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Season’'s Greetings!

A good business year
Makes us glad to hear

That seasonable cheer—

MERRY CHRISTMAS!

We to you
and
You to us—

MERRY CHRISTMAS!

—Nalional Maceroni Manufaclurers Associalion.
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Looring at the

Christmas Windows h
By Ernect V. Madison

Christras window time brings an annual revival I
of youthful enthusiasm.

The glass-faced wonderlands, piled high with holi-
day toys, fabrics or foodstuffs, never fail to generate a
thrill of delight.

They are interesting to child and adult because
they show seasonable merchandise and newly created

Shippers! Do you want our Forecast
Barometer Letter sent to your address?

The fine reception by the trade of our Barometer Letter, giving a sixty-day forecast of
buying conditions in the fibreboard industry, has encouraged the belief that many other ship-
pers and buyers beside those on our regular mailing list would be interested in securing copies.

This illustrated four-page letter features u forecast, as above, by Mr. J. P. Brunt,
Exccutive Vice President of the Container Corporation of America and President of the

Mid-West Box Company. His forecasts are baied on a wide experience and intimate, up artic] es ]

to the minute knowledge of the shipping container field. They have proved unusually - o i

reliable and are looked forward to by buyers for the valuable information they contain. For similar reasons, many progressive executives ‘ y D
Should you wish free copies, then mail us the name of your company, your name and look through the advertising section of The Macaroni '

title and complete address for our mailing list so that you may receive the Barometer |

Letter regularly. J ournal.

¥ ¥ %

Here they have an avenue of show windows where
manufacturers, by picture and paragraph, display wares
for the Macaroni Products field. &

These executives find interest on this avenue---
every advertisement brimful with it.

We wish again to emphasize the exceptional special service we are able to render you
in specially designed packages. Our developments along this line are considered im.portant
contributions by industries and shippers who have made tremendous savings by their usec.
This intensive service, in addition to the unquestioned quality
Corrugated and Solid Fibre Containers we supply to hundreds of
the largest shippers in this country, gives you a setup that meets
all your requirements,

They look at the ad displays, leisurely---at their
convenience.

You can look, too, by merely turning to the adver-

By filling in and mailing coupon herewith ot spec rvi
y L 3 £ I L H]JLLIﬂI 52 ce Solld Fibre shipping ?u:
n

is your—FREE for the asking. T R nioteet your. Bead:

CONTAINER CORPORATION coxammn oot 00PN

’: OF AMERICA 111 West Washington Sereet, Chicago, Depe. 20 . . . - |

e Getlemens, Please have ane of your experscheck our tising section in this issue. 5
: MIS-WEST BOX GOMPANY i ke el e i
; Name I F

111 W. Washington St. CHICAGO, ILLINOIS

Thle

Firm -

SixMills—Twelve Factorles Capacity 1200 tons perday Addeaspm N

e A | "
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The Christmas Spirit in Business

The Christmas season is here and the entire world seems

 more happy. The home life is more cheery and people gen-

erlly are more jovial. Is business similarly affected by the
merriness that seems to be all around us? It is indeed un-
fortunate if to any number of business people Christmas rep-
resents merely a season of intensified buying and selling, a
period of jollification for the children or a week of complete
or partial rest from work.

In too many cases the true Christmas spirit is lacking in
husiness.  Christmas should be an occasion for rejoicing.
Coming as it does near the close of the calendar year it
should inaugurate a period of unprejudiced review of our
personal and business activities during the year immediately
preceding; 1o rejoice in success in its broadest sense and to
be sitisfied our well-intentioned efforts cven though we did
not exactly gain our goal,

Have our business relations with customers and competitors
and our personal relations with our employes and friends
Ieen such that we can honestly exclaim “Merry Christmas”
toall of them? After all, the one worthwhile thing that we
get out of this life is HAPPINESS. We are ever looking
for it in our own way, yet we seldom find it in the measure
which we desire it. May this not be because we, as business
mer, are too greatly interested in gaining only the material
things in business? 1f this be true, how can our Christmas
be ||.’1|1py |

The Three Wise Men who followed the Star of Bethlehem
nearly two thousand years ago were happy not for what they
had but because of their belief, Happiness is a state of mind.
If we believe in_ourselves and in our aims and ambitions we
e contented.  1f we believe in our business, believe in our
industry and feel that our part in our ii\tluslry has been
Wayed in entire faimness to ourselves and to competitors, we
will e filled with that spirit which will make our hearts happy
and gay during this merry Christmas season.

Il we are to find real happiness in business we must learn
tobelieve in people despite their sllurtcumingé; we must helieve
in our particular business, nutwilhstmulim;-' temporary diffi-
culties yet to be overcome ;-we must believe in the future of
ur business aid industry though advancement has been slow
ad Apparently lost; we must believe in our trade association
B the vehicle of better understanding even though the path of
e cooperation appears a difficult one, In brief, to gain
true happiness in business we ‘must believe in ourselves, and
by doing g0 we will believe in others.

of the year happily ending in glory for most of us. Business
has not been so bad.  Macaroni manufacturers have heen fair-
Iy busy supplying the satisfied public with high grade products
at reasonable prices.  The industry has experienced few or
no labor troubles or owtstanding financial disturbances. Why
should we not be happy?

About the only cloud noticeable is that many would feel
happier were it not for the unwarranted actions (real or
imagined) of competitors who, we feel, have sought only to
make life miserable for us. Competition has been keen and
perhaps there have been cases where certain competitive prac-
tices have prevailed that caused us worries and losses. Tt
do we not sometimes overlook the truth that after all com-
petitors are men like ourselves, with virtues as well as faults,
with the same instinct to succeed and prosper, with the same
desire to conduct business ethically, with equal fears and
suspicions and with the same unsatisfied desire for cooperi-
tion?

Business in this day and age has somewhat altered the gld
view of competition. Competitors are now looked upon as
our reflected selves. They do the very things that we would
do under the same circumstances and for the very same rea-
sons, In this as in any other line of business there may he
competitors who do not fully warrant our confidence, but if
they continue to carry on business practices generally frowned
upon by business and government they will not long remain
as a part of our industry to molest us and to shake our con-
fidence in mankind,

The Macaroni Products Manufacturing Industry may have
had its trials and tribulations during the past year, but con-
pared with other lines of business we have not fared so badly,
If the health of the manufacturer and of his cemployes has
been good, if his plant has run at a reasomable capacity
throughout most of the year and if his output has been sold
profitably to satisfied buyers, then we all have ample reason
for being happy and merry.

To every manufacturer in the Industry the National Maca-
roni Manufacturers Association extends the Season's Greet-
ings. Nearly four score of the leading firms of the country

join us in saying to the world, MERRY CHRISTMAS. In

return the most pleasing greeting that we could get from the
progressive firms who are not yet members of the National
Macaroni Manufacturers Association would be their applica-
tion for membership, voluntarily and cheerfully given in tha
true Christmas spirit that we hope prevails in every heart

i

1

SR P

g

i
I
¥




6 THE MACARONI JOURNAL

Meals in a Jiffy

One way | suggest as the best means
for Mrs. Housckeeper to get at least a
weekly afternoon of rest and change is
to serve the sort of one dish meal which
requires a minimum of preparation.
There are all sorts of possible combi-
nations. 1 think that last year I gave
you several recipes for one dish meals.'
There is always a dietary principle to
keep in mind in planning one dish meals.
It must be something which gives us a
well balanced combination of food values
as well as a palatable and appetizing dish.
The food which lends itself better than
any other to this use is macaroni. In
any number of combinations macaroni
gives us easy, quickly prepared meals,
which are also well balanced. For this
reason it is a boon to the tired, over-
worked housekeeper who wishes to serve
sumething new, providing it is casy to
prepare.  Pound for pound, macaroni
gives us more than twice as much food
value as beef steak. And just think
of the difference in cost! It also con-
tains a large percentage of carbohydrates,
the energy producing food. Lastly, it
comes highly concentrated, with prac-
tically no water content, so that we get
superlative food value, and at very low
price,

More than this, macaroni is almost
always used in combination with other
foods, such as vegetables, cheese, milk,
meats, cte. In this way macaroni dishes
become a valuable source of minerals
and vitamins and the regulatory foods.
With one simple macaroni dish, there-
fore, all you neced do is to cat plenty
of it, to be well satisfied and to have
conformed to the best dietary principles.

This comprehensive, nutritive quality
of macaroni makes it mighty valuable to
us and we are beginning to be properly
apprecia‘‘ve of its superiority as a food.
Women w..o were never accustomed to
serve it are including it in their menus
at least once a week, and their families
are beginning to look forward ty maca-
roni dinners.

When you are searching for ideas on
foods to serve on the days when you
want your well camed afternoons off,
just remember that we have a good many
GOLD MEDAL kitchen tested recipes
for interesting macaroni dishes. 1 will
always be glad to send them to you if
you will write me,

Today I am going to give you the
recipe for a delicious hot, one-dish meal
which was served to me one evening by
a friend who, urging me to stay for
dinner, said “Oh, I can get our meal in a

By BETTY .CROCKER

of Washburn Crosby Company, Inc.
jiffy. I know just what I'll have, And
in that instance she was just as good as
her word, for in less than 30 minutes
we were called to eat one of the most
delicious concoctions it had ever been my
good fortune to try. She called it Spa-
ghetti Napoli. Here is the recipe for
Spaghetti Napoli as wried out in our
GOLD MEDAL kitchen:

8 oz. or 2V cups spaghetti’

1 small can tomaloes

1 small can tomato paste

1 cup soup stock or 1 bouillon cube dis-

solved in 1 cup boiling water, or ¥ pot
beef extract

4 slices bacon

2 to 4 onions

6 tablespoons olive oil

Cook the spaghetti in boiling water until
tender and drain.

Stew the tomatoes and strain.

Add the tomato paste and add to the stock.

Fry the diced onions in the olive oil and add
to the stock.

Fry chopped bacon in same oil and add to
first mixture.

Let simmer until thick,

Serve over the spaghetti,

Parmesan or Toman Italian Chcese may be

grated over this,

This amount will make 6 scrvings.

While the spaghetti was boiling my
friend cooked the sauce, and in between
stirs set the table, made the coffee, and
marinated some head lettuce in French
dressing. The dessert was a bowl of
wonderful autumn fruit and some mar-
velous spice cookies made out of GOLD
MEDAL kitchen tested flour. It was
such a satisfying meal we each ate quan-
tities of the spaghetti, passing our
plates back to the server until we were
ashamed. The green salad was refresh-
ing with it and the fruit and cookies and
coffee seemed just right to top off the
meal,

December 13, 195

. Another idea 1 want to give you for ; §

macaroni dish, to have when you wap
to get a meal in a jiffy, is plain boileg
‘'macaroni served with ground beef cakes
and tomato sauce. Just fry the cakes
of ground round steak in a pan as usug),
I put them into a little hot bacon fy
to add an extra zest of flavor. After
they have been turned and pan-hroile|
about 10 minutes, push them to one side
and pour a can of tomato soup into the
other side of the pan. Cover it and lg
the tomato sauce simmer with the meat
cakes for 10 minutes more. In the mean
time cook macaroni in rapidly boiling
water from 15 to 20 minutes, until ten.
der. Drain and turn it onto the center of

a hot platter. Dress it with butter and j§

paprika, place the meat cakes around it
and pour the tomato sauce over them,
This combination is easy to prepare and
makes a well balanced combination for
dinner. No family could feel abused if
this were served to them, even though
mother hadn't arrived home until late.

Macaroni should be used interchange
ably with meat and potatoes, although
often a small amount of meat is used
with it for the sake of the flavor. I
does away with the messy and time con-
suming job of paring potaties, and gives
us a variety in our menus which is most
refreshing.

You may be one of those people who
think that they do not like macaroni
Very often 1 find that any one who has
eaten inferior macaroni, poorly cooked,
gets the idea that macaroni dishes are
uninteresting. 1 mu.t confess that my
own enthusiasm for macaroni dishes de-
veloped after I learned to buy high grade
macaroni and cook it carefully.

*Excerpts from talk broadcast on Now. Y. B

1928, over a chain of 23 radio stations, v
tending frum coast to coast and border 1o
border.

MY FAVORITE RECIPE
Cream of Noodle Soup

3 oz. Egg Noodles
2 cups Milk
14 grated Onion

Serve at once.

By David Cowan of . Govdman & Sons, New York
L ]
INGREDIENTS

3 cups Stock

1 tablespoon Minced Parsley

1 teaspoon Salt.
METHOD

Break noodles into small pieces and cook in stock until stock is reduced

to half the quantity; add milk and seasoning; simmer until thickened.

(This soup is simple and nutritious enough for children and invalids.)

D ———

Now, YOU tell us your favorite,
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Depreciation---a Vital Cost Element

By Wm. E. Gartner, Secretary C. F. Mueller Co, Jersey Gity, N. J.

It seems to be opportune that the treat-
ment of depreciation prepared by the DBu-
rau of Internal Revenue should be
wnt, as it was, to the leading members
of the macaroni products manufacturing
industry at the very moment a special
committee is considering manufacturing
costs and the adoption of a uniform Cost
Sheet that will enable manufacturers to
measure with others their various op-
erations.

At this late date the structure of ac-
counting should be well understood hy
all husiness establishments and deprecia-
tion us a cost indisputably recognized.
Such being the case, returns for wear,
tear, etc., of plant and equipment are
presumed to be in the selling price, just
s are the costs of material, labor and
other overhead expenses, and not as a
dde issue as many operating statements
seem Lo infer,

Depreciation, therefore, remains but a
matter of rate and application. The
United States government has allowed,
upon inspection of tax returns for the
mst 14 years, a reasonable rate for de-
preciation as a deductible expense. This
nte upon the respective assets has had
1 be uniform. The basis, therefore, has
Ieen established. These years of experi-
aice have taught us whether the rate
has been properly fixed by the results

W of the disposition or continued existence

and operation of the assets depreciated.
The accounting records should reveal
this,

Manufacturers may differ with each
oher in their rates on similar equip-
ment, according to its durability, but as
duraliility is governed by its original cost,
the yearly depreciation charges may not
vry much, i. e., an asset costing $100
may have a lift of 5 years, rate 209,
whereas a much better one costing $200
may serve 10 years, rate 10%, thus the
inual charge would be the same. How-
ter, an average rate, say of 10%, is
preferuble since estimated life is but a

¥ fuess and no two things, even of the

Sme nature, will wear out alike, nor at
the same time. A composite rate, too,
¥ould simplify accounting. We can all
gree too with the handling of mainte-
fance costs, described in the paper and
box making industries. It is reasonable
" charge costs for current repairs to
Maintenance, and to capitalize larger al-
lmgluns and improvements, which per-
‘plibly lengthen the life of an asset.

fging improvements.and alterations
% depreciation reserves is an alternative

but this method will be found to compli-
cate the average rate,

Assuming then that the natures of as-
sets to be depreciated are properly desig-
nated and the rates fixed, records can be
so kept that the accumulated amount of
depreciation on each is shown and com-
puted until this amount equals its orig-
inal cost. Salvage or residual value is
disregarded  in  establishing  the  rate
since that figure would be purely another
estimate and more uncertain,

We employ a simple method of deter-
mining and controlling asset values that
have been fully depreciated.  Through
the use of an auxiliary ledger or record,
which Lalances with our general ledger,
we keep a page for each year's purchases
or additions of an asset in total as a deb-
it. To the credit of this page we record
discards of that year's purchases, naming
the years in which they are discarded.
This page, under a separate caption, also
records the Reserve for Depreciation set
up yearly on the balance of above asset
account as a credit, and as a debit, the
amount of reserved is charged which had
Lieen set up on a discarded or sold asset
of that year's purchase. When the bal-
ance in the reserve account equals the
balance in the asset acount, that year's
purchase is fully depreciated, and only
the difference between that year's pur-
chases and discards is climinated from
assel values subject to depreciation. By
recording the facts in this manner, there
is no fear or chance of subtracting too
large an amount from the Asset Value
on the ledger subject to depreciation,
Furthermore, after a  year's  balance
transferred from Assets still subject to
depreciation to one  captioned ' Asset
fully depreciated.”

Machinery, Office Furniture, Automo-
bile and definite assets are readily han-
dled in this manner. However, there are
some accounts which are nut so simply
controlled, such as wiring and sundry
installation in Power Lquipment, and
many items in Factory Equipment, espe-
cially where discards are not reported or
when reported the year of purchase is
not determinable.

Our solution in such cases is to write
ofl discards from the earliest year's pur-
chases. If the article had been pur-
chased in that year, this would he cor-
rect.  1f not, well, since that year is
climinated from depreciable assets, the
undepreciated asset values have not been
affected and depreciation of the (un-
known) year in which the discarded as-

set was bought will continue until it
automatically is exhausted.

Having arrived at a point where we
have ascertained the aggregate cost of
depreciation on classified assets such as
Machinery, an analysis of the purpose of
each unit becomes necessary,  These
purpuses indicate the objeet of the ma-
chines in converting the raw materials
to finished goods in the manufacturing
department and o cased goods in the
packing department.  In the macaroni
business, they are defined as Blending,
Mixing, Kneading, Shaping and Drying
Carton Forming, Wrapping Dox Making
and Case Sealing.  Depreciation distrib-
uted over the machines in this classifica-
tion will quickly determine the cust per
hundred pounds in manufacture and cost
per case in packing.  Where twe or more
kinds of products are manufactured, a
further distribution or subdivision of
these costs is also readily obtainable,

In brief, this is the layout by which
we determine our costs for depreciation
and the aggregate capacity of each group
of machines so classified serves to keep
a proper balance of one group to another
for scheduled operation.

Members of the association may fin.!
this method interesting in seeking on
for adoption, and it is for this reason
that | have gone to such length 1w de-
seribe it,

SLOW GUYS ARE THE ONLY
ONES WORRYING ABOUT SLOW
TIMES!

A Good Advertisement

(1) An advertisemenmt must e spe-
cific.
(2)  The points made must be definite

and supported by definite reasoning.

(3)  An advertisement must not only
state its case but visualize it ’

(4)  An advertisement must always
have one and only one dominant idea.

(5p 1t must present that idea in logi-
cal form and sequence,

(0) It must show its relationship
with its product, with the customer's
need, and with other advertisements of
the series,

(7) It must sell, by education, by
persuasion, by indirection or by direct
offer; but it must obviously be part of a
selling effort.—Printers’ Ink.

Instead of regretting yesterday get
busy and prepare for tomorrow.
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Wheat and Macaroni _
PI' Od UCtS Blbllogl' aphy By U. 8. Bureau of Agricultural Economics

So great has been the progress of mac-
aroni manufacturing in the United States
within the last decade or two and so
many are the questions asked concerning
their manufacture and their chief basic
constituent that the United States gov-
ernment has found it expedient to com-
pile a selected list of references on the
subject,  This has recently been released
by the bureau of agricultural economics
of the United States Department of
Agriculture, the work being compiled by
C. Louise Phillips and J. H. Sollenberger
of the grain investigation division,

The treatise first gives a brief discus-
s'on of durum wheats, then a list of gov-
ernment publications covering the raw
materials and the finished products and
lastly a list of miscellaneous publications
dealing with this grain and food. It is
by far the best compilation of references
on these products and is worthy of space
in the official organ of the macaroni in-
dustry in this country. The bibliog-
raphy, which should be preserved for
reference, follows:

DURUM WHEATS

“The durum wheats arc all spring varictics
with thick, compact heads, long stiff beards,
and large hard kerncls.” They are grown
principally in the northern Great Plains area,
where they are best adapted because of their

- resistance to drought and rust, which enables

them to outyield other spring wheats, The
States leading in their production are North
Dakota, South Dakota, and Montana. About
3,500,000 acres are grown annually in the
United States.

“Durum wheat is used largely for making
semolina, from which macaroni, si-.'mhrm and
similar products are made. Domesuc vanu-
facturers use less than hall the annu pro-
duction, the rest being mostly exported. The
price of durum wheat often is less than that
of cqual grades of hard red sprito; wheat,

"There are 12 varicties of nm wheat
commercially grown in the Usitzd States.
These differ in their adaptation and yielding
ability, resistance to drought and rust, and in
the quality of their grain, as well as in their
appearance.

“Kubanka is the varicty hest adapted for all
the varying conditions in the sections produc-
ing durum wheat. It is a high yiclding wheat,
considerably resistant to rust, of good milling
quality, and best adapted for making both
macaroni and bread.

“Acme and Monad are two similar amber
durum varictics which are very resistant to
stem rust,  Acme is the highest yielding du-
rum varicty in most of South Dakota, and
Monad the best yiclding varicty in North Da-
kota. Both produce macaroni of a grayish
color, considercd by manufacturers less salable
than that made from Kubanka wheat.

“Mindum is the most |lrut||.1|:ti.|.'c durum va-
ricty in Minnesota. It is somewhat resistant
to stem rust and makes macaroni of good
color,

“Peliss is the best ylcldmg durum variety
in the higher and drier sections of Montana
and Wyoming, where rust does not oceur, It
is not equal to Kubanka wheat for bread mak-
ing, but gives an excellent color in macaroni
manufacture.”

U. S. Department of Agriculture, Farmers'
Bulletin No. 1304, January, 1923,

U, 8. Department of Agriculture
Publications

Ball, C. R, and Clark, J. A.:
with durum wheat. (Bul. 618,
Bibliograph/: p. 061-64.

Dall, C. Srowing hard spring wheat.
(Farmers' bul, 678. 1915, 16 p.) Area

Experiments
31& 6p)

map: p.

Ball, Cl Rl Varlcuu of hanl sprmg wheat.
(l armers’ hul, 680, 1915, 20 p.) Durum
wheat, p. 17-

Boerner, E. G. (Compiler) Handbook of of-
ficial grain standards. (U.S.GS.A. Form
9%, Rcused? (In_press) Contains re-
qultrmcnl: or ofticial grades for durum
wheat:

Carleton, \l A Hard wheats winning their
way. (In Yearbook 1914, p. 391420
Durum wheat and macaroni: !’ 412-419,
Also published as Separate 64

Carleton, M, A, and Chamberlin, J. 5. The
commercial status of durum wheat. (Du-
reau of Plant Industry bul. 70, 1904,

7

C:rlelon.)hl A. Macaroni wheats. él.lurc:u
of Plant Industry bul. 3. 1901,

Clark, J. A. Cereal cxrrlmmu at Du:lumuu.
N Dak. (Bul. 33. 1914, # p) The
duum group: 7-18,

Clark, J. A., and \lmm. J. M. The durum
whnals (Farmers' Lbul. 1304, 1923,

Oark f}\ Martin, J. H., and Smith, R. W.
\anclal upcmncnn ‘with “'rmﬁ wheal
on_the northern Great Plains. ul,

1920. 47 p.) Gives field and rmllmg and
baking results with durum wheats,

Coleman, D, A., and Rothgeh, B. E. Heat-
damaged wheat, (Technical bul. 6. 1927,
31 p.)  Includes results on durum wheat,

Dunlap, R. W. Alimentary pastes. Office of
the sccrctary. Food Inspection decision
206. 1927. "1 p. Gives definitions and
standards for alimentary pastes adopted
by Food Standards Committee.

Durum wheat for macaroni and bread mak-
ing. Compiled from the publications of
the Axru:uliural Experiment  Stations.
(In Farmers' bul. 251, 1906, p. 14-18)

Food, Drug and Insecticide Administration,
Definitions and standards for food prod-
ucts. Service and regulatory announce-
ments, Food and drug no. 2. 1927, 20 p.
Superseding Office of the sccretary cir-
culars 13, 17, 19, and 136. Alimentary
nastes: p. 9.

Food, Drug, and Insccticide Administration,
Kegulations for the enforcement of the
federal food and drux act. 9%h rev,
Service and regulatory announcements,
Food and drug no. 1, 1927. 19 p.

Harrington, J. B, and Aamodt. 0. S. The
mode of inheritance of resistance to Puc-
cinia graminis with relation to sced color
in crosses between varieties of durum
wheat, (In Jour, 5;31‘ Research \nl 24,
no. 12. June 23, 1 1. 979-996

LeClere, J. The effect of chrnallc "condi-
tivns on the composition of durum wheat,
(Yearbook 1906, p. 199-212),

Macaroni wheats. Compiled from the publi-
cations of A ncullural Experiment  Sta-
tions. (In Farmers’ bul. 186. 1904. p,

6-8).

Milling and baking tests with durum wheat,
Compiled from “the publications of the
Agncullural Experiment Slntlons (In
Farmers' bul. 412, BI

‘-'mlmon. C, and Clarlt J. A Dumm wheat,
(Farmers' bul. 53, "1913. 16 p).

Scofield, C. S, The Algerian durum wheats:

* Coles,

A classified list, with  deserijtions,
(llurcau of Plant Imluslry bul, 7. 12,
Shemn‘l, { H. Macaroni wheat. (In Year.
book v 329-136).
Shnilrnbcrz:r . H,and G"kf . Milling
and balung upcnrnrntl th American
whcat varicties. (Bul. 1183, 1924, 94 )
Discusses durum wheats,

Shnllcnbcrz:r.d H., and Coleman, D, A. Ke-
lation of ernel texture to the physical
characteristics, milling and baking ual-
ities, and_chemical composition of whear,
(Bul. 1420, 1926 16 p.) Includes du-
rum wheat,

Skinner, R. P, Manufacture of semolina and
‘r:'nnrom.l Burcau)nf Plant Industry

ul

Smith, R. W, \\’aldron. R., and Clark, ),

lmpro\cmcnt 'of Kubanka durum
}vghtal bgr pure line selection, (Bul. 1192,

Synder, Harry Studies on the digestilility
and nutritive value of bread and maca-
roni at the University of Minnesua
1903-1905. (Office of Experiment Stations
bul, 156. 1905. 80 p.

Thomas, L. M, Characteristics and ¢ gu:lu_\ of
hlonlann- rown wheat. (Bul, 5 1917,
Hp) onlan: durum wheat; p. -4

Thomas, A comparison of several
classes ul Ammm wheats and a con-
sideration of some factors influencing
Tmlily. (Bul, 557. 1917, 28 p.)

Waldron, L. R. Rate of sowing durum wheat,
(Bureau of Plant Industry bul, 130. 198
p. 59-60),

Miscellaneous Publications

Association of official agricultural chemists,
Official and tentative methods of analysis
of the Association of Official Agricultural
Chemists, Compiled by the commitlee un
editing methods of analysis ... 2nd. «l
revised to July 1, 1924, Wulnnftun: D
C,publuhcdc{lheAuocnationn Otficial
Agricultural Chemists. 1925, 535 p. Al
mentary pastes: p. 231-235,

Bracken, J., and Henry, A. W, Durum wheat
Saskatchewan éan da) Agncuhur.ﬂ
Dept.  Field H’unhandry Cire. 26, il

p. 14,

Carleton, M. A. The small grains. N. Y.
Macmillan Co, 1916 p.  Durum
wheats: p, 51-56,

Carroll, B. Har\ey, (American Consul, Naples,
Ttai ly). War macaroni in Ndph.'l (In
Mnlcoarlnn)l Jour. v. 2, no, 1, May 15, 192
P

Chapman, R. A, Manufacturing process kills
weevils. (In Macaroni Jour, v. 3, no. 12,
April 15, 1920, p. 14, 16).

Chapman, R. N, Possibility of transmitting a

calendra infestation from wheat to maca-

roni through the ch“. of milling and
manulu!unn (In Jour. Economic kn-

Iomu T no. 1, Aug. 1923. 1. Ml

1hhngraphy

Chllcou. C. Macaroni wheat in South

l].akotn (So. Dak. Agr, Exp. Sta [l

77,1902, 42 5.) Discusses value of maca

roni wheat for breadmaking. The chem-
ical and milling quality of durum wheat

Clark, J. Allen. Durum wheat in the Uniied
Slalu (In Macaroni our v, 2, no 10,
Feh. 15, 1921, p. 20,

Quark, J. A, lrnprovmx qualu of American
grown durum wheat. (In Klaurmn Tour

v, b, no, 3, July, 1924, 23).

Clark, V. A, Durum whmu (ln .~\mum
Agr EpoSIa 16th Annual Report [194]

Clcndcmn, thl am. Report on rescarch of
Macaroni. (In Macaroni Jour. v. 6, no
7, Nov. 15, 1924, p. 9-12).

Col:mzn. D. A, and Christie, A, The gaso:
line color value of several classes of
wheat, (In Cereal Chemistry, v. 3, no. J
1926, p. 188-193),

W. E. Durum wheat millm (In

Nunhwutcm ihllcr, v, 122, no, 12, June

23,
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Through our own experimental “‘Semolina
Mill” we secure the facts upon which

e guarantee the quality of

Gold Medal Semolinas

& spec b

Several years of experience have taught

us that the manufacture of

both as regards the wheat mixture and
the milling, requires constant care and
watchfulness; that it demands a more

delicate adjustment of raw

and machinery than is the case even in

the making of flour.

This is why we designed and
installed an experimental
semolina mill, It enables us
to find out a great deal more
about the quality of different
grades of durum wheat than
ever could be obtained
through chemical analysis
alone,

Following our chemical an-
alysis of samples of the

semolina,

materials

“Tested”

\: . | sl Ve
L T f
!
4 o
I3 »,
b B i 4
|.:- w -
A " "
«g - L
GOLD MEDAL
“*Teated" -
SEMOLINAS T v %
wstlng unlt Includes s minls-
-nl;'l macaronl minr. [
cham-
e
s of forel
4 “:if:::‘;"odut:“l:"llclll ol r D g ab it 4430 by -

wheat received at our elevators, enough
wheat from cach shipment to make five
or six pounds of semolina is ground in
our experimental mill, and the resulting
semolina run tllrough the mixer, knead-
er, press and dryers,

We feel that through this carcful ex-

perimental work, we are giv-
ing the manufacture of semo-
lina the serious consideration
it deserves, and that our cf-
forts will result in a constant
improvement of the maca-
roni products made from
Gold Medal “Tested” Semo-
linas.

Gold Medal “Tested” Semo-
linas are guaranteed. If any
sack does not prove satisfac-
tory in every way, your full
purchase price will be re-
funded.

Gowp MepAL SEMoLINAS

WASHBURN CROSBY COMPANY

)
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dress before National Macaroni Manufac- gations, milling, baking and chemical tests. Dak. Agr. Exp. Sta. Special I, F
turers' Convention.  (In Macaroni Jour. (N. Dak. AT‘ Exp. Sta. Bul. 93, 1911, Dept,, v. 1, no, 24, 1910. p, 187-190)
v. 2, no. 3, July 15, 1920, p. 32). o 204-253). Durum wheats: p. 227-233. U. 5. Army. Specification’ for «aq 3
Dondlinger, I'. “T." The book of wheat, an  Leach, A. K, and Winton, A. L. Food in- macaroni, vermicelli. No. 22-1617, \4 !
cconomic history and practical manual of spection and analysis for the use of public h o e i i
the wheat industry, N. Y. Orange Judd analysts, health officers, sanitary chemists, U. S. Burcau of Statistlcs (Dept. i | .
Co, 1916, Macaroni: p, 293-297. Duarum and food cconomists. N. Y, ﬂ)hn Wiley merce and Labor). Macaroni whey | il
wheat flour: r. 281, & Sons, 1920, 4th ed. 1090 p” Semolina forcign. countries.  (Speuial o sular 3
Durum flour.  (In N, Dak. Agr. Exp. Sta, and edible pastes: p. J63-166. ports, v. 29, 1904, 76 p.) }
Special bul. Food dept,, v. 1, no. 24 June,  [eClerc, J. A, World trade in macaroni. Ad- U. S. Congress. Tarifl hearings lefure | ———OF—- |
1910, p. 187-190). . dress before National Macaroni Manufuc- committee on ways and mcans of (g !
Durum wheat flour.  (In N. Dak. Agr. Exp. turers’ Convention.  (In Macaroni Jour House of Representatices.  tinh !
Sta.  Special bul.  Food dept, v, 1, No. v. 7, no, 3, July 15, 1925, p, 20, 2%, 30). : 1908-1909 Schedule G—Agricultural Py ! | g !
Borin Wiest 0 meront, Ol Dok 2t i, et (NGl Ay, -, B8 g Eropons VL £ Vs ' 4 “CLERMONT’’ Noodle Cutti
Jurum wheat and macaroni, n N. Dak. xp. Sta. Bul. 78, , 24 p) pages, " | , JO02, 3l N
Ass. l:‘.x|;.45:‘:;.” Spccizal Lul. Food dept. Macaroni Tariff Tulimomg I;In Macaroni U 5:' g ““EJCH- Tl!'t"“ schedil. 1|Imi I : R AS gogle 0 lng
v. 2, no, 14, . : our. v. 3, no. 9, Jan. 15, 1922, p, 11, 12, retore the commitice on way s il mey gl - H
. Durum wheat of the 1911 erop. (In N, Dak. 3 ] Ly House of Representatives. 6.2 g Cong, MaChlne NA'Z, WIth Flat NOOt“e
Agr. Exp. Sta. 23rd Annual Report, 1912, .\hkz'rg ||11:|c:roni: glmlngraph: (In Country R;!" f]l‘ Dl !1.147{ :01-\ Seidule .
), L " sentleman, v, no, 53, . 30, 4 ricultural roducts i vod 3 Mad
]Jlll‘l‘lm wheat information.  (In  Dakota I ik H . e 5 G roni: p. 2676-2090, 2800, K27 . FOIdlng AttaChment‘ 3
Farmer v. 39, April 1, 1919, p. 624). Mangels, C. E. Effect of storage on baking U. 5. Marine Corps. Marine corps specis
A durum wheat mill in France, in Operative quality of common and durum wheats. tions for spaghetti, macaroni, \crmi Type NC-FNF
Miller, v, 23, nos. 6 and 7, June and July, (In Cercal Chemistry, v. 1, no. 4, July, Adopted Sept. 1, 1925, Suj« rseding yp
1918. p. 185-187, 209-211). 1924, p. 168-178). YoV, .
Facts about Durum wheat.  (In Northwest Mangels, E? E. Relation of protein content to Y. S. N’avy_l)qmrlmtnl. Nave degarte
Farmer, v, 39, Oct, 20, 1920, p. 1403). baking quality of flour from hard red * specifications for_ spaghetti, 505204, )|
Federal Trade Commission. Tariff informa- ::pring wheat and durum wheats. (In 2, 1927, superseding 565206, June 2 |y
tion in survey paragraph 191 of the 1913 creal Chemistry, v. 3, no. 3, May, 1926. U. S. Tariffl Commission (Washington, 11, (§
H’,l Tariff Act. (In Macaroni Jour. v. 2, no, p. 150-157). Wheat and wheat products. Report of |
M 11, Mar, 15, 1921, p, 13-14, 16, 18, 20), Michner, Carroll K. Macaroni and the durum U, 5. Tariff Commission to the Presi :
Files, H. W. Pure durum wheat. Address crop. (In Macaroni Jour, v. 4, no. 7, of the United States. Differences in o s
liefore National Macaroni Manufacturers' ov. 15, 1922. p. 9-12, 14, 16, |18, 22). of production of wheat, wheat fluur, a
Conventivn, (In Macaroni Jour. v, 3, no. lus. wheat mill feed in the United States
2, June 15, 1921, p. 20, 22), More about Durum. (In Nor'-West Farmer, in Canada, as ascertained pursuant 1o
Freeman, G, I, The heredity of quantitative v. 39, no, 18, Selg!- 20, 1920, p. 1268). provisions of section 315 of title 11l
character in wheat. (In_Genetics, v. 4, Mueller, Henry. Romances of industry— the tariff act of 1922, With apend
no. 1, 1919. p. 1.93). Crossing experi- macaroni. (In Macaroni Jour. v, 7, no. 7, prociamation by the President. Washis
ments with macaroni bread wheats made _  Nov. 15, 1925, p. 22, 24,726, 28, 30, 32). ton, Govt. printing off.,, 1924, \Wheat
at Arizona Experiment Station. National ccrcatpﬁm laboratories. (Wash- semolina, crushed or cracked wheat a3
Ghiglione, A, J. Macaroni making. (In ington, D, C.), System of cost account- similar wheat products not specially p 2
Macaroni Jaur. v, 1, no. 10, Fb, 15, 1920, ing. Under supervision of the cost ac- vided for: p. 43-H.
. 7.3&. counting committee of the National Maca- U. 5. Tariff Commission. (Washington, D,
Goudiss, G, H. The real staff of life—a little roni Manufacturers’ Association. n L Tariff information surveys on the anid
| journey to the home of a great food— 1923, 34 p. Mimcographed. in paragragh (91 of the tariff act of 19
macaroni. (In Macaroni Jour. v. 1, no, 5, Red durum or durum no, 5 Milling and bak- an "-'""k‘ﬁ articles in other paragrah
Sept. 15, 1919, p. 12, 14, 16). ing tests. (In N. Dak. Agr. Exp. Sta. Macaroni, vermicelli, and all similar o amsennd
i Gray, M, A, Wheat improvement for maca- glrclﬂ."&l}:ll. Food dept. v. 3, Sept., 19-5, Va il:.allomr. !ir\'. el IEQZL z“llp'l-'l‘ & e o
" i use. A & -y, . Y- . i rictics of durum wheat, “ditor. (i Y
) S?Htﬂ;‘fs_ |£;Ig'}_ :,‘“Z‘J;’"' Jour. v. 4, mo. giyan E.T. Red "mn%r wheats outyield Macaroni Jour. v. 3, no. 7-YN"\'- 15, 18 THE MACHINE WHICH PAYS DIVIDENDS
Gray, J.\l. A. Improvement in durum wheat, durums. _(In Dakota Farmer, v. 42, no, p. 20, 22), y | No skilled operator required No'hands touch the product
(In Northwestern Miller, v, 131, no, 1 4, Feb. 15, 1922. p. 136). Reports trials \."nz:l‘, Herbert, and Bailey, C. H. A yof
| July 5, 1922, p. 61). Summary of address on North Dakota demonstration farms. uf durum wheats, (In Cereal Chemis ;
: delivered at National Macaroni Manufac.  Saunders, C. E., Nichols, R. W., Cowan, P, R. ,,, ¥ % no. 2, March, 1927, p. 136-149).
| turers” Association at Niagara Falls, N, Y, Researches in “‘%"d to wheat, flour and  Waldrot, L. R. New durum wheat, No. | D
Groff, R. L. Food value of durum products bread. (Canada, Dept. of Afgricuhure Ex- A valuable addition to North Dakota v
compared with other foods. (In Macaroni perimental Farms Bureau, Dul, 97, 1921), ;l[cuu. 1{In Dakota Farmer v. 4, no
Jour. v. 2, no. 3, July 15, 1920 p. 42, 44), Sanderson, T. Bread value of wheat. (N. Wald A 1, 1923, 0 :458)‘ i g
b 3 Dak. Agr, Exp. Sta. Bul, 137, 1920 aldron, L. R. ~Present status of durd
Harcourt, Robert. Macaroni wheat growing g I . . 45 p.) wheat vuriety. (In Macaroni Jour. v
j," JC:;na;lsa |9tzzm '“aﬁm'li Jour. v. 4, no. Sam}::::g"'lgm%Tm}:rz: of durum wheat no. 12, April 15, 1922, i -2, S y bl H
, Ju 4 S s ! g . ¢ o e |
ftunt, 7 . "Che eeroals by Asierice, N, Y., (In N, Dak. Agr. Exp. Sta. Special bul. i o bin St uttable Suitable i
. Orange Judd Co, 1917. 421 p, Durum Food Dept. v. 1, no. 30, 199, p. 413-415), Farmer v, 39, March 5, 1920, ;. 370) f
' wheat, p. 52-54, Sanderson, T. Value of red durum nr D § “Experts discuss the |:ossi.i-i.lil'iﬁ of DI or for !
Jacobs, B. K. Cost of producing macaroni. wheat. (In N. Dak. Agr. Exp. Sta. Spe- rum wheat as compared to Marquis wilgl |
(In Macaroni Jour. v, 3, no. 3, July 15, cial bul. Food Dept. v. 5, no. 17, 1920, respect to rust resistance, ability to wi Bu’k PaCka‘ e }
1921, p. 16, 18). . 507-517). This report is based on the stand drought and the value of Durun 2 g !
Jacobs, B, R. Macaroni food facts, (In  milling and baking factors of milling. a market wheat for Western Canada” T d 1 :
Macaroni Jour. v, 3, no. 10, Feb, 15, 1922, Shepard, T H. Macaroni wheat: its milling  \Valster, H. L. D g : I dums raae rade 1
1. 20). and chemical characteristics. (So. Dak, ' goc f- <. Duio wheat and i ; .
Jacobs, I R, Semolina Standards, (In Agr. Exp. Sta, Bul, 82, 1903, 45 p.) |i:;"' dA sibilitics. ;'[d he £ o
Macaroni Jour, v, 3, no. 10, Feb, 15, 1922,  Shepard, J. H. Macaroni wheat: its millin el I’?"l Aoslis it um}:r'l ‘| 5 o
|». 24, 26). X and chemical characteristics and its nda;;'- 5?'"‘ ‘I""ll“ l:o;l']lpl;’i‘lll\c. o I\”1LI1 ‘"‘
‘acobs, B. R, Experiments on net weight of tation for making bread and macaroni. no.rul'g nuc'f-f'mzl".. lll:'!'.:}{)l.cl:g-'w')l e f
nl';:tnllr?llll")z;l: g-alcl“iguljﬂu% \sz-i.zltm.z?: ggup' Dak. Agr. Exp. Sta. Bul. 92, 1905, Walster, 1. L. Durum wheat in Nurth [ ¢
. 19, o o 10, 18, U, 22, &4, R: 41, no .
: A Shepard, {) H. Macaroni or durum wheats ?7‘::1"1 (IIQI:HD“:MIISZI s = Shok |
Jau‘l.l.:bgl’!. nl:'. u']l I‘lﬁcn\-ll::‘ici::\ l?i'i;ll:ﬁl {nml -.;r;d (Sol.ns Ia!k'- Agr.CExp. Sta. Bul. 99, 1906, \\':luer: H. L. 'Mn[r‘?iui: !‘l'tslls durum wh { %
A O stry, n -115). o i 3 > jon ¢ i
-\1“4‘6""'"" Jour. v. 2, no. 3, July 15, 1920, Biscuuel !)ni"inx ::lli;m:ht:‘:::liac;[chlilrlkctgi &N']ghk' ;\E} - Sim Exinins o) ! The finished product of above machine. P
. 40, 42), istics of durum wheat and its adaptati . ? ¥ ’ smmon whea il , |
e e e e Sengon ol et VAL e g WE ALSO MANUFACTURE; .
; anula Il(;.|.1950“ Macaroni Jour, v, 2, no, g!c:;rr::‘lhnlnt::ﬂl:n:’liurum flour bread, sem- 6, 1922, p, 215), “The resulis of g Doah Breakers Triplex Calibrating Dough Breakers | B
Ladd, E. T Chemical and physical constants ~ Stev:art, Robert, and Hirst, C. T, The chem- ;"':l" d“’I“'!' wheats and wheats ;"li;‘r, : Noodle Cutting Machines Fancy Stumpln%lfor Bologna Style .
i ¥ for wheat and mill products. (N, Dak. ical millin : and baki;as'\'a'lue of Utah Nron}‘:mls:lt(:i':i oavtt'rc:tx:?iﬂitgf ;l'aﬂf’ wilghl Mostoccioli Cutters Square N°°d|°. ake Machines U
255 oo 308, Dul. 14, 1916, . 273- }»gisau.n ‘11?'1'56;“ £xp. Sta, Bul. 135, particalar attention to results” = § Egg-Barley Machines Combination Outfits for Smaller Noodle Manufacturers f
Ladd, E. F. Wheat _investigations, (In No, including durum: p, 1 casimng SR by e rm Al o g Write f descripti tal d detailed inf 1l |
X ; rum: p, 117-1 In' Nor* Fa piidT, e 5, Md e for our descriptive catalogue an etailed information. ;
Dak. Agr. F.xu. Sta. Annual Report, 1912, Stoa, T. E. Varictal trials with spring wheat .fo. 3, Fcl}l.vguwzlfm.r 103, 154-155). Will not obligate you in any manner. 3!
P 295-347).  Milling and baking tests of in North Dak N. i y < 1 A C (:
durum wheat: p. 298305, Sta, ?l:l 146 ??jl (55. anl-hAgr? l':_':x;:! Whastl iy Slhﬂmn" fin A, Pk, mir.m‘ | Cl T '}
v N d " ~la. A b A X (] & 4 SR USRS LR (|
| Ladi : E. F, and [lguluy. C. H. Wheat in- and milling and baking l':|1| wml durl:m 19?4 peiilihgfl et [ ERMON MA H[NE 0 l |
N l I‘:sthxnﬂl\;'“' B']slc"'i' balgng agr.l gy JAmls; Wthr:'nd?‘ B, 1. Side lights on Do i nc. f ]
0 sts, o, Dak. Agr., . Sta, Bul, i i n N 4
| 0 S0, D whel b0 Tl g ik o, v o oty (e oy Famer v 0B 268-270 Wallabout St. Brooklyn, N. Y.
Ladd, E. F., and Bailey, C. H, Wheat investi- hard spring wheats vs, durums, - (In N; fcominupd on Page 36) _——
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Macaroni Has Great Food Value---

Contains Bssential Materials 08

Should Be Used More

By DAN]IJEL R. HODGDON,

.Sc., :
Formerly Dresident Hahnemann Medical
Collcee and Hospital, of Chicago; Presi-
dent Vi paraiso Univerii!y memgcr facult
New Yurk University and Newark Insti-
tute of Arts and Sciences.

One of the food products which
ought to be in more general use than
it is at the present time is macaroni.
As a substitute for potatoes, macaroni
has no peer. It really is not a sub-
stitute since it is a food that has many
of the elments which potatoes have
and even more. There is almost twice
as much protein 1 macaroni as in po-
tatoes. The carbohydrate value ex-
ceeds that of potatoes many times, ap-
proximately five times. The fat con-
tent in macaroni is about nine times
of potatoes.

In general macaroni has more than
four times as much food value as the
same weight of potatoes. In addition
to the large amount of food value
from the calorific standpoint macaroni
contains an appreciable supply of cal-
cium, magnesium, phosphorus, sodium,
sulphur, potassium, chlorine and iron.
Compared with the potato, macaroni
contains one and a half as much cal-
cium, more than twice as much-phos-
phorus, about 6 times as much sul-
phur, nearly twice as much chlorine, a
little more magnesium, and about the
same amount of iron,

Macarohi may also be used as a
meat substitute. One hundred grams
of macaroni contain 022 of calcium
and the average meat content is about
058 grams. Macaroni contains .037
grams of magnesium, and meat. 118,
The potassium content is .130 while
that of meat is 1.694. The iron con-
tent of macaroni per 100 grams is
0012 while that of meat is .0150. It
will be seen that meat is somewhat
richer ounce for ounce than raacaroni
in the mineral contents, but it must
also be borne in mind that macaroni
may be eaten in much larger quanti-
ties than meat without any of the sub-
sequent ill effects which follow the
cating of large quantities of meat.
When a comparison is made between
the amount of macaroni which may
be consumel and that of meat, there
is little difterence in the mineral con-
tent which is taken into the body, if
meat is not eaten in excess.

There is a large amount of gluten
in macaroni which is easily digestel.
The digestion of macaroni is rather
rapid and quite complete, less than

11% of it is lost in the prucesses of
digestion and assimilation. It has
practically no byproducts which are
injurious to the system. Byproducts
such as uric acid which are so preval-
ent in protein diets are practically ab-
sent. The kidneys and liver therefore
have little work to do in the process
of elimination of the byproducts of
digestion and assimilation. This
makes the macaroni a “rest food"” for
these very much overworked organs
and it is likewise a good food for those
suffering  from diabetes, lumbago,
rheumatism, arteriosclerosis, gout, and

other disorders of this character.
People who suffer from hardening of
the arteries may eat freely of macaroni
without any upparent difficulty. It has
been found to be useful and beneficial
as a part of the dict for those suffer-
ing from Bright's disease.

The value .of macaroni has been
demonstrated over and over agam as
a highly nourishing, energy giv mg' and
health maintaining food.

There are many ways whercby mac-
aroni may be made a highly attractive
and desirable part of the diet. The
variety of combinations by whlch it
may be served makes it a very desir-
able and useful food. The combina-

.tion with cheese increases its protein

value, lime content, and some of the
other mineral contents as well as
adding vitamin. Sometimes, the mac-
aroni is served with tomatoes. This
is a very highly desirable combination
since it enhances the value of the
food product not only in mineral salt
but in valuable and essential vitamins
to life and health.

Macaroni has a cleansing effect
upon the intestines and does not cause
putrefaction in the intestinal tracts as

Is Excellent Substitute for Potay,

many other foods do. It seems
have a beneficial reaction upon ¢ysl

of gastric and intestinal dyspepsi8

and because it is easy to du.m
may be used freely for evening me;
and by those who find it difficult q

eat large quantities of meat and o8

heavy foods,

The best type of macaroni is my,
from wheat rich in proiein since
food is highly nourishing to the my
cles, nerves, brain, tendons, and i
various organs of the body.

One should be very careful in 1
purchase of macaroni, to get a we
made brand, one which is known
be carefully prepared and made undg
the direction and the supervision of
manufacturer who takes pride in hi
preduct.  There is no food upon th
market today which deserves a larg
and better place in our diet. It |
wholesome, it is rich in food value,
is a healthy foad, it gives energy an

strength, and it helps to preserve (h{§

system by its daily use.

THE MOTIVE
It was the young barrister's fir
case, and he was bubbling over wit
pride and enthusiasm as he stood i
court.

“Now," he said, addressing the i
fendant, “you say you came ([rog}

Liverpool to London merely to lo
for work? I put it to you there wa

another, a stronger, motive (hi

brought you all this distance?”
“Well,” hesitated the defendan
“there was—"
“Ah!" cried the barrister, triumph
antly, “And what was it?"
“A  locomotive |"—Tid-Bits, laon
don.

If we are ever to find it, most of v§

MODERN LUXURY
Mr. Pennypound—Any instalment

due today, dear?
Mrs. Ditto—No, I think not.

Mr. Pennypound—Nothing duc 3
the house, the radio, the furniture, th

rug, the books or the phonograph?

Mrs. Ditto—No, degr," I'm surgg

they're all paid up.

Mr. Pennypound—Well, then I h:‘ 3

ten dollars we don't need. What &
you say we buy an automobile?
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A Strong Dependable Durum Semolina for
Macaroni Manufacturers who Realize that Qual-
ity i1s the Surest and Most Permanent Foundation
on which to Build a Bigger and Better Business
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No. 2 SEMOLINA

o [ —

There Is No Substitute For Durum Semolina

MIDAS MILL COMPANY

MINNEAPOLIS, MINN.
Write or Wire for Samples and Prices

STANDARD SEMOLINA No. 3 SEMOLINA
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When China Becomes Our
Largest Customer

China, the largest nation in the world,
is awaking. Just how rapidly this giant
will forge ahead into her destined place
in world affairs cannot be foretold. Her
progress is, however, certain—and it is
as certain that the commerce of the
United States will be largely influenced
by this development, says the Business
Bulletin of LaSalle Extension Univer-
sily.

China and Japan Compared

The trade of the United States with
Japan today totals some $660,000,000.
With only 3 countries are we doing more
business:  Great Dritain, Canada, and
Germany.  Japan has 60,000,000 people
and 260,000 square miles of territory,
China has some 400,000,000 (there is no
exact census) of the most industrious,
intelligent, and highly civilized people in
the world and its area is 4,277,000 square
miles,

Our Place in China’s Heart

Qur trade with China asleep is already
large—over $278,000,000 last year. As
China awakes she too will turn more and
more to America with her commerce, for
we are her nearest, largest and most pro-
gressive neighbor,  The ties of friend-
s p with the United States are already
strong amnd were cemented the more
strongly when Secretary F. B. Kellogg
concluded the first treaty with China in
which her status as a nation, in every
way on the same plane with the other
great nations of the world, is acknowl-
edged. That fact will be set down in
her history, There is likely to grow out
of it a deep feeling of sympathy similar
to that which exists between our land
and the France which first acknowledged
our independence,

This coming change in our trade with
China and the other lands on the Pacific
is likely to have an c¢normous effect on
our commerce.  Some farseeing thinkers
consider that on the Pacific lies Ameri-
cit's great opportunity for foreign trade,
and forecast that our Pacific ports will
in time outdistance those on the Atlantic.
There is much to support that theory for,
as just sugpested, China alone, should
its trade grow to be proportionately as
large as that of Japan, will provide the
United States with a foreign commerce
totaling  $4,400,000,000—which is half
the total foreign commerce of the United
States today, ;

Our West Will Leap Ahcad

Naturally a goodly part of this com-
merce will leave through our Pacific

ports,  Manufacturers and producers
along our western coasts amnd mountain
ranges are the most accessible sources
from which this commerce will develop.
Our Pacific ports also will become ports
of entry for Oriental goods destined for
central and castern states. In these
western states, therefore, the trend of
events is likely to multiply business prog-
ress and opportunities—and perhaps at
a rate more rapid than we can now
imagine.  Who can foretell how quickly
an intelligent, law abiding, peace loving
and industrious people like the Chinese
can transform their Middle Ages civili-
zation into a land as modern and pro-
gressive as is Japan?

Home Economics
Research as Aid
to Better Living

There must be a more definite under-
standing of what is a satisfactory stand-
ard of living if the United States is to
carry out a national program of better
living based on its natural resources and
its agricultural, industrial and commer-
cial development. The activities of the
bureau during the past year have been
directed toward the national aim of more
satisfactory living conditions for all.

There must be social and economic
adjustments  between the goods pro-
duced, the vervices available, and those
which are needed in the home.  Further
standards are essential for the education

of the consumer in the wise use of 1y,
goods  produced in such  abundinge,
Food is one of the prime considerations
in any standard of living. A more st
food production and distribution .
gram, based on nutritional requiremens,
is important,

Since knowledge of the propertics of
foods themselves is essential to all nutri-
tion work one of the projects of the ly-
reau is research on the vitamin conteny

of various foodstuffs, New average fig- |

ures on the chemical composition of
fresh fruits, meats and other classes of
foods are being compiled from careiully
selected sources so that they represent
food now produced and consumel in
this country.

Supplementing this work on foods are
studies of dietary habits. Food con-
sumption records have been furnished
by several thousand families. When an-
alyzed these records will show not only
what these families eat at the present
time, what it costs and its nutritional
value, but whether or not, in comparison
with accepted  nutritional
their diets are adequate,

Other work bearing on standarls of
living includes studies on the use of the
family income and the distribution of
the housewife's time in doing her differ-
ent houschold tasks.,

standards,

An ounce of gold can be spun v
great lengths; an ounce of kindness o
greater.

ing glass

OF YOU GOOD.

BELL RINGER

[ =]

BRING YOUR BROTHER
By Dr. B, R, Jacobs, Washington Kepresentative

We are off Scotch jokes but must tell about the party arranged by an
ex-bartender in a certain eastern city recently,

A brace of Irishmen, a Hebrew merchant and the usual canny Scot
were present when arrangements were made.

“Each bring a little something and we'll have a grand and glorious time
tomorrow night,” suggested the former dispenser of wet goods,

They met the following evening.  Of course the Irishmen brought their
share of the necessary liquid refreshment.  The Hebrew brought a drink-
and the Scotchman brought his brother.

If we were talking “shop” we would say that when the Macaroni
Products holds its next sectional meeting or annual convention—BRING
ALONG YOUR BROTHER MANUFACTURER.

IT'LL DO BOTH

SAFEGUARDING
YOUR
MERCHANDISE .

HousaNDsof manufacturers

—many by costly experi-
menting with substitutes —
have found that there is no
surer, economical way to safe-
guard their merchandise
than by packing and ship-
ping their goods in good
wooden boxes.

The Bear Brand Hosiery
Company says, ‘‘Our ex-
perience shows that the
slight additional cost of
good wooden boxes is more
than equalized by the sav-
ing over any other method
of packing, to say nothing
of the greater security
wooden boxes insure. We
feelitis to the interest of every
manufacturer to have his mer-
chandise reach his distributors
in the same perfect condition
in which it leaves his plant.
Wood shipping cases offer the
best insurance for the satisfac-

You, loo,

R L B Sy Wy,
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can be sure of |

tory delivery of merchandise.”

The Western Electri¢ Com-
pany—"As a final safeguard
the greater part of this delicate
equipment is packed in sturdy

wooden boxes so as to insure
its delivery in the same perfect
condition and precise adjust-
ment that marked the final
inspection and test. Wooden
boxes form the link of
insurance between produc-
tion and actual use.”

packing and shipping or are
secking ways to cut production
costs, it will pay you to have
an engineer from the Wooden
Box Bureau of the National
Association of Wooden Box
Manufacturers and of the
National Lumber Manu-
facturers Association call

These engineers are ex-
perts on such problems.
Through their specialized
knowledgethey haveshown
manufacturers how to save
money, safeguard ship-
ments, reduce adjustments
for dainaged merchandise.

and council are
given free. Do
not hesitate to
call on them, A

D
CLRTIFIED BY CLNTURILY
. .WQO0D..
e b= Natun renews it
)

tached for your

WOODEN BOX BUREAU

111 West Washingtun Street, Dept. g181

Chicago, 1L
Gentlemen: I—

would like one of your engineers to arrange to call,

* * * Name
If you are confronted with :“m
any problems relating to

WOODEN BOX BUREAU
of the NATIONAL ASSOCIATION OF WOODEN BoX MANUFACTURERS and of
the NATIONAL LUMBER MANUFACTURERS ASSOCIATION, Chicago, Illinois

e

e




16

THE MACARONI JOURNAL

General Business Situation

Continues Satisfactory
--8Says National City Bank Review---

Stock Speculation Situation

An optimism tinges the December
Review of cconomic conditions, gov-
ernmental finance and federal securi-
ties by the National City Bank of
New York., Under the head “General
Business Conditions" its Review notes
that the situation continues satisfac-
tory at the writing. What little hesi-
tancy had been felt pending the out-
come of the election has been dis-
pelled, and the country now looks for-
ward to the Christmas trade with
every assurance of a record breaking
volume.

Some industries, notably iron and
steel and automobile manufacturing,
have shown a seasonal recession in
November, but generally speaking
business is maintaining a comfortable
lead over last year. Comparing the
trend in the three key industries—iron
and steel, automobile production, and
building—by months of this year and
last year would indicate the decisive
character of the recovery which has
taken place in these lines, and expe-
rience has demonstrated time and
again that as these industrics go so
goes business in geveral,

It is true that nunaerous commen-
tators continue to find reason for em-
phasizing the irregularitics that still
exist, and undoubtedly there are a
good many lines having a hard time of
it despite the more satisfactory con-
dition of the majority, It is unfortu-
nate that this has to be the case, but
prosperity is never equally distributed

through all lines of industry, Grant- .

ing that room for considerable im-
provement exists in numerous indi-
vidual lines, i is difficult to see how
business generally could be expected
to be much better, and there is reason'
to fear that a good many persons are
falling victim once more to the rather
common mistake of not recognizing
good husiness when they have it.
Announcement such as that of the
Pennsylvania railroad of its intention
to spend $100,000,000 over the next 7
or 8 years in the electrification of its
entire line between New York and
Wilmington, followed shortly after-
ward by a similar announcement by the
Reading railroad of its decision to
spend $20,000,000 during the next 3

years in electrification of most of its
trackage within the Philadelphia met-
ropolitan district, later to be extended
over the entire system, should be a
good antidote to the gloomy forebod-
ings of pessimists who seem to fear
that the country is in danger of ex-
hausting its possibilities for further ex-
pansion and that unless we stop and
wait a while until the country “catches
up” there is not going to be enough
work to do. That individual indus-
tries can, and often do, overexpand to
their cost is admittedly true, but the
proposition that this country is in
danger of reaching the point where
opportunities for the employment of
labor and capital are no longer avail-
able is ridiculous on the face of it. All
that is required is that the different
groups of society work together in
some degree of harmony and with a
realization of the importance of pre-
serving a reasonable balance between
the industries, and there will be no
question as to the opportunities for
further growth,
Speculation in Stock

The tremendous speculation in the
stock market has become again a lead-
ing feature of the situation and one
which inevitably raises the question as
to what is in store when the move-
ment ends, as end it must some day.
With a wider public participation in
the market than ever before, with the
facilities of the Stock Exchange al-
ready overtaxed by the volume of trad-
ing, and with a huge volume of funds
loaned in the market by nonbanking
interests who assume no responsibility
for the maintenance of an orderly mar-
ket and whose sole interest in the
event of trouble might Le to regain
possession of their funds, it must be
admitted that the situation has up-
pleasant possibilities.

At the same time there seems litt'e
likelihood of business becomirg; seri-
ously involved in any market decline,
Undoubtedly a severe break in securi-
ties would throw a chill over the sit-
uation, but business appears too sound
fundamentally to be more than rempo-
rarily thrown off balance by any such
development. With the present firm-
ness of money largely assaciated with

N
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the activity of the stock market, g
abatement of activity in that quang
would probably be followed raqhd)
quickly by an easing of money cop
tions which would be a strong ing
ence in the support of business,

Indeed, there 1s ample justifica B
for the opinion that a reaction in (13
stock market, providing it were not
severe, would be the best thing (h8
could happen for business, inismy
as it would lessen the demand
funds in that quarter, which is keey
ing money rates up and which soon
or later, it is to be feared, may affed§
business unfavorably.

Industry and Trade

Reflecting the favorable trend of g8
dustry, employment in manufacturinfi

industries in the fall, according to th
National Industrial Conference Board
reached the highest level since Ap

1927, while average weekly carningfs

of workers were the highest sinc

1920, a year of inflation. The conti
uation of this high level of wage earnbd
ings in the face of a much lower levd
of commodity prices than prevailed i
1920 is measure both of the increas
efficiency of industry, which has mad
possible a lowering of production cos

in many lines without wage cutting
B ;

and of the betterment in the cconomi
condition of the workers due to th
increased purchasing power of thei
wages.

The consumption of electrical pow
in industry continues to break all reg
ords for the season, and railway lna
ings of revenue freight are runnin
higher than in the correspondin
period of any previous year save 10°8

The State of Agriculture

It is improbable that any seriou@
opposition will be offered to the pasy
age of the legislation for farm relig
which was proposed in the Republicag
platform, and by President-clect Huw
ver during the campaign, The promis
has been made, and even those wh
doubt the efficacy of any legislativ
upon the subject will gencrally agr
that the pledge must be redeem

There is still room to question i

large a proportion of the farming P
ulation actually has been intcrc.~lc-!j
the agitation for relief, or has faith¥
any of the various measures propos i
but undoubtedly a widespread fecl
exisits that some measure of religl
should be given a trial. The chicf 0!
jection to legislation in deference
such sentiment is that if it fails 10V

purpose the failure probably will nig

be accepted as proof of the fun

L RN

~= 10

i A 7Y

e 15, 1928 THE MACARONI JOURNAL 12

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

packaged by |

Peters Package Machinery

THE least expensive cartons of the “Peters Style”
ate used with our package machinery —the
least number of hand operators are necessary —
hence the most economical package. Its protec-
tive features are recognized everywhere.

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

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS

el B,
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mental fallacy in the plan, but to al-
leged deficiencies which call for fur-
ther legislation of a like character,

There is much evidence to support
the belief that agriculture is undergo-
ing changes of very great importance,
to which the leaders in the farm relief
movement do not attach sufficient im-
portance, The opening of the prairie
country of the middle west about
seventy-five years ago led the way to a
development of horsedrawn machin-
ery, which resulted in its general sub-
stitution for hand tools on the farms,
with a great lowering of production
costs, Now another development, of
perhaps like importance, is under way
through the introduction of the tractor
and tractor drawn machinery,

It Can Be Done

By Harry Newman Tolles

The fellow who says it can't be done
is usually interrupted by someane do-
ing it—IT CAN BE DONE.

The reason some men accomplish
more than others is because they ap-
proach the difficult task differently.
They begin by saying, “IT CAN BE
DONE."

Three golf players started to drive
across a water hazord, Two of the
fellows dug out old balls so, if they
failed to clear the water, they would
not lose a valuable ball. They had
their thoughts on losing, and lost. The
other play:r picked his very best ball
and fixed his objective away beyond
the water and thought only of win-
ning, and won, He staked his very
best on—IT CAN BE DONE.

Hazards are manufactured in golf to
make the game more difficult, hence
more interesting. Business would lose
all its joy if the difficult hazards were
removed. The real business man goes
at it in the spirit of=IT CAN BE
DONE.

There could be no salesmanship if

Customers’ Duty to Producers

The ultimate consumer has his duty
to the producer. There is danger to
the public in production inadequately
rewarded. Up to a certain point price
competition tends to force producers
to improve their methods in order to
reduce costs-and to raise quality—
but beyond that point intense compe-
tition tends to decrease quality and
service. In the long run the public
loses.—O. H. Cheney, V. P. American
Exchange Irving Trust Co,, New
York.

there were no objections to overcome.
It would be simple ordertaking. The
first person to whom a salesman must
sell his proposition is himself; second,
he must sell himself to his prospective
purchases. Now, when the salesman be-
lieves in his “goods,” and the prospect:
believes in him, it is an easy matter to
get the prospect to believe what the
salesman believes. In that way sales
are made. The salesman must believe
—IT CAN BE DONE,

Every business man today has his
problems. They are vastly different
than those of yesterday, He can and
will win only as heapproaches them
in the spirit of=IT CAN BE DONE,

Durum Wheat Demand
Good---Prices Firm

In a grain review the market page of
a late issue of the St. Paul Daily News,
St. Paul, Minn., carries a story of du-
rum wheat as the editor views it, dis-
cussing marketings for the period,

While durum wheat prices along with
those of other classes have averaged
lower to date than for any other season
since 1923, the market for the grain has
held relatively firm, reflecting the in-
creased takings from this season’s large
crop and a moderately active demand

for all grades of this class of whea,
cording to the United States bureay
agricultural economics,

The domestic durum wheat Crop in th
four principal states is now placed of
85,000,000 bushels, or about 9000
bushels more than last season's liryey
This, together with a carryover of gy
rum wheat at the beginning of the s
son 3,000,000 bushels larger thay |
year, indicates a total increase of aloy
12,000,000 bushels in the supply ayaj)
able for distribution during the curre
year,

Marketings of durum wheat at Dy
luth and Minneapolis have been around
9,000,000 bushels larger than for the cor
responding period last season and i
count for pr.tcally all the increase in
this season’s crop. Not all of this o
crease, however, has passed on into cu
suming channels, since stocks of dury
wheat in store at. these markets hay
shown an increase of about 3,00000
over the accumulations for the same
riod last season. The remaining increa
in the marketing at Duluth is largdy
accounted for in heavier shipments vi
the lakes to Buffalo and to Canadian
ports.

Lake shipments from Duluth to Buf

falo for the period Aug. 1 to Nov. 4§

totaled a little over 8,500,000 bus. con
pared with about 5,500,000 bus. last sea
son. Shipments to Canada totaled abou
2,500,000 bus. compared with a littk
over 21,000,000 bus. last season. It
would appear, therefore, that possiblya
little more wheat has passed into con
suming channels than to this date a yar
ago.

NEEDED HELP

“And your husband has a prosperous
business, 1 suppose?”

“Oh, yes,” repiled the meat dealer’s
wife, “he is taking in a lot of money.
Only last night he told me a receiver had
been appointed to assist him,”

A wang g |
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Consolidated Macaroni Machine Corporation || Consolidated Macaroni Machine Corporation -,
FORMERLY FORMERLY | B
|
| Cevasco, Cavagnaro & Ambrette, Inc. | Cevasco, Cavagnaro & Ambrette, Inc. j

I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

I. DeFrancisci & Son |

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The press without a fault Specialists in everything pertaining to
T : the Macaroni Industry.,
he machine you must eventually huy 1 AUAGITON], SIS

to keep abreast of the times. Complete Plants Installed. Tet us show

yvou how to put yvour plant on a paying

hasis. f

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

We Do Not Build All the Macaroni
Machinery, But We Build the Best.

Only two controls on the entire ma-
chine.  One valve controls main plunger
and raises cylinders to allow swinging.

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,

Another valve controls the dough packer.
No mechanical movements, all parts op

Instead of horizontal, this press is ver-
erated hydraulically.

tical, but will give a production equal to
our horizontal press.

INCREASE YOUR PRODUCTION.
REDUCE YOUR LABOR AND
WASTE,

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

The machine shown herewith is our
16% inch diameter press with a capacit
of 350 pounds. We have furnished sct
eral of these machines to one of the lary
est manufacturers in the United States.

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

e ——

A repeat order proves the satisfactio

The general construction is similar to
and efficiency of this machine.

our other machines; four plunger pump,
hvdraulic packer, simplified controls, ete.

I TEIE Tt e e g

This machine is constructed on il
same general plan as our other machine - |
incorporating therein such modificatior - |

3 : =R [ Vertical Hydraulic Cutting Press. 12t4 and 13%4 inch diameter.
as are necessary in a machine of this siz |

All exlinders are of steel and the main
or pressure cvlinder is bronze lined.

[ ——————

1613 inch Vertical Hydraulic Press.

| Only one die is used for both evlinders, as this machine is of the station

ary die type, and
{ the die need not be touched until a change in the quality of the p

This machine weighs 507 | aste is desired.

any other manufacturer. '

All material is of the best obtainable, No unnecessary weight.
less than any press of equal size constructed by

——

[ ———
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156-166 Sixth Street

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

Address all communications to 156 Sixth Street

156-166 Sixth Street

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

Address all communications to 156 Sixth Street
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September Exports of
Macaroni

During Septemrber 1928 the govern-
ment records show a total of 714,000 Ibs,
of made-in-America macaroni products
was exported to 43 foreign countries
and insular possessions worth $62,646
Through the port of New York wis
shipped nearly one fourth of the entire
September amount,  New Orleans was
second with a total of 140,000 lbs., Can-
ada was the principal market, buying
211,000 Ibs. against United Kingdom's
152,000, Australia’s 76,000 and Mexico's
56,000 lbs,

In addition to the amount given above,
Hawaii purchased 49,000 and Porto Rico
107,000 1bs,, making the total September
shipment from the United States main-
land 870,000 1bs,

A table of the quantity and value of
the products imported by the nations of
the world follows:

Country Pounds Dollars
Netherlands ... 322 23
United Kingdom.............. 95846 8,699
Camada ............ - 18,937
I, Honduras 75
Costa Rica 108
Guatemala ... 144
Honduras ... 673
Nicaragua ... 222
Panama ... 2439
Salvador .. " 84
Mexico ... cerccsmnieee 49,000 3,324
Newf'dland & Labrador 3,173 185
Bermudas .oceevennernerrennes 390 31
Jamaica ........ 1,680 146
Other B, W. Indies........ 139 22
Cuba ... . 37,366 2229
Dom. Rep 47,780 3,007
Netherland W. 1. ... 719 72
Haiti, Rep. of..... . 14,590 957
Virgin Is, of U. S........... 850 68
Colombia s 416 30
Ecuador .. . 1,40 112
| L LY R— e 300 26
Peritucmnsnisin. 133 18
Venezueln orernnennsnenens 446 56
I India e 2,859 314
B Malayn ccennnniesarsnnns 1,098 134
Ceylon ... 1,364 140
China wvecrecesecsecccmsnne 10,586 740
Hong Kong . 630 9%
Japan .......... 4,993 699
Philippine Is. 3,930 539
Siam . 407 48
Australia 125,078 14,771
Il Oceania 144 9
I, Oceania ... 925 101
N. Zealand ... 28,127 3,066
It . Africa... Y | 24
B ETIOR 5ty oo a5 2,085 240
B, W, Africa..... e 198 21
Mozambique .ocernnin 130 14

The average price per pound on all
September exports of macaroni products
was about 88¢c. Australia paid about 12¢,
the United Kingdom 9¢, Canada H.8c,
Mexico and Central America slightly
less than 7¢ a pound,

‘We Make Our gwn Men'

Soon after the immigration restric-
tion law was passed three years ago,
which, by means of limited quotas for
foreign countries, greatly cut down the
number of annual alien arrivals, a fac-
tory superintendent called a plant staff
meeting. He wanted to check up with
his employment manager and his fore-
men how they would fare as regards
help under the new law.

“If we find it harder to get common
labor, or half skilled labor, we want t.
know it early. If we will have to pay
more because of a labor shortage we
want to know it now,” he said.

The general manager happened in
during the course of the meeting and
listened to the discussion, He was
wise in his generation. He believed
that a better way than “telling” is to
help men see things for themselves and
think out a problem to a working con-
clusion,

“Well,” he said, “let us take for
granted that we will be short of men
and that we will have to pay more.
What difference will that make to us?"

The reply was obvious and it came
in chorus: “The difference will be
that if we pay more we will have to
get men that are worth it. If good
men will be harder to get, we will have
to put in extra effort to get and hold
them.,”

“Fine,” said the general manager.
“That's the picture. Now, instead of
putting off the getting and holding of
the right men, suppose we take it for
granted that the tight situation is on
us here and now. We can start pick-
ing our men and handling them on the
basis of a rising cost of men, You'll
do wonders if you have that slant on
your man power. Why wait for the
man market to give us what we need?
Start the policy,—we make our own
men, and you can forget the rest.”

Container Price Trend

The heavy demand for solid and
corrugated  fiberboard products for
shipments during the fall months has
been very heavy and in consequence
some of the raw materials have slight-
ly increased, states J. P. Brunt, ex-
ecutive vice president of the Container

Corp. of America and president of 1
Mid-West Box company, Dy pri
rily to peculiar competitive conditio s
now existing in the industry pri. g[8
have not advanced ard it is sfe |

December 15, o8

ler 15, 1928

THE MACARONI JOURNAL

3

predict that the price levels will ol

tain until the end of the year,
“Industries in the United Sy,
speed up a little more each year, 3
the progressive manufacturers in ey

in

production capacity and lower cos 8
the problem of quick service from suy
pliers becomes more acute and ne
sary,” he said. !
“In order to fit in with the hig

dustry reach out for new recor(s ;

speed program and serve containg

users in the most economical way, o

fir

of factories in the industrial cente

of

promptly all containers as need
Our firm depends on service to gid
and retain the good will of the ex
increasing list of satisfied customers.

Some Probable Politica

I,

V. Extent and Form of our Coopei

VL. Revolt against the Allince 1<

s has built and purchased a cha

the country and equipped to provid

Issues of the Next
Five Years
By LeSalle Extension University
The Relation” of Government and
Business,
1. Modernizing the Sherman A

2, Shall the powers of the Inter
state Commerce Commissicg
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A NEW PRODUCT

FROM DIES MADE EXCLUSIVELY BY MARIO TANZI CO.
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be extended or curtaile§

Shall all forms of transporta
tion be brought under it?

3. What power shall the Fede

Trade Commission have?
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4. Shall the government regulidg

all holding companics—uti
ties and others?

5. How far shall the governmed
give special aid to the smal
business man?

1. To What Extent Shall Our Wal
Power Be Developed by Gov
ernment or by Private Enter
prise?

1. Economy in Government.

1. Efficient administrative orgas
ization,
2. Wise and courageous hudgeg
ing,
3. Ample expenditures for o
structive ends,
1V, Forms of Taxation,

Especially as regards state and k
cal taxes, inheritance tafies, €

tion in World Affairs.

tween Crime and Politics.
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Notes of the Macaroni Industry

El Paso Firm Prospering

The El Paso Macaroni Co. with its
plant at 214 W. San Antonio st., El Paso,
Texas, has completed its first year of
successful operation, according to an ar-
ticle in the El Paso Times by F. R.
Ponce. This plant has been in operation
a little over a year. The success is al-
tributed to several outstanding policies
among which are cleanliness,limited pro-
duction of high quality goods, and un-
surpassed service to distributers and con-
sumers. Its output finds ready sale in
Texas, New Mexico and northern Mex-
1o,

New Delaware Corporation

Three Minute Macaroni company was
formed as a Delware corporation last
month to deal ia macaroai, spaghetti,
noodles, cerea’ products, ete. The pa-
pers were hzadled through the Corpora-
tion Trust of America and though
identity of the incorporators is not dis-
closed, the firm which is in Wilmington,
Del,, has a capitalization of $100,000
consisting of 1000 shares of common
stock,

Cirillo Heads International

G. Cirillo, one of the most experi-
enced manufacturers of macaroni molds
in America, is now the sole owner of the
International Macaroni Molds company
at 317 Third av., Brooklyn, as a result
of a partnership dissolution late in No-
vember.  He purchased the interest of 2
partners and molding experts, T. Monaco
and P, Cangiano, including rights to sev-
eral patents held by the individuals and
the firm. In a statement to the indus-
try Mr. Cirillo announces the business
change that will in no way affect the
policy of the company and guarantees
the same service and activity, The In-
ternational Macaroni Molds company
was formed several years ago by the
merger of several independent die mak-
ers and since has enjoyed a fine business,
vspecially with firms in the eastern sec-
tion of the country. The company's
molds are also in use in many foreign
countries, especially in the western con-
tinent,

New Hoboken Firm
Early in November there was incor-
porated in Hoboken, N. Y, a firm for
manufacturing macaroni products, It is
known as the Higrade Macaroni and
Noodle company and expects to start
production soon in a modern plant now

heing equipped with the most modern.

machines obtainable in this country. The
firm has a capitalization of $35,000, rep-
resented by 350 shares of no par com-
mon stock of the fim. J. Raymond
Tiffany of Hoboken is the attorney.

Face Arson Charge

As a result of a suspicious fire in the
Ybor City Macaroni Factory last April
28 when the plant at 20th st and 1lth
av., Ybor City, Fla,, and an adjoining
knitting mill were destroyed, 2 leading
partners of the maca.roni firm are facing
a trial for arson, according to dispatches
from that city, Direct information on
arson charges have been filed in the
criminal court against Angelo Mortel-
laro and James Mortellaro in which 6
counts are preferred charging these part
owners with setting the building on fire
for the purpose of collecting the insur-
ance thereon, The defendants have been
released on heavy bonds pending a hear-
ing which is expected to be held early
in the yecar.

Incorporate Carona Firm

The Carona Macaroni Co., Incorpo-
rated, was granted articles of incorpora-
tion on Nov. 20, 1928, by the secretary
of state of New York for the manu-
facture of macaroni products and the
wholesaling of grocery products. The
firm has a capital stock of $10,000, close-
ly owned by immediate relatives. The
incorporators are Joseph Sanfillippo,
Madelena Sanfillippo and Gaspare San-
fillippo, all of 105-113 Northen bvd,,
Carona, N. Y. The firm of Giaimo &
Nicolosi of the same city had charge of
the incorporation procedure,

Macaroni for Thanksgiving

The advertising department of Gooch
Food Products Co., Lincoln, Neb., re-
ports being pleasantly surprised by the
result of a series of broadcasts through
a local radio station in which maca-
roni products were recommended as a
suitable dish in the Thanksgiving Day
menu, J, H, Diamond, general manager
of the plant, states that he never thought
there would be such a chance of selling
the idea of macaroni products to a
housewife for her Thanksgiving dinner
and he, too, was surprised at the reac-
tion. The first 2 paragraphs of the last
radio talk are given to indicate the line
or argument so profitably used:

“Old 1928 is stepping by pretty fast,
isn't it? Here it is getting *~ward the
last of November, Thanksgiving coming
in a couple of days, then Christmas and

then New Year's and we go into 1929,
Time surely does fly, folks; onc nic
thing about it though, there’s a lot of
big holiday meals coming. Yus, sir
There's Thanksgiving dinner coming
right soon now. Ill bet all of yo
housewives listening in are planning your
Thanksgiving dinner already.

“]1 wonder how many of you ure in.

cluding Gooch's Best Macaroni on your g

menu. I can't think of any dish tha
would be more popular on a Thanks.
giving table than a casserole of macaroni
au gratin, Man alive, I can just sce it—
all brown on top, with toasted creamy
cheese and tender firm macaroni, There's
a dish for a king. I'll bet that in be
tween calls for the turkey and cran-
berry sauce you would hear a lot of ‘pass
the macaroni’ from the family. Yes,

H

Sir

Gigantic Canadian Merger
A merger involving the majority of
the leading macaroni maaufacturing
plants in Canada was recently effected

according to P. Bienvenu, raanaging di-

rector of the new corporation and for-
merly head officer of C. H. Catelli, Ltd,
Montreal. The merger is a result of
many conferences between officers of the
scattered plants and was brought about
by a desire to concentrate authority and
consolidate the manufacture and sale of
Canadian macaroni products,

The combination was the result of a
direct purchase of competing plants by
the C. H. Catelli Co. The assets and
good will of the other Canadian firms
were bought outright, tiiese firms being
in Lethbridge, Alta.; Winnipeg, Man;
St Catherines, Toronto, Ont. ; Maontreal,
Que,

The new holding company was incor
porated as’ Catelli Macaroni P'roducts
Corporation, Ltd. The services of the
former owners of the different plants
were retained, each being designated 3
local manager, The head office oi the
corporation is in the Catelli plant at 20
Rue Bellechasse, Montreal, One of the
first aims of the merged firm will be ©
bring about a standardization of product
and the adoption of a uniform sl
policy that will gain for the C:lll.’ldlle
firms a greater share of the macarom
products business in that country.

Rossi Builds Annex
To provide the needed heat and power
made necessary by rapadly incressing
business, Peter Rossi & Sons, Braid:

wood, 111., have completed addition of 2

- 1M

ml-cr ls, 1928

e !

Parozzi Drying System

Manufacturers of Macaroni
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

Catalogue and estimate at
your request .

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

NEW YORK DISTRICT

| ¥

W““’% b
0¥

{NORTHLAND FANCY No.2

AND

NORTHERN LIGHT

NORTHLAND MILLING CO.

MINNEAPOLIS, MINNESOTA

New York Office
Pacific Bullding, 342 Mad

Room 1114 Canadl
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Modern Selling Requires
MODERN PACKAGING

wFRESH"—advertises the cracker
and biscuit baker.
WCLEAN"—cries the sugar and
candy packer.

“wJRISP"—shouts the ice cream
cone maker.

“WHOLESOME"—proclaims the
cereal manufucturer.

GFULL STRENGTH''—announces
the coffee, spice and pharmaceu-
tical seller.

This is the modern selling—selling
the package, as wellas the product.

The improperly packaged product
comes to the consumer in an un-
satisfactory condition. And the
consumer never reorders on such a
purchase.

A JOHNSON Automatic WAX
WRAPPER wraps your cartoned
product In a tight, neat wax paper
wrap and seals it molsture-proof.

This machine insures a Fresh,
Clean, Crisp, Wholesome and Full-
Strength product to thebuyer, just
us this product left the mill,

Moreover, Superior Appearance Is
added by n JOHNSON wax wrap job,

Ask usaboutour Engineering
Service which will atudy and
recommend an answer for
any pachaging need. Modern
Selling HAS created a need
for Modern Packaging.

Johnson Automatic Sealer Co., Ltd.

«attle Creek Michigan, U.S. A.

30 Church Street, New York City
218 North LaSalls Street, Chicago, 11l.

JOHNSON AUTOMATIC WAX WRAPPER

Scales;Bol-
tomand Top
mllhu:'l.l:.
ines; Wr:p:

Eoulle
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large unit to their plant.  The building
is a brick and tile construction, 40x50,
containing 2 large boilers for the molds
cleansing unit, It is arranged to permit
installation of additional power and heat
units as necessity may require.

Surico a Noodle Booster

Carmino Surico, president and general
manager of the Clermont Machine Co.,
Brooklyn, N. Y., visited headquarters
of the National Macaroni Manufacturers
association in Braidwood, I, early in
the month and expressed pleasant sur-
prise in the progress being made by the
noodle  departments  in  the different
plants.  He is of the opinion that noodle
consumption has doubled within the last
S vears and attributed its recent popular-
ity to the transparent packages in which
the products are now offered to the pub-
lic. The attractive coloring together
with the nutritious qualities of this
product are making it by far the most
popular line in the macaroni trade, states
this authority,

Groff Goes to Larabee Company

Richard L. Groff, formerly connected
with the Commander Mill Company of
Minneapolis, Minn,, and for several years
a regular representative of his firm at
the macaroni manufacturers conventions,
recently accepted a position with the
Larabee Flour Milling Company of Kan-
sas City, Mo., to cover several of the
vastern states including  Pennsylvania,
Maryland and Virginia, He will have
charge of sales of the full line of the
firm's products in this section,

Cretella a Benedict

Hereafter the King Midas Mill will
have a double representation in the New
York city market for its semolina prod-
ucts as the result of the marriage of its
salesman, I, J. Cretella. Miss Theresa
D'Apolito became his bride at a church
wedding on November 11. Representa-
tives of his firm were prominent among
the guests.

Marked Decrease in Violations

In his report covering the work of the
food, drug and insecticide administra-
tion for the fiscal year of that bureau
Walter G, Campbell, director of regula-
tory work, states that up to June 30,
1928, only 2 cases of scizure of alimen-
tary pastes were made and that there
were no prosecutions. In explanation
the report says: “The decrease in the
actions involving alimentary pastes to 2
in 1928 from 25 brought in 1927 shows
that the cfforts to prevent shipment of
noodles containing no egg, but colored to
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indicate the presence of egg, have been
successful,”

This government official further re-
ports that in the work of the bureau in
enforcing the food and drugs act, it was
very practical to cooperate with the
members of the industry, the trade asso-
ciations and with state food officials in
their efforts to correct abuses at their
source and when such efforts were un-
successful court action was instituted to
prevent the interstate shipment of prod-
ucts that failed to comply with the law,

A total of 1015 prosecutions and seiz-
ure actions were brought against domes-
tic production under the act during the
12 month period as against 953 actions
the preceding year.

Kentucky Home
Macaroni Plant
Formal Opening

On the border line of the southland
and within a few miles of Stephen C.
Foster's “Old Kentucky Home" in which
he was inspired to write the many south-
em melodies for which he is justly
famous, there was put into operation last
month a small but modern plant for the
manufacture of macaroni products. Its
brand will take the name “Kentucky
Home,” and should find many buyers
among the present and prospective con-
sumers in the southern climes.

With city officials, leading wholesalers
and retailers from the Ohjo valley and
several well known members of the in-
dustry in attendance, the formal opening
of the Kentucky Macaroni company took
place Nov, 14, 1928, at a banquet in the
packaging room of the plant. The guests
were served spaghetti manufactured in
Louisville's newest industry as the prin-
cipal dish of a banquet in which the of-
ficials were hosts,

The new plant is brick construction, 2
stories, standing on a plot of ground
300x526 feet. Ample shipping facilities
direct to the plant are supplied by the
Southern railway and the Louisville &
Nashville. The plant is constructed to
permit installation of additional machin-
ery as demands necessitate.  The pres-
ent production equipment consists of one
13}4 inch Elmes Hydraulic press for
long goods and a similar but horizontal
press for short goods. A flour handling
outfit to supply the mixer and kneader
completes the first unit. The plant has
been in operation nearly 6 weeks,

The total cost of the plant is estimated
at $100,000 including the drying rooms
which are an adaptation of several Sys-
tems that meet the requirements of. the
experienced manufacturers in’ control,

The company is capitalized at $400,000,

The capital structure consists of S100,
000 in preferred stock and 3000 share

of no par value common stock, |'|ns';lj

owned by 3 founders of the company

though a considerable quantity of .k
stock is owned by wholesalers, jiliers
and retailers of southem Indiana, sy,
ern Ohio and Kentucky where its prog.
ucts will find a natural market. The cep.
tral situation of Louisville and the y.
limited supply of cheap labor is given g
the reasons for locating the new plant iy

that city.

Joseph Viviano is president of e
concern. He has enjoyed over 30 year
of experience in macaroni manuiacture,
first in St. Louis and later in Chicago

as a member of the Chicago Macaron
company, E. W, Pica is treasurer. Mr,
Pica was for many yeurs connected with
the sales and production departments of
the Atlantic Macaroni company, Long
Island City, and later served as sales.
manager of the Chicago Macaroni com-
pany. B. M. Costigan is secretary of the
company, Prior to going to Louisville
he, also, was connected with the Chicago
Macaroni company. He will have charge

of the office. Among other leading stock- §

holders are Chester Murphy, Lugenc
Murphy and Jas. E. Powers of Louis-
ville,

Value of Samples and
Proper Sampling

Norman Lewis, vice president of the
Chappelow Advertising Co,, is author

of a book entitled “Samples, Demon- g

strations and Packaging” just pub-
lished by the Ronald Press company
of New York city. In the preface the

author gives the following reasons for §

the attractively bound and illustratel

book which should be in the hands of §

all interested firms concerned :

“While sampling has an important
place in the marketing plans of scores
of well known manufacturers, yet nota
single book up to now has been pul-
lished on this broad phase of merchar:
dising. Many concerns seem to have
made a success of sampling hut they
have mostly kept the secret to them
sclves.

“In the following pages, howeven
have heen collected from a uuninlc{-
able number of manufacturers in var
ous lines their actual experiences with
the many phases of sampling and dem:
onstrating, In nearly all instances ac
tual names are given.

“Successful sampling is based upod i

the principle that the product itsell ¥
its own best salesman, And, used ¢ff

December 15, 19% ‘

v, samples are indeed an cconomi-
b means for getting customers. That
ol “eMliciently” is really the keynote
8 proper sampling procedure. Many
ems use  samples  haphazardly,
modically, extravagantly, This
k undertakes to tell how to avoid
chof the waste, how to profit by the
perience of others, how to make
pling and demonstrating a powerful
| profitable part of the complete
rketing plan.  Concerns which have
| little or no experience with sam-
ng should find in the pages which
low many an untilled but fertile field
ales possibilities.

“The subject of demonstrating has in
wclically every instance been treated
Iy in phases which are closely linked
with  sampling. Demonstrating,
&, offers many overlooked sales op-
Ertunities, It is human nature to be
mested in “how a thing works.”
‘The subject of packaging is also re-
el to that of sampling. The devel-
ment of the package as a sales factor
s been astounding.  In fact modern
kaging has literally revolutionized
cchandising.  As the problems of
igning the sample package and the
lar package are so similar, it was
B desirable to include in this volume
1e chapters on packaging.”

Amber Durum Wheat
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As
MERRILY

As We Would and Can
Supply Your Macaronl Boxing Needs

We Wish All the

Macaroni Manufacturers

of America
A Merry Christmas
and
A Prosperous New Year
o o

Columbia Box & Vencer Company, Inc.
74 Varick Street - New York, N. Y.
Makers of
SERVICEALLE MACARONI BOX SHOOKS

From

STRONG an#d UNIFORM
and of a WONDERFUL
COLOR

For Quality Trade

Crookston Milling Company

CROOKSTON, MINNESOTA

o




Grain, Trade and Food Notes
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portation this year. Russia has ordered o ©os Priced a j Codfish as a Food
increased flour extractions amounting to 7 From Boston, “the home of the Le
almost 9% from native wheat. In Ger- Leat.:]ing Tea Drinkers _ and the cod,” comes a large part of yo
many native wheat of good milling qual- .:\u:slrnlia 1% the .wnrlc!'s leading tea  year "round supply of codfish. ‘
ity was quoted on Noevember 30, at "”“k‘f‘ﬂ nation, with an f""_‘““' St It was on Cape Cod that the Iilgr
148%¢c; TFrench at 1.5934c; Italian Sumption of 11 Ihs. per capita, “_'_hﬂt' landed and the codfish which they hayl
wheat at Genoa 1.8834¢ and Denmark ar - England consumes 8 Ibs. per capita, Can- i from its waters constituted the fi

Copenhagen at 1.20%c a bu, ade 6, and the United States less than upon which they at first relied o preva
In the United States the durum mar- one.—Magazine of Business, famine. This explains the presence g

ket was unsettled with demands very dull the “sacred cod” on the Massachusa
for everything excepting the very best Retailers to Portland state crest. . ‘ .
milling lots, for which premiums held The National Association of Retail With the possible exception of t

fairly steady. 13% protein No. 1 amber  Grocers has announced that its 1929 con-  herring the cod is perhaps the most
durum was quoted at Minneapolis at 8 to  vention will be July 24-27 inclusive in  ular and abundant food fish and one

To the
Entire Macaroni Industry

Our Best Wishes

for a

Merry Christmas

and a

Happy and
Prosperous New Year

XERENNN

International Macaroni Moulds Co.
317 Third Avenue - Breoklyn, N. Y.

Macaroni Manufacturers!

TELL IT TO THE CLOCK

A Man May Forget-—A Clock Never Does.

Labels
Package Wraps

Window Trims If you tell it to the clock of our patented time
reversing apparatus it will be done on the second.
. . And Another Thing!

Lithographing _

Our np;:;ral.uo gﬁnrd:hegpel:uivg lequlpmcm
ainst throu ts,
POSteI‘S against damage through broken be
BECAUSE

The in‘alan!:. a belt b_real}cln or flfen\::; putl’le!{ llul-
wer In that room i ut off and a bell am

Geneml COlOI' WOl‘k Erudiceat::r td? you whi:h!mom is affected.

IMPORTANT

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

RiVCl‘Side Pl‘illtillg CO. great damage to your dry rooms,
38 S. Dearborn St. Don't You Want to Know About this Wonderful

Convenience and Safeguard?
CHICAGO - ILLINOIS

Write Now To

WORCESTER BROKEN BELT DETECTOR COMPANY
53.55 NORFOLK STREET .. WORCESTER, MASS.

Color Printers for 58 Years

Cheraw Box Company,[m.'

Seventh and Byrd Streets
Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE—Qur shooks are made from taste-
less and odorless gum wood.
Sides, tops and bottoms are full
one-quarter inch thick and one
piece. All ends are full three-
eighths inch thick.
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Champlon Macaroni Mixer

MOREBARRELS PER MAN
MORE PROFIT PER BARREL

—that's the secret of success in the manufacture of
food products, and you can make sure of getting a
bigger and better output by installing Champion equip-
ment,

Champion Special Mixers, most eflicient for difficult
doughs, as macaroni, noodles, pretzels and similar
products.

Champion Reversible Brakes, for saving the energy
of your men and turning out high quality brake
dough for noodles,

Champion Flour Handling Outfits for handling your
semolina, for accurate weighing, for securing econom-
ical blends.

We sell separate units, or furnish complete plant equipment.
Our mrﬂn::rlnl department can save you many dollars In ad.
vgnln 1 n.-lym of machine you require, or In planning your
shop layou

Champion Reversible
Noodle

We are at your service--write us for
fullinformation

CHAMPION MACHINERY CO. .-

JOLIET, ILLINOIS i Champion
New York Representativar Frank Machinery Co.
: ) 200 W, . Iy
Nivs Faek'Clty, . Eroedwar Joliet, Ilinois
FPhene Walker 7005 Tell us more about
0O MACARONI MIXER
O REVERSIBLE BRAKE
O FLOUR OUTFIT
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the most profitable for the food dealer testing 14% premium continued steady. M. L. Toulme. As annual convention,
1o handle. In the latter part of November the better  of the National Canners and the b 1

Small cod ranging from 1 to 3 pounds  grades were quoted at Minneapolis at tional Food Brokers associations ard
in weight are known as “snappers.” The from 13 to 24c over the Duluth Novem- to be held in Chicago at the same timd
larger cod weigh from 6 to 20 pounds, ber price of 9%c and at Duluth from there s expected a large attendancd
although occasionally some are on the 10 to 16¢ over the November pricc. The of wholesale grocers and manufy
Boston fish pier weighing as much as 40 increased estimate of the 1928 durum turers. A practical and education;f§

PER PASTA PERFETTA

! 1bs. crop in southern Canada has had little  program is being prepared that o E
I Cod are easily identified by the barbel  or no effect on the American market to  wholesaler or food manufacturer ¢
| on the under jaw, date, afford to miss,
The firm, white flesh of the cod is
highly nutritious. There is no oil in the Contain:r Corporation Buys Bean Consumption Increasing
b1 flesh, the well known cod liver oil being  The Container Corporation of Ameri-  In the 7 years from 1919 to 1926 [

obtained entirely from the liver. For ca, recognized leader in the container family consumption of lima beans w;
generations cod has been pickled and manufacturing lusiness of the country,is  3.59 lbs.; in 1926-27 consumption wag
dry salted and shipped all over the world. acquiring new properties that will enable 481 Ibs. and in 1927-28, 6.03 Ibs. Thes
It is now furnished to the trade fresh in 4 1o properly serve clients. Last month results were obtained largely through
the form of frozen filets, with heads, the corporation acquired the plant and intelligent stabilization of the marke
tails, fins and bones removed, and indi-  pbysiness of the Corrugated Paper Mills, for the bumper crop of 1926 and in.
vidually wrapped in vegetable parch- Natick, Mass., retaining the personnel of  telligent merchandising of the 1]
ment, ready to sell to your customers. the plant in both the sales and manufac- crop.—Western Advertising.
Tongues and checks cut from the turing departments.  In the previous
: larger cod heads are considered a greater month the company reported a new plant Macaroni Manufacturers On Up Grade

delicacy and are much in demand, as is g4 Bridgeport, Conn. Detter service to Government figures on the quantity
the cod roe. '

AMBER
Milling Company
928 Flew Ex, Misasipelia, Mina

|
New England trade is assured by the of macaroni products imported to the
prr— purchase of these 2 units. end of September of 1928 indicate anf§
{ Durum Prices Steady upward trend in this business. During
Though the low protein, smutty and Wholesalers Meet in January September 1928, the imports totaled

Inset is actual appearance of finished
two-piece bottom.
' Weg[l'o SemOIG'Non Cce ne Hidden under this tape which seals the joint

are two corrugated fasteners, holding
the pieces together.

f poorly colore 'l durum wheat continued to The 1929 annual meeting of the Na- 206,959 Ibs. valued at 820,547 as com:
sell slowly 'l at wide discounts under tional Wholesale Grocers association pared with 193,220 Ibs. in September,
the price of the good milling type, No. 1 will be January 21-23 in the Congress 1927, valued at $18,486.

| amber durum and mixed of good color hotel, Chicago, announces Secretary For the 9 months of 1928 ending

Guaranteed by the

Most Modern Durum Mills in America
MILLS AT RUSH CITY, MINN. e nN00 sttt

|
|

Our ample facilities,

timber supply, ex-
NEW CROP perience in this line, f
and raiload facilities r
Special Noodle Semi Flake guarantee prompt at- f

tention to orders.
EGG YOLK

has arrived

] A nationally-known
i . package produced by
i Stokes & Smith Ma-
; chines.

| | | STOKES & SMITH

l Machines for Package Filling, Sealing
il and Wrapping

An extensive line of machines for ackaging. out dust. Accurate weights guaranteed even on
Machines that measure by volume or Ey weight. the more difficult materials.
Machines that seal and machines that wrap tight-

ly cartons of many sizes. SAVE---
Material, Labor, Contents
A Size and Speed for Every Need IMPROVE---

Fully automatic single purpose machines for high Selling
production; machines of moderate speed, ad- Display Value, SenRrsscevationol Core iy

S Sae SR SR SR e 2 - 2

To our friends and customers
Wwe extend out best wishes for a
Sweet and Fresh--Deep Color opertss ChELGHTE
anb a
Wright anb Prosperous Mew Pear

oooono

Write for samples T R R N AR ST T i

i Justable for size of package and accommodating Our experience is at your service in solving and prices = o e b

: various materials and various packages for the packaging problems. We shall be glad to have i
smaller output. Dusty materials handled with- you call on us,

oooooo

STOKES & SMITH COMPANY

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

JOE LOWE CORPORATION ANDERSON-TULLY CO.

88-33rd St. Memphis, Tennessee
BROOKLYN, N. Y.

Baltimore Chlicago Los Angeles Toronto Good Wend Bowes
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September 3o the imports  totaled
2,532,024 Ibs. valued at $284,708 as
against 2,395,204 Ihs, worth $§222,300
for the same period in 1927,

To counterbalance this our exports
in the same period totaled 7005004
Ihs. valued at $627.275 as compared
with 6,080,585 Ihs, worth $311,374 for
the same 9 months in 1927,

Canadians Like Eggs

PPer capita consumption of eggs in
Canada has increased from 26.06 dozen
in 1924 to 2967 dozen in 1927, which
is considerably larger than in the
United States. On the other hand, per
capita consumption of cheese dropped
from 404 Ibs. in 1926 to 3.38 lbs. in
1927, Canadian consumption of but-
ter is more than 10 Ibs. per capita
greater than in the United States but
the consumption of cheese is slightly
less—New York Produce Review.

October Exports Heavy

The Department of Commerce esti-
mates that over 770,000 1bs, of domes-
tic macaroni products were exported
during October 1928, compared with
070,000 1bs. the same month last year
and with 714000 Ibs, in September
this year. The foreign trade in mac-

aroni products has been steadily in-
creasing according to this same author-
ity. During July, August, September
and October 1928 shipments equaled
3,091,000 lbs. as compared with 2,678,-
000 lbs, for the same period in 1927,
For the first 10 months this year our
exports totaled 7,781,000 lbs, while the
first 10 months of 1927 our macaroni
exports were only 0,750,000 1bs.
The “Drive-in" Grocery Store

A market reported in operation in
Louisville, Ky., is arranged so a motor-
ist can drive through and buy a com-
plete line of groceries, vegetables, fruits
and fresh meats, without leaving his seat
behind the driver's wheel.  The door
opens automatically as a car approaches.
A long, narrow basket for the custom-
er's purchases is attached to the car door
and runs along on ball bearing rollers
as the car moves forward. A patented
rotary type of shelving is employed to
reduce the necessary display space.  As
the customer nears the exit, the pur-
chases are taken from the basket and
sacked, the bill is paid, the cashier
presses a button, the exit door rises and
permits him to drive on, the dvor closing
automatically. In addition to the "U"
shaped automobile path a central en-

Decembier 17 oy

trance is provided for pedestrians. T),
floor inside the “U" is higher than 1
driveway so that the basket level i
handy and the pedestrian carries )is
basket just as in any sell serve s,
Four men and a boy operate the st
reported doing a business of $2000 4
week with motorists as principal cu-
mers,

Canadian Durum Crop Heavy

Inspections of Canadian  durym
wheat on the basis of 13,000,000 s,
inspected as compared with only 6,500,
000 bus. last year up to October 22
would indicate that the 1928 durun
wheat crop in Canada will reach ap.
proximately 25,000,000 bus. Like all
other Canadian wheats the muisture
content is low but it has not yet heen
determined whether the durum griles
are varied as greatly as the bread
wheat of this crop. The Cuanadinn
durum wheat crop alone is sufficient
to supply the needs of the entire mac
aroni products industry in America,

Plan World Agricultural Census

A world census of agriculture in 1930
is planned by the International Institute
of Agriculture at Rome, according
Leon M. Estabrook, former chairman of

HOT OFF

THE

New—Interesting— Valuable

An unusual little booklet of particular
interest to buyers of folding paper boxes.

If you use Macaroni, Spaghetti, Vermi-
celli or Noodle cartons, shells or display

boxes, send for this book TODAY.

EMPIRE BOX CORPORATION,

330 So. Wells St.,
Chicago, 1I.

Please send a copy of *Inside Informetion' to:

PRESS!

THE MACARONI JOURNAL

K ing of them all . ..

Hourglass Brand Semolina

Quality Beyond Comparison

s

-~ Milled exclusively from choicest durum wheat
in plants that are up to the 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: F6 Produce Exchange BOSTON OFFICE: 88 Broad Street
PHILADELPHIA OFFICE: 458 Bourse Bldg.  SYRACUSE OFFICE: 603 State Tower Bldg.
CHICAGO OFFICE: 14 E. Jackson Blvd.
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the crop reporting board of the U, S.
Department of Agriculture, who was
loaned to the International Institute to
direct the world census. This census is
expected to furnish information that will
indicate the importance of agriculture in
the economie scheme of each country
and of the world as a whole. The need
for such data has been felt, especially
since the war. Lack of information is
illustrated in the fact that of some 200
countries listed by the Institute, only 60
have ever taken an agricultural census,
fewer than 40 have taken such a census
since 1900, and of this last number not
more than three or four took a census
the same year.

Arrangements for the census have al-
ready been made with countries, which,
with coionies and mandate territories
under their control, constitute approx-
imately 90% of the surface of the earth,
95% of its population and probably 98%
of its agriculture. Owing to size of the
undertaking the scope of the world
census is necessarily limited mainly to
number and size of farms, area and pro-
duction of important crops, and num-
ber of each kind of livestock by age and
sex classification. Each country is free,
of course, to obtain such additional data
as its organization and resources will

{Jh
'3

permit. Each country will summarize
and publish its own results, which will
then be turned over to the Interna-
tional Institute for compilation in
world tables, probably in 1931 or 1932,

Modern vs. Old Advertising

Modern advertising is a very differ-
ent thing from that of our grandfathers.
In the mid-Victorian days, the adver-
tiser merely announced where an already
created demand might be supplied. The
modern advertiser goes out to create de-
mand. In fact 20th century advertising
is largely the art of making people want
what they otherwise might not even
know about,

Chain Stores Listed by Bureau

The Chain Stores Research Bureau
has issued a list of the number of chains
and of retail chain stores in the United
States. Groceries lead with 860 chains
and 64,000 retail chain stores. Next
come 5 and 10 cent to $1 stores, with
786 chains and 8100 stores. Shoe stores
rank third with 596 chains and 6462
stores, and drug stores fourth with 347
chains and 3155 stores. Men's and boys'
clothing stores hold the next place for
number of chains, followed by women's
and children's ready-to-wear stores, dry

goods and department stores gp
restaurants and tea rooms.  Counge
number of retail places, cigar stores
the fifth place, followed by dry
and department stores, men's an

clothing stores, and women's | B

dren's ready-to-wear  stores
stores, groceries, office equipmient g
bakeries, and jewelry and optical
have the highest average of stores
chain, 95 in the cigar stores groyp,
lowed by 74.4 in the grocery chaing
66.8 in the office equipment chains,
in the bakery chain, and 345 i
chains of jewelry and optical stores,
smallest number of stores to a ¢
were reported in the radio and eleg
goods lines, where the number was
Floral and sced stores averaged 7 4
chain, and gift and art shops 8.3,
Kroger Grocery After Piggly-Wig
At the convention of the nati
Piggly-Wiggly operators in Octabe

Memphis announcement was made g

the Kroger Grocery and Baking o
pany of Cincinnati, O., owning the
ond largest chain of grocery stores
United States, has offered to by
thirds of the outstanding stock of
Piggly-Wiggly Corp. for approxim
$10,000,000,

BUT 49 PER CENT OF
HYDRAULIC MACHINERY
INUSE IS 10 YEARS OLD

SOLD WITH THE ELMES GUARANTEE---FIRST CLASS MATERI

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. S. A

Dough tempered by heating device for hot water or steam.
Cylinders outside packed.  No dismantling to repack cylinders
High and low pressure pump. Valve lift. Speed regulating valve,

THE NEW ELMES SHORT CUT PRESS

Gives the greatest return for every dollar

Alphabetical or fancy cut goods made any desired thickness,
Variable speed transmission. More speeds. Finer adjustments. Hydraulic and auxiliary packing cylinders, bronze brushed.

e

MANY ELMES PRESSES
BUILT OVER 40 YEARS
AGO ARE N UBK TODAY

S d
AL AND WORKMANSHIP

N
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The Macaroni Journal

Trade Mark Reglstered U, S, Patent Office
(Successor to the Old Journal—Founded by Fred Becker
of Cleveland, O., in 1903.)

A Publication to Advance the American Maca-
roni Industry,

Published Monthly by the Natlonal Macaron|

ianufacturers Assoclatlon.
Edited by the Becrawary, P. O, Drawer No. 1,
) i Braldwood, Il i}
PUBLICATION COMMITTEE
HENRY MUELLER JAS, T. WILLIAMB
M. J. DONNA, Editor

SUBSCRIPTION RATES

United States and Canada - - §1.50 per year
In advance.

Forelgn Countries - - §3.00 per year. In ndvance

Bingle (.‘nrlu - - . . 16 Centa

Back Coples - - - - 26 Cents

SPECIAL NOTICE

COMMUNICATIONS:—The Editor sollcits
news and articles of Interest to the Macaronl
Industry. All matters Intended for gubllcﬂ!on
muat reach the Editorial OfMce, Braldwood, Iil.,
no later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no re-
aponsibllity for views or opinlons expressed by
contributors, and will not knowingly advertise
Irreaponaible or untrustworthy concerns.

The publishers of THH MACARONI JOURNAL
reserve the right to refect any matter furnished
either for the ndvertising or rudmg columns.

REMITTANCES:—Make &ll checks or drafts

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

ADVERTISING RATES
Display Advertising - - Rateson Application
Want Ads - - . . Five Cents Per Word

Vol. X December 15, 1928 No. 8

Heads New Department

Mo Gray, of Minneapolis, chief
chemist for the Pillshury Flour Mills
Co., has heen named general director of
its newly created production-control de-
partment. The Pillshury company main-
tains control laboratories in Minneapolis,
BufTalo, Atchison and Enid, and the pro-
duction-centrol department will have su-

pervision over each. Mr. Gray, through
the new arrangement, is relieved of a
Lirge amount of routine which will e
delegated to the heads of the various mill
control laboratories, leaving him free 1o
come and go to better advantage and
affording him an opportunity to acquaint
himself with conditions in the trade,
Mr. Gray is viee president of the Amer-
ican Association of Cereal Chemists, and
is well known throughout the four and
baking trade.—Northwestern Miller.

I Patents and Trade Marks

A monthly review of patents granted
on macaroni machinery, of applications
for and registrations of trade marks
applying to macaroni products,  In
November 1928 the following were re
ported by the U S patent oflice :

I"atents granted—none,

TRADE MARKS REGISTERED

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

Pfaffman

On Nov. 13, 1928, the abinve trade
mark of the Piaffman Egge Noodle Co,
Cleveland, ()., was registered for use
onalimentary pastes—especially nood
les, spaghetti, vermicelli and macaroni,
prepared in various shapes and forms
Application was filed June 18, 1928,
published by the patent office Aug.
28, 1928, and in the September 1928
issue of The Macaroni Journal. Owner
claims use since March 181, The
trade mark is the trade name in heavy
seript letters  with  shaded,  owing
strokes,

REGISTERED (NO OPPOSITION)
Roma

The trade mark of Roma Macaroni
company, San Francisco, Calif,, for use
on alimentary  pastes-—namely, nac-
aromi and egg noodles. Application

was diled March 20, 1928, and pulilished
as registered Neno 27, 19280 Owner

claims use since September 18go. T'he
triude mark is the trade name in heay
black type, the ending stroke of the
letter “R”™ underscoring the remain
ing letters with a downward and up
wiard swing.

TRADE MARKS APPLIED FOR

Two applications for registration of
macaroni trade marks were made in
November and published in the Matent
Oftice Gazette to permit objections
thereto within 3o days of publication

Urma

The private brand trade mark of
The Urma Products company, Louis
ville, Ky., for use on macaromni, sp
ghetti, noodles and other grocery pril-
ucts.  Application was filed June 12,
1028, and  published Nov, 20, 1928
Owner claims use since 1921, « The
trade mark is the name in heavy hlack
type. .
Polar Bear

The private brand trade mark of the
Griflin Grocery company, Muskogee,
Okl for use on macaroni and se-
lected grocery products. Application
was filed July 1g, 1928, and published

Nov. 27, 1928, Owner Ly,
since 1912, The trade maoy
trade name in ‘w;n'_\' ype wnl
ings on letters representing
ice.

oy

LABELS
Porter Ever Fresch Egg Macay,
Products
The title "Porter Fxer b,
Macaroni Products”  wis oy
Nov, 6, 1928, by the ore- <
Macaroni Co., Portland, (.,
on o macaroni - products, phicy
wis published Nug, 26, 1928
was given cegister number 3o,
Fontana's
The title “Fontana's"™ wis 1
Nov. 13, 1928, by the Fontag,
I'roducts company, So. San
Calif., for use on spaghetti Ay
tion was published  March 1z
The title was given register g
31024
Gold Spun Egg Noodles
The title “Gold Spun Egg N
was registered Nov, 27, 1928 4
Schoneberger & Sons, Chicag 1
use on noodles. Application s
lished Sept. 20, 1928, The wl
given register number 33018
PRINTS.
What, Oh, What A Flavor, ¢
The title “What, Oh, What A Fi
There Is To Heinz Coaked spu
wias registered in o duplicate N
1928, by 1L [ Heinz Co,, Pl
Ia., for use on cooked spaghen

plication was published €n
amd given register numbers 11 08
11,310,

Wheat and Macaroni
Products Bibliolograp

(Contimued from 'age !

Wilcon, N Durum wheat n
Gentleman v B3, o 1, Apro 01
3, 52, M)
Wiley, LW Faols and their
Philadelphia, 1. Blakis -
Co, 1907, 625 p. Macaron H
Waodridge, | Harey. A macaris it "
taday.  (In Northwestern V!
e 9, Novo 28 1023 0 7
Hlnstrated
Yervw, Dwight K Durum seed i
before National Macaroni Moo
\ssoctation's Convention (10 Ma!
Jour vo 2, ne 3, July 15, 192

FLETCHER - EICHMAN & (0

Importers of

“Zolty Brand'" Egg Products
Pure Chicken Egg Yolk
Fapeclally selected for Noodles

PURITY -- COLOR -- SOLUBILITY
Let us fgure on your egg requitemen!?

1435 W. 37th St. CHICACO

umber 3.3

Wins in Feature

HE race of the season ... among a ficld of cars

made of the same materials.. piloted by drivers
of equal skill ... over the same course, The stands
rise up in a thundcrous cheer as number 33 flashes
by the judges’ stand . . . the holder of new rec-
ords, the winner of new laurels . . . made possible
because the manufacturer of number 33 was more
skillful and painstaking than the others.
As it is with automobiles, so it is with semolinas.
Whilesemolinaslook alike and are packed in sim-
ilar sacks they are only as good as their manufac-
turer, For years and years Commander Semolina
has won more and more business . . . set new
records . . . through dependability and quality.

S —

QUALITY
GUARANTEED

mmander Milling Co.
MINNEAPOLIS.MINN.

T T s e e e wn

— T
—

e

e s

L E——T—



IR

OUR MOTTOﬁ

Oﬁuf.ff:o SE: OUR OWN. PAGE S
Elavars National Macaroni Manufacturers Lol
= : Assoctation S
ORGANIZE ! : onics
I N\ HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER |
' / OFFICERS 1928-1929 K"
R THIRINGHE#:W_PHIIMM M. J. DONNA Braidesad Il:. y-T FRANK L. zgﬂnﬁrgﬁlm‘—-f-—m_mru(u
o. uuzanm._mm;_',r_w“ Preddest L. E. CUNEO. Director  PRANK 8. BONNO.-—_— . Dircce
HENRY "UBIJ'!‘!?I'L_U‘. i ’-Allﬁmr Officer G. G, ﬂolllﬂﬂm__mruml’ 0. La MARCA B Director
DI, 3, I ACORE Wakmis, Resrsmataiie . il VAONING o oty ¥ o S e e SCHMIDT. o Disecrtor
a038 [ BL N. W., Washington, D, C. Denver, Colo. Davenport, la.
.

The President’s Column

Education and Advertising Go Hand-in-Hand

Quite a few members have asked or written me urging
a National Advertising Program.,

This subject is uppermost in the minds of your Directors
and Officers and a committee has been appointed to devise
ways and means to collect a fund for advertising purposes,
of which Robert Brown, Fortune-Zerega Compeay of Chi-
cago, is the chairman.

It is the thought of many also that while this committee is
gathering information the Educational Committee should vig-
orously urge all manufucturers to comply with various food
laws and regulations as we appear to still have a few among
us who are careless in that respect.

There is also a feeeling on the part of others that there
are too many manufacturers overlooking the production of
quality products and are interested only in how cheap they
can manufacture and that it is not going to be advisable to
advertise macaroni products unless a certain quality is main-
tained.

These are a few high spots our members are thinking about
and if you have any additional thought in your mind on this
important subject, write them to our Secretary,

* & %

Re: Compensation Insurance
: Since I brought to your attention the high cost of Com-
pensation Insurance in this industry, T have learned that onc
company, through investigation of the subject, has been able
to save in the neighborhood of $5000 a year in premiums.
Another reports that it anticipates to save about $500 a year
on premums.

’ If any of you have taken this matter up with the insur-
It ance companies carrying your risk or the insurance depart-
2 ments of your state and have accomplished any results, we
i shall be very much interested.

| +

! Please write the Secretary,

\
)

* * %

A HAPPY CHRISTMAS GREETING TO ALL!

The Secretary’s Column

Merrily We Hope

Four score of the leading manufacturers of macaroni prod.
ucts in the United States are happy this MERRY CHRIST-
MAS in the thought that they have been fair to themselyes

and true to their industry. They are happy because they hold B

and enjoy a MEMBERSHIP in the National Macaroni Man.
ufacturers Association, thus contributing in no small way to-
ward the happiness of their associated members and the ad-
vancement of their industry.

This happiness could be more general in the trade. There
are at least four or five score more firms that are progressive
cnough and that should by all rules of fairness to themselves
and to their competitors be enrolled as helpful and supporting
members of their trade association.

Do not make the usual mistake of thinking that a statement
of this kind is meant only for “the other fellow.” If YOU
are not now a member of your trade association and if your
interests are in the future welfare of the industry, then this
means YOU. We make it easy for you to join. Your favor-
able action on this suggestion will make you and us happy and
bring joy to your fellow businessmen.

Give YOURSELF and US a Christmas present this year by
mailing immediately your application for membership. 1§ you
have no formal application blank, a mere letter stating your
good intentions will suffice. Then you will be more happ
than ever in the knowledge that you are true to your trale
and in happy cooperation with your fellow tradesmen.

Do this now and Christmas 1928 will be merrier and happicr.

¥ %

Read and Use Classified Ads

Are you looking for a new location? Do you need a new
plant superintendent or want some new equipment? |lave

you some excess machinery to sell or material to exch;mgt‘:‘l

Then refer to and make more frequent use of the opportunity
offered by the Classified Advertising Section of this magazine.
It will pay you to use and watch this department.

* x &

Next to Godliness

A clean food plant is generally an indication of a clean §

business,

L D

A MERRY CHRISTMAS TO ALL OUR FRIENDS.

f
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John J. Cavagnaro

Engineer and Machinist
Harrison, N. J. - - 1L S A

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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(We extend to the MPacaroni MPanufacturcrs
our best wighes for a

Merry Christmas

anb a

Happy, Prosperous New Dear

Capital Sflour eVills, Inc.
St. Paul  Dinncapolis
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Merry Christmag--and Many Thankg |

To the Manufacturers of Macaroni: ; |

P |LEASE accept our sincere thanks for the
fine volume of business you have given
us during the past year. We hope your
holiday season will be 2 merry one, and that
1929 will see more prosperity than ever in
the macaroni industry.

Pillsbury Flour Mills Company
woldest Millers of Durum Wheat"
Minneapolis, U. S. A.
BRANCH OFFICES:
Albany Chicago Indianapolis

New York Sain
Atlanta Cincinnati Jacksonville Philadelphin Saint Pau
Cleveland Los Angeles Pittaburgh Scranton
allas ortlan

oooooo

SEMOLINA
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