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' Know Your Market

The consumption of any food depends
materially on the attitude of the public—
the consumers. Along this line of reason-
ing, the consumption of macaroni prod-
ucts will grow in proportion to the in-
creased desire created for them by the
better class of producers.

Some pertinent information is given on,
this phase of our business by recognized
experts. Read in this issue the sugges-
tions and recommendations of these
authorities and then determine to put
them into effect immediately and profit-
ably.
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Let Us Tell You More About Our Dies and Our
Repuair Service. Your Inquiries Are Invited.

. MALDARI & BROS,, INC, 178-180 Grand Street, NEW YORK CITY

“*America's Leading Die Makers for Over 27 Years with
Management Continuously Retained in Same Family."
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Macaroni Press Notes

Macaroni Is a Chinese Food

If you know anything about macaroni,
antedating the Ming dynasty in China,
you may know more about its origin
than available records tell us. But if
you do not know any more, then it is
reasonably certain macaroni is a Chinese
rather than an Italian food,

Macaroni, of course, is made in this
country today because its base is durum
wheat. This is a hard spring wheat,
Many marketers have wondered about
how macaroni is made.

It is sifted, mixed with pure water,
kneaded mechanically and then forced by
hydraulic pressure through a cylinder
with a die plate at the bottom. This
will doubtless surprise a few who have
long believed lusty Italians blew holes in
strings of wheat.

Macaroni and spaghetti ordinarily sell
at the same price. It is a ‘matter of
preference which you will choose, the
large or medium size tubes, Imported
macaroni is no better than domestic, and
the latter, we are sure, is made under
sanitary conditions.

Vermicelli is macaroni in still another
form. It has tiny tubes and is used
chiefly in soup. Eecause it is more dif-
ficult to process, it is slightly more ex-
pensive than macaroni.  Among the pos-
sihilitics of macaroni are the smaller
shapes favored by Italians for soup gar-
nishes and are quite tasty, One may
buy this paste rolled and pressed into
all sorts of fancy and amusing forms and
shapes favored by Italians for soup gar-
market today ave but new ways of shap-
ing macaroni. Macaroni is one of the
tastiest and most popular of all cereal
faods~—Duluth Herald.

Macaroni £ 'ds Meal Planning

Macaroni has for years been the chief
starchy food of Italy and for centurices,
while the French people ate bread and
the English people ate porridge and
pudding, the Italians ate macaroni. Now,
of course, English and Americans and
almost all the world besides have taken
to cating bread—white bread and rolls
of the sort that scems to have originated
in France.

Macaroni is becoming more and more
popular here in America, but interesting-
ly enough when we eat macaroni we
scem to think that we must also eat
bread and possibly potatoes  besides.
When the Italian makes a meal of mac-
aroni with tomato sauce, a little cheese
and some salad or fruit, he is geting a
perfectly balanced meal,

2N

When we plan meals with macaroni
we should be careful to have them as
well halanced as the Italian who with-
out thinking at all about proteins, fats
and carbohydrates, mineral salts or vi-
tamines manages to include them all in
his humble meal.  We should remember
thai the macaroni while supplying plenty
of calories is even more deficient in
necessary salts and vitamines than bread,
which has yeast and usually milk in its
makeup.

If we serve macaroni au gratin we
have proteins in the cheese and the milk
that is used in the cream sauce, as well
as a sufficient amount of fats. There
should then be some sort of green veg-
etable such as lettuce as wel! as fruit if
possible.  To serve macaroni au gratin
with meat and bread and butter is a
bad trick because we satisfy our appetite
on a combination that is too abundant in
starches and energy producing food.—
Springfield (Mass.) Union & Republi-
can.

Macaroni Real Surprise Meal

The foundatien for a hearty summer
meal is contained in a package of high
grade macaroni.

Baked on top of the stove, a dinner
of macaroni and any of the dozens of
flavory foods that combine so well with
this foundation food will add variety and
interest to the evening meal,

Macaroni and cheese occurs to one
first, then . a variation with tomatoes.
After you have had these standbys one
week, surprise the family with curried
lamb with macaroni or a dainty such as
macaroni and veal kidney stew or a chili
con carne with macaroni. This is re-
ferred to by these who relish it most as
“chili mac."—Chicago Herald-Examiner
(Prudence Penny).

Advance in Bulk Price

From several sources comes the wel-
come news that bulk prices are at last
stepping up with advances in semolina,
There have been several sharp advances
in the prices of semolina during the past
summer, all apparently justified on the
basis of the unfavorable crop reports
from the durum wheat states and south-
ern Canada.

The capacity for producing bulk mac-
aroni is estimated to be at least several
times larger than is needed to supply
the dwindling markets. In figuring this
capacity it is not necessary to go to the
extremes employed by some manufac-

.‘
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turers of giving their capacity mn
basis of continuous or 24 hour day pr
duction. Even with plants running pq 8
a 9 hour day bulk goods millims g

pounds in excess of the nceds can |

manufactured,

It was first predicted that the durgd
wheat yield this year would excecd ),
000,000 bus. In the middle of the seagy
the figures were cut 15 to 209 and wi
the extreme dry weather previvling i
the northwest during July when
wheat was heading, it is predicid (hy
the 1929 crop may not exceed 63,0}
Lus. When it is fgured that net mor
than 15 to 20% of the entire crop
suited for semolina making the reasy
for the recent rise in semolina prices caf
be appreciated.  Several of the re
changes were made in the slump scasdg
when few if any purchases are made
macaroni manufacturers,

Some even predict that 5Yc semali
will prevail on the new crop. 11 this i
expected, now is the time to prepare i
the increased cost of raw  material
Bulk macaroni and in many cases ey
package goods have been marketed ridic
ulously low. A little hedging upwardi
not only timely but tirgent. Sales shoul
be made only at anticipated replacem
prices with a slight addition for the u
expected. Only by selling profitably of
any manufacturer hope to succeed in thil
or any other husiness.

Competition Low Amon
Business Failure Causes

A nationally known commercial cre
rating firm reports that competition
counted for but 3.6% of business fai
ures in 1928, holding fifth place anie
causes of such failures. In the repo
for 1924, however, competition rank
seventh, accounting for only 11%.
decrease was reported in the relitived
portance of incompetence as i AU
husiness failures in 1928 as ~mp
with 1924, the decrease bein. slight
more than offset by the increa- of B
of capital as a causal factor. he tat
below gives the percentage fiures I
the 2 years:

1024 19
Lack of capital ...... U | T
TACHMPELENCE v H7 1
Specific conditions ......... e 201
TNEXPETIENCE cooverrverrrmmsmrremmee 5 4
Competition .. 1
Fraud ......... A7
Unwise credits . .13
Failure of others. s oo |
Neglect vvvvmmrmmmmmmmrsssssensses 10
Extravagance ... el OF
SPECUNION woveervrrmrsrsrnncss 02 '

ie Real Food Merits of
acaroni Products

| apyreciate very much the introduction

Rin m by your president, Frank J. Thar-

et Vhen I was introduced to speak in
ago -ome time ago the chairman gave me
wmew hat different introduction. He said
I reminded him of a man who had

ahing 1o say and that when he stalked he
¢ o low no one was able to hear him,

wing <1t address one of his listeners be-

bae cxasperated and after a time rose from

gseat and interrupted the speaker by saying,
wish you would speak a little louder, |

2 unalile to understand you."

The speaker paid no attention to the mem-
of the audience who had interrupted him.

fier a few moments the exasperated listener
again and addressed the chair, saying,

lr, Chairman, isn't it possible for the speaker
alk a lile louder so that we may hear

tat he has to say?”

The chairman turning to the member in the
fSence who had interrupted the speech,

ded, “Can't you hear what this speaker is

png?”

The reply was a decided, “No."”

