charge of the meet-

-ing. He explained the plan and ex-

pressed appreciation of the support
given it by the industry. Reprints of
the first advertisement to appear in the
Ladies Home Journal and Good House-
keeping of March 1928 were distribut-
ed and educational support of the plan
was solicited. Three firms pledged
liberal amounts for the publicity work
for which there is a great need in tie
industry.
Among those in attendance were:
James T. Williams, Creamette Company
C. S. Foulds, Fpulds Co. of New York
J. B. Canepa, John V. Canepa Co,
G. G. Hoskins, Foulds Milling Co.
A. ). Grass, 1. ]J. Grass Noodle Co.
L. M. Skinner, Skinner Mfg. Company
John Fortune, Fortune Products Co.
F. J. Tharinger, Tharinger Macaroni Co.
A. B. Furch, Milwaukee Macaroni Co.
A. W. Quiggle. Creamette Company
F. W, Kreider, Keystone Macaroni Mfy.
Co.
A. F. Krueger, Creamette Company
R. J. McCarty, Birmingham Macaroni
Co.
R. B. Brown, Fortune Products Co,
J. M. Hill, Foulds Co. of New York
John Zerega, A. Zerega Sons, Consol,
H. D. Rossi, Peter Rossi & Sons
E. Z, Vermylen, A. Zerega Sons, Consol.
M. J. Donna, Secretary.
New England Manufacturers Approve
Practically the same attitude was
shown toward the proposed definitions
by ‘the New England firms whose rep-
resentatives gathered at the American
house, Boston, on February 4.
Secretary M. J. Donna, making his
first visit to that section of the coun-
try, explained the proposals and ex-
plained the action taken at the Chicago
gathering. Lacking adequate facilities
for a thorough analysis of their prod-

Industry United on Moisture

ucts for moisture these firms repoeried
that they have been experiencing s e
manufacturing troubles with the pres.
ent crop that may prohably be due 1o
its low protein. Ve wever, they aprood
to protect thei: in‘aiests by llmlhng
the moisture a-«! clesily defining their
raw material,

Among those in attendance weie—

L. La Marca, Prince Macaroni Mifg. Co,
Boston.

Ted Molinari, Splondor Macaroni Co,
East Boston,

M. La Marca, Boston Spaghetti Mg, ¢ o,
Boston,

G, Maravigna, Maravigna Mac, Co., llos.
ton.

Alfred A. Bianchi, Italia Macaroni o,
Worcester,

H. C. Gruber, Boston Spaghetti Mfg, (o,
Boston,

G. E. Del Rossi, Del Rossi Macaroni Co,
Providence,

J. Santoro, Santoro Bros,, Providence.

M. J. Donna, Secretary.

As a result of this gathering there is
much better understanding among
manufacturers of that scction of the
aims and purposes of the national or-
ganization and one of the two non-
member firms represented signified its
intention to join and support all of its
activities. The cooperation of bir
manufacturers in the national adver-
tizsing campaign was promised, thus in-
suring almost 1009 support from the
Boston manufacturers,

Harmony and Progress in New York

Seldom has greater harmony and
determination of purpose been muni-
fested in a gathering of macaroni men
than was manifest at New York on
February 6, when the eastern manu-
facturers gathered at the invitation of
the board of directors on the occasion
of its winter session,

Everyone seemed to realize the m-
portance of the proposed definiti ms
and standards for the raw mater s
used in macaroni making and equ. !ly
the need of creating a larger consutip-
tion demand. When Henry Muelier,
president of the National Macar i
Manufacturers association, called ‘he
meeting to order over 20 leading man-
ufacturers were in attendance ready to
fight for the industry's welfare.

The attitude of the manufacturers in
Chicago and Boston districts was re-
ported by Secretary M. J. Donna and
the purpose of the federal bureau fully
explained by President Mueller. Like
at the 2 previous sectional meetings it
was unanimously agreed to stand for
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a modification of the definitions to
meet the industry’s needs and for the
lowest possible moisture content in
semolina, taking into consideration the
wishes of all interested parties. As
finally drafted the definitions and
standards recommended by the 3 meet-
ings would read as follows:

L

PURIFIED MIDDLINGS is the
clean, sound, granular product ob-
tained in the commercial process of
milling wheat, and is that portion of
the endosperm which is retained on
10xx silk bolting cloth. It contains not
more than one. per cent of flour and
not more than 14 per cent of moisture,

FARINA is the purified middlings
of any wk.at.

SEMOLINA is the purified mid-
dlings of durum wheat.

Dr. B. R. Jacobs, the Washington
representative of the National Maca-
roni Manufacturers association, was
instructed to prepare a briel showing
the industry's position for presentation
to the Food Standards Committee of
the Federal Food, Drug and Insecti-
cide Administration, before Feb. 15,
1928,

Adulteration of eggs is becoming a
big menace according to Dr. Jacobs for
the Educational Committee which has
been investigating some serious viola-
tions of the federal and state laws gov-
erning  eggs and egg  substitutes,
Cases were uncovered where ordinary
cottage cheese, colored, was mixed
with eggs—40% being added—some
cases, greatly reducing the cost; also
the food value of the substitutes.

In another instance it was also
shown that some manufacturers are
using a liquid egg substitute of which
coloring extracted from pimento was
mixed with palm oil in such a way as
to make it almost impossible to detect
by analysis in the finished product.
While the Educational Committee was
complimented on its vigilance and the
work ordered continued, it was la-
mented that poor financial support re-
stricted its operations most seriously.
Suggestions from the industry as to
how best to properly finance the ed-
ucational work are invited and will be
welcomed not only by the officers but
by that coterie of manufacturers who
have consistently supported all the
progressive actions of the industry the
past § years,

The present publicity campaign as
explained by Chairman C. 5. Foulds
was both criticised and commended.
As a result better understanding pre-
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vails, all the accepted suggestions will
be used in future advertising and sev-
eral new firms pledged financial sup-
port.

Following the luncheon in the grill
room of Hotel Manger, a general dis-
cussion of matters of concern to the
industry took place in which the manu-
facturers expressed their views, voiced
opinions and took sides, and as a re-
sult there scems to be a better feeling
among all the interests in the macaroni
business.

REGISTRANTS AT NEW YORK

MEETING

Henry Mueller, C. F. Mucller Co,, Jersey
City.

B. R. Jacobs, National Representative,
Washington, 1, C.

Ted Molinari, Splendor Mae Co., East
Boston

L. E. Cunco, Connellsville Mae Co,, Con-
nellsville, Pa.

F. Patrono, Independenmt Mae Co, Mt
Vernon, N, Y,

G. La Marca, Prince Mac, Mfg. Co., Bos-
ton.

John Ravarino, Ravarino & Freschi Imp.
& Mifg. Co., St. Louis.

Herbert €. Gruber, Doston  Spaghetti
Mfg. Co., Doston.

February 15, 1923

(. Guerrisi, Keyvstone Mae. Mfg. Co,
Lebanon, Pa.

Alfred A, Bianchi, Italia Mac. Co,
Worcester, Mass.

Thos. H. Toomey, DBrooklyn Mac. G,
Nrooklyn,

0, George Nicolari, New Haven Mac. €,
New Haven,

Fdward Z. Vermylen, A, Zerega's Son.,
Nrooklyn.

Wm. Culman, Atlantic Mac. Co, Long
Island City.

E. Ronzoni, Ronzoni Mac. Co,, lirooklvu,

C. 5. Foulds, The Foulds Co,, New Yok

David Cowen, A, Goodman & Sons, Now
York.

H. Mack, National Egg Noodle Co
Union City, N. J.

Carl Schneider, National Egg Noodle ¢,
Union City, N. J.

F. Romeo, Drooklyn Mac, Co,, Drooklyn,
N. Y.

M. ). Donna, Sceretary, Draidwood, 111

Among the allied tradesmen who at-
tended were L. A. Viviano, N. Y.
A. ]. Fischer, Pillsbury Flour Mills
Co., Minneapolis; E. Fischer and A
Simonetti of Duluth-Superior Milling
Co.; H. I', Mitchell and Louis Petta
of Washburn Croshy Co., and C. Am-
brette of Consolidated Macaroni Ma-
chinery Corp. of Brooklyn.

Cooperation Between
Trade Associations

We have been reading the complaint
of a manufacturer that retailers have
not been pushing his goods.  This
manufacturer complains that the re-
tailer and his clerks are not educating
the buying public to the uses of his
products.

“Why sot?" asks the editor of The
Retail Grocers Advocate of San Fran-
cisco, Calif.

“Who is at fault? Is it the retailer
with his hundreds of items, the manu-
facturer’s trade association charged
with disseminating knowledge of the
products, or is it the manufacturer's
fault? This question opens a huge
door of speculation.  Who chould bear
the brunt of educating the public?

“We claim it is the manufacturer’s
duty to educate the public through hi=
trade association.

“Irade associations are, among other
things, for educating the great mass of
buyers into using the products of man-
ufacturers comprising that association.

“Any trade association failing in this
duty becomes merely a dues collecting
social organization.

“In the grocery ficld, and we assume
it is much the same in other lines, the
trade associations of retailers are ig-

nored except when campaigns are
planned and the association is asked to
ail.  Invariably they cheerfully offer
aid but this aid is of a limited quan-
tity. Manufacturers should get behind
the associations of which the manufac-
turers’ outlets are composed.  Much of
their missionary and education work
can be performed by.a trade associa:
tion at considerably lower cost than
the manufacturer has heen paying.

“A better system is the cooperation
of one trade association with another.

“TRADE ASSOCIATION MEANS
TRADE PROMOTION.

“It is up to the manufacturer to
boost trade associations, his own anil
that of his retailer.

“Advertise in good trade journals,
educate the retailer when he is not
rushed and is in a receptive mood. Any
procecds left over from the expenses
of a trade journal go into trade exten:
sion,

“Help the trade association to bet:
ter the merchandising methods of its
members and to conduct surveys for
the benefit of the manufacturer.

“The retail trade association is just
as eager to promote trade as the man-
ufacturing trade association.

(Continued on Page 30)
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Fing Mivas, In daps of old, Turned everpthing he

touched to goid.

Tovay the Fing of Durum SHemolinag is our Boast.
And satisficd Macarvoni Manufacturers from Coast to Coast

X

King Midas Mill Co,

Minneapolis, Minn.

No. 2 SEMOLINA

There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.

Write or Wire for Samples and Prices

STANDARD SEMOLINA

No. 3 SEMOLINA
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The Chain Store in Grocery

Product Distribution
Part 3---The Future of the Chain Store

In view of the progress of the chain
store, the question is at once presented :
How far will it go? Of course a pre-
cise answer cannot be given. But the
general answer is made clear by stat-
ing the limitations and restraints upon
the chain store,

There is first the limitation of its
nonservice plan of operation, That the
retail grocery business will always be
divided between the service and non-
service stores cannot be doubted. That
a large part of this business will al-
ways go to the service store likewise
cannot be doubted. The consuming
public wants and will always want gro-
cery store service. Consequently so
long and to the extent that the chain
store operates in pursuance of a non-
service or a limited nonservice plan,
its business will be limited accordingly.

There is second the restraint of the
competition of the individual retail
grocer which will become increasingly
strong and successful, It is a basic
rule of trade that success in it invites
and compels ‘successful competition ;
that the greater the success, the more
and the more effective the competition.
That the individual retail grocers are
positioned successfully to compete with
the chain store and will do so, that
they will always have a large part of
the retail grocery business of the coun
try, we later see. They now have 70%
or more of it

There is third the restraint of the
local support of the local store whic’
will increase in the course of time.
Wherever and to the extent that there
is a strong community spirit it will
increasingly exert its influence in be-
half of the community store. The pos-
sibilities of the development of this in-
fluence are infinite and impressive.
And it is a significant’ commentary
upon the chain store that it has suc-
ceeded most where the community
spirit is least, in the large cities.

