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Make Good Your Good Intention

Progressive business men agree that theze is no
substitute for Cooperation in Trade Promotion,

Every Manufacturer of Macaroni Products feels
that some day he will assume his rightful place in
his tiade association to promote the general interests
of his industry, thus directly helping his own
business.

Why put off longer making good this good
intention? Be among the first to offer your mem-
bership in the National Macaroni Manufacturers
Association now that a special drive is being mzde
to enroll all the progressive manufacturers as
supporters of its activitics.

NOW is the TIME to MAKE GOOD your
GOOD INTENTION.
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K ing of them all . ..

A Constructive Force in Modern Life

By Ernest V. Madison

|
|
Hourglass Brand Semolina %

Quality Beyond Comparison '[

Advertising is one of the constructive clements in the organiza-
tion of modern American li%~

Ci

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

It has brought about a more comfortable standard of living
whetein bathtubs, showers, radios, telephones, etc., are common equip-
ment in the American home.

It has educated the buyer to make intelligent sclections in the
articles for business and home use. It has stimulated the manufacturer
toward continuous improvement in his product’s quality.

We also manufacture a full line of Durum
Semolina and Flour to meet all requirements.
It is an agent of economy, distributing over a wide area the selling

messages of the manufacturer, aiding him to build a wholesale produc-
tion, and lowering the cost of manufacture and distribution.

LOCATION ENABLES PROMPT SHIPMENT
WRITE or WIRE for SAMPLES and PRICES

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: Fé Produce Exchange BOSTON OFFICE: 88 Broad Street
PHILADELPHIA OFFICE: 458 Bourss Bldg.  SYRACUSE OFFICE: 603 State Tower Bldy.
CHICAGO OFFICE: 14 E. Jackson Blvd.

Advertising, thercfore, is a force of wide utility, operating to the
benefit of seller and buyer.

Failure to recognize its usefulness or to read regularly the advertis-
ing pages, severely handicaps your personal efficiency. The advertising
pages of this issuc of THE MACARONI JOURNAL offer you bene-
ficial advice for the mere reading.
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In this day of modern business no man can stand alone
Iensified advertising, mass production and high pressure
eling greatly increase the need of closer cooperation in spe-
lines of business. This is particularly true in an industry
ke ours, with its changing problems of production and
ribution and the consequent competition due to expansion
patly in excess of the market requirements.
One naturally associates with friends for pleasure and, like-
rise, one should fraternize with fellow businessmen for pure-
frbusiness reasons. In either case there is involved both ex-
rse and obligation.  ‘Who is to bear this expense if not they
o stand to profit therefrom? What is a macaroni manufac-
r's obligation to his trade association?
It is hard to believe that even in this advanced age there
pre still some manufacturers who are interested in themselves
ad their particular business only; men who want to soak up
Ithe good things and benefits which associations assure for
i entire trade, yet men who are unwilling to assume their
=t share of the organization's carrying charges.
i Vo progressive and live manufacturer wants to lean too
favily on others in the trade and for this reason you will al-
nys find this class assuming its share of the responsibility
F upbuilding the trade and paying a full portion of the ex-
this activity entails. On the other hand there are still
b many who fail to realize the sacrifice made hy the really
fiive association workers to whom is due all credit for the
R years of useful and helpful operation of the National Maca-
B0 Manufacturers Association, our trade organization that
fcerves and should have the continuous and unstinted sup-
ot of all in the trade.
Students of the present trend in business are keenly alive to
8l beneficial results that are gained through unselfish asso-
ated effort and that only those members of an industry who
fnifest a willingness and an ability to cooperate with com-
itors for the common good will be able to successfully
ihstand the commodity and intercommodity competition now
P prevalent in all lines of business.
d There is still too much suspicion between members of the
giaroni manufacturing trade. More faith in each other and

for ety it i g g
TNV OST AR *H
MINNEAPOLIS MILLING CO

lessen the unprofitable competition that is causing so much
[ocern throughout the trade.
MINNEAPOLIS, MINN.
New York Office, 313 Produce Exchg. Chicago Office, 612 No. Michiga

Let us cite just one instance where understanding would be

Our Supreme

OUALIT

makes

New FKFriends

%ful. From the East and West, the North and South, and
™M sections in between come loud and plaintive complaints
 Nuinous competition, both on price and quality bases. In
sections the National Association is even blamed for this
dition but we shudder to think what might be the actual
“¢ of affairs were the tempering influences of the trade as-
Uation entirely absent,

"Price juggling” harms everybody; the “juggler” himself
W of all. There is some consolation in the knowledge that

n Avg

VYour Trade Association Dollar

when buyers realize that price cutting is done solely for the
purpose of “dumping” overproduction or of “palming off" in-
ferior products, the reaction harms the confidence-destroying
price cutter to a far greater degree than it does the competitors
whom he secks to injure by his inexcusable tactics.

There is one truth about trade associations that cannot be
too clearly and too often stated, and that is that price control
is not a legitimate trade association activity, It is permissible
under the law for members to discuss past transactions, to open
and fairly gather and disseminate information as to cost of
production, but under no condition can a trade association
countenance any effort or collusion to stifle competition or to
restrain trade. It can only educate and reasonably regulate.

It is pleasing to note that the attitude toward its trade as-
sociation is slowly but surcly undergoin;- a favorable change
in the macaroni products manufacturing industry. Rarely do
firms allow their membership to lapse and frequently do new
and old firms volunteer to cooperate on the theory that through
group action alone can legitimate ends be gained.

The National Macaroni Manufacturers Association is at
present promoting a nation wide campaign to enlarge its mem-
bership to obtain greater support from all whom it secks to
henelit. There are still a few large firms which for reasons best
known to themselves have heretofure held themselves aloof
and many smaller firms that have failed to fully ‘ealize the
value of a stronger organization. Both goups have profited
from the united action of their competitors who compose the
National Association. Now is the time for all friends of the
industry to get in line.

The National Macaroni Manufacturers Association is not
run for the benefit of any particular zroup or section. In its
ranks at present are found many of the leading manufacturers
of package macaroni; over one half of its members deal ex-
clusively in bulk goods and practically all the better noodle
makers are enrolled. All the progressive manufacturers in
any of these groups should determine that now is the time to
show their true colors, to prove their faith in their industry,
their confidence in their fellow manufacturers and their will-
ingness to take their just part in the unselfish work of trade
education and trade promotion that will forever banish from
the business those evils which are sapping the manufacturers
of just and fair profits,

In this nation wide drive for new members there is a dual
obligation ; first on the member firms who should encourage
their competitors to affiliate themselves with the leaders in the
industry in trade promotion for the common goud;  second,
on the nonmember firms who should realize their obligation
to themselves and their fellow manufacturers and voluntarily
tender their application for membership.

There is a duty for all to perform and now is the time for
doing it. A few dollars invested annually in supporting your
trade association will bring you good returns. Your trade as-
sociation dollar will work for you,
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MEMBERSHIP EXTENSION

Ny A, Irving Grass, Treasurer I. J. Grass Noodle Co., Chicago.

Fellow Manufacturers:

To me has been assigned a task that may be cither light or heavy, depending upon
my fellow businessmen in the Macaroni Products Industry.

As Chairman of the Membership Committee of the National Macaroni Manufac-
turers Association the duty devolves upon me of trying to impress upon -all the pro-
gressive businessmen in our industry that by joining their trade association they are
performing a double duty—a duty to their trade and a duty to themselyes,

Frankly, Mr. Noodle Maker and Mr. Macaroni Manufacturer, we all believe in or-
ganization, Do we not organize our own plants, our own business, to make everything
run more smoothly—to make somel ody responsible for every move? That, friends, is
the real and only reason for wanting your membership in the National Macaroni Manu-
facturers Association. The organization can do much more good in proportion to the
amount of support it gets, and the greater the membership the less excuse will there be
for not accomplishing what the trade really needs. A

When you cither refuse to join or unintentionally overlook giving your fellow busi-
ness men the cooperation that they have a right to expect from men in ghe same line of
business, from those who stand equally to profit for good that must come out of con-
certed and carcfully planned action, WHOM ARE YOU FOOLING?

The answer is left to you. The National Association wants your membership but
it docs not need it as badly as the individual macaroni manufacturer needs the good
offices of the industry's trade association.

Think this over, you who are not now members. There are classifications that will
meet every condition, with annual dues ranging from $25 to $100. A plant with a daily
capacity of less than 25 hbls. of semolina or flour conversion a day will classify in
Class “C" and be required to pay only $25 a year in the way of dues, and nothing more.
Think of this, less than 50c a weck!

Plants with capacities exceeding 100 bbls. a day come under Class “A” and they
pay $100 a year in dues, about $2 a week. Firms that range between 25 bbls, and 100 bbls,
come in Class “B," paying a dollar a week or $50 a year, '

This is a roll call for new members. My associates on the Membership Committee
and my fcllow members in the National Macaroni Manufacturers Association all join
me in extending to you a hearty and sincere invitation to JOIN YOUR TRADE ASSO-
CIATION where you will enjoy all the regular privileges. There are no special priv-
ileges. All arc in on the ground floor, no malter what your size, the kind of products
you make and whether you sell them in thimblefuls or tubfuls,

There is a short application form in this issue of The Macaroni Journal, Fill it in
now and mail it immediately to our Sccretary as per address found thereon, He will
greet you cordially, inform me of your favorable action on this appeal and we'll all
bie happier because of having done our full duty to oursclves and our fellowtrad ssmen.
Remember, no better time than the present to shoot along that application.

“Secret” of Cur Prosperity

began to see him also as a consumer was
“The great crror of industry,” says It possible for a new philosophy of di-
Garet Garrett, “has been to see the wage  Vision to be imagined.

carner only as a producer.  Not until it “The equally great error of the wage

April 15, 19

earner has been to sce himself only
a consumer, and it was not until he b
gan to see himself also as a prodyce

_VVANTED---ZS New Members

that it was possible for any philosoph
of progressive division to act. The 88 American business leads the world in
was nothing for it to act upon. sgressiveness.  Why?  Because its
"These 2 revolutions of thought ha@aders have realized the true value of
definitely occurred, and there is, fur thifnnization.
reason, now the basis of a commogl] Something more than accident has cre-
language between capital and lalor," [ that great national wealth which the
Mr, Garrett wrote for the Saturda@@ders term American prosperity ; some-
Evening Post a long series of articles ening more than mere wishing has made
titled "The American Book of Wonder Jli recent past so fruitful.
He believes that we have discovered angll That something is the Trade Associa-
acted upon the “sccret” of prosperiy@n. No longer are organizations of
and that the people of other countricf@xcial business interests for the promo-
are still blind to this secret. b of particular trades looked upon as
The “secret” is outlined in the first @dbies or side issues; they are real,
paragraphs. adamental business necessities.
Americans have discarded the ol The Macaroni Products Manufactur-
world notion that wages are limited bl Industry has a trade association,
an iron law. Wc have grasped the idefhnned to look after its interests in a
that production is limited only by conffleseral way. It is the National Maca-
sumption, By producing more we ca
have more, and by consuming more wi
can improve the security of our jobs.
We understand that, fundamentalli§
we are working for each other, Wear
not afraid of labor saving devices Iq
cause we realize that they will brin
more of the good things of life withi
our reach:
We recognize that we do not prospg
by fearing the future but by enjoyin
the present. Industry is upset when w
restrict either production or consumj
tion. A History
As the infant industry of Macaroni I'rod-
When a shower of missiles come youes anu(acure grw n size s imporince,
way you may be svre that your missil ¢ sort of organization to look after iu(rm'
has hit home. W Natlonsl Associstion of Macaront
td Noodle Manufacturers of America was
tmed at a general meeting of the Industry
2 Pittsburgh, Pa.
Sarting with only 20 charter members it

e in size and importance until it attained a
mbership of more than 90 by April 1929

——

The more some men have the less the
seem to think others entitled to.

w= APPLICATION =

National Macaroni Manufacturers Association,
P. O. L'~awer No. 1,
Braidwood, Illinois.

Gentlemen.---

We desire to do wr full duty to our Industry and we herewith
tender, voluntarily, our application for membership in your organizatrion.

vits Membership Roll are practically all of
¢ leading firms in Amecrica.

Stepping Stones

~Launched “The Macaroni Journal” as its
| official o starting May 15, 1915,
Shortened name to “NATIONAL MACA-
RONI MANUFACTURERS ASSOCIA-
L TION" in June 1919,
Established national headquarters on March
1, 1919 at Braidwood, Illinois, with a per-
manent Secretary in charge.
as incorporated nunder the laws of the
State of Ilfinois on January 12, 1920,
Modernized its Constitution and By-Laws
n 1928 to read as follows:

Article I—Name

Please enroll us in Class ... Check for 1929 dues will be sent | The name of this organization is—National

on receipt of your bill.

s\aroni Manufacturers Association. (It 1s
¢ tame Association organized April 19, 1904
the National Association of Macaroni and
e Manufacturers, with name shortened.)

Article II—Objects

: is a voluma? organization (not for

profit) and incorporated under the

roni Manufacturers Association with a
history of twenty years of service to

members and nonmembers. It has had

the sincere support of a limited number
but it is deserving the assistance and
good will of every individual manufac-
turer,

The old idea that your neighbor in the

same line of business was your worst
competitor has been proven fallacious,
Your most feared competitor is any
manufacturer of other food products
who secks to have the consumer cat his
products in preference to macaroni,

Here is a problem for the whole indus-

try. It's too big an undertaking tv be
assumed individually. It can be solved
only by a united industry working
through its trade association.

of the

Braidwood, Illinois
Published April 15, 1929

laws of the State of llinois (January 12,

1920). for the following purposcs:

a. To promote the general welfare of the
Macaroni I'roducts Manufacturing Busi-
ness in America.

. To unite all the progressive elements in
the Industry for the Industry's clevation
and advancement.

