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~ 
The proof ~.' 

of the ~ 

. , 
pudding ~ 

Everybody Beheves 
in ADVERTISING! 
The small manufacturer 
through his window displays. 
The larger one by posters 

on his trucks. The big fellow who runs ads in magazines, 
~ news and trade papers. 

',. ',We all believe in it, we all do it, so why not let's prove 
" once for all time the practicability of cooperative 

" trade association advertising of Macaroni Prodl/cts and 
( not of brands. There is still time to support the move· 
'e:.ment financially, for after all the proof of the pudding 

", is\il(! the eatinJ<. 
,{'. ~ . " 
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Mid-West Makes a Box 
For Every Shipping Purpose 

. . . -cial Corrugated box dcsiglls offers a very 
The higMid-\VcSl hne of regular allu ~pc' I' Corrugated containers arc rC(Juired by 

cOlllplete variel\' of packag-cs for cvcr~llUr~Otc \\ lCr~ chan rc~ in temperature or humidity. 
shippers.- Frag ile glassware, goods ~ cele ,JY rap; r c~pcirt all find a proper Mhl.\Vcst 
uulky goods such as large., I~cav): cans, ~r lt C I:~ °hi h-arched corrugations offering dIce­
container to meet each conditIon, IIghl- \\lth ISl r dig, ~ n'tnarkahlv low in cost in the final 
ti\,\!, aggressi\'C resistance, to abuse, casy ,to Ian C 3f1( . . • 

anaiysis. Let l1S prove this sta tement to) 011. 

E\,cry production lUall in ~lid~\Vcst c~lIplo~y is illtcl:s~\:cl~ 
schooled. to support the high quahty .. l(l c~ I. \\'llI~h f~r. so 1I.1~1l) )rl~r;1 
has cnabled critical buycrs to say. If It s Mld-\\ CSt-It s ~Ig. ~ .• 
BuYers! Don't fiddle with sliced priccs 011 poor grade fibrc d 1

1hc 
high qualit y Mid-\Vcst product is dcpcndahle-al ·,\'ays-:lI1 ow­
cst ill cost in the long run. 

Our Solid Fibrc containers, you w;.11 [md, l.la\·e every, char,acj 
tcristic of strcngth, rcsistance and (Inallty rCflUlrcd 3Y ~l!le circ~t.lr 
shippcr. parallcl in these respccts to our COrr!lgatc .j.t " 1C • HI) ~. 
canllot go wrong 011 either hccausc-~hey are fight. lClr rCCOT<:-; 
of servicc arc opcn for c\'erybody to Judge. 

\Vhal arc yonr requircmcnts ? Lct l1S help YO li ccolIOl,nize. all 

YOl1r packing and shipping. Mail coupon today. No obllgatlOll. 

HiI::h. slrong. fuilient cofi 
rugal ions forln a Ilowcrfu 
..... 01 11 o f fuislanee: and tic­
felice: against IranlpOrl;\' 
lion abusu. 

MID"WEST-BOX COMPANY 
. R£nJRN COUroN 

)f1()'WBST nox CO.IPANY 

AND 

CONTAINER CORPORATION 

III W. Waahlnaton St. 

0' AMERICA. 

O 
CHICAGO.ILUNOIS 

c.padtr 1000 &oM PIT day 

III W .. w~ &rMt. cbk:treD. o."c. ,. 

ThM ____________________ _ 
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THE MACARONI JOURNAL 

THE CHALLENGE OF INTEGRITY 
By Enlest V. Madison 

~~ N THIS ISSUE of National Macaroni 
~ ~I ~ Journal are many advertisements of 
ffl~' ~ prod.ucts manufactured for the mac­'" _I. " arom trade. . . . . 

The advertisers say in effect: "Here, 
buyers, sellers and users, are our products. They are 
made as well as we can make them. They are free 
from defects and inferiorities. We challenge you 10 
find weakness or deceptioll-to find beller values." 

This advertising attitudp. on the part of these 
manufacturers is an admirable one. They come 
out in the open-bid fair and above board for 
patronage-welcome a critical inspection. They 
call forth the challenge of integrity. 

We should honor their fair, manly stand by a 
preference for advertised products. 

-by granting them the audience they seek In 

this issue of National Macaroni Journal. 

-by turning through the advertising pages now. 

. ', . 
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"Boosters "---The Pillars 0/ the Industry 
In a long, Ilmwn,ollt strucgle to gain a permanent place 

on the American table, American made macaroni proliucts 
seem to be winning desllite the indirierent attitude of the 
backwartl and selfish manufacturers, tiLe OPIJoo::;liuh of for· 
eign comtletitors, the reluct'IIH:C of the peot.)e of this coun­
tn' to chnnge their lIaih- foot! habits and the destructive 
ta~tics of the thoughtle~s and deliberate "knockers" hol:\ 
within and without the industry, Unquestionahly the lat· 
ter class is the macaroni inuustry's greatest deterrent. 

Thc American ).Iacaroni Manufacturing Indust ry is n 
large, widely scattered and almost ullwieltly body, IIOt 

easily bro11ght to nne mind or purpose, Furtunately it ha s 
J.mong its leaders a group of dec!, thinking men who al" 
Ilreciate the need (If cooper:ltin: ami associated clTort to 
hclp the imlustry force ahead despite the hackward pull 
of thc others, Unfortunately there remain altogether too 
many who aplmrently arc self sat isfied :lIltl who feel that 
they can progress sufiiciently as individuals rather than in 

'unison with others in their tra tle, But 10 the disgrace of 
.. II there arc still a few-ant! that's too many-who O\'cr­
look no oppor tunity to harm the industry, (lhstruct e\'ery 
movc forward and whose sole policy scems to he to keep 
others dow II to their OWII low level. In com mOil parlance 
these obstructionists 41re cnlletl "knuckers," 

The Americ:1Il Macaroni Manufacturing Industry has 110 

,;Iace-antl surely no usc-for "kllol.:kers"; they cnn hardly 
he termed men without a country for the~' arc found e\'ery­
where in this world, hut the United States, thcir communi· 
tics and their self chosen industry surely have little or no 
lIeed for them, \Vc must tolerate them while tryills :0 
cducate them ami convert them, a hig worthy joh. 

Thcre arc se\'eml kinds of business "knuckers" ami each 
does its share of harm in its own way, There is the 
"knocker" on the outside who seeks ttl feather his nest hy 
playing up the qualities of foreign goo,ls as I:ompared with ' 
thosc o( American make-a silly untruth as ordinary inves­
tigation will prove conclusi\'e1y" We ha\'e recently seen 
a yery bad example of this kind of knocking on the part of 
an editor o f a newspaper who first tried to curry fa\'or 
with the American manufacturers to get them to ad"crtise 
Ih~ir flavor,Y unsurpasset1 proJucts in his puiJlicntion of 
limitcd circulation, Failing misernhly in his purpose 
through his chosell channel of praise, the puhlication now 
rings the Ilraisl!s of Italian matle macaroni products to the 
dctrimcnt o( the American goods that were sn recently the 
objccts of similar praise, What inconsistency! Happily 
this change of (ace gains this "knocker" nothing, only the 
ill will or those whom he is thus trying to coerce; neither 
will his inconsistent policy han the hnrmful effect intenu­
c~ , or {cared in some quartc'rs, 

Thcn we h:l\'e the "knockers" {rom within the industn', 
ma~uracturer5 who in the zeal to promote the sale or the'ir 

own hrands do :lIu1 say IhinJ.:s III belittle th":.e "i \ ' ''111 

petitors, leaving the natural impression with till' l'r" .~pe, " 
th'e consumers thnt if all ulhl'r br:l1uls arc no goo, ]. thai 
must bc gcnerally tn!e of the prOliUl.:1 it self, These .III ir 
reparahle harm tn Ille industry, lIcinre acting: Ihus il i .. 
recolUlllended that they recall these two Ilusil1es:. 11'11111 :.: 
"Every knock is a 1100s l." "\Vhen YO\1 knlll'!.. a rll 11lpetit" ... 
you knock yourself," 

Almost, tho\1l;h IUlt (Iuite as Ile st rudivc as the delih\'rale 
"knocker," nrc those that accomplish the sallie l'lIIl thuuJ.:ht , 
lessl\', tn thi s I;rollil arc those fel\ows who arl' seli sati :, ­
fied and conccited cnough to feel Ihat they will lIe ,'er lIl'cd 
the help of their iellu\\' manufacturers, The attitLhle "i 
thosc in this misg:uided groull is " knlll'!.. In Ihe iwll1:,ln' 
since hy :II oorness or inaction Ihey lea,'e Ihc il1lprl's:.io;\ 
that a particular a..:tivity frulll which they altscl1l Ihelll ­
sch'es ,mist lack merit. In this g-rouJI may he ill..:hl!l~,t\ 

many, allhoul;lI not "II, ui those wh .. han: refraincd ir"ln 
associating themselves with their tradesmell ill I'rwlluting 
the industry's gcnernl welfare throuJ;h Ihe lrade ":->s,,da ­
tion; those who refuse to support an)' l'oopcrati\'c \l1.ln 1111 

matter how worth\" al\ll also tholie whn l'arn' "II 1," sinl'~S 
praclices allil ethil.:-s Ihat rellect discredit 011 iILe tradl' , 

There :lTe others, Iml why linger 11J1I~er ill Ih\, s h ad,,\\' ~ 

when there is so lIIud, sunshinc! lIappily jllr en-ry 
"knocker" we ha\"e several "hn'lsters" wh.,~e 11l1l ,S li, lg: 
makes Iheir knol-king- count fm little, En'rd""h' li kl':' 
"uoosters," in spite of their iaults, Y~'s, Ihe~: S . '"~t'li111l':' 
appear o\'erenthusiastic and seem to he l'arril'd away wil h 
dreamy ideas that, whcn tril' l!. JlTtn'e11 I1I1 SlH'fl':. :, illl. 10111 
you can't blame thcm for not tryiug: aud surely the ilhll1 ~ ' 

try has inherited 110 lasting ill dTeel s frlll1l IlI l'ir h"lIc~1 

attempts to help, 
In thi s grout. we ha\'e the ""oosters" iur thl';r , r;t,h' , I ~ 

saciation, 'V hill' in the macaroni industry till' '\ :.l i" lI.d 
association has not gaincd the lil11il Hf it s I'"s~ il,ili'i ,'" i" r 
rcasun hest known to us all. whn will dCI1\" that il ': ;,, ','''111 -
plishmellts have lIot heen ill keeping witl; the SIlI'I" ,rt ;1\' ­

coTtled? Theil there arc Ihe "bl1osters" illr rtllll'l'rati l ': :11 1-
vertisin~ as a mealls of neating needed cnnSU1l\ \' ,. " .. ' 1IIa 1101 , 
Can anyol1e truthfully say that :nh'ertising: .t! Ilu' tight 
killtl will l1ut 110 cxactly this thing: ? IIII\\' "III'LLI Ill ... 
"hoosters" for hetter raw materials, utliiorl1l and iair 1',,,,,1 
laws, cleaner I:olllpetitiotl, proper prlllcctiol1 ag:ai1l~1 "he:'I" 
er illlported goods amI the "K:,\OW TH Y COST I\()( ':-,"\' ­

ERS" whose ohjecli\'e, when ohtained, wnuld surel " 1i ;11I; :. 1I 
the price cuttini,: that is i'rnvin~ so ruinous i~\ mall Y 
quarters, 

"Boosters" arc ;,Iways enthllsiastk ahuut Iheir II\1 ~inc:. :, 

and their industry hec:mse they arc huilt Ihat way , TILl'Y 
arc just as necessary to the llIacnroni in.luslry :IS daylig:hl 
is to us all, For the "hoosters" we arc thankful. as Ihev 
are the pillars of the husiness. \Ve need a few more pi1la r~, 
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Moisture in Flour A Comparbon of the More Important Method, lor Dctermlnln, 

Moisture In Whea', Flour and Olher Cereal Products. 

Uutler the Federal Food al\ll Dru!-:'!O 
Act as well as under the Grain Stant 1-
anls .. \ct limits of moist ure ha\'e heen 
cstahlishcu in wheat. nour ;lral other 
(creal products as a ... .,.,itlallcc for offi­
dais charged with the enforcement of 
these laws. It becomes. thcrcCorc, of 
great importance tn estahlish methods 
of tlctcTmining lIlui!'tturcs which arc 
"ccurate anti which girc in the hands 
of tliITercnl workers concordant re­

sults. 
Numerous IlIcthtll15 have been ad\'o; 

caicil fwm time to time to determine 
moisture in ccreal fnods. Most of 
thell1, however, have had drawhacks 
which made thenl una\'uilahlc (or usc 
ill cnnllllcrcial lahoratories or where 
large fluilntitics of work had to he done 
daily. There arc, howe\'er, 4 methntls 
of determining moisture in these prod­
ucts which I!eser\'e our clctailcd con­
sideration. These methot!s are :15 fol ­
lows: 

Vacuum Method 

Wei~h accurately alJOut 2 grams of 
th" well mixed sample in a cuvcr-:d 
disic that previuusly has heen tlried at 
9Ho-luooC .. cfloled in the desiccator, 
011111 weiJ.:hed SOtt'1 after altainil1~ room 
temperature. Loosen the ClIver (lin 
!lot rellwve) anti heat at 1)8°-100°C. tIl 
constant weight (;IIJproxinmlcly 5 
ho urs) in a pl rt i'll vacuum h;wing a 
pressure efllli\';llcnt tu ;~ mm. or less 
flf mercury. :\dmit tlry :tir illtll the 
o .. ell tn hring til atmospheric pressure, 
IlIlIletliatcl\' tighten the ClIver 1111 the 
dis1, transfer III the de siccator, ;\1111 

wel.<.:-h SUlln after ruum temperature is 
atlaltletl. I{ep"rt the tlour residue as 
IlIlal !"lIlids and the lo ss in ,\'ei,.;ht as 
muisture (illllirect lI1ethotl). 

Routine Air-Ovcn Me .hod 

Weigh accur;ttcl~' ;Ippruximatcly " 
gral1l s IIf the well mixed sample in ; 1 

l'II\'eret! Ilish that has lieen dried pre\,i­
ously at approximately 130° C, (=3° ) 
fur I hour Cover the dish while still 
in the 1I\·en. trans(er tn the desiccatur 
anti weit::h suon ;dter 100111 ternper:lture 
is attaineci. Heport thc Oour residue 
as tutal 5ulitls ami the loss in weight 
;15 llIui!"ture (indirect mcthod). 

Air-Oven Method 

Used by American Association of 
Cereal Chemists. 

Place apprnxim:ltely 5 grams oC sa.pl­
pIc in a tared metal dish, with a 'Hose 
fitting cover, keep cover /Ion while 
wdghinG". Dish to be 3pproximately 

By BENJAMIN R. JACOBS 

inch high hy 1}I:i inches in diameter. 
Dr\' to COllstant weigllt in a constant 
tcn-lperature ol'cn maintained a.t 1030

-

105° C, for 5 to 6 hours with bulb o( 
thermometer on lel'eI with sample, 
HeJllace CO\'er and cool in a desicc~tor 
and weigh rapidly 00 the analytical 
balancc. The loss in weight is calcu­
latcd to )ler cent moisture. 

Brown-Duval Method 

As used fur wheat this method is as 
follows: 

Use 100 grams o! grain and ISO cc. 
a! oil, anti extinguish the flame when 
thc thcrmometer registers 1&l°C, 

Water-Oven Method 

I'lace :! grams of the sample in a 
tared dish (preferably all aluminull1 
dish) provided with a tightly fitting 
c'l\'er, Place the dish t:nco\'ered in :1 
water jacketecl'ol'cn anll <lr)' for (, 
hours at the temperature of hoiling 
water. Place cover firmly on dish, re­
move dish frc)m O \'CIl, cool in a. desic­
cator and weigh. Hcport percentage 
loss in wc ight as moisture. 

Dr. Lieorge C. Spencer of the Bureau 
of Chemistry, in 11)2.J rccommcndcd 
very specifiC conditiolls for the ueter­
mill:ltioll o( muisturc ill Oour. Hc rtc­
ommcllIled 2 metholls. First, thc 
,",Icuum method to he used ;IS an um­
Ilire IIIcthod alld sccond thc rout inc air­
oven method to he used in c\'erYllay I 
,,"alysis in commerci,,1 work. The 
routine method is exceedingly ra)lill 
and accur;lIe and shuws a very closc 
agreclllent to the results nht"incd in 
thc "acuum method. This method allli 
thc methud reco lllll1entled IIr the 
.. \merican Assudation of Cercal Chell)­
ists are the methods in wlIlmun usc in 
practil-;t1ly all cerealla~lImlturies wher~ 
\'acuum ovens ;arc nul a\'ailable nr 
whcrc rapi!1 results arc nccessary. 

;\ ctlmparistll1 o( the results ohtaillcil 
liy these tWIl methods follows: 

Vacuum Roulin~ 
Mtlhod MelllOd 

Hard Wheal Palelll Flour IJ.2!t 13·2S 
Hard Wh t al Clear Fluur._. 11.66 11 .65 
Soh Wheat Slrai..:hl Flour 1.1.08 1.1.05 

These same samples. however, when 
det~rmined II)' the w:lter-oven meth ot..l 
yielded the folluwing results: 
Hard Whut Palenl l-lour _____ . _ _ 11 .61 
liard Wliul Clear Flour ____ . __ _ ').02 
Solt Wheat Slrai!;ht Flour._. _ _ . ___ 1248 

ad arc on :111 average of 1.65% lower 
than those obtained by' the ,'"cullm 
method, 

Mangels in his report on cereal foods 
to the Association oC OOicial Agricul­
tural Chemists in 192.J repo rtcll COli)­

Imrali\'c rcsuhs obtained by the 
\'acuum mcthod, the air-ol'cn method 
and the water-ol'cn method rccolll· 
mended by the Americ;m Association 
of Cercal Chemists; consillering the av­
erage of comparable results obtained 
by the 3 methods the following results 
arc obscrved: 

Air- Waler-
Vacuum Oven 0\'(11 
Melhod Method Method 

S~lIIplt A _. __ ... _ 11.;4 II .JI 11.06 
Salllllie n __ . ___ ._12.94 n ·S5 11 ·77 

The ahm'c results arc the averagc 
obtained by 15 different collaborators, 
The author stiltes that the \'acuum 
method and the air'O\'en method shuw 
a closer eoncorclance in results than 
does the water-ovcn method. Thc dif· 
fcrences in rcsults ubtained hy differ­
ent collaborators on the \'arious meth · 
ods arc as follo\\'s: 

The vacuum methml yielded differ· 
cnces of 0.71 %, The "ir·m·en methud 
yidded diffcrences of 0,57% while the 
w"ter-o\'en metho '! yielded differences 
in the h;lIlds of different workerli uf 

1.53%-
The vacuum·oven was introduced il) 

the lahoratory ahout 1907 anll it wa::. 
immediately realized that the percl'nt · 
age of moisture obtained (rom flour 
and similar substances was greater by 
this method than it was by thc water· 
oven method ami so thc water un' lI 
was rapidly rCIJlaceti either by a \'aCUll1l1 
o \'el1, ur hy ;L!l air o\'en CI\'iuC' re!'.ult .. 
comparable with th ose nbtaincd by th l' 
"acuum o\'en . 