There is fourth the restraint of the
opposition of organized labor, based
upon the low wages paid to chain store
employes generally. But it is doubt-
ful whether this opposition will go very
far since labor is prone to patronize
the cut price store.

There is finally the restraint of the
law against private monopoly. The

chain store cannot expand to the ex-
tent of unduly monopolizing the retail
grocery business or dangerously ap-
proaching such a monopoly. Neither
the law nor public opinion will permit
that.  This js a vital business. No
monopoly is more detrimental than a
monopoly of retail distribution, since
it involves an exclusive control of the
channels of distribution to the consum-
ing public. It is analogous to and
worse than a monopoly of transporta-
tion.

In short, the answer to the question
put is that in its economic development
the chain store will advance as far as
the limitations of its method of doing
business and the competition against
it permits it to do so.

I am an optimist on the future of
the individual retail grocer; there is
no reason for anyone to be otherwise.
He is an essential agent of distribu-
tion. He renders a public service of
incalculable value. He is an important
community asset. That he will re-
main there can be no doubt. This be-
cause he gives a service which the con-
suming public wants and will continue
to demand. That he will keep a large
part of the retail grocery business
there can be no doubt. This because
the service business will always be a
large part of the whole business. The
only limitation upon his future is his
own will and efficiency; and his suc-
cess will be measured by the degree of
will to succeed he exercises and by the
degree of merchandising efficiency to
which he attains. He will lose the
business that is bound to go to a non-
service cut price store. Of this he can-
not complain, since it is the working
of the natural processes of competi-
tion; and this loss he can restrain anil
diminish by effective merchandising.
He will lose the business which he
conducts incfficiently, Of this he can-
not and should not complain, since he
gains by it; inefficiency is the greatest
menace to efficiency and precludes suc-
cessful business. To the extent that
he is inefficient he is his own worst
enemy, a far worse enemy than the ef-
ficiently managed chain store. But
after subtracting the aforegoing losses
there is left the vast business that is
there for the efficient service grocery

By Charles Wesley Dunn,
Of the New York Bar, General
Counsel for the American Grocen
Specialty Manufacturers. Associy-
tion and the Nuational Associario

of Retail Grocers,

store, a business that runs into ¢
billions of dollars and will increi ..
with the increase in population a:l
standards of living.

The individual retail grocer shou!
not be unduly alarmed by the advan ¢
of the chain store. The reasons fur i
are clear, economic and have been m-
dicated. He is bound to face chiin
store competition sooner or later, since
it is an inevitable development of the
times, and this competition will le
ultimately his gain. The wonder is
not that he has lost business to the
chain store but that he has not lost
more business to it. The inefficiency
in the retail grocery trade is large and
notorious. And it should be borne in
mind that this loss of business is great-
est in the beginning and progressively
diminishes in proportion to the in
crease in the effectiveness of the com-
petition which the chain store incites
until it reaches the point of the equal-
ization of competition. Whatever clse
it may be the chain store is a highly
efficient merchant; and efficient com-
petition is wholesome and construc-
tive competition, The ultimate effect
of due chain store competition will he
to raise the whole retail grocery busi-
ness to a higher level of efficiency and
service,

In contemplating his future the w
dividual retail grocer should bear in
mind that he has merchandising «l
vantages over the chain store which
are real and decisive, which make lim
a match for it and better when backed
by efficiency. He has the advantage
of giving service with all that it im
plies in patronage, whereas the clain
store is wholly or largely wanting in
it. He has the advantage of a jer
sonal business involving the pers nal
ownership, management and conduct
of his own store with all that it -
plies, whereas the chain store is -
personal and mechanical. He has the
advantage of personal contact with his
own customers with all that it implics,
whereas the chain store is employe
run, He has the advantage of being
a resident and an important member
of the community in which he dues
business with all that it implies in
family, social and civic relationships
in dealing with his own neighbors, a8
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“Quality”
Machines which

never fail

The Buhler Vertical Presses

with a laying table on
which the macaroni can
be laid automatically
into chassis without
touching the goods.

The manufacture of
macaroni with the

Buhler Chassis System

is the quickest and most
efficient way.

Try it and you will
never want the other
system back again.

The BUHLER Universal Dryer Model

QAM-6 complete with motc:?: two fans

and showing one of the chassls wagons
in position.

Buhler Brothers’

Works at Uzwil, Switzerland

,Bubler Wewil
L Ty

The largest type of Buhler Press,
showing also the Inying table,

The

Universal Dryer
Model QAM-6
which is especially desipned
the Buhler Cllassi:}; S)’:It%:’:lc.( for

But this dryer can also be
used for any other kind of goods
such as:

Short Goods  Curled Goods
On Truyas
Spaghetti and Macaroni
On Canes

For full information please ask

Th. H. Kappeler

Sale Distributor for Duhler Machinery

44 Whitehall Street, New York City
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sociates and friends, in being construc-
tively identified with the local com-
munity life and institutions, in having
all his home and business interest lo-
cal, whereas the chain store is ¢
stranger in every community it enters
and takes its profits gained there for
expenditure elsewhere.

With these advantages the individ-
ual retail grocer has no ground to fear
the future which is in his own hands
to make of it what he will. His road
to success is a will to succeed, service
and efficiency. He has no other road
to it. An indifferent or fearful spirit
invites disaster. Successful competi-
tion comes anly from an uncompromis-
ing and fighting determination to suc-
ceed, To turn from service competi-
tion to price competition is to invite
disaster, unless it is but incidentally
done in furtherance of a service busi-
ness. Competition by price alone is
not for him, by reason of the very na-
ture of his position. To turn from
established popular brands to mnon-
established private brands is likewise
to invite disaster since it plays direct-
ly into the hands of the chain store,
Sound business requires that he sell
those products for which there is a
ready, steady and sure sale, and to sell
them at an adequate profit. Moreover,
the individual retail grocer must not be
misled into thinking ‘hat he can over-
come the chain store competition, by
legislation for example. This the con:
stitution will not permit. It guaran-
tees to a'l the equal right of freedom
to trade and the equal protection of
the laws.

Anyone has the constitutional right
to engage in the retail grocery busi-
ness, a legitimate business, which
right is neither lost nor impaired by
the mere circumstance of the number
of stores operated in it. And &very-
one who engages in the retail grocery
business has the constitutional right of
freedom from discriminatory taxation.
Hence the chain store cannot be sup-
pressed by legislation or crippled by
discriminatory taxation. Of course all
traders of the same class may be sub-
jected to reasonable taxation, But

aside from these constitutional con-

siderations and in addition to what-
ever clse might be said upon the sub-
ject the individual retail grocer is un-
wise to dircct a legislative attack
against the multiple store plan of op-
eration, per se, since he may find it
necessary to use this plan in the future,

Likewise is he unwise to advocate
the taxation of the retail grocery busi-
ness, since he creates a precedent that

works against himself and he can least
afford to pay such taxation, If the in-
dividual retail grocer is to solve the
chain store problem he must start with
the right conception of it. He must
understand that he cannot talk, fright-
en, boycott or legislate the chain store
out. Anything done in this direction
is ultimately a waste of time and ex-
pense and delays the proper solution.
He must understand that it is a basic
rule of economics that competition can
be met only by successful competition,
It is only if and when he understands
this that he is positioned to solve the
problem. As a trader, what and all he
can demand is an equal opportunity
and a square deal in competition. That
is his right, and he can enforce it.
Given that right it is for him to work
out his own destiny, How he can do
so we have seen. Hence it is idle for
the individual retail grocer to attack
the chain store conception of doing
business, in itself. What and all he
can do is to prevent the chain store
from interfering with his equal right
to trade by monopoly, undue restraint
of trade, or unfair methods of. com-
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petition.

It is to be further noted that for the
rank and file of the individual retail
grocers their successful competition is
best attained by their organization and
cooperation. This enables them to s¢
cure the advantages of the multiple
store plan of retail merchandising and
to operate upon the same plane as the
chain store. By their organization an/
cooperation alone can they obtain th
able merchandising counsel and direc
tion which they must have. And i
and to the extent the antitrust law-
are effective to prevent that organiz
tion and cooperation of the individual
retail grocers which are necessary for
their success, then said laws should he
amended accordingly. It is not a
sound public policy to penalize the
small merchants of the country by rea
son alone of their separate identity, to
deny them the ability to do what their
chain store competitors can do by rea-
son aloue of a single ownership. The
consideration that has been extended
to labor and the farmer should be ex-
tended for the same reason to the small
merchants,

Macaroni a Favorite Food for Lent

Frequently during the Lenten sea-
son one tires of fish apd is at a loss to
select a food that can be made the
main dish of a meal.

Why not try macaroni products?

Housewives should become better
acquainted with the many delicious
ways in which macaroni products can
be prepared. To get this knowledge
the housewife need only to ask for a
recipe booklet from any one of the
many leading firms in the country.
This is the pre-Lenten advice of the
author of a syndicated article appear-
ing in the American press.

Physicians, food bureaus and schools
of domestic science have lately and

- rightfully eulogized the value of maca-

roni products as a food, especially for
growing children; still the housewife
appreciates but little the fact that mac
aroni is one of the finest health pro-
ducing and muscle building foads on
the market; neither do most house-
wives know that macaroni costs less
than nearly all other foods, or that
many enticing flavory dishes can be
made in an unusually short space of
time.

Macaroni can be made the main dish
of any meal. Children coming home
from school need a food rich in protein
and hydrocarbonates, foods that may
be depended upon for tissue building

qualitics; foods that aré easily pre-
pared and readily digested.

Macaroni is such a food.

It is not a new onc but one that
comes down through the ages in one
form or other and is perhaps one of
the oldest foods known to humanity

All factories producing macaroni
and macaroni products are carefully
inspected, insuring the purity an!
cleanliness of the food.

Macaroni is an especially appropri-
ate Lenten dish, It is a complete meal
in itself when properly garnished. It
is excellent in combination with fish.
vegetables and various articles recom
mended in the recipe booklets which
should be the prize posscssion of ever:
housewife.

A pound of macaroni will weigh a;
proximately 4 Ibs. when cooked ani
contains 6oo calories, whereas a poun|
of potatoes contains little more than
440 calories.

This food is fast becoming a general
favorite with the American housewiic
and because of the immense American
production is now being looked upon
as an American dish.

It is appropriate for any day of the
week dnd will be enjoyed by the en-
tire family in any of the various com-
binations in which it can be preparcd.
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THIS IS

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. vs. Clermont
Machine Co., Inc., as per opinion from Court of
Appeals which was short and sweet, “Decree
affirmed with costs,”

We feei recompensed for the money spent to
fight the suit, as we know this machine will
prove it's value to the trade.

We are indeed gleased to put this machine on
the market ‘‘For the Belterment 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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Use of Macaroni as Food
Gains With Rapidity

By Dr. Daniel R, Hodgdon

Formerly president of Hahnemann Medi-
cal College and Hospital of Chicago; direc-
tor Industrial Educational Bureau; president
of College of Technology, Newark; lecturer
Newark Institute of Arts and Sciences and
member of the faculty of Technology, and
director School New York University, and
New Jersey State Normal School.

. . L]

The use of macaroni as a food has
increased with considerable rapidity
within the last few years, The reason
for this is that it has been found to be
a food of special merit and its in-
creased consumption is justly de-
served.

From the standpoint of digestibility
macaroni stands very high. For this
reason, less than 11% of this food is
lost in a process of digestion and as-
similation. Tt is found to be a food of
unusual merit among people who may
suffer from digestive troubles. It nour-
ishes the body quickly and provides
energy with a comparatively small
amount of effort upon the digestive ap-
paratus.