. To hold annual conventions and sectional
mectings for the interchange and discus-
sion nf. better business ideas,

. To climinate_ waste, to disseminate help-
ful information and to secure equitable
legislation in State and Nation,

. To cstablish good-will amd mutval confi-
dence between members and the allied
trades, distributors and consumers,

. To suppress unfair business practices
and unethical methods of competition,
To maintain_National Headquarters and
to publish “The Macaroni Journal"—its
official organ,

Article III—Place of Business

The Association Headquarters shall be in
the City of Draidwood, Illinnis, unless other-
wise v.eesi nated by the Association or its
Board of Directors.

Article IV—Membership

See. | Eligibility
The Membership of this Association
shall consist of individuals, firms, and
corporations engaged in the Manufac-
ture of Macaroni Products, and of Al-
lied Trades connected therewith.

Sec.2 Classes
The Mcmbership shall be in three classes:
a. Active Mempers—Limited to actual
Manufacturers of Macaroni Products.
b, Assoctate  Mesmpers—Limited  to

Much could be said in favor of a
stronger association in the macaroni in-
dustry. Suffice it to say that we have
common problems to solve and a co-
operative organization to solve them for
us.

The National Macaroni Manufacturers
Association stands ready to help every
individual through helping the whole in-
dustry. Are you as willing to do your
duty? During the months of April and
May the National Association seeks to
enroll at least 25 new members in sup-
port of its work. Determine to be among
these well wishers.

Study the constitution and by-laws of
this liberal and unselfish trade organiza-
tion and volunteer your application as a
plain duty.

Constitution and By-Laws

National Macaroni Manufacturers Association

those conducting lines of husiness
connected with the Macaroni I'rod-
ucts Industry,

. Hoxorary  Mespeks—Limited 1o
those who  have rendered  special
service to the trade or this Asso-
ciation.

Scc. S Application and Election.

a. Active and_ Associate memberships
will be conferred on qualified firms
and individuals by a majority vote of
the Board of Directors upon mak-
ing proper application and un the
recommendation by at least one mem-
ber in good standing.

. Honorary memberships will be con-
ferred only on worthy firms or in-
dividuals on recommendation by the
Board of Directors, approved by a
three-fourths  vote of the Active
Members  present at any  regular
meeling.

Article V—Privileges of Members

Sec. 1 To Vole and Hold Office.

Only Active Members in good standing
shall have the right to vote, to sit in ex-
ecutive sessions and to hold office, the
office of Secretary-Treasurer alone ex-
cepted.

Sec. 2 Representation,
If the membership is in the name of a
firm or corporation, the name of the in-
dividual who is authorized to represent
said firm or corporation shall tlnrst be
duly certified to the Secretary-Treasurer.

Sec. 3Changing Representalives.

Each member is centitled to one vote
only. The right to vote shall not be
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transierred except by written author-
ity, filed with the Secrctary-Treasurer,

Article VI—Suspensions, Reinstatements,
etc.

Sec. 1. Resignations,
Resignation of members in good stand-
ing shall be submitted in writing to the
proper official after payment of dues to
date.

Sec. 2 Expulsions.
Members may be expelled for cause by
a three-fourths vote of the Doard of
Dircctors, or of the Association.

Sce. 3 Suspensions.
Membiers in arrears for dues for o pe-
riod of more than one year become au-
tomatically suspended.

Scc. 4 Reinstalements.
Reinstatement of members can only be
made on full payment of any former in-
debtedness to tm‘ Association, applica-
tion having first been duly approved by
a majority vole of the Association or
its Board of Directors,

Article VII—Officers
Sec. | Governing Body,

This Association shall be governed by a
Board of Dircctors, nine in number,

Scc. 2, Election of Directors,
The Board of Directors shall be elected
on the second-last day of the Annual
Convention of the Association by Ac-
tive Members, in the follmying manner:
At the first mc:linf immediately follow-
ing the adoption of these laws Nine Ac-
tive Members will be elected, three for
a period of one year cach, three for a
period of two years each and three for
a Lu:riod of three years each. Then at
subsequent annual elections there shall
be elected three Directors for a period
of three years each.

3 Officers.

Immediately after the election, the Di-
rectors shall convene and elect from
among their own number the following
officers: President and Vice-President,
who shall hold office for @ period of one
year or until their successors are elected
and qualify.

Sec. 4 Adviser,
The immediate past president, if not re-
clected as a Director, aulomatically be-
comes the Adviser of the Board of Di-
rectors.

Sec.5 Secretary-Treasurer.
The Sccretary-Treasurer, who need not
be a Member of the Association, shall
be appointed by the Board o/ 'irectors
for a period of not more thai, wne year.

Sec. 6 Vacancies.
Members of the Board of Directors who
are unable to attend &'y called mect-
ings of the Board ska)i m a letter ad-
dressed to the Secretary, -Treasurer, state
reasons why. If a Dircctor is absent
fram three consecutive meetings for rea-
sons which the Doard deems insufficient,
his resignation shall be considered as
tendered and accepted.

See. 7 Filling Vacancies.
Vacancies in the Board of Directors

. shall be filled by the remaining Direct-

ors, the appointees to serve till the next
annual mecting when the vacancy wi'l
he filled during the regular clection only
for the unexpired term,

Article VIII—Quorum
Sce. | Board Quorum,
At any meeting of the Board of Direct-

ors, five members shall constitute a
quorum.

Sec. 2 Association Quorum,
At any Annual or Special Meceting of
the Association Twenty (20%) r
cent of the members in good standing
shall constitute a Quorum.

Article IX—Duties of Officers

Sec. 1 President,
The President is the chief executive
officer.  His duties will be to supervise
the Association’s work, to execute its
will and that of the Board of Directors
and to represent generally the Associa-
tion between meetings. i
He shall preside at all m:elmﬁl of the
Association and of the Board of Di-
rectors, serve as a member ex-officio of
all Committees and perform such other
dutics as arc incumbent to his office.
Scc. 2 Vice-president.
In the absence or inability of the Presi-
dent, the Viee-president shall perform
all the duties of that office and shall be
clothed with all his powers,

Sec. 3 Adviser

The Adviser shall serve in an advisory
capacity on the Board of Dircctors,
without vote, until superseded by j more
immedirte past president,

Sec.4 Secreta y-Treasurer,
His duiies are three-fold:
As Sreretary he shall keep a correct
recors: of all the business of the Asso-
ciation, send notices of all meelings of
the Association and Board of Directors,
keep a correct roster of the Members
and their standing.
As Treasurer he shall have charge of
and be responsible for all the funds of
the Association; he shall deposit them
in the name of the Association in a
depository approved by the Board of
Directors; pay all bills and submit an-
nual_reports.
As Editor of the Association’s official
organ, he shall edit the magazine, look
after advertising, circulation, ete.
For the faithful performance of these
duties he shall furnish_such bonds and
receive such compensation as the Board
of Directors may from time to time de-
termine. The premium on the Secre-
tary-Treasurer’s bond shall be paid by
the Association,

Article X—Committees

The following A ssociation Committees shall
be appointed by the President:

a. Convention Committees—to be named
on or hefore the opening day of the
Annual Meeting and to serve during
the convention period, unless other-
wise authorized:
1—Auditing  —23 members
2—Publicity —3 members
3—Membership—3 members
4—Nomination —7 members
5—Resolutions —5 members

b. Standing Committees—to be named by
the President immediately after the
Annual Meeting to serve for his
term, (Three on each.)
1—Legislation
2—Dusiness Ethics
J—Association Welfare
4—Trade Relations
5—Educational,

Article XI—Meetings
Sec. | Aunual Mevtings,
The Annual Meetings of this Associa-
tion shall be held at such time and place

as the Association or the Board of Di-
rectors shall appoint,

Sec. 2 Special Meetings,
Special Meetings of this Association
may he called by the Board of Directors,
They must be called by the President
upon petition in writing by not less than
wenty (20%) per cent of the Active
Members, At said special meetings no
business other than that set forth in the
call shall be transacted.

Sec. 3 Directors’ Meetings,

The Directgrs shall meet for organiza-
tion ecach ycar immediately after ad-
journment of annual meetings of the
Association; also at the call of the
President at such times and places as

Apri! 15, 1g0l Arril 15, 1929
he may deem best for the wellarc of b
Association and the convenicnce of ),
Directors.
Article XII—Revenue
Sec. 1 Fiscal Year,
The fiscal year of this Associaiiin sy
begin January First,
Sec.2 Dues of Members, \
All dues_are payable in advince of
January First each year,
(The dues of New Members will e 1,8
rated for the balance of the fisc.| year,
a. Active Members shall pay scli et
mined annual dues based o1 i
alpamty as per the following scheg
ule:
Class Daily Plant Capacity Anny Qur testing unit includes a

2. Associate Members shall pay e
of $100.00 a year,
c. Honorary Members shall pay no ducd

Article XIII—Corporate Seal

Dy,
"A"  Over 100 barrels  $1001; mixer,
“B" 25 to 100 barrels 20068
“C"  Under 25 barrels 20 iliustration)

minfature mill; a macaroni
kneader and press;
drying chambers (shown in
and cooking
equipment, ‘Through this
minlature, but complete, test-
irg plant, we are constantly
finding ways and means of

The Corporate Scal of this Association shy
have engraved thereon—"National Macarg
Manufacturers Association” and in the centefg
the word “Seal,” It shall be kept by the S
retary-Treasurer and affixed to all papers an
documents required to be exccuted under th
Corporate Seal of the Association,

Article XIV—Amendments

This Constitution and Dy-Laws ray 148
amended at any regular meeting of the A
sociation by Two-thirds vote of the membe
present and voting.

Conven*ions
Annual Cenventions have Yeen held as follows
No. Place Dates
1 . Pittsburgh April  19-20 19
2 New York May 9-10 1%
3 Chicago May 8- 9 190
4 Cleveland May  14:15 190
5 Niagara Falls une  16-17 190
6 Memphis {ay 11-12 1
7 St Louis May 17 M
8  Detroit June  13-14 191
9  Atlantic City une  11-12 191
10 Milwaukee une  10-11 191
11 Chicago une  16-17 19
12 Minncapolis une 8-9 191
13 New York une  13-14 191
14 Cleveland une  12.14 191
15 Minnea?olh uly 8-10 191
16 St. Louis une  10-12 191
17 Niagara Falls une 22-4 19
18 Detroit une 9-10 19
19  Niagara Falls une  22.24 19
20 Cedar Point une  12:14 193
2l Niagara Falls uly £-10 192
22 Atlantic City uly 7-9 108
2} Chicago une 210 19;
24 Minneapolis une 1315 19
25  Chi une 1921 19

ICARgO
26 New g’ork City une  1F 20 1%

Association Presidents
Thomas H. Toomey, 1904-1905,
A. Zerega's Sons, Brooklyn,
G. F. Argclsinécr. 1905-1908,
1. B, Eddy Co, Rochester.
Ed, Dreiss. 1908-1910,
San Antonio Macaroni Factory, San /ntoni
C. F. Mucller, Jr., 1910-1916,
C. F. Mucller Co., Jersey City.
Wm. A, Tharinger, 1916-1917,
Tharinger Macaroni Co,, Milwauke
James T. Williams, 1917-1921,
The Creamctte Co,, Minneapolis.
C. F. Mueller, Jr., 1921 (6 Mos.),
C. F. Mueller Co., Jersey City.
B. F, Hul:llill 1922 (6 Mos.), .
Huron Milling Co., Harbor Beach, Mich.
Ih-m"‘}'T Mueller, 1922-1928,
C. F. Mueller Co,, Jersey City.
Frank J. Tharinger, 1928-19—.
Tharinger Macaroni Co., Milwaukce

Association Secretaries
E. C. Forbes, 1904-1919, Cleveland, Ohio. .
M. J. Donna, 1919-19—, Braidwood, Illine
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improving "the quality and
main M‘ the uniformity
of Gold

Here are just
the reasons why we believe

edal Semolinas,

We haVe never stopped trying to
improve the quality and maintain
the uniformity of Gold Medal
“Tested” Semolinas—and we
never will,

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

Four years ago we designed and
installed a miniature semolina
mill, and other testing equip-
ment, which has enabled us not

oLb MepaL S

“Tested”

L]

a few of
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Special Drying or Curing Cabinets

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

only to make small batches of  aur processes of milling Gold

semolina, but to

put

these  Medal “Tested” Semolinas.

samples through the process that
commercial semolina undergoes Manufacturers of macaroni tell

in a macaroni plant.

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

us that our painstaking efforts
to give them better
semolina  have been
very helpful.

Gold Medal Semo-
linas are guaranteed.
If any sack does not
prove satisfactory in
every way, your full
purchase price will be
refunded.

EMOLINAS

WASHBURN CROSBY COMPANY

General Offices: Minneapolls, Minn,
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Millers of Gold Medal *Kitchen-tested” Flour
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LET'S TALK IT OVER

Friendly Conferences seem to be the order of the day.

At this very moment the leading mations of the carth are in friendly conference in
Europe considering the Dawes Plan,

Daily there are held family conferences on purely personal affairs.

Often the heads of various departments in any line of business find it profitable to
confer on trade policies, improvements or extensions,

QOur Furopean friends agree that much of the progress made by business in America
is duc to our habit of hol:n; periodical conferences in the different trades.

The Macaroni Produe  Manufacturer is not behind the times in this regard. Annually
he has the opportunity to confer with his competitors—Ilcaders in the trade—on a friendly
and most helpful basis,

Such a conference is to be held soon—in Hotel Astor, New York city, June 18, 19,
20, 1929,

COME, LET'S GET TOGETHER AND TALK THINGS OVER!

s s 8 %

Conditions in the Macaroni Products Manufacturing Industry have been, well,—fair.
Most of us have been quite busy, but something has occurred that has not permitted us to
do quite as well as we had hoped.

We scek to place the blame, always with competitors in mind. Are we right in even
thinking so? What does the other fellow say?

No matter where your plant is located, the grade of products you manufacture, or
the means of distribution you have adopted to suit your particular business, your business
will be affected by the actions of others, both within and without the industry.

Things are not so bad but what they could be worse and business not so good that it
may not be improved. That is true of all of us,

We each know our own story. Let's hear the evidence oi the other side,
our competitors have more to complain about than we,

But no matter what the conditions are in your particular territory or in your own
organization, much good and very little if any harm can be done by gelting together in
‘irieud.ly conferences, calling a spade a spade, and discussing ways and means of general
improvement.

That 1§ the purpose of the MACARONI MEN'S CONFERENCE to be held in New
York city in June. At this trade conference will be found most or all of the leaders,
rcady to exchange views and to make .uggestions. Those who miss this opportunity will
suffer the loss of that great good that comes from personal contact with other successful
meu in their trade.

Decide now that you will be in New York city in June to TALK THINGS OVER.

Perhaps

Secret of Success

The secret of success is this: There is
no secret of success.
Carry your head high, keep your

lead great armies to victory.

performed their official work with such
efficiency that they were called upon to

(ur presidents never jumped into their

April 15, 199

TWO IN ONE

Dedicated 1o the macaroni manufacturer whe
is ever secking a “Heavenly” Market
or the “Market of His Dreams.”

I've got a scheme to make hens lay
Not merely once but twice a day,
(Just think what that would mean to
you—
Two eggs per day the whole jear
through!)

Just find a place where the sun doesn't
set;
Where, if it rains, it doesn't get «+-*:
Where, if it's hot, it's really ¢4},
And nothing holds to the “ird, fast
rule;
Where Nature isn't herself at all—
Even Spring comes first in the rcal late
falll

If you can find a place like that
(Do you “get” the scheme I'm hinting

at?)
I'm sure it would be so real unreal
That no matter how the hen might feel
She would simply have to lay and lay--
Because that isn't her natural way|

office at a single bound; they served in
some -less important capacity first and
served so well that the people called them
to come up higher.
When the captain of a great industry
wants a man to head some important de-
partment, he looks over his men and
picks une that has pioved efficient in the
lower positions and who by that efficiency
(Continued on Page 22)

thoughts under control. Success is the
result of mental attitude, and the right -
mental attitude will bring success in
everything you undertake. In fact there
is no such thing as failure except for
those who believe in failure. There is
no such word .in all the vocabulary of
man unless you, yourself, have written it
there. Great successes are made up of
an aggregation of little ones and he who
is willing to do the little things as they
come, one by one, is sure to be prepared
for the larger things that come only oc-
casionally.

The man who fills a position of trust
and honor has always first filled posi-
tions of les =~ importance, and having
filled those .  ‘esfully has developed
into a well » 1 man, capable of
coping with and surmounting the difficul-
ties that lead up to the higher position
of trust,

Our great generals in wars of the past

DERS." A personal invitation from a Macaroni Manufac-
turer to a competitor is taken much more seriously than a
matter-of-course invitation from an association officer. Try
one on the next fellow businessman or two that you may
chance to meet either intentionally or accidentally.

\
1DTO LN

started out commanding a few men, and. ™\




BOX FACTORIES AND MILLS
(CORRUGATED and SOLID FIBRE)

of the

CONTAINER CORPORATION
OF AMERICA
and MID-WEST BOX COMPANY
IN INDIANA

UR Corrugated Box factory at Anderson,
Indiana, 1s the first and oldest of the Mid-
West plant group associated with the Con-
tainer Corporation. Built in 1914 as an experi-
mental plant for the development of an idea—
theidea that there are many packers and shippers
who would prefer to use dependable, consistent
uality corrugated boxes ALL THE TIME if
?hcy could get them—it was in 1926 supported
by four corrugated box factories and two mills,
at that time merged with the Container Cor-
poration of America. The *“'Consistent Quality”
1dea was found so good that it was adopted and
is today the moving force behind the progress of
the Container Corporation.

Anderson supplies quality Corrugated con-
tainers to Illinois, Wisconsin, Minnesota, lowa,
Missouri, Michigan and parts of Ohio and
Pennsylvania.

Our Kokomo Mill manufactures Test Liners
and Chipboard for shipping containers,

OTHER FACTORIES AND MILLS

at Cleveland, Ohio, Philadelphia (Manayunk), Pa.,
Fairmont, W. Va., Charleston, W. Va., Cincinnati,
Ohia, Circleville, Ohio, Natick, Mass,, and Bridge-

rt, Conn., (except Chicago plants, previously shown
in this serics), —

WILL BE FEATURED IN LATER INSERTS
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Dependable Quality Fibre
Shipping Boxes Are Lowest

in Cost in the Final Showing

THE reasons for the wide usage of our Cor-
rugated and Solid Fibre shipping containers
are based on their many sided cconomy, strength,
rotective qualities and endurance. They are
Lnuwn for consistent, dependable quality. ‘Each
box is backed by a strong, well equipped organ-
1zation with twelve box factories an..r:u mills,
engaged in the serious business of turning out
products that will stay sold strictly on their
merits

Buyers are rare who do not know of the qual-
ity of Mid-West corrugated, and everywhere the
Container Corporation is known and respected
for abiliuzs and highgrade products. LCI us
help vou cconomize —with better boxes and
packing methods. See COUPON

Some Industries Now Using Our
Solid Fibre or Corrugated Boxes

Bakery Goods Furniture Shoes

Canners Stationery Breakfast Foods
Huilding Material - Lamps and Shades  Proprictary
Sporting Goods Tobacco—all forms  Remedies

Books and Maga- Perfumery Spices
nines Paints and Fouds—All Kinds
Tovs Varnishes Instruments
Crockery Automotive Brooms, Brushes,
Bottlers Glassware Erc
Fruit Packing Inrecticides Ceramics
Radio Goods Rubher Goods Leather Goods
Pictures Elect-icai Goods Doors
Vegetable Growers Men's, Women's  Hardware
Mear Packing and Children’s  Dry Cell Batteraes
Dairy Goods Furnishings Enamelware
Smp and Chaps and Milhinery Filing Cabincts
Washing Powders Confectionery Electric Light
Matches Carpers and Rugs Bulbs

CONTAINER CORPORATION

OF AMERICA
and MID-WEST BOX COMPANY
111 W. Washington St. Chicago, llinois
Six Mills — Twelve Factories — Capacity over 1200 tons per day

RETURN COUPON
Containes Corroration or AMenica
111 West Washingron Sereet, Chicago

Gentlemen  Piease have one of your experts check our
prescat packing and shipping methods—without obligating
us—for the purpose of reducing our costs of possible

L S —
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vwarteny of Padir Koo & Soms, g

Faster Noodle Sales . . . In Cellophane!

'hen packaged in Cellophane, noodles sell faster.  Our Package Development Deparement will be
s 100% transparency shows the color and qual-  glad to help you work out an attractive unit for
of the noodles and stimulates the house-  your noodles. Send us a sample. We will return it
ife's desire to buy. Cellophane-wrapped without obligation to you.

Tt :n, too, Cellophane protects against dust Du Pont Cellophane Co., Inc., 2 Park Avenue,
irt. It is an ideal display package for the New York City.  Canadian Agents: Wm. B,
s counter—ready for instant sale. Stewart & Sons, Limited, Toronto, Canada.

Phne i the registered trademark of Da Poat Cellophane Company, I . o devignate ins stanspatent celluluse sheets and Gilms, developed trum pure woud pulp ‘not g by prfuy
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A Prediction and an

Explanation

For many years past I have been in-
creasingly optimistic concerning the fu-
ture of the macaroni industry in the

. United States. I believe I have radiated

that enthusiasm in my periodic bulletins
to the industry, There may have been
some who thought that T was overly en-
thusiastic, but on the basis of evidence
today available I confidently predict that
during the course of the next few years
the increase in the production of maca-
roni products manufactured from durum
semolina is going to be the largest of any
like period in the history of the indus-
try of this country.

Figures recently issued by the United
States Department of Commerce show
an increase in the domestic consumption
of durum semolina for 1928, as com-
pared to 1924, of 476,355 bbls,, an in-
crease from 1,659,042 bbls. in 1924 to
2,135,397 bbls. in 1928,

This of itself is significant; but when
we consider that this increase has taken
place in the face of a greatly restricted
immigration from Italy and other maca-

‘roni consuming countries, it is still more

significant.
This consideration of restricted Italian
immigration is ¢ven more significant than

By A L. RULAND
Manager Durum Department, Washburn Croshy
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Company, Inc.

it would appear on the surface. Ttalia
immigrants and their families, when they
first arrive in this country, are :lmog
invariably poor. They work hard ang i}
consequence have very hearty appitite
Macaroni is the food which they hay
been most generally accustomed 1, a5
is the most cconomical food they can
buy. In consequence a very large por
tion of their diet consists of macarey 4
products for many years.

Money makes the automobile go, and
the automobile makes the money g
and there you are,

Appeal for Support
of Educational Bureau

By Dr. B. R. Jacobs, Washington Representative

Government officials and state food
law enforcing officers are pleased with
the active campaign being waged by the
macaroni manufacturers of the country
through the National Macaroni Manu-
facturers association to bring about the
climination of all artificial coloring in
macaroni products and the sale as well
15 the labeling of substandard egg maca-
roni as NOODLES or EGG NOO-
DLES.

The laws of practically all states pro-
hibit the use of artificial coloring in
macaroni products whether or not the
label thereon bears a statement showing
that the product is artificially colored.
This makes illegal the manufacture of
artificially colored products in your state.

The federal government through the
Department of Agriculture has ruled
that it is a violation of the federal food
law to ship artificially colored macaroni
products from one state into another.
This makes the sale of these products
illegal in interstate commerce.

The standard for all EGG MACA-
RONI PRODUCTS is that they shall
contain NOT LESS than 5.5% of epg
solids, on the moisture free basis, before
they are privileged to be labeled as
“NOODLES" or “EGG NOODLES"
or “EGG ALIMENTARY PASTES.”
These standards also provide that maca-
roni products made in the shape of noo-
dles, but containing LESS THAN 5.5%
of egg solids or containing no eggs, shall

.be labeled “PLAIN NOODLES" or

“WATER NOODLES." The Depart-
ment. of Agriculture has further ruled

that no reference whatsoever shall be
made to eggs in these substandard prod-
ucts,

The job of the National Macaroni
Manufacturers association through its
Educational Bureau is to assist the Fed-
eral and State officials in the enforcement
of the standards and repulations re-
ferred to. For this work a special fund
has been created, supported by voluntary
contributions on the part of those man-
ufacturers who are willing to obey the
food laws and to see that others are com-
pelled to do so. How much can be ac-
complished along this line depends en-
tirely upon the amount of cooperation
that you as individual manufacturers will
give the Educational Bureau.

Here is how YOU can help in this
work:

1—Contribute as liberally as possible
to the Macaroni Educational Bureau
Fund.

2—Submit to us samples of products
which you suspect to be either artificially
colored or deficient in egg. Accompany
sample with a purchase slip showing date
and place of purchase and statsment that
products were sold as “Noodles” or "Egg
Noodles,” together with name of manu-
facturer.

3—Sample may be in original packages
when less than 1 1b.; samples from bulk
product should not exceed one pound but
should, if possible, be accompanied by
the label taken from the box from which
goods were sold,

Your eamest and prompt cooperation
in this work is requested. With your

financial support and through the sy
mittal of suspected products, we can gai
the ends for which there is apparentf
still great need and from which mud
good will result.

Martin Luther Honored

Martin L. Luther, popular semolina
salesman, vice president and manager of
the Minncapolis Milling Company of
Minneapolis, has recently been honored
by election to the office of vice presiden]
of the Commander-Larabee Corporation

The Highest Accomplishment
of Perfection in Die Making

Courtesy of N, W, Miller. |8

Another Product of

- Mario Tanzi ComPANY

Mifrs. of Macaroni Dies

of the same city. The added ‘dutics will
rest lightly on the shoulders of this
young executive who is known among §
macaroni men as a “glutton for work."
They all join in wishing him unbounded
success in his new position, He aims 10
continue his contact with the macaron!

industry and the durum milling trade. 18 Commercial St.

BOSTON, MASS.
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Pedigreed Macaroni Brand Asserts Its
Rights Over Territorial Versions

(Written Expressly for Tue Macaront
Jourwav, by Waldon Fawcett.)

The spring of 1929 is to witness the
settlement, final and conclusive, of a con-
troversial question which has plagued the
macaroni industry, along with other food
specialty lines, for many years, This
riddle, which is due for answer, concerns
the scope of territorial rights in trade
marks. Finality of decision in the imme-
diate future is assured because the Su-
preme Court of the United States has
agreed to pass upon the long debated
issue. Indeed, the importance of the
proposition is attested by the fact that
the nation’s highest court has consented
to review what the lower courts have
said on the subject. Ordinarily, the su-
preme bench will not take up time with
trade mark disputes.

In order that readers of the Maca-
roni Journal may realize what is at stake
in the current clash of interests it is
necessary to go back in memory some
years to the famous “Tea Rose” case.
That duel, between Hanover Star Milling
company and one Metcalf, had to do
with the branding of flour. The com-
modity, being within hail of macaroni
products, gave the macaroni onlookers a
special interest. But the basic principle
involved was in itself sufficiently vital to
the building of business good will to
rivet attention.

That “Tea Rose” prelude to our pres-
ent contest brought a showdown for the
first time on the “territosial rights” in
trade marks. In a country so large as
the United States it is inevitable that
there should be local trade marks as well
as national trade marks. The local
marks are the marks adopted by pioneer
traders at various points for use in their
local communities, The national marks,
so-called, are the brands whose owners
aspire to country wide distribution of
their wares, albeit this far flung distribu-
tion is not always attained immediately
a brand is placed on the aarket. As
was quite to be expected, some of the
local or regional brands in use in re-
stricted areas in the foodstuffs market
are older than the national brands with
which they have come into competition,

The stage was set for trouble as soon
as it became apparent that local brand-
ers and intended national trade markers
were drawing on the same sources of
inspiration for their product nicknames,
Duplication of names, sometimes unin-

tenticaal and unconscious, became com-
mon, The first crucial test of the rights
of a pioncer brand in local territory as
against an invader from outside was
made in the "Tea Rose"” case above re-
ferred to, In umpiring that struggle, the
Supreme Court of the United States was
commonly understood to say that a trade
mark follows trade and cannot precede
it. In other words, that a prior user of
a brand in local territory has nothing to
fear from the belated outsider.

That pronouncement by the Supreme
Court attracted no end of attention, as
it deserved. Dut it was not long until it
dawned upon the forces of business that
it did not really settle the bigger ques-
tion. In the “Tea Rose"” case neither of
the conflicting marks was registered—
neither in the Federal clearing house at
Washington nor in any of the states.
That left the dispute to be disposed of
largely in accordance with the principles
of the common law governing unfair
competition. There remained for dis-
position the more acute question of
whether the local or intrastate brand can
hald the fort against a would-be national
brand which admittedly comes into the
territory from outside, but comes forti-
fied by a certificate of registration from
the U, S, Patent Office.

Where industry has been up in the air
all these years is on the scope of a Fed-
eral trade mark franchise.  Most traders
who have taken out their papers at
Washington have assumed that they had
an option for a monopoly in the use of
their marks in every nook and corner of
the land, regardless of whether they were
ready to exercise that option forthwith.
But, with the disquieting “Tea Rose”
precedent in the offing, trade mark
owners have been uneasy. Time and
again effort has been made to find out
what is what when a junior registered
mark threatens a senior local mark. At
last the Supreme Court has agreed to
give an ultimatum. Luckily for maca-
roni tradesmen this climax comes in the
macaroni line. Moreover, the circum-
stances are such as to stress what Is
really the crux of this question, viz,
whether or not it matters if the guods of
a would-be national brander have oever
been on sale in the territory of the lucal
brand that it is sought to evict.

The United States Printing and Litho-
graph company, as next friend for sev-
eral merchants who uze local brands or

private brands, has brought matters 103
head. The U. S. (L. & P.) company
has for years past made a business of
supplying labels to retail merchants and
grocers for use on macaroni and othe
products, Whenever such a merchan

has desired to feature an “own labcl" o

“store special” the printing house ha
not only seen to the printing but has sup.
plied an appropriate brand. In this
branding by proxy the word *“Home" hag
been a keynote. The different distrib-
uters have been outfitted with separat
distinctive names but these have been
variants of the “Home" theme, as in the
case of “Home Run,” “Home Pack’
“Home Pride,” “Home Town" and
“Home Club."

After this local branding had been in
progress in various eastern and central
states for some ycars, objection was
raised by Griggs, Cooper & Company,
manufacturing wholesale grocers of St
Paul, Minn. This house began as long
as a third of a century ago to use th
mark “Home" or “Home Brand" on it
various lines, including macaroni. Thd
trade of Griggs, Cooper & Company i
confined and always has been confin
to the northwestern states. But the 5t
Paul firm long years ago took the pre
caution to register “Home Brand" as
trade mark for macaroni and some
dozen other classes of food specialties
On the strength of these registrations de
mand was made that use cease of thy

local brands embodying the word8

“Home” even though these locals were in
use in states waere the national claiman
had never done any business.

In the Ohio courts, where the case was
first tried, the judges held that every
body must make way before the fi
that can back its claim to a trade mar

by registration. United States Printingg
& Lithograph company still insists@

though, that the rights of any user of
trade mark-are limited by the boundarie
of the states in which it has sold good
and are not extended into states whers
it has made no sales, So vigorously ha

this argument been put that the Supremeg

Court has agreed to consider all the evi
dence and decide whether any propert)
exists in a trade mark in regions wherg

the trade mark isn't known to the raddy

or to the public.

A compliment always passes [of

more than its face value.
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A Strong Dependable Durum Semolina for
Macaroni Manufacturers who Realize that Qual-
ity 1s the Surest and Most Permanent Foundation
on which to Build a Bigger and Better Business

<K== > CO

There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.
Write or Wire for Samples and Prices

No. 2 SEMOLINA STANDARD SEMOLINA

No. 3 SEMOLINA
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Factory Made vs. Home Made

The factory made egg noodles, partic-
ularly the brands that are made in the
modern sanitary plants out of the best
flour and containing the legal egg re-
quirements, are now very generally ac-
cepted by consumers as superior even to
those toothsome dainties made by the
German fraus of long ago. Such has
been the rapid decline in the Kitchen
making of egg noodles that it is becoming
a lost art.

Statistics as to the quantity, of egg
noodles made in kitchens are lacking but
it is safe to say that not one cook in a
thousand is adept at mixing, rolling and
cutting home made noodles as were our
grandmothers.  This lost art is directly
chargeable to the high quality of the fac-
tory made products and the fair prices
at which they are being marketed. They
are daily increasing in public favor as
practically all manufacturers will attest.

Some small manufacturers, seeking to
still capitalize the old idea that “home
made” egg noodles are the only real noo-
dles, have chosen to use the names of
women to emphasize the home made
quality of their factory made products.
State and federal bureaus and even the
courts of the land have ruled that it is
unfair to advertise a product as “home
made” unless it is actually manufactured
in the home of the one offering it for
sale.

Oftentimes these same manufacturers
aim to do a little cheating in their prod-
ucts, cither by using eggs in much small-
er quantitics than required by law or by
using artificial coloring matter in their
manufacture to make, them appear as be-
ing legitimate egg products,  Several
cases of deception of this character were
uncovered by the Macaroni Educational
Dureau within the past few weeks. In
passing through the state of Ohio last
month, Dr. II. R. Jacobs purchased 7
samples made by 7 small firms or by larg-
er firms for smaller distributers. In
every case the name of a woman was
used as the manufacturer, and in 5 of
the 7 samples examined there was found,
not only egg deficiency, but also artificial
coloring,

The egg noodles are now one of the
most popular of the macaroni products.
Their consumption has increased by
leaps and bounds within the past few
years, If the imdustiy s to profit from
this trend it will have to guard against
the abuses practiced by the small fellows
above referred to.  Manufacturers
should submit samples of all products in

their field purporting to be made “in the

home,” giving at the same time sufficient
supporting evidence that will enable the
Fducational Bureau to act swiftly and
effectively.

Are you supporting the Macaroni
Educational Bureau financially? Re-
member, there is still much to do,
and it’s not too late to pledge liber-
ally toward this badly needed activ-
ity.—Editor.

Egg Importation
Increasing

Despite the heavy production of eggs
by the millions of hens in the United
States this country is one of the world's
largest importers of “hen fruit.” Only a
very small proportion of the imported
eggs are for table use; most of them
are used in food factories, including
noodle plants, bakeries, etc.

Imports of eggs and egg productt into
the United States in 1928 had a value of
$6,778,693—51,604,317 more than for
those in 1927, but somewhat below 1925
and 1926. Egg products—f{rozen and
dried whole egg, yolk and albumen—
constitute most of these imports, those
of reggs in the shell being negligible.
China supplies practically all of the eggs
in the shell and egg products imported
into the United States,  Imports of eggs
in the shell have varied from 608,768
doz. in 1925 to 285,864 doz. in 1928.

There was an increase in the imports

(of all egg products, except dried and
frozen albumen, in 1928 as compared
with 1927. Imports of dried whole eggs
amounted to 1,835,060 Ihs—almost twice
the imports of 1927, and the largest
amount received since 1924 Of the total
1928 imports 1,137,825 Ibs, were teceived
in July.

Imports of frozen whole eggs amount-
ed in 1928 to 11,124,402 Ibs. and were
exceeded only by the imports of 1925.
Of the 1928 imports, 9,857,765 Ibs. ar-
rived in July.

Imports of dried yolks amounted to
4,463,987 1bs.—1,200,000 less than those
of 1925 and almost 1,000,000 lbs. more
than 1927. Frozen yolk imports, at 3,-
029,392 1bs., were 2,800,000 Ibs. below
the 1925 imports but greater than the
1927 imports.

There has been a constant decline in
the imports of egg albumen, both frozen
and dried. Imports of frozen albumen
decreased from 4,328,034 1bs. in 1925 to
649,903 Ibs. in 1928. Imports of dried
albumen dropped from 4,189,231 1bs, in
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1925 to 2,370,945 1bs. in 1928, As in the
case of the other egg products, most of

these imports arrived in July.
Item and count

of origin or destination 1927 |
Eggs in the shell: Dozens IJ..E,
T, —" e B170 13209

China and Hong Kong.... 239472 X
Other ..uunlri.c‘f m'f,m 2,325 7
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Condemn Anti-Chain
Legislation

The American Grocery Manufacturer
association is strongly opposed ¢ any
legislation arbitrarily designed directh
or indirectly to suppress or to limit the
retail chain store business, regardless of
the attending economic circumstinces
A legislative resolution recently adopiet
is declared to be neither sound nor jus
in principle and that any action aiming
to exclude any manufacturer, merchan
or product from a market, whethcr b
conspiracy, agreement, unjust and me

leading propaganda for the purpose Of§ ¥ By o R A
gt ||1\\T'.ﬂhh =

influencing legislation or other public 38 / o iy~
tion, is an unfair method of business. Al m =

If you're determined to be good 1
tured you must expect to be impos
upon.




e

Recommends Retention of Present
Duty on Macaroni Products

At the hearing on the Tariff Act of 1922,
Paragraph 725 dealing with the import duty
on macaroni products, representatives of the
Italian Chamber of Commerce in New York
presented the following brief to the Ways
and Means committee of the House of Repre-
sentatives in Washington, D, C,, early in the
year favoring the retention of the present
duty of 2¢ a pound on all imported macaroni
products:

Prior to the war, Italy was an ex-
tensive exporter of macaroni products
to this country and practically its chief
source of supply. The annual import
was then from 5 to 6 million boxes,
However, the war has entirely changed
the aspect of things as regards this
trade, During the war the manufacture
of macaroni was developed on a serious
scale in this country, This was duc’to a

matter of necessity, as the foreign supply
1ad been entirely cut off by embargoes.
Unquestionably the macaroni industry in
this country has been successful both as
to quantity and quality. . Today macaroni
is produced in this country in such large
quantities, and of a quality that compares
favorably with the best imported; so
that importation is unnecessary, Italy,
as a factor in the macaroni trade of this
country, has almost entirely disappeared.

As to the cost, even admitting the
higher wages paid in this country, maca-
roni can, no doubt, be produced in the
United States today as cheap as in Italy.
This is due to the fact that the raw ma-
terials or durum wheat is procurable here
in greater abundance and at less cost than
in Italy, where a large part of the wheat,
even for local consumption, has to be

imported.  Under these circumstances

Italy cannot again become a factor i
this trade.

What remains of the import trade ip §

this commodity is confined to some fey
specialties that are still imported in lim.
ited quantities. That foreign supply is
now a factor of small significance is a.
tested by the fact that during the past 7
years the imports of macaroni have no
reached a yearly average of 4 million
pounds—a mere trifle compared with the
500 million pounds of macaroni yearly
manufacwred in this country.

Under the circumstances, this Cham.
ber fecls justified in respectfully recom-
mending that the duty on macaroni be
continued at the present rate of 2 cents
per pound.

Beware of Zoning Ordinances

Now that the United States Supreme
Court has passed on the subject, I think
the readers of these articles ought to
know something about the zoning propo-
sition that is being put over in all parts
of the country,

The zoning proposition takes the form
of local ordinances forbidding the erec-
tion of business buildings and the con-
ducting of business in certain restricted
parts of a town or city,

The importance of the thing is that the
parts restricted are often the very
choicest parts to put a business in. For
this reason every zoning ordinance
which has been passed, so far as my ob-
servation has extended, has been fought
by somebody.  Once in awhile the pro-
test has succeeded, but mostly it has
failed. The United States Supreme
Court's decision probably settles all
doubt on the main principle, which is
that a local government has the right to
bar business of all kinds from certain
sections ‘of the municipality.

These ordinances are fair enough in
one respect, viz.: they often contain a
clause protecting the business already lo-
cated in the reserved district. As a mat-
ter of fact, it is this provision which has
been seized upon by most objectors, who
have argued, very plausibly, that it was
not constitutional to make fish of one and
flesh of another; that it might be all
right to bar all business from a given
section, but decidedly wrong to. say to
those already in, “you can stay, but no-
body else can enter.”  This, said the

REBL A8 samase powee oo H

objectors, gave a virtual monopoly to
those already in, which is never a good
thing for the community.

The United States Supreme Court,
however, has said that this provision
was legal.

The case arose in New Orleans, La.,
and it was very bitterly fought. The
zoning ordinance passed there was much
like the others—it prohibited the estab-
lishment, erection or operation of any
sort of business, trade or factory with-
in a given area in the city, but did not
prohibit the continuance of those already
established. If any of the latter should
be abandoned, however, the privilege was
gone.

The plaintiff, Sampere, owned a lot
within the restricted area. He had
bought it before the ordinance was
passed, which he thought put him in a
better position than others left outside.
He asked the city for a permit to erect
a store building and got it. Then he
made a contract for the work and started
on the foundation. At this point the city
stopped him and the fight over the
legality of the zoning ordinance began.
Suit for injunction was started in the
Louisiana courts, and went all through
them. They upheld the ordinance. Sam-
pere then appealed to the United States
Supreme Court, which ruled likewise.
Sampere made a very strong argument
that the ordinance deprived him of his
property, to wit, his right to use his lot
for any proper purpose, and also de-
prived him of the equal protection of the
laws because it gave to others the priv-
ilege which it denied him. None of this

made any impression on the Supreme
Court, which like all courts which had
preceded it, upheld the ordinance in toto,
I have no doubt that this decision will
prove an impetus to towns and cities all
over the country to ¢act similar meas-
ures.

One danger that lies in the situation
is this:
municipal government could, if it liked,
prohibit even the establizhed business
from continuing to do business in a re-
stricted area, and if that is so, everybody
has a zoning ordinance hanging over his
head if he does business in a residential
section, g
(Copyright, March 23, 1929, by Elton J. Duck-

ley, Esq., Counselor-at-Law, 1650 Real Estate

Trust Company Building, Broad and Chest-

nut St., Philadelphia, Pa)

Praise for Association
Booklet
The Louis Livingston Library of Ilak-
ing through its able librarian, Miss R. E.
Praddat, compliments the National Mac-

aroni Manufacturers association on the §

valuable booklet entitled *Medical Au-

thorities on the Food Value of Macaroni §

Products” which is now a part of the li-
brary of the American Institute of Dak-

ing in Chicago. Miss Praddat in a letter §

to the association says, "It is surprising
how interesting material of this kind is
to the layman, I had hardly opened the
envelope and placed the booklets on my
desk for further attention, when one of

the instructors came down and asked me

for a copy. I know . ° they will bea
fine addition to our Maca. . i file.”

]

2

I haven't much doubt that a §

51 15, 1929

—

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

Peters Package Machinery

e —

THE least expensive cartons of the “Peters Style’

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

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

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS




20 THE MACARONI JOURNAL April 15,

1o Ry 15, 1929 THE MACARONI JOURNAL 21

FORMERLY

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

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The press without a fault,

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

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

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

INCREASE YOUR PRODUCTION,
REDUCE YOUR LABOR AND
WASTE.

The machine shown herewith is our
N ; _ 16% inch diameter press with a capacity
“{ i U of 350 pounds. ‘We have furnished sev-
I A 7 eral of these machines to one of the larg-
est manufacturers in the United States.

$\

!:I_'l_g

A repeat order proves the satisfaction
and efficiency of this machine.

This machine is constructed on the
same general plan as our other machines,
incorporating therein such modifications
16%4 inch Vertical Hydraulic Press, as are necessary in a machine of this size.

All material is of the best obtainable. No unnecessary weight. This machine weighs 50%
less than any press of equal size constructed by any other manufacturer,

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

Address all communications to 156 Sixth Street

Consolidated Macaroni Machine Corporation

|

Consolidated Macaroni Machine Corporation
FORMERLY

I. DeFrancisci & Son

L

1

|

l Cevasco, Cavagnaro & Ambrette, Inc.

l‘ Designers and Builders of High Grade Macaroni Machinery

Specialists in cveryth ng pertaining to
the Macaroni Industry. !

Complete Plants Installed. Let us show |
vou how to put vour plant on a paying
basis.

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

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

Instead of horizontal, this press is ver- I
tical, but will give a production cqual to |
our horizontal press.

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

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

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

All cylinders are of steel and the main
Vertical Hydraulic Cutting Press. 12}4 and 13} inch diameter. or pressure cylinder is bronze lined.

Only one dic is used for both cylinders, as this machine is of the stationary die type, and
the die need not be touched until a change in the quality of the paste is desired.

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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Associations Promote Trade

Since the passage of the 'Webh-
Pomerene law several years ago 56 ex-
port associations have filed papers with
the U. S. Department of Commerce un-
der that export trade act for exporting
American goods to foreign countries. In
all, 40 different industries are repre-
sented by the associations that have so
far seen fit to take advantage of the law
which permits American business men to
combine in the form of export associa-
tions and 1o cooperate in export trade,

Under the old Sherman antitrust law
such an organization was illegal. The
Webb-Pomerene law exempts such asso-
ciations on condition that they be formed
for the sole purpose of engaging in ex-
port trade, and they do not engage in
production, manufacture, or selling for
consumption or for resale within the
United States or any territory thereof,
Lumber interests, canneries, packing
houses, flour mills and manufacturing
plants of all kinds have taken advantage
of the opportunity offered for foreign
trade expansion with government coop-
eration,

The law provides further that the ex-
port associations formed thereunder shall
not restrain the export trade of Ameri-
can competitors; that they shall not ar-
tificially or intentionally enhance or de-
press prices within the United States of
the commodities of the class exported by
the association, and that they shall not
substantially lessen competition within
the United States or otherwise restrain
trade therein,

During 1927 the export trade of the
associations operating under the Webb-
Pomerene law amounted to more than
$300,000,000. During the first hall of
1928 further increases were shown,

With macaroni exports rapidly in-
creasing, particularly to the countries to
the south of us, the benefits which an in-
dustry might experience under this gov-
ernment foreign trade act are worthy of
consideration. Several such export as-
sociations point out the value of cooper-
ation in this business because it results
in a great economy in operating expenses
and is particularly helpful to those small-
er firms which cannot afford to maintain
a special export department because they
did not have a sufficient volume of busi-
ness to justify the expense of selling for
export.

Other advantages enumerated are:
(1) Economy in selling expense through
the operation of a single sales unit for a
group of manufacturers; (2) Standardi-

zation of material as regards quality and
workmanship due to common manufac-
turing specifications; (3) uniformity in
methods of packing and stamping and
in handling of shipping ducuments; and
(4) centralizing of inquiries and orders,
which is conducive to more prompt de-
liveries and better all around service to
customers,

Food Distributers
Hit by Fraudulent
Bankruptcy Losses

Manufacturers and wholesalers of
food products have been paying heavy
tribute to credit criminals, according to
a comparative survey made by the Na-
tional Association of Credit Men.

In order to determine the lines of
business which suffer most from bank-
ruptcy frauds, the credit association
made an analysis by industries of 10,000
firms that had been creditors in proved
fraud cases, in all of which convictions
had been obtained after investigation by
the association's credit protection depart-
ment,

Food products stood fourth on the list,
with 756 manufacturing, wholesaling and
jobbing firms which had been interested
as creditors in one or more conviction
cases. The food group accounted for
7.5% of the firms included in the survey.
Some manufacturers of widely used food
products were defrauded again and again
in the cases studied.

Several factors help to account for the
large number of fraudulent bankruptcies
in tke food and grocery field, according
to Dr. Stephen I. Miller, executive man-
ager of the National Association of
Credit Men.

“In the first place,” Dr. Miller said,
“competition has been very keen among
manufacturers and wholesalers of food
products.  Manufacturers have extended
credit freely in order to increase
volume, and wholesalers have sometimes
stretched credit accommodations to the
danger point in an effort to increase their
trade arcas. Easy credit, in turn, has at-
tracted professional bankruptcy racke-
teers.”

More than 2500 suspicious bank-
ruptcies have been investigated by the
National Association of Credit Men
through its credit protection fund since
June 1, 1928, Dr. Miller said. Up to
March 1 this year, 657 convictions had
been obtained, 618 individuals were un-
der indictment awaiting trial and nearly

-
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1000 cases which had not reazhed the iy
dictment stage were under active investj.
gation,

Convictions and prison terms for bysj.
ness crooks have registered a marked
deterrent effect on the perpetration of
frauds, which has been directly reflected
in the decreasing number of fraud Citses
reported annually to the association, [y,
Miller said. The number of fraud cases
reported during the last 12 months shows
a decrease of nearly one third from (he
number reported during the first year of
the credit protection movement,

Physical courage can be bought cheap,
but moral courage is unpurchasable ay
any price,

Durum Plantings D >crease

Based upon returns made to the United
States Department of Agriculture by
their many representatives in the durum
wheat states of the northwest and re-
ported as of March 1, 1929 the acreage
to be planted will be somewhat less than
that of the past year, the decrease being
figured as high as 19.5%,

Practically all of the durum wheat
states plan to devote a smaller acreage
to this grain because of the wide vari-
ance in the quality of last year's crop,
causing the returns from a heavy plant-
ing to be discouraging, Hard spring
wheat will benefit from this decision in
Minnesota, Montana and the 2 Dakotas.
The indicated decreasc, if adhered to, will
mean a durum wheat acreage of only
5,400,000, With the average yield this
will mean a production of 66,700,000 bus.

Macaroni manufacturers who look to
the northwest for their raw materials are
not the least bit alarmed over the re-
ported decrease in acreage. They are
more vitally concerned in the quality of
the durum crop than in the total yicld
Between 20 and 25 million bushels of
high protein durum are sufficient to sup-
ply the needs of the American macaroni
industry and that is the quantity that
really sets the price on the high grades,
the balance being disposed of by expoi-
ta lon or used in feeds.

Secret of Success
(Continued from Page 10)
and service has fitted himself for a posi-
tion of greater responsibility.

Thus it is: success is no secret; it is
simply the application of oneself to the
principles that make for efficiency in the
smaller things and in this process we
simply fit ourselves for the larger suc-
cesses that are sure to follow.
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CREAMING winches , . , shrill
whistles . , , shouts . . . clanking
chaing. Crash! A sling filled with
costly merchandise smashes to the
decks! A ship is loading!

How about your merchandise? . . .
Was it on that ship? How many
foreign customers will receive
damaged goods? . . . How many "'long
distance” claims for you to settle?. ..
How many disgruntled buyers?

Unavoidable accidents, rough
handling, storms, wrecks—you can't
control these things. But you can
control the proper packing and ship-
ping of your goods. You owe it to
yoursell to take every precaution to
safeguard your merchandise from the
time it Jeaves your shipping room
until it arrives in your customer's
hands.

Fivefold Protection®* — Good
Wooden Boxes—give you the assur-

ance that your goodshave been packed
to withstand the hardest knocks
modern transportation can give.
Whether you ship by rail, water, or
truck...whether you ship to the next
town or the ends of the earth, you
will find Fivefold Protection® the saf-
est, most economical way to pack
your goods,

The Wooden Box Bureau maintains
a competent staff of packing anr de-
signing engineers to assist m* <fac-
turers with any shipping oom
problem. Their services are given free
of charge and without obligation on
your part. If you are confronted with
any such problems you will find it to
your advantoge to allow one of these
men to explain the andvantages of
Fivefold Protection®.

Why not write and have one of them
call? A coupon is attached for your
convenience,

WOODEN BOX BUREAU

of the National Association of Wooden Boz Manufacturers
tnd of the National Lumber Manufacturers Association

CHICAGO, ILLINOIS

you need Fivefold Protection

*FIVEFOLD PROTECTION
Good Wooden Boxes—safeguard
your merchandise against,

Rough handling in transit

Hidden Damage ‘{ialfd contonts.

Pilferage
Bad Weather
Disgruntled customers

}] Wooden Box Bureau

Dept. B185, 111 West Washington Street
Chicago, 111,

Gentlemen: We menufacture . . . and
ik areInterested in learning more ubout the
advantages of Pivefold Protection®,

D e ey aTear ba i sl
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Canada Increases

United States manufacturers of egg
noodles who have established a market
for their products in Canada are vitally
concerned in a recent ruling .placing a
new interpretation on an old law, As
a result of this ruling the import duty
on egg noodles and all niacaroni products
containing other ingredients than flour
and water has been made almost pro-
hibitive, and many stand to lose their
trade there entirely.

Canadian macaroni manufacturers
have long viewed with concern the in-
creasing shipments of macaroni products
from United States plants into Canadian
markets. In 1928 the total reached 1,-
052,000 lbs. as against only 770,000 Ibs.
in 1927, d

J. A. Watson, Commissioner of Cus-
toms and the Canadian Department of
National Revenue, explains the Canadian
viewpoint as follows:

“It is true that for years you have
been permitted to ship macaroni and egg
noodles to Canada at the rate of $1.25
per ewt. and that some of these products
are now dutiable at higher rates, namely
27%% of the value.

“The department holds that macaroni
and vermicelli entitled to entry under
Tarifl ltem No. 67 are the products
made from flour and water only, When
these products contain other materials
such as egps, cheese, tomatoes, ete., they
are considered by the department to be
properly dutiable under Tariff Items No.
45 and No. 46 according to the size of
the individual packages in which they are
imported.

“For your information, Tariff Items
Nos. 67, 25 and 46 are: Item 67: Mac-
aroni and Vermicelli, per ewt., $1.25,

“Item 45: Milk foods, n.o.p.; pre-
pared cereal foods, in packages not ex-
ceeding 25 Ibs, in weighing, each 2714%.

“Item 46: Prepared cereal foods,
n.o.p, 20%.

“From this ruling you will see that
there has been no error made in as-
sessing the increased duty on macaroni
products other than plain macaroni.”

The American manufacturers of egg
noodles plan to enter a vigorous pro-
test against what they term a discrimina-
tory rate on their products, One firm
that recently shipped 1717 Ibs. net of egg
noodles in small packages, 10c sellers,
paid $75.57 duty on the shipment, where-
as the duty on a similar shipment of or-
dinary macaroni made of flour and water
at 1)4c per lb. would amount to only
$21.47 duty. The package of egg noo-

Duty on Noodles

dles referred to and a pound of ordinary
macaroni sell at about the same price, i.e.,
10c each. The duty on egg noodles real-
ly penalizes the consumers of Canada
who purchase quality goods. !

In Canada there is a court of appeals
to which producers of any commodity
may apply for reclassification but there
seems to be little hope, in the opinions
of leaders, from this source. * The in-
creased import duty will be given special
consideration at the annual conference
of the industry in New York city next
June. Tt ngw looks as a move to stim-
ulate production of egg noodles by Cana-
dian firms,

Patents and Trade Marks

A monthly review of patents granted
on macaroni machinery, of applications
for and registrations of trade marks ap-
plying to macaroni products. In March
1929 the following were reported by the
U. S. patent office:

Patents granted—none.

TRADE MARKS REGISTERED

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

Pride of America

The trade mark of De Martini Maca-
roni Co., Inc,, Brooklyn, N. Y., was reg-
istered for use on macaroni, spaghetti,
and noodles. Application was filed Oct.
30, 1928, published by the patent office
Dec. 18, 1928 and in The Macaroni Jour-
nal Jan. 15, 1929, Owner claims use
since Oct. 23, 1928. The trade mark is
the trade name, the first 2 words of
which are in Old English type and the
word “America” in ordinary black type.

Sun Gold

The private brand trade mark of The
Sun Gold company, St. Louis, Mo,, was
registered for use on package noodles.
Application was filed Feb, 11, 1927, pub-
lished by the patent oftice Jan. 1, 1929
and in the February issue of The Maca-
roni Journal. Owner claims use since
Sept. 2, 1925, The trade mark shows a
fanciful scroll in which appears an open
center representing the sun. In the
white center appears the trade mark
“Sun Gold."

REGISTERED (NO OPPOSITION)

Larchmont
The private brand trade mark of
Daley’s, Inc., doing business as Economy
Wholesale Grocery Co., Los Angeles,

Cal,, for use on alimentary pastes and
other, groceries. Application was filed
Sept. 24, 1927 and published as regis.
tered March 26, 1929. Owner claims
use since March 18, 1926, The trade
mark is the trade name in heavy sciipt,
TRADE MARKS APPLIED FOR
Three applications for registration of
macaroni trade marks were made in
March and published in the Patent Office
Gazette to permit objections theieto
within 30 days of publication.
Humpty Dumpty
The private brand trade mark of lay
Cities Mercantile Co., doing business as

Humpty Dumpty and Humpty Dumpty §

Stores Co., Los Angeles, Cal., for usc on
alimentary paste products ; namely maca-
roni, spaghetti, noodles and vermicelli,
Application was filed Nov, 14, 1928 and
published March 5, 1929. Owner claims
use since Oct. 1, 1924, The trade mark
shows Humpty Dumpty sitting on a wall
with a basket of eggs in his right hand.
Fort Hamilton

The private brand trade mark of The
E. H. Frechtling Co., Hamilton, O., for
use on alimentary pustes, viz.,, macaroni,
spaghetti and noodles. Application was
filed Nov. 19, 1927 and published March
12, 1929. Owner claims use since about
Aug. 1, 1927, The trade mark is the
trade name in heavy black type.

Barbara

The private brand trade mark of

Daley’s Inc., Los Angeles, Cal., for use

on alimentary paste products. Applica- §

tion was filed Sept. 24, 1927 and pub-
lished March 26, 1929. Owner claims
use since July 1, 1925, The trade mark
is the trade name in heavy black type.
LABELS
Beech-Nut Prepared Spaghetti
The title “Beech-Nut Prepared Spa-
ghetti” was registered in duplicate March
5, 1929 by the Beech-Nut Packing Co.,
Canajoharie, N. Y., for use on spaghetti.
Application was published Jan. 1, 1929
and given register numbers 35,422 and
35,423,
' Best Ever

The title “Best Ever” was registered
March 19, 1929 by the Oregon Maca-
roni Mfg. Co., Portland, Ore., for use on
alimentary paste products. Application
was published Jan. 2, 1929 and given reg-
ister number 35,516.

HOPE FOR THE PESSIMIST

“Anticipation is better than realiza-
tion,” ;

“Yes; tomorrow is always the hap-
piest day in a man's life.”

N

No skilled operator required
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THE LATEST TYPE

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

Type NC-FNF

11 R
CIRORT AT (0 T80

— s
ot —

ACHI H PAYS DIVIDENDS
THE MACHING WHIC No hands touch the product

Suitable Suitable

for - VAV TR R E A for
Ik A\ BTG S Package
- AR AR B Trade

The finiched product of above machine.

WE ALSO MANUFACTURE:

ough Breakers Triplex Calibrating Dough Breakers

D Stamping for Bologna Style i
ﬁ t;:c?;{'ttén:u:lr:chines Fa::!r’e Nooglq %’lake Machines
E:g'.narlay Machines Combination Outfits for Smaller Noodle Manufacturers

iptive catalogue and detailed information.
Writsitor oulll.’l‘lile::c;tpo.bl:’gate you in any manner,

CLERMONT MACHINE CO., Inc.

268-270 Wallabout St. Brooklyn',ﬁ Y.




of us find it dead easy.
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A Tonic for Business Worries

No Pay—No Music

Rarely do customers whose accounts are “draggy” ever
complain about the goods they get, but those who do kick
under these circumstances remind us of the canary story—

Customer—That bird you sold me as a good roller canary
has failed to sing since I bought it.

Dealer—Oh, he is a very proud bird and knows that he
has not yet been paid for—he will not sing on credit.

Just a Little Scotch

We've all heard much of “Scotch thrift.” Just what is it?
Perhaps it can best be illustrated by the action of the Scotch
Sheik who gave his sweet lassic some moth balls on Christmas
to put in her hope chest.

The Modern Child

Professor: *“What makes the world go round?”

Student: “Three beers, five gins, two highballs and a
steering wheel."”

Hot Shots

Be a good loser—the world hates a whiner.

Our Wee Bit ‘o Scotch

While touring Scotland a macaroni manufacturer found
time to attend a football match, He had heard much of
the sport and wanted to satisfy himself as to just how these

+ thrifty people could enthuse over the game. When he ar-

rived he saw all the players in a huddle up near the center
of the field.

“Has there been an accident?’ he asked of the nearest
spectator. “Yes,"” was the reply; “they can't find the penny
they tossed up with!”

A man’s enemics never kick him when he is down—
they stand aside and let his friends do it.

Not So Good

The conversation that usually takes place when two or
more macaroni manufacturers meet may be outlined as fol-
lows:

“How is business?"

“Not so good.”

“What's the matter?"

“Prices are all shot to pieces.”

The question that will stump them all is—"Who started

this darn thing anyway ?" or “What can be done about it?"

Some people consider it hard to be poor, but the majority

Disturbing the Family Equilibrium

The absent minded professor has nothing on the absent

minded macaroni man who kissed his wife and then started
to dictate a letter.

L B
Owed to Skirts
Old Adam and Eve came back they say
To see what the gowns looked like today;
But they turned around and went back because
They were just as scant as they used to was.
* * =
Same With Some Macaroni Names
A small boy strolled into a New Mexico drug store and said
to the clerk: “Give me a nickel's worth of asafetida.”
The proprietor wrapped it up and passed it over.
“Charge it," said the boy.
“What name ?" queried the druggist.
“Hunnyfunkle.”
“Take it for nothing,” retorted the languid druggist. *I
wouldn't write asafetida and Hunnyfunkle for no nickel.”

Moral—Why not Americanize some of those unpronounce-
able macaroni styles?

Need A Fancy Die....?

If you want a die for a specialty shape of paste we can
malke it, as well as the more commonly used shapes.

A few of the fancy dies we make are: )
“St:rs," “Alphabets,” “Sea Shells,” “Curled Edge Noodles,
Yolandas, etc. And by the way, in addition to the long Yolanda,

we have recently perfected and patented a die for shm:t leng.th
wYolandas” which the manufacturers who have adopted it say is a
shape that sells very fast to the consumer. Get the details on
this new shape. |
die for a fancy shape will be of the same accuracy, smooth
ﬂl:?sc:l Z‘t’géer::ral high quality that have made. Maldar': s Insuperable
Macaroni Dies the synonym for the best in the die maker's art.

. “ : t, when you want it."
You might truly say, “We can make what you want, e ;
Also wegwould add that it will be “As you want 1t. America's Leading

Macaroni Die Makers For Over Twenty-five Years.
Illustrated Catalogue---Certainly, If You Wish It.
F. MALDARI & BROS., Inc. 178-180 Grand St. New York City
. '
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A man's life will not be any higher or deeper or nobler
than the standards he has lifted and the principles he has
idealized.

- %
* Killing Not Murder

If ever I'm shocked to death or hung
"Twill be because of a woman's tongue,
When over the 'phone one lisps this quiz:
“Hello there, dearie! Guess who this is.”

\lcpe's 4 CouLE e OneS
RY LS

“Every Member Get a Member,” Here is
Mr, Grass, chairman of the Membership
Committee, presenting two VOLUNTEERS,

MALDARI S DIE
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‘The American Macaroni Industry

The TItalian viewpoint as given in the
March 23 issue of La Rivista Commereiale
Italo-Americano,

raw materials, cheaper fuel and power
and his mass production methods which

Macaroni products are gaining annually
in public favor due to their health giving B

4 07, 72 enable him to produce cheaper and qualities, their substitution for mea i
The production of macaroni (alimen- P pe 1 ' v

tary) products in the United States is
one of intense interest to the Italian ele-
ment because of its rapid growth, its
importance, the heavy investment of
Italian-American capital and' the active
connection therewith by pioneers of
Italian birth or descent.

The cfforts of these pioneers were first
noted and felt over 25 years ago but the
American industry was given its golden
opportunity during the World war when
the Italian government found it expedi-
ent to restrict and later prohibit the ex-
portation of macaroni products, Taking
advantage of these conditions which con-
tinued long after the war ceased, the
American Macaroni Industry has grown
in importance until today it comprises
about 500 plants producing annually
about 600,000,000 Ibs. of macaroni.

The American Macaroni Industry has
been expanding rapidly for the past quar-
ter of a century. It is now unsurpassed
in vastness and importance of its fac-
tories, for its special an'' modern ma-
chinery, labor saving du rices, efficient
drying systems and selling organization,
being equal in these to the best and most
modern plants in Europe.

While in Europe the milling of semola
is closely allied with the macaroni manu-
facturing plants in America milling is a
separate and  stinct business carried on
in large mills taat specialize in this work,
situated in Minneapolis, Minn. There
the American macaroni  manufacturer
gets his needed supply of semola without
having to bother about the disposal of the
byproducts. All his attention and all of
his resources are devoted to the produc-
tion and distribution of macaroni prod-
ucts which today are renowned for their
quality and produced at prices that make
forcign competition almost negligible.

quicker products sufficiently high in qual-
ities to satisfy even the most critical,

The National Macaroni Manufacturers
association is an exemplary organization
of manufacturers, Annually it super-
vises conferences and conventions for the
discussion of timely problems, studies ac-
tion taken, provides ample funds for the
defense and the promotion of the indus-
try, such as general publicity to increase
consumption of macaroni, maintains a
determined stand against adulteration
and more specially against the use of ar-
tificial coloring (a most strictly enforced
rule in the industry in which the indus-
try is given the cooperation of state and
federal food officials), promoting the ex-
port business and other activities that aim
at the general advancement of the busi-
ness.  Thus through constructive cooper-
ative action of this kind, the National
association” helps to promote the mutual
prusperity of the industry,

In 1927 the American Macaroni In-
dustry absorbed nearly 15 million bushels
of durum wheat milled into suitable
semola and flour, In the United States
this industry has made the most rapid
development during the past 15 years,
having been favored, it is true, by un-
avoidable conditions, the exceptional cir-
cumstances that reduced the annual
Italian exportation of macaroni products
from 113 million pounds in the 5 year
period (1909-14) to less than 2Y4 million
pounds in 1927, However, the success is
mostly due to the admirable intensity of
cfforts, incomparable initiative of the
pioneer manufacturers and their great
faith in their product.

Today the American macaroni manu-
facturer is Naly's keenest and most
feared competitor in most markets, not
only in America but in the north of

many meals, their excellent hygicnic
qualities and their economy. In broad.
casting these qualities the Italian iniys.
try may well follow the example sei by
the pioneers of the Macaroni Manuic.
turing Industry in America,

Now It's “Egg WeeE"

Egg producers and egg eaters alike are |

interested in the efforts of the National
Poultry Council to promote the idea of
a National Egg Weck. Wholesale and
retail dealers and representatives of al-
lied industries are behind the movement
to get the American public to pay proper
and deserving credit to the American
Hen,

May 1 to May 7, 1929 has been desig-
nated as "National Egg Week." Accord-
ing to Harry R. Lewis, president of the
National Poultry Council, the objects of
the mover is “to protect and further the
interests of the American hen and her
billion and a quarter dollar industry.”
The public’s attention will be attracted
by posters and window stickers that will
be supplied enthusiasts and dealers at
cost,

In the opinion of the promoters there
never was a time in recent years when it
was so important to increase the con-
sumption of eggs as right now. e
cause of the increased home production
and the steady risc in imports the supply
of eggs is very apt to exceed the normal
demand.  The heavier consumption of
eggs will insure a better nourished and

- healthier American Public,

The noodle manufacturers in the muc-
aroni industry are doing their sharc as
indicated by the great increase in noolle
consumption within the past 2 years, «s-
timated in many instances as exceeding

Only the best Italian brands that oc- Europe where formerly the Italian pro- 100 per cent increase. The increase l.:s

casionally appear on the American mar-
kets receive any attention, and this is due
more to sentimentalism and “for auld
land syne"” than for quality. \What is a
few thousand cases that now appear in
the larger markets as compared with the
5 or 6 million cases of Italian macaroni
products that were imported before the
war?

The American macaroni manufacturer
has since the war, and from now on will
continue to control the American markets
for these products, because he has the

ducer held sway. In 1928 the United
States exported 9,979,375 1bs. of maca-
roni products valued at $900,113 mostly
to British and South American markets.
American products apparently have the
advantage of I*alian macaroni because of
their being packed in small, clean pack-
ages. The italian manufacturer may well
profit by the example set by his American
competitor. He should study the latter's
methods of manufacture, packing, adver-
tising and distribution and he should
adopt American methods in marketing

been most notable since the federal and
state food officials’ ruling that the use f
artificial coloring in egg noodles is ille-
gal and that its use serves only to hile
inferiority. The industry will do a wise
thing if it can encourage the proper oh-
servation of “National Egg Week” Iy
eating more egg noodles May 1 to May
7 and every day.

Just before a man succeeds in getting
all he.wants in this world the undertaker

advantage of an abundant supply of good their products with the Italian labels. gets busy with his person.
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Barozzi 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.
849 Dell Ave. North Bergen, N. J.

NEW YORK DISTRICT

DURUM SEMOLINAS

and

DURUM FLOURS

Uniform High Quality
GUARANTEED

SAMPLES GLADLY FURNISHED

Commander Milling Company

Minneapolis, Minnesota
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\TH/S TAPE SEALS
TWO-PIECE BOT,

Hidden under this tape which seals the joint
are two corrugaled fasteners,
holding the pirces together

“Modern sales practice
dictates the acceptance
of the consumer’s ideas
as to construction un/ess
the manufacturer dem-
onstrates a better pack-
age without too great a
difference in price. Our
40 years' experience is

at your service.”

ANDERSON-TULLY (0.

MEMPH IS, TENNESSEE
Good Wood Boxes

_
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Cheese Flavoring Whets

L] ™ 5 .
acaroni Appetites 7 Hiis aisysat || | JOHNSON Automatic WAX
' ' i g WRAPPERS are now available
The li;:l!im}ls heing |Ilu- world's hl-.-u-lius: con-  made like “Caciocavallo,” which it re- slightly less hard and more melting ang Perfection ervice
sumers ol cheese and macaroni products are

in Four Models!
i (| The Size of Your Package D’ !
4\ \\ Determines the Proper Model '[ T

- Vs R e et R0 ) | e
LTS

T,

; 1 E sembles in every particular except the buttery than its kin “Caciocavallo” (See
considered authorities on both these nutritious hape, which i 1 13 3, 1 . . .
foods. To them macaroni and cheese is a par. "¢ which is round or ova i .tllc art I11). It requires the same time for
ial combination: case of “Provolone” and larger in size, maturing, and sells at about the same
All cheese does not blend properly with  the loaves weighing usually 8 lbs, each, price, or say at about 35-37¢ to the dis.
macaroni and spaghetti, To enable macaroni  the larger size being packed in numbers tributer and is by the latter retailed 1o
manufacturers to recammend the proper cheese  of 15 per case, and the smaller of 30  the consumer at about 60c per Ib,
to please different appetites, one of a scries of loaves to the e, each loaf ol 14 The i “p "
afticles. oii Halian' cheese taken | from: “La ! he case, each loaf placed in a . The manu acsurc of “Provolone” has,
Rivista  Commerciale ' ltalo-Americana,” the S¢ction by :159”, although they are some-  iike that of Caciocavallo, been attempted
official organ of the halian Chamber of Com-  times packed even loose in cases. in this country, the imitation here pro-

Where Others Have Failed,
We Have Succeeded.

(|
i 5

merce of New York city, is herewith pre- “Provolone” is made in the same way  duced being, however, not up to standard,
sented, - as “Caciocavallo,” including the cooking About 7% million pounds, between

of the curd with hot water, the working “Caciocavallo” and “Provalone” are ex-

PART IV and shaping of the cooked curd into the ported yearly (1924) to the  United

Provolone Cheese loaf, and eventually, the smoking of the States, “Provolone” paying the same ex-

This is one of the most esteemed of cheese, which is, however, today in most  orbitant duty of 25% as “Caciocavallo,”

the several kinds of hard rennet cheese  cases omitted. Owing to the larger size and the other cheese imported into this
made in Italy from cow’s milk. It is this kind of checse is supposed to be country from Italy,

Macaroni IS DESil‘able FOOd ’ gﬁﬂfngzzzr'?‘t;cz’mggﬁe
ShOllld Be Eaten Reg'ularly toes and digests well

What this Means to
the Purchaser

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.

THE model you purchase

is designed and built
By Dr. Daniel R. Hodgdon, formerly presi- — There is another very important side  should be taken to get a clean, whole [ = specifically to wrap pack-
"f;“; “"[‘{Lfli'.“““"““l;“"‘:“"[C"’"“ﬁ?a’l‘“i’, :’”“ to the use of macaroni, some product. I have no patience with f§ 317 Third Ave. Brooklyn, N. Y. ages within a reasonable
ntal o icago; director Indus Lduca- T . 5
:.lmm H“mu:“llmilm“ of College of Tech- Our body is in constant need of min- cheap or colored grades of macaroni.

nology and director School of Technology, ¢fal material. 1t has not been until lately  Such stuff is a poor contemptible substi-
Newark; lecturer Newark Institute of Arts  that we have recognized the immense tute for food. Buy what you know is

- and Scicnees, and member of the faculty of  value of mineral matter in the human good, buy it because it is a wholesome
New York University and New Jersey State

Normal School. system. . The \\'hctlc 'bmly depends upon s!amlnnl_braud, one on which the manu-

minerals to keep it in proper condition. facturer is not ashamed to print his name
There are few people who realize the The ""fﬂ' '“'fg" liver and all the other in large letters.

true value of macaroni in the meal, 1 ©rgans immediately suffer when mineral  Some products have a rich color he-

range of the dimensions of
your package. On account
of this fact, the necessary
adjustments, for packages |
within this range can be
reduced to a minimum
and, when the machine is

doubt whether it is eaten today in as matter is not introduced into the system cause eges are used in the ingredicnts,

large quantitics as it should be, Maca-
roni is greatly enhanced in value because
it is a splendid base for other foods.

Tomatoes, for example, are easily
served with macaroni and the value of
tomatoes is better known today than ever.
The vitamine content is exceedingly high
and when served with other foods of
nutritive value it forms a healthful com-
bination,

Every one knows of the high food
value of cheese. Cheese served with
macaroni is undoubtedly a highly satis-
factory method of introducing a high
protein food into the system.

Macaroni compared with potatoes is
very interesting.  Macaroni contains
about twice as much muscle building
food (protein) as potatoes, 9 times as
much fat, between 5 and 6 times as much
carbohydrate or heat producing food and
has more than 4 times as much food
value as potatoes for the same weight,
It is easy to see how nutritious macaroni
becomes when used with tomato and
cheese. :

in sufficient amounts, Of course, we look
ainly to vegetables and dairy products
for minerals, but there is also something
to be said in regard to other foods,
Calcium, magnesium, potassium, sodi-
um, phosphorus, chlorine, sulphur and
iron are the chief minerals we all need
to have introduced into our system daily,

Now macaroni has its value as a min-
eral food. To compare macaroni with
potatoes will give some idea as to its
mineral value,

Macaroni contains one and a half times
as much calcium as potatoes, a little more
magnesium than potatoes, more than
twice as much of the important element
phosphorus, neary twice as much chlorine
and almost 6 times as much sulphur and
about the same amount of iron as is
found in potatoes,

Macaroni has an excellent place on the
menus of every table. It makes a de-
lightful change from potatoes and can
be considered a health maintaining food.

Like all foods that are packed and
sold either in packages or bulk, care’

but there are cheap brands in which col-
oring matter is used to make the product
appear better and more nutritious than
it really is and to deceive the consumer.
Opposition to the use of coloring mat-
ter in macaroni was expressed in a letter

from the National Macaroni Manufaic- §

turers 2ssociation to its members in con-
nection with 1924 conference. The letter
said that the association went on record
as favoring the entire elimination of col-
oring matter in imported and domestic
products and that it advocated the pas-
sage of stringent laws to this effect,
Food officials readily saw the reason-
ableness of the suggested ruling against
artificial coloring. In January 1926 the
bureau of ‘chemistry of the U, S, Depart-
ment of Agriculture promulgated a rule
that such products were adultecated and
subject to seizure and confiscation and
the violators subject to prosecuion under
the Federal Food and Drugs Act, Prac-
tically every state in the Union now has
equally stringent laws against “colored”
macaroni and noodles,

NORTHLAND FANCY No.2

NORTHERN LIGHT

NORTHLAND MILLING CO0.

MINNEATOLIS, MINNESOTA

Room 1114 Canadlan Pacific Bullding, 341 Madlson Avsnus

MODEL F (4"x4"x8")

S|

MODEL L
(3"x8"x15")

Sl'l'.ull‘l; pdld
PACRAGING CATALOG

once adjusted for a pack-
| age, it operates on that
1 package with the efficiency
of a single-purpose unit,

A JOIINSON Packaging En-
gineer will advise with you on
Invitatlon. ‘There is no obliga-
tlon Incurred In n request for
his helpful services.

Fire T

AUTOMATIC PACKAGING MACHINERY /

ol

JOHNSON AUTOMATIC

SEALER CO.
Battle Creek, Michigan, U.S. A,
New York, 30 Church St.
Chicago, 228 N. LaSalle St.

tom aad To,
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Notes of the Macaroni Industry

To Build $50,000 Annex

The Tharinger Macaroni company of
Milwaukee, Wis., has awarded a contract
for erection of a large addition to its
plant at 1466 Holton st. The plans eall
for placing several stories on an annex
that has been used as an office and for
erection of a separate office building.
When completed the macaroni company
will have available for manufacturing,
drying and packaging purposes many
thousands of additional square feet of
space and a most modern office.  Accord-
ing to Frank J. Tharinger, president of
the concern, the improvements will cost
approximately $50,000 and the annex
will be ready for occupancy about July
first.

Entertains Y. M. C. A.

Jouhn Martango, proprietor of the Mar-
tango Macaroni Factory of Houston,
Texas, was host to the members of the
Foster club of the Houston Y. M. C, A.
last month, escorting them through his
plant and explaining to the crowd the in-
tricacies of macaroni making. Samples
of the products of the firm were dis-
tributed both in the raw and prepared
state, Macaroni products was the sub-
ject of discussion at the subsequent
meeting of the club.

“Three Monks" Brand Popular

G. P. Merlino and John Madonna,
proprietors of the Pacific Coast Maca-

Making What Can Be Sold

"What's the most important thing
in business today "

“The extent to which the impetus
in business is coming not from the
manufacturer but from the retailer.
We have changed a little from first
making and then insisting that the
consumer buy. We are beginning
now, more than ever, to find out what
the buyer will use and can pay for
and then saying to the manufacturer,
‘Make this exactly this way. We can
sell it.'

“Therefore the most important
thing in business today is that busi-
ness more and more is beginning to
find out NOT WHAT CAN BE
MADE AND THEN TRYING TO
SELL IT but by finding out WHAT
CAN BE SOLD AND THEN TRY-
ING TO MAKE IT."

—Nation's Business—March, 1929,

roni Manufacturing Co., Inc., Seattle,
Vash., have succeeded in popularizing
their “Three Monks" brand of macaroni

among all classes of consumers on the -

Pacific coast. Their products are dis-
tributed throughout the northwest Pacific
coast states and in southwestern Canada,
Their plant is at 1811 Ranicr av., and
has prospered under the able manage-
ment of these 2 experts.

Repair Macaroni Factory

The Scarpelli Brothers macaroni plant
of Spokane, Wash,, which was damaged
by fire early in the year, is undergoing
repairs under the direction of the 4
brothers, all-officers of the corporation,
The repairs and improvements will cost
approximately $10,000 and should put
the plant in first class running order
carly in the spring. The brothers who
own the plant are:  J. E. Scarpelli, pres-

ident; F. L. Scarpelli, vice presiden;

Frank Scarpelli, treasurer; Charles Scar.
i

pelli, secretary,
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Established

OUT OF REACH

“What's the matter, little girl?
asked a stranger of a child who wa.
weeping bitterly.

“I can't find mamma,"”

“When you're out with your mammg
you should hang on to her skirts
Then you wouldn't get lost.”

“I'm too little. 1 can't reach them.”

0w

“You can’t complain of the price of
wheat now."”

“No,” replied Farmer Corntossel
“But they might go a lcetle further
and guarantee us the money withowm
puttin’ us to so much trouble raisin’
the wheat.,”"—Washington Star.,

dON[S“ GU S‘A NMMMBLD

DDOWN IS
STuOK HAY
ON 4 bl
CACCOWNT

JoNES TELLD
BhoWA How THE
ASSOCIATION
PRoTECTS TS
 V@MBERS

Loyal Association Members are invited to take the part
of MR. JONES in the little playlet—"Every Member Get a
Member''—that is now being staged by the National Macaroni

Manufacturers association.

The curtain rises on this important scene—Act well your
part Mr. Association Member and the whole thing'll go over

BIG.

M

OUR

FAULTLESS MACARONI MOULDS
Are Always Satisfactory.

Every Order is Given the Personal
Attention of Die Experts.

F. MONACO & CO.

1604 Dekalb Ave.
BROOKLYN NEW YORK

Cheraw Box Company,i.
Seventh and Byrd Streets

Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE—Our shooks are made  .m 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.

Amber Durum Wheat

STRONG and UNIFORM
and of a WONDERFUL
COLOR

For Quality Trade

Crookston Milling Company

CROOKSTON, MINNESOTA

':—-_L-L..-..._ A_A
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Wholesale Grocer’s Problems---
Solution Is Simple Cost Analysis

That some wholesale grocers not only
carry in stock a large proportion of un-
profitable items but also solicit too many
profitless orders, is indicated in a study
of wholesale grocery distribution prob-
lems by J. W. Millard of the Commerce
Department's domestic commerce divi-
sion, which has just been made public.
Results of this study, made at the re-
quest of the National Wholesale Gro-
cers association, indicate that whole-
salers can get increasing net returns by
simplifying the lines carried, by care-
fully selecting customers, and by re-
stricting sales effort to a region in which
it is profitable to sell.

Analysis of the business of a typical
wholesale house revealed the fact that
although nearly half of all its orders
were under $10 cach, all of such orders
accounted for only 129% of the firm's to-
tal volume of business and really repre-
sented a net loss. It is significant, the
report states, that this small and unprof-
itable business has shown a steady in-

Iy cartons of many sizes.

* package produced by
Stokes & Smith Ma-
chines.

STOKES & SMI
Machines for Package Filling, Sealing

| A pationally-known

An extensive line of machines for Eackaging.
Machines that measure by volume or
Machines that seal and machines that wrap tight-

A Size and Speed for Every Need

Fully automatic single purpose machines for high

roduction; machines of moderate spead, ud-
justable for size of package and accommodating
variows materials and various packages for the
smaller output. Dusty materials handled with-

crease in recent years. For instance in
the case of the particular wholesaler
studied orders under $5 in 1927 repre-
sented nearly one quarter of the total or-
ders received as compared with about
one sixth in 1923,

The profit producing business in gen-
eral, the report shows, resulted from the
orders of $10 or over. These represent-
ed 88% of the total volume and showed
a sufficiently large profit to offset the
losses incurred in handling sma!l orders.
Increasing competition, Mr. Millard be-
lieves, is certain to bring about much
finer adjustments than are at presenting
existing, and it is the purpose of the
study just issued to point out where
these adjustments may best be made,

A comparison of the number of items
carried by th¢ wholesaler with that of a
chain store organiration reveals some in-
teresting variations. The total number
of items carried in stock by the former
was 2100 as comparrd with 700 for the
chain store, Mr. Millard points out that
the chain store warehouse stock was
turned 3 times faster than was that of

TH

and Wrapping

you call on us,

STOKES & SMITH COMPANY

Summerdale Avenue near Roosevelt Boulevard

Philadelphia, U. 8. A.

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

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

-SAVE--

Material, Labor, Contents
IMPROVE---
Display Value, Selling Power, Preservation of Coatents

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

April 15, 1929

the wholesaler, Selected inventory com-

parisons showed that the wholesale

house inventoried 104 items of canned
fruits against 32 for the chain store, 205
canned vegetable items as against 65, 66
cercal items as against 32, and 27 coffce
items as against 14 in the chain store.

In the analysis of specific commodities
the study revealed the fact that tobacco,
sugar, provisions and flour accounted {or
approximately 50% of total sales while
the inventory of these 4 items represent-
ed only 17% of the total. Canned vege-
tables, fruits, condiments, spices and
meats, generally believed to be the profit
producing items, accounted for only 14%
of total sales volume yet they represent-
ed 40% of the total inventory.

Mr. Millard's study makes no attempt
to set up any intricate accounting system
but on the other hand points the way for
the wholesaler to work out for himsel{
simple cost analysis methods using com-
modity weights to measure delivery
costs, bulk for warechouse cost and in-
ventory value for financing costs. The
report, which may be obtained free upon
request to the Bureau of Foreign and
Domestic Commerce or any of its branch
offices, is issued in bulletin formas Dis-
tribution Costs Study No. 4 entitled
“The Wholesale Grocer's Problems.”
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RS NCT QETTIN -
\ , ) Lithographing Co., Inc.
| 121 Varick Street New York, N. Y.
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1 LITHOGRAPHED
" You may have some misunderstanding with some other
Manufacturer that could be settled in five minutes if you and w.
he would meet face to face, The Macaroni Products Manu- L A B E L S \
facturing Industry will progress only in the ratio that its
members. PULL TOGETHER. AND L
|

Usually the less a man knows the higger the noise he
makes.

CARTONS "

mmw

Some men would rather win a dollar on a bet than carn

five at honest work. 1 Our Lithographed Cartons Have Special

{ Features: Write for Samples
When the sun sinks into the west, throw your worries |
alter it. Rejoice that a new day hegins with the dawn.

FOR SOUPS AND BABY FOODS

t New Type Egg Barley Machine produces 1200 Pounds of Uniform
GRERG P‘g::nule: perygﬂy sg ted into small, medium and large sizes.

EGG BARLEY

EGG BARLEY

IS DRIED
ON TRAYS
IN THE

SAME WAY

PASTES
CAN BE
MIXED
WITH ANY

AS NOODLES
AND SHORT CUT
MACARONI

ORDINARY
DOUGH MIXER

THE CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, Ill., U. 8. A.

3 ' ; | TYPE ACCUMULATORS
- RESSES AND PUMPS, COMPRESSED AIR AND GRAVITY TYPE ACCUM RS
B U es T FONOODLE MACHINES DRYERS KNEADERS MIXERS TRIMMERS
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The Macaroni Journal
Trads Mark Raglstared U. 8, Patent Offiee

Bucosmsor t0 the Old Journal—Pounded by Pred Becker

of Clevaland, O., In 1903,

A Publication to Advance the American Maca-

ron} Indu
Published lI‘lllumhl)' by the llhllll Macaron|

Edited by the Beoraiary, P O Deawer No. 1,
[ ] ecra wer
% Braldweod. TIC

PUBLICATION COMMITTER
HENRY MUILLIR JAS, T, WILLIAMS
DONNA. Editor

BUBBCRIPTION RATES .. «v s oo
Unlted Btatesand Canada - - J§1.50 per year
in advance.
Forelgn Countries « - u.u ;urnlr in Mmel
“ln ltcur - § Cents
Cop - - - - ucon

BPECIAL NOTICE

COMMUNICATIONB:—The Idl to r nlldl.l
news and articles of Interest to the Macaroni
Industry. All matters Intended !nr xnblluﬂon
must reach the Editorial Oﬂ!n. Bral
no later than Fifth Da

THE MACARONI Ji TJRNM. AaISUMEes no re-
sponaibllity for views or opinlons exp by
contributors, and will not knowingly advertise
Irresponsible or untrustworthy concerns.

cm-\nk all checks or drafts
yable to lho order of the Natlonal Macaron|
anufacturers Association,

Display Ad ﬂ!’i Tlﬂmaﬁ App! u-una
vertslng - - es On
W:.gt, ds - « - . !'I"Ccnug.

April 185, 1929

The ? Column

Ratio of Eggs to Flour

You say that the law requires that
5Y2% of cgg solids be contained in all
egg macaroni products. How can this
be obtained in using different kinds of
eggs?

To 95 Ibs. of flour use at least 5 Ibs.
of dried eggs or dried egg yolks.

To 95 1bs. of four use 20 Ibs. of fresh
whole eggs.

To 95 Ibs. of flour add 12%4 Ibs. of
fresh egg yolks,

Vol. X No. 12

No Government Approval of Labeling

The government approves neither
labeling nor advertising. The law merely
requires that all statements on labels or
in advertising shall be true. The Na-
tional association will be pleased to ad-
vise on this point if copies of labels or
advertising are submitted.

Yes, the Convention in Hotel Astor,
New York city, will be open to all man-
ufacturers of macaroni products whether
they are Association Members or not—
Canadian, Mexican and West ' Indies
manufacturers are equally welcome,

Classifying Noodle Makers
We note that you make no distinction
between the purely noodle manufacturer
and the purely alimentary paste maker.
Why should this not be done?
A noodle is an alimentary paste con-
taining eggs. As noodle makers are ali-

THE MACARONI JOURNAL

menmry paste manufacturers they come
in the class of food producers which
Americans prefer to term macaroni prod-
ucts manufacturers. Usage alone governs
the classifications and in this zountry we
hope to popularize the American term,
macaroni products manufacturers, and
to make it all inclusive.

Pioneer Manufacturer
Dies

Frank DeAngelis, one of the well
known members of the National Maca-
roni Manufacturers association, and the
best known producer of macaroni prod-
ucts in the Philadelphia district, died at
his home at 4916 Sansom st., Philadel-
phia, on Feb. 8, 1929 after a brief illness.
He was 59 years of age and spent prac-
tically all his life in promoting the oldest
macaroni factory in Philadelphia, estab-

lished there by his late father over 38
years ago,

Mr. DeAngelis was one of the pioneer
Italians of Philadelphia, going to that
city from his native town in Sorrento,
Italy, just 47 years ago in company with
his parents Raphuel and Filomena De-
Angelis,

Aiter working for various trades for
nine years the young man joined his
fatker in opening a small factory in the
heart of the Italian colony in Philad:l-
phia. This grew into one of the large
modern plants now situated at Seventh
& Montrose sts,

Mr, DeAngelis was well known to the
macaroni manufacturing industry and
during his long connection with the Na-
tional association was a frequent visitor
at the district and national conventions
of the industry. He was also active in
the South Philadelphia Business Men's
association and during the war he was
an active worker on the committees in
charge of the Liberty Loan Campaigns.

He was the sole owner of the macaroni

|

factory operated under the name of R,
DeAngelis & Co. His wife, Jennie M,
DeAngelis, as heir will conduct the busi.
ness under the same firm name. She

will be assisted by Caesar Caporale a5 §

manager.

Mr. DeAngelis is survived by his wife,
who was Miss Jennie Martin, his chil-
dren Marie, Philamay, Francis and Fu.
gene and 3 sisters, Mrs. Jos. Fiador,
Mrs. Jos. Fratanduno and Mrs, Sanwel
D'Amico,

Personal Notes

Tour Pacifiz Coast

E.T. Villaume, president of the Min-
nesota Macaroni Co. of St. Paul, Minn,,
and Mrs. E. T. Villaume have been
spending the winter months in Los
Angeles and San Diego, Cal. They
expect to start on their way home early
this month returning via Portland,
Seattle and western Canada.

Basking in the Sun
Jas. T. Williams, president of The
Creamette Co, of Minneapolis, Minn,
and Mrs. Jas. T. Williams have just
returned from their winter vacation
spent in Florida and Cuba. En route

home they made a combined business §

and social call in New York city.

Educational Bureau Active

Dr. B. R. Jacobs made a trip to the
central west in connection with the Edu-
cational Bureau work calling on the
state food officials in New York, Penn-
sylvania, Michigan, Ohio, Indiana and
Illinois. Everywhere he was promiscd
every cooperation in strictly and fairly
enforcing the food laws with respect
to macaroni products.

FOR SALE

Vrrllul and MMorigontal Hydraulic ¢, 10", 12'."
134" and 16 Presses,
l\ne.n ers Delt and Motor Driven, and Mixers of ©
and one and one-hall bbl, :.lp.ltny
Automatic Noodle aud llulom Ihrhlnu.

Reversible Dough Hrakes and 2 g s
UNUSUALLY "LoW PRICESZWH set 1n singte

\\mu *‘BRAND,"” ¢/o Macaroni Journal, Draidwoo!,

FLETCHER - EICHMAN & CO.

Importers of

“Zolty Brand” Egg Products
Pure Chichen Egg Yolk
Eapacially salectad for Noodles
PURITY — COLOR —-SOLUBILITY
Let us figure on your ogg requirements
1435 W, 37th St. CHICAGO

April 15, 1908 \pri! 15, 1929
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PER PASTA PERFETTA
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---Specially Selected For---

Noodle and

Macaroni Manufacturers

CERTIFIED DRY EGG PRODUCTS
Spray Egg Yolk  Granular Egg Yolk
Deep Golden Color Perfectly Sweet

oooono

Write for Contract Quotations
1929 Crop.

JOE LOWE CORPORATION

'BROOKLYN, N. Y.
Chicago Los Angeles

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

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

Baltimore Toronto

CHAMPION makes the flour more active
Aerate the flour
(Combine with air)

Flour is packed under pressure,
squeezing the air out of it. You
have to put air into it to make
good Macaroni.

We have a FLOUR-OUTFIT to
fit your plant.

Write us touiy on

“FLOUR BLENDING and HANDLING”

A booklet_is waiting for you

CHAMPION MACHINERY CO.

JOLIET, ILL., U.S. A. FLOUR-OUTFIT HEADQUARTERS
GO ,ILL ! NEW YORK, N. Y.
CHICAGO, ILL.

ELLS ST 260 W. BROADWAY
L 330 SO. Wi f
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The President’s Column

WHAT DOES THE MACARONI ASSOCIATION
STAND FOR?

The question uppermost in one’s mind when invited to join
the National Macaroni Manufacturers Association is, “What
does the Association stand for?”

The answer that I would make is, “The association sTANDS
FOR You.,"” J

Again, quite naturally you might ask, “How does the asso-
ciation stand for me?" To this my answer would be that
since the sole reason for the existence of the National Maca-
roni Manufacturers Association is the promotion of the general
welfare of the macaroni products manufacturing industry in
America, then, as a part of this industry, “the association
STANDS FOR YOU.” -

(nasmuch as the National Association STANDS FOR the
irdustry, every manufacturer therein should STAND FOR
the National Association. That is the only fair attitude that
any manufacturcr can assume,

For over twenty-five years the National Macaroni Manu-
facturers Association has served diligemly and faithfully as
the connecting link between manufacturers and allied trades,
between producers and consumers, between the Government
and the industry’s right of self supervision,

The National Association promotes acquaintance and under-
standing, it gathers and disseminates useful and practical in-
formation and deals with problems that individuals cannot

cope with alone because of lack of time or opportunity, It en-

courages the production of higher grade macaroni wheats,
better quality macaroni products and trade policies that are
fair alike to producers, distributers amd consumers.

The National Association is making a special drive for New
Members. It will welcome with open arms any and all of the
progressive manufacturers in America who appreciate that
upon them rests the solemn obligation of supporting morally
and financially this representative organization of the maca-
roni trade,

You may not be in a position to give the trade association af-
fairs the personal attention they deserve or even much thought,
but the very fact that you are supporting its activities is en-
couraging to those who find time and who, are willing to
expend the money necessary in promoting the trade association
work for our industry.

I respectfully invite all nonmember firms and individuals to
give studied thought to the needs and value of a well supported
tradg association for the macaroni industa and the ninety or

The Secretary’s Column

The Association's Policy

“If you can't PULL—PUSH! If you can't PUSH—get
out of the way and let the rest do it.”
L N
True, Is It Not?
Kickers never give—
and

—Givers never kick.
L R

The Measuring Stick

The Macaroni Products Manufacturing Industry in
America will never be measured by the number of square
feet of floor space contained in its factories but in the num-
ber of square people engaged therein,

T
Two Truths

1—He who comes first may sit where he will,

2—Others always turn aside to let anyone pass who
knows where he is going,

A seat up front is reserved for you at the annual con-
ference of the Macaroni Industry in New York city next
June.  Let nothing deter you from taking your proper place
in this gathering to which all are invited and where all will
be made welcome, ; {

¥ % =
Even to the Last Letter
Men' say that a woman always insists on having the last

word, That may be the reason why she never leaves any

macaroni alphabet soup in her bowl,
. - * .
Don't be a “prop” for a propagandist,
* . L]
Some men tire themselves in pursuit of rest.
* * 3

He who lives well is the best teacher.
3 5 =

Thinking'oi the past severe winter, we hope that the fuel §

men never get control of the sunshine,

more firms now composing this organization will join with |

me in welcoming your membership and cooperation.
Remember, the National Macaroni Manufacturers Associa-

tion stands for you. Determine now to stand for the National

Association, . ey

- (Signed) Frank J. Tl-lA'anl-:'-H.
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John J. Cavagnaro

l ; Engineer and Machinist
e 1 Harrison, N.J. = - U. S. A
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Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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Durum
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Semolina
To Get That Rich Desirable Butter-like Color

USE
e

100 Lbs. \
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Recommended For Its

Uniformity

Famous For Its

Quality
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~ GUARANTEED
Carefully Milled from the Best Selection Amber Durum Wheat

CAPITAL FLOUR MILLS, INC,

SAINT PAUL

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

PLillsbury Flour Mills Company

“Oldest Millers of Durum Wheat"

Minneapolis, U. S. A,
DRANCIH OFFICLS;
Albany thica "hiladelphla Salist Paul
Atlanta H Pittsburgh Scranton
Springfield

Altoona
Haltimore Syracuse
Boston Detrolt New laven | Washington

Buflalo Indlanapolis New Yurk Salnt Louls