“Than, thank God, and sit down,” replicd
speaker,

| hope this talk may be somewhat more
table,

Your chairman has been very kind in his

groduction but 1 feel that it is my duty to

frge upon it a bit that there be no mis-
wehension, | was born in the state of
aine, 1 am therefore a full-ledged “Maine-
" which excuses me from any strange mat-
which | may introduce in this discussion.
M the close of the World war a young
a3 came to my office who had had both legs

nofl by a shell, one arm amputated and

e lung partly destroyed by gas. His first

et upon entering the office was, "o you
=k that there is anything 1 can learn so
I may be a good American?”
Suprised and startled by a question coming
@ a man who had given so much for his
fﬁlnf. I asked, “What do you meanp"
Ama cannot be a good American unless
15 gl for something. I still want to e
l»t]‘fur something,” he replied.
This is 4 real standard for ideal American-
.‘?".' wer that standard be maimtained by
Rindivic ual, a company, corporation or asso-
on. o fill a place, to have a real purpose,
P10 ¢ tribute something to the health and
(< Wellur e uf the American people, scems to
_lunl-: ‘e ideal of your most excellent asso-
un,
Yacaroni Helps Make Balanced Menus
e widespread interest in the use of mac-
e and macaroni products has been grow-
= Very rapidly in the last decade. This
bm! due largely to the merits of the
m:]‘: "*ﬂlf. It has lm.md a place in the
i an ddiet that is highly valuable and

* arch enemies of youth and youthful ap-
fl"' are autoinioxication and putrefac-
mtlhn:h.:u-? caused by zccumulation of
‘ Material in the system. This is one of
t-I'?l curses and the cause of ecarly old
! is estimated that nearly a billion

=

dollars per year is spent upon cathartics by
this nation alone.  The debilivating effcets of
laxative compounds are well recognized Ly
the medical authoritics.  Proper foud combi-
nations would ¢liminate this great curse upon
civilization,

Did you ever ride in the New York city
subway or street cars and read the adver-
tising signs?  'robably no one is more in-
genious than the one who invented the method
of displaying these signs, arsanging them so
that they offer suggestions ol one kind or
another  for almost every phase of homan
life.

You will see a beautiful sign advertising
that excellent food, gelatine, placed next to a
patent medicine,  Why this medicine should

Daniel R, Hodgdon, D. Sc.

follow a food of this character is an inter-
esting thought, although a pancake flour ful-
lows the patent medicine advertisement. A
vapor rub seems a ludicrous sequence, but it
is cqualed when you sce at the end of the
car the picture of a healthy child catng
bread, while over his head in Lold letters
stand these words, "Toathpaste for Pyorrhea”
On the other side of the car evaporated milk
is supported by an underpinning of liniment,
which kills even the most deep seated  pain,
according 1o the signs.  Cake is often followed
by a cough syrup and a sauce joining arms
with a baldhead remedy.  Wherever we go
we find the evidence of the suffering of man-
kind played upon by the vast advertising
schemes to induce people 1o use patent med-
icines,

Much of human sulTering 1s causcd by un-
balanced meals and deep ignorance of the
diet needed to make strong, healthy people
None of these foods T have mentioned de-
serves to be linked up with that great eurse
of American gullibility, the patent medicine
lusiness.  They are foods worthy of any
home, Yet if the suggestion which the sul-
ways give should be carried out in appropriate
detail in the home we wonld find next to each
article of food on the panry shelves some
Lottle, sume pill, or some salve!  The pro-
prictary medicine tax upon the pockets of the
American public runs annually into the mil-

Belling American Consumers on

By Daniel R. Hodgdon, D.Sc.. J.D., LL.D.

lions of dollars, and represents i sum large
cnough to eliminate entirely the condition of
malnutrition in the country caused Ly im-
proper combinations of foods and unbalanced
dicts.

Meal Planning for Health

1 people paid more attention to the quality
of foud which they buy, to its purity, its
wholesomeness, there would e far less ill-
ness in the average home and little need for
the proprictary medicine closet.  There are
thousands of homes in which the meals are
of such a nature that they fail to provide the
necessary clements for keeping the organs in
good condition, even though the food provided
seems 1o be plentiful,  There are diets which
starve the teeth, and no teothbirush or tooth-
paste will ever replace what is lost through
these improper diets.  Other diets may starve
the heart, and no medicine known ean feed
the organ these elements which will make it
function as it will when the whole hody is in
proper tune,  Kidneys and liver may be under-
tiourished or they may he overworked and
medicine cannot offset these evils,  What s
true of these organs is true of the other
parts of the body.

The lesson the American nation needs o
learn s that strong, healthy bodies  depend
upon balanced foods which are caten heeause
the people have cultivated an appatite §or
thuse things which make for health and have
refused 1o eat those things which are harm-
ful, ’

Macaroni Easily Combines

We are living ina time and under @ siress
uf conditiuns which wear out vur hodies mueh
faster than in days gone by, and we need 1o
think more of feeding the nerves, the hearn,
the lungs and other organs and tissues of the
hudy, instead of merely appeasing the appetite,
The system is constantly wearing out amld
needs 1o be repaired at the wearing points
by the right kind of nourishing fools.

Macaroni and macaroni products bave an
important place in the dictary as cnergy pro-
ducing and repair foods. 1t is a real food in
mseli and should never be substituted  for
uther foods. Now and then we hear of mae-
aront being substitnted for potitoes, This is
wrong.  Macaroni is an =eid producing food
u the system, Potatoes are alkaline produe-
mg. The human system requires both types
of fouds for a well balanced diet. Too much
acul foad produces acidosis,  Too much al-
kaline  food  produces  alkalosis.  Macaram
combines well with many ditferent ol prosd-
ucts and  therehy  becomes a0 most valuable
food o well balanced dietaries.

Macaroni is, in other respeets, very differ-
et from potatoes.  Macaront contains abuoul
twice as much muscle building food (protein)
as potatoes, Y times as much far, between
5 aml 0 times as much carbohydrate  or heat
producing food and has more than ¥ times as
much fowd value as potatoes for the same
weight.

Minerals in Macaroni

Caleiam,  magnesium,  potassivm,  sodium,

phosphorus, chlurine, sulphur and iron are the
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chief minerals we all need 1o have introduced
into our system daily.

Macaroni has its value as a mineral food,
Compared with potatoes, macaroni containy
one and a half times as rauch caleium as po-
tatoes, a little more magnesium than potatocs,
more than twice as much of the important
clement  phosphorus, nearly twice 1s much
chlorine and almost G times as much sulphur
and about the same amount of iron as is
found in potatoes.

From the standpoint of digestibility, maca-
roni stands very high. For this reason, less
than 11% of this food is lost in a process of
digestion and assimilation. It is found to be
a food of unusual merit among people who
may sulfer from digestive troubles. It nour-
ishes the body quickly and provides encrgy
with a comparatively small amount of effort
upon the digestive apparatus,

Unlike many other foods macaroni con-
tains few or no substances which are in-
jurious to the blood vessels or to the liver.
It produces practically no uric acid. It has
been found to be a useful and favored food
among those suffering from ailments like
lumbago, rheumatism, arteriosclerosis, gout,
diabetes and similar disorders.

No Meat Substitute

I'he Connccticut Agricultural Experiment
Station in a compilation of diabetic foods
shows that macaroni contains 6.9% of protein,
9% of fat, 588% starch, 12.0%of other car-
buhydrates.

For the vegetarian macaroni is a food that
cannot be exeelled. It combines very well
with vegetables, furnishing an unusual and ex-
cellent vitamin, mineral, roughage, and nour-
ishing balance. 1 hold no briel for vege-
tarianism because it is so scldom understood
that it does more harn than good. As one
eminent physician has said, “All those who
cat greens, grain and grass, arc not all thor-
vughbreds or all jackasses.”

Vegetarianism is said to make people gentle,
kind and strong; so are jackasscs.

An eminent writer and physician once said
that the fiercest man he - er saw in his life
was a vegetarian who dire o cered he had caten
a caterpillar with his lettuce,  Maybe there is
some truth in the fact that meat makes yon
fierce.