It is interesting to note that this
very splendid food, unlike many other
foods, containg little or no substances
which are injurious to the blood ves-
sels or to the liver. The reason for
this is that it does not produce uric
acid. Macaroni then becomes a useful
and favored food among those who
suffer from ailments like lumbago,
rheumatism, arteriosclerosis, gout, dia-
betes and similar disorders.

Macaroni also appears to have a fav-
orable reaction upon putrefaction with-
in the intestines.

It is a food that may be used to ad-
vantage in cases of myocarditis, which
is a degeneration of the muscle fibers
of the heart.  The reason why this is a
henefit is that it tends to increase the
alkalinity of the blood and the tissue
fluid and thus aids in the elimination
of body wastes which have a tendency
to arcumvlate in the blood stream.

"cople who have tendencies toward
the hardening of the arteries may eat
freely of this food. In case of Bright's
disease, the blood stream carries to the
kidneys toxins which bring about de-
structive or degenerative changes.

Macaroni is useful as a diet in these
cases and may Dbe substituted in the
place of meat, which is extremely de-
structive to the human being in cases
of Bright's disease. Among children,
micaroni may be said to be a very val-
uable and useful food because of its

active nourishment qualities and he-
cause of its ease and rapidity of diges-
tion,

Macaroni furnishes vigor and energy
in the human system that is remark-
able., A very excellent type of maca-
roni is that made from wheat rich in
proteins.  Macaroni  furnishes 1015
calories of energy per ounce, while
boiled potatoes furnishes only 206.8

calories of energy per ounce. Hence
macaroni furnishes nearly 4 times as
much energy as boiled potatoes. An
ounce of macaroni furnishes nearly 6
times as much rotein as an ounce of
boiled potatoes and nearly 8 times as
much fat and about 4 times ,s much
carbohydrates, thus making macaroni
an outstanding food for daily use since
small quantities of the food furnish a
tremendous amount of food value.

1t will be easily seen that it requires
4 times as much potato as macaroni
to obtain the same food value. This is
not taking into consideration the fact
that other nutritive foods are usually
added to the macaroni such as cheese,
tomatoes, butter, etc.

Macaroni combines exceedingly well
with other foods and for that reason
gives an excellent opportunity for a
variety of dishes.

Macaroni, although not especially
rich in iron, contains about the same
amount of iron as milk, per hundred
calories of food value. It there-
fore furnishes to the system a cer-
tain supply of iron. Its iron content
compares quite favorably with that of
rice, walnuts, pecans, peanuts, honey,
grape juice, cornmeal, cocoanut, buck-
wheat flour, and many other important
foods.

One ounce of macaroni contains

Ve

Found to Have Merit;
Stands High From Di-
gestibility Standpoint

about the same amount of iron in
grams as an ounce of potatoes, Maca:
roni also contains phosphorus, a ver)
essential element to the human system
An ounce of macaroni will supply con
siderably over twice as much phos
phorus as potatoes, one and one hali
times as much calcium and about the
same or a little more magnesium and
almost 6 times as much sulphur,  All
these elements are absolutely essential
to the proper functioning of the human
body, and because of the fact thm
macaroni does contribute these min-
erals to the human system it becomes
one of the most valuable foods to be
used in combination with other foods.

A great deal of additional food value
is given to macaroni by the addition of
cheese and tomatoes, since all the vita-
mines which are known today are pres-
ent in this combination. The vitamines
which promote growth, the antirichitic,
that which prevents gastrointestinal
trouble, anemia, malnutrition, or the
antineuritic vitamin and that which
prevents neuritis and scurvy, or the
antiscorbutic vitamin, are all present.

Dirty or Hungry?

Are Americans more in nced of
cleanliness than of nourishment? One's
curiosity is aroused on this point by
reading 2 recent announcements re-
produced herewith:
$1,350000 FOR SOAP ADVERTISING

. New York, N Y.

Directors of the Association of American
Soap and Glycerine Producers at a meeting
here voted in favor of the expenditure «f

$1,250,000 in newspaper and magazine ad-
vertising as a part of a “cleanliness cam-

aign.” The campaign is expected to start
in February 1928,

$as,000 FOR MACARONI PUBLICITY
Braidwood, Illinois

I'hrough the National Macaroni Manu-
facturers Association efforts will be mad.
by the makers of Macaroni Products
cducate Americans as to the true value i
their ||rnduqts, nutrition, economy and cas
of preparation. For this purpose $25000
has been subscribed for advertising in
women's magazines, starting in March 19:8

Fifty times as much is being expend
ed for soap as for a food that is un
surpassed in every way. Some da)
even the most backward macaroni and
noodle manufacturer will realize that
“publicity pays the freight” and then
relative amounts expended will be re-
versed. Think once more,—$1,250,000
for soap and only $25,000 for Macaroni
Products.
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CERTAINTY!

ARE YOU RELYING ON THE

"HUMAN ELEMENT

IN DRYING YOUR MACARONI?

= STOP!

Our Patented Time Reversing Apparatus
Not Only Reverses But

DETECTS
ANY FAILURE DUE TO BROKEN BELTS

AND IMMEDIATELY

Shuts Off the Power and Indicates the
Room Affected. Ask Us About It.

WORCESTER BROKEN BELT DETECTOR COMPANY

53-56 NORFOLK STREET -:- WORCESTER, MASS,, U. S. A.
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PROTEIN AND GLUTEN

By DR. C.B. MORISON in the Journal of

the American Bakers Association.

A Technical Treatise on Essential Elements in Flour

The term protein is now commonly
used. in flour analyses instead of the
older and more familiar word gluten.
We often have inquiries as to just what
is the difference between protein and
gluten, and why it is that the percent-
age of protein does not always agree
with that of gluten.

Protein

The term protein as used in a flonr
analysis means that the chemist has
determined the total nitrogen of the
flour, and multiplied the amount or per-
centage of nitrogen found by the of-
ficial factor for converting the nitrogen
of wheat and its products into protein.
This factor has been fixed at 5.7, and
is based on the average percentage of
the nitrogen present in the 2 principal
proteins of wheat flour, gliadin and glu-
tenin,
of nitrogen and glutenin about 17.5%.
The average nitrogen percentage of
these 2 proteins is 17.55%. If 17.55 is
divided into 100, we obtain the factor
5008, or 57 The determination of
the total protein in a sample of flour
might indicate, for example, 2.0%
then 2.09% NX5.7=11.50% of protein.

Since wheat is now largely bought
on protein content the accurate deter-
mination of this constituent is of great
cconomic importance. Recent work
has shown that the factor 5.7 based on
the average percentage of nitrogen in
the principal wheat proteins does not
take into consideration the higher
amounts of nitrogen present in the pro-
teins of the bran and germ.

D. Breese Jones has shown that the
conversion factor for the protein of

Gliadin contains about 17.6%"

Just a Suggestion

Dear Secretary:

1 surely do not envy you your job.
Your urgent appeals for financial
support of activities from which ev-
ery individual manufacturer should
and will profit so often falls on deaf
ears, that I suggest you try “makin’
faces" as illustrated in the follow-
ing story:

“Give me a penny, fader, and I'll
buy an orange off dat man outside,”
said Ikey, Jr.

“Go and make faces mid him,”
said the prudent Ikey, Sr, “and
maybe he'll throw one at you!"

—From “Milling” by a Miller.

bran is 6.31 and the germ or embryo
.20, while that of the endosperm from
which the flour is obtained is 5.7, as
previously mentioned. “By basing the
calculation on the percentage of nitro
gen in the individual proteins of the
endosperm, embryo, and bran, and on
the relative proportions in which these
proteins are present, the conversion
factor 5.83 is obtained for the nitrogen
of the whole kernel, instead of 5.7, the
factor generally used.” =

It is possible that future research
work on the proteins of the endosperm
of wheat from which flour is chiefly
obtained may lead to a revision of the
factor for flour protein, At present the
factor 5.7 is official, and commonly
employed in all wheat ana flour anal-
yses for the determination of protein.

The source of the nitrogen in flour
is almost entirely due to proteins,
though very small quantities of other
nitrogen compounds may be present
as, for example, certain amino acids.

Gluten

The term gluten does not mean ex-
actly the same as protein N%2<5.7, al-
though it is largely composed of the
2 principak proteins of wheat flour,
gliadin ,and glutenin, When flour is
doughed with water these 2 proteins
absorb 2 or 3 times their weight of
water, and since these proteins are
rather insoluble in water they can he
separated from most of the other con-
stituents of the flour by washing ac-
cording to well known and familiar
procedures, '

The crude gluten separated by wash-
ing wheat flour dough with water is
always contaminated. with small
amounts of starch, fat, fiber and other
constituents. The amount of nonglu-
ten impurities depends upon the char-
acter of the flour, the method of was
ing employed, and the individual skill
of the operator. .

The crude washed gluten is termed
“wet gluten,” and the weight obtained
from a known weight of the flour is
calculated in terms ~r cent. The
“wet gluten” is then drieu 10 constant
weight at 100 degrees centigrade, and
the resulting product or gluten puff is
termed “dry gluten.” Valuable infor-
mation may be obtained on the rela-
tion of the total amount of “wet glu-
ten” to “dry gluten,” and the charac-
teristics of the gluten puff or expand-
ed residue, as well as from the physical

|

characteristics of the original “wet
gluten,”

Much time has been spent by chem-

ists in studying the effects of various
conditions on the determination of glu-
ten by washing out methods and the
difference in the results obtained by
different operators. All the methods
studied have inherent defects, and the
same method will give variations in re-
sulis in the hands of different operat-
ors, although skilled individuals may
obtain surprisingly consistent and
agreeing results,
_ Crude dry gluten as obtained by the
usual methods of washing from flour
will contain about 75 to 80% of pro-
teins; the remainder consists of starch,
fat, ash, and crude fiber. Dill has
shown that the principal carbohydrate
present is starch. He also found that
five sixths of the total protein, one
half of the fat, and one sixth of the ash
of a sample of flour that he examined
was contained in the gluten.

Recent statistical studies by Zinn
have cstablished the fact that the de-
termination of protein is in general a
satisfactory index of the gluten con-
tent of flour, The protein determina-
tibn can be made more accurately anil
satisfactorily than that of the percent-
age of dry gluten. Since the nitrogen
determination is a more accurate indes
of the gluten present in flour than
washing out methods, it is now cus-
tomary to report the gluten or protein
of flour as N%X5.7.

Distributes Art Calendar

The Riverside Printing company o©
Chicago, well known manufacturer o!
labels, color work and lithographing
supplied the leading macaroni manu
facturers of the country with a beauti
ful art calendar to advertise its special
ty werk. R. E. Clarke is president ¢
the printing company and H. E. Wat
son is vice president and salesman
ager. The firm’s plant is at Milwav
kee, Wis.

Macaroni Consumption

Per capita

annually

Italy 58 |lbs.
Europe (Italy incl)..eee. 33%4 1bs.

South America...... .21 lbs.

United States....cummmns 42 1D
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We can safely say that the largest percentage

of packaged macarons products are automatically
packaged by

Peters Package Machinery

THE least expensive cartons of the “Peters Style”

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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Consolidated Macaroni Machine Corporation
FORMERLY

Cevas:o, Cavagnaro & Ambrette, Inc.
I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The Press Without a Fanlt,

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

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

Guaranteed production in excess of 25 barrels per
day. Reduces waste to 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, It is practically impos-
sible to ohtain absolutely perfect steel cylinders. Other
manufacturers either hammer down these defects or
fill them with solder. Either of these methods is at
best a make-shift and will not last for any length of
time.