It will be noted that the results ob­
- tained b)' thc routine method are al­
most idcntical with those obt.ained by 
the vacuum method and that thc re­
sults obtained by tho: W3\1;;r-OVcn meth-

In 1907 J. W. T. DUl'al ;lIul Ed!!<t l 
Brown devised the wcll known BrowlI 
DU\'al method or dctermining Illui s tur<' 
in crain. This mcthod was mad~ tl.1l' 
oOidal mcthod for enforcing the GraHl 
Standards :\ct. It consists as stated. 
aho \'c of treating n weiC-llI;,dulIlount til 
the product iI: a f1ask containing a hij.!1t 
hoiling poillt oil, distilling the wa~cr 
into a graduated cylindcr at a defin~te 
rate and temperaturc !or a defu~lte 
lJcriod or timc, The: conditions I.elll!; 
very rigidly adhered to, comparable re­
sults are: obtained. This mcthod was 
hased as originally devised on the 
moisture: obtained by the water-o\'e~ 
method. It is d~scribcd more in det~11 
in Bureau of Plant Industry. Bulletlll 
99. later reissued as Circular 72 of the 

- ~ --
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!'allle bureau and U.S, Dellartmenl IIf 
i\gricuhllre Bulletin '375, 

In the last 8 IIr 10 ycars much re· 
search has been llo lle h)' the Associa­
tion o( Official Agricultural Chemists, 
the j\merican Association of Cereal 
Chemists al\ll others, in an eO'ort to 
()btain a methml to Iletermine moisture 
which woultl be rapid, accurate alltl re­
Iiahle in thc hands of different workers. 
From timc to tillle this work has \leen 
Jluhlished in the Journals o f these as­
liodations :lIld a summary uf some of 
this work follows: 

:\ COlnltarison of the \'acuum meth­
otl, that is drying at a tcmperature of 
100°c' ;1Ilt.! a pressure not exceelling 25 
mill . uf men'ury (or 5 hours. and the 
;Iir·oven method. drying at 105°C. at 
ordinary ntmnspheric pressure for 5 
hours, shows results that are cOllipara· 
hie to within less than 0.5% which may 
be reg-anted as the maximulIl limit o f 
variation permissihle in this class of 
work. However, "ariatio1l!i hetween 
the vacuum·oven method and the 
water-m'en mcthod showell that the 
vacuum mcthod gave results (rom 1.5 
to 3.0% higher than the water'O\'cn 
rcsults. 

It has heen shown that varying re­
sults arc ohtained ill the same oven hy 
the sallie worker if the lIishes contain­
inG" the samples arc uncovered or if the 
length of time the samples arc held ill 
the desiccato r varics f.1aterially or if 
the wcight of sample used for the de­
terminati ons \'arics or if the sample is 
weighed directly into the dish or hy 
difference in alt air tight container, It 
has also Leelt found that differences 
exi :;t in the rcsults ohtained whcn 
"aryin!: types II! dehydrating :l.gent :l.re 
used in the desiccator. It, thercfon', 
becomes .1 matter o~ \'ital importancc 
to standardize the procedure for mak­
ing moisture dctcrminations in !lour, 
wheat and other cereal products in 
minute detail ami to specify not only 
thc cOIuJitions o! the aelu;ll determina­
tions hut also the time alluwed for 
cooling and the Ilehydrating material 
uscd to I,re\'cllt the sample from rl'­
ailso rbing l1loisturt.. 

Tlic water-ol'en method has heen 
practically eliminatell as a lahuratory 
procedure for the past 20 years. Very 
few cereal lahoratori!!s still use this 
method and those who do have modi­
ru:d it to such 1n extent that it is not 
any more the o ld water·oven procedure 
ior testing moisture. 

In the old water-O\'en method the 
prescrihcd procedure was to dry for (j 

hours or until constant weight was oh-

FAMOUS AUTHORITIES 
--ON --

Food and Health Value of Macaroni Products 

INEXPENSIVE AND NUTRITIOUS 
By Ali(( Giuhdl Kirk ill PmClicnl Food Ch(lJIis/~l' 

Macaroni, Spaghetd and Noodles ;1Ver:l.L:e 164) c;tlorie:s pe:r 
pound food value. Thus we have added co our food falllil~' II 

Croducc rich in nutrithe Content, clean :lnd eas\' co couk.- the: 
cst of all, - cheap enough for the poon:sr hou'sehold :tlld gOllll 

enOugh for the be:st. 
~vcry man, woman :tllli child should kno\\' thac III:1CilTtllli 

furnishes a large quantity of gluten, which is om: of the c1CIlIe:nts 
of food chac che human systcm turns inco bloud, SiIlCW, ;tlhl 

musclc, and macaroni made from Jurulll whcat cuntains mUTe: 
gluten chan any other WhC;1C product. 

In this inexpcnsi,'c food we havc pmccically ,til thc clcme:lHs 
of hrfllt! mitt II1M/ . Ie is cas)" quick, clean and e:col1oll1ical [() 
preparc. If well cooked with varied seasonin.L:. such as milk. 
meat. vegetables or cheese, the family will not cire of it, but 
ask for it mocc often. 

taim.·J at the tell1peraturc oi hoiling­
wall'r. Th b was vcry vaglle as watcr 
ho ils at t1ill'crent telllperatu res in _Iif· 
(erent localities ami the ,·ariations are 
eXl'eetlilll-:ly great whcn one cunsitlers 
difieren ces in altitude in difft rcnt parts 
of the country. Efforts bl'e been 
Il\ade tn u\"erctJll\c thcse diffcrences ill 
the hllilillg' IUlillt uf water hy aJtling­
suhstances til the water O\'en whit-h 
would increase the ha iling point of the 
water lI sed in it. S uch suhstanccs as 
gIYl'crille, toluill and variulls salts han' 
been used (or this purpose. 

All till' work that has been 41nlle un II,,: 
"ariutls methods of determining Ill llis­
ture ill l'ereal products has made the 
chemist rcalizc the 1I11111her of llillinll · 
tics that arc encountered in makillg all 
accurate detcrmination of moisture. 

Every Industry Needs 
a Trude Association 

The 'l'r:ltlc Assuciation is the "cu· 
nnlillator" that assist!" in harmoniz · 
ing the vicws o( groups. United ef­
fort ill constructive achievements, 
mark self regulation alltl couperatioll 
as the primary l'Ilaracteristics of cur· 
rent trade as!"l)ciat ion actidties. 
E\'ell ill industries where 110 trade 
organization exists there is a desire 
and a willingness hy members to l'tI. 
opcrate in the solution of trade proh · 
lems COlll1110n to thelll al1.- Ray i\1. 
Hudson, director of division of sim­
plified practice, U. S. Chamber of 
COl1llllerce. 

I J"wenr, it is \'ery app;,rl'lIl Ihal Iltc 
rolutine air " '\'ell n1l: th ... 1 g:il '\'s re"lllt .. 
whkh arc in \'ery dose ag:rel'IHl'nl wilh 
thuse "htained liy thc \"at:ltltIH llIl,th'lIl. 
It is hy far the easil'st and Ill":l l rapid 
.. f any "f the methuds I'r" l'"sl',1 s .. iar , 
Ilarti clilarly wlll'rc a larg:c 011110'"111 "i 
work is III he dUIII! regu larl y OIl1d ;tl s" 
paniclIlarly hecausc "f Ihe l'a sc "t" il" 
stallati,," IIf the apparatus and thc lo,w 
C!l .~t of operatiull alld IlJlkel'l'. 

To Advertise Quality, 
Not Brand 

Ilcl':ltlse illterl·. ,IIIIII,.t1ity \" 'IHI'l'Ii ­
tioll is n .. w I\1llre I .. hc feared Ihan 
clllllpetitilln hetl,'ccll lIIallllfal' lurer" 
within a trade, Ihl' 1I1'II\crn Il·n.lclI\· ~ ill 
husiness is tIl adverti se Ihl' qualil.\· I,i 
produl'ls ralla'r than hranl"' . Tltj" i" 
thc aim oj the Inal'ar"ni illd'blry ill 
it s small hilt eiYcclive pllltlil'il y \ ' ;1111 

I'aign II .. \\" under way. 
:\ similar III1)\'ClIll' nt is l"Itllte lHl'lated 

hy tltl' directors "i Ihc Xa ti"nal \{elail 
Dry GOUlds aSSul"ialillll as a result IIi ;, 
rcs:,lutillll atlol'tl'o\ at thc Ijth aUIlII;d 

(UIlHlltinli nf the lIfj!;llIiz;ltillll last 
munth ill :-":cw Yllrk cily ;tillll'll "Ill 

COl1nteral'l the intlue'H-e 1.( till' l 'n' ~~' ''t 
era IIf ;ul\"crtising Whl· H·ill IIII' I'ran,\ 
in stead IIf the quality i!'l l·lIIl'ha"il l'oI ." 
They plan the lillanl'lng: I,i a t;dtl, r:t((,n 
(ur lestillg IIlI,'Tl'halltli :lC allo\ l'~ l' lllllall ~ 

the a""ptioll IIi all as !"II l" ialilOll lil a!"!': ; ... 
a l'crtilil"ati"n IIi the tJl1aHt y (01 Ill' \1 .. \ • .] 

:\5 a J,:"uide to J,:"/1(II \ Jouying (ur \' ''11 -

sUlllcrs whll l'alll1l1t possibl y dell'rlll;ltl' 
,';lIlies "f all articles. 

J 
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Greed for Profit BU JOHN RAVARINO, SI. Loul" Mo., V,,,p,,,,d,", 

NaUonal MacaronI Mar.ujaclurtrl AuodoUon, 

. , 
Where\'er greed, selfishness o r 11l:tlignity is the motive. 

110 wonls or acts arc spared to cU,rsc compctit.ion , or to gain 
ClIIC'S cnll. Ko other rca Sfln can he (anech'cd for the in­
sid ious article that ;tppcarctl in the February 15. 1928, issue 
of "Spaghetti Xcws" headed "The Difference Uctwccn Im­
)Iorted and Domestic Macaroni." 

more mush. For the benefit 0: those outside the industry. 
.hut who arc interested in our {ooll. I will submit several 
quo tations from "l.'Jndustria del Pastificio" hy R. Hovetta, 
an authority on food products in Italy, 'fhe quotations are 
in Italian anl1 then translated in English. These appear at 
the end of this article. 

The author knows that practica1ly all the statements con­
tained therein arc pure untruths but must in some way 
cover up his selfishness in attempting to sell nt a bney 
fLgure l)Toducts that can be imported cheaply in shi1l1oiul 
lOb. Here arc some facts that irrdutahly dcny the charges 

made: 
The hest quality of domcsti... macaroni Jlroduct~ sell to-

day at :lhout $1.50 a case to the jobbe r and by jobber to 
retailer at $1.75, netting the jobher 16 ~/J% profit. 

Imported macaroni produ cts from Italr, quotations on 
hest hralllls, lire 30.00 pcr case f. o. h. Naples. Relluced to 
American moncy thc cost is-' 

Lire 30.00 cxchan!;e 5.30 .............................. $1.59 
Dut)' :2 cents a pounll .............. ..................... · ·44 
Freight. insurance, etc . . ~ ........................... . .10 

Net cost .................................... .................... $2.IJ 
In "Spaghetti News" we re,lll an ;ul\'crtisement which 

says in part; 
"Gugliucci Importell Sr ·,~hetti, $3-65 per case." ProSt 

70 %. 
"Italian Cheese-Romano, $2.00 a pout'·t" (Locatelli's 

cheese costs joc). Profit 185%. 
This answers why ill the opinion of the ..... rite r o r the 

article the hali;1Il macaroni is so much superior to the do· 
1Ilestic-superior in profits to the writer if he can get his 

price. 
Theil there is all that hunk about the wonderful qualities 

of the water ill Italr, the natural dryinr climate, and a lot 

The American Macaroni Manufacturing Industry, al­
though stil~ in its infancy, is llroutl o r it s record to con­
tinually improvc its product, Th..: ~ational Macaroni 
Manufacturers association through its preshlen t alld memo 
bers has succeeded in getting the gO\'ernmcnt to eliminate 
all artificial coloring in macaroni produc ts, and is nnw fight· 
ing for fair and proper rulinb'S on definitions of raw ma· 
tel'ials and stand:lf(ls '(or the: finished goods i all o f this for 
the hetterment oi the illliustry and the health allli protec· 
tion of the consuming public. 

The les!' said about the cleanliness of any food the better. 
Suffice it to say that the Amcrican is .very discriminating 
about what he cats and he is illtelliget,t enough to know 
which is more clealll)" food manu(acturet! in clean, well 
ventilatel! rooms or that hung in the streets o r )'anls at 
the mere), of wind ;\lul weather, du st amI insects. Neither 
is it necessary to go into detail as to th,. semolinas usetl 
by our geml Italian producers, except to say that we now 
ha\'e the best o ( durum wheats and that the American 
millers have learned to lIIiIt these wheats into se molinas 

that are unexcelled . 
AlI ·the 1talian maca roni is not dried ill the open air as 

the article objectell to would illlply. There arc many mOil· 
ern, cleanly. well \'cntilatetl ami mecbankntly equipped 
plants in It:lly from whence much of the expo rts comes. 
But we havc macaroni factories in America of which our 
1talian friends art' en\'ious, No money is spared here for 
improvcments. Our laborers arc well rew:mled antI give 
able sef\'ic~ in return. M,IIlY arc cxperts from ahroad, 
Facts and figures on file in the omce of the U. S, Depart· 
ment of Commerce will prove that the decline in importell 
macaroni products is not entirely due to prices hut for the 
better reason that the consuming public finds the domestic 
products exactly to its liking and at II big saving. 

I have the greatest csteem fo r our Italian comJletitors. 
and feet ror them over their loss of such a good market as 
the United States, tlnd I (or one will always welcome their 
I,roducls as they scne to incite manufaclur~rs here to im· 
prove constantly on both the basic quality of their goods, 
their intrinsic rood \'.olue and th~i r fi 1,,1 eye 3llpea1. 1 pre· 
sume to say that the Italian manufacturers would hardly 
appro\'e the t .. ctics resorte~ to by the author of the' article 
objected to as it will probably do more .harm to Italian 
macaroni than it docs the llomesti c products it seeks In 

belittle. 

Here is " 'hat an Italian authority thinks of the com­
llarath'e value of natural and artificial drying: 

A.ciugamento Naturale 

La essiccazionc delle paste alimcntari c la pili delicata c 
la jliu difficile opcraziolle che si dehba eseguirc in un pasti. 

ficin, 
(~ evitlente, infatti, the da essa dipenda 101 migliore 0 peg­

giore qualit;\, della pasta, la sua resistenZOl alta rattura, la 
sua mercantilita. 

Lc paste riconosciute miglio ri sono queUe pro\'enienti dai 
paesi O\'e I'asciugamento sia cumto e st~diat(\ . 

Nel NallOletano, per esempio, it capo pastaio il'i5Ume 

, t 

Niltural Drying 
The drying or alimentary paste is the most delicate antI 

the most diOlcult operation in a macaroni plant. 

It is evident that upon this depends the high or low qual­
ity or the product, its resistance to breakage and its mar­

ketability. 

The macaroni recognized as superior is that made in lo­
calities where the drying process is &tudied and well done, 

In the p rovince or ,Naples, (0; example, the (oreman of 
• 

March 15, 1928 

Our leSlin!; unil inclulles a 
miniature mill; a macaroni 
mixer, kneader and pres~ ' 
dr)'in!; eh:l.Illbeu aUtI eook~ 
inl-! equipment. Throut;h the 
tlail)' Olluation of this minia­
ture but ' cOlllplete test ill!/: 
plant we steurc tl efinit e facl~ 
Ihat enable liS to eon! tantly 
hnllrove Ihe IllIalit)' and UII\· 
l o r 111 it), of Gold Metlal 
"Tested" Semolina~, 

THE MACARONI JOURNAL 

Here is a comer of our milJlatttre "semolrila-mil/" 
where the wheat for Gold Medal Semolrilas is 

Thoroughly tested 

9 

for your protection 

FOR years our aim in the making of Gold 
:Medal Scmolinas has been to impruve 
the quality and uniformit\' of the.;e 

products. - . ' 

In line with this policy, we have designed 
and set up a small but complete miniature 
mill and rnacaroni~l11al;ing unit. By these 
means we secure the facts we ntllst haw 
about every shipment of durutll wheat re­
ccivcd, ill addition to those facts we obtain 
hy chemical analysis. 

Following our chemical analysis of a salll~ 
pic of whcat fro III cach shiplllent. about lin, 
or· six pounds of semolina is then ground in 
our experimental mill. This semolina is 
then run through the mararoni·manufactur­
ing process, to test and dcvelop the character 
of the gluten necessary for the production of 
good macaroni, and to discovcr any defects 

WASHBURN CROSBY COMPANY 
C.n.,..IOlRe." Mlnneapo{tl, MlnnHotll 
Mllltnl of Gold Mcdill" Klld •• n·t.".d" Flour 

ill the \~'heat a:"i to color, or a :"i to till: pre :"il' lIl'l' 
of furclg'1I sccd ;\1111 crg-tlt whirl! produCl' :til 

excess of hlack :"i )lot:"i. 

These and ollll'l" physical tC:"its l'lIahh: tiS til 
select only, that wh~at which CllnH'S tip to 
t hc l'xccptlonally hlJ!'h standards wc 11:1 no 
se t t o be madc into Gold i\ledal "Tcstl'd" 
Sel1wlin:ls. 

The stlccess that lIIalltliat:turcrs ui lIIararulti 
products ha\'e expl'ricllceci with (;uld i\lc(hl 
"Tcsted" Selllolinas ass\lrl'd liS that n:II' 
painstaking' carl' ill thcir production ~Ia s hccli 
\~cll \\'orth our \\'hile and Ihorotlg'hly apprl'· 
cmll'd hy thosc \\'ho usc our sClllolina s. 

Gold Medal "Tcsted" SClIloli;las an' J.!uar­
allteed. \ Ve s tant! rcatly to return "0111' inll 
pt1~chasc pri~c if any sack dul' s 11 ;' \ P" In­
sa tisfactory 111 evcry way. 

I'Tested" 

SEMOLINAS 

?/ 
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'Illasi I'a ria di un astronomo: intcrroga Ie stelle, Ie fasi 
lunari , i vellti, per lIedurne la lIisl'osizione della pasta, la 
ljuantit;'1 lI':lria necessaria, 101 maniera per asdugare Ie paste 
af1idatc all", sua valentia. 

J.'ideale per asciugarc 101 pasta si C <luello cJi usarc la sua 
stcssa aria pcr i primi giorni tli asciugamento, ossia nriil 
rdati\'all1ente timid", perchc efTetttla I'ol'emzione sCllza 4\f­

recare danni. Mentre nd susscguenti giorni c meg-Iio poter 
tlisporre ,Ii un'aria piil asciutta specie ad operazione quasi 
ultimata . l!lfatti i X'apo\etani prcsso i qua Ii il scirocco C 
rclalivalllcntc umido ,lieollo che: i nmccheroni si bbhricano 
col (scirocco) c si asciugano can la (tramonlana) che c 
sccca. 

In genemlc. il lIIe1.7.odi c la menanotte 50no i tempi nei 
lJuali iI capo-pastaio dc\'c attcntamente sor\'egliare i 511(Ji 
asciugatoi. c cio pcrchi:, ncl maggior numcro dei casi, ap­
pnnto a Illezlodi a a mC7.zanotte, a\'viene it lIlutamento dci 
\ 'CUIi. 

SUJlponiamo che, fino alia mellanotte, sia cont inuata una 
lmona aria fresca tiel !'\onl, tanto utile alia pasta; il capo­
I'astaio terrt, aperte Ie finestre e Ie porte, aflinchc quest'aria 
circoli e produca i suoi hencfici efTetti, tlircmlendo pero 5010 
nd punti csposti troppo al sollio, la pas t,l, can sacchi 0 
ten dc, Se, a JIlezzanotte, a {IUesto vento succeJe 10 scirnccn, 
imJl1eJiatamentc si tio\' ran chitulere tull e Ie aperture. poichc, 
se (Iud \'Cnto C secco, spacca 101 pasta, se c umhlo, la rin -
"iene, . 

E cusi per gli allri \'enti, Ecco, {Iuindi, come un capo­
(lastaio, si trO\'i a tli\'enire un mezzo astrOIlOIllO, 

Aaciugamcnti Termo-Mcccanici 

l..c cnormi diflicolt;'l, a cui si \'01 ilH'.Jn tro per asciugare 
Ie paste nei glorni tli ca tli\'o teml)() -e in\'erllali i il tcmp" 
lunghissimo richicsto l'er l'asciucamento natumle, iI (Iualc 
richiede ;1Ilche un'ellorme quantita IIi pasta in asciU!;amCnlo, 
fahhricati ecccssi"amcnte grandiosi, e sl!mpre costosi ; manu 
d'opera rile\'antissima, e continuo pcriculo tJ 'aciliita, cJi l11uf­
fa e tli sJlaecature, feeero si, che. fill cJai Jlrimi tempi in cui 
eomincio all accentuarsi 10 s\'iluppo delle past"" ~ i ccrcassc 
un mcz zo, per cui, ottcnendo huon prmiotto migliore, 0, 
,almeno, eguale a queUo asciugato naturalmentc, si potesse 
o\'viare a tutti gli incoll\'enicnti a cui J'asciugamentn natu­
rale tlawl luogo, e si Jlotesse anche riusci rc ad ottenere una 
certa economia nella SJlcsa tI'impianto e di esercizio. Cio. 
oltre di esscrc un "anbggio per l'industriale protlutlurc, 5i 
sa reLbe risolto un una non illdiffcrcntc cconomia 11el COIt­
sumatore, 

1 rcquisiti ai qllali ,Ic\'c risJlondcre tin bunn asciugamentfJ 
termomeccanicu. oltre lid sudtletti, \'i SUll O i sc!;ucnti: 

I: I 'ntcr fahhricarc huona pasta. anche cJm'e non vi siano 
Ie CII!ltliziOl1i c1imatiche !;\\,ore\,oli del 1'\apolet,l1lU, in tutle 
Ic stal-:'iulli. in lJualsiasi clima, in lJualsiasi pac!;'.:, e con can­
tliziol1i allllosferiche ,mche pessime, comc IIi rr~,ltl", piogCia , 
neve, IIchhia, \'elltu ccc., tli giurno c tli nutte. 

the drying department practically assumes the air of an 
astronomer, studying the stars, the moon phases, the winds 
to guide him in handling. his goods, the qt1an~;ty of air 
necessary, the manner of supplying it to Lest dry the goods 
for which he is responsible. 

The ideal way to dry maca ron i is to usc the sante air 
(or the first few days, that is air of rclath'c ~umidity. be­
cause this will lessen losses; air with less :.m.!:clity should 
he used later and dry air (or the last ( '("("(!l.! imls. The 
Neal alita'n, knowing that the sirocco is n\!"rc \" less damJl, 
has this saying: "Manufacture your 1113.1,;;I\·o"i in the 
Sirocco and dry it with Tramontana (north wind)." 

In general the noonday and midnight are the critical 
moments when the foreman must be 1I10st \'igil"'lIt in hi s 
drying rooms hecause at these hours there may he changc", 
in the winds. 

Suppose that up to midnicht there is a fllle breeze from 
the north that is so beneficial to the paste. The foreman 
will open all the wimlows and doors to l)erll1it the free cir­
culation of this heneficial air. Howe\'er, he mllst be alert 
"nd protect the exposed coods by means of sacks or call­
,'as. Then if at l11idnicht this north' wind is followed hv 
the sirocco or south wind, he mu"t immediately d ose ail 
openings, otherwise his paste will become brittle or may, 
if the air is damp, become softened. 

AIUI thus it is with the other winds. So you sec that a 
drying forelll:)n must almost become an :lstronomer, 

Artificial Drying 

The great dir.iculty in t!rying macaroni products is thai 
encountcretl during had ,\ .. ~ather and eSI)ecially in winter, 
The amount of time and lahl.r necessary for natural dryi!I).:. 
the necli (If cxpensi\'e drying space and exeessi\'ely I:I.rgl' 
plants, the continuuus dant,:er of moulding, suuring 411\11 

hreaknge "roucht the thuut,:ht, when wllsumJltiull hegan ttl 

incrcase, that ways alllimcans should he sought, e\'en if nltt 
heller th,m the natural drying lI1ethod to eliminate all tl1l' 
incUln'cniences with the old system; in athlition to eeOlh'· 
mi7.e in thc e""pense of I:lbnr ami builtling. 

The changc, he sides being atlvanlageous to the manuf:Il" 
turer, w(lultl ,also IlTO\'e ecunomical to the consumer. TIll' 
requireme nts alltl :Idvantages of a good artificial dr)'ill ,!! 
system arc these : 

I. It Jlermits m:l1lufacture tlf good macaroni evcn wl1l' tI 
the climatic cunditions are unfavorahle, in e\'cry seaSH 1I 

and in every place, tluring rolin, snow, cold, fogs, winds, etc .. 
anti either day or night. 

::!: E\'ilarc I'esposizionc della pasta all'''l'crtn, ai raggi 2, ",'oitls need .of placing lll;J.caTOnt 11\ the opetl 
solari, ciacchc cusi !litre dell'occuJlare tina Hun illllilTerente umler the sun's rays; docs away with large, extensive' spacl'!i 
area, il Jlrodotto c scttlJlre soggetto all'azinnc gU4Ist4ltrice di where the goods are e,,"posed to deterioration, to flies, JIlO!i ' 
mnschc c lIi altri anillialetti dIe possnns ,Icpur\'i spurcizic e quitoes, dirt, dust and other impurities as must be the ca~l' 
ilella pnl\'ere 0 t1i altre impuritA, tcollle a\'\'iene quando si when drying is llone 011 the Jlublic streets. 

ricorre all'esposizione dell:l ' ·~.ast3 su stra~le Ilubhliche. W , Such exposure should have the attention of the healt~l 
J\ questa in co",'~ niellte eli unici d'i!;iene dn\'Tehhero por department, eSJ>eciil.lIy in the southern provinces where 

riparo, sllccie perchc Iii. pasta, neU' ltAlia meridionale parti- macaroni Jlroducts are the principal 'element of nutritious 
eol:u .nente, c nggi it primo alimcnto nutritivo. foods. 

. --. .:....---- - . , 
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IE-S 
An Appeal To Reason 

Only smooth and beautiful products 
attract customers. It's the macaroni 
die----nothing else----that gives the 
beauty and smoothness to your ma­
caroni. Improve your products with 
Maldari's Insuperable Macaroni Die!? 

'~OOOODO~ 

[Send lor our il/tlSlratcd calalol!uc. 
Yours lor the askiIJ!!.) 

~OODDD[]~ 

F. MALDARI & BROS., Inc., 
178·180 Grand Street 

NEW YORK CITY 

AMERICA'S LEADING MACARONI DIE MAKERS SINCE 1903 

11 

. ., 
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L k f U of °t G tl l'ar.atu5 ~a ll ~J~ .. I Qc~t~d . in . practic.;'II\· ac '0 ,fit ,or~.1, 'Y'::" ': QS Y:', ,:,~,:a.~i< : '~;;\I\: '''il'\lt , ,SP~~C'I .reg~rdl~!s ,:; 
. " ". " : ,.,', \.\..):> :.. " \ .':- ':\': '~c. .. <lroOJII· f'· : t, " "; ' , ; ~ • 

'1'\\ 0, nUll\ufactur~r!O win) ', recent": it' ·i ~';il~scf\'ing. · (~c 'pro\'c~t ll~ e" need' . Qf}"; I.~T\le riew' j';cUII\ul~til r ~ssllrc~" a lIlIi · 
paul r.,ics Ih une 1;( '1111.' c~~c'rr st .~ tc~ Jlr~': itling ~nw~Jrii(~~;l1 -.ltIdh.Ol!~!? ( ~n:: . lp rn'l Jl~cS;~rc.~Jl~rnii~ . .!l!gh ·spccti 011-

I I
, ,' I 'f: , ' I ,,, . alysis nmnng'~lhe: \"cious fOQd, Ja\\:, en· ' emtlon ,{and cause£; . no hytlraulk 

II f manu ;U: tllrtllg' :tIl< (I S rI)U 1IlJ.: ' I . ' , - ,' ....... '. {, ... . , . ' I" ,:. ¥' ',.,.. : ' . 
• ' . ... , ;'1 ' " . : .;, .' ,ordng 0f!ici,nl ,. Tills I!\ ,~a phase nf, S ,oc~s.' ... , , ~f~,~Cf ',~l sohd' ~tcel '.fo~g!~g> 

nuoclles that \, c,re ~!' l'l'oscdl~ , ~~f~c,e ,t actif'lll which the bitreau' would, li.ke' to and, with .. conl~p' ,v;:al\'c!i o('spe<} '" ilt" 
in l·J,a.:S were, ;, Ijle throu~h 't~e c~ort!' ' 'de\'clul" , h'ut c;; nnot',! hcc.'}ls~ "of\,ck,of ::,sign' ~na con~tru'cti,on. it, int;urcs l.osi­
of , the Educ~ti~: I ~~ ! 1J ~1n';1)l ~f. th~ ' Na.' ' fu~cI,!" It i, u·l~ rf)riu',~a t~c .. "th ~j',;~~jl I~ ~;' :' tive ol}Cra\fon::,i,;irijl-,~~ni· :,nl,~i~ ~; II~nc~' 
'iollal Macarolll' Manufat~urcrs aS~ll ' abuhng finns as ,tho~e 1I~\'ol\'ed III tIlls trou"lcs,3p,d ~~, grCil!est, pelfte~.,or CI 

cia tiol1 10 rccO\'er th'clr: fi~e:t '~tl~ reg;~ in " casf . sh m~ld .. he ~ited for ,~'!olations of ~ciencY:~:·:'~;,.~lie r:' .. \h'~s, ,ec?.~,!uents UII 

their repu tation fnr hon l.{st ma'll)jfal'" ),'Ill ch they arc IIl1\oc~nt 'Just bccause , It s ,ef1j~!~l!.cy ... : ,' \ll.' .. ,\):, ;' ',r ~ 
turing-, III the C"Sl'S rcferre'd' to, th~ . ~b~rc l'xist differe,nl JlI~thods nj ca.lcu" .- ,':The, dr~(lI?~'l~': which i~l weichted 
state chemi!'t hy his lI1c1hml of Calcl! ' ·:, I~\I~g d~ta o!Jlallled III" tl,l ~ .. ,' arlot~ s ., a~~~,n!~,tator~'.I~ ev~r po!'sllJle due I " 

latiun fOUlul the prlluucl!' to ' cont~i.l ~ , lahornt~ne S t~f , sla t,e ~hCI111SIS I .. ,' , ' "J~~,1~~~ effe~~,:o! }'lhmllO,n IIpo n I,he Jlre~ 
lI ot more than 4% of egg' solifls when , Happtly, the ,(~I !!!IlISt cOllcen~ccl Will T ~,ure JI,un,lp~ ,' .1 expene,ncecl w!th )'CIIH 

through a fl'ca1culatioll hasetl on thc hro~dllliIHJeJ :. enough to ~ee Ins. ~rror:. '. C~~nIl11~~l.a re:,l spanng of thc p~c~ . 
sa me facts all" figures but \IIJne ai: : . and :crusctl: !(),I'r~li ~~II~~ ~ ~tl~r ~ rlns n.n, ' su.rc ~:JD1IJ cqulJltllcnt, t~ say lIoth~I!~ 
cordiug- to the lormula adopt'itl by Dr" th~" IIlcnr~cct all:lIY~ ls " . 1'1 ~ \~' t:~' er, t~u ~ r ;,9£ the (atr t ~ h ~ t tlhc. , cOl\tl tl~1:I 1 d~n~1I11-! 
II. H, Jacobs, the I'rotluct~ ":ne :roUlIlI ~ ~~Ierdy st res)ics ~h~ !!ecd ,?l ~ IlI£or:nl1tt: . y~ :;t!l~ .1~r~C1 ~a,s5es of ~ \\:.el~)}ts ~,n}he 
tn he well within the L1W renUlrclllent s 111 pflll'edure" that can b(:st ·l!e ,cha!'l - , ~ur I~ , ~velgt!ted, ~cful.n\llat~rsl a.l.ways 

• " " , ' j " " 1 IE,' " "II' 11 ''' d ''· ' uf 5,5'7" of eg~ ~~Iicl s.: , ."" ' ~I I~ned lbr.suc ,I, "I)~V:,~~' t l ~",~U~C:lt)?v~·;:,. OCC~~I ~)J1S ": e,~ IIIg ,0 ~ar ~n ., .. lin~as , -
In atltlitic/'tl .io further estahli shinJ.: al Dureau l'f ~ l l1 e Natll)n~1 .n~so~lat.'0I1 ,ness; and In the e\'ellt of the safety 

the Iwed of !>uch ser\'ice as has IJecn if ~itflicicllt fUlu.ls ' \\,c rc. ~~l\'ii il;i Llc tn "tlc\'ice5 IlrO\' ing ineffectual. can 1l'.,d 
g-i\'en by the Educational Bureau and permit it 10 ~unclion regularly ratht'r to. g~eat di saster. Thi!>, fear is entirc!,' 
which has lacked the financial support than !'p;IsmUlhcally as at present. chnunated hy your new pressure ar ' 

Destroys-448 Case:; 
Claiming that macaroni amI numll c 

prOllucts seizell in i raids in "arinus 
part s of the country were l11ishrantletl 
or ad ulteratell the United States Dl" 
partll1ent of /\cric tllture fnod. drug 01111\ 

insec ticide administration ordered dl" 
structioll of -t4S cases rtf thl'se pruJ· 
IIctS. In all instam'es the g,)o,ls were 
seizell late in 1926 or early in 192i 
:tnd :lcti on ta~en pt'rsuant to Sectioll. 
,I of thc U, S, Funcl and Drugs Act. 

According to the "Koti ces uf Judg · 
ment ," published lIy the gO\"CrIlment 
under the appro,",!1 (If the Secrctary of 
Agric ufture Jan , Z I. 1928, thc charges 
anil decisions Wl're as follows (since 
the manufacturers ill\'oh 'cd ha\'c \'01 · 
untarily ceased their illega l pr;u:ti ccs. 
names arc omitted): 
JIIIIg-lllent No, 15:26,. It) hoxcs II\;IC:'· 

nllli - l·harge. artincial coloring, he · 
ing imitatic ;lI of egg alimcntary 
1.aSIeS l'ill\ tainil1g little or no egg, 
(Inlerell destruyed lI y United State!-l 
marshal , 

Jutlgmen t !\ (t. I;;;(,:!I. 58 cases allli -tz 
hoxcs m:t l';tr c)ni , Charged artificial 
miming-, impruper labeling and imi· 
tation of anMher prod uct, Ordered 
Ilestroyell. IU' claimant having ap­
peared, 

JudCment No, 15zl)O. 1('2 huxes o~ noo' 
dIes, Charged with , interstate ship· 
mcnt ot artificially color~d l)roduct5, 

ad ulterated , to c ~)nceal inieri Cl rity~ 
ConJelllllcll allll destroyed , 

Judgmcnt So, 1 ':;';'"1)9. Wi lIoxl's of mal' ­
;Ironi , Charged with misbranding, 
hdng imitation anti with adultera · 
ti nn. heinK artificially colore..! to con· 
cea l inicrior illlality, Ordcred fM' 
feited and ,le!\ tro)'eJ, 

New Electric Filling Machine 
1\ nc\\' hrdTJulic accumulator usinJ; 

compressed air as 1'~llIas t is thc latest 
cltvcloplllcnt in the hydraulic pressure 
se r\'ice and will he iound most effi· 
cient for lIIal.'aroni plallts, says \V, K, 

K. Smith. secretary of 
Charles F. Elmes En­
gineering Works. Chi · 
cago. III" patentee of 
the device, One of 
the new dev ices is 
no\\' installed in the 
plant of A, Zcrega'~ 

Sons, Brooklyn, and they havc pro\'ed 
most successful in the plants of the 
Gene ral Electric Co" Erir-, Pol .. and the 
Western Electr\c cOII~pany, Chicago, 

The design in the accompanying cut 
gh'es greatest accessibility to all work· 
inc parts, simplifies crectiun and mini· 
mizes floor space .. nd headroom. It ill 
so built as to I)ermit its election on 
any ordinary plan t floor, With thc ac· 
cumulator cylinder ancl' aIr bottles c·a .. :" 
ned in a hf' ri zontal position, the ap· 

rangements," 

Hints on Stacking Sacks 
Tl.e proper stacking of sacks oi 

semoliua is a matter which i!> of vital 
inteft 'st to macaroni manuf"cturer:o; 
who arc required to keep" sufficient 
quantity of thi s raw material always 
on hallC\. From long exp!!ril'lIce one 
manufactu rer recommends this plan : 
The sacks o f semolina are stackl'd .. 
high in piles at least 6 inches aparl 
On top oC the fourth sf'ck is placed a 
piece of wood 2 inches by 2 inches c ... 
tending the length of the pile, Whe !! 
the piles ;;.re of such length as to re­
quire more than one piece of wood thl' 
ends arc permitted to o\'erlap, thus ill ' 
5uring a tie· in , , , 

'fhe hoard pre\'ents the 'slipping of 
sacks either forwards or sideway!' 
Placing sacks 6 inches ,or more apan 
not only permits the free circulation (11 
air around the sacks "ut it pre\'elll ~ 
the mice (rom having a place to hid I ' 

when at their work of tearing sacb 

Spaghetti Increalel Cheese Imports 
Duc to the increasing popularity (I f 

spaghetti in the United States thi !' 
coun try is now importing $20,000.000 
worth of Italian cheese annually, ac­
cording to Ercole Locatelli who recent­
ly completed a business trip to Italy, 
\Vhile there he contracted {or hi s 
heavr~hee5.e, requi r~rpe nt~~ ·being at 
the h~ail of thc' largest cheese import· 
inC' firm in America. 
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HOURGLASS BRAND 
Semolina and Flour 
Quality of First Consideration 

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

eliminates 

artificial 

Every Sack Guaranteed 

Location Enables Prompt Shipment 
Write or Wire For Samples and Prices 

DULUTH·SUPERIOR MILLING CO. 
. Main Office: DULUTH, MINN. 

NEW YORK OFFICE: F6 Produco Exchango 
PHIUDELPHIA OFFICE. 458 Bou ... Bid", BOSTON OFFfCE: ~8 Broad Strcet 

CHICAGO OFFICE: 14 E, Jackaon Blvd, 
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A Slur on American Macaroni 
was considered very appropriate as the 
prime 'purpose was to watch (or food 
law violations. Howeve r, the mem· 
bers who were manufacturers were 
wrongly blamed with selfishness in 
preferring charges against competitors' 
goods, so it was arranged to put this 
work in the hands of paid officers of 
the association who had no personal 
interest in the cases, namely the secre· 
tary and the \Vashington representa· 
th'e, 

By Frank S. Bonno, Manager Nat ion.l Macaroni Co., DaU ... Texas 

It some times hallllcn s that only a 
lerrific jolt will bring us to our senses, 
There uppears in this month's issue 
of the "Spaghetti News" n slur on 
American or domestic macaroni. Per­
haps that's the jolt we need. If so it 
will have done us much morc gOOlI 

than harm. 
This article IlUts forth alt the gOO\\ 

quali ties o( the imported macaroni and 
at the same time degrades, and slurs 
American madc macaroni. claiming 
that it is tasteless, gummy, sticky. 
pasty and unfit (or human consump-
tion. . 

Perhaps some of these things arc 
true, especially true o£ macaroni made 
from low grade wheats and RoufS. For 
there is still a large number o( maca­
roni manufacturers in America that 
continually try to reduce the quality 
of macaroni , rather than improve it, by 
using low grades of h3.rd whent flour, . 
ins tend of the durum semotinn, Price 
cutting brings nil this about. 

1£ the mnkcrs of Amcricnn macaroni, 
by this 1 mcan a11 macaroni mnde in 
America either by the halo·Americans 
or the American manufaclUrcr!\, would 
try to improve their quality, usc better 
grades of semolina and generally make 
a !Jetter macaroni, i..Ind get a price for 
it, conditions would improve and only 
the best grades would sell. 

There arc man\' factories in the 
country that arc 't rying to sec how 
cheap they can sell. Naturally inferior 
(ICality goods arc matle frolll inferior 
grades of flour for thi s ulterior pur· 
pose. 

This is hurting consumption more 
than anything else. We arc fighting 
amongst ourselves, ruining a perre t t· 
I)' good industry anti cutting our own 
th roats ; just hecause we cannot usc 
a little common horse sense and he 
men as well as manufacturers. 

Isn't it :1 ple:lsurc to read an article 
such as the Spaglletti Xews has Jluh· 
IisIH!tl:' What shame should this hring 
tl ) those lI\ac;lfoni manufacturers in 
America that have heen making :11111 
ufTering a cheap, poor quality maca· 
roni, letting the \"ery hest business 'get 
away. ..\11 for what? Just nothin~. 
NothillJ: else hut a lack of sense of the 
responsibility resting upon the shoul · 
ders of American manufacturers. This 
inchllics all those factories that spe­
cialize in hulk gootls as well as pack· 
aj.:cs, but ma rc eSI;edally to those 
manufacturers who have been cater· 

dement. That ele· 

ment stilt clings to the old belief that 
only the hest macaroni can be made in 
Italy. You htl\·c instilled this more 
so, in their minds, than before through 
the \'ery lack of responsibility resting 
upon your shoulders, through the pol· 
icy of maki ng a poor grade macaroni 
and making it chelp. . 

Now's thc time to combat this for· 
eign influence. The only way you c· 
do it will be to manufacture a Purc 
Semola High Grade Macaroni, that ha!' 
color, taste and good cooking qualities, 

Likes "Educational Bureau" 
"I think the changing of thl! com· 

mittee's name from 'Vigilance Com· 
mitt,,' to 'EDUCATIONAL IlU­
REAU' was an excellent idea, and 
wish to compliment whoO:"er brought 
this about," writes L. M. Skinner, 
president Ot Skinner Manufacturing 
company, Omaha , N"eb. 

When this special acth'ity of thl! Na­
tional Macaroni Manufacturers asso· 
ciation was concci \'ed about 5 yean 
ago, the nnme Vigilance Committee 

Later the manufacturers conceivetl 
an abhorrence to the name "vigilance" 
because it implied "snooping" or 
"sneaking search," and since the work 
of the committee had developed so as 
to make it more advisory than policinl-! 
it was wisely renamed "Educational 
Bureau." 

This committee has been \·ery busy 
the past few months despite lack of 
a\'ailable funds and its work is so far· 
reaching that many favorable com· 
ments similar to the one made by Skin· 
ner arc received every week. 

Refer your troubles to the Educa· 
tional Bureau, sending either to M . .I. 
Donna, secretary, at Braidwood, 1\1" 
or to Dr. n. R. Jacobs, 2026 1 st. NW .. 
\Vashington, D. C. 

MY FAVORITE RECIPE 
M2caroui--NcapOlit2u Style 

By Frank DuJngtlu. R. DtArtOtlis & Co., Pllil(JJtl~"i4 
The SAUCE is the thing. One tires of any (ood if served too often the samt 

way. Variety o f preparation is particularly desirable in Macaroni Products. 
Here is an old but stilt popular standby (or MACARONI or SPAGHETTI 
SAUCE : 

Ingredients for Sauce: 
!4 pound butter 

I small can tomatoes 
2 smatl cloves garlic 
Salt, pepper,left oyer meats. 

Method : 
Melt butter in saucePan. Add crush~tI c10yes of garlic and the can of to· 

matoes, first pressing latter through a sieve. Cook slowly for half an hour. 
Olickcl1, beef, veal or sa.usage, as preferred, and mushrooms, if they can be had, 
should be added to the sauce. Season highly with pepper, salt to suit taste amI 
add a tittle parsle)'. Allow sauce to cook slowly lor 2 hours. 

lloil the macaroni (spaghetti, elbows or other lonns) in a pot containil1~ 
plenty of boiling, well salted water for about IS to 20 minutes. Drain in a 
colander. Sllread on a platter, dress with layers of grnted cheese and sauce ami 
serve at alice. 

• t' TeU Ua. Your Fa',o,!" Macaroni, SpiRhetti or ~oodle Recipe '-
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FLOUR WAS HANDLED BY HAND 

'Before CHAMPiON Made 
That -Method OBSOLETE 

NO SHOP IS TOO SMALL FOR 
A CHAMPION OUTFIT 

NO PLANT IS TOO LARGE 
FOR CHAMPION TO EQUIP 

1 TO 200 BBL. CAPACITY 
Presen t day standards of c1eanlincss in tI, .. 

C~~J~~r~~sr..;l~t~ab~l~~~pet~~ounr' dflcmand tl~l; ~~ala~~~~lld I~~:t~~!~);'it~ 
. . . our can uC u ended ill tit 

proportIOns deSired stored in dust ti It b' C exact 
.ocfratetd j~to a fluff>: 'mass which will ab;o~b tl~I~S;n!~iIJl~Us~:t~l~lO~ltn\(tl 

wa cr 111 your nux, • 

Automatic from start to finish. 

A FEW OF CHAMPION'S 
RECENT BIG INSTALLATIONS 

CHICAGO MA CARON I CO CI' III I'OR'I'U ., ucagu, . 
, NE BROS, P RODUCTS CO C',- .. 1'1 

J B C I "E . ., Ill,If..:"I'. 
" • .. I ' • PA ("0 , Chicago, 111. . 

DAM ICO MA C:AIU.JN I CO., Chicago I I cif..:ht .. 111 
J? L1 ET M.-\ c',\IW l\1 COo, Jol;ct, III , ' " 
I:~ESER MACAl<ON I CO., Harri shurf..:. I'a 
IIALO FRE)lCH I'RODUCECO I',-t t -I - I I' CONNr ., ~ JU r/-: I. a. 
~ . :, '.. U,S.' : I.Lt .E M .. \ CARO~I CO., Cou llclb\"ilc . I'a. 

K,INS.-\s CII \ MA C \ltON I CO K' , - -, , \ 
C' D DE I I'OS ., · In ~.l:';lll\ . . 1., 
,. . . ~, '51 CO., I'roviJcnl'c 1< I • . 

){ ~!\:-.ONI.~! :.\ CA I{ON I CO .. I.on~ 1 ~la·lld . x. Y. 
\I IoS 1CHI,s l ER ~"\C'-\ltO)l1 CO I~r 

Mt. Vernon, N. Y. ., . '. 

:~ NTO~ I? l'ALAZZO LO & CO., Cilh·innali. ()hi .. 
GOI.DI,l\ M.-\C \ltO:\1 & I' -I ST F CO ' 

S.\I1 FrilnC"isco, Ca l. ... .. ... 
Tell us your capacity in barrcls and scnd a 
mixing rooll1 S. Our enginccrs know how t~ 
ment of this kind. 

rough sketch of your flour and 
suggest economies in cquip. .' . ' .' 

.' 

. ' 
", .. 

.; " .' Chnmpion 
Machinery Co . 

NO OBLIGATION, OF COURSE 

Charuoion Machinery Company 
, JOLIET, ILLINOIS Ul ~'t:'c". so, 

c. F. Mce.rth" M.t. 

Fill in: 
al\d 
Md'il 
Today 

, .. ' Jollel, Illinois 
I want my copy of )·our 
fret! foldtr, "Flour Bltnd· 
ing aDd H.ndlin,." Send 
it . 10Dg." 

H4me ... .......................... .. ... . .. . 

. ............... Sttlte .... . ....... . 
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ANNOUNCING 1928 CONVENTION 
forc ' :ulopt March as the time of ' the 
first ahsolute refusal to :UCClIt." 

7'(1 T/,,' .\IUCllrolli IlIf/usl,y:ol Amrrico~~ (' 0 lilll" Iuvorabl), inrli1ltel '0 11 01-1 our 
II'I,ill, tllt' /Joard of V"u,ors tl'(JJ , • s mid ",ius fl !ould bt un-

19211' t OIl V!'II,jOIl ill Sc·"lt'mlt(, n'!;"" ,Ittl) trOp f914'~lt((tin!J 1II01lti. thot it uno IIi­
II(IHIIUd i, III/II/d stl/lilllrll' so St t OIl au' rt9" a' 
mOllsl\' ;!o!t'd ill IlIva , 0/ JUNE, P hI' I , tllllt ,I,t 1928 COlllr,tllCt 0/ ' 

1:"trl'/ort', I 11m pl,'osrd to U""014ll(( ", ",l , ,'" "ll' VIIi/rei Stoi"s 0,,(1 ' 
'd p' ('VI")' manu ut IIrt r . tilt' MocaroJII LII Ifs/rs-o (1/ Q. . t!' . (,ill b.' 11I.ld ill 

GJllIIJU ami to ,'11," ), j"'trt'~lt' rI ollll·d Ira "SJIIIHI-T " ' . . 

The books cnlltai,n many other C.'ISCS 
like this. where either a seller or a ~HlY' 

. cr...!.somctimcs it is one a1\(I somchn,lcs 
the other-makes up his mimi tu shde 
out of n contract to sell or to lHlv 
coutls ns the case may he, but .wl:crc 
he seepis to lack the moral ~o~r'lgc til 
I dare his intention dcfinttcly. He 

(C , • 1 
hints .1011 sugcests nn~ mS1I1Uatcs ;11:1 

EDGEWATER BEACH HOn,L 
CHICAGO " 

, JU NE 19, 20 ,and 21, 1.928. . 

, :',' t Na ItO/lUI .lIlIwro'l/i MiulIllaClurt'rS Asso· 
T/wl/yll IIlIell'r tilL' OI/SP·(i'S f) I" .. { ' " ,.' I" "0,1 jll till' YI'I/trot 

. delays, but though the pari)' ,can often 
read between the lines and knuws I )C~­

rectly well what's comil~~. I~c d OCSII t 
pnsith.cly say "J will lint dcIJvcr thc~~ 

I .. or "I will not take thelll . 
b ' lib" to U"('III 0' 0 iii I 1- " ( iuliol/, Ollt· 'Ii'td 1101 i II ,lilt' I -TJ/E IJETTEUMENT 01, OUh 

flis (IISS;OIlS tllIIl IlOv:' bill aI"' , pu,/'.OSt . " 

JlU,\iIN r:.sS. 11 I ,0y(/IIt, l or lhis commOIl "i"poSt' lIud (, 
Saol/," 0' 1~1/,'r n',' musl 1~I' III~('ulI(l 0/ ('oth olflt", '''''y 110' III is ,wart 

dwr IIIII/\,'SIUlII/IIIY 0/ o/lr I'rol 'II ' I,'s II" to V 0 U. 
. , ~'p Dt/las an' WI Illy , I , 

Tlh' tOIlf/llwus art. rl (" 1I"IIr), Mudltr, /Jr,' sld,' I1/. 

gOot 5, ' . • 
Meanwhile, if an unfavorahle t\ln~ 111 

the market waS, ,IS usual. rcspullslh~l: 
fur the wh;h to !;et out, thc nmrke,t IS 
I)robabl), cOllti nuo~sly ' rtlnnin!; a~alnst 
the defaulter an,1 when he tlnall~' 
cOllies out wi\h if, he is ,nl't to' be se"· 
cral humlretl or se \'cral thous:lIlJ tlul ­
lars worse oIT than hc wuuhl ha\'c hecn 
in the hcgillnin~, ' , 

h seems as if this article might ha,'e 
heen written exclu!'i\'ely to I ~u)'er IIr 

, se ller who ('ontcillJllates hreakl1~g c',m ' 
w:u :lh ~tlluh" :ami would, lIot ,lin:" IIOfr l"ltr tr:u: ts-telling him bow tn do It With 
aCHI,1 :all)' ~ hillll,.; nl a!;amsl IIC ur c , the least possihlc luss. }:aturally 1 

In due timc the casc Got to court UII hiul no such intention; I ofTc r, what I 
the seller's suit for damages fur the ha\'c sa id mcrel), as anothcr Illustra ­
huyer's hreach uf con tmct. :\~ .Ihe tion that when YOll ha\'e malic U)' yuur 
market h:ul heen constantly Ilechlll~l~. mind to a course, d5 c1are ' it at · om'c, 
the qucstiun when the ; cancellp,lJ,]n allli ),ou may he ahle to . sa~·e )'ourse~f 
actuall y tOI;k placc hecame i:nl){)rtilTl \ some money cn:1I if" ,the c?u,rsc IS 
The hu\'cr who lies dowl1 on a cont ra.c 

Waiting Too Long to Act 

to buy Rnods is responsihl,c, for ~hc (iI,f- . wrong, 

Cerence hetween the contract prace ami '~7 Fr.d, No. I, "6 hv Elt on 1, " 
' tl "ate o( cancel- (CopYflj;hl. ):lIIU;lr) .• Q2., • ••• • _ • - "J the market praee on IC U I Hucklr ', Esq" CounU'l?r ...... 1..3.~, ~.J "-' 

I"t ion. In this C:lse thc market de · Trllr lIuilding, I'hll;ldclplu:., 1 :..) 
clined cont inuously Croml October !o 
March, Jllhe ('ancell at ion occ~rr,cd 11\ 

Oetoher, when the huyer fir~t lIlum~t· 
etl he wanted to get out of Ius bargain, 
he was rcsponsihle Cor muc~1 smaller 
, " 'C" th'ln i( it occurred 111 March, ualll .. g" • , I 
'I for tl," first time he defilllte y \\ Icn... . I .. 

saitl, 'Til take 110 more of these goOt 5. 

The court said the above corrcspuntl­
cnce wasn't a c:lIlcellation. ".\Ve do 
not think,". s;lid the court, "such ('or­
rcspondl'ncc shou lll he con,;trued as ;1~1 

'Ihsolute repudiation by thc huyer U~ll1t 
it . takes its final form, RlIIlIIl lIl' 

through the letters was not un l) all 

efTort on the part of each to pl!rs l: ;II I ~ 
the otlll:r not to ino;ist. hut also :an d­
fort to aGree upon the amount or .d,II ," 
ages which the buyer would pay If ',th,e 
seller wouhl grant the requested Ilm " ­
lege of cancellation. A purchaser who 
without any legal \! >~cusc intends defi­
nitely anti finally to repudiat,e a con· 
tract, must make that ,intr.nhon clear 

or conCuslolI. \Vc there­hCl'On,", ""u .. , 

Going Nowhere 
Those who arc really in earnest 

ha\'e one main objecth'e in the m:H:­
aroni business and tha! ~s to make 
their product a daily "lsl,tor on the 
t\' l1lericalt tahle. · That IS the ob: 
jecti\'c of the National Macarolll 
Publicity Committee :\1111 those I~ro , 

gressi,'c firms that .. re sUPllO rh!lg 
the movement. Those that are 111-

dirTerent brine to mimi :t st?r), by 
the late Hooker T, \Vaslllngton. 
Every morninG he met a colo re~1 
wOlllan anti asked her, "\\~ell, M,I ' 
randa, where arc yOIl ~OIl1G' tlll ~ 
morning?" T o which MITilllIla re · 
plied, "I'sc goin' nowhere, Mr, 
Washinbrton, J'se heen where I'se 
going." 

To crow and IlrosJlcr one m~st 
have a definite objecti\'c.: oth.erw ls~ 
he is already where he IS gOing,. as 
was Miranda. , . 
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THE MACARONI JOURNAL 

Ainu ~ibas. JIn baps of olb. ~urneb euerptbing be 
tombeb to golb . 

~obap tbe Ainu of ' J)urum g;emolinas is our J!)oast. 
anb satisfieb ~acaroni ~anufacturers from ClCoast to ClCoast 

Q 
u 
A 
L 
I 
T 
Y 

~,GC 

No.2' 
MOLl 

I J 1 .... , 

'Midas MiU ' 
*nrleil~polis; 

There I, No Substitute For Durum Semolina 

S 
E 
R 
V 
I 
C 
E 

KING MIDAS MILL COMPANY 
MINNEAPOLIS. MINN. 

Write or Wire for Samplea and Pricf!a 
No. 2 SEMOLINA STANDARD SEMOLINA No.3 SEMOLINA 

• 
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Durum and Macaroni Exports 
Thollgh n large percentage of the 

hetter grades of amber durum wheat 
grown ill this count ry is ground into 
sel1lolina for use in domestic macaroni 

pamti\'c ligurcs recently released by 
the U. S. Department of Agriculture 
co\'e ring total exports for the pe:lk 
shipping season during the past three 
ycars, Jul)' J to December 31. During 

manufacture .. considerable quantities 1925 our exports during these 6 months 
nrc exportell annually to EuroJlean totaletl 1,977,000 bus, In th ·~ poor 
j'ountries for similar purposes ant] the crop yea r of 1926 the exports (cll ofT 
lower grades for blending in hakeries to only 535,000 bus. Last year tllCY 
and other food factories. mounted and reached 1,879.000 bus. A 

The ,'alue of the export business in general idea o f the production of dururn . 
uurUnl wheal is indicatctl by the com· is gained from the following tables: 

DURUM WHEAT 
In.pectlon. In United Stalu and Canada July I, J9l5·l5 and tlll6-l7t Month. Reported 

19l7.a8 and Earlier Yean 
Yeat beginning Amounts rcported for 

COllnlry July I 
1925.26 1026-27 Mo nlh. 19%6-27 lon·28 

1000 1000 1000 1000 

UNITED STATES: bu.. l'U5. bus. bu •. 
Inspec tion. ill United 

Siaie s •.... _ ..... ______ ....... _ ~,170 6" 
In 5peclions in Canada, 

Easlern Oh'ision .. _ .... _ . ..22.802 10,J27 

Jul)·,Occ. 

July·Dec. 

1.977 

12,254 

53S 

lJ.607 

T otal U. 5._ .. _ .. _ .. __ ........ 26.072 19.9.'8 July. Dec. 14.2JI 14,142 14.]41 
C,\ NADA: 

In spection! In \\'ellern 
J)i\'i5ion ....... _ ......... _ .......... 7.512 IJ.047 July.Jan. 6,4 19 11,274 u,B99 

DURUMWHEAT 
In.pection by Grade In the Wutem Grain Dlvilion of Canada. tlllS·26 to 19l 7'll 

Percentage or tolal cars in, pccted graded 
AUG lilt I to January JI Augu5t I 10 July JI 

Totall5t Totalut 
SO. I No. 2 No. JJgradu No.1 No.2 NO.JJgudu 

YeOlr 

I'er Per Pcr Per l'er Pcr Per l'ef 
cenl celli cellt cenl cent cent cent cent 

1923'26 _ .. ____ ........ ___ J .6 28.7 18.7 5' .0 J·4 27·J 18.6 49.J 
19»-27 _ .... _ ......... __ .... o.J H 8.0 IJ·7 0 .2 4·7 7·J IU 
1921.21:1 .......... _ ...... ___ 0.1 7.9 J5·0 43·0 

Macaroni Keeping Pace its way to foreign markets in the furm 
A considerable portion of the durum of macaroni products as shown in the 

wheat grown in the Unitf!d States finds foll owing table ior January 19 28. 

EXPORTS OF MACARONI BY PORTS AND COUNTRIES OF DESTINATION 

New 
York 

Ne lherlands ...... _ .. _ ...... _._._ 6 
Sweden _ ...... _ ..... ____ ... _ .• _.. I 
Unit ed KiI1Kdom. ___ .. _. __ SJ 
CllnOlda .. ____ . __ . __ ._ ... 
llritbh Honduras _. __ ... .. 
Colla Rica ........... __ . __ ..... 1 

~ica~~~~~~ .~:::::=~-==~_::=:~ • 
1'1.11201111. .. ...... _ ... _ ....... __ .. _ ..... J 
:Me xico _ .. __ .. _ ... _____ .. _ 54 
JOImaica _ .... _ ............ __ .... ___ I 

Olher IIritish West Indies I Cuba ____ .... _ .. __ . __ .. _ 14 
Dominil.lll J:':I)ui.;I;~_ .. _ 9 
Dutch Wcst Indiu._._ ..... I 
BOIiti ................ __ .. ____ ... _. 2 
Vi rgin hlands ........ _____ .. .. 
Colombia ._ ..... _ ...... ___ ....... I 
Peru .......... __ . ____ . ____ ...... 2 
V('n elucla ... _ ..... _. __ .. __ .__ I 
Ilrilish India_ .. ___ . __ .. __ :z 

Ht'~~n _::=-~=~=:=:::: ! 
j
apan _____ .. _ ...... _ 
Jhilippiucs __ . ______ . 

Australia ______ ._. __ 75 
French Occania_._ ... __ _ 
New Zcaland_. __ ... ___ . I 

Uritish South Afriu____ I 

(1000 lb •. ) 
Ncw Vir· San Fran· Wa,h· Mich· All 

Orlean, Rioia cisco initon igan Olher Total 
12 18 

.6 

J 
J ,. 
" 
54 
JJ 

, 
80 

'" , 
6 

" I 
6 

S· 
• ,6 

•• 
8 
S , , 

;. 

I 

.?J 
I 
I 
4 
J 

S' ,. 
J 
I 

,6 
41 
• 18 , , , , 
• 
I .. , , 

8, 
I , 
I 

Total _ .... __ .. _. __ .... __ ...230 185 .6 S< .. SO 106 ,,8 

-LeU than 500· 

Durum Growers Should 
Advertise Macaroni 

Duri.,~ the past few weeks Irwin 
John, president of the Milwaukee Mac· 
aroni company, anti A. n. Furch, sec· 
retary of the firth, have been in close 
touch with the govcrnors of the durulll 
growing.states, Minnesota, North Da· 
kota, South Dakota "nd Montana, ill 
connection with the prnposed defini­
tions and s tandards for semolina 1I0 W 

being considered by the United Statr.s 
Department oC Agriculture. As the 
proposals were of \'ital interest to the 
durum wheat growers, it was sought 
to obtain their assistance in getting a 
favorable ruling on tht 5Hbjcct for the 
durum growers and thc durum uscr!l-. 

When the matter came to the atten­
ti on of Go\'ernor A. n. Sorlie of North 
Dakota. his legislature was in special 
session and Mr. Furch was invited to 
address the joint legislature on the 
timely suhject. He snid in part: 

"North Dakota ' and nil the durlllll 
wheat growing states in the Ilorthwel't 
owe it to themselves to help make 
known the varieties and high stant!· 
a rd of macaroni prOllucts that can Le 
made from its durum wheat. An in· 
cr~asing market should come from a\l· 
\'Crtising aiming to hring about the ;n ' 
creased .consumption of macaroni prOlI· 
uets for which the better grade durul1l 
nrc used. 

"The durum brmers and the maca· 
roni mnkers are much closer relatell in 
a business way than fRost growers ap· 
preciate and through proper effort an,1 
cooperation much could he done to· 
ward popularizing the excellent foot! 
that can be made from durum wheat in 
the form of macaroni, spaghetti, etc., :t 

health giving, economical food, com­
' paratively unknown in America hili 

very Popular in Europe." 
Mr. Furch's address was well re­

ceived. He urged the adoption of a 
resolution fa\'oring practically the 
same standards demanded by the mac· 
aroni manuiacturrrs and a campaign of 
education that will bring about the 
production of more high gluten maca­
roni. wheat, 

ManreUi. Incorporate 
S. Mazarelli and Sons of Milford , 

Mass., manufacturers of macaroni 
products, have incorporated under the 
laws of that state. The capital is $100,· 
000 and practically all of the stock is 
owned by the incorporators, Achille 
MazareUi, Guido Mazarelli and Fran· 
cesco Mazare1li'l 

, '. 'I 
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We can safely say that the largest percentage 
of packaged macaroni products are automatically 
packaged by 

Peters Package Machinery 

THE least ex·pensive 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 

I 

4700 Ravenswood Avenue 
CHICAGO, ILLINOIS 

t • . 
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I Consolidated 1l1acaroni· Machine Corporation 
FORMERLY 

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

Designers and Builders of High Grade Macaroni Machinery 
AT LAST I The PreIS Without. Fault. 

Simple and tconomic:!.1 in o('lcr:r.lion; compact and 
durable in cons truction, No unnl'ct5sa ry parts, but 
C\'cf)'lhinll' absoluldy essential for the const ruction of 
a first cl355 m3chine. 

O nl,. two controls on ('III ire machine. One ":lIve 
roll irois main plunger and raises cylinders 10 :lllow 
s\\'i nging Another vah'!! controls the P3cku. No 
III '~ 'Ianie'a! 1II0\'CIIICnlS, all paris operated hydr:lulically. 

GUar;'llltccd production In uccu of 2S b:u rcl. per 
day. Reducu waSlc to one·thi rd the usual qU olnt! I)', 

This press has lIIan), important featuru, a few 01 
which we enu merate hcn:with. 

LINING. Doll, Ihe main cylinder and the packer 
C)' lintier Me lined with a bran slee \·e. By linin!; these 
cylinders Ihe fr ic tion is reduced and Ihe possib,Iity of 
an), lou 'of pressure Ihrout:h ddecls in Ihe sleel cast­
inss is ah50lulcly eliminaled. It is rraetically impos' 
sible 10 obtain ahsolut ely p! rfect stee cylinders. Othe r 
manufa cturers d th er ha'lIIl1er down Ihese defects or 
fill thelll with solder. Either of these metholls is al 
best a make ·,hih and will not 1351 for any lensth of 
lime. 

PACKING. New system of packing, which abso· 
Iutely pre\'ents leakage. 

RETAINING DISK. The relaining disk al the bot-
10m of the idle cylinder is raised and lowered by muns 
of a small le\'e r, which movcs through an ate of leu 
Ih.m 45 de grees. 

PUMP. The pump is ou r Improved four (d piston 
type. 

DIE PLATEN. The die plal en or support is divided 
inlo three (J) sections for the IJ~ inch and two (2) 
sections for Ihe l:l~ inch preU. (We ori,Binated thi. 
syuem 01 sub·dh'islOn of platen, since copIed by com­
petitors.) 

PLATES. There :arc plales on Iront and rear of 
pr~n to preven t dough falling when cyllnden are 
beIng swung. 

JACK8-SPRINGS. No jacks or .prings are used to 
prevent lealcage of douSh between cylinder and di e. 
Our Ipccial 'yltem 01 contac t prevents this. Sprin,s 
will lose their rcsiliency from continued usc and Will 
not lunctlon prope rly. 

Vertical Hydraulic Pre .. with Stationary Die 

CONTROL VALVE. Uoth the main plung~r and 
the packer plunger are cont rolled by our improved 
,,,,,Ive. The movable pul of Ihis n lve rotates al:alnll 
a nat surface. As there II always a Ihin fi lm of oil 

be tween the two (:I ces. Ihe re can be practically no WUr on tbls part. Very little power required 10 set same al the mf'veme nl 
is concentric. 

MATERlAL. All cylinders arc of steel, and have a very hlah sa(ely •. 
QUICK RETURN. Dr means of an improved by· pan valve, we have red u~(d the prelSu~e on Ihe return stroke to prae­

tically l1ul hi ng. Uy redUCinG' the back pressure, the ram or plunger relurns to liS Itart,ng pomt In leIS than one (I) mlnu~e. 
PACKER. While the hydraulic packer has independent control, it returns aUlomatically when the main conlrol valve II let 

lu th e return position. 
CONSTRUCTION. Tllil preu is solidly and heavily constructed throughout .. All m:at~rial.ls the best obtainable.. The 

base i, \'C1Y ril:id llnd the uprights exlend 10 Ihe die platen support, thereby prevent'"a any VIbration of the prell. 

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

Addre .. all communication. to 156 Sixth Street. 

THE ~ tA C,\RO N I JOURNAL 

Consolidated Macaroni Machine Corporation 
FORMERLY 

Cevasco, Cavagnaro & Ambrette, Inc. 
I. DeF rancisci & Son 

Designers and Builders of High Grade Macaroni Machinery 
o 

Type K-G. 

Kneader with Guard (or Cone, A~ron (or Pan and Scraping Attachment 
to Prevent Dough adhering to Conea. The main driving ahoh, which 
carrin the pinion driving the iarll'e internal gear, ia fitted with a roller 
bea ring, adding greatly to the Iif(· o( the machine. 

Specialists in everything pertaining to the Macaroni Industry. 

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

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

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

156-166 Sixth St. BROOKLYN, N. Y., U.S.A. 159-171 Seventh St. 
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Colored N oodles Ousted in New York 
maining and important ' m3earoni COII ­

suming section where coloring to cam­
ouflage hatl been either winked at or 
unnoticed. An annuu ncemen t to manufacturers 

of eeG pastes. cspcl'ially thtlsc who 
sell in :\C\\' York . was made : 'st 
month IIv Dr. XCllncth F. Fcc, lIih . ,or 
of dain' ';\Ill! food burea u, Department 
of :\ g;:nllturc ,\lltl Markets. :\Illany, 
X. ' : ., as follows: 

,\FTER CAREFCL CONSIDERA­
TIOX THE DEI'AI<TMENT IS OF 
THE OPH\lOX THAT THE SA LE 
OF ,\ NY KIXD OF ,\RTIFICIAL­
LY CO L ORED ALIM EKTAI<Y 
PASTE IS I'IWIHUITED BY THE 
I'IWVISIOKS OF SECTION 19'1 
ON TilE GROUND THAT TH E 
,\I<TIFI CIAL COLOR CONCEALS 
I NFERIORITY. I N THE FUTURE, 
HOWEVER, ACTION WILL BE 
TAKEN nY THIS DEPARTMENT 
WHETHER OR NOT THE PRES­
ENCE OF ADDED COLOR IS DE­
CLARED. 

PI<ODUCTS SHOULD NOT BE 
REPRESENTED AS "EGG ALI­
MENTARY PASTES," "NOODLES" 
01< "EGG NOODLES" UNLESS 
THEY COKTAIli A SUFFICIENT 
AMOUNT OF EGG TO ENTITLE 
THEM TO THAT DESIGNATION. 
ALIMENTARY PASTE COKTAI N' ­
ING 5.5% OR MORE BY WEIGHT 
OF EGG SOLIDS MAY PROPER­
LY BE DESIG NATED AS "EGG 
ALIMENTARY PASTE," "NOO­
DLES" OR "EGG NOODLES" AS 
T HE C,\ SE MAY BE. 

TIHS INFORM ATION IS I'UR­
NISIlED FOR YOUR FliTU RE 
GUIDANCE. TH E ATTITUDE OF 
THE DEP,\RTMENT AS EX­
PRESSED HEREIN IS IN HAR­
MONY WITH THE POSITION 
TAKEN BY THE FEDERAL OFFI ­
CIALS CHAI<GED WITH TilE 
ENI'ORCEMEKT OF THE FOOD 
AXD DRUGS ACT. AKY MANU­
FACTURER HAVING OK HAND 
PRODUCTS IN CONFLICT WITII 
TIlE ABOVE SHOULD COMM U­
NICATE WITH -nils DEI'AI<T­
MENT WITH RELATION TO 
THEIn DISPOSITI ON. 

Vcry truly yours. 
(Signed) Kenneth F. Fee. Director. 
This is a ,"cry forceful ruling in a 

stilte that has been ncarly the last to 
t"kc action banning (rom the trade 
channel s all colored macinoni products. 
A study of thb important ruling re­
Yeals the fact that the prohibition 
against the use of color is b3sed on the 
opinion that it conceals inferiority. nnd 
that it refers to the Hie of macaroni 

products. This, of course, means thilt 
jubbers ami retailers ilS wdl ilS manu­
facturers may be prosecuted for selling 
artifIcially colored macaroni. 

It emphasizes the (loint that to be 
termed "egg" products, the food TIlust 
cOll tain at least 5.570 of egg solids by 
weight ; also that noodlcs and egg noo­
diet. arc S\' llon\'mous terms and that 
no products ca~ be sold under the des­
igniltioll "noodlcs" even though no 
mention is made of eggs unless it COII ­

tains 5 .5~o or more of egg solitls by 
weight, which is also the federal rc 
quirement . 

The ruling goes into effect immedi­
a tely. No time limit is allowed for 
disposing of illegal goods on hand, but 
the department will be glad to ad\·ise 
how ami when colored stocks on hand 
may he disposed of. 

The Educa tional Bureau of the Na­
tional association is working h3ml in ' 
hand with the New YOI :' and otlu:r 
state onida Is in the enforcement of 
this heneficen t law and within the next 
30 days will start recommending for 
prosecution all violations brought to 
its attention. 

T hus will be cleared up the one re-

----
Dunn's Food and Drug Laws 
Based on years of research and hi :­

personal experience with the ope ratirlll 
or the Federal Food and Drugs Ac!' 
Attorney Charles Wesley Dunn o i 
the New York liar has puhli shed all 
authoritath'e series or 3 books of o\"l.'r 
4000 pages on this subject oC prime im· 
portancc to Cood manur3cturers, Mr. 
Dunn is counsel for the American Gru­
cery 'Speci3lty Manufacturers associa ­
tion, the National AssociiltiOIl of Re­
tail Grocers. and other food and dru~;:, 
organizations affected by the Cederal 
nnd slate laws regartling food stand­
ards. labels, weights, ad\'ertising, etc .. 
which work qualifies him for author oi 
so \'aluable and im portant a treatise on 
food laws and rood law enforcements. 

The 3 volumes arc hound in hano­
some buckram with red and green la­
bels gh.ing them a legal tone and the 
entire set is filled with references in­
valuable to food manufacturers, inclu~l · 
inc macaroni men, The price is $511 
per set which may be obtained throuch 
Ihe United States Corporation com­
pany, 150 Broadway, New York city. 

BELL RINGER 
Pri~,lVi.ntr s.bmill,d b) 

C.lbum S. F •• lds .f Ih, F •• lds C.mpa.}, N,w Yor1 City, alUl Chair­
rna" National Macaroni Pllblicil) Commiltt" ...... 

THAT ESSENTIAL BOOK 
Looking at the present N~tional lvia~r~ni Pu~!icity Call!: 

paign from every angle, and particularly nO[lcmg the absentees 
on the list of supporters l I am reminded of a negro StOry that 
recently appeared in The Daily American Tribune. Our cam­
paign has the moral support but many hav< overlooked that 
very important book referred to in the story, 

A negro preacher wal~ed into the office of a new'paper in 
Rockmount, N. C' I and said : 

"Misro Edito, they's fo'ty-three of my congregation what 
am subscribers fo' yo' paper. Do dat entitle me to hab a church 
notice in yo' Sunday issue?" 

"Sit (Iown and write," said the editor. , 
HI thanks yo'." And this is the notice the minister wrote: 

"Mount Memorial Baptist Church, 
Reverend John Walker, Pastor . 

Preaching morning and evening. In the promulgation 
of the gospel, three ' books is necessary-the Bible, the 
hymn book and the pocketbook. Come tomorrow and 

bring all three, specially the lauer." 

NOW YOU TELL 'ONE 

- " 
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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" lnc_, as per opinion from Court 01 
Appeals which was short and sweet, "Decree 
affirmed with costs." 

We leel recompensed lor the money spent to 

fight the suit, as we know this machine will 
prove it's value to the trade. 

We are indeed pleased to put this machine on 
th~ market" For the Bel/.rment of the J ndull,y_ .. 

Write UI lor catalogue and detailed inFormation. 

CLERMONT MACHINE CO., Inc. 
268·270 Wallabout St. Brooklyn, N. Y. 

" 
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Business Indigestion 
AilmelllS with which 11llsincss ill the 

Unilt'l! S tates is aOlictl'l1 WCfC t1ia),:lIoSl't1 
as a "plain case of intiigestion amount­
ill/.:' almost 10 lI)"s!,!.'!,sia" by Ah'i ll E. 
DOlle I. mtLUagcf oj the department of 
clulIIl'Slic dislriLmtiul\ of the Ch:IIUIJCf of 
CUIIUtle Tc\.' of Ihe Uuit cd Stall's. 

"The impetus gin'lI production tluring 
the wnr," he said, "has resulted in the 
ttlming out o( t:oll\lI\oditics morc ra pidly 
than we haw h'arlll:d to absorb them. 
The fligcsl ;\'C apll.ualus 01 husincss, dis­
IrilJIIliull, h:15 bl'colIIl' more nr less disur­
gallilcd. 

" III the wake o f the war extraordina ry 
effurts Wl're made 10 di st rihute ill or.ler 
Ihal the acctllll uiatiulls misht be dis­
posed of and Ih:1l prOthictidn mi!;ht be 
(o1I1;III1Cd. All Ihis tilllc there \\'~s more 
or Il'S5 dd inite e\'idl'nce that sOllie exira· 
orti illary changl's were occurring in dis· 
trilmtiun which woult! react UIXIII pro· 
duction IJCca use of the iutimate II.1lal1ce 
existing IIetwet'lI th e 2- the rapid ~rowth 
of chai n stores. the .:reat increase in mail 
order IlUslucss anti thal lusty child o f 
CUIllIk: tiliflu known as house·lll·house 
call\'assing, hltlct:d. We lIIay include iu· 
sl,llmenl selling ;1s flnc uf these m:lllift.,s· 
lalious of the chau).:c ill husi ness due 10 

the lIl'ed fur di slrihulinc at:cumulated 
stocks. 

Patents and Trade Marks 

:\ 11I0nlhly re \' jew uf patents granted 
on macaroni machinery. 1) ( al)plicatitJlls 
for registrations u( trade marks ;1)lJlly· 
ing to Illaca roni products. In Fehru· 
:Iry 11)28 th e fnllowing- were reported 
!ly the Un ited Stales llalcnt oflice : 

TRADE MARKS REGISTERED 
Trade marks were rcgi stcrell in Ja n· 

uary ;IS fulluws: 

Spngetnaise 

The privatt' "r;tlltl tnulc mark !'If 
Musher & COlll pany. \ V:lshinb'1 0n, D. 
c., fur usc 011 ;.limcntary pnstes. :\)10 

plil'at ion w:tS filet! Scpt. 26. 1927, Jluh· 
Iished Dt:c. 6. l ~)2 i, in the Official Ga· 
zettc ami Jan. '5, 11):?8. in The Maca· 
roni Jotlfual. claiming" usc since Sept. 
2:' 11)2j. The tratle mnrk was regis­
tered Feb. q, 11)28. Trade mark is the 
Irntle naille in hea vy hlack type, 

Cream of Egg 

The trade marl.: o r the Creamettc 
COlll l1any. Milllleal Hlli s. Minn" fur usc 
on nnOtll es. nil daim being made on 

"Of course price cuttinK, discriminate 
:u1I1 indiscriminate. played its p.1rt. 
Corri,'d 10 lilt' lll/i"'ol.· possibiiitit's this 
,:s IIdtll", "'orr or Irss tlJOII lmsinrss 
.slliri,iI'. There is or mllst he ;1, fair re· 
tum on CVt'ry trallsaction if business is 
tn continue to fUllctioll, The law is plain 
that manufacturers anti merchants must 
not combine to maintain priCts but no 
law t.'xists that rt."f)uires a man to can· 
duct all unprofltahle husilless; :lIul the 
economic law forbids it absolutely. 

"This scra mble for business hrings in 
its train not only ohviously in~fficiel1t 
merchandising but a series of violatiuns 
of accepted decent business practices. 
Yl't with :all of the recurrent and refll'r. 
cussent shocks which business has ex· 
perienced since the almost unprecedentl'tl 
tumblc uf values in 1920 and 1921 tlu.' re 
has awean'lI at Icast a glimmer of light 
which we llIay acccpt as our guiding star. 

" It would be heCgillg the questi on tl) 
t'all it the 'light of knowledgc' and Icave 
it at that. Heally, it is a concentratetl 
effort on the part of each individual to 
t1etenninc first the kinds of merchandise 
which arc profitable :and appropriate; the 
CUslonlt.'rs who arc profitable and the 
a rea of territory beyond which business 
is 1I0t profltablc." 

the word "Egg" tI(l:art from the marlc 
show 11. Application wns filed Se pt . 17, 
19Zj, ami Jluhlished Dec, 13. ' 927. 
O wner daims usc since June 25. 1927. 
Trade marl.: is the trade n;:ame in heavy 
type. 

LABEL 

O nly one label was registered. 

Tasty.Bends 

The title registt:red for use un cut 
elhow macaro ni hy Th:aringcr Maca· 
roni compa ny, Milwaukee, Wis. , pub· 
li shed J om. '. 1927. and regi stered Feb. 
21, 11)28. 

TRADE MARKS APPLIED FOR 
Eight applica tions Cor registration of 

macilroni trade marks Were made in 
Februa ry and duly a nnoun ced by the 
patent oRice to lH: rmit filing o f objec· 
tions thereto. which IIIUSt he made 
within 30 days oC publication. 

Ate High 
The: privOl te: brand trOldc: ma rk of 

Simpso n Ashhy company, Los Angeles, 
Ca lif" fur usc nn alimentary pastes and 
other grocery I.roducts. Applic:ation 
WOlS filed Oct. ~3. 1926, and p.u_hlished 

Feb. 7. 1928. Owner claims usc since 
July 7, 1915. Trade mark is the trade 
name: in heavy type. 

Regnatz 
The private br:lOd trnde mark of 

Hegnatz, Inc., I .. lkewood, 0 .• for usc 
on' noodles and o ther food products. 
Application was fil ed June '7, 192i . 
anti Jlubli shed Feb. 7. 1928. OWllcr 
claims use si nce ahout January U)2.I . 

Trade mark is the trade lIallle in whilc 
lettering on a hlack rectangular s tril' 
with friezed ends. 

, Chauhtemoe 
The trade ma rk of Volpe llrnthers. 

Laredu. Texas, fllr lise on alimcntary 
pastes. et c. :\pplica tirm wns filed JUlll' 
21. 1927, and Jluhli shed Feb. 7. 1 1)2~, 
OWllers c1nim usc s ince June 3, 192(1. 
Trade marl.: is trade name in Il' lter:, 
arrangcd in a shape of an arc. 

Penn-Alto 
The private hr:irul trade marl.: oi 

Shaffer S to res compa ny, ,\hoona, Pil" 
for usc nn dricd macaluni. noodles. 
sp;lghetti, etc. ~\wlication was file ll 
Oct. 20, 11)27. and publishcd Feb. 14, 
1918. Owner daill1~ usc sincc I\U .~. 
2, 1;)25. Trade mark is the trnde lIal1ll' 
in hea,'y script type. 

Rival 
The pri\':ltc bra nd mark of Basel!. 

:\uams l'Ol1Ipany, Boston. Mnss .• , ;LS ' 

s igno r tn Rival Foods. Inc .• Cam­
hridge. Mass .• {or li se all alimentary 
pastes alld o ther food products. The 
applil-athlll was fil ed May 5, 192:1, :11111 
published Feb. 21, 11)28. Owner claims 
llse since 1875. Traue fIIarl.: is till' 
trade name ill script lettering. 

E 
The pri"ate brand t raue mark ni 

Elite Catering company, Los Angeles. 
C:I1i£., for usc on alimentary pastes and 
other delicacies. Application was (jle~1 

J a n. 14, 1927. and published Feb. 2 1. 

1928. Owner claims usc since J an. I. 

1917. Trade ma'rk is the sc ript lelll' l' 
"E" placed on a Caney scroll. the uppe r 
part of which is in th e shaJle o f ;\ 
crown. 

Ricco 

The I.ril·ate brand trade mark o r :\11 ' 
tonio Riccohono tloing business as r\ 
Ri ccobono & .Company. New Orlcan~ . 
La .• ror use on macaroni products :1Il.l 

. cheese. AplJlication was fli ed July 8. 
11)27. published Feh. 21 , 1928. Ownl'r 
claims lISC since March 19 14. Tradl' 
mark is the trade namc in letters with 
bl ack borders and white centers an!1 
with the lettering CUf\'e o r th e letter 
':R" swinging in .a semicircle beneath 
the remaining letters and ending in :'L 

curl at the end, 
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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. 

They have 'another good quality; 
they are reasonably inexpensive. 
and still another; we guarantee 
them. 

GIVE US A TRIAL 

MARIO TANZI 
Boston, Mass. 

CO. 

I 

---

,', 
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Standards Hearing 
:\ public hearing relative to the defi­

nitions and standards fot purified mid­
dlings (wheat), farina and semolina. 
will be held by the (ood standards 
committee at the Food, Drug and In­
sec ticide Administration. United States 
Department of Agriculture, :n6 13th 
st. SW. t Washington, D. c., at 10;00 

a. m., April 19. 1928. 
The committee will be glad to re­

ceive comments upon the proposed 
definitions and standards on which 
criticism waS )lTcdoliSly im·ited. as fol· 
lows: 

"PURIFIED MIDDLINGS, F,\­
JUNA, is the clean, sound granular 
product obtained in the commercial 
process of milling wheat, and is that 
portion of the endosperm which is re­
tained on 10 XX silk bolting cloth . It 
is practically free (rom flour, and can­
lains not more than 14% of moisture. 

"SEMOLINA is the purified mid­
dlings of hard wheat. 

"DURUM SEMOLINA is the puri­
fied middlings or durum wheat." 

Those unable to attend the hearing 
in person may suhmit their views in 
writin'g any time before or during the 
hearing. 

The Food Standards Committee is 

compc:sed of representatives or the 
United States Department of Agricul­
ture i the Dairy, Food and Drug OOi­
d ais of the United States, and the As­
sociation of Official Agricultural 
Chemists. 

NOTICE: WHILE THE NA­
TIONAL MACARONI MANUFAC­
TURERS ASSOCIATION W ILL 
SUBMIT THE VIEWS OF THE IN­
DUSTRY AS MANIFESTED BY 
TH E UNANIMOUS ACfION TAK­
EN AT THE MINNEAPOLIS CON­
VENTION LAST JUNE AND AT 
THE SEVERAL SECfIONAL 
MEETINGS REPORTED IN THE 
FEBRUARY ISSUE OF THE MAC­
ARONI JOURNAL, MANUFAC­
TURERS HOLDING DIFFERENT 
VIEWS SHOULD MAKE THEM 
KNOWN TO THE COMMISSION. 
THOSE APPROVING OF THE AS­
SOCIATION'S A ITITUDE MIGHT 
HELP TO STRENGTHEN ITS 
VIEWS BY WRITING A LEITER 
OF APPROVAL TO THE SECRE­
TARY AT BRAIDWOOD, ILL. (M, 
J. DONNA), ESPECIA'LLY INTER­
ESTED FIRMS WHO ARE NOT 
MEMBERS OF THE TRADE OR­
GANIZATION, DO THIS BEFORE 
APRIL '5, '9,8. 

A utloDlU,.!mowD 
plW,t p.roducad b)' 
Stok ••• Sm1th lb· 
c.hlau. 

STOKES & SMITH 

Exports Higher. Imports Lower 
Figures covering the export and im­

port of macaroni products for 1927 just 
released by the Department of CQm­
merce show a healthy increase in ex­
portation of American made macaroni 
and a corresponding decrease in quan­
tities nnd qualities imported. 

For the 12 months ending Dec. 3'-
1927, the total quantity of macaroni. 
spaghetti and noodles exported, not 
figuring the reexport business, equaled 
8A68,2t4 Ibs. worth $714.274- In 192(, 
this business totaled 8,l72,634 Ibs. val­
ued nt $711,122. 

In 1917 there was a heavy dropping: 
off in both value and quantity of this 
foodstuff imported, reaching only 3.-
511,51l Ibs: worth $332,289 as ·com· 
pared with 5.225.245 Ibs. in 1926 that 
brought the roreign firms $396.151. 

December SlUpments Lower 
Doth the import and export trade in 

macaroni products slumped in Decem­
ber 1927 . . \Vith respect to the export 
end or the business the reason has not 
been accounted ror. as December is 
usually :or. heavy export month. Last 
December we exported only 794,&)i 
lbs. worth $67.238 as compared with 
950,353 Ibs. in December 1926 that 
brought 'hippers $850576. 

Machines for Package Filling, Sealing 
and IF rapping 

An extensive tine or machines for packalling. 
Machines that measure by volume or by ,,·elght. 
Machines that seal and machines thOlt wrap tight­
ly cartolls of many sizes. 

A Sue and Speed for Every Need 

Fully automatic single purpose machines for high 
production: machines or moderate speed, ad· 
justable for si ze of package and accommodating 
\'arious materials and various packages for the 
smaller output. Dusty materials handled with-

out dust. Accurate weillhts guaranteed even on 
the more difficult matenals. 

SAVE··· 
Mlterial, Labor, Contcntal 

IMPROVE··· 
Ollplay Value, Selllog Power, PrelcrvltiOQ of Contents 
Our experience is at your service in solving 
packaging problems. \Ve shall be glad to have 
you call on us. 

STOKES & SMITH COMPANY 
Summerdale Avenue near-Rooeevelt Boulevard 

Pblladelpbla, U. S. A. 
Brltl.h OIRcc: 23, GO'uJell Road, London, E. C. I. -, , . 
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Notes of the Macaroni Industry 

Publicity for Nell' Firm 
']'11l" 1.·"I" ~~ l· ll nl ~la .. a ro'lii 1" 'II1I,a l' ." 

th aI n'l'l'lI ll y "['Clll"! ill' 1h'1\ ' and m."l · 
l'rll 1,1;111\ a l .nh aud \ :- 1:-. , :-:;n' ralllt't\ ' 

'" ( 'alii. . w:t:- gil I'll i.11' ,r:, I,] ... l,ul. · 
lk'il ' ;11 :11' il1l1~lratl·d ., nid., in \he 
];L1I1',a n - ... :-: i:-"\Il' , .j till" ~al· ra .lllt· III" 
":n" ' i' lI l' ani"k Id l~ ,·1 1111,- ral'111 aud 
n'lI ~i'tl'lI l j.!T". , \\th 1.1 tIll' 111I 1I1l'r"\I~ 

,..",,1 l,r,,,l ud l' I l rlm· in that <'il.~. lIam " 

iuj.! ;1111'1\1).: .\ I,t lll' r " ti ll' Ilu~I1ll'~l' I,t 

11 1.11';11",'11; Ill,.J..j l'J.,: . 1\ ,Il'l'l' nl ...... th" 
111,\\ I r. '11 1 til oil, 111 j.! I" , " I ..... 1., II. I.. IIII~ 

. .1.,11\ 1 " r lilt l,r"l'fh""I . \1,11 " "',II,ln 
:111.1 ~ I,, ·: d, .. highly "i th e qLL;,lit), all." 
hij.!h i .. ,,,1 1;, lm' "i ,hI' l 'r"dll"I~, ~I I' 
;, ,.,, 1'1 "i !'III,lidIY III al 11I.d;t,,. Ihl' nglll 

"i ll,1 , .j i11l 1 'rl,,.~i, '11. 

Foulds Bowling League 

Itu r i ll},; till' "iu!t, .. 111 ' "IIt ~ 'I'l"' ial a i , 

11'11 1 i, oil \\';1 ' gi l I' ll 1',1 I hI' "l1 j,' i : LI.~ "I 

Till' F"lIld ~ '\ Iill illlo: " " 1111';111 ," " i I.il . 
"1'\1 ' ilk, III , I .. I,,,,diulo: ,I" all al ld,'III ' 
., , ",·r~ i "l1, I,r", iolillJ.! IIl,;,Jlhy ,·Xl'r .. i .. ,· 

j" r ,' 111 1,1."," ill a ll .) "I'a rtllll'l1 l ~ :111 ,1 
in .. li!!ill).: ;ht' ]-',,"1,1 .. "I,il'il "j !';,inll',.,. 

ill ""1111'\'1 iIi, '11 I." , \\"'1'11 indil i,III ;,I .. a ll,1 
,1,, ],;,1'\ 11 11' 111,. , 

Till ' k :').:1I1' ", , "~I,.I\', I "i .: ,11 , i,. j"11", 

Ihe lir,.! "111111"'~l'd Hi thc Wll111,'11 e111· 

I,I",\'\',J wil" i"rllit'd " Il',a.IIl ~, alld 1'\ 
1,' a11l~ "i 1111'11 l'1ayl'r~ , I hI.' "'"IIH..·n 

l,r"I' I'1 1 :1011'].1 1",,,,ll'r~ , 'l'e:1111 :\: ":'1" 
lallll.'tl h,' '\Ii ~s ~1a'.le Ilapkt" W1l11l111j.! 

lir:, ! "I at:\' in Ihe \\'''1111.'11 \ ~Ii\ ' i ~~"" III :1 
"1"1""" of 11'\ I-:alllt':' . ~II ;;,. l ;ln,llIll" 
K:II,!;tllk r"lIed 11](: hil-:hl':' ! ,.t'"r,' ill Ilt' r 

1'101,.:" 1"l'loIilll-: ",' l'r liN) I,in~ , , 
,\lIlllllJ.! thl' 111e ll the H'aJ''' 1I 1.'~1.ll·" ", 

a til' 1'I"'nTI! T\'a 111 ~" . i ,':11'1:1111"',11'1' 
lad; ~1 "l h'r alld 'l'l'am XII. :, t'al'lallle" 

i'l' l'lill"r.] Ca ril"n , l'adl lI'inninl-: ' ,~ 
1-:;'111\':" "111 "i.:, pI:tYl·' 1. til Ihe I'la~ ' 
" Ii' Ih\· 1:lIler ll':ttll "'''II hy the narr,,\\' 
lII a l') . .:ill "j ""\' j..!alll\·. l~a~J!h 1); I·t 1. "i 
T,'am X", J r,,]h'oI Iht' IlIgh !', 'lIrl' "r 
':1.1 alld ;01 ,. .. 1,,"l lhl' hi).:h\'!'1 inol;'·i,[lIa1 
:,1 t'ra).:,' . ,i 1 ;'1 .. 1, 

,; . t; . 11",.k ill,., ia\· . '.r~' "ul'l'rillh' II,I , 

l'1I 1 wh" "'I],t'l'\·i,.\·" Ih" 111'ldil1).: "I' . 
ti l ili l',. "j hi ... l' r11I,III~' \''' ' I,. hiJ.!hl~' 
1,h· .. ,.t· ,1 \\'ill1 , Itt' tilll' " I'l r il 1I1 :,lIii\,,. h ',] 
in li n' t".lI k,.l .. ;,11,1 lI'i l] 1,r" IIl, 'Il' " Iller 

lint' " ,,!' ,'l h1l'lil' ~ ill tll l'ir I'r" !,e r ,.\'a,.", 1. 

Grass Noodle Contest 

TIt""g!. Ihl' 1, .1 . I;r",. :" X,,,,d11' ,'" m ' 
!,;LI\Y "i t 'hi " :I).!''' 11 :1:' 1'1I1oli ,.ht,,J in I,'",,', 
i"1'111 ;1 •· •• IIIIo1elo.: 1i ~1 " i 1I, ,, ,,llt' r,'rll,e,., 
Ihe linll i:" ; 11 ,. 1 11"\\' ~ lI l'en' i:"il1j.! a 

rl'ri pe I'"u tl':,t that will l,ril1l-:' ill , SOI~I\' 
11l'W IIIlt':' an,[ will II'Idl'1y ad'l·I· II~1.' I\ ~ 

pr .. d'h' I :', . ., . 
.\ tlllal IIi $:""1 i1\ 1'r\1.l'S I:' Ioell1l-: tI' 

(t'n 'd , with Ille t'al'il:ll pri 1. l.' "i $.::;." 
jill' Ihe III.':'t rcl'il'l' :,uhm;lted, ('lh,' 1' 

I'ri1.e:' rallge f,,"111 $ ltI III $11"1. Thl'ft, 
is IIlIe t' ''l1dili''lI Ihal :1 11 l'IIII\t·,.!allh 
111\1 :'1 lIh:'crn' , all rl'd]'e:' 11111:'1 hI.' :,e ll1 

ill "II an l'ntry "lank wh it'll i;, I'at"l":l'd 
ill \';11'1, I'ad,a ).:\· IIi ~Ir~ , I;ra :" .. ' 11"111\' 

~la,11.' Ih'a1 Fgg X"",lI t,:,. ,\n t· .... tr.1 

!"'IUI:' IIi $2,~ will ], t' paid Ih,' ",iIllU'" 

ii Iht· l'lI" "i Iht, 1';,I ' k: llo: c I,. dil'l'\',[ I" 
ti ll' rl" ' il'l', 

Low Whites-High Yolks 

"t·,.l'r ,. "i q.:g,. .l lll',IIj..! lIIa r" I'I'II; 
Illalmiar lun·r .. all .! ]'ak,'"'' h :nt· 1"'1111' 

I" n 'a li l. \' lit :,! Ila' l1Iarkl'! j, 'I' l'J.':1o: :r~ ' 

1'\1111;11" 1' Ila' II'hil\' ~ " i \'gJ.!" 11 ;1" a .11' 11 ' 
lIilt' hl':rrir,J.! " II tilt' I'ri"t':" ,""r, l'l.!':': 

, ',,1k,; " ... :,\' .. I .. ~I , FlI'ld,l'f " I til l' 
'Flt·I:· ilt·r . /,:'id,III:," .'i.: I ', . ., t ·h il' ;IJ.!'" ,Ii .. 
,·lb,.iuJ.! till' I 'n' ~l'nl I' ).:).: ,. lluali", 1. "\ 1 

Ih; !, ,illn' l'J.!t.: al1'lIl11il1 I:" :,111111,.1 a "rll~ 
" II Iht' llla rkl.'l :LII,J l'g g ~'"lk ,. ;1I' l' ;,t ;, 

l'fl.'llIiulII. , 
,\ n ' ''r,lill),!' , ,, Ihi~ aLllh"rrl ~ \\' :,f 1" :11 , 

.]ili"n,. in China, whid, j,. Ih l' r1I'L'I 
,."llf,·l· "i drit'd l·g).!',., 11 ;1\',· "1',,\'1 thl ' 

BUHLER BROTHERS' for 
W ark. at Uzwil. Switzerland 

Th. H. Kappeler 
Sole Diatributor for Buhler ~hchlnt'ry 

- '--

U Whitehall Sheet 
NEW YORK 

"Quality" 
BUHLER The 

Preliminary 
Dryer 

in connection with the Hor­
izontal Press is a gr~at 
Time Saver in the drYing 
process of .hort goods. 

Nicer and better quality 
goods. 

Safer and ea.ier hand­
ling either with elevator or 
pneumatic. 

SAVE TIME 
LABOR MONEY 

D)' 'n •• allln8 

Buhler Preliminary Dryers 

;\I.,rl'\ l r .• , 11).:11 

THE ~L\C .. IRO:\I jUU/(:\ .. IL 

1,/ 
-- ----------

CERTAINTY! 
ARE YOU RELYING ON THE 

HUMAN ELEMENT 
IN DRYING YOUR MACARONI? 

~STOP! __ 
Our Patented Time Reversing Apparatus 

Not Only Revefses But 

DETECTS 
ANY FAILURE DUE TO BROKEN BELTS 

AND IMMEDIA TEL Y 

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

WORCESTER BROKEN BELT DETECTOR COMPANY 
53-55 NORFOLK STREET - :- WORCESTER, MASS., U. S. A. 

---.-----------------
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CJ:I-!' breaking and drying indmHry anti. 
with transportati on facilities in the 
hands oC different warring fa cti on!>. 
liule or no attempt is being m,ule til 

ship from the interior of the country 
to tile sea ports whence (Ollle mnst II! 

our l'Jn;s. High prices will wntinuc til 
prl'\'ail until the situation in China bc ­
COllles sutlicicnuy pc,I\'c(ul t'l pcrmit 
nurlll;)1 production. 

escrs of eggs in till' l1lacaTll11i in ­
dustry should rccogniz.c the CU IH)itiuIlS 

confronting the egg supply fIrms allll 
should rest assured thai the present 
high prices arc honestly established by 
the Jaw of supply and dcmilml. allti 
that they arc justified ill :Isking for a 
compensating increase in pri cc for 
their whulesome egg Ilrollucts. 

National Grocers Convention 
Officia ls of the Xatiun;11 :\ ssociat ion 

of Relail Grocers went to Xe\\' Orleans. 
La., I:ISI month 10 make preliminary 
arrangements fur the 1928 convenlion 
of the tra<1e which is to be thcr~ the 
week of June 11-14 . .-\fler conf~rrinc 
wilh the slate and c ity .tssoc iatio ns 
lintel Roosen-it was chosen as head · 
quarters. 

The program as tent;lti\'C\y arranged 
proddes for 4 full·day sessions wilh 

nn e"eninc meetings. I\n elaborate 
sdtetlulc of cntertainment sure to 
please all I.tstes anti in cHn.ttions is on 
the hill nf fare. Group meetings "ill 
he held where special nmtter!' will he 
consitlcrccl umler leadershiJ' of grocers 
whll have made special study uf par · 
tintlar acth·ities. Among the oOicials 
that tllllk part in the C(lnference arc 
Juhn (uuth.', I'fesitlent; C. II. Jansse n. 
secretary·'llana~cr, al1llll. C. Peterson, 
tlirel·t'lr. 

Fire Caules $50,000 Lon 

Fire that supposedly starte4 (rom 
the switdlhuilnl ncar the rear nf the 
fir s t stury of thc Il,:'nazio Arena maca­
roni plal1t at .13(1 :\iry 51., :\nrristown, 
Pa., Fehruary 7, put the phl1t out of 
cOllllllissinn, causell a loss uf $35,000 
to S5u.ootl and threw a large (f,rce of 
Illen ;10,1 w011len nut IIf elllployment al 
the height IIf the seasoll. ;\ccunling til 
the proprietor the insurance 011 the 
buihling alUl s loc k will amount til 
about $m,ouo. The Ilroprieto r, who re· 
sides next door, discll\'eret! the fire at 
6: 15 a. Ill . alltl immedialc\y turned in 
the alarm. The nremen succeeded in 
s;l\'illg the Illant {rom lo tal destruc­
tinn. The t!amaJ,:ed huilding was a 
2 st"rr hrick structure :!5X110 ft. The 

owner is undecided whether to repair 
o r rclmild. 

Purity Plant Changes Owners 

The l'urity Macaroni Factory 011 ,," , 

4th st., Heno, :\e\' .. has hecn sold 11\ 
A. Baldini lu p, Harhicri . an experi ­
enced macaroni maker whll will motl 
ernize the plant alltl l'IlIltinuc manu 
(ilcturing the high grilile products i, ·, 
which it was notetillnder the olt.! man 
agement. The olt! uwner is planning .. 
trip to Italy allli on his rei urn will hI' 
co me "clively connected with IllI" 
Purity French Hakery in whkh he rt' 
t:tined his interes ts. 

Cleared of Fraud Char.::e 
Alexander Gallerani. president of tilt' 

Gallerani Macaroni ('(.Illlpauy of Pitt~ · 
hurgh , )'a .. waS acquitted of the chargt' 
that he fraUtlulentl y snltl stlll::k in hi .. 
former cOlllpilny when it s financial con ­
dition was shaky. ilnd absolved oi all 
b'Uill in ~·tln nel· tioll with the deal. ar ­
cording tn a decision gi\'en in the COllrt 

o f Judge E. W . Marshall the la st weck 
in January . The ('h:lrge again st Gal . 
lerani was hrought by C. ~1 Leib, ior ­
mer s;lIesmanaJ.:cr nf the nl,1 liflll. seck · 
ing t" re('O,'cr $..iooo invested in s tul'k 
jus t before the l'IIl1lJlanr failed. 

THE NEW ELMES' SHORT CUT PRESS I 
Gives the greatest return for every dollar I 

Alphabctic.'\l or fancy cut goods mnde nny desired thickness. 
Variable speed transmission. More speeds. Finer adjustments. Hydraulic and auxiliary p."\cking cylinders, bronze brushed. -.. ,-.lIt'. '- ,'. ~11 · I "'~' . ....-.,.:. 

_ ~ 1 . -~I _ .. .._. II 

_ . .. ,Q) rc ,- .. l. ~ , 

I~ "--~ .!'i~" • . ~~r 
. . H M' ' _ " S - CI'It;r.C.C . , ' 

DOLiCh tempered by heating device for hot water or steam. 
Cylinder. outtlde packed. . No dl.mantling to repack cyUndcrl 

High p'",llow pressure pump. Valve lift, Speed rcgulatinl! vruve. 

IIUT U '[III C[HT Of' 
I-iYDIII ... ULIC fo4"'C;I-iIH,IIIY 
IH us, I. 10 "Pill. ot..D 

M ..... '" Il-MU 'IllUtU 
8U,I.T OY,,' .. ,"Pili' 
.00 ""II IH UII TODAY 

SOLD WITII TilE CLASS MATERIAL AND WORKMANSIIlP 

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. S, A. 
Nnf Vox" Elporl Ol'llo:e • • :0 Lui,.. ...... Awe .. l'k .... La. lftI\OII 4170 

- 'W""- -......--.---------=:;:---------
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Exhibit at Colorado Show 

The .\lIIerkan IIcau ty ~Ial':lr"ni 

('Hmpany IIf Dcm"er, C"In., had all l' X­

('c llcnt ,lisplay flf its protitl l: ts at I ill' 
Mth annual ("I"r;"I" In, lus tri:a1 Ex"":' i· 
tinn la s t lIlonlh in l>cnn:r. In ad"i ­
li'l\l t" an atlral'li,-e j, ,, ,,l s disl'la y "cau ­
tiful alld \"O 'I'al.lc w"lIIcn t1~'lllull !' lrale.1 

huw t" I'n'"an' allOl l'Cf\'C all ass" rt ­
mcnt ,,( ta sty ,Ii ~hcs ma,lc ir"m mal·a · 
ro ni . sl':lJ.:IIl· lti and IllIUdlcs Iha t wll ulol 
arum'c l" "CIl th e 1lI"l' t jadl.'01 appetitl' :'" 
..\ . ~. \ ·aguin ... :1 olirl'd"r "i the Xa ­
ti"nal ~Ial'afl'ni ~lanuial" lun'rs asl"" 
l'iati"ll. had dlar).:1.' "i hil' lirm'l' l'xhil,il 
whidl was Ihl.' 1'~'lI tl'r ,oj atlrarti,.n 
thl'"tI~h thc silt >\\". 

Williams Dines Grocers 

.\s pef t: lI ~lnlll he has j"l1"wt.'oI jllr 

years J alll~'l' T . \\"illialll s. president .. ( 

You Are Dated 
~lark Ihcs ~' ,Iall's XO\\' nn your 

t'a lel l1 lar. 

JUNE I l) . _'0. :! 1. 19.!K 
.\rr;ul).:e Y"lIr plans In attt.'nd the 

Xati'ma l ~Iat:af"ni ~Iell' !, (\lll fcr · 
elh' t' this yt'ar in Ihe Ed~~waler 

Ill-adl 11"lel. Utica~". 

Labels 

Package Wraps 

Window Trims 

Lithogr,1phing 

Posters 

General Color Work 

Riverside Printing Co. 
38 S, Dearborn St, 

CHICAGO ILLINOIS 

Color Printers for 58 Years 

~===.============d 

Johnso n Automatic W .. x Wrapper. 

PoINT 2 All Parts Made 
THE inOurOwnPlant 

10 POINT 
.cine 

l~Ct~r:'~~ 
Z AIIP"I. Mo& 3 intlluUw.n.... 

... 
:; 
6 , 
8 
9 
10 

W HEN you buy a JOHN. 
SON Automatic Pack· 
aging Machine you buy 

a job built from the rough 
casting to the complete unit 
assembled under our own roof. 
There are no inferior misfit 
parts, no sub-contractors' de­
lays, no "passing the bucl<." 

The gray iron castings used in 
our machines are produced in 
cur own foundry from pat­
terns made in our own pattern 
shops. Our machinc shop is 
equipped with the latest type 
of precision machine tools. 

JOHNSON Sales Engineers in 
the field will study your par· 
ticular packaging requircments 
and submit a plan and pro­
posal, without charge. Their 
recommendations arc based all 
specific service and oJlcratin~ 
conditions in your plant. Ask 
us to send one of thesc mcn to 
your office. 

Calalog and Bullelin 
mailed on your request. 

JOHNSON AUTOMATIC SEALER CO., LTD. 
Battle Creek, Mich., U, 5, A. 
N.w Yo,.-)O Church St. Chlu.,, - 201 SO.I .... S.II. SI. 

r 
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The Crcamctte company, Minneapoli s, 
:\Iinll" cntl'rtainctl the Minnesota rc· 
tail grocers on the night l.fcccliing 
their annual state Ctlnvc ntion, whkh 
t his year W:\5 held in St. Paul. The 
alTair was the 2 1st preconvention din­
ncr Q\'cr which Mr. Williams has pre­
silled as toastmaster and host. Two 
hundred officers and delegates enjoyed 
his hospitality at the Saint Paul hotel. 
~t rs. Williams f;I\'orcti with se"eral 
l'ocal Ilumucrs ill her usually ahle man­
ner :lIltl was ginn much dcscn'cd ap­
plause. C. H . Janssen of St. Paul. 
secretary of the Nat iona l Association 
o r Retail Grocers, was the speaker. 

Incorporate Liberty Company 
Ar ticles of inco rporation were flied 

with the Illinois onic ials by the Lib· 
erty Macaroni Mfg. company of Uock­
[orel, 111. Thc fmn will manufacturc 
a nd wholesale mal'arolli nnd other 
food products a t its plaut a t 1 112 Rock 
st. The capital is $25.000. The incor­
porato rs arc Petc r Delay, Primiano 
C .. selcna, Jennie Defay, Pauli na Case­
lena lind Louis 1I;lrna. 

Noodle Plant to Move 
:\ ccordillg" to announcement made to 

the Hotary club of E ll wood City, l'a ., 

Mrs. C. H. Smi th , head oC the Smith's 
Home Made Nood le Factory, will in 
all probability move the plant to New 
Cast le, 1'a., having ou tgrown its pres­
ent quarters. The latter city is seeking 
location of the Illan! within its limits 
by offering n suitnLl c si tc and o ther 
gencrous inducement, :,ccord in'; to the 
ow ncr who has successrully nml1:lged 
thc plant si nce its im'cptlon ill 1920. 

--- ' 
Entertained Grocer. 

The Minnesota ~Iaca roni company 
of 51. I'aul, Minn., entert ained the 
severa l hundred delegates ilt the COIl­

"ention of the Minnesnta Uetail G rn­
cers associa tion held early in FeLrua ry. 
The affai r was the high spo t in a [ul1 
pmgralli of en tertainmen t th at feat­
ured th e convc nti on, This macaroni 
concc rn prodded the va ud evi lle [cat­
tIres anti tlispensed smokes the evening 
o [ Feb, 5, The Villaumes, fa ther ami 
sons, werc prai setl for their hospi tali ty, 
anti their choice of choice enterta in­
ment. 

Ghiglione to Advertile 
J la\'in.: planned an extensive ndve r­

tising rampaign of it s macaroni and 
nood le prOllu cts throughout th e north­
west stales, and to tic it up with the 

national pUblicity campai& ' ,,0";' being 
run in mngazines by thc Xational Mac­
a roni Manufacturers association, A. F, 
Ghiglione & SOilS, Inc., of Seattle, 
\\'ash" havc appointed CJaUlle Arnol.! 
to Iman age the cJrivc. Xewspape rs will 
be used according to the prcsent ar­
rangement. This linn is also planning 
to market and ad"crtise a new line oi 
wholewheat macaroni products at :111 
early da te. 

General Macaroni Plant Razed 
Stark w:tll s standing afte r the fi re 

that ravage{1 the General Macaroni 
COnlpany plant a t \ Vood and Peach sts., 
Eric, £la" un Februnry 6, arc all that is 
Idt of what was once a busy ami 
nourishing Illacaroni l11anufacturing 
business. The fLre was discovered 
abou t 6 :1. m. alltl hefore a suRicicnt 
qU:llltity oC wn ter could he Lrought tn 
play on the namcs thc firc go t beyon,1 
control. The loss is estimated at Illore 
than $:l5,OOU, including Luihling, equip­
T1Lent and stock. 

The macaroni factory wns housed ill 
a 3 story hriek building, and after the 
tire the walls hat! to be razed by th e 
firemen to pre\'ent their collapsc and to 
open tip ImRie on nearhy streets, The 
J..1Ke Eric Macaroni Company, Inc" 

The High Quality of 

ALL 
ECONOMY and EFFICIENCY 
Are the two factors that really 

count in business 

COMMANDER SEMOLINA 

IS 
POSITIVELY 

"Guaranteed" 
COLOR GRANULATION 

STRENGTH 

Commander Millin'g' Co. 
Minneapolis, MlnoOlOta 

.. ' 

ONLY 

COFFARO'S MACARONI 
DRYING SYSTEM 

tranlliatea them into facta 

It saves 75% 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 affccted 
through less Efficient systems. 

J. s. COFFARO & CO. 
29 Conml A.o., Brooklyn, N. Y. 

~, It 
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Sturdy and 
Serviceable 

MACARONI BOX SHOOKS 

~rndc of sclectcd nnd well-seasoned Gum 
or Cottonwood Vencers with nIl one-picce tops 
and bottoms o[ full onc-quarter inch slock. 

We Fill All Ordcrs, Dig nnd Small , 

COLUMBIA BOX & VENEER CO. Inc. 
74 Varia Str... -:- New York City 

(Macaroni Box Spec/ali.ta ) 

"Good Macaroni requires good Cheese" 

LOCATELLI'S 
- LEADING BRAND FOR OVER 60 YEARS -

REGGIANO 
Genuine ROMANO 

"Bed For Grating" 

MATTIA LOCATELLI NE;;;.~~hRK 
24 Varick Street (LoCilelli Building) 

DU'RUM SEMOLINA 

CAPITAL FLOUR MILLS, Inc. 
MINNEAPOLIS SAINT PAUL 

MINNESOTA 

' ... 
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wliich first oct"llpictl the plant was Of- 000 while in the pre"ious year the ex­
ganilCtl in 1911) ,lIul was purchasell in ports amounted to 8,273,000 Ibs. worth 
1920 hy Fret! C. Ilcnning. Wm. Heuser ~711,OOO. 
and Walter C. J ICl1l1ing. who changed 
it s naUle to the General Macaroni CUIlI- The Little Known Noodle 
pany. T he lI ew operating firm had It 

l'npila l slne k of ~i5.ooo amI had re­
modeled the plant to a daily l·apacit~· 
of ahnut 50 hill s. 1 II October 19 27 the 
plant ag'ain l'hang:cd hands, heing pur­
chaset lll\' a partnership ~Ian cuso, PeI­
!elieri & ·Sc.ili sc. who oJlerated it until 
lime of the li re. Dcdsioll has no t been 
made as til the future uc"clOlllllcnts of 
the farlMY ur the partnership. 

Macaroni Helps 

The cXllnrl tr;\lll~ of the Cniteel 
States in ~·raills and t.: rain product s fur 
the ycar 19:!j ;tlllountccl to ~4-IJ,6j6,ooo, 
;11\ jlll"rease uf $88,u'::lo,u[)O o r 24.8'", 
o\"c r the preced in g" year ami the largest 
anmunt reached in the past 5 ycar!'. 
The ,·alue of the shipments of grains 
amI gmin products representeel 9. 1 % 
of nur 10lal eXIHlrt Ira~le hlr last year. 
Macaroni products showed n J{ain of 
2.4% or 195.01"10 pnuncl s while rit"e 
showed the larJ{cst increase in any si n­
gle item during the year. Durin!;' 19lj 

the exportation of ma caroni Ilrotlucts 
total cd 8,4~.OOO Ills. worth SiI4.oon,-

Some wi se Jlunster on the stage said 
the ielea fnr spaghetti came from th e 
nOOdle. That might he true hut spa­
ghetti hOls gained 11111ch more ground 
as a general item of fO OlI on the pull­
lic's hill of fare than noodles. 

For years lIoodles ha\'e been allied in 
the general puhlic's mind with soup 
just like halll is with eggs, or co rnet! 
beef with cahhage. The Germans. 
Hungarians and so me o ther n:ltions 
have made delectable dishes for years 
with noodles. Prepared with Icft ­
o\·ers, sen ·ell with butter o r with 
roasts or as IlIIddinl;s, they arc deli­
ciOllS. There are probably a hundred 
tel11pting c..Iishes that can he m;llle with 
noodles-OI nd they ar,. brim full of 
\'it amines allli o ther hea lth building 
Ilualities.-Th,· IlIlalloliollal Gro(a. 

Trade Mark Applied For 
Odaro 

The prh·ate hrand trallc mar).; IIf 
P:lul Todaro & Company, New York, 
for usc Oil macaroni ami o ther daintie s. 

j\ pplicat ioll was filed June 9. 1927, Jluh ­
lishcd Feh. 28, 1928. Owners claim 
use since May I, 1917. Trade mark i!> 
the trade name in hea\·y type. 

New Electric 
Filling Machine 

Stokes & Smith compan}' of Phib . 
tlcll'hia, maker uf ma caroni packagill ).! 
alltl wrapping machinery, has tlll ­

nounced the c1e\·tlopment of tl ne w 
electric filling machine tlwt is suita!'h· 
for filling tl wide variety or lIIaterial ~ 

into almust allY type of container. I t 
is an automati c alltl ilccurate filling and 
weighing de vice guaranteed to sa\"!.' 
bo th lahor anti material. 

The lIew machine oC(Ullies a ,·e rr 
sma ll floo r space ami has a spced II( 

a buut JO Jlackagc~ II minute. Fillin).! 
may he done from top. silles or huttll1tl 
of the container with a!lsolute ;ICCUnll'Y 
whether the contents he }~ 07.. or ;IS 

large OIS 5 Il1s. 
The de\"il'e "is practically .. machil\l" 

in one, :1I111 is so const ru ctet! so :IS I II 

permit its being attached to conveyors. 
wnlpping machines. etc. The firm will 
be C1at.l to supply illustr<ltet..l literatllfl' 
to interested manufacturers. 

Cheraw Box Company,lac. The Perfect Egg Yolk 
Seventh IlDd Byrd Streets 

Richmond, Vlralnla 

SATISFACTORY 
Wooden Macaroni Box·Shoo~. 

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

Fresher in Flavor 
Deeper in Color 

Jo-Lo 

Certified American Dehydrated 
Spray Egg 'Y olk 

JOE LOWE. CO. INC. 
Sl17S'O ...... " ... 
aUCAGO, w.. 

... T..-..J 114c •• 
ll00nTN,N. T. 
n_ r.t.a.St. 

LOS ANGa.f.S, CAL 

s.T, w • ......,.. St. 
BALTIMORE, MD. 

THE MACARONI JOURNAL 

From 

Amber Durum Wheat 
STRONG and UNIFORM 
and of a WONDERFUL 

COLOR 

For Quality Trade 

Crookston Milling Company 
CROOKSTON, MINNESOTA 

WHY Don't you clean your bags 
and saVe the flour left in them? 

The IMPROVED "K. C," SACK 
CLEANER with Dust Collector and 
Adjustable Bag Turner Attached 

will thoroughly clean from 200 
to 400 bags per hour and with· 

out injury to the bag! 

Over 1200 in Use! 

American Oven & Machine Co. 
American Oven & Machine Co. 

615 S. C.llfornle Ave. 
CHICACO 

FELIX NOTZ, Pres. Ple •• e furnl,h quot.tlon on "K. c." 

N.me .. 
615 S. Calirornla Avenue CHICAGO Addre .... 

-...... 
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duclS the Mario Tanzi Manufar.turing 
·Co·., which occupies 2 floors at 348 Com. 
men~ia l st .. There one \; i1I find th.e prod-, 
ucts of the young man's brains ...... sample 
inventions whllse counterparts ate now 
in usc in most oC th c biggest milca rolli 
f<lc tories in thi s count ry. South Anterlc<l 

A PublklUon to AClv.nel thl Amulel" l"ca. 

('ubil,h.eS )fOnlhf;n~:n~~:I.fIi'IIO~.1 )laearonl , 
Manulaelur1I fI A"uoelltlon. 

Edltt!! by Ihl tI'lrllll1'. P. 0, Drawlr No. I, 
DrIICl,!ood. Ill, , 

PUBLICA.TION COMN,"I. 
HENRY MUELLII:R JAS. T. WILL,A .. a 

M. J . DONNA. Editor 

Vol. IX March 1!1. 1918 No. :1 

They Dispensed Cheer 
Among those who visited the asso­

ciation hc' ldquartcrs during the past 
1110nlh to pass it chccr-y word with the 
secretary wcre: 

J. E, Coolhrmh, sa lcs l1lanagcr Kin~ 
Midas Mill Cn., Minneapolis, Minn., 
en roule home from tour of the sou th. 

Frcdc ril' k Uusscll Wnrller uf La 
Salle, III., lIIinuis represent:lti\'!: of the 
King Millas :o.liII (011111:111),. 

l.. M. FIt., tcher ;tnu Ira S. Eich man 
of Fletcher-Eidllllan & Co., Chicago, 
aher a call on the tratle through the 
state. 

An Inventor at 18 

IIlId C1 nada." . ' 
Mr. Tam:i Cflueeivw ami hrou~hl iutu 

rl'alizatiOIl hi s fi rst macaroni mold al 18, 
whl'1I li\';ng in New York. He came lu 
Basion -I p :ars "1;0, anti in spile of his 
cumparrui\·c1y · brief period he :has en .. 
joyed rcrnarkahle success. 

New Triangle Booklet 
':\ ne\\' catalog which may be had on 

request has recently been oITered to 
the trade hy the Triangle Package Ma­
chinery Co. , Chic.1go. This catalog ii ­
lustra les a nd describes in detail, sim­
ple, dependable and inexpensi\'e 11ack­
ab';ngcqu ipmen t. Among the machines 
desc rihed are the Class SA Semi Auto­
matic Top "nd Bottom Carton Scaler. 

,with a production of 10,000 perfectlr 
scaled cartons per day; the Class R ' 
Portable Carton Sealer with a produc­
tion or 2000 perfectly sea led ca rtons 
per day; the various Net and Gross 
Weighers o r both the power feed and 
gra\'ily types, that handle free, semi 
Cree anti non Cree flowing dry ma.teri als 
witla ahsolute accuracy o r weights; 
Filling M"chines for sma.1l crackers, 

'ca ndies, etc,; Belt CoO\'cyors and other 
mode rn equipment for the packaging 
department. 

APPLESAUCE 

By W, K. Smith 
Elr)' dimc I zcll Jomc good. , dcn a :raIn. 

l11an calls on me, 
Ulld dell s mc dat he din!.:s dete should be 

reziprOli ty. 

Tile f ul/on';"!) r/ippi"g from JIll' Frb. 
25, 1928, iSSllL' of the "'talion Nett's" 
of /JOstOll d,',,'otj'c/ to the illtrrats of till: 
lIalian colulI.\' of ]lh,,, EIlglo,ld will be 
of illtt'rrsl to ;\/(lrOrOlli MOllllfactllrcrs. 
-lid. 

He says. "You know, ,·c bought JOllie goods, 
• JO I drop in to ue 

An im'clltor at 18 and head of a man-

Vy \·en \·c bu)' doze 5o:00d5 frolll ), r,u, )'ou 
don't buy buk frolll lIIe." 

Ulld dr), dime 1 get dn scheck. a ledder 
cOlli es along, 

"Now, \'on't you blcase rcziprokatcl" It 
ufacturing coneem at 27, wilh many in- si ngs dal zamc old Jong." 
, 'cnlions to his credit, arc among the dis- Und zo, uf coursc, I dink dat'l ri Rhd. J'1t do 
tinc lions that belong to Mario Tanzi. na- dat \·cn I can; 
:ivc of Italy, and one oC the most prom- J al\·a)'. dry to do yust righd mit cach unt! 
bing business men in Boston's ltalian dry man. 

I dry \·one OUdl, und buy Jomc dings I 
colony. maybe need zome day, 

Mr. Tanzi is the im'cnlor of various Und dCll 1,\':I.it to Ket. a .~hcc~ fOt ' \'at he 
kinds o f mal'aruni 1Il0lds upon which he hu 10 pay, . . , . , ' 
owns patents. His most recent inven- Uut aho I look up de price dat feller he 
tion is Ihe molt! for making "mostnc- . Icharged mc; 
, J." J. ) . . b' h't' I Righd off I lind dat he seltatged morc dan 

J~o r dell dat man, J,c '/alting, too, (or mc t t) 
'.. buy. back m .... rc. , 
Zo linal to' ,·ipe oudt dat bill. I buy mon 

" -dan ' , OWC, ' ' . 

Und ri~hd yay Iluiek der comc! tin man. 
. ·und duns lIIe for der doug Ii: 

Und i.c aut nle JO ussy' got. \'al io much 
• ·JII1 I)udent. , 
I zlan! d:"II doot, und help him oudt tnitou l 

,"aile doggone trn t. 
I wrile ei n ledder lI1it minc scheck, unl! 

toldt zome dings about 
Dc more ,·one dOCl. de more ,·onc linds b~ 

ilion key bhncn oudl . 
Dey did 11 0 1 ·:.ritc und dank IIlC, und ae· 

, ' know!edge vat dey dink, 
Utll mit me. t!:al's no differenec, "en I dakl' 

IIlC ,"once rin drink. 
. Now, "en I tlink tlat ofe r, it yus t looks like 

dis mit lIIe: 
You tun a bank, tlrn nit, den pay, for 

ruipro:it)·. 
Und dat makes 10dlS uf troublc 10 accom, 

modal e for lou, 
Vat wille call s rnipro~il'· . mit lIIe dat 's 

abblc sauce, 

WANT ADVERTISEMEl'ITS 
""e c.n .... pf'r word ... eb IllIUtlo .. 

FLETCHER - EICHMAN & CO. 
r..,.rten.' 

"Zolty Brand" Ea'r Product. 
r.r. a."' .... 6" Tel .. 

.... ckll7 .... ct.. hr "-ut. 
PURll·Y - COLOR - SOLUBll.ITY 

1435 W, 37th St. CHICAGO 

A. ROSSI & CO. 
M ..... ni M.chlnery ManuI.durtt 

: M.c~~ni DryiD, Mathhiea 
That Fool Tho WOIlh. 

cia I, W lIC 1 IS proving a Ig I III t le really ou ht to b 

sp ·called macaroni market. 1 nit und 'yct\il leh~~k don'd comc; It SI7 ~1-,~ ~.CUI. 
At the age of,27 YC3n Mr~ ,Tanzi .con, " , · ... .na.ku mc kind.uf.lore, ,, .. ~ _ ...... _.I~ ____ ,;-".....,;:-::-..,,"':' _____ -' 

• ~. J • "":"'1'~ ~~';.; . 
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PER PASTA PERFETTA 

Usate! 

tI Meglio Semo/a-Non ce ne" 
Guaranteed by the 

Moat Modern Durum MIlia in America 
MILLS AT RUSH CITY, MINN. 

The Horm 
of 

Per/eelio" 

Always at 
You, 

Service 

Where Others Have Failed, 
We Have Succeeded. 

IIThy not deal with a reliable houre? 

INTERNATIONAL 
MACARONI MOULDS CO. 

317 Third Ave. Brooklyn, N. Y. 

WOOD 
BOXES 

Our materials --- Gum and 
Cottonwood, ideal for meet­
ing the essential needs of 
food packers . 

1. 
2. 
3. 
4. 

Odor/ea. 
Clean, pleasing to the eye 
Nail-holding texture 
Great carrying strength 

Inlet I. actual appearance of finished 
two-piece bottom, 

Hidden under thl. ta~ which luh the joint 
ere two corrulated faltenera. holdlnl 

the pleeu torether. 

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. 

Our ample facilities, timber supply, 
experience in this line, and railroad 
facilities guarantee prompt attention 
to orders. 

ANDERSON-TULLY CO. 
Memphis, Tennessee 

Good Wood Bc»rea 

' .. \, .. 

.17 
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OUR PURPOSE, 

EDUCATE 
ELEVATE 

OUR OWN PAGE OUR MOTTO, 

FI"r •• 
INDUSTRY -National Macaroni Manufacturers 

Association 
ORGANIZE 

HARMOh'lZE Local and Sectional Macaroni Cluhs 
Th'n·· 

MANUFACTURER 

OFFICERS J9l7·J9l8 
HENRY MUELLER 1',"'4,111 
JOliN RAVAR/;;;;' Cil" N_ J. Vln 1',..160111 

1.. E. CUNBO SI. Louh , Iohl. T,n"",., 

Co I. POl1LD"'i'N~.;:.~"y:,:.~,,...-.,;=.,,o~,,~. -=--=--=-=DIttctOf 
.,\.. 8. VAONINO, DlrfCIOf 
ALFONIO OIOI~o"r, Colo. 

~JlANIt L. ZBREO~'=...,..-o-__ Dln'tor 
0. OUa.RII. Drooklp. N. Y. Dlflctor 

~. J. T"AR1HOk;bl.aOft,·~'''·," __ DlU'tor DlnclOI" 
Conn,lInW., r .. R.oc.hur.r. N. Y. lIU •• uk.';-WI .. 

NATIONAL BDUCATIONAL CO .... ITTE& 

N. J. DONNA'~,.,... "0-. "v::"="::"N"'~·"",. -;.;:,"".o:.=oJ:Yltllf' aod £411. DIl. B. Il. J.~~:~i·s"'''. "N". ;;w,.. . ... w"."""":'o~.6~0'C. .,,"Mauth. 

The President's Column 
The "Pull" of Advertising 

Good nd\'crtising hn s nn almol. l: unexpla inablc power for 
business hetterment . \Vould you belie,'c that the mere 
planning of a camp.lign may sen-c to stimulate business? 
Listen 10 wh at Mr. 11. C. North has to say in Thc Ad\,er­
tiscrs' Wcekly o f Feh_ 25. 1928, in his ~rticlc, " Promisc of 
Cooperative Ad\-ert ising S timulates Shoc Trndc." 

"The long promiscd cooperati\'e ad\,.,rtising campaign of 
the shpe industry is heginning to beitr fruit despite the fact 
that not one line of advertising has been published. 

"The phenomenon, unusual in ad\-ertising h.Jtorr, is not 
fantas tic or in any way incrcdibl, OIiCC the situation is 
understood. Thc shoe trOl t1c presents us with the unusual 
spec tacle of a ca mpaign which has hecn ta lked ahout so 
much that some of th e tcntativc selling IKlli cics, o riginatcd 
to accompany thc cam(l<lign, . ·'wc heen adopted morc o r 
less -generally nnd to good a(,,·nntage. In o ther word s, 
advertising of advertising intendons has had a decided ef· 
feet upon sales. 

"Inabili ly to 'I rri \"C nt a deci sion as to how to spcnd th e 
$.1 ,000,000 pledgcd Cor a cooperative advcrtising ca mpaign 
h •• s delayed its start. Mea nwhil e, ho\\·c\-cr. there has been 
so much talk a bout the proposed Cil lllpaib'li in bolh com'cu­
tions nlltl in trilde papers. that dealers ha"e shown in­
creasell intcrest in sa lesmanship i alHI schcmcs fo r I)romot­
ing the sales of lIl en's s'hnes ha\'e !'een acted lIrlOn with 
sunicient dcgrce of unifo rmity to swell th c 1;)27 sa les IO'7()." 

Mr. Maca roni ManufactuHr, if the lIlerc pl anning of an 
'lIh -ertisi ng cam pa ign has thus hcn d ilcd thc shoe industry, 
hnw much more should the actual IlUhlicity C.'Hlll laign now 
being conducted by the Macaroni Industry actually increase 
the sales Ilf our produ ct l'i ? Are we FOR ,\MERI (,.\1\ 
)'IAf)E MACAnO NI or .. \ G:\INST IT? 

, 
The Herring and the Hen 
(A Fahle with a Mornl) 

From the Journal 0/ Commrrcc 
The herring lays a million CCl:f, 

The helpful hen but one ; 
Hut th e her ring drn:s not cacklc 

Tn tell what she has done. 

So we scom the mode;t herring, 
While tht boost£ul hen we IJrize; 

Which only gOC! to show, my fri ends, 
IT PAYS TO ADVERTISE. 

The Secretary's Column 
Dates To Remember 

,\11 the progressivc Macaroni and Knotll e M;lIlufadurcrs 
of the country nnd all interested Allied 'l'rallesmcn may and 
should consider themselves "Dated" rur June 19. 20, 21, 
1928. Those are thc dat e!> finally sel ected fo r our 192M 
Macaroni Convention in Chi cago. YUlI'1I prulit by keepin~ 
thi s _"date." 

Color on the Run 

:rhe la st profitahle market for artilicially colo ret.l maca· 
roni products has bccn wiped out by the reccnt n!lnouncr · 
ment of the Kew York r. tate nuthuritics that hcreafter all 
colo rcd ma cilroni will hc declared as mi sbranded on the 
croun.! that the manufacturer is seeking to hide infcriority. 
This is th e only sensible ,-iew that Ciln pre\'ail and it is 
Jllensing to know that ha th federa l illlli slate food lawen­
forcing o tlicials :lre in agreement un the subject. What 
we neecl now is one or twu \-igorous :11111 success ful prosecu­
tions_ The sooner th e better; let the guilty (,ewarc. 

Wanted I Convention Suggestions 

H ;l\'c you any particular speaker to recommcnd fo r ap­
pcarance on our convcntion program? Whilt timely topic 
would you sUG'ge~t for discussion? How Ciln thc manufac· 
tur;!r who ha!l, not heretofore attcmletl the con\'cntions of 
his industry he ::ltracted? The convention committee is 
0 Jlen tn suggestions. Sel1ll them in tu the Secreta ry now. 

Credulous Canadians 

Three o r rour ycars ago the N'iltional Association eXllOsel1 
the nefa rious actions of so-cnlled 1t :a lial1 eXllosit ions in 
awa rdill~ " medals," " llilll omas" nlUl ·'t.:crtilicatcs of merit " 
to macaroni manufacturers who werc willing tu contribute 
cert;lin sta ted amOllnts for thc honllr ( ?). Thc "dc·bunk­
il.lg" was very eli~cti\'e in this country but our lu:it;'hbors 
n il thc north are still being explo ited hy an O ntario firm 
that hoasts of its supcrior IJfnduct s heciluse of prizes won 
ill the mythicnl fairs, repudiatcd cven by thc Italian a uthori· 
t ics. Are the Ca nadians any more nr less gulliblc than 
Americ'lI1s? 

• • • 
We begin to be wi se us soon nl'i we fiud out how little 

we know. - Ue\'clations promised at Edgewatcr Deach 
H otel. Chicago com'ention, June 19, 20, 21, 1928. 

I£ you ha,'c: any "squa:-c corncrs" trim them oli 50 as h"l 
fit in with the activities of your fellow m:\Ilufacturers ill 
t radc association work to de"ate your trade. , . 

JOHN J. CAVAGNARO 
Engineers and Machinists 

Harrison, N. J. U. S. A. 

Complete 
Equipments 

Accumulator 
Systems 

N. Y. Office and Shop 
255 .. 57 Centre Street 

N. Y.C. 

No. 222 Preu Special 

Specialty of 
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Kneaders 

Mixers 

Mould Cleaners 

Cutters 

Brakes 

Moulds, Etc. 

in 

All Sizes 
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Ask any user of Pillsbury's Semolina No.2 
or Pi11sbury's Dururil Fancy Patent. He will 
. tell you that his macarbni has exceptional 
strength, ~avor and finest amber color. 
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