Combination ¢f . metables with macaroni
is 10 be recommensied not only becauzo these
help to bring about the proper balanc: but
lbecause certain vegetables which are important
tu health, may be combined, Carrots may be
wsed with macaroni as a food to free the
system of putrefactive Dbacteria. The chicf
virtue of carrots lies in the strong antiseptic
qualities which they possess.  They prevent
putrescent changes within the lody. The
value of the carrot was well recognized in
carlier times, and the pulp was applied di-
recetly to putrid indolent sores wish remark-
able healing results,

The tomato is usced with macaroni. To-
matoes are comparatively rich in assimilable
iron, vitamin C and citric acid, all of which
produce a very excellent balance with this re-
markable food,

Onions used with macaroni act as an ap-
petizer.  They also contain assimilable food
iron and help to dissolve uric acid in the
human system,

Parsley is another food that should he
used with macaroni. It is quite efficient in
assisting the blood to Lecome more alkaline

in reaction. Parsley tends to improve the ap-
petite. It stimulates the sense of taste and
helps the digestion. It acts to promote the
flow of the urine and tend to augment perspi-
ration,

Ideal Food for Young

Macaroni is an unusually good food for
children. It is free from putrefactive bacteria.
It sourishes quickly. It supplies encrgy to the
body without great effort upon the digestive
system and it has a favorable reaction upon
putrefaction within the intestines,

For older people it is a food that has heen
indicated for generous use in cases of myo-
carditis, which is degeneration of the muscle
filh rs of the heart,

**00 many of the dicts used in the homes
to lay are such as to bring on carly senility
aad decrease the efficiency, Chronic fatigue
wiich is so widespread is often due to im-
proper balance of dict,

There are too many men who lose their
efficiency in middle life because of bad dictary.
In other words a lot of worthwhile individuals
actually die at the age of 50 and 60 ycars, as
far as their usefulness is concerned, but they
Iang around until they are 70 or B0 ycars old
hefore they are buried,

One of the great jobs of the National Mae-
aroni Manufacturers association is to bring
before the American public the real food
value of macaroni and its place in the dictary.
Its job is to show the kind of balance menus
in which macaroni may be used that will help
Americans to live a normal life, an efficient
life and a longer life.

Macaroni certa’aly can contribute to all of
these things, in . large way, if the National
Macaroni Manufacturers association will point
the way by honest advertising of these facts.

Million Dollar Pests

Without a doubt there are many Mil-
lion Dollar Pests (not PETS; we have
heard of such, including chorus girls and
movie actresses) but those in which the
macaroni industry is interested are the
pests which cause enormous amounts of
waste in the manufacture of the prod-
ucts. These are the different types of
weevils and flour beetles.

It has been estimated that the annual
loss to food industries on account of in-
sect pests equals, if not exceeds, the
annual loss from fire. This waste, in
the opinion of the U. S, Bureau of LEn-
tomology, which makes intensive studics
of the subject, can be eliminated hy
scientific fumigating methods,

Insect pests have gained such a foot-
hold in this country that they are to be
found everywhere, Most of them lay
from 200 to 300 eggs which hecome adult
insects in about 4 or 5 weeks. The adult
docs little or no damage. It is the worm
that eats and destroys the product in
which it lives before it reaches the adult
stage.

With this fact in mind it is necessary
therefore to consider the problem from
the viewpoint of the entire plant. The
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manufacturer should begin the fight b,
fore the pests begin to multiply and j
that manner keep down the damage 1oy
minimum. The basic idea is control iy
the early states to prevent developmen
rather than making an exhaustive clean
up after the plant is infested. Sys
matic and frequent fumigation of (b
plant will achicve this result.
Obviously the first step in muintaip
ing an insect-free plant is to eliminale
the presence of insects in the Luildia
where the products are made or slore
The fumigation of buildings to kil the
insect pest is one of the earliest forms of
control and for many years constituled
the only effort made by many concer
The flour milling industry, for example
is exceedingly well established in fumi
gation work and there is no large g
reputable flour mill in the United State
that does not follow the practice o
fumigation,
Although many chemicals have bea
tried as fumigants, Liquid HCN (hydro
cyanic acid gas) is definitely establishe
as the most effective control maters
Liquid HCN is this very effective g
modernized so as to permit all of i
shipment and handling with the utmes
safety. It is deadly to all forms of in
sect or animal life and harmless to fox
products. Tt is extremely penctrating@
It will penetrate to the center of a boo
2 inches thick, upon exposure to ordi
nary fumigating density of not over
hours, and therein sensibly affeci tesg
papers placed between the leaves of s
a book.
Liquid HCN is NON-EXPLOSIVH
and NON-INFLAMMABLE and it
use does not create a fire hazard.
A very interesting and beneficial boo
let on the subject of fumigation has
published by the Fumigators Supp!
Company (Division of American Cyan
mid Company) 535 Fifth av,, New Yo
city, N. Y. The branches establi
throughout the United States unler th
name of Fumigation Service, Inc. maing
tain a staff of trained employes for B
sale and service of Liquid HCN, and
also furnish any information wan!
upon request,
It is suggested that members of o8
association who are especially interes
in this subject will find it to their Deneh
to consult Dr. Back or Dr. Cotton of PR
Bureau of Entomology.

Got a dollar, Jones?

Yeah; I got one.

Will you lend it t' muh?

Nope; that's ¢h' reason I got 0°¢
Richmond Times-Dispatch. :
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It is certainly most unfortunate for, “The
Lady with the Wonderful Voice” (as your
Maearoni Journal deseribed Mrs, Goudiss) 10
be represented by some one with almost no
voice at all.  Your disappointment, however,
can be no greater than mine was yesterday,
when 1 was told that she would not be here
and that I must take her place in telling you
of the results accomplished by “putting maca-
roni on the air,”

The Foreeast School of Cookery began
broadcasting its cooking lessons ou Oct, 2
last, using the National Droadcasting associa-
tion hookup, and continued for 30 weeks, give
ing a half hour lesson every Tuesday, Wed-
nesday and Thursday morning. These cook-
ing classes were in reality mercly a continu-
ation of classes carried on for 18 ycars as
part of the work of the Forecast Magazine,
For this reason it was felt that they were
unique in the field. Other cooking talks had
been given it is true, hut none, we believe,
with the backing of an accredited home eco-
nomics organization. This fact did much to
create interest in the project and inspire con-
fidence as to its value.

The series of radio lessons was sponsored
by 10 national firms of high repute, among
them being your own Mucller company with
ils macaroni, spaghetti and noodle pastes, and
also another company which is represented in
the program today, the Kraft-I’henix Cheese
company. All of these sponsors were most
liberal minded in allowing us to work out the
programs in our own way, putting them
across in a class room manncr, rather than as
a sales talk with a cooking feature used as
bait.

By this 1 do not mean that Mrs. Coudiss
mad» any attempt to camouflage the fact that
she was representing these concerns—quite the
opposite; she boasted that the manufacturers
of the products she used were making it pos-
sible for her to give the lessons, and that
every one of them was chosen for representa-
tion because of her belief in them, and the
success she had had with their products in the
cooking school. So frankly was this matter
presented, and trade names so skillfully in-
troduced, that 1 want to read you a portion
of a letter which was received from a student
on a farm in Michigan. She wrote: “l am
pleased to use the products of the people
whose gencrosity makes possible your teach-
ing us,"—and this is but typical of many such
letters we received.

Radio School Lessons Popular

Delieving that with the Forecast School of
Cookery and the Forccast Magazine, both
featuring nutrition, the housewives would ex-
pect ' red meat” along with their maca-
roni it of merely an appetizing sauce,
we mad v of playing up the nutritional
features.  Smce we thoroughly believed ia
macaroni oursclves it was an casy matter to
stress its food value having 20 calories 1o the
ounce, where milk has but 20 calories to the
ounce or a total yield of 1665 calories per
pound.  We also emphasized the fact that
it is made from a special quality of wheat,
and therefore contains 13% protein or muscle
building material. We also stressed the most
important fact that it is very casily digested

according 1o Rubner, less than 10% being lost
in the process. This accounts for its wide-
spread use in hospitals where it is freely pre-

‘Macaroni---On the Air

scribed for those who have digestive difficul-
ties such as stomach ulcers, and for those
cases of malnutrition where a gain in weight
is desired.

As a last point we showed how economical
a food it is, by demonstrating its use in low
cost menus; in place of potatoes when they
were scarce and high; and combined with
cheese, peas, eggs, and lima and navy beans
in various ways such as cutlets and croquettes,
and as a substitute for meat. The use of the
less commonly used pastes such as noodles
vermicelli and spaghetti, was shown in every
conceivable way, such as in puddings, fried
as a vegetable, and in salads The most ef-
ficient method of preparing any dish was the
one always suggested, emphasizing both time

Editor-in-chief, The Forecast Magzzine
—"“The lady with the wonderful rofce.”

and labor saving, and discussing the virtues
of macaroni from the standpoint of a limited
food budget. The reason for dwelling on the
cconomical features was chicfly because mace-
aroni has been treated rather like a poor
relation, because it is always with us. “Iis
casy accessibility,” which should be a strong
point in its favor, scems to bring it neglect
instead, It needs 10 be given some more
education and dressed up in some new
clothes. All of these suggestions for new
ways of using went while the housewife was
in the home actually doing the cooking, which
scemed to be much appreciated. Letters be-
gan to pour in, asking questions about menu
planning and budgeting and the use of mac-
aroni for their children, In this connection
we had the authority of an eminent baby
specialist that he recommended its use, for
normal babies at one year, provided they had
been weaned.  They told us what a help the
lessons were 1o them, saying “it is such a
pleasure to cook with new recipes,” “so casy
to improve with new ideas,” "l had no idea
there were so many ways of cooking maca-
rioni,” “macaroni is helping to make the meals
of my 4 growing children both tempting
and nourishing.” Requests for the recipe
booklets were of course numerous but it was
quite a surprise upon finishing the scries of
lessons to discover that letters received up
to May 3 totaled 33,174, And they are still
coming in!

A map was made showing the geographical
distrilution of the letters received. There

By Marion Bailey King, Associale Edu.,'

The Forecast Magazine

were but 3 states in the Union which wer
not heard from, Idaho, Ney1da and Alalam,,
but this was offsct by the fact that Huwaj
Panama canal, Alaska and the Philijpine
were cach represented.

T:aching Ol Ideas to New Cooks

A letter received from a woman ow wey
was really touching in i geatitude: “Muny 5
back breaking hour I 4pec 'n making noodley,
until I heard you rzzommend factory inade
cgg noodles. I war skerical but decided 1o
try them and now wiy nocdle making dayy
are over. 1 have had them several times, in
different dishes, and have found them 1o be
all you said.”

Thus, The Forecast Radio School of Cooks
ery seemed lo take advantage of a neglected
oppartunity for, as one student wrote Mry
Goudiss, “We new cooks will be the old cooks
of tomorrow and it lies with folks like you
whether we are good ones, We have the urge
to be good cooks, for our business training
teaches us efliciency,”

And 50 we go on the air again next Sept, 3,
this time for 52 weeks, with the added stations
of Baltiwore and Kansas City. We are going
to continue making, or rather helping 1o make,
efficient cooks ont of amateurs and toward
this end extolling the virtues of the macaroni
pactes, and recommending their use “from the
cradle to the grave,”" |

Macaroni No Cure-All

Question: My salesman in St, Louis say
they are using macaroni for diabetics. s this
true?

Answer:  Certaln physicians, such as D,
Sansum, Cottage hospital, Santa Barbara, are
advocating a high calorie high carbohydnte

diet for diabetics. Other physicians also be B
lizve that the diabetic has a better chance of B

combating the disease if his weight is main-
tained and if his dict is a normal diet, Such
specialists use Loth macaroni and potatoss,
but they give sufficient insulin to wtilize this
extra carbohydrate. Macaroni is a starch and
changes to a sugar when digested, the same
as any other starch, Therefore, it is not wie
or safe to call macaroni a diabetic food. But
if a physician prescribes it you may rest ay
sured that the case is a mild one or that &
is taking care of the sugar formed in some
other way, as with insulin,

Macaroni, a Body Builder
Question: Is macaroni fattening?
Answer: Yes. It is fattening becouse it

is rich in starch, a potential sugar, ar |l alw
because of its casy “digestibility. Onc ounce
of sugar which is not needed for immediate
use by the body or for storage, is luilt vp
into 4 oz, of fat in the body, Macar i, it
the process of its manufacture and oo be
cause of the method of cooking, is rapidly
digested; therefore the saliva in the mouth
acts upon it easily and its digestion is uickly
completed when it reaches the small intestines
and comes in contact with the pancreatic
juice. It is therefore ‘readily absorbod and

used to furnish energy, or to build blood and B8

muscle. The protein or gluten of the whet
builds blood and muscle tissue, and the lime,
phosphorus and some iron which it containt
help in both blood and bone building. Mae!
aroni is more fattening than some kinds
bread, such as graham or. bran because it soh 3
tains less cellulose or indigestible materisd

CORRUGATED
BOX FACTORY
AT FAIRMONT

®

CORRUGATED
BOX FACTORY
AT CHARLESTON

wl VAI

OTHER FACTORIES AND MILLS

CORRUGATED BOX
of the

CONTAINER CORPORATION
OF AMERICA

and MID-WEST BOX COMPANY
in WEST VIRGINIA

OUR Corrugated Box factory at Fairmont,

West Virginia, is another prominent
unit of the Mid-West **Consistent Quality®*
group (since 1926 affiliated with the Con-
tainer Corporation of America), known,
wherever corrugated shipping containers are
used, for gencral excellence. This plant serves
West Virginia and Virginia, the Carolinas
and bordering states.

The plant at Charleston, another Mid-West
unit, also makes the superior grade corru-
gated with high, resilient corrugations so
typical of the Mid-West product. It serves
practically the same territory as Fairmont on
the north, plus bordering Southern States.

The location of these several plants insures

first-class service and comparatively shore
hauls.

at Philadelphia (Manayunk) Pa., Narick, Mass | and
Bridgeport, Conn. (except Chicago, Anderson, Ind.,
Kokomo, Ind., Clescland, O, Cireleville, O. and
Cincinnati, 0., plants, previously shown in this series)

WILL BE FEATURED IN LATER INSERTS
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The Passing of a Giant
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Macaroni Product

More Popular

As the program indicates, to me has been
assigned the very worthwhile and many sided
topic of Broadening the Macaroni Market—
and by macaroni 1 mean the whole family of
macaroni  pastes.  How can we make the
product in which we are vitally interested a
more regular wisitor on the American table! .
Dr, Hodgdon has already started the ball roll-
ing with his excellent presentation of the
health appeal of macaroni. Mrs. Goudiss has
for a long time been casting macaroni on
the air and it comes back to her after not
so many days in the lctters which have made
her talk so interesting. 1 shall have to look
to my own laurcls to add to what these spe-
cialists have contributed.

You know the story about the darky life
insurance agent who was summoned before
the insurance commissioner.

“Don't you know," said the commissioner,
“that you can't sell life insurance without a
state license?”

wIhank you, boss” said the darky. “Ah
knowed Ah couldn’t sell it but Al didn't
know the reason.”

That is what we are looking for first of all
—the reason why macaroni consumption is not
double what it is. Did you know that a sur-
vey made a ycar ago in New England re-
vealed the fact that fess than 256% of the
housewives in that section (not counting the
solid Ttalian districts) were using macaroni
as a regular staple item of food? \What was
the reason? A lack of information on the
real value of macaroni and the many ways in
which it can be used.

Psychology as First Aid

Having found the reason, what is the cure?
Today it is the fashion to apply  psychology
as first aid to cvery problem from a tooth-
ache to a financial panic. You've heard, no
doubt, how Will Rogers turned incipient fail-
ure into rousing success at a meeting out in
Kansas. He found his audience composed
largely of women and realized that his topic
—politics—would not hold their attention com-

pletely.  So he reverted to the subject of op-
crations, having recently gone through this
dramatic experience himsclf.

“All you ladics out thzre in the audience
who have had operations, raisc your hands,”
he is reported to have said. “If all of you
will come lchind the scencs later I'm sure
we'll have lots to talk about” Asa psycholo-
gist he could have said nothing better,  He
knew what appealed to the great mass of
Amecrican women and automatically estal-
lished a sympathetic pond Detween  himself
and them. He gained and held their interest,

Threefold Solution to Our Problem

It is that sort of psychology that we manu-
facturers must develop first of all. We must
understand  the great American purchasing has not
agent who does 85% of all the buying in this  in protein and

country, Not only are 92% of all the retai

grocer's sales made to the fair sex but every
 her. The possibilities of macaroni in plan-

ning cconomical, palanced meals will spur her v
imagination. For she is fast learning that many encores by all. Our message must fairy

s the findings of scientists prove the old saying, sing with goodness,
“Fell me what you eat and 1 will tell yon National or newspaper advertising may b

phase of his business is ruled by her whims

The growth of package goods ; the domestica-
tion of the tea ball from its original hotel use

—1I'm told that onc third of the tea busines

is now in balls—the introduction of the very
ckage; these arc only what you are.”

small size can and pa
a few examples of woman's influence on th

food manufacturer.

in America

So first we must analyze the thoughts and
feelings of the “head of the head of the
house” (mere man has always said this could
not be done). Then we must approach her
with our advertising—whatever its form—
through the channels which lead to her heart.
We must get our message read and lastly,
having sold her, we must keep her sold by
cducating our jobbers and relailers 1o keep
her interest alive and her desire for our prod-
uets keen.

Mrs. Consumer's New Attitude

Let us take a look at this being who sways
the destinies of our industry. In a profes-
sional and fairly intimate contact with some-
thing over a million of the feminine specics
covering the 10 years since the war 1 have

W

Miss Elizabeth Hallam Bohn

found dramatic changes in fher attitude of
mind, habits of life and participation in af-

fairs. Mrs. Consumer is better cducated than
her mother for one thing. The increased

carning power of her husband has made labor
giving her time and  economy is still another factor. Taken all in

saving devices possible,

encrgy for outside interests and recreation.
According to her tastes and position in life  which custom sets upon the American table

she enjoys reading of the great world in her  far more often.
woman's magazines, her church, music, bridge,

travel, the country club,
The principles of nutrition have los!

mystery. The meals which Mrs, Consumer
plans, instcad of being a deadly monotony,

are a stimulating problem in calorics, vita- :
Informa- down the barricrs of tradition, In presc V0B

and the sclling points of macaroni to Mps, o

mins, mincral content and balance.
tion formerly locked up in Jaboratories

schools of home economics is now available
1o her through such channels as Dr. Hodg-
don's and Mrs. Goudiss' activities, manufac-
ooklets, the newspapers and women's  policy and budget.
rsation with her ing department is the mouthpiece th ugh

turers’ b
magazines and through conve

t their Eating habits are said to be the hardeet of

equally well informed friends, Perhaps she
yet discovered that macaroni is rich his problem is to make sure t!

mincral salts as well as carbo-

s--How toMake Them

By Miss Eﬂ:abeli; Hallam Bohn,

Consultant

significantly than in her buying. Her shop-
ping time has been cut in half through for.-
sight and planning. She knows the virtues i
canned foods and welcomes any other shoit
cuts in cooking. Unnccessary detail is .-
leted from her schedule and she takes a I
{from her husband's business organization |
neatly applics it to the running of her hons,
But in reading the many lctters and analy, -
ing the surveys which annually pass over my
desk 1 find the same solicitude and affection,
the same desire to conserve the comfort «f
the race as historians so vividly describe n
the crinoline age. Mrs. Consumer's love of
her home and children is no Jess keen, even
though it may take the form of moloring
with them or beating them on the links in-
stead of slaving long hours over the range.
To the health of her family she has adied
their happiness and her own youth as her
first responsibility.

How Macaroni Fits Into the New Scheme

Let me summarize the many points where

our product will it in to this modern scheme
of home administration, There's the health
appeal which Dr. Hodgdon has presented. As
a nation we cat far less meat than formerly
yct we are so accustomed to protein in the
diet that we crave meat or a similar food.
Macaroni’s staying power is unquestioned,
even when served plain. Or it can be com-
bined with small amounts of meat to pro-
vide the flavor and at the same time offer a
wholly satisfying dish.

The quick cooking time is one of our strong-
est sclling points. Also its quick preparation,
adaptibility to the storage space of the mod-
ern pantry, and the lack of waste. Then
there's flavor oppeal and variely, perhaps most
important of all, and the fact that macaroni
has a place in some of its forms as cither &
change from potatoes or as the basis of more
elaborate dishes. It can be used from soup
through dessert, summer and winter. lts

all, macaroni has an cdge on many other fuods

Individual Advertising
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all human customs to change. Dut mu lern
advertising—in its so varicd forms—is 11
ing that even here psychology can reak

sumer 1 shall speak but briefly of indi ual
promotion. For that is cach manufact rcr?
particular problem, to be fitted into his w0
Each company's ad. i
which his special message is \ransmitte: ant
hat his Lawl 18

playing before the audience he wishes o cai

| hydrates. That is our fault. DBut she will ture

appreciate what this me

ans when we do reach But there are some tuncs which app al o

everyone and the points 1 have just sum*
marized should be played up loudly and with

the logical approach for some manufacturer®

e In no phase of life has the changed atti- The very medium carries almost uncuaic

tude of Mrs. Consumer shown itself more appeal and force, It is interesting to note 1

|
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The Highest Accomplishment
of Perfection in Die Making

Another Product of

Mario Tanzi & Bros, Inc.

Mfrs. of Macaronl Dles

8 Commercial St.

BOSTON, MASS.
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this conncction that a recent questionnaire
answered by 167 women revealed that 63%
paid more attention to magazine advertising
than to newspaper; 24% gave the newspaper
more notice while 13% expressed themselves
as cqually interested in both.

There can be no question about the tre-
mendous power of recipe books to influence
the purchases of the homemaker, whatever her
station in life. The appeal is so personalized.
1t shows that the manufacturer has tested his
product and has his uscrs' interest at heart.
In order to tabulate the fate of the thousands
of recipe books In circulation we sent out, a
short time ago, a questionnaire on “what be-
comes of manufacturers’ booklets?" The re-
sults were even more convincing than we had
expected.

98% saved rccipe books sent out by

manufacturers.

9%% found them useful.

90% gave satisfactory replies as to the

frequency with which they were used.

The direct approach of booklets, folders and
letters can tell the story in detail.  Oppor-
tunity is offered for followups and for bring-
ing back the consumer viewpoint to the man-
ufacturer. I have known cases where the
{formula was actually changed following the
repeated comments of users of the product.
But Mrs. Consumer has been badly spoiled.
She expects real information, clearly and
forcefully presented and not too saturated
with sclling talk. She wants “different”
recipes which she knows will turn out well.
Attractive illustrations too carry their appeal
to her. Otherwisc she will pass the booklet
up as dull like some person she knows is a
bore and who tries to put her in a corner and
tell her a long tiresome story she's heard
before,

If a letter is good cnough Mrs, Consumer
will read it. But it must get her at the
opening sentencs, The paragraph about the
product must be ‘erse and arresting. And in
concluding it must excite action. Before the
recipient puts down ‘hat letter she must do
something—reach for the telephone or get out
the car.

Mrs, Goudiss has covered the most modern
of all publicity mediums—the radio. Tea
rooms and dinner services are offering Mrs,
Consumer a chance to actually taste the man-
ufacturers’ products or in the grocery store
itself she is served a dainty helping. And
outdoor posters and car cards with their
crisp clean cut reminders catch the eye of
the fair motorist or the more prosaic subway
rider,

The mediums of approach are many. It re-
mains only for us to use them in such a way
that Mrs, Consumer will come half way to
meet us,

A house to house survey recently made in
the middle west convinced me that in spite of
her emancipation this ruler of the manufac-
trrer's destinies—who dwells in 20 million
tiomes in this country—still takes a mighty
personal interest in all that concerns herself
and her family circle. That is how we must
appeal to her—personally, direcily.

The Grocer Contact

Now who is our ambassador of good will
in this campaign of education? \Who is the
man the average woman sces most often and
whose advice she values most? Friend Hus-
band? Not at all. The grocery man. Through
his- displays and the information he volun-
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teers, she learns what is being manufactured,
Her order may be placed with the chain store
or the independent merchant, I either case
her contact with her grocer is vital. He is
the one she turns to with the definite ques-
tion “what can I have for dinner today?”

Does the grocer know the health value of
macaroni and usc it in his own home? Can
he suggest spaghclti with lima heans or
green peppers stuffed with cooked spaghetti
to the perplexed young bride, scanning his
shelves for inspiration? Does he mention
macaroni over the telephone in the same breath
with the customary “any cggs, bulter, bread,
clc, today?” Does he display macaroni prom-
inently and attractively? 1f not, why not?

A recent test in the psychology of consumer
preference gave the ratio of appeal on foods
as follows:

92 healthfulness

92 cleanliness

B2 appeal to appelite
72 quality

58 reputation

58 guarantee

48 cconomy

How does your own product stand up under
this rating? Arc you doing enough testing
of your formule? If your goods are sold in
package form, is the type right and careful
instructions given for cooking? In what other
ways can you improve either the product it-
self or its presentation to the consumer?

Association's Opportunity

What definite and constructive steps can
this association take to turn these thoughts 1
have presented into increased macaroni con-
sumption? We have in this age of intercom-
modity competition certain common problems
to solve, as other similar associations have
solved theirs.

Quick Cooking Time

1 believe that no concerted cffort can be
made by any group until a standardized cook-
ing time has been established so that definite
cooking instructions may be featured in any
cooperative promotion,

Such a standard exists for potatoes for in-
stance, And as the quick preparation of mac-
aroni is one of its strongest selling points,
it could be made the feature of a slogan to
be shouted from the housctops (or through
Mrs. Goudiss, from an cven more lofty
height). Such a slogan as

“Eat MACARONI
A standby all the year round,
Cooks in 10-12 minutes,
or 12-15 minutes.”

Another point of equal importance is the
keeping 1o a certain stendard of quality, to
be maintained possibly through the association
trade scal and by having its use by association
members dependent upon the maintcnance of
this quality standard.

Many women are not branl censeious, 1
discovered this very definitely in & 1ecent mac-
aroni survey. Macaroni is ordere! just like
potatoes, The consumer today takes quality
for granted and one unsatisfactory experience
may turn her interest from all macaroni.

Now having made our products as good as
they can be made I should like to see a cam-
paign of education ull along the line—through
the jolber, the retailer and on down to the
consumer, o that none of these can be ignor-
ant of the many reasons why he should push
our products. Through the institution of a
macaroni week yearly with accompanying lit-

~
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crature and posters the middlemen can
made macaroni conscious, And through hom,
cconomics departments in schools and college,
the press and direct appeal we can reach My,
Consumer with our message, For in the 15
analysis it is her buying whims and the y;
we capitalize them which makes or unmaky,
the manufacturer, the middleman and
dealer,

Growth of Voluntary
Chains Studied

A study recently published by
American Institute of Food Distrilwti

i
(

Inc., discusses voluntary chains, whill

are reported to involve more than ¥
groups and 55,000 retailers at the pre
time. It is stated that of thesc about 1§
are retailer owned or cooperative in type
about 135 are wholesaler-retailer group
affiliated with nitional groups; and aboy
140 are wholesaler-retailer groups not
affiliated. They are reported most o
merous in territorics where chain sto
develonment has bheen greatest,

The chief features, said to be more
less characteristic of all voluntary chain
regardless of type, are summarized
follows: :

(1) An increasing measure of g
centration of buying by the retailer frfg
the wholesaler.

(2) Weekly specials, similar to tho
of regular chains,

(3) Attempts to get special deals wit
manufacturers in the form of discoun
or advertising allowances, varying wil
the bargaining power of the individ
group,

(4) Joint advertising — sometime

confined to specials, sometimes genergy

and institutional,

(5) Supervision and control 0
store management, merchandising, ¥
credit. This is said to vary greatly 4
tween organizations, but a tendency
reported toward more control anl grei§
er uniformity in all stores of a group.

(6) Tendency in all types of org'g
ization to assist stores in obtaining olhd
food lines at lower average cost-

Immediate results claimed irom !
organization of voluntary chains are n¢

sales attitude by salesmen for the whiiglh

sale house supplying the group, impro\(g
morale of retailers, and general clean!
up and rejuvenation of refail stores.
The most urgent problems of the V&
untary chains are said to be inducing !
retailer to concentrate his buying %
1o save his time and reduce the costs
the wholesale house, and meeting
competition of other wholesale hov¥
which offer bargain specials and o
inducements to prevent the retailer f
concentrating his business elsewhere

< 1@
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Our representatives have already obtained many samples of New

Crop Durum Wheat. Our laboratory tests on these early samples
le.ad us to believe the new crop will be of light test weight but
high in Gluten Content. Asin other years, we are mapping out
the Durum Producing Areas to select the territory from which
to obtain the wheat best adapted to manufacturing high quality
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If America has a national dish [ am sure
you will agree with me that that dish is pie.
But macaroni and cheese runs pie a close
sccond in vieing for this honor. Cheese and
macaroni are natural allics. One is very cs-
scntial to the other, Because of the popularity
of the combination of macaroni and cheese,
the Kralt-Phenix  Cheese  Corporation fea-
tured several such combinations in its na-
tional advertising this past ycar.

Macaroni and cheese in the diet is many
times used as a substitute for other protein
food. 1 have thought for some time that if
this combination could be served in a definite
form—say in a loaf that could be sliced, or
molded in timbale cups—rather than spooned
from a casserole, it would be more popular
as a substitute main dish. Two of the recipes
featured today are macaroni loaf and noodle
ring. These are concrete cvidences of the
paint 1 am trying to make,

It has been my privilege this past year to
address women's clubs in many states, and
I have found a keen interest in recipes, The

Miss Marye Dahnke

suggestions for macaroni combinations given
in my demonstrations have been among the
most popular of those featured. 1 have been
teaching the inclusion of both macaroni and
cheese in the diet from the standpoint of
variety, and apparently women use macaroni
for other purposes than varicty, for just re-
cently a member of one of my audiences
told me that she served macaroni frequently
beeause she ubjected so strenuously to pecling
putatoes.,

The macaroni manufacturers can do a
great deal to increase the consumption of their
products by teaching more about the prepa-
ration of those products, and attractive ways
of using them. It is my purpose today to
give you an idea of my demonstration work,
rather than to make a speech. [ find that
actual demonstration of ways of preparing
such a product as yours is more helplul in
arousing interest thercin and creating an ap-
petite therefor. Here are some of the choice
recipes of macaroni and cheese combinations
that I prepare while addressing my audiences
and which 1 find are most popular, These

A Natural, Nutritious, Economical
and Palate Tickling Blend---
Macaroni and Cheese

By Miss Maiye Dahnke, Home Economics Dipeet,
Kraft-Phenix Cheese Corporalion

o e e
— i TEE —

August 15, 1929

THE MACARONI JOURNAL

ST

. np-your'Pac &

The right kind of

'LABELS

AND

Noodle ring (caulilower center)

dishes were originated in our own Home
Economics kitchen, All of them have been
carefully worked out and tested by a home
cconomist. They are all workable, easily pre-
pared by simply following dircctions, and have
been declared delicious Ly those who have
tried them., No attempt has been made to list
them in order of their popularity as certain
combinations appeal to special groups, and
vice versa, depending: on how easily the in-
gredients can be obtained in different quarters.
All are good and I hope all of you will enjoy
my little demonstration, carricd on, as you
see, under difficulties.

NOODLES AND SPINACH

2 cups cooked cgg noodles

Y4 Ib. cheese, grated

2 cups cooked spinach, chopped

1 cup milk

J tablespoons butter

1 tablespoon flour

¥4 teaspoon salt

if teaspoon pepper

aprika,

Place the cooked noodles in the bottom of
a buttered baking dish and cover them with
half the grated cheese. Put the chopped
spinach over the cheese. Make a sauce of the
milk, butter, flour and scasonings, and pour
it over the spinach, Sprinkle the remaining
grated cheese on the sauce and Lake the dish
in a hot oven for 10 minutes, or until the
top is brown.

SPAGHETTI AND TOMATOES

1% b, ground meat, half leef, hall pork
2 onions, medium size

1 teaspoon dry sage, crushed fine

1 teaspoon salt

Macaron| timbales”

1 large can lomalocs

1 bunch celery

2 green peppers

1 large can mushrooms

1 package Velveeta or 23 L. grated chee
¥ vackage spaghenti.

Mix the ground meat with one chopy
onion and the sage and salt. Form into &
cakes and fry in bacon drippings, with |
other onion sliced, until the meat is brown

While the meat is cooking put the tomatod

in a large pan with the celery cut in sm
picces and the peppers sliced thin. Wk
tomatoes are boiling add the cooked meat
all the drippings, and cook all of it slow

for a hall’ hour. Then add the mushroo

(with the liquor on them) and the Veh
or cheese. Cook very slowly, stirring
sionally, until the Velveeta or cheese is meh

Arrange the spaghetti, cooked and drain

on a platter. Pour over this the mixty

preparec s alove and garnish with grat
cheese,

MACARONI AND CHEESE

2 cups macaroni, broken in picces

1 tablespoon butter

2 tablespoons flour

1 cup milk
Salt, {}cppcr, paprika

1 pkg. Velveeta or 34 1b. grated cheese
Juttered crumbs.

Cook the macaroni in boiling sa'ted wilg

until tender; drain and rinsc in cold wal
Make a cream sauce with the butier, 60
milk and seasonings. Add Velvects or chet
and stir until melted.  Place alterste h

=
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CONSULT. OUR
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No new b 7"""]‘1 he adopted without a thor-
ough inzvshgﬂt on ol its availability.

The ¢oiplete history of 880,000, brand names Ib
on file in our trade mark burelu. é

We search titles cand help safeguard against in- .
" fringement. Wrile us for particulars. The service
is free. | :

" The United States Printing
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"B Hiegh: SN, * 87,Crass 5t 23 N. drd St.

of macaroni and sauce in a butte:d 1akifg
dish, with sauce for the last laye. (0
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with buttered crumbs and bake in a moderate
oven thirty minutes,

NOODLE RING

1 pkg. cgg noodlcs

1% cups milk

1 cup bread erumbs

1; cup butter

pimicnto, chopped
tablespoon chopped parsley
tablespoon chopped onion
Salt

Pepper

Paprika

—

rﬁgs.
pkg. Velveeta or ¥ b, grated cheese

Cook the noodles in boiling salted water
until tender; drain and place in the bottom of
a medium size well greased ring mold,  Heat
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ture over it. Dake about 50 minutes in a
slow oven, or until the loaf is firm and will
hold its shape when turned out on a platter,
Serve with tomalo sauce, or mushroom sauce,
aarnished with parsley.

MACARONI SALAD

2 cups cooked macaroni
1 cup chopped celery
6 sweet pickles, chopped
1 green pepper, chopped
2 pimientoes, chopped
I cup grated cheese
Salt
Pepper
Mayonnaise or French dressing
Lettuce.

Mix all ingredicnts well, scasoning with salt

Spaghetti and tomatoes

the milk in a double boiler; add Velveeta or
cheese, and stir until melted.  Add bread
crumbs, lbutter, pimiento, parsley, onion and
seasonings. Mix well and add beaten eggs.
Pour this sauce over the noodles in the ring
mold and bake in a moderate oven, or steam
in a steamer until firm. Turn out on a plat-
ter, place a whole cooked head of cauliflower
in the center and sprinkle grated cheese over
the cauliffower.  Garnish the platter with
parsley and serve at once.

MACARONI LOAF

2 cups macaroni, broken in picces
1% cups scalding milk
1 cup soft bread erumbs
¥4 cup melted butter
1 pimiento, chopped
1 tablespoon chopped parsley
1 tablespoon chopped onion
1% cups grated cheese
;2 teaspoon salt
teaspoon pepper
Dash of paprika
3 cggs.

Couk the macaroni in boiling salted water,
Ilanch in cold water and drain. Pour the
scalding milk over the bread crumbs, add the
butter, pimiento, parsley, onion, grated cheese
and scasonings. Then add the well beaten
eggs. Put the macaroni in a thickly buttered
loaf pan and pour the milk and cheese mix-

and pepper to taste. Dlend with mayonnaise
and serve on lettuce garnished with mayon-
naise or French dressing, or grated cheese,

These are but a few of the wide range of
altractive and pleasing dishes that can be so
simply and easily prepared with the many
shapes and sizes of macaroni products and
good cheese.  The red of the tomato adds a
pleasing color to the rich golden hue of your
well made product. By thus pleasing the eye,
you incite the appetite. Is it any wonder that
these recommended combinations are so casily
digested and prove so nutritious?

Macaroni produéts are merely a combina-
tion of highest grade ground wheats and

August 15, 1929

water. Wheat has long been the princij|
food of the leading nations of the world.

Cheese has long been known as a healthfu),
invigorating food because it contains so many
precious clements of whole milk, also one of
the oldest and best known foods to manking,

Combined—my, what wonderful food prop-
erties they contain! [ wonder if we fully
appreciate what a wonderful story we lLoth
have to tell about macaroni and cheese, and
how anxiously the public are waiting and
wanting to hear our stories!

Some day we'll do them justice, We can
all help to speed that day, cach in our wwn
way or all of us unitedly and determinudly,

Plant Equipment Sold
at Auction

The entire equipment of the plamt jor-
merly occupied by the Golden Age Mac-
aroni company in Cleveland, O,, was
offered at public auction on July 30,
1929, Included in the offerings were
presses, kneaders, mixers, driers, noodle
machines, trays, sticks, belting, scales,
trucks, motors, blowers, traveling cranes,
office fixtures and equipment, The auc-
tion was conducted by Gus Rosen, com-
mercial auctioneer, at the company's
plant at 7275 Wentworth av.

The plat and equipment was former-
ly the property of the Cleveland Maca-
roni company that went out of business
during the postwar slump. After re-
maining idle for a while the plant was
taken over by Armour and Company,
This firm operated it only for a short
term. In 1927 the McLaren Macaroni
company was organized to take over the
plant and after a 2 year try gave it up.
In 1928 the Golden Age Macaroni com-
pany attempted to reestablish the plnt
in its prewar glory but was unable to do
s0, though under the ablest kind of man-
agement, The sale on July 30 was the
result,

THE FIRST SEWING MACHINE

In 1840, after working in a cotton
mill, Elias Howe invented the sewing
machine, At first capital laughel at
his inventions and infringements were
made, Ultimately he sustained his in-
ventions in the higher courts. [lowe
was born in Spencer, Mass.,, on |uly
9, 1819 and died Oct. 6, 1867,

Macaroni loaf
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Kubanka Durum

Comparison of the Quality of three Durum Varieties

Note the grey and dull appearance

Products of this quality cannot
be graded No. 2 Amber

Durem or better) must go for export at the export level of prices.
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it may

duce similar color.
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be sold in the American markets and such wheat (though
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I11. Red Durum with sample of Semolina and Macaroni which were produced from it.
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appearance of the products. As in the case of the Acme variety s

market. The domestic demand for this variety of Durum is chiefly for feed purposes.

—— (T




———— o

There's a Vast Difference in W heats

The reproduction of a sample case made to show the vast differ-
ence in macaroni productsmade from different types of Dt.n'um Wh'eat,
as shown on the opposite side of this sheet, is quite startling. Whllf: a
printed reproduction of this sort cannot show the' trnnsparcnf Cf)nSlst-
ency nor the lustre of the Semolina and Macaroni samples, still it does
show very clearly how some Durum Wheat makes W()ndt:rful Maca-
roni products and other Durum Wheat is absolutely unsatisfactory.

It is this knowledge and study which has caused this company to
develop the most complete equipment for testing every bit of Durum
Wheat offered us and actually manufacturing small samples of Maca-
roni products under commercial shop conditions before we accept
any Durum Wheat for our mills.

We pledge oursclves to keep in the lead in assuring macaroni
manufacturers the highest degree of uniformity and best consistency
and color in GOLD MEDAL Semolina that it is possible to buy.

Washburn Crosby Co., Inc.

Millers of

GOLD MEDAL
SEMOLINA

General Offices: MINNEAPOLIS, MINN,

S=w Ll
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Grain Sold “At a Price to
Be Fixed”

Due to special conditions prevailing in
Argentina a system of selling wheat and
other grains has developed known as

8 ales “at a price to be fixed," after de-
8 fivery of the grain itself, the Department

of Commerce is informed in a report
from American Consul George S. Mes-
serstmith,

The grain trade of Argentina is con-
centrated in a few important firms, and
this has had a considerable bearing on
the sales methods in effect in the coun-
iy, Another feature of the situation is
the inadequacy of the pi2sent storage fa-
dlities. On the large as well as the small
farms the buildings are for the most part
still very primitive and confined to shel-
ter for farm hands. It is exceptional for
the farmer to have any storage facilities
for grain and other farm products. It
is therefore necessary for him to move
very shortly ahier the crop is harvested
in order to prevent deterioration in the
open.

There is an almost total absence of
tlevators or storage places in the inte-
nies, the only facilities being those at
wme of the railway stations where the

fl milway companies have built covered

sheds for temporary storage of grain,

g The railway companies, however, have

not been very active in building these
storage places and grain is generally
stored along the tracks in the open or
covered by heavy canvas until it can be
moved 1o one of the ports where more
adequate storage facilities are available,

In its simplest form, the system of
sles works as follows. A farmer has
wheat to sell when he has harvested his
crop, Having no storage facilities where
he couldl hold the grain waiting a better
macket, he sells it to the local storekeep-

gt or to a middleman on the basis of a

cntract at a price to be fixed. The
terms of these contracts differ very
much bt in its usual form the store-
Seper agrees to buy the wheat and to
take delivery at once, advancing to the
farmer from 75 to 80% of the value of
the wheat at the macket pnce ruling the
day of the contract. The farmer agrees
in the contract that within a period not

gexceeding eight months he will sell the

knin at the ruling price of the day he
decides 1o sell, The storekeeper agrees

{10 then pay him the difference. between

the value of the grain on the day ac-
ually sold and the 75 or 80% advanced
3t the time of delivery.

The storekeeper or the middleman
ho so acquired the grain from the

farmer on a price to be fixed basis im-
mediately sells the grain on a similar
basis to a middleman, a broker, or to one
of the leading exporters at Duenos
Aires.  The contract which the store-
keeper makes with  the middleman s
much the same as that which he makes
with the farmer.  The net result is that
the grain almost immediately after be-
ing harvested comes under the control
of the exporter, who is also obliged to
take delivery thereof as the middiemen
and brokers have no storage facilities.

Just as the exporter may buy grain
from producers and middlemen in the
Argentine at a price to be fixed, it has
now more recently become current to
make sales under similar contracts to the
European purchasers. A buyer in Rot-
terdam, London or Marseilles, may con-
tract to buy 100,000 wns from one of
the leading exporters at Buenos Aires
for delivery at the rate of so many tons
a month in certain months, at a price to
be fixed within a certain limit preseribed
in the contract.  The buyer in Europe
takes delivery of the fised monthly
quantities from the Buenos Aires ex-
porters and pays from 75 10 80% of the
ruling price on delivery or on the day
preseribed in the contract,  He then
has the liberty of fixing the price which
he will pay as the ruling price ol any
day within the limit of the comract and
to make final settlement with the Buenos
Aires seller on this basis.  The risk
taken by the Duenos Aires seller, how-
ever, would be too great if the European
purchaser could liquidate his whole con-
tract by the ruling price of a particular
day.  The contract, therefore, usually
provides that the purchaser cannot ligui-
date more than a fixed sum, say 300
tons, on any day. The purchaser advises
the seller in Buenos Aires by cable that
he accepts the ruling price of a certain
day for a certain quantity and this en-
ables the Duenos Aires seller 1o cover
himseli on the local market if he consid-
ers such cover necessary.  The develop-
ment of sales to European markets at a
price to be fixed is a more recent dle-
velopment.

Cereals Losing Favor

If you want to estimate the state
of unemployment in any area get some-
one to measure the yield of grease from
the garbage cans. This will give you
a fairly reliable index, according to i
survey of the National Bureau of Eco-
nomic Research, made on behalf of the
commiittee on recent cconomic changes
of the President’s unemployment con-
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ference of which 'resident Hoover is
chairman, While seeretary of  com-
merce Mr. Hoover requested the hu-
rean to make the national survey, and
named the committee so that an ap-
praisal might be available of the fac-
tors that make for stability and fusta-
bility in our economic life.

The state of a nation’s purse is cas-
ily judged by its appetite. The Ameri-
can appetite, while decreasing in sive,
is increasing in cost. Becanse they
expend less physical energy in their
daily tasks and leisure moments the
people of the United States are actually
eating less food per person than for-
merly.  On the other hand, because
prosperity s widespread, there is a
tendency to demand a more attractive,
varied and palatable menu.

Cereals are losing favor, although they
are the cheapest form of mritive food.
Vegetables are gaining in favor, and so
are fruits,  The demand for meat, the
survey reveals, is extremely elastic. It
varies with the price of the cuts as
well as with the condition of the buy-
er's pocketbook.  In hard times, more-
over, there is a marked difierence in
the way it and its fats are utilized.

“The yield of grease,” we are in-
formed, “from garbage cans is reliably
said to afford a fair index of the state
of employment.  Changes in relative
prices of different cuts also afford
some indication of purchasing power of
the mass of consumers,

“On the whole, meats constitute one
of the most flexible elements in the
diet.  Not only in the quantity pur-
chased but the proportions of the dif-
ferent meats, the choice of cut and the
degree of utilization vary from tume to
time as prices and purchasing power
change.”

More than 100 economists, engineers
and statisticians aided the hureau in
the survey and many of the experts
wha prepared the various sections re-
ported in person to the committee, The
members are:  Herbert Hoover, chair-
man; Walter F. Brown, Renick W,
Dunlap, William Green, Julius Klein,
John Lawrence, Max Mason, Adolph
C. Miller, Lewis . Pierson, John |
Raskob, A. W. Shaw, Louis |. Taber,
Daniel Willard, George  MeFadden,
Clarence M. Woolley, Owen Do Youny,
and Edward Eyre Tlunt, seeretary,

What's this stuff?
Mock turtle soup, sah.
Well, tell that chef of yours he has
carried his mockery too far,
—Detroit Free Press,

A e e

R e

T ————————

Lo




{4 | R A A

e o o Y

20

THE MACARONI JOURNAL August 15, 10y

T recnes

J aosust 15, 1929 THE MACARONI JOURNAL

e

Consolidated Macaroni Machine Corporation
FORMERLY

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

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The Press Without a Fault.

Simple and economical in operation; compact and
durable in construction. No unnecessary parts, but
cverything absolutely essential for the construction
a first class machine.

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

Guaranteed production in excess of 25 barrels per
day. Reduces waste to one-third the usual quantity

This press has many important features, a few oi
which we enumerate herewith,

LINING. Both the main cylinder and the pacher
cylinder are lined with a brass sleeve. By lining these
cylinders, the friction is reduced and the possibility of
any loss of pressure through defects in the steel cast-
ings is absn[ulcly climinated. It is Prnclically impos-
sible to oblain absolutely perfect steel cylinders, Other
manufacturers cither hammer down these defects or
fill them with solder. Either of these methods is at
best a make-shift and will not last for any length oi
time.

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

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

into three (3) sections for the 13%4 inch and two (1)
sections for the 124 inch press. (We originated this
system of sub-division of platen, since copied by com-
petitors.)

PLATES. There are plates on front and rear of
Ergss. to prevent dough falling when cylinders are
eing swung.

to prevent leakage of dough between cylinder and dic
Our special system of contact prevents this. Spris
will lose their resiliency from continued use and will
not function properly.

CONTROL VALVE. Both the main plunger nd

; itk i e the packer plunger are controlled by our impr.ed
Vertical Hydrsulic Press with, Btationary Di valve. The movable part of this valve rotates ag:inst

1214 and 13%; inches 0 !

% % . . a flat surface. As there is always a thin film of oil

between the two faces, there can be practically no wear on this part. Very little power required to sct same as the moven ont
is concentric.

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

QUICK RETURN. By mecans of an improved by-pass valve, we have reduced the pressure on the return stroke to |ac
tically nothing. Dy reducing the back pressure, the arm or plunger returns to its starting point in less than one (1) minate

PACKER. Wiliile the hydraulic packer has independent control, it returns automatically when the main control valve i- sl
to the return position.

CONSTRUCTION. This lnrcu is solidly and heavily constructed throughout. All material is the best obtainable. Ihe
base is very rigid and the uprights extend to the dic platen support, thereby preventing any vibration of the press.

Consolidated Macaroni Machