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i B How can price cutting be stopped?

- Only by casting out the craze for volume
| at any cost and the fear of not getting
the volume. This means—

a—-

C—

Price Cutting Cure.

b—sticking to quotations.

tion of the total business.

d—sticking as much as possible to your
own economic territory.

e—getting business by sane and ethical
methods and making sure of a legiti-
mate profit on it.

GEESOO0N el

the scientific quoting of prices based on
actual cost plus reasonable profit.

going after only a reasonable propor-

0. H. Cheney, Vice President
American Exchange Irving Trust Co.
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Six Mills—Nine Factories o= Capacity 1200 tons per day
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The high arched corrugations in Mid-1Vest boxes are proportionately as N %
efficient in absorbing shock, strain and vibration as this new, ull arch N <

bridge over the Umpqua River at Winchester, Oregon.
ge

You can depend on Mid-West Boxes--
ask any shipper who uses them daily

The great cumulative record of Mid-West corrugated boxes built up in thousands
of packing and shipping departments of Indus!.: over a period of fourteen years, is
your infallible guarantee that they will continue to “deliver the goods” in the same
dependable manner as heretofore,

You cannot buy a better box. Neither can you compare the Mid-West box with
the so-called “just as good” substitutes offered at bargain prices. Rarely are prices
cut without raising the question of quality. Mid-West quality is always on the same
high plane—the reason so many nationally known shippers have standardized on
these boxes. Safety first—pack in Mid-West Boxes. Ask any user.

Solid fibre boxes by the Container Corporation of America match the Mid-\West
product in quality, strength and protective features, Users are among the Nation's
biggest and your strictest requirements are adequately met by this fine product. Stick
to quality — it pays a bigger dividend in the long run.

Read coupon, fill in and mail today. No obligation, It may
be the means of simplifying your methods and cutting down
your costs. It's a little thing, yet may mean a great deal to
vou eventually in dollars and cents,  Our service is Free,

A Slrnnf Solid Fibre shipping box
that will protect your goods and
deliver them in good conditicn.

MID-WEST BOX COMPANY uuer ot o0

MID-WEST BOX COMPANY
AND 111 West Washington Screet, Chicago, Dept. 20
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purpose of reducing our costs if pouibl:.
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3 THE DAYS THAT ARE
DREAR AND COLD

By Ernest V. Mad:son

Soon it will be winter.

. Already Nature's telegraph system is notlfylng us that this biting,
blustermg season is traveling our way. Green is changing into brown.
Leaves flutter down and skip along with each breeze,

Soon the winds will hold their pow-pows near Medicine IHat, declaring
war on out-of-doors comfort, and sending their icy blasts over the border—
hurling their white garbed army on roof and stoop and walk.

~ Then will be the days when the cozy interior, favorite chair and com-
fortable warmth of heating apparatus will replace the golf course, garden,
home team, fishing tackle and motor tour.

Then will be the days when you will have ample time to read—when

you can catch up with that pile of periodicals which may have accumulated

while you were away on convention and vacation trips, or were worshiping
the great out-of-doors.

If there are any copies of The Macaroni Journal in that pile, select
them for first reading. The summer issues were among the best of the year.

And get acquainted with the advertisers in those issues by grasping
their printed handshakes in the advertising sections. Remember that when
you know the advertised productsin your field you know strictly pure cream.
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Practices that have generally been considered as unfair to
ufacturers, harmful to distributers and unjust to con-
fncrs will be abolished if the aims and purposes of the recent

ry Trade Practice Conference are attained and if the
ps concerned are as sincere as their voice and action at
hearing in Chicago would indicate.

In the practical American way, possible only under a free
wemment like ours, and after weeks of earnest preliminary
kussions and negotiations the various interests concerned
food manufacture and distribution gathered in a most
iendly conference with the Federal Trade Commission and
hpted a series of resolutions voicing their views and opinions
ptrade practices that have from time to time been con-

ed as injurious to one or more of the agencies involved.

The Macaroni Products Industry through its trade associa-

“listened in" at the conference, watchful oi the manu-
iturers' interests.

A program previously agreed upon by
presentatives of the different agencies of distribution was

ickly adopted with little discussion and no violent opposi-
- 1t was truly a distributers’ conference, though incident-
¥ the welfare of the manufacturer and consumer was ac-
tled deserved consideration.

What can be expected from such a conference and its re-
Flant action? That depends solely on the attitude of those
rectly affected and the strictness of the government offi-
ls in enforcing its provisions. So far as the Macaroni
lucts Manufacturing Industry is concerned it is hoped
Uit will prove more beneficial to trade than did a similar
e practice conference held by this industry in 1920; held
kr postwar conditions that no longer prevail.

The action taken by the Grocery Trade Practice Confer-
¢ last month is considered by many as more promising
actual,

In all, 17 harmful trade practices were con-
wned, emphasis being on their abuse rather than their
(eral practice. The action of the conference will be re-
ed by the Federal Trade Commission which will de-
ine whether the interests of the public are fully pro-
td by the resolutions adopted.  Should the decision be
rble all the food trades and important factors of dis-

Banishing.. Unfair Trade Practices
by Agreement

tribution will be officially advised of the code and their co-
operation sought in its strict enforcement.

The 17 resolutions unanimously adopted is a crystallization
of the sentiment in business for more orderly trade pro-
cedure.  These will establish uniform standards of business
that have been lacking in the food trades nd the responsi-
bility of their enforcement will be placed direetly upon each

and every element in the trade.

Those who have sponsored the conference agree that its
action will work little or no hardship on the carnest and
law abiding manufacturer and distributer. Tt will require
time to clean house despite the fact that wilful violators will
always be found and must always be fought. The Federal
Trade Commission supported by the fair minded manufac-
turers, wholesalers, jobbers, chain stores, retailers and con-
sumers will find little difficulty in enforcing this self imposed
program of self cleansing.

There is one angle of the conference’s deliberation with
which the Macaroni Products Industry is in thorough accord.
It is the protection of the rights of the public,—the manu-
facturer being as much a part of the public concerned as are
the distributers and the consumers. Our industry is in
thorough accord with the whole action and the belief is gen-
eral that it will prove of benefit to husiness generally,

The conference achieved a signal success in bringing to-
gether under the most favorable conditions practically all the

clements in food distribution and manufacture. Though the

chain stores took no official part in the conference leaders
have assured the government of their fullest cooperation. The
start thus made augurs well for the future. It marks an
cpochal step forward, next only to the passage of the Fouwd
amnd Drugs Act of a quarter of a century ago.

Macaroni Products Manufacturers are urged o read care-
fully the Ethics of the Grocery Trades as published in this
issue and to manifest their willingness to help in cleansing
business of all practices that are suspicious, by adhering
strictly to the new rulings even hefore their promulgation Iy
the Federal Trade Commission,  Existing contracts will not
be immediately abrogated but the new standards should be
put into effect as rapidly as conditions permit. Lot us adopt
this new program in spirit and in effect.
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First Aid in Industrial Plants

Prevention of Accidents by Education of Workers---Relief of the Injury
Through Correct Emergency Service-—-Ill Advised “First Aid”
May Be “Worst Aid” Says Safety Director-—Infec-
tion Danges---Inspect First Aid Kits

Unfortunately plants conta‘ning ma-
chinery are likely to have accidents that
will partially or totally incapacitate em-
ployes or even cause death. To avoid
accidents should be the objective of every
employer.  To gain this end he should
have the cooperation of every worker in
his plant.

Familiarity breeds contempt. A work-
er around a kneader or a press grows
careless as he becomes familiar with its
operation, and thoughtlessly throws cau-
tion to the winds. The result may be
irreparable injury to himself or to a iel-
low employe, This familiarity leads to
carelessness that causes loss of fingers,
toes, arms, legs, eyes, and now and then
valuable lives,

Be Alert—Think!

Manufacturing firms whose employes
are covered by insurance usually have
the cooperation of these companies in ac-
cident prevention. These companies are
continually advising the emplovers and
cautioning employes. Captain G. R. G.
Fisher, director of industrial safety for
the Illinois Manufacturers Mutual Cas-
ualty Association, Inc,, strongly advo-
cates the prevention of accidents by the
education of the worker and the relief of
the injured through the application of
practical first aid.

The main thing, Captain Fisher says,
is 1o pget the workers to think, It is not
only the men who have to thivk, The
employers have to do some 1 nking—
especially when it comes to first aid prac-
tices. In many factories Captain Fisher
questions whether it is “first aid” or
“worst aid.” He draws a dreadful pic-
ture of dirty, poorly equipped first aid
hoxes.

Industry as a whole, especially em-
ployers of labor, recognizes the fact that
to successfully cope with accidents we
must tackle the job from the angle of
the human element,  The human element
is responsible for 96% of all the emer-
gency accidents,

Accidents in the main are the result
of carelessness. The only cure for this
glaring fault is to induce thinking, That
is what we are trying to do. We are
getting good results,

Shocking Practices
First aid conditions in the average

shop are nothing less than lamentable,
There are shocking practices in vogue
and much ignorance on the part of those
who ought to Imow better, Sometimes
1 question whether it is “first aid" or
“worst aid” Hundreds of plants kecp
no adequate first aid supplies on hand.
Neither is the,e throughout the plant a
single soul who knows anything about
this science. ‘It is in these latter shops
where you hear: “Of course you know
we can get a doctor in a jifly so why
should we trouble?" But when 1 sug-
gest that a man with a severed artery
can possibly bleed to death in from 3
to 10 minutes, then they usually counter
with, “Oh well, that may be true, but all
our ftroubles are paltry cuts and
scratches.” And that's where 1 get them,
for I tell them that 98% of all industrial
infections are traced to these minor in-
juries and that it is infection more than
any other one malady that is the bane of
industry.

First aid cabinets in these factories
frequently turn out to be a small drawer,
sometimes a corner shelf, often the cab-
inet in the toilet, and about 20 times out
of a hundred a really and truly first
aid cabinet is found, but even then it is
often much the worse for wear and the
contents—shades of Lister!

Ancient Drug Museum

A stenographer recently showed me
the plant cabinet. It contained a solitary
1-inch bandage and a bottle of peroxide
with all the marks of age.

At another shop—one of the best ma-
chinist concerns—the germicide was a
hottle of mercurochrome which had been
on hand for 2 years. The Mayo clinic
tells us it is unstable after being in solu-
tion 72 hours.

At 9 out of 10 concerns iodin is the
germicide, usually 3 times stronger than
it ought to be, and in 9% of all cases
it is badly deteriorated, sometimes to the
point of a dead black color. Many bot-
tles have a common applicator, one of
them a camel's hair brush and some of
the employes become infected through it.

A large number of factories use oily
applications even though the medical
profession is demonstrating that disease
germs are perfectly at home in oils,
Some of them are jars and tins of mussy

ointments bearing the marks of (i
fingers which dug it out to smear it
the wounds!

One first aid man in a reputable ap
famous concern was using denatun
alcohal to cleanse the wounds; anoihd
used lysol water, another turpentine,

Filthy First Aid Practices

Think of cleansing wounds in i
wash basins, wiping them off with vild
towels or rags and then applying theg
germicides enumerated and calling |
sort of thing First Aid! Isit? Orisg
Worst Aid—which?  And we wondd
why we have so many infections, If
were not for the marvelous consen
forces of nature within our bodics, evd
alert to defend us, what would becos
of us in the face of such vicious pra
tices?

How many owners, managers or s
perintendents of manufacturing concemig
ever trouble themselves to inspect th
first aid cabinets, to see what they I
in point of contents; or ever trou
to inquire as to the practices in givi
first aid?

If big business, so called, adheres?
the principle that it is cheaper to prg
vent accidents than to pay for them, a
as a consequence is able to shuw sudg
wonderful results in accident reductiof
there is no reason for the smaller ¢
cerns not following suit. 1t is a princif
financially sound; it is a method Ji
tinctly ideal; it is a duty positivd
humane.

Inspect your FIRST AID KIT.

Food Trade Ethics Cod§
Adopted

(Continued from Page 7) \
be a continuing organization 1 act i
the progressive elimination of unisfg
and unecpnomic trade practices i1
grocery trade, in pursuance and realing
tion of the resolutions now and herg
after adopted by the confercnce; 2
be it ;

FURTHER RESOLVED, That U
conference creatc an executive comm
tee with a membership representative !
the grocery trade, authorized to plan 1
action of the conference, subject 10 '
direction.

: November 15, 1928

Our ftesting unic includes a |
standard mill; & macaronl mix- [Inloue Tl
er, kneader ani, press; drying ‘
chambers and cooking equip-
meat. Through thls miulature,
tut complets testing plant, we
are constantly finding ways and
means of Improving the quality
and maintalning the uniformity
of Gold Medal Semolinas.

Gt

. '}
\

UR years of experience in the
0 manufacture of semolinas have
taught us thata chemical analysis

of durum wheat does not go far enough,

While it is absolutely necessary, it does
not tell us all we should know about the
wheat, Therefore, we decided several
years ago to secure the additional infor
mation through the installation of spe-
cial experimental equipment. In our
miniature “semolina mill” samples of
wheat are made into semolina and then
go through practically the
same process as does the com-
mercial semolina in a commer-
cial macaroni factory.

By means of these tests we
have constantly improved the

4 il
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Our testing plant is complete—
even to miniature macaroni-making
equipment. That's why

we can say

Gold Medal Semolinas

will meet your rigid requirements

quality of Gold Medal “Tested” Semo-
linas and met tue demands of manufac-
turers regarding such physical charac-
teristics as color, strength, granulation,
cleanliness, and cooking quality.

The continued success which manufac-
turers of macaroni products are expe-
riencing through the use of Gold Medal
"“Tested” Semolinas, is positive proof to
us that our conscientious efforts to con-
stantly improve the quality of our semo-
linas is well worthwhile.

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

GoLpo MepAL SEMoLINAS

WASHBURN CROSBY COMPANY

Ceneral Offices: Minneapolis, Minn.

Millers of Gold Medal “Kitchen-tested" Flour

- 0 TNt
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Red Cross Uses Macaroni Products
in Feeding Disaster Vlctlms By Donglas Griessemer, Direcry,

Incarrving on any disaster velief

aperiations, the Red Cross large
fondstutts

thousands of persons must be fed, often

Hises
amounts of Hundreds of
for weeks onend, amd e is herally true
when it is sad that this requites thon
sands of tons of food

During the operations m orto Kico
following the hurnicane of September 13
an average of about 300 tons of food
stuff’s daily was sent from San Juan w
interior points of the ishund o keep the
population from starving
only for a short tme b continued well
into Octolier without let up Indications
were that the Red Cross woulid be neces-

This wis not

sitated to continue this procedure until
November before there
would he any nonceable abitement of the

some time
need.

The same condition existed during the
emergeney pertod m the .\[l,-\l“un]n ol
of 1927, A1 this tme more than 600440
persons were dependent upon the Red
Cross for food, clothing.
medical aid and a total of more than 85,
SOO0 wirs expended by the Red Cross

shelter and

in providing food, clothing and

tenance of  these  victims  durig  the

cmergency period and while they were

being rehabilitaied.
Among the fomls which are

used 1o

WHEN DISASTER RIDES THE SKIES

‘The poster which chapters of the American
Red Erou will display throughout the coun-
try from Nov. 11 to 29, inviting the people
to join the Red Cross for another year,
symbolizes the services of relief and rehab-
ilitation provided by the “Greatest Mother”
when  disaster strikes.  Throughout the
past year the Red Cross has been engaged
continually in disaster relief work at ii’mrm:
and has extended assistance in many catas-
trophes abroad The poster was painted by
Cornelius Hicks

great extent m disaster relied operations.
macaroni amd spaghettn are mportant,
while noodles arve also used, although in
less quamtities. These fonds are casily
prepared T cating, are casily transport-
el into the atfected area, and in addition,
Demg composed of important food essen-
tals, are lighly nutritive. For these rea-
soms they are considered 1o he exeep-
tonally goond foods for use in disaster
relici work

Among the rations sent out daily in
Porte Ricer where more than 300,000
persons were entively dependent upon
the Red Cross fon
shelter, macavom products were conspic-

fownd, clonhing andd
wos  Canned spaghett, needing only
to be heated o make 11 ready to serve,
Boxes upon hoxes of macaront and spa-
ghettt wihich needed but shehtly more at-
tention, aml noodles, were loaded onto
the trucks at ~an Juan and dispatehed o
mterior pomts for distribuation.
Emergency soup kitchens i several
mstances went back on therr names and
served  spaghettt o macaroni for a
chiange, and each tme they receved high
pravse from those fornang the line  Anid
when soup was the or

fer of the day it
rarely was prepared without a gooml pro-
portion of noodles toomake 10 taste gl
andd give e subistan

The same was troe m the velict opera-
tom e Florida spaghettn
el noodles were as much in evidence

Macaron,

m the refugee camps as were other fol-
stutts andds while o detinite figures re-
cardmyg the consumptiom of these pred-
ucts are avalables it was exceedimgly
Duaring the emersency ool i
the New England and Misstssippn thoods
of 1127

|.|I "

Livge amounts of  macarom

proshucts were sent mto the atfected dis-

tricts b suply the victims of these
disasters
Iisaster relied operations, although

widely heralded, are not the sale o i
ton of the Red Cross. Nmng its nu
merots setvices to the nation are hstel
assistance b thausamds of war veterins
aml men the present alav fighting
e wovernment ; public health
mstroction - life saving, first
anl, home Ty giene, and nuteition : and in
general i program of development of na-
tenal health stdards, This work s
grivhuadly bemg expanded aml present

forces of ¢

nursmg .

there are some 750 poblic health nurses
employed by local Red Cross chapters
throughout the country.

In furthering its work the Red Cross

relies upon the support derived 1,
It is only in
of extreme gravity . g

own membership.

es which o .y
virtuadly  national  magnitude, 1 the
Red Cross calls upon the pulilic
sistance in bringing relief to a
area, and then only heciuse it
1o do so.

The membership of the Red ¢ o
ubtained at the annual Roll Call held
vach year,

PARTNERS IN SERVICE

Uncle Sam, that lamiliar, homely person- &
ification of the people of the United States. |

and the Red Cross nurse, representative of
the nation's agency for humanitarian serv.
ices at home and abroad, appeal to the peo:
ple of the nation for 5,000,000 members for
the American Red Cross, They extend the

annual invitation to join the Red Cross dur B

ing the Roll Call period, Nov. 11 to :g, 198

Call will he held this vear, 1o
November 11 and ending Nover
Thanksgiving Day A poal af
members has been set by the © e
tion

ning
« N

Ll

Tie in Noodle Contest

V3 way tie was reported in
cating contest for the chamgn
northern California the last
Oictobier under auspices of
Fyramid  Nao

Fgyptian Order of Sciots, M

]"l'.lllli\l“

2000 members attended the © 7
China” festival of which thy
cating contest was a jeature Do
were banned and only those oot
with Chinese chopsticks were permit
ted o qualify.  ‘Those whe gained
glary in addition to a sumptuous feel
were George J. Kasch, Jack Sjuulding
and G. Robert Brockmann.

The Twelfth Annuw 10 R
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Champion Equipped Plants

---are the successful plants in the macaroni and noodle manufacturing industry.

Their superfine quality products result in a steady increase of business---their
substantial operating economies assure consistently good profits,

Users of Champion Flour Handling Outfits. Noodle Brakes and M
always have a winning advantage over competition.

These Letters Tell

the experience of two prominent
manufacturers who have se-
cured mmportant advantages
from the wuse of Champion
machinery, and also valuable
engineering aid from the
Champion service department.

acaront Mixers,

Connrrisviree Macaroxt Conpasy

“LA PREMIATA" MACARONI

Possiiisinnne 1%
Imcwte: 17, jace

Qazjion achinery Co,,
Jelies, 111,

fentleren.s

It 1s a plemsure for ua t
o

VRF GuUE Freviiua ay
wArLieelurin of
little detaii ex;ornen.
SaLlIL yenre age.

You can get equally profitable resulls by
running your plant the **Champion Way. "

me bleo wiab i
Scccrded us by your rejrese

NOfUl U EaPleoU treateet

. = enpvice rent ored & Ateg £y
i maRlethr, s woth cuch, jat £ . iend wafeias, HE JoHN B CaNEPA CoMpPany
“iW singere w.a e 14 of “Ifvam, %e v oo.n i

whin

et
i/

Dur cxperts ure al vour sercee mn redesiening
vaur prosent plant, or in heiping vou wor ke oat
plans for a new one

We shall be glad te unsuer any ingurries re
parding vour problems
fron to you.

| CHAMPION MACHINERY

JOLIET -t

ceanid wathaut whliga

COMPANY |

ILLINOIS

I
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Waxed Paper Industry Benefits
by Trade Practice Conference

On June 7 a trade practice conference
with representatives of the waxed paper
industries was held in Washington under
auspices of the Federal Trade Commis-
sion. As a result of that conference the
industry drew up 14 rules for presenta-
tion to the commission. The commission
has just announced its action with re-
spect to these rules.  Eighty per cent of
the industry was represented at the con-
ference cither by attendance or written
endorsement, it is said. The rules, de-
scribed in the following 2 paragraphs,
became effective Oc ber 15,

Of the 14 rules adopted by the indus-
try at the conference, the commission
affirmatively approved 9, forbidding the
following well established unfair trade
practices:

(1) Inducing breach of contract,

(2) Imitation of trade marks or
trade names.

(3) Enticement of employes.

(4) Defamation of competitor or
disparagement of his goods.
 (5) Threats of suit for patent or
trade mark infringement.

(6) Repudiation of contracts.

(7) Deviation from standards.

In addition the commission approved
the following rule with respect to the
use of inferior supplies: “The use of
wax which is not fully refined, tasteless,
odorless, and of the proper melting point
for the purpose for which used, or the
use of any inferior material which tends
to bring waxed paper into disrepute or
to defraud the buyer or the public, is an
unfair trade practice.”

The commission further approved a
rule discountenancing the practice of ac-
cepting orders in large quantities for
manufacture and shipment in  small
quantitics (known as split shipments)
at prices which do not provide for the
increased cost of manufacture in such
small quantities, on the ground that this
practice results in unfair discrimination
in price as between customers and in
practice gives  quantity  discoumts  on

small deliveries,

Five of the 14 rules adopted at the
conference the commission neither ap-
proved nor <dizapproved but accepred as
expressions ot the trade in the matter,
These rules are in effect as follows:

(10) The making of contracts which
do not expressly cover specifications,
time of delivery, inspection, filing of

claims and other items necessary to a

complete, unambiguous contract often
results in price discrimination as well as
fraud and is therefore unfair.

(11)  Furnishing, without direct
charge based on actual cost, of etchings
and plates, which vary greatly in cost
and value, results in unfair, indirect dis-
criminations in price; a manufacturer
should not supply etchings or plates for
less than the actual cost of such work,
all etchings and plates to be the property
of the buyer and subject to his orders.

(12) The quotation of uniform
prices by a manufacturer for printed
waxed paper regardless of ink coverage,
which varies greatly in cost and value,
results in unfair, indirect discrimina-
tions in price.

(13) The sclling of goods below
cost, except to meet a price offered by a
competitor, is an unfair trade practice.

(14) The long established practice of
quoting prices f.0.b. mills should be used
in place of quotations based on free de-
livery inasmuch as the latter causes price
discriminations,

Spaghetti With Chicken

A real treat for the family and one
that is within easy reach of the ordinary
pocketbook and can be prepared by any
housewife is a delicious meal of spa-
ghetti and chicken. Here are the in-
gredients for the meal with special atten-
tion given the very essential sauce,

1 pound of spaghctti

Grated Parmesan or Roman cheese

I chicken, cut for frying

1 can of mushrooms

3 tablespoonfuls of olive vil

November 15, 9y

Sugar to taste

2 cans of salsa or, instead,

12 Ib. can of tomatoes, and 4 bay leayes,
14 tsp. of mixed spices, and salt and pep.
per to taste.

If it is possible to buy the salsa (o

conserva, as it is sometimes called), s B

much the better. It is obtainable ar a)
most any Italian grocery as are the
cheese and spaghetti.  If you cannut gy

the salsa, use a large can of tomatoes, B

heated and sieved, then diluted 30%,
and scasoned as suggested. In cither
case, fry a small onion in olive oil until
it is brown. Add the canned toma
and seasoning, or the salsa and 6 cups of
water, the mushrooms, and the chicken
which has been fried in olive oil. Bring
it to boiling, then let simmer for 6 hours.
Ii you have an oven regulator sct the
dish in the oven and set the heat at 225
degrees.  When the sauce has been sim-
mering about 30 minutes, add sugar
taste and 3 tablespoonfuls of olive il
Use sugar according to the acidity of the
tomatoes, Long, slow cooking sweetens
the sauce.

Boil the spaghetti until tender in salied
water, drain and cover with the sauce
and the grated cheese, and serve imme
diately, Slizes of eggplant are delicious
on top of it. The chicken should le

served, accompanied by a combination

salad, as a second course.

This recipe serves 6 persons. There
will be enough gravy left, and perhaps
chicken, for luncheon the next day, or
for dinner for 2. The gravy does not
lose flavor in reheating.  The meal will

be delightfully varied if you use insteal §

of the spaghetti any good kind of maca-
roni. Do not make the mistake of sen-
ing a heavy dessert with this meal. A
fruit ice, fruit gelatine, or canned o
fresh fruit, should be served,

MY FAVORITE RECIPE

Macaroni en Casserole

1 pound medium boiled macaroni
1 quart milk

cheese,

Fine dish for unexpected company.

By . 8. Vagnino—:American Beauty Macaroni Co., Denver
b
INGREDIENTS .

vt YR R v
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A Strong Dependable Durum Semolina for
Macaroni Manufacturers who Realize that Qual-

ity is the Surest and Most Permanent Foundation

on which to Build a Bigger and Better Business

s ¥on

e

1¢ Midas Mill C

inneapolis, Minn

G}
ATy LS

AT PRODU

14 pound grated cheese
Pepper and salt

METHOD
Place a layer of builed Macaroni in bottom of casserole; then a layer
of grated cheese.  Alternate until dish is nearly full, the top layer heing
Pour in milk, making sure that it does not cover the last cheese
layer. Flavor with salt and pepper to taste and bake in hot oven till done.

Now, YOU tell us your favorite.

There Is No Substitute For Durum Semolina

MINNEAPOLIS, MINN.
Write or Wire for Samples and Prices

No. 2 SEMOLINA STANDARD SEMOLINA

KING MIDAS MILL COMPANY

No. 3 SEMOLINA
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Mid Year Meeting Well Attended

Slowly but surelv the leading mem-
bers of the macaroni products manu-
facturing industry are beginning to
fully appreciate the value of acquaint-
ance with competitors and the good
that results from more frequent con-
tact with each other. This accounts
for the fine attendance at the mid year
meeting of the National Macaroni
Manufacturers association held Oct.
23, 1928, in the LaSalle hotel, Chicago.
That the American Grocery Specialty
Manufacturers association was holding
its annual convention and that the
Grocery Trade Practice Conference
with the Federal Trade Commission
was being held in Chicago the same
week accounted for the attendance of
many manufacturers from distant
parts.

In his opening 1emarks President
Frank ]. Tharinge: emphasized the
need of more friendly acquaintance-
ship as a means of promoling a better
understanding between competitors
for which there is apparently a great
need in the macaroni industry. He ex-
pressed the view that if during his
term as president he could prevail
upon the macaroni manufacturers of
the country to appreciate the value of
br ter acquaintance he would have
gained one of his chief aims as the
association's chicf executive,

The macaroni manufacturers had
been invited by the Federal Trade
Commission to take part in the gro-
cery trade practice conference on Oct.
24,1928, After considering the various
trade practices complained of by the
grocery wholesalers and retailers and
believing that the interests of the man-
ufacturers could best be served by at-
tending in the capacity of “onlookers"
the meeting voted that the attendance
to the conference be on the basis of
individuals rather than as an associa-
tion and an industry.

Director G. G. Hoskins, chairman of
the special Cost Accounting Commit-
tee, made his report, showing progress.
The opinion unanimously prevailed
that a simple cost sheet should be
adopted by our industry containing
such facts and figures as would be
pertinent to the needs of our industry
and flexible enough to be used by both
the bulk and package manufacturers.
It was likewise agreed that when
adopted the returns and compilations
be done through the office of the asso-
ciation secretary rather than through
an outside agency. Chairman Hoskins

-~

was authorized to appoint 4 additional
members to assist him in this work.
He named Wm. Culman of Atlantic
Macaroni Co., Long Island City, N. Y.,
Arthur Quiggle of the Creamette Co,
Minneapolis, Joseph Freschi of Mound
City Macaroni Co., St. Louis, and G.
LaMarca of Prince Macaroni Manu-
facturing Co., Boston.

The work of the educational bureau
of the macaroni products industry will
be continued through the diversified
cooperation of the industry rather
than the intensified action of the mem-
bers of the bureau. That is the rec-
ommendation of our Chicago confer-
ence. Macaroni products manufac-
turers are urged to watch their re-
spective markets for suspicious, adul-
terated and misbranded products; to
obtain samples of these and to submit
them to Dr. B. R: Jacobs at Washing-
ton, D. C., together with substantiat-
ing information that will enable him
to report the violations of the federal
and state food and drugs acts to the
proper authorities.

The question of macaroni advertis-
ing was discussed at considerable
length. The 1928 advertising schedule
is completed, and several schemes for
financing a more extended campaign
were considered. Desiring to have a
more general expression of opinions
because of its intense concern to man-
ufacturers everywhere in the United
States it waa voted that a special com-
mittee be appointed to study the
various plans and to make its recom-
mendation as soon as possible. The
president took the matter of commit-
tee membership under advisement for
later announcement,

President Tharinger, who has had
many years of experience in insurance
work, called attention to the excessive
rates on compensation insurance for
macaroni plants that prevail in differ-
ent states. In some sections the rate
for compensation insurance is almost
discriminatory. In New York city, for
instance, the rate is so high in com-
parison with the attending danger that
many firms find it profitable to carry
their own insurance, Wm, Culman of
the Atlantic Macaroni company told
of the plan followed by his firm in
saving many hundreds of dollars an-
nually. The association president was
commended on the study given this
subject and he was urged to continue
his research so that through it a fairer

rating for macaroni plants may be,

gained.

The matter of the 1929 conventio,
city was discussed at length. A\gaiy
it remains undecided. New York apg
Atlantic City were suggested as cop.
venient places in the east. Clevelan
is a strong bidder for the 1920 meq
as are Philadelphia and Chicago. The
association directors would like 1o
have the manufacturers at large ex.
press their preference of conventin
cities, and views to be made knowp
to the secretary. 3

The Chicigo mid year meeting was
one of the most friendly and forwarg
looking gatherings sponsored by the
association and from its actions will
result much good to the industry. Iy
benefits will increase in proportion t
the amount of cooperation that the
members and nonmembers in this
business give the essential activities,
that are now in effect or will soon he
promoted.

Those present were: - Wm. Culman,
Atlantic Macaroni Co., Long Island
City; Thos. P. Toomey, Brooklyn
Macaroni Co., Brooklyn; John P
Canepa, John B, Canepa Co., Chicago;
A. Morici and A. Collichia, Chicago

Macaroni Co., Chicago; Jas. T. Wi-§

liams, Arthur Quiggle and A. Hansen,
Creamette: Co., Minneapolis; C. B
Schmidt, Crescent Macaroni & Cracker
Co., Davenport; G. G. Hoskins and
C. S. Foulds, Foulds Milling Co,
Libertyville; John L. Fortune & R. B
Brown, Fortune-Zerega Co., Chicago;

J. A. Diamond, Gooch Food Troductsg

Co., Lincoln; A. L. Grass, I. J. Grass
Noodle Co., Chicago; B. S. Scotland,
Joliet Macaroni Co., Joliet; H. E. Me
nard and K. R. Keam, C. F. Mueller
Co., Jersey City; Henry D. Rossi
Peter Rossi & Sons, Braidwood:; L. ).
Skinner, Skinner Manufacturing Lo
Omaha; Frank J. Tharinger, Thar
inger Macaroni Co., Milwaukec: Frank
L. Zerega and E. Z. Vermylen, &

Zerega's Sons, Consol., Brooklyn: M§

J. Donna, Secretary-Treasurer, Braid:
wood.

Found in Noodles Too

Science has discovered that l_hf
white of an egg contains ovomuct
ovoglobulin, ovalbumin, conalbum®
and ovabucoid. Just remember ll_nl
when you are stowing it away with
the breakfast bacon, and be :-:uisﬁr:l
that you are getting your moner
worth.

7 ¥
Any man who works only for P
seldom does his best.

November 15, 1928
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Distribution, according to the diction-
ary, means the “physical process of con-
veying a commodity from the producers
to the consumers.” In this sense, it is
synonymous with “transportation.”

The economists give “distribution” a
much broader interpretation by adding
to physical movement, all the activities,
operations, or efforts connected with the
“service of supply” to the consumer. In
this connection, transportation is but one
of many operations, * b

Analysis of costs of the general serv-
ice of supply indicate that actual freight
charges per unit of sale is but a small
part of the total cost of physical move-
ment. The larger part is represented in
the effort of getting the goods to the
freight car, and getting them away
again after the car reaches its destina-
tion. This applics in similar manner to
water transportation.

Recognition of this larger cost has fo-
cused attention on the opportunities for
simplifying and otherwise improving
material handling methods, machinery
and equipment.

In the caily days of rail transporta-
tion it was often necessary, because of
the diversity in track gages, to transfer
or unload and reload goocs at junction
points. Simplification of teat diversity
to the present standard gage, and conse-
quent simplification of couples heights,
and other features of railway equipment
marked a great advance in handling
gods.

The advent of the “container” car for
less-than-carload shipments, of the small
tractor and train for use around freight
houses, mark further progress in this di-
rection.

Now the “lift truck and skid plat-
form” method i rapidly coming into
vogue. Heretofore this method has been
confined chiefly to use within or around
single plants. Now shippers are sending
goods through to ultimate destination on
skid platforms. This practice facilitates
handling all along the line of movement
from factory to consumer. Goods thus
prepared for shipment are loaded into
cars, unlvaded onto trucks, and finally
moved into the customer's stock rooms
without breaking bulk, with a minimum
of physical effort, and with a great sav-
ing in time.

Investigations already completed indi-
cate direct savings ranging from 25%
to 90% in cost of packing, handling,
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Simplification in Ristribution

By Ray M. Hudson, Assistant Director, Commercial Standards

loading and unloading. It has been esti-
mated that direct cost of material han-
dling .in the United States approximates
$3,500,000,000 annually. Of this $700,-
000,000 is estimated as the cost of han-
dling goods which can be shipped on skid
platforms. It is estimated this cost can
probably be cut in half by wider appli-
cation of this recent step toward simpli-
fying this phase or part of “distribu-
tion."”

Revised Postal Rates
Beneficial

The post office department states that
the usefulness and availability of the
postal service has been materially in-
creased as a result of the revision of
rates provided at the last session of Con-
gress. The new postage rates and con-
ditions which went into effect July 1 are
said to constitute the most farreaching
changes for many years. Briefly stated,
the changes and new facilities are:

Restoration of the one cent rate on
private mailing or post cards; the reduc-
tion to one cent for each 2 ounces or
fraction thercof of the transient second
class rate, that is the rate on newspapers
and other publications entered as sec-
ond class matter when mailed by the
public; provision for the acceptance of
business reply cards and letters in busi-
ness reply envelopes without prepayment
of postage, collection of postage being
made upon delivery to the patron or con-
cern to whom they are returned; estab-
lishment of a pound rate for identical
pieces of third class matter, with a mini-
mum charge of 1 cent a piece when
mailed in bulk lots of either 20 pounds
or 200 picces; revision of the special-
handling charge on fourth class or par-
cel post matter, graduated according to
the weights of the parcels, with a similar
revision of the special delivery fees,
making optional with the shipper the use
of the special-handling feature only, o
both special handling and special deliv-
ery; and a reduction of one cent on

" parcel post matter mailed beyond the

third zone.

PopularMacaroniRecipes

Replying to an inquiry submitted by
the secretary of the National Macaroni
Manufacturers association as to what
macaroni recipes were most popular with
women of the country, based on her

wide experience in radio broadcnst'm;
work, Retty Crocker of the Home Sery.
ice department of the Washburn Crog

company, listed the following in the or

der of their popularity and arrange
according to the diffevent types of mac]
aroni products used in preparing them
Made with short cut macaroni:
(1) Macaroni mousse.
(2) Macaroni and Frankfurters,
(3) Macaroni salad.
Made with spaghetti:
(1) Baked spaghetti.
(2) Ttalian spaghetti.
(3) Spaghetti and tuna fish.
Made with noodles:
+ (1) Savory noodles and pork,
(2) Noodle soup.
Made with long cut macaroni:
(1) Lumberjack macaroni.
(2) Macaroni au gratin.
(3) Macaroni with vegetable saua
Made with Shells:
(1) Shells and shrimp salad.

The Wood 4-L's

Before a housewife of the lumber pro
ducing regions of the Pacific northwe
buys her groceries she asks the loa
merchant if the goods were received b

him in a wooden box. She will bog

nothing that wag not shipped in a wood
en container. A large percentage of
residents there are dependent upon
lumber industry, she tells the grocer,
the lumber industry in turn is depended
upon the amount of lumber sold that
made into boxes, It is her duty
her business, she insists, to promote
more extensive use of wuodcn boxe.

The men in the lumber producing i
tions have assumed the same attitg
And now the grocers are stamping the
orders for supplies with this reques
“In order to insure the arrival of i
order in good condition PLEASE SHI
IN WOODEN BOXES."

This condition has been brought als
by wooden box promotional activilies
the Loyal Legion of Loggers and Lun
bermen, an organization of Jogying 3
lumbering employes, in order to ar¥
the enthusiasm of the public to the
portance of the lumber industry to
lumber producing sections.

Reversing Old Adage

In this instalment payment cr3 g

collecting half of the world knovg

pretty accurately how the purchas®
half lives.

Sl o S

Though the world may owe¢ evel

man a living, only the persistent ©

lector gets it.
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Harvard Publishes Report on Marketing

Expenses of Grocery Manufacturers
Pioneer Effort in This Field

According to a report by the Bureau
of Business Research of Harvard Uni-
versity, about 15¢ of the consumer’s dol-
lar is required by grocer manufacturers
for their marketing activities, that is for
the expenses of selling, advertising,
warchousing and transportation, and
marketing administration, Other studies
made by the Bureau have shown that
approximately 20c of the consumer's dol-
lar is required by the unit retailer of
groceries to meet his expenses and that
approximately 9¢ of the consumer's dol-
lar is required to meet the expenses of
the wholesaler. Nearly half the price
which the consumer pays for food,
therefore, goes to meet the expenses of
putting the product in his hands.

This study, the results of which are
available in Bulletin No. 77 of the
Bureau, “Marketing Expenses of Gro-
cery Manufacturers for 1927, was based
on reports from 72 manufacturers, with
an aggregate volume of sales of over
$690,000,000. For the purposes of the
study the firms were grouped according
to the products handled, since pro-

nounced variations appeared among the
marketing expenses of manufacturers of
different types of products. The distii-
bution expenses of individual groups
ranged from 5.5% of net sales, typically
spent by flour millers for marketing their
product (exclusive of transportation ex-
pense), to 37.2% of net sales for manu-
facturers of soaps, cleansers, polishes,
and disinfectants, The total marketing
expense figures of the other groups
ranged between these 2 extremes: 7.0%
of net szles for meat packers; 17.0%
of net sales for manufacturers of canned
and bottled foods; 17.5% of net sales for
manufacturers of coffee, tea, chocolate,
extracts, and spices; and 26.9% for man-
ufacturers of cercals, crackers, macaroni,
salt, and preserves.

This study is a pioneer effort, and if
it is continued for subsequent years a
larger number of reports may reveal
substantial differences from the figures
reported in Bulletin 77, It is neverthe-
less of distinet significance as the open-
ing wedge in the attempt to determine
whether distribution costs can be re-
duced.

A Single Tax Argument
By James R. Brown

A very small percentage of the com-
munity profits from the rise in the sell-
ing price of land, and what they gain the
rest of the community loses. The dearer
land is, the higher the cost of living and
the more difficult production.

Dear land is distant land. Some of it
might as well be in Mars for all the use
it is to labor and to capital, for between
the high selling price of land and the
heavy taxes on production, on dear land
capital cannot make the open market
price of money no matter how intelli-
gently it operates or how hard the capita-
lists work.

The selling price of land is only taxes
that should- liave been collected by so-
ciety, capitalized into selling price, and
when I have bought off the land owner
and put up a building, the city taxes me
on my building; as a matter of cold eco-
nomic fact, I am paying taxes twice, once
to the land owner who readered no social
service and again to the city that renders
social service.

Looking up and down the main strects
of our cities is it not very strange that
the best land, the most valuable land, has
the worst buildings on it? The reason
for this is, when capital looks around for
land upon which to operate in the way
of putting up a building, it has got to
have land the value of which does not
overtake the carning power of capital,

Hence most of our improvements are
put upon land in the outskirts of our
cities, where the relationship between the
value of land and the value of building
is about 1 to 5, while downtown in the
city on our best streets the value of the
land is ofttimes equal to the value of the
building. This is the reason our best
streets have wondrous collections of
shacks, for it is very clear to the ordinary
owner of these shacks (and we do not
blame the owner at all, but our foolish
tax system) that if he tears down the old
shack and puts up a modern building,
the tax burden on the building will be
so heavy that he will not be able to earn
the current rate of interest on his invest-
ment.

The best news that ever reached Eu-

P ""‘

rope was that land in America was cheap,
very cheap, practically free, and we useg
to sing that Uncle Sam had a farm fq
every man. Dut the running up of the
selling price of land to the present oy,
rageous figure has established in Amer.
ica the conditions that our forefather
ran away from in Europe.

The dearness of land makes it dif.
cult to do business, either for the lalorer
or the capitalist,

The remedy for this is very simple;
ihat is probably why so few of our sup. 8
posedly learned people fail to understan|
it. Abolish all taxes on all forms of hy.
man effort or the results of human effory
and collect for social use the annual valge
of land, which is itself a social creation,
and with.this simple change in the ing.
dence of taxation you will be giving
100% encouragement to industry and
you offer no premium to idleness.

Let us never fail to keep in mind tha
when one man gets something for noth.
ing, another man must get nothing for
something.  Idleness in the court of B
equity has no just claim to reward and
whatever profit idleness gets is at the ex-
pense of industry. ’

“Hold Wheat"---Jardine

In a statement issued October 27, §
1928, Secretary of Agriculture W. ). [
Jard ne reviewed the 1928 crop in
United States and Canada and com-
mented on the extensive use of the
¢ mbine which has resulted in carly
harvesting and had the effect of in-
creasing the visible supply of wheat B8
in this country. He is of the opinion
that increased demand will ofiset a
slight increase in production.

“On August 23, in a special state-
ment the department pointed out that
this year's increased supply of whea
would be offset by increased demand
and other factors. On Septemlier 12
I pointed out that the large amount of
wheat thrown on the markets by farm-
ers was unduly depressing the price
I advised farmers to hold their wheat
I see nothing in the situation now ®
change this advice and the above facts,
indecd, strengthen my belief that farm:
ers would benefit by doing so.”

A TOTAL LOSS

Absent-Minded Professor—I have
lost my umbrella.

Waiter—DBut it is hanging on yourg
arm. )

Professor—Thanks, If you hadn'
drawn my attention to it I should hav¢
gone home without it.—Lustige Koel' §
ner Zeitung, Cologne.
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thousands of Mamlfactu rers
find this the best way toship their goods

P TR gt e T

_,,; i fs ¢ et THE CLIQUOT CLUB COMPANY packed and shipped
l]carly a million and a half cases of Cliquat Club Ginger
A_lc in wooc_i cases during the past year, This is pretty con-
Vincing evidence that we consider wood coses the hest
available for our purposes. The sturdy wocden box best
Meets the requirements of both Facking and shipping."

Berry Brga., manufacturers of varnishes, say, "Our
reason for using wood boxes is that they carry our preduct
safely to the user in all parts of the world. We have found
thn_l wpodcn boxes save us money and time as well as
delivering our Eoods in a clean, salable condition,”

Ditto Inc., says, “We have shipped Ditto machines all
over the world in wooden cases; they always arrive with no
damage to the machine and the customer is plensed. We

have not yet found anything
good enough to replace the
wooden box for our purpose.” -

A{abash'ne Company say, “We appreciote thy eco-
nomic value of wooden boxes and have only one conclusion

to nﬁ"cr—our shipping problems are minimized by their
exclusive use,”

*We have tried all methods of packing and used
n|:fuut every kind of container that has been sub-
‘llmtlcd to us," say the Continental Scale Works,

but we have found that nothing will serve as well
as lh_: wooden box we are using and, in the long
fun, it is also considerably cheaper.”

The Wooden Box Bureau conducted jointly with
the Naliu!lnl Association of Wooden Box Manufac-
turers maintains a corps of cempetent engineers and
designers to aid manufacturers in solving problems
of shipping and packing their
goods. The services of this staff
cost you nothing. If you are con-
fronted with a shipping or pack-
oging problem. use the convenient
coupon.

W Woudenllores servethese
[l ureal nationally knoun
manufuelurers,  Head
whal they say.

:ml:almll.'nm Ilulrcuulrl‘r\u sden s NIl
ational latlon o 3
111 Weat Washingion treet. Chicego, 1™ Dews. $150

CERTHILD BY CENTURIES
JWOooD..

b Gentlemen: W It 3
ie o = Nature rencies if Saatiemen: Wa masulicrute and wou'd
-

L)
J‘fﬁ ) One of your englneers arrange to call.
[0 Intormation relatise to the packaging of our product,

NAIB i sisainiass i vaasnvmse i o Erre sy avdy

WoobpEN Box BUREAU of the NATIONAL AssociaTioN oF WoobeN Box
MANUFACTURERS and of the NATIONAL LUMBER MANUF{CTURERS ASSN.
Chicago, IlI.

e
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Consolidated Macaroni Machine Corporation |
FORMERLY ‘

Cevasco, Cavagnaro & Ambrette, Inc. |

I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The press without a fault

The machine you must eventually buy
to keep abreast of the times.

Simple and economical in operation.
Compact, solid construction and long life.
No unnecessary parts, but everything es-
sential for the operation of a first class |
machine.

Only two controls on the entire ma-
chine. One valve controls main plunger |
and raises cylinders to allow swinging.
Another valve controls the dough packer.
No mechanical movements, all parts op-
erated hydraulically.

INCREASE YOUR PRODUCTION.
REDUCE YOUR LABOR AND |
WASTE,

The machine shown herewith is our
164 inch diameter press with a capacity |
of 350 pounds. We have furnished sev-
eral of these machines to one of the larg-
est manufacturers in the United States

A repeat order proves the satisfaction |
and efficiency of this machine,

This machine is constructed on the |
same gencral plan as our other machines,
incorporating therein such modificaticns
as are necessary in a machine of this size. |

16%3 inch Vertical Hydraulic Press.

3 . . . . -
All material is of the best obtainable. No unnecessary weight. This machine weighs 507¢
less than any press of equal size constructed by any other manufacturer.

156-166 Sixth Street

BROOKLYN, N. Y., U.S.A. 159-171 Seventh Street |

Address all communications to 156 Sixth Street

Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

Spe.itlists in everything pertaining to
the Macaroni Industry.,

Complete Plants Installed. Let us show

yvou how to put vour plant on a payving
basis.

We Do Not Build All the Macaroni
MMachinery, But \We Build the Best.

The machine shown herewith has been
specially  designed for those desiring a
large daily production of short pastes, but
who have a limited amount of space.

Instead of horizontal, this press is ver-
tical, but will give a production cqual to
otr horizontal press,

In order to facilitate the adjustinent of
the lengths of the various pastes, this ma-
chine is equipped with a Reeves Variable
Speed Transmission,

This allows the paste to be cut to any
desired length with only one change on
the drive pulleys.

The general construction is similar to
our other machines; four plunger pump,
hvdraulic packer, simplified controls, efe.

All eylinders are of steel and the main
Vertical Hydraulic Cutting Press. 1214 and 1314 inch diameter. or pressure cyvlinder is bronze lined.

Only one die is used for both cylinders, as this machine is of the stationary die type, and

the die need not be touched until a change in the quality of the paste is desired.

e

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

Address all communications to 156 Sixth Street




Reduced farm prices of livestock,
waool, corn, and potatoes were chielly re-
sponsible for a decline of 4 points in the
Department of Agriculture index of the
general level of farm prices during the
period from September 15 to October 15.
At 137, reports the bureau of agricul-
tural economics, the index is 2 points be-
low October a year ago. Increased
price of small grains, cotton and cotton-
seed, eggs and dairy products were in-
sufficient to offset declines in other com-
modities.

The farm price of hogs declined about
15% from September 15 to October 15,
due largely to a considerable increase
in market receipts. The corn-hog ratio
also declined during this period, from
11.7 to 11.3 for the United States, and
from 13.0 to 12.2 for Iowa, because corn
prices did not decline as rapidly as the
farm price of hogs.

A reduction of approximately 3% in
beef cattle prices is reported also due to
increased market receipts.  Corn prices
declined sharply despite indications of a

THE MACARONI JOURNAL

Farm Price Index Declines

slightly smaller crop than was anticipated
in September. Corn price reductions
iave been accompanied by reports that
she 1928 corn crop is of higher than
average merchantable quality.

Wheat prices turned slightly upward
in October after a sustained price de-
cline from May to September 15, the
advance of 5% in farm prices from Sep-
tember 15 to October 15 being fairly
general throughout the country. The
farm price increase was accompanied by
indications of a greater demand for
wheat on account of reports of short
wheat crops in Russia, Turkey and
North China, and short corn crops in the
Balkan countries.

The farm price of potatoes on Qc-
tober 15 was the lowest recorded since
October 1915. At 58c per bu,, the farm
price compares with 65c on September
15, with 65¢c in October a year ago, and
with 55¢ in October 1915. The cliief
factors causing the decrease are pros-
pects for a record size crop and the sea-
sonal increase in shipments to market.

Macaroni
By Royal §. Copeland, M. D,

(United States Senator from New York
State, an eminent medical authority on
Food and Hezalth and a well known
newspaper "columnist,”)

“What is the difference between spa-
ghetti and macaroni?” There is a com-
mon question.  As a matter of fact,
there is no difference except in the shape
given in the molding of the product.

Macaroni and spaghetti are composed
of ground wheat and water and nothing
else. I say “ground wheat” and not
“flour,” because macaroni is not made
of soft or rolled flour, but of wheat cut
fine by rollers so as to resemble grits.
This product is called semolina, really a
spring wheat flour,

To this special flour is added water to
form a paste. The paste is pressed
through copper forms, under hydraulic
pressure, into many varying forms.

The tubular forms are known as ver-
micelli, spaghetti, and macaroni; the
smallest size is known as vermicelli, the
next spaghetti, and the largest is maca-
roni, In all, there are 200 different
shapes and sizes made from this flour,

They resemble tubes, ribbons, snails, .

conch shells, hearts, spades, letters of the

alphabet, etc, The very finest macaroni '

threads are called “Capolli d' angelo,” or

angel's hair, The ribbon-like forms are
sold under the name of “noodles.”

The product, after it has been pressed
into its varying forms, is hung on poles
or covered trays and placed in a drying
room before it is packed for sale. At
one time (in Italy) macaroni was dried
in the open air, It was the practice in
certain districts to hang it in open’arch-
ways and doorways to dry, unprotected
from the dust and dirt of the streets,

Macaroni is considered by the general
public as a typical Italian food and a
dish peculiar to Italy. Italy is probably
entitled to this credit because of her early
appreciation of its virtues and her in-
sistence upon it after its adoption, The
fact is, however, history credits its in-
vention to the Chinese, and its European
introduction to the Germans,

All these products are particularly rich
in carbohydrates and for that reason, if
taken in excess, are fattening. When
macaroni is made from good wheat and
contains egps instead of artificial color-
ing (now strictly prohibited) there is no
question that it is one of the most nu-
tritious of our foods and should play an
important part in our dietary,

MERELY INVESTIGATING

1 say, did you have an accident?

Not at all. Didn’t’ you notice? I
turned the car upside down to see
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what made the wheels go 'roung,
Table Talk, Melbourne,

What Is a Cooperative;

-~
S
From the viewpoint of a salesmanag %\ >
it would be interesting to know just why A%\l -
the trade understands the term ‘g "\ S
operative association” to mean, stajes) ¥ & el ¢ 1 ) b L) i S
James L. Cowan of the Italo-Frenchfl Cefw ] L b

Produce company, Pittsburgh, P, W,
have run across several organization
which have no paid officers in charge,
buyer and no warchouse, but still styld
themselves as cooperative associations,
simply banded together to buy at jobbing
discounts and get advertising allowance
They require a canvass of every mem
ber for the initial order as well as indi
vidual delivery.

A cooperative association  shoul
maintain headquarters and do joint buy
ing. It should have a buyer and a war
house to which deliveries are to be mad
Mr. Cowan would be interested in know{§
ing the experiences of others, their ce
definitions of just what constitutes a co
operative association and how they n
a situation such as he pictures. A b

-

o e .
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Macaroni

Juliet Mac

FROM DIES MADE EXCLUSIVELY BY MARIO TANZI CoO.

(PATENTED)

348 COMMERCIAL STREET
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ter understanding would result in thé
entire industry if the consensus o
opinions would be made known to
secretary of the National Macaron
Manufacturers association.  Manufaclliit §
turers and salesmanagers are urged (g8

make known their views. '
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Macaroni Dishes :
on Calends
A timely suggestion comes from K. REgH
Keam of Cincinnati, district representag
tive of C. F. Mueller Co. Many ma
roni manufacturers and durum milk
still distribute calendars to customeny
In the old order of things many of th
calendars indicate the days oi fastin
and abstention from meat by the pi
ture of a fish in connection with
date of the fast day. Mr. Keam writs
“Couldn’t the National Macarom Man
ufacturers association induce the cales
dar printers all over the country to s
stitute the picture of a dish of :;w;tght.
macaroni or noodles on the fast lays 12
stead of a fish? Sardines and the I:l
are now obsolete since prohibite
started.”
The suggestion is a very good one a2
it is passed on to the manufactur
and millers as something that would heig
to bring about increased consumption (8
macaroni products on fast days if
would insist on having the picture of
macaroni dish substituted for a fish
their 1929 calendars.
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Patents and Trade Marks I

A monthly review of patents granted
on macaroni machinery; of applica-
tions for and registrations of trade
marks applying to macaroni products,
In September 1928 the following were
reported by the United States patent
office:

Patents granted—none.

TRADE MARKS REGISTERED

The trade marks affecting macaroni
products or new materials registered
were as follows:

Ribbons of Gold

On Oct. 2, 1928, the above private
brand trade mark of the Gold Rolled
Food Products Co., Chicago, I, was
registered for use on egg nondles, Ap-
plication was filed June 4, :5:3, pub-
lished by the patent office July 17,
1928, and in the August 1928 issue of
the Macaroni Journal. Owner claims
use since April 13, 1928, The trade
mark is several bands of egg noodles
reachinfi from wheat sheaf to wheat
sheaf. Among the strands appear
the words “Ribbons of Gold" and “egg
noodles.”

Alberto
Semolina
Albertorettes -

On Oct. g, 1928, the trade mark of
the United States Macaroni Co,, Inc.,
Los Angeles, Calif., was registered for
use on macaroni products. Application
was filed April 17, 1928, published by
the patent office July 24, 1928, and in
the August 1928 issue of the Macaroni
Journal. Owner claims use since Oct.
1, 1927, The trade mark is the trade
name in heavy type of 3 different faces.

Gold Medal

On Oct. 9, 1928, the above trade
mark of John R. Fischer, doing busi:
ness as Pacific Macaroni Co., Los An-
geles, Calif., was registered for use on
macaroni, spaghetti and noodles made
from semolina. Application was filed
Jan. 11, 1928, published by the patent
office July 24, 1928, and in the Aug-
ust 1928 issue of The Macaroni Jour-
nal. Owners claims use since Novern-
ber 1912. The trade mark is the trade
name appearing over a picture show-
ing 2 animals perched on 2 pedestals,
The animals are holding in their
mouths a ribbon and from the middle
of the ribbon is suspended an egg
shaped oval in which will be placed
the name of the particular kind of
nroduct packed.

Red Seal
On Oct. 23, 1928, the above trade

mark of the Independent Macaroni
Co., Inc., doing business as Independ-
ent Macaroni Mfg. Co., Mount Vernon,
N. Y., was registered for use on mac-
aroni. Application was filed May 16,
1928, published by the patent office
Aug. 17, 1928, and in the September
1928 issue of The Macaroni Journal,
Owner claims use since May 10, 1928,
The trade mark is a red seal with the
words “red” and “seal” appearing on
either side of the seal. In the center
of the seal is shown r monogram of
the firm's initials,

TRADE MARKS APPLIED FOR

Two applications for registration of
macaroni trade marks were made in
October and published in the Patent
Office Gazette to permit objections
thereto within 3o days of publication.

Rold-Gold

On Oct. 9, 1928, there was published
in the Patent Office Gazette the above
private brand trade mark of the Ameri-
can Cone & Pretzel Compony, Phila-
delphia, Pa., for use on noodles and
other products. Application was filed
July 28, 1928, Owner claims use since
June 1, 1917, The trade mark is the
trade name in 2 irregular rectangles
of white and gold.

Sword

On Oct. 30, 1928, there was pub-
lished in the Patent Office Gazette
the above trade mark of the Geo. W.
Simmons Corp., New York, N. Y., for
use on macaroni, spaghetti, noodles
and other grocery products. Applica-
tion was filed Dec, 1, 1927. Owner
claims use since Nov. 10, 1927. The
rrade mark is the trade name in heavy
type.

La Napoletana

On Oct. 30, 1928, there was pub-

lished in the Patent Office Gazette the

above trade mark of the P, Pastene o)
Co., Inc, also doing business as Py,
ity Products Company, Boston, Mass
for use on macaroni. Application w,

filed Aug. 13, 1928. Owner claims ys &

since May 4, 1928,
Old Gold
On Oct. 30, 1928, there was b
lished in the Patent Office Gazette th
above trade mark of the Kansas City
Macaroni & Importing Co., doing
business as The Heart of Americ
Macaroni Company, Kansas City, Mo
for use on macaroni, Application wa
filed Sept. 1, 1928. Owner claims ysd
since June 1, 1928. The trade mar
is the trade name in heavy t pe.
LABELS
La Napoletana
The title “La Napoletana" was regis

November 15, 19 orember 15, 1928

tered Oct. 2, 1928, by the P. Pastene &

Co., doing business as the Purit
Products Co:, Boston, Mass., for usd
on macaroni products. Applicatio
was published June 15, 1928, The titld
was given register number 34,653,

Westbound Traffic
Predominates
According to figures by the Unite
States Shipping Board, 7,843,770 carga
tons of 2240 Ibs. were sent from Pacifig
to Atlantic ports in 1927 as against 2,

528,672 tons to Pacific ports from thigl

Atlantic coast. The North Atlantic di

trict, embracing 16 ports from Portlandgl
to Norfolk, Va., sent over 95% of alli

Atlantic coast shipments to Pacific porigl
and received from the Pacific coast aH

most 84% of its shipment> to Atlantig

ports. New York ranked first and Philj
adelphia second in receipts of tonnag
from Pacific ports, but Baltimore sur
passed both New York and Philadelphi
in outbound intercoastal shipments.

stanza by an anonymous author,

BELL RINGER

[ = ]

I'll Be Back Tomorrow

By Frank Martoccio, President F. A. Martoccio Company,
Minneapolis, Minn,

Competition for business is daily becoming keener. The salesmen who
land the orders are they who know their products, understand the selling
-game and on the job as is the salesmen poetically described in the following

The life of a salesman is tough,
And oft times they hand|e him rough,
But the salesman who wins
Is the salesman who grins
When another guy'd holler, “"ENOUGH "

—- 1A
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King of them all . ..

Hourglass Brand Semolina

Quality Beyond Comparison

G

Milled exclusively from choicest durum wheat
in plants that are up to tl.. minute.

We also manufacture a full line of Durum
Semolina and Flour to meet all requirements. “

LOCATION ENABLES PROMPT SHIPMENT
WRITE or WIRE for SAMPLES and PRICES

—

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: Fé Produce Exchange BOSTON OFFICE: 88 Broad Street
PHILADELPHIA OFFICE: 458 Bourse Bldg. SYRACUSE OFFICE: 603 State Tower Bldg.

CHICAGO OFFICE: 14 E. Jackson Blvd,




Grain, Trade and Food Notes

Slight Slump in Exports

Though the exportation of macaroni
products during September 1928 is slight-
ly in excess of the total shipments to
foreign countries in the same month last
year, the total is somewhat below the
August 1928 shipments, September is
usually a month of heavy business in
this line and the slump is unaccounted
for in the figures released by the De-
partment of Commerce,

In September 1928 our macaroni ex-
ports totaled 714,000 1bs, as against 842,-
000 1bs. in August this year and 609,000
Ibs. in September last year. Canada was
the leading exportee getting 212,000 Ibs.
last month; Australia 125,000 and the
United Kingdom 95,000,

For the 9 months ending Sept. 30,
1928, our tutal exports were 7,005,000
Ibs, as against 6,090,000 Ibs. for the same
period in 1927, For the 3 months, July,
August and September 1928, we export-
ed 2,421,000 Ibs. ; during the same period
last year our foreign business totaled

only 2,008,000 lbs.

Bigger Durum Crop In Manitoba
Somewhat more than one half of the
1928 wheat crop of the Province of

STOKES & SMITH
Machines for Package Filling, Sealing

An extensive line of machines for gackaging.
Machines that measure by volume or

’

A nationally-known
package produced by
Stokes & Smith Ma- < W
chines. V _f-“ .

iy

Manitoba, Canada, is of the durum va-
riety, according to estimate by the Man-
itoba department. of agriculture as re-
ported by Lynn W. Meckins, cormmer-
cial attache of the foodstuffs division of
the U. S. Department of Agriculture,
The information was sought at the re-
quest of the macaroni association when
offerings of Canadian durum semolina
were made to prospective buyers in the
industry. The report states that the fig-
ures are based on returns made by over
13,000 farmers in that province. The
most productive durum fields are in the
southwestern part of Manitoba where
HM% of the wheat harvested is of this
class. Some of it is of the poorer va-
rieties, considerably mixed with other
wheats. Toward the north the percent-
age of durum decreases to between 5 and
10% of the total crop in the extreme
northern parts. It is calculated that
about 1,377,000 acres out of the 2,660 -
125 acres of wheat in Manitoba this year
is of the durum type.

Durum Premiums Firm
Offerings of good quality milling du-
rum of satisfactory color continued light
and milling demand was good during

discounts.
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October. As a result the premiums
durum wheat ruled very firm, No. |
ber durum of good color brought steag
prices but the lower grades sold a heay OF ;

No. { amber durum and No, | mixeg
durum of satisfactory color testing 124
protein was quoted within a range of 7,
12c over the Duluth December price o
98%4c for the wheat with 12% prowi
Thirteen per cent protein durum y
bringing 10 to 16¢ premiums and 14g
protein durum a premium of 15 1o 2
Protein premiums were higher at M,
neapolis where 14% No. 1 amber w.
quoted as high as 4¢ over the Duylu
December price.  The relatively highl
price of mixed wheats has resulted i
a considerably more active demand o
lower grade durum wheats from ih
mixed wheat manufacturers.

Japancse Wheat and Flour Situatior
The Japanese wheat crop is officiall
estimated at 33 million bus. compared
with a crop of 31 million bus. last year,
according to a cble to the foreign serv
ice of the bureau of agricultural eco
nomics from Agricultural Commissionts
P. O. Nyhus. The quality is extremely

4

and Wrapping

y weight.

Machines that seal and machines that wrap tight-

ly cartons of many sizes.

A Size and Speed for Every Need

Fully automatic single purpose machines for high
production; machines of moderate speed, ad-
Justable for size of package and accommodating
various materials and various packages for the
smaller output. Dusty materials handled with-

out dust. Accurate weights guaranteed even on
the more difficult materials,

SAVE---

Material, Labor, Contents

you call on us,

IMPROVE---

Display ﬁlue, Selling Powsr, Preservation of Contents

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

STOKES & SMITH COMPANY

Summerdale Avenue near Roosevelt Boulevard

Philadelphia, U, S. A.

British Office: 23, Goswell Road, London, E, C. 1.
e — ——

i)

o

“CLERMONT’’ Noodle Cutting
Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-FNF

g THE MACHINE WHICH PAYS DIVIDENDS
No skilled operator required

No hands touch the product

Suitable
for

Package
Trade

Suitable
for
Bulk
Trade

The finished product of above machine.

WE ALSO MANUFACTURE:

Dough Breakers Triplex Calibrating Dough Breakers

Noodle Cutting Machines Fancy Stnongglnﬁor Bologna Style

Mostoccioli Cutters uare N le Flake Machines

Egg-Barley Machines Combination Outfits for Smaller Noodle Manufacturers

Write for our descriptive catalogue and detailed information.

Will not obligate you in any manner.
CO., Inc.

CLERMONT MACHINE
Ifooklyn, N Y.

268-270 Wallabout St.
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poor, however, and a higher percentage
of foreign wheat than usual will be re-
quired for blending purposes to make
standard grade flour. Mills are now
buying up the native crop and soon will
be active buyers of Canadian and Amer-
ican wheat. The price of native wheat
at mills is equivalent to $1.43 a bu., while
the comparable price of United States
Western No. 2 is $1.71 a bu. and for
Canadian No. 5 is $1.47 a bu, United
States and Canadian together with Au-
tralian wheats make up the bulk of the
Japanese imports. The exportable sur-
plus of Australian wheat is reported to
be very small and the price is higher
than the wheat quoted above. Stocks of
foreign wheat are slightly below normal
for this date. Mills are awaiting foreign
price developments but predictions are
made that there will be heavy purchases
of low grades of Canadian wheat and
lighter purchases of the higher priced
but indispensable white wheat from the
United States and Australia,

i Durum Scarce in Europe

Europ-an manufacturers of macaroni
food products will have to depend ma-
terially on American durum wheat to
supply their needs this year, In Italy the
soft wheat supply is ample for the bread-

makers, Professor Frederico Flora, noted
cconomist, reported, but will fall short
of the requirements of macaroni,

African durum wheat is in strong de-
mand. Shipments for October were
quoted at Marseilles, France, at 1.72%c
compared with American durum for No-
vember shipment at 1.28%4c. Americah
durum for October shipment was quoted
at Genoa, Italy, at 1.20c, Though the
grades offered at this price are not re-
ported in the dispatches of the United
States bureau of agricultural economics
they probably refer to the lower grades
of durum which usually find their way
into the foreign trade.

Semolina and Durum Wheat Data

The grains section of the foodstuffs
division, Department of Commerce,
has brought up to June 30, 1928, its
figures on the grinding of durum wheat
and the production and consumption of
semolina and durum flour in the
United States. During the fiscal year
1928, more durum wheat was ground
than in any corresponding period since
the first durum products survey, which
covered the period of January to June
1928; 14,613,827 bus, of durum wheat
were ground during the fiscal year
1928, compared with 12,082,205 bus,
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ground the preceding fiscal year,

reporting mills produced 1,037,175 bb ] '

of semolina in the period from Jany,
to June 1928 and 353972 bbls,
durum flour, Since 1925, there j
been a 21.4% increase in the total py

ber of bbls. of durum wheat producig

an increase of 28.5% of semolina pr
duction, and of 3.8% in durum flgy

production. Semolina, which is yse

for the manufacture of macaron

spaghetti, and noodles, . represente

75.2% of all durum wheat products
the fiscal year 1928,

Canadian Durum to Ttaly
Officers of the Canadian wheat po
have solved the problem of disposin
of the Canadian durum wheat cro

which yearly grows in quantity, Con|

tracts have been obtained from th
semolina millers of Italy for aboo
20,000,000 bus. of Canadian durum ¢
be used by the macaroni manufag
turers of that country.  The pool |

experiencing some difficulty in comid

peting not only with the United Stat

surplus but with the increased produg

tion forecast in both Argentina a
Australia,

Not all of the idle are jobless,

BECAUSE

IMPORTANT

great damage to your dry rooms.

Write Now To

53.55 NORFOLK STREET = .:.

Macaroni Manufacturers!

TELL IT TO THE CLOCK
A Man May Forget-—-A Clock Never Does.

If you tell it to the clock of our patented time
reversing apparatus it will be done on the second.

And Another Thingl!

Our apparatus guards expensive equipment
against damage through broken belts,

The instant a belt breaks or leaves pulley the
wer in that room is shut off and a bell and
indicator tell you which room is affected.

QOur system protects your motors from overload
or undervoltage, which oftentimes cause fire and

Don't You Want to Know About this Wonderful
Convenience and Safeguard?

WORCESTER BROKEN BELT DETECTOR COMPANY
WORCESTER, MASS.

NORTHLAND FANCY No.

AND

NORTHERN LIGHT

NORTHLAND MILLING CO.

MINNEAPOLIS, MINNESOTA

York Office

N
Room 1114 Canadlan Pucific Bullding, 342 Madison At

]
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We can safely say that the largest percentage
of packaged macaroni products are automatically

packaged by
Peters Package Machinery

T HE least expensive cartons of the “Peters Style”

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

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

| PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS

|
|
|
1
|
|
|




Notes of the Macaroni Industry

Crescent Sales Meeting

As usual, the semiannual sales con-
vention of the Crescent Macaroni &
Cracker company held in September in
Davenport was a great success. Forty-
four salesmen, their wives and families
were the guests of the wanagement at
a banquet and entertainment given in
connection with the convention,  Paul
Roddewig, president of the company, and
Fred Ray, sceretary, gave addresses of
welcome; H. ], Schmidt, salesmanager,
and C. B. Schmidt, treasurer, made sales
talks. The entertainment was an excur-
sion on a river steamboat, inspection of
the plant, a bridge and a theater party.

A Macaroni Optimist

C. M. Wessels of New York city is
credited with coining the phrase now
widely used by the C. I, Mueller com-
pany of Jersey City, N. ., in its na-
tional distribution of macaroni products.
What a wonderful phrase it has proved
to this company, of a small beginning
and steady progress until now it is one
of the largest pr.ducers of the famous
Ttalian product.

The phrase is:  “Mucller so made
macaroni that macaroni made Mueller,”

Mr, Wessels is apparently an expert
in phrase coinage. He recently quoted
James J. Corbett, world's heavyweight
boxing champion of a quarter of a cen-
tury ago, who has given a new definition
showing the difference between an op-
timist and a pessimist in business, He
does not, however, claim originality for
the definitions, which he gives as fol-
lows:

“A pessimist is one who sees difficul-
tics in every opportunity.”

“An optimist is one who sees oppor-
tunities in every difficulty.”

Fire Routs Workers

Fire that damaged the 4th and 5th
floors of the Philadelphia Macaroni
Manufacturing company at 1lth and
Catherine sts., Philadelphia, caused the
60 employes to scamper for safety early
last month. The origin of the fire is
unknown. The fast work by the fire
department confined the flames to a re-
stricted area, the result being only slight
water and fire damage.

New Noodle Company
The Noodle Products company has
been incorporated under the laws of New
York to make spaghettiand noodles.

From

The stock consists of 100 shares of coo
mon stock, $100 par value. H. A, Cyy,
51 Chambers st., represented the sy
holders in the corporation procedure,

Viacava in Bankruptcy

A voluntary petition in bankruptey |
B. Viacava & Co., Inc., 1.yacaroni r]la
ufacturers, 21 Johnson av., Braoklyn, )
Y. A hearing on the petition was givd
the bankrupt last month. Reports ga
the liabilities at $21,000 and assets
$2195.

Durum Wheat Crop Estimate
The povernment estimate of the 19
durum wheat crop issued as of Octold
1 is approximately ‘the same as that ¢
September 1, that is 84,885,000 bus, Th
is a nice increase over the 1927 proy
tion and is slightly higher than the |
year average. The yield of the dun
fields in Minnesota and South Dake
is somewhat higher than expece
while in North Dakota the reverse is i
case, Little is said by the crop reporti
board of the Department of Agriculw
as to the quality of this year's crop.
total spring wheat crop amounted
325,266,000 bLus. Adding this to
winter wheat production of the year

Amber Durum Wheat

STRONG and UNIFORM
and of a WONDERFUL
COLOR

For Quality Trade

Crookston Miiling Company

CROOKSTON, MINNESOTA]

{
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Complete BCX Service
maatQea=

Macaroni Manufacturers

We have made a full survey of your

MACARONI SHIPPING PROBLEMS

and we are ready to supply you with

dependable boxes to suit your needs,
big or small.

Our Macaroni Boxes Are Light, But
Strong., They Deliver The Goods

COLUMBIA BOX & VENEER CO. Inc.
74 Varick Street -:-  New York City

(Macaroni Box Specialists)
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i The House Always at
b of Your
Perfection Service

-Where Others Have Failed,
We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL

[ HMACARONI MOULDS CO.

‘317 Third Ave. Brooklyn, N. Y.

>

JOHRSON AUTOMATIC WAX WRAPPER

PO 10 Conserve Time, La-
.
INT U bor, Materials, In-
- = -
ventories, Working
.
Capital and Space!
Time—Hand packaging cannot
TIIPE compete with JOHNSON Au-
l OINT tomatic PACKAGING MA-
Linoe CHINES? C ition als
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::;:e- ::o;lf::"nld demands prompt shipment of
in Our Own Plant! volume orders—an emergency only
Uadarn Dasiyns and machines can meet.
G Yo olmert e Labor—JOH NSON Machines
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Hecne Creater Sales and 14 the lowest possible level by
10 Conserve Time, Labor, JOHNSON Machines, while
‘alerials, invenfories,

Working Capital and  Stocks are kept adequate to sales
oRkS requirements,

Working Capital—Working cap-
ital is kept active by allowing
material purchases to be sched-
uled more closely.

Space—Valuable floor space is
released by JOHNSON Machines
resulting in a lowered overhead

and quicker and more orderly
production.

Write today for an appoint. t at bligati: ith a Ji
Sales Enginesr. He will lnif_rl.l.z:l'lor nead, uurl“wll.: uq'iﬁsﬂz
machines to fit this need, and bring to you a proposal covering
equipment that will guarantee to do your fob.

JOHNSON AUTOMATIC SEALER CO., LTD.
Battle Creek, Mich., U. S, A.

30 Church St.—New York City 228 No. LaSalle St.—Chlcago, lll.
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total wheat crop of this country will ex-
ceed 903,000,000 bus.

D'Amico Firm Expanding

For 14 years the D'Amico Macaroni
company at 34 to 36 Drift st., Newark,
N. ], has enjoyed a steadily growing
business until it now finds it necessary
to expand its plant, Built only 2 years
ago the firm has outgrown its present
home which contains 15,000 square
feet of floor space and which is con-
structed so as to facilitate the making,
packing and shipping of the high grade
products with the utmost speed and
cfiiciency. Plans for the proposed an-
nex are not yet completed,

The D'Amico Macaroni company
sells much of its product in bulk but
it has developed a rapidly growing
business in its special, long Italian
style wrapped package that goes to
grocery stores, dclicatessen shops,
hotels and restaurants in northern
New Jersey. The plant produces
about 100,000 1bs. of macaroni prod-
ucts weekly.

Mr. Gaspar D'Amico has established
a business policy that will sooner or
later be followed by all manufacturers
of this very essential and nutritious
food, and that is the policy of produc-
ing only the highest quality of prod-
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A
ucts from the best raw materials ob- been producing for an ever increyg);
tainable and to sell them at a reason-  market. The annex is a t-story g
able price including a reasonable ture of brick measuring 50 by 144 f
profit. The erection of the addition wis yp
the direct supervision of A. Spanafy
Macaroni in New Haven Food Show president and general manager of (@
The Connecticut Macaroni company company.
had a very attractive display of its full
run of products in the Connecticut Cornmeal to Porto Rico
Food and Household Appliance Ex- During the 12 months ending Jy
position at The Arena the latter part 30, 1928, Porto Rico imported 3014
of October. Raw and prepared samples bags of 98 lbs. net of cornmeul. Iy
of its products were passed out to the dentally it should be given that ¢
thousands of visitors and descriptive ing August this year Porto Rico i
booklets generally distributed, Mrs, ported 89,033 lbs. of American my
Catherine M, Holden of the household macaroni products, )
arts department of the Columbia Uni- In releasing the government figy
versity, New York city, and Mrs. Lil- on the cornmeal imported, it w
lian M. Gunn, member of the faculty stated that this quantity was purcha
of the Teachers College, Columbia by Porto Rico manufacturers of m
University, 2 recognized authorities on aroni, spaghetti and soup pastes,
foods and food cooking, lectured dur- this reason we quote the macaroni i
ing the exposition and called atten- port figures named above. If any e
tion to the wonderful food value of siderable quantity of cornmeal is u
macaroni products. in the manufacture of macaroni p
ucts in Porto Rico there is every i
Build Factory Addition son to feel that the American exp
The Supreme Macaroni & Noodle business is in for a prosperous yq
company of Los Angeles, Calil,, has on that island.
completed erection of a large addition Cornmeal used in alimentary pasgl
to its plant at 710 Clover st. and .will has to be made from cornmeal that
soon use it to ‘overcome the crowded very finely ground to permit blendi
conditions under which the firm has with wheat flour. Kiln dried or

Three Trade Winners

DURUM SEMOLINA’

BT Pau
T iy 'ﬁ‘
AL \

MINNESOTA

Cheraw Box Company,. Labels

Seventh and Byrd Streets
Rich ' .ond, Virginia

SATISFACTORY

-HYDRAULIC-(
Rt [

Package Wraps
Window Trims

32}{bbl. Mizer Belt Driven

Lithographing
Posters

Ql-irch Kneader,
Capacity 23 Libls,

Wooden Macaroni Box-Shooks

General Color Work

NOTE—OQur shooks are made from taste- RiVBI‘Side Pl‘illtillg CO-

less and odorless gum wood. ' )
Sides, tops and bottoms are full 38 S. Dearborn St. 3 -
one-quarter inch thick and one i ) |
o LA a8} svurall Ehres. CHICAGO TLLINO
eighths inch thick,

{ &

An Elmes Mizer & Kneader converdently Installed,

—_a

Inslde Packed
Vortical P B Inside Packed Short-cut

Color Printers for 58 Years

e Outslde Packed Short-
eas for Accumulator System. Die Whaaner, cut Press and I'ur.::;w.

SOLD WITH THE ELMES' GUARANTEE---FIRST CLASS MATERIAL AND WORKMANSHIP

on Y\ o ;

Have You Tried Them?

These products are the result of milling the best types
of Durum W heat obtainable by the most modern methods

CAPITAL FLOUR MILLS, INC.

MINNEAPOLIS SAINT PAUL

—

33

bbl, Mixer

1%
Hydraulleally Tilled.

66 L Knender.
Capaelty 11§ hilin.

)

Outalde Packed
Vertical Press.

CHARLES F. ELMES ENGINEERING WORKS, 213 N, Morgan St., Chicago, U. S, A.
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germinated and bolted and sifted corn-
meal are preferred by the Porto Ricans
because these types are less liable to
fermentation and infestation,

Washington Macaroni For Prisons

During the year 1927, 75,300 lbs, of
macaroni, noodle, vermicelli and spa-
ghetti made up a part of the large gro-
cery items annually required for the
300 inmates of the 13 penal and elee-
mosynary institutions of the state of
Washington. Practically all of the
food fed to the inmates is of Washing-
ton origin or manufacture. All pur-
chases are made for the state institu-
tions through the central state agency
under contract agreements.

Jamestown Firm Bankrupt

Officers of the Jamestown Macaroni
company, Jamestown, N. Y., testified
in the bankruptey court during an ex-
amination of the records and condi-
tions that brought the company into
bankruptcy in the early fall. Frank
C. Gugino and Frank R. Dominici gave
testimony as to the business and
profits,

The macaroni factory has been in
the possession of its late owners for
about 5 years and during that time 3
different mortgages had been taken

out to provide capital on which to
carry on the business and to make im-
provements, Among other members
of the firm were Samuel C. Gugino,
James Gugino and Charles Gugino.
Nine thousand dollars was the orig-
inal amount paid for the land and
building and a like amount was spent
in improvements. The company's
liabilities are approximately $54,000
and the assets $32,760.

Hebrew Noodle Corporation

The New York state records note
the incorporation of the Hebrew Na-
tional Noodle Corp. for manufacture
of macaroni and noodle products. In-
corporation papers handled by Propper
& Lichtig of 332 E. 14th st., New York
city, show that the company has a
capital stock of $25,000 closely owned
by the incorporators,

New Plant in Westerly

In order to meet the demands of his
growing business John Cataldo, pro-
prictor of the Westerly Macaroni
Factory in Westerly, is erecting a
modern plant on Canal st. The build-
ing is brick and steel construction and
will soon be ready for occupancy. The
property on which the factory is being
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constructed has a 400 foot frnmag,, !
A large store will occupy the frop
part of the building and the manyfy,. |

turing will be done in the rear. Ty,
Westerly Macaroni Factory has I,
in operation 10 years at 69 Pleasyy
st. and previously to his associatio
with the Westerly company, Mr. Cy.
aldo had a macaroni plant in Peye
Dale,

Company Has Big Growth

The Fort Worth Macaroni cop.
pany at Fort Worth, Texas, estal.
lished in 1899, has grown steadily iy
output until today it is one of the larg.
est producers of macaroni products jp
the south, Its big output is distrib.
uted over a large area including Texas,
Louisiana, Arkansas, Oklahoma, New
Mexico and Mexico through wholesale
grocers and retailers. A modern plan,
efficiently managed, produces high

quality goods that find their way to [

consumers through the recognizel
channels of distribution. These factors
alone are given as the reason for the
progress made by this firm whose of-
ficers are: President, John B. Laneri;
vice president, Louis J. Laneri; tress-
urer and manager, N. T. Mazza; sec-
retary, W. J. Boesch, and assistant
secretary, A. C. Bicocchi.
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AMBER
Com

Ml n
25 Flow Exs Misessrdl, Misa

“Meglio Semola-Non ce ne’’
Guaranteed by the

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

““Good Macaroni requires good Cheese”

boxes.

LOCATELLYPS

—LEADING BRAND FOR OVER 60 YEARS—

LOCATELLI'S GRATED
Genuine imported well seasoned
parmesan cheese in original 2 oz.

12 BOXES PER CARTON

MATTIA LOCATELLI 5neine.

24 Varick Street (Locatelli Building)

Baltimore

NEW CROP

Special Noodle Semi Flake

EGG YOLK

has arrived -

Sweet and Fresh--Deep Color

Write for samples

JOE LOWE CORPORATION

BROOKLYN, N. Y.
Chicago

oooooo

and prices

ooanonn

88-33rd St.

Los Angeles Toronto
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Barozzi Drying System

Manufacturers of Mocaroni
Dryers that dry in any kind
of weather

FAULTLESS AND SIMPLE

Result guaranteed
For this industry we design and
“manufacture all kinds of
labor saving devices

Cataloguc and estimate at
your request

Barozzi Drying Machine
Company, Inc.
949 Dell Ave. North Bergen, N. J.

NEW YORK DISTRICT

i
i
|
1

Inset is actual appearance of finished
two-piece bottom.

Hidden under this tape which seals the joint
are two corrugated fasteners, holding
the nieces together.

i) 1000 C=Nedo

Our ample facilities,
timber supply, ex-
perience in this line,
and raiload facilities
guarantee prompt at-
tention to orders.

<GeEE=) 01000 =t

ANDERSON-TULLY CO.

Memphis, Tennessee
Good Wood Boxes
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Questions and Answers

Spaghetti Technique

Question—IVhen you order spaghetti
in an [talian restaurant, should you twirl
it with a fork and spoon as many of the
ltalians do or should you cut it in small
picces as Americans do?  (Three Girls.)

Reply—The “etiquet experts” would
advise eating it the Ialian way but we
advise that you eat it in any convenient
way and that you cat it often,

Broccoli Macaroni

Question—IVe notice in some Amer-
ican magazines advertisements for a
product which we understand is similar
to macaroni and which is marketed un-
der the name “Broccoli” What is it
and how is it made? Can vou furnish
us samples of it? (Northern European
Macaroni Maker.)

Teply—This is probably the name
given to a certain shape of macaroni
products though this has never come to
our attention. “Drocolli” is a botanical
term used in describing a tuft of bou-
quet-shape flower, such as the flowers of
turnips. It is probable that the neme
“Broccoli” was applied to macaroni of
similar shape,—such as “reginette,” “ma-
falde,” ete

No Ravioli Macaroni

Question—I1 hat is *Kavioli” and who
makes it?—Chapman, Inc,

Reply—There are numerous brands of
“ravioli” on the market. A dough is
made of flour and water and cut into
squares of about 2 inches. Between two
of these squares of dough is placed
chopped meats, highly seasoned, the

&
»

seal. After proper boiling “ravioli” is
served with a good spaghetti sauce,

Durum Broker Passes

Friends of Fred A. Hamilton, well
known semolina broker in Chicago,
Ill,, and Cleveland, O., were grieved to
learn of his death on November 4, fol-
lowing a severe attack of stomach
trouble which confined him to his
home several weeks before his death.
Mr. Hamilton was Illinois semolina
representative of the Minneapolis
Milling company of Minneapolis and
was one of the best known semolina

Photegraph Cuurtesy Northwestern Miller

brokers in the central part of the coun-
try. He took a great personal interest
in the gatherings of the macaroni
manufacturers and was always re-
corded as one of those in attendance
at the macaroni conventions,

He is survived by his wife Martha
M. Hamilton, his mother Emily Ham-
ilton, a sister Mrs. Jas. S. Hucker, and
a brother Edwin Hamilton,

The funeral took place from the
chapel at 7509 Stoney Island av. Wed-
nesday afternoon, November 7, with
officers of the Masonic lodge in charge
of the services. Mr. Hamilton was
a member of: Lakewood lodge No. 601
A, F. & A. M. and Cunningham Chap-
ter No. 1878, R. A. M.

Many durum mill representatives
and macaroni manufacturers attended
the funeral services and followed the
remains to Cedar Park cemetery where
interment took place.

In the death of Mr; Hamilton the
macaroni industry has lost a warm
supporter and many of the manufac-
turers a good personal friend. ' Thev
join with the officers of the National

)

“total 4413. ‘More than' 3000 plants arg

extending their consolation to g
members of the bereaved family.

Food Industries Magazgn

The first nurber of Food Industrie
issued recently by the McGraw-Hall
Publishing Co., was well received. Cj
families, a survey by the publicatig
shows, purchase and consume 45% of
the food praducts manufactured ann
ly. Rural families buy almost 194
while 17% is purchased for consumpliog
in hotels, restaurants, clubs and othes
food dispensaries. A goodly proportioe
also goes for export and to hospitals, .

Of the total number of plants in the
country 22% make nine tenths of alf

the food products manufactured each§

year 'in the United States. Bread
other bakery products are made in l?"
684 establishments ; canning and prese
ing plants number 2722, and those d
voted to confectionery and ice cream
number 4822, Plants making dairy
products total 6830, and manufactorie

of flour and other grain mill productf

devoted to the manufacture of io
In comparison with all other indug
tries food manufacture takes first rank
in the number of establishments, third
in the value of products, second in buys
ing power, fifth in primary horse powes;
and sixth in the number of wage camery
cmpluyed The food manufactories
quire the services of 667,956 men aml
women.
Dr. H. C. Parmelee, editor of Chems
ical and Metallurgical Engineering
vice chairman of the McGraw-Hall ory
ganization, is announced as editor als
of Food Industries. 4
WANT ADVERTISEMENTS |
Five cents par word sach insertion.

WANTED—position with Macaronl Manulacturef
h:!uly Executive or Factory Mauager.
ears’ experience in all branches of manulactes
kn objection to Inuliun Formerly_ with

Zerega Company, Chi Fred P. Zetegs,
W Carserd Divd., Chicags, TiL
SUPERINTENDENT POSITION W *Tl D,
perienced macaroni manufacturer

18 years' practice in United Sta

specialis th several patents guaran

hours d Want good connection anyw!
Jor. Pirsica, 121 Court 5t., Syracuse, N.
WILL SELL CHEAP numerous it

equipment including Presses, Tra

.IA'ddrnl HIC, /o Macaroni Jou

FLETCHER - EICHMAN & CO.

Importers of

Pure Chichen Egg Yolk
Rapacially salected for Noodles

Lat us figure on your egg requirements
1435 W, 37th St.  CHICAGO

—_— 3 —

[}

PURITY — COLOR —SOLUBILITY ‘[f

{
|
|
|
|

“Zolty Brand'' Egg Products "
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OUR PURPOSE: OUR OWN P AGE OYR MOTTO;

HRCATE . . nm;;musmr
ELRVATE National Macaroni Manufacturers
- Association i
ORGANIZE ! o A ene=-
HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS 1928-1929
Beaald, X D
F. ] T“An"‘uﬂggwlulu. Wi M. J. Douﬂkmmury Treasurer FRANK L, z!%n'oual—-u-—-_._...“m Y llrm.
G. GUERRISI Vice Presid L. E. CUNEO Director FRANK B8, BDNNO—.—-’F-_..._.._AD.NM
Lebanon, Pa. ' Connelisviile, Pa. X S{ve A, Dallas, Texas =,
HENRY Huzﬁhﬁz_m-.ﬂdﬂm, Officer G. G, Ho"’”’ubntnﬂlu, T rec ] IDTH“W& T ) tor
DR, B.."Ro. HQED'EJW:VCVLEP! l::?o:’ t.nénlll.ln A. B. VAGONINO. Bemeer Gl Director C. B, BCHM W. recioe B
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The President’s Column The Secretary’s' Column

Safety First Busy and Contented

It has been brought to my attention that basic rate for com- The Macaroni Products Manufacturers are a contengd
pensation insurance in the macaroni industry has recently been  lot,—at least just now when reports from every section &
increased. Considering the %azard involved, the rate for the the country are so favorable. The fall business has
nature of our business is at least twice as high as it should unusually heavy but the buyer's market has unduly affectds
be, indicating clearly the lack of interest in the eduction of profits in some lines, What is most needed now is a it
accidents on the part of certain manufacturers I say cer- stiffening in prices all around; a minute's serious thought §
tain manufacturers, as available figures give the pure pre- this by all manufacturers would help.

mium for New York state as $5.46, while in New Jersey the I have only JUST A MINUTE,

rate is $2.91 and in Wisconsin $3.52, showing that there is Only sixty seconds in it,

room for improvement in New York, Forced upon me, can't refuse it,
I mention New York state as an example to illustrate the Didn't seek it, didn't choose it;

vast difference in the premium rates and wish to add that the But it's up to me to use it,

New England states generally have an unsatisfactory experi- I must suffer if I lose it,

ence when compared to the experience in the balance of the Give account if I abuse it,

country. :

Just a teeny little minute—

It is a fact that the compensation laws vary in different But cternity is in it.—Anon,
states but I am informed that the laws of New York state
and Wisconsin are almost identical so that we have a right
to assume that there is something wrong in New York. Resolution

Your particular attention is called to the fact that premiums
are based on the average of all states and not on the experi-
ence of individual states, so that no matter in what state
your plant is the premium is affected by the higher rate of
other states,

The foregoing clearly indicates that our association, through
a Safety First Campaign can reduce the rates for this class
of insurance and save thousands of dollars annually in pre-

That every pound of flour and semolina purchascd duria
the present crop year will be made into the highest grade o
macaroni products and that all of it will be sold at a prof
equally fair to the manufacturer and the consumer.

True, Is It Not?

miums which would pay many years of dues in the associa- v a.llus ncttn:cd SUIAL Success
tion in addition to relieving the physical suffering of the em- Is fn_IMd with troubles more or less,
ployes and their familics, caused by accidents. ;10d it's the iy wh.u locs;the beat X
Every member should be vitally interested in this move- That gets more kicks than all the rcst: il
ment and letters suggesting a method of action are invited. sl Spen i pltcansh &

Address them to the Secretary.

Inspect Your First Aid Kit « How It Works

First Aid is most important in all accidental cases. Read Good advertising moves goods in proportion to the numb

again the timely article “First Aid In Plants” in this issue. of persons it reaches; it makes money in proportion to &

It suggests one way of reducing your compensation’ insur~  number it interests and in proportion to the cost entailed B

ance rate. reaching and interesting them.

ViR

JOHN J. CAVAGNARO

Engineers and Machinists

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

Complete Presses
Equipments Kneaders
Mixers
Mould Cleaners
Accumulator Cutters
Systems
Brakes
Moulds, Etec.
in
All Sizes
N. Y. Office and Shop
255-57 Centre Street v to the
N.Y.C.

largest in use.

Specialty of

MACARONI MACHINERY

Since 1881
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As the oldest millers of durum wheat, we have
had the longest experience in supplying prod-
ucts for macaroni making. This experience is
reflected in the exceptional quality of Pillsbury's
Semolina No. 2 and Pillsbury's Durum Fancy
Patent.

Pillsbury Flour Mills Company

“Oldest Millers of Durum Wheat"
Minneapolis, U. 5. A,
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