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

RETAINING DISK. The retaining disk at the bot-
tom of the idle cylinder is raised and lowered by means
of a small lever, which moves through an arc of less
than 45 degrees.

PUMP, The pump is our impiaved 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 1234 inch press. (We originated this
system of sub-division of platen, since copied by com-
petitors.)

PLATES. There are plates on front and rear of
Eress to prevent dough falling when cylinders are
eing 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 resiliency from ‘continued use and will |
not function properly.

CONTROL VALVE, Both the main plunger and
the packer plunger are controlled by our improved
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 set same as the mnvement
i» concentric.

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

qUICH’. 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 automstically 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.S.A. 159-171 Seventh St.

Address all communications to 156 Sixth Street. “

156-166 Sixth St.

.F
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Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

. I. DeFrancisci & Son
Designers and Builders of High Grade Macaroni Machinery
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Kneader with Guard for Cone,

to Prevent Dough adhering to Cones. The muin dri

2 ¢ s riving shaft i
carries the pinion driving the large internal gear, is ﬁue: with ;V::‘I‘Ic::
bearing, adding greatly to the life of the machine,

Apron for Pan and Scraping Attachment

Specialists in everything pertaining to the Macaroni Industry.

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

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

HYDRAULIC PRESSES:--Vertical and Horizontal.

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

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

159-171 Seventh St.
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on their apparent excitement.

put on your trousers?"’

BELL RINGER

Prize Winner submitted by
F. Petrono, President Independens Macaroni Co., Mt Vernon, N. Y.
)

MR. BRAGGADOCIO

So many firms claim to be the largest macaroni plant in the
country and so many are so loud and insistent in their claim to
this glory, if such it be, that 1 am reminded of the following story:

A few minutes after an alarm of fire was given in a hotel,
one of the guests, known for his ability to exaggerate matters,
joined the group that were watching the firc and he chaffed them

“There was nothing to be excited about,’ hesaid. ‘I took
my time about drcssing. lighted a cigaret, didn't like the knot
in my necktie, so tied it over again—that's how cool I was."

“Fine,"* onc of his friends remarked, “‘but why didn't you

Now when | hear a man bragging about the size of his plant,

I think of this story and say, *‘Hold on to your trousers,"" because

after all it's not the size of the

goods, your policy and the profit it makes for you that counts.
e~

NOW YOU TELL ONE

plant, but the quality of your

With the Container Manufacturers

Dust and Water Proof Box
After years of experimentation, re-
search and development the Mid-
West Box company has invented a
moisture proof container that insures
delivery of contents in perfect condi-
tion. Not only is the container proof

against the inroads of dampness and’

moisture but it will retain normal
moisture in the products carried, The
new container is particularly adaptable
for shipment of commodities overseas
and to coast centers where dampness
is a condition that must be contended
with.

New Name for Triangle Company

The Triangle Packaging company of
Chicago, manufacturer of carton seal-
ers, automatic weighers and filling ma-
chines, has changed its corporate name
to the Triangle Package Machinery
company. This was done to indicate
more clearly the nature of their busi-
ness.

Hinde & Dauch Buy Plants

Seven additional plants were recent-
ly purchased by the Hinde & Dauch
Paper company of Sandusky, Ohio, and
the acquisition of the added facilities
extends this firm's operations from the
Missouri river to the coast and from
the Mason & Dixon line to the St.

Lawrence valley. Its output of con-
tainers will be increased fully 30%.
Among the firms merged in this deal

February 15, 1923
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with the Hinde & Dauch propertics
are the Thompson & Norris compan;,
and the J. M. Raffel company of Balu
more, two of the oldest concerns iy
the business.

Changes in Field Representatives

The United States Printing & Lith. -
graph company of Cincinnati, Ohio,
announces the following changes in
its representation in two of thc
North Central states. T. E. Lester, ior
32 years associated with the concern s
its representative in Wisconsin and the
northern half of Illinois, retired on
January 1, because of poor health. The
territory has been divided and the
Wisconsin field is now looked after by
Edward Gilligan, central Illinois is in
charge of A, C. Osborn, Jr.,, and N. A
Giese will have charge of western 1l
linois. All three will operate out of
the firm's Chicago office.

CARTONS

—_—AND——

SELLING
HELPS

OF ALL KINDS.

Erects Large Annex
The Consolidated Paper company of
Monroe, Mich., is building a large ad-
dition to its plant that is estimated to : == Ry y S
cost one half million dollars when B} 2
completed. It is a 3 story building of
concrete and steel construction 200
feet wide and 700 feet long. The
basement will be used as a garage.
The first floor will be the shipping
room and the printing department will
occupy the top floor.

Letus be Your Package Counselors."'

o~

_ CONSULT OUR

< JTRADE MARK: BUREALL

The courts hive decided that - trgidemarks " angl
brand naines are valuable: property. No new.
| mame should- be adopted without - investigation,
Ouir trade @6k lu_lrc:lu contains records’ of ‘over:
§29,000  brand  names including all - registered

these points:

tion?

profit.

Can you buy anywhere else to better advantage?

Can you bring back lost customers?

Can you find new customers?

Can you make any special sales offer?

Can you create enthusiasm in your sales force?
Can'you have more effective advertisements?

Can you improve the display of your goods?

Can you improve the quality?

Can you cut out your unprofitable lines?

Can you prevent waste in manufacture and distribu-

 These are a few of the subjects that every firm must
think about. Concentrate on things that mean more net

brands.. Write for particulars.  I'he servige is free,
; = ; ;

. 7 777 Z .
Center Efforts on Profits L) e e
By Herbert N, Casson S ¥ ;

Net profit is, after all, what counts. Don't worship vol-
ume, mergers, and gross returns, but concentrate more on
the net available for dividends,

Manufacturers should recognize that their most impor-
tant duty in these hard days is to concentrate on net profit.
Most of them fiddle and diddle with a hundred things that
don't matter. Most boards of directors do the same.

In my opinion, it would be better for almost every com-
pany if its board of directors gave the president full power
for a year and then judged him by results. Test him on

“The United States Printing .
<~ & Lithograph Co.

.. Color I’ri_uh'ng _Hb:u!quar!crs

SCINCINNATL ", BALTIMORE ™|~ BROOKLYN

8 Boech.St ! BT Covinglun S, 200 Nl St B
. Attt ofr |

P
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Vanity Makes the Price Cutter

By J. B. Donley in Commerce and Finance

The salesmanager of a company
which manufactures what economists
call “producers’ goods” was at his
desk with his pipe all fired up when T
pulled up a chair; so it wasn't difficult
to start a flow of talk.

“Much is being written about the
‘new competition,”"" he began; “that is
competition between different indus-
tries rather than between different
manufacturers in the same industry.
It may work with products that are
sold to the consumer but it doesn't ap-
ply in our case.

“Competition in our industry re-
minds me of the ‘suicide wave' that
excited the editors not long ago. In-
dustrial suicide is deliberately being
committed by industries that haven't
sense enough to stop the practice that
is surely leading to self destruction.

“I mean destructive price cutting.
First it kills profits; then it kills incen-
tive; then it kills progress; then it ki
hope—and an industry without hope is
worse than a man without hope, for it
takes an industry a longer time to find
it out and give up the ghost. 1 could
mention several industries that are
hopeless right now, but I don't want to
add public disgrace to poorly concealed
ignominy.

“Apologists for the situation in these
industries blame the strenuousness of
modern competition. 1 claim that is
all bunk—and why? Because compe-
tition is entered into in the hope of
beating the other fellow to a larger
share of the profits. When the differ-
ent manufacturing concerns that make
up an industry strive to beat each
other in a race to the boneyard, that
isn't competition—it's suicide.

*Others blame the ‘profiteering pur-
chasing agent,’ as they call the shrewd
buyer who keeps chipping picces off
prices. But the purchasing agent is
paid to buy to the greatest advantage,
while the man who sells is not paid to
give the goods away. If the seller
plays into the purchasing agent's
hands, it's his own fault, T'll admit
there’s something sour about the busi-
ness sense and ethics of the buyer who
has no regard for the manufacturer’s
profits but I maintain that the fault
lics geeper than that.”

“What is the trouble, then?" I ex-
pectantly inquired.

“The nub of it,” he proceeded, “is
senseless rivalry—vanity. The X com-

pany wants to boast proudly that it
grabbed the big Z job away from the
A, B and C companies. No concern
sells goods for less than a living profit
—or for no profit at all—for any other
reason. And the pity of it is that the
A, B and C outfits go home sore be-
cause they lost a chance to try to bal-
ance a bottle of red ink on a sharp lead
pencil. ‘

“I know of a case where a concern
set up a big new plant—which is so
casy to do with bank vaults bulging
and money begging for employment—
and entered an industry that had been
running along serenely for years with
a fair profit margin for a number of
well established factories. The new-
comer’s salesman hunted up all the cus-
tomers of the old concerns and came
out point blank with this:

“*“Whatever you've been paying: so-
and-so, you van knock off 10% if you'll
give us the business.

“The newcomer couldn’t figure a
profit on that basis, but wanted the

business at any price, counting on’

price readjustment later. That was
not industrial suicide; it was homi-
cide,

“In many cases the different manu-
facturers in an industry—especially if
it is a specialized industry—have never
gutten a clear picture of the industry
as a whole. They fear and suspect
cach other, and the bugaboo of price-
fixing prevents them from getting to-
gether on a basis of mutual under-
standing.

“But in some cases there are faint rays
of hope. The members of such an in-
dustry did recently get together After
a long talkfest they agreed that each
man was to write on a sheet of blank
paper 2 sums—and nothing else. First
his gross sales, and second his net
profits, or operating loss, for the previ-
ous year. The sheets were then to be
collected by a clerk and the figures
were to be tabulated and only the total
results given out.

“The tabulation showed combined
gross sales of $12,000,000, Most of ‘the
men present could have guessed pretty
close to that. But when aggregate net
profits were announced as $150,000—
or exactly 14%—that group was
stunned.

“You see each had thought that the
others had something on him in the
way of lower production costs, and

they had been giving their product
away and working like the devil to fig-
ure out how the other fellow did it

“That group was really made up of
the heads of specialized divisions of a
larger industry. And as a result uf
that dramatic dragging of Truth fr.
the bottom of the well, the real busi-
ness leaders in the industry have de-
termined upon a policy of price main-
tenance through which they hope to
attain new life,

“They have taken their plan to Wash-
ington and have been told that it will
not come under the price fixing plan,
They will not fix prices, but they will
decide upon a living percentage of
profit,

“And they will make it an invariable
rule that where any concern once
names a price on a competitive or non-
competitive job, that price will stand.
In other words the price first quoted
will be the actual, steadfast, ironclad,
rockbottom price, and not just some-
thing for purchasing agents to shoot
at.
“Will it work? When a man is very,
very sick is he likely to refuse medi-
cine just because it leaves a bad taste?”

Canners Elect Officers

Officers elected by the National Can-
ners association at its 21st annual con-
vention in Chicago, Jan. 23, 1928, to
serve during 1928, are:

I'resident, B, C. Nott, Grand Rapids,
Mich.; vice presidents, H. E, Mac-
Conaughey and Leonard E. Wood,
San Francisco, Cal.; secretary-treasur
cl-;, cFr:mk E. Gorrell, Washington,

Directors—Frank A, Wilder, Pratt-
Low Preserving Co, Santa Clara,
Cal.; G. H. Bradt, Hunt Bros, San
Francisco; Emil Mayer, Kuner-Emp-
son Co., Brighton, Colo.; Mark Hutch-
inson, Michigan Fruit Canners, Inc,
Fennville, Mich.; C. O. Dawson, Plair
Canning Co., Blair, Neb.; H. W. Cleve:
land, A. & P. Products Corp., Brock-
port, N. Y.; H. A. Orr, Winorr Can-
ning Co., Circleville, Ohio; J. W.
Wood, Dodds Canning Co., Lebanon,
Ohio; W. R. Thompson, Columbia
River Packers ‘assoclation, Portland,
Ore.; E. P. Knouse, Knouse & Fohl
Canning Co., Peach Glen, Pa.; E. 1.
Jacobs, West Chester, Pa.; H. D. Ol-
son, William Craig Canning Co., and
W. J. Parker, Utah Fish Canning L0
Ogden, Utah; Edward Skinner, Skin-
ner-Eddy Corp., Seattle, Wash.; H. C.
Sorenson, Gillett Canning Co., Gillett,
Wis.; J. A. Killian, Killian Carnig
Co., Marshfield, Mo.; Marcus
Urann, United Cape Cod Cranberry
Co., South Hanson, Mass.; E. P. Nich-
oistlm. Milton Canning Co., Milton,
Del,
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Tanzi’s
Dies

are the best
Macaroni
dies made.

The best for Material.
The best for Workmanship.
The best for Results.

TR

They have another good quality;
they are reasonably inexpensive,

and still another; we guarantee
them.

hea ol
GIVE US A TRIAL

——

MARIO TANZI CO.

Boston, Mass.
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“Interesting Supper Dish”

Broadcast by Betty Crocker.

LEveryone is saying, “The days aren’t
half long enough at this time of the
year.”

These are the shortest days of the
year, which means also longer even-
ings with the family gathered by the
fireside enjoying the close companion-
ship of reading, talking or listening to
the radio together. When I think of
home life on cold wintry evenings a
picture comes to my mind which I
think you probably all share with me—
of hurrying home in the cold and
dusk to a house all lighted and cheery
with warmth. Stepping inside, the
most alluring odors from ‘the kitchen
greet us. The table is set and mother
is bustling back and forth from
stove to table, giving the finishing
touches to supper. Ir: our laboratory-
like kitchens of today, even though
they are so much easier to work in, we
miss’ the homey atmosphere of the
kitchens which used to give such com-
fort in cold weather. You remember
how they felt, cozy and warm, with the
old clock ticking on the shelf and the
kettle singing on the stove, mother's
chair by the window, and the whale
room radiating peace and well being.

The suppers mother served on cold
winter evenings seemed to taste better
than anything we have ever eaten since.
When I was trying to think of the
most interesting supper dishes for you,
1 remembered one that used to be a
favorite of mine that is especially ap-
propriate for this time of year. This
is a newcomer among my menus, I
never had it until recently. I rather
hate to tell you what the dish is called,
for it is much more delicious and in-
teresting than its name. I hope you
will try it and sce for yourselves so
that you will not be prejudiced. Here
is the recipe for

Spaghetti and Tuna Fish

8 oz, sraghelﬁ

1 small can tuna fish (¥4 1h.)

1 tbsp. chopped parsley

1 tsp. minced onion or tiny piece of garlic

1% cups tomato sauce or canned tomato
soup

Cook the spaghetti in boiling salted
water for 20 minutes. Remove fish
from ean, Cut in pieces and put in hot
frying pan with some of the oil from
the can. Cook for 5 minutes.

Add the chopped parsley, onions and
tomato sauce. Cover and cook slowly
for 10 minutes. When spaghetti is

tender, drain and add to the tomato
and fish mixture. Serve hot.

This amount will make 6 servings.

The quality of any macaroni or
spaghetti dish will be assured if you
are careful to ask your grocer for the
macaroni which bears the label “Made
of Durum Semolina.” This means that
the manufacturer has used first grade
semolina meal in making his products.
Semolina is made of durum wheat—a
special variety of hard wheat which
contains a very high percentage of pro-
tein. When ground it looks granular
like fine cornmeal and is called semo-
lina. Macaroni products made from
semolina are firm and do not become
sticky or lose their shape when cooked.
They will, for this reason, seem much
more palatable and attractive in any
macaroni dish than the sticky, starchy
type of macaroni made of ordinary
flour.

The great food value of macaroni or
spaghetti, making it the most nutri-
tious food at a low cost that you can
buy, is due to its high protein content
as well as the starch it contains. It is
a body building food like meat and at
the same time an energy giving food
like potato.

As this combination takes the place

Why an Association?

Within recent years the Trade
Associations of America have be-
come very important in practically
every branch of Industry.

Most of these Associations are
regularly established with headquar-
ters from whence they may serve
adequately the Industry they rep-
resent.

Irregularities, misrepresentations,
tricks, deceits and all other vices
that have made more difficult the
carrying on of business in a clean,
honorable, upright way, have been
met by these Associations in “open
meetings.”

These unfair practices have been
dealt with in a masterly way
through the Trade Associations.
The day will soon be with us when
business men will have to give gond
excuses for not belonging to their
trade association,

ARE YOU A MEMBER OF
YOURS?

)m
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of meat, potato, and a hot vegetable,
too, you can plan a very simple mu.l
for the night you wish to serve it. \
salad made of shredded raw cabbuge
with a little diced celery and chopj.d
apple, and some ground peanuts fr
flavor will be good with it. For dus.
sert why not have a simple pudding
such as steamed pudding made with
canned fruit, using the recipe I gave
you for prune pudding? You can, of
course, use any kind of canned fruit
you wish and make your pudding in
one mold or in the individual molds or
jelly glasses. Any simple custard pud-
ding would taste good if you want
prepare your dessert in the morning.
This whole menu is the kind you can
use when you want to be out in the
afternoon and come home just in time
to cook the spaghetti and tuna fish, sct
the table and get the salad and pud-
ding out of the icebox or to warm the
steam pudding for dessert. This menu
can all be cooked on top of the stove,

Proposed Trade Mark Law

By Lee M. Mida, President Mida's

Trade Mark and Patent Bureau

There are some outstanding fea-
tures in the proposed new trade mark
act, to which the Senate and House
committees appear to have fully
agreed, after several unsuccessful at-
tempts in the past to obtain approval
of those bodies.

Deposit System

Radical changes would be inaugurat-
ed including such important points as
tripled registration fees, territorial di-
visions, time limitations in establish-
ing abandonment and the installation
of enlarged scarch facilities by a sys-
tem of depositing trade marks used
goods and names used in identifying
services, organizations or other husi-
nesses,

The system of depositing mark- is
a provision empowering the commiis-
sioner of patents to maintain records
of any and all common law claims in-
parted to the department without be:
ing subject to search of the registra-
tion records. The idea of this system
is to provide a means whereby trade

_marks, trade names and other insignia

that identify either merchandise o
business of whatever nature may b¢
entered or deposited for ready refer-
ence of those who wish to search such
claims to avoid conflicting.

This deposit system would not be
tantamount to registration or serve
any function of registration, and in or
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STOKES & SMITH

An extensive line of machines for packaging.
Machines that measure by volume or by weight.
Machines that seal and machines that wrap tight-
ly cartons of many sizes.

A Size and Speed
for Every Need

Fully automatic single purpose machines for high
production; machines of moderate speed, ad-
just_nble for size of package and accommodating
various materials and various packages for the
smaller output. Dusty materials handled with-
out dust. Accurate weights guaranteed even on
the more difficult materials.

Machines for Package Filling,
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Save—
Material
Labor
Contents

ImErovc—
Display Value
Selling Power

Preservation of Contents

Our experience is at your service in solving
packaging problems. We shall be glad to have

vou call on us,

STOKES & SMITH COMPANY

Summerdale Avenue near Roosevelt Boulevard
Philadelphia, U. S. A.
British Office: 23, Goswell Road, London, E. C. 1.

Sealing and Wrapping

From

Amber Durum Wheat

STRONG and UNIFORM
and of a WONDERFUL

COLOR

For Quality Trade

Crookston Milling Company

CROOKSTON, MINNESOTA
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der to encourage depositing for the
purpose stated the law would place
premium upon prompt deposit requir-
ing that it be made within a year after
the law went into effect or, thereafter,
within a year after adoption of such
marks, symbol or name. In failure t
make the deposit within the time stat-
ed anyone wishing to apply later for
a registration wou'd have to pay triple
the government fee instead of the
usual fee to those who comply with
this requirement, or who apply with-
out preliminary deposit directly for
registration.
Abandonment Clause

The clause pertaining to abandon-

ment fixes a period of 2 years and any

THE MACARONI JOURNAL

mark that has not been used for that
period may be adjudged abandoned.
In consequence the difficulty of pro-
curing conclusive evidence of abandon-
ment of a trade mark would be sim-
plified.

Secondary Meaning

Much latitude would be given to
registration of marks under a provision
that where substantially exclusive use
of a mark for 5 years preceding appli-
cation to register the mark shall not
be rejected merely because the nacure
of the mark is descriptive, consists
only of a personal name not distinct-
ively displayed or of geographical der-
ivation, Marks of lhc'nnture stated

Macaroni Exports

According to figures released by the
U. S. Department of Commerce cover-
ing macaroni exports for 1927 there is
shown a slight but steady increase in
our foreign trade in this product. A
heavy export in the early part of 1927
accounts for the increase last year de-
spite the falling off in the closing
months,

For the year 19206 our exports to-
taled 8,273,000 Ibs, while last year the
total was 8,468,000 Ibs,, an increase of
about 200,000 lbs. in 1927.

During the last 6 months of 1926 our
exports were 4,216,000 lbs, while in
1927 we exported 4,387,000 1bs. from
July 1 to December 31.

Steadily Increasing

The exports for December 1927
showed a sharp decrease, the reason
for which is undetermined. In De-
cember 1927 our exports totaled only
295,000 Ibs. as compared with 914,000
Ibs. in November of that year and
with 950,000 Ibs, in December 1920,
The December exports were worth ap-
proximately §67,250.

Canada was the heaviest importer
last December, buying 202,000 Ibs.
Next came United Kingdom with 177,
000 Ibs. The table below will give a
list of the importing countries and the
amount shipped to each, as reported by
the bureau of foreign and domestic

'~ commerce, foodstuffs division:

EXPORTS OF MACARONI BY PORTS AND COUNTRIES OF DESTINATION
December 1927
(1000 Ibs.)

New New

York Orleans ginia more
" [

an
Vir- Dalti- Fran- Wash- Mich- _All

cisco ington igan Other Total

Irish Free State...... 6
Netherlands ... .10 * 3 10
United Kingdom 12 19 26 177
Canada e . 22 B1 99 202
Costa Rica... 2 2
Guatemala ... 1 3 4
Honduras ... 32 32
Nicaragua 3 1 ﬁ
Panama .. 7 6 4 4
Mexico .. 6 '] 2 41 58
Newfound 1 I
Jamaica .. 3 3
[T T J— 16 19 4 39
Dominican Republic.. 9 A7 4 6o
Dutch West Indies 1 1
Haili  veorerernsesesenn 2 14 2 18
Virgin Islands .. 2 2
Colombia .. 4 4
Venezuela .. 2 2
British Indi ] 1
Straits Settlements 2 3
(o 1,V oo 16 D) 25
Java and Madura....... 1 1
Other Dutch East Ind 1 1
FL 17 L ee— 12 13

hilippines 4 [

Australia_....... 20
New Zealand......... 7 48
British South Afr 3
TOTAL ~Liaiin ..240 170 45 26 47 32 B1 152 795
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are within the inhibition of the pres.
ent statute.

Plural Registration

Another feature of wide interest is
that permitting registration of the
same mark for the same goads by 2
or more claimants upon agreement of
the parties, thus allowing the commis.
sioner of patents to grant certificates
for limited sections in accordance with
such agreements. Numerous marks in
use without trade interference would
thus find an equitable channel through
which to hold registration for a lim-
ited territory.

Increased Scope

Instead of confining registration 1,
marks used only on'merch.ndise the
scope would be increased to embrace
marks of service and names of business
concerns, organizations, societics,
unions, etc., whether used merely as &
trade name or in conjunction’” with a
trade mark device to identify such
business or organization. Obviously
names that identify the source of goods
whether actually used in branding the
goods represent good will that should
be accorded the same protective meas-
ures as prescribed for symbols iden-
tifying merchandise.

Cooperation Between Trade
Associations
(Continued from Page 12)

“Consumer acceptance does not
mean consumer demand. The retailer
can easily swerve the purchaser from
one product to another. If he does
not know the uses of a certain prod-
uct the sale has a very good chance of
falling through. It is part of the re-
tailer’s duty to change consumer ac-
ceptance into consumer demand and so
put the sale over.

“If the manufacturer mentioned at
the beginning of this article woull
urge his trade association to cooperate
with the retail trade association to clu-
cate the retailer and in turn the con-
sumer, he would find his sales increas
ing.

“Let us have closer cooperation he-
tween manufacturer and retailer, be
tween manufacturer trade associations
and retailer trade associations.

“SUCH CLOSER COOPERA\-
TION MEANS GREATER TRADE
EXTENSION.”

When you stop learning you stop
growing.

February 15, 1928
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10-DAYS FREE
TRIAL OFFER!

OUR NEW

PORTABLE CARTON SEALER

SPECIALLY DESIGNED FOR

MACARONI CARTONS

INEXPENSIVE PRACTICAL

This Machine Will Semi-Automatically Appl
Pressure Dry Cartons. PSS SRRl

SPEED---Will Seal from 20 to 26 Carton Ends per minute.

RANGE---Drier Capacity Up to 6 in. High---Can Glue and Fold Any Size Carton.
POWER---Furnished with Motor and Cord for Light-Socket Attachment.

Write for our New Catalogue on

SUCCESSFUL PACKAGING MACHINERY

TRIANGLE PACKAGE MACHINERY CO.
416-420 W, Huron Formerly Triangle Packaging Co.

Eastern Rep.

GRAHAM MACHINE CO., 170 Broadway, New York

One Operator Required
Manufacturer of Carton Sealers
Weighing and Filling Mcc.:it::c

Chicago, Illinois
Pacific Coast Rept.

F. TODT, 443 San Pedro St., Los Angeles, Cal.

o — s iy
2.

THE UP-TO-DATE HOME OF

HOURGLASS BRAND

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

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

N BW_‘ YORK OFFICE: F 7 Produce Exchange

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

PHILADELPHIA OFFICE: 468 Bourse Bldg.
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I Patents and Trade Marks l

A monthly review of piatents grant-
ed on macaroni machinery, of applica-
tions for and registrations of trade
marks applying to macaroni products,
In January 1928 the following were re-
ported by the United States patent
office:

TRADE MARKS REGISTERED

Trade marks were registered in Jan-
uary as follows:
Egg-Aroni

The trade mark of the Joliet Maca-
roni company doing business as The
New Macaroni company, Joliet, Tl for
use on alimentary pastes. Application
was filed Aug. 20, 1927, published in
the Official Gazette Oct. 18, 1927, and
in the November 1927 issue of The
Macaroni Journal. Owner claims use
since April 1927, The trade mark is
the trade name in heavy type with let-
ters tapering in size from each end of
the name toward the center.

Time O'Day

The trade mark of Jordan Stevens
company, Minneapolis, for usec on mac-
aroni, spaghetti and egg. noodles. Ap-
plication was filed June 13, 1927, pub-
lished in the Official Gazette Oct, 15,
1927, and in the November 1927 issuc
of The Macaroni Journal. Owner
claims use since March 16, 1927. The
trade mark is the trade name in heavy
italics appearing over the face of a
clock showing the hour as 6:15.

Q-Boy

The trade mark of the Joliet Maca-
roni company, Joliet, 1ll, for use on
macaroni. Application was filed Sept.
23, 1927, published in the Official Ga-
zette Nov. 15, 1927, and in the Decem-
ber 1927 issue of The Macaroni Jour-
nal.  Owner claims use since June 15,
1927, The trade mark is an upright
rectangle having in its upper part the
trade name “Q-Boy.” In the center
half appears the fanciful figure of a
oy on a hobbyhorse of the same name.

Red Cross

The trade mark of the John B, Ca-
nepa company, Chicago, 1ll, for use
on macaroni, spaghetti and vermicelli.
Application was filed June 10, 1927,
published in the November 22, 1927,
issue of the Official Gazette and in the
December 1927 issue of The Macaroni
Journal. Owner claims use since April
1872, The trade mark is a drawing of
the flattened carton showing the posi-
tions of the trade name “Red Cross”
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and of the 4 red crosses that appear on
the cartons.
Majesty
The trade mark of Shang Hai Noo-

dle and Macaroni Mfg. company, also -

doing business as the Majesty Paste
company of San Francisco, Calif., for
use on noodles and chop sucy sauce,
Application was filed Dee, 13, 1920,
published Nov. 22, 1927, in the Official
Gazette and in the December issue of
The Macaroni Journal. The trade
mark is the triade name in heavy black
type.

TRADE MARKS APPLIED FOR

In January 7 applications for regis-
tration of macaroni trade marks were
made and duly announced by the pat-
ent office to permit filing of objections
thereto which must be made within 30
days of date of publication.

Roni

The trade mark of the American
Beauty Macaroni company, Kansas
City, Mo., for use on high protein mac-
aroni. Application was filed Nov. 10,
1927, and published Jan. 3, 1928. Own-
er claims use since March 1, 1927. The
trade mark is the trade name in heavy
type.

Deliciously Yours

The private brand trade mark of
Fred Fear & Company, New York, for
use on grocery products including mac-
aroni. Application was filed Oct. 29,
1927, and published Jan. 10, 1928,
Owners claim use since Oct. 15, 1927
The trade mark is the trade name in
heavy script type.

The Brand You Know by Heart

The private brand trade mark of W.
R. Roach & Company of Grand Rap-
ids, Mich., for use on canned fouds, in-
cluding macaroni,  Application - was
filed Nov. 2, 1927, and published Jan,
17, 1928, Owners claim use since jan.
1, 1927. The trade mark is the trade
name in heavy type.

Salad-Roni

The trade mark of the Kansas City
Macaroni & Importing company doing
Dbusiness as the American Beauty Mac-
aroni company, Kansas City, Mo, for
use onwnacaroni used in making salads.
Application was filed Nov. 10, 1927,
and published Jan. 17, 1928, Owner
claims use since Nov. 1, 1927, The
trade mark is the trade nane in heavy
type. ;

Virginia Dare

The private brand trade marlk of the
Virginia Dare company, Baltimore,
Md., for use on canned foods including
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canned spaghetti “with to2to sauce
and cheese, Application v filed May
15, 1926, and published Jan. 24, 1928
Owner claims use since May 13, 1920,
The trade mark is the trade name in
2 lines of script type.
] ‘Home

The private brand trade mark o
Griggs, Cooper & Company, St. Paul,
Minn., for use on grocery products in-
cluding macaroni, spaghetti, con carne
and vermicelli.  Application was filel
May 19, 19206, and published Jan. 2y,
1928, Owner claims use since 1877
The trade mark is the trade name iy
heavy type.

Heart’s Delight

The private brand trade mark of
Scoville Brown & Company, Wells-
ville, N. Y., for use on grocery prod-
ucts including macaroni, spaghetti and
noodles, Application was filed June 22,
1927, and published Jan. 24, 1928, Own-
ers claim use since 18g4. The trade
mark is the trade name in heavy type
over the drawing of a large heart.

Don't claim too much but live up to
your claims,

Afghan King Likes
Spaghetti

The king of Afghanistan is now on
a tour of various European countries
to promote good will, Last month he
and his queen were the guests of the
king and queen of Italy at the Quirinal
palace and for the first time in their
lives enjoyed a tempting dish of spa-
ghetti, the famous Italian food, as pre
pared specially by the royal chef. The
royal guests’ initiation into the intrica-
cies of the manufacture and prepara
tion of this national food was of such
import as to be reported in all the
Italian newspapers and throughout the
world through the Universal Service

The press notice. states that 1lis
Majesty was highly pleased with the
dish, having been instructed in the
Italian technique by the Afghan amv
bassador to France who was formerly
at Rome and who is a lover of sy
ghetti and similar foods. * Just what
the queen's comments were is nol
made known as her modesty does not
permit her to rob her consort of any
of the limelight into which the royal
guests are thrown daily in their tour
which may also include the United
States.

—

A knocker never wins—a winner
never knocks.
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ECONOMY and EFFICIENCY

Are the two factors that really
count in business

ONLY

COFFARO’S MACARONI
DRYING SYSTEM

translates them into facts

'It saves 76% 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.

WOOD
BOXES

Our materials --- Gum and
Cottonwood, ideal for meet-

Why not deal with a reliable house?

| '317 Third Ave.

The House Always at
of ) Your
Perfection Service

Where Others Have Failed,
We Have Succeeded.

INTERNATIONAL

MACARONI MOULDS Co.

Brooklyn, N. Y. I

ing the essential needs of
food packers.

1. Odorless

2. Clean, pleasing to the eye
3. Nail-holding texture
4. Great carrying strength

Inset is actual appearance of finished
two-piece bottom.

We strongly urge use of ends
at least one-half inch thick to

give a surrounding for the nails
that will make them hold. No
matter what kind of woods you
use this is essential but GUM

holds and keeps nails as only
Hardwood can.p =85

Our ample facilities, timber supply,
experience in this line, and railroad

facilities guarantce prompt attention
to orders.

ANDERSON TULLY CO.

Memphis, Tennessce

Good Wood Boxes

=y
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Grain, Trade and Food Notes

Chain Store Prosperity

The manager of Chain Store Grocer
estimates that the sales of grocery
chain stores in 1927 were in excess of
25 million dollars, That's a lot of
money, It takes a huge industry of
tremendous economic importance to do
that much business. The figures serve
to help the pcnpll.‘ realize the real size
and importance of the chain grocery
ficld. .

From the same source is obtained
the information covering the sales of
the 8 leading chain stores of the coun-
try, estimated as follows:

PR P riomsssicsiemiitsivmsis wivssisonicds
Pigely Wiggly.. e 181,000,000
Kroger .. 161,000,000

76,484,749
58,705,670
34,033,753
17,615,127
12,000,102

Safeway
National Tea
U. S. Stores Co.....
Sanitary Grocery
D. Pender.

Caruso's Star Dimming

In New York city there is a little
restaurant in the rear of the Metro-
politan Opera House which the famous
tenor, Enrico Caruso, used to visit thus
blooming it into prosperity. After his
death this eating place noted for its
excellent  spaghetti  and  macaroni
dishes continued to draw sightscers
by caricatures on the wall which the
great singer had sketched during his
lighter moods.  Recently the place
closed its doors. *“The new generation
did not know him and the old genera-
tion forgets,” sighed the proprictor,

A Loaf of Bread

The average price of a loaf of bread
to the American housewife is 8¢ for
a pound loaf. The Federal Trade Com-
mission, which has been investigating
the bread and flour industries for 3
vears, according to a resolution passed
by the Senate on Feb. 16, 1924, reports
this conclusion and states that the av-
erage loaf cost is divided as follows:
farmer 1.15¢, miller 0.41¢, baker 5.11¢,
grocer  1.28¢, railroads, trucks and
other handlers 0.60c, total 8.55¢. The
report covers cost of production and
distribution, investment and . profits,
competitive conditions and extensive
consolidations,

Commercial baking as distinguished
from home haking supplics a greater
proportion of the total bread consumed
than formerly. One half or more of
the commercial bread is probably pro-
duced and sold by a comparatively few

companies.  Fifty-seven companics op-
erating 278 bakery plants manufactured
30% of the estimated total commercial
bread production in the country in
1925,

The commission found competition
keen, more so in some localities than
others. Price cutting wars frequently
occur in the business naturally decreas-
ing the profits. The commission fig-
ures that the total baking investment
carns a rate of returns of approximate-
Iy 14.90%, before payment of federal
taxes.

Fay Is Champion Head

. E. Fay was again clected to the
office of president of the Champion
Machinery company, Joliet, Ill., maker
of mixing machines and flour handling
outfits, At the annual election F. A,
Motta was named vice president and
secretary and his brother, Peter Motta,
was elected treasurer, The 1928 board
of directors is W. E. Fay, F. A, Motta,
Dr. W, H. Theobald, I1. G. Mills, Jo-
seph Weber, Jr, Peter Motta, John
Kiep.

Canadian Durum Inspections
Total inspections of durum wheat in
the western grain division of Canada
from Aug. 1, 1927, to Jan. 1, 1928,
amount to gogo carloads as compared
with 8201 last year, according to a tele-
gram from the board of grain commis-
sioners.  These amounts would he
roughly about 11,800,000 bus. this year
compared with 10700000 in 1927
This year, however, 43.5% of the total
inspections is included in the first 3
grades, whereas last year only 14.1%

was classed as grade 3 or better.
Inspections of United States durum

“in the eastern division of Canada to

December 1 as reported by the inter-
nal trade branch of the Dominion Bu-
reau of Statistics amount to 15,569,000

bus. compared with 9,508,000 for the

period last year.

Durum Shipments Heavy

There has been a ronsiderable in-
crease in shipment of durum wheat
from the United States. United States
inspections for export through October
amounted to 1,140,000 bus. compared
with 410,000 last year and 1,286,000 the
vear before, Canadian inspections of
durum wheat from the United States
amounted to 16 million bus. as com-
pared with 11 million last year and the

.\'c:u: before, making a total of United
States shipments accounted for of 1>
million bushels as compared with 11.:
last year. Canada is also bringing out
more durum this year. Inspections ir
the western division to December «f
all kinds of durum amounted to 12,
300,000 bud, as compared with 10,700
000 last year, and 6 million in 1923
At the beginning of the season Italy
appears to have been importing more
and France less than last year, Ship
ments from Algeria through July ani
September were larger than ¢he Frencl:
imports for consumption,

World Wheat Production

Wheat production in 40 countrics is
reported at 3,427,000,000 bus. in 1927
as compared with 3,303,000,000 bus.
last year. Production in the northern
hemisphere was slightly above the av-
erage while that below the equator was
somewhat lower.

Durum Rises; Others Steady

In comparing the market price of the
various grades of wheat for November
and December 1927 it is noted that
while other wheats held steady andl
even showed a slight decrease amber
durum wheat rose steadily. On the
Minneapolis market durum brought
about $1.21 a bushel the first part of
November and increased to about $1.33
toward thé end of the year. The price
is approximately 4oc per bu, under the
prevailing price in November and De
cember 1926,

Wheat to Flour

The King Midas Mill company «!
Minneapolis has issued a beautifully
illustrated and well written story «f
wheat production, wheat marketir
and wheat milling, by Henry E. Kuehr.
an authority on the subject. Quite
naturally some of the illustrations are
closely associated with the King Mid.-
mill properties and products. The
book contains some interesting facts
and figures and should make good reat!
ing for all users of wheat products.

One section deals with durum wheat.
illustrated with heads and kernels that
will easily identily this form of wheat.
Every step is described and illustrated
from the selection of the seed through
the wheat growth, grading and grind-
ing. Copies of the booklet may be ob-
tained from the King Midas Mill com:
pany for the small cost of soc.
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*“Good Macaroni requires good Cheese”

LOCATELLI:

RLOCATELLc GRATED,
LTy [

GRATED PARMESAN CHEESE

GENUINE IMPORTED
IN 2 OZ. BOXES
12 BOXES PER CARTON

NEW YORK
Branch

MATTIA LOCATELL

24 Varick Street (Locatelli Building)

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

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE—OQur 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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Champion Macaroni Mixer
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Notes of the Macaroni Industry

Three Generations Celebrate

Celcbrating a record of 53 years of
continuous service to jobbers and re-
tailers in Davenport, Towa, and adja-
cent territories, the officials of the
Crescent Macaroni & Cracker company
fittingly celebrated the culmination of
this 3 gencration success last month
by putting on the air over radio Sta-
tion WOC a program of high merit.
Through the famous tri-city symphony
the appreciative firm musically said
“Thank You" to its thousands of
friends.

Beginning January this year the
Crescent company will include in its
advertising, through the air and
through the press, announcements of
the food value of its famous spaghetti.
This firm has a well organized sales
organization that thoroughly covers
the territory within easy reach of Dav-
enport. Like most firms it manufec-
tures to sell, but unlike many others it
sells profitably, It considers both the
newspaper and radio advertising as in-
valuable and a good paying proposi-
tion,

French Tarifi Protection

French manufacturers of macaroni
products will enjoy an added protec-
tion against American and other im-
ported macaroni products, because of
the recent action of the government
which added another 33% increase in
the French tariff on wheat and wheat
products. The 33% rise in the grain
tariff went into cffect last September
and the present order makes the tarifi
709 over that of last summer, giving
the French peasants who grow grain
and the manufacturers who convert
the domestic wheats into macaroni
products double protection against for
cign made goods.

Rifle Cash Register

Entering the macaroni factory of Si-
mone Giordani at 414 Atwells av.
Providence, R. 1., by forcing the rear
door, thieves last month rifled the cash
register and obtained money to the
amount of less than $100. Some high
priced imported food products were
umong the other articles taken,

Cassinelli Company Incorporated

In December the Peter Cassinelli
Macaroni company was incorporated
in New Jersey with an authorized cap-
ital of $350,000. The plant is at 417
19th st., West New York. Among the

incorporators were Peter Cassinelli of
West New York; Adale Cassinelli of
Palisade, N. J.; Emelio Zuccarini and
Catherine Zuccarini of 322 1st st,
Brooklyn, N. Y.

Particulars as to the plans of the
new firm have not yet been announced,
excepting that the company was
formed to take over the present Cas-
sinelli macaroni plant,

H, E. Minard Gives Sales Talk

The Knights of the Grip, an organi-
zation of salesmen and salesmanagers
who sell to the New York metropoli-
tan trade; held their annual meeting in
Jersey City in December and listened
to an excellent address on salesman-
ship by H. E. Minard, salesmanager
of the C. F. Mueller company. The
organization is about the only one of
its kind in the country and was start-
/! some years ago to promote good fel-
lowship among salesmen calling on
wholesale grocers and chain stores. In
his address Mr. Minard outlined the
sucnessful sales policy of the Mueller
company which is among the largest
producers of macaroni and noodle prod-
ucts in the world.

Procino-Rossi Corporation

The last week of December the cer-
tificate of incorporation of the I'rocino-
Russi Corp. was filed in Auburn, N.
Y., where its plant is situated. The
corporation was formed for manufac-
ture of macaroni products and has a
capital stock of $125000. The direct-
ors are Nick Procino and Alfred Rossi.
Associated with these experienced mac-
aroni manufacturers is Lawrence L.
Lippitt. Plans for modernizing the
plant and greatly increasing the out-
put are under consideration.

Increases Capitalization
Porter-Scarpelli Macaroni company
of Portland, Ore,, has increased its
capital stock from $20,000 to $27,700.
This firm has been successful and its
business steadily increasing all through
its existenceé. The increased capitali-
zation will enable it to expand to meet

the demands for its products.

Anti Slack Filled Pzckage Bill

Congressman G. N. Haugen of Iowa,
coauthor of the famous McNary-Hau-
gen bill, has introduced a new bill i
the present congress that would legis-
late against the slack filled package
evil. H. R. 487 aims to amend an act

entitled “An Act for preventing tI
manufacture, sale or transportation of
adulterated or misbranded, or poison-
ous or deleterious foods, drugs, medi-
cines, and liquors, and for regulating
traffic tLerein,” approved June 3o,
1006,

‘The bill would amend the Pure Fool
Act, as this is known, by adding to
the second paragraph of section 8, the
effect of which would be to bring with.
in the regulatory control of the statutc,
goods put up in containers made,
formed or shaped so as to deceive or
mislead iue purchaser as to the quan-
tity, quality, size, kind or origin of the
food contained therein.

A new paragraph (fifth) would bring
package goods within the statute if
slack filled for the purpose of deceiv-
ing or misleading purchaser. As to
this provision tolerances would be al-
lowed to care for shrinkage or expan-
sion of package goods due to natural
~auses, No penalties would be im-
posed in the enforcement of the bill
for 6 months after it becomes law. On
being introduced the bill was referred
to the committee on agriculture where
it will be considered and hearings
granted to those interested.

Sacramento Has New Plant

The Collescum Macaroni company.
Nello Salari, proprietor, is now housel
in its new factory at 4th and “Y" sts.,
Sacramento, Cal, Early in December
the machinery and equipment from its
old plant on 2nd st. was transferred to
the new one which represents an m
vestment of about $26,000.

The new plant is a f-story brick
building approximately 8o feet squar
equipped with machinery for manufac
turing and drying approximately 3o
Ibs. of products daily, A large part o
the output is distributed through th:
wholesalers of Sacramento. Mr, Salan
is an expert manufacturer and has bee
in business in Sacramento for more
than 7 years.

Macaroni for Demonstration Work

Macaroni, spaghetti and egg noodle-
featured the cooking demonstration
conducted by Miss Jessic M. DeBoth
at the municipal auditorium in Bir-
mingham, Ala,, last month. The dem
onstration \was under auspices of the
Birmingham News and Age Herall
and the products were supplied by the
Birmingham Macaroni company which
for 20 years and more has been dis-
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Meglio Semola-Non ce ne’’
Guaranteed by the

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

The Perfect Egg Yolk

Fresher in Flavor
Deeper in Color

Jo-Lo

Certified American Dehydrated
Spray Egg Yolk

JOE LOWE CO. Inc.

3617 South Ashland Ave.

Bush Terminal Bldg. 8 5-7)W. Lombard St
CHICAGO, ILL. BROOKLYN, N. Y. BALTIMORE, MD,
1100 Mateo St
LOS ANGELES, CAL.
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Net Weight Scale, Combination Top
and Bottom Sealer and Wax Wrapper

NGINEERING authorities
all agree that close study
of packaging layout is es-

THE
10252
1 i your.

g sential to secure efficient operat-
4 ing conditions and low costs.
g They also agree that conditions
7 vary in individual plants and no
8 general set plan can be prescrib-
l% ed to meet varying situations.

JOHNSON Engineers have
studied packaging layout and
requirements and have pre-
scribed for hundreds of indus-
tries the world over. You can
call in a JOHNSON Engineer
for a survey of your packaging
department at any time, without
obligation,

If the JOHNSON Catalog is
not in your library--it should
be. A copy will be mailed
free on your request.

JOHNSCN AUTOMATIC SEALER CO. LTD.
Battle Creek, Mich., il S. A.

New York—30 Church St, Chlcago—208 Sa. LaSalls St.

/ Scales:Bats
B tom and Top
‘[ Sealing Lin-
ing Mach-
Ines; Wrap.
1 (wll
Glassine)




-

38 THE MACARONI JOURNAL

tribiting its high  quality  products
thromgh the
country.

\ special feature of the demonstra-
Hen was the display of semolina from
which the products are made and an
interesting talk on the food value of
macaroni produets which Miss Deloth
Lelieves should have a definite place
on every home menu. R J. McCarty,
general manager of the macaroni firm,
cooperated with the demonstrator in
making the macaroni display one of

the southern part of

the leading features of the cooking
-l'hlull,
Macaroni in Egypt

Macaroni and similar pastes are in
good ddemand among European resi-
dents of Egypt and the higher classes
of Egyptians, according to a report
from |. 1. Touchette, American vice
consul at Alexamdria.  On account of
the ease with which macarom is made,
the availability of abundant cheap la-
bor and the small capital required a
number of small establishments are en-
gaged in manufacture of this com-
modity.  Their methods are crude and
their output limited to local consump
tion. It is said these native factories

mix  Australian and  American tlour

with semolina in the proportions of 2,
2and 1. The native Egyptian lour is
not suitable for the manufacture of
these pastes, as it contains so small a
percentage of gluten,

Jobber Brand Popular

The Mercurio Ilros. Spaghetti Mig.
Co. of St. Louis whose business now is
to job products manufactured in the
Mound City Macaroni company’s
plant, St. Louis, Mo., being affiliated
with that organization, is selling its
“Suge™ brand to distributers in 19
states, and according to J. Mercurio of
that firm 5 additional states are soon
to be covered when the output is in-
creased to 1300 cases daily as planned.

Honeymooning in Africa

Frank L. Zerega, president of A,
Zerega Sons of Brooklyn, N. Y., di-
rector of the National Macaroni Manu-
facturers association and one of the
best known men in the industry, is va-
cationing in North Africa.  This is no
novelty to Mister Frank, as his inti-
mate friends call him, but this time he
is not alone,  His traveling companion
is Mrs. Frank L. Zerega,

Unexpectedly to his relatives and

February 15, 1u.

Mr,
married Thursday, January 35, to An
Wheatley of 160 Riverside drive, N
York city, and Saturday, January
the newlyweds sailed on the stean
France for a 3 month honeymoon v
that will take them through Spain &
North Africa.

Director Zerega was showered w
congratulations by his trade associa
who bespeak for him and his brid
long life of happiness.

business associates Zerega w

King-Canepa Wedding

On Wednesday, Feb. 1, 1928, Jan
P. Canepa, younger member of tie
John B. Canepa company of Chicay,
married Miss Edith King of the sane
city. The wedding dinner and recey
tion took place in the home of s
brother, John V. Canepa, elder men
ber of the firm.  After a short honey
moon James, older and wiser, will re
turn to his desk and resume his exc
utive duties to promote the sale of T
company’s “Red Cross” brand and v
receive the best wishes of his friends
and fellow manufacturers,

The best way to keep your friends is
not to give them away.

2
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HYDRAULIC MACARONI MACHINERY

from

MIXER TO PRESS

Ihe problems of mixing and kncading macaroni
douzh rapidly, thoroughly and continuously for in-
definite periods without interruptions for repairs ar
most vital points for consideration in purchasing
such cquipment.

CHARLES F. ELMES ENGINEERING WORKS, 213 N.M

n Ave., Phone Lexlngt

We have embodied in these machines the best
features compatible with strength and durability |
which has given them a reputation for superiority
of service and output,

The strongest and best material is used in their
construction and as ncarly as possible they are
mechanically perfect.

The action of our kneaders on the dough from
the mixer is & thorough mechanical refining process,
consisting of rapidly and repeatedly rolling, folding
and compressing the dough, resulting in uniform ab-
sorption and intermingling of the ingredients, so
(hat the quality of the product delivered by the press is constantly maintained.

All Hydraulic and Auxiliary Packing Cylinders on our Presses are bronze bushed.
You'll find Quality and Workmanship in our product,

organ St., Chicago, U. S. A.
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Riverside Printing Co.
38 S. Dearborn St.
Chicago, Illinois

Color Printers for 58 Years

Sturdy and

Serviceable

MACARONI BOX SHOOKS

Labels
Package Wraps
Window Trims
Lithographing
Posters

General Color Work

or Cottonwood Vencers with all oneene
and bottoms of full one quarter inch <o)

Made of selected and well-sensimund G
AT
wlk

We Fill Al Order. By

and Sl

COLUMBIA BOX & VENEER CO. Inc.

74 Varick Street -:- New York City

(Macaroni Box Specialists:
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SPECIAL NOTICE
COMMUNICATIONS:—The Editor solicits
news and articles of Interest to the Macaroni
Industry. All matters Intended for ubllutlnn
must reach the Editorial Office, hrll d, 1L,
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Visit the Secretary

Among those associated with the
macaroni manufacturing industry who
visited the secretary at headquarters
in Braidwood, IIl., last month were I1.
T. Felgenhauer of Chicago, 1ll., repre-
sentative of the Capital Flour Mills,
J. F. Diefenbach of St. Paul and C. W.
Dilworth of Chicago representing the
Durum Milling Corp. and C. H.
Schmenke and C, L. Grandy represent-
ing the Minneapolis Milling company.

Directors in Midwestern Session

The mid-winter meeting of the board
of directors of the National Macaroni
Manufacturers association was held in
Hotel Manger, New York city, Feb. 6
1928.

It -was attended by Henry Mueller,
president; John Ravarino, vice presi-
dent; L. E. Cunco, treasurer; G.
Guerissi and C. S. Foulds, directors;
B. R. Jacobs, technical adviser, and
M. J. Donna, secretary,

On ascertaining the attitude of the
industry on the proposed definitions
and standards for farina and semolina,
as gathered at sectional meetings in
Chicago, Boston and New York, it was
voted that it be made known to the
federal officials in a brief to be pre-
pared and presented by Dr. B. R.
Jacobs,

The good work done by the Educa-
tional Bureau was ordered continued
despite lack of financial support and
an additional amount was loaned from

tels before completing arrangements.
The 1928 gathering will be held in
Chicago the middle of June.

Slogans

Paul S, Falcone of Harrison, N. T.,
is intensively interested in the idea of
having an appropriate slogan for mac-
aroni products because of the popu-
larizing effect such a slogan would
have. To start the ball a-rolling he
suggests the following:

1. Macaroni! The Fountain of
Health.

2. Macaroni Once!
ever.

(Would be interested in having sug-
gestions from others.—Ed.)

Macaroni For-

Chinese Egg Industry

Prospects for the Chinese egg indus-
try in 1928 appear to be fair compared
with last year. This year it seems
probable that freezing plants can get
supplies from the Yangtze valley, ac-
cording ta cable dated January 18 to
the U. S. Burear of Agricultural Eco-
nomics from Agricultural Commission-
er Nyhus stationed at Shanghai. Na-
tive factories in the interior making
dried products face unusual hazards of
looting and difficulties of transporta-
tion. These obstacles, however, are
usually overcome to a surprising de-
gree.

In 1927 the pack, both frozen and
dried product, was of good size con-

BIBLIOGRAPHY OF DURUM
WHEAT AND DURUM
WHEAT PRODUCTS
The bureau of agricultural eco-
nomics of the United States Depart-
ment of Agriculture has prepared a
bibliography of durum wheat and
durum wheat products that gives
valuable information on this grain
and food. It is in pamphlet form
with references nicely arranged.
Copies may be obtained by writing
the Grain Investigation Office, Bu-
reau of Economics, Washington,

D. C.

frozen and dried albumen, for this 1
month period aggregated 13,913,000
Ibs. in 1927 compared with 16,906,00
Ibs. in 1926, and 30,285,000 in 1923
Mr. Nyhus reports that European
prices were more favorable to Chinese
sellers than those of the United States.
Stocks are not of unusual size at the
present time.

Questions and Answers

Question: Is spaghetti an Ttalian
invention?

Answer: Spaghetti, macaroni and
similar food products were, of course,
generally considered as peculiar Italian
dishes though now very popular
throughout the world, Of course,
Italy is entitled to credit for its faith-
fulness to them after their adoption
but history credits their invention to
the Chinese. Introduction of the fouwl
into Europe is sometimes credited 1
the Germans and Marco Polo the fa-
mous Italian explorer but the Italians
in modern times excelled in the art
making these products. The Japanese
claim propriety in making rice mava-
roni,

FLETCHER - EICHMAN & CO.

Importers of

“Zolty Brand" Egg Noodles
(Pure Chicken Egg Yolh)
Especially sclected for Noodles
PURITY - COLOR -- Solubility

Let us figure on your egg requirements

1435 W, 37th St. CHICAGO

A. ROSSI & CO.
Macaroni Machinery Manufacturer

Macaroni Drying Machines
That Fool The Weather

387 Broadway - San Francisco, Calif.

. 1A

The High Quality of
ALL

COMMANDER SEMOLINA

IS
POSITIVELY

‘Guaranteed”

COLOR GRANULATION  STRENGTH

Commander Milling Co.

MINNEAPOLIS, MINN.
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Stood Test of Time Poetical License
L\ Al All Good Timber Is of Slow Growth. Abraham Lincoln, born in February, was not a poct Since 1881 '
! .t | By the same token a business to be well founded must though he often spoke poetically. Neither is the Secretary
{ «  endure the test of time. who edits this column a poet, but here are some short,
i pithy poems he has culled for your pleasure this month. P ——

The business of manufacturing Macaroni Products in
America began in an insignificant way less than a century
ago, yet today it stands second to none in the world. This
lusiness in our country has successfully withstood the acid

Laugh
A LAUGH is just like music,
It freshens all the day.
It tips the peak of life with light
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test of time. - And drives the clouds away;
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tional Macaroni Manufacturers Association must go some And f:.cls‘ its courage 51]'0“8— |
of the credit for the growth of the industry. Even non- A laugh is just like sunshine
! ’ For cheering folks along.
members concede this much, — Ao
If we seem to have a superabundance of pride in our ' )
friendship and business relationships it is due to the fact Let's Go WH‘ Don t you CIean your bags D
that we have existed a long time, have been mutually help- Don’t grumble, don't bluster, . ? i
ful and are underlaid with a service experience of enduring Don't dream and don’t shirk, d h fl I f h '
quality. Don't think of your worries, an save t e our e t ln t emo
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g " ) The worries will vanish,
made a place for itself more farreaching than words can The work: Wil be. Soiie,

tell. The betterment of the Macaroni Manufacturing Busi- No man sees his shadow | | The IMPROVED “K. C.” SACK

ness is our chief aim and purpose. Serving our members Who faces the sun. —Selected. % .
well means concentrated effort based on true and tried CLEANER wlth DUSt CO]leCtOI' and '
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zation that has withstood the time test. If you know how'to eat and how to drink;
During the 25 years of our successful existence we have If you know how to play and how to think; g y will th h
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factorily successful with limited support. It will be more ou'll know how to die, ‘cause you know how to flve. o= { & - v [‘ o %85 per hour and with-
. helpful as membership support increases. Promotion ' __.__._._ ‘% \ out mnjury to the bag! %
. | I cordially invite all nonmember Macaroni Manufactur- PROMOTION comes to him who sticks e S 1
ers to study our organization, scan our record and then Unto his work and never kicks, k7 TR Over 1200 in Use!
join the National Macaroni Manufacturers Association that Who watches neithei clock or sun = ‘
has surely and successfully withstood the TEST OF To tell him when his task is done; ‘ '
TIME. Who toils nct by a stated chart, A
. HENRY MUELLER, President. Defining to a dot his part, hinricat Cuen. & Hiwehine Co.

But gladly does a little more American Oven & MaChine CO- RRD S
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Than he's remunerated for,
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i But to secure that joy in full, Ask yourself the above? If you think our magazine is
{ You must enter through the door of “Push,” worth $1.50 a year, then send us your check. We surely think k.

And not through the door of “Pull.” it is and anxiously await your check. Don't disappoint us.
o _— e e R e ey T S S s A s f s

comomsl




el
[ ]

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

Pilisbury Flour Mills Company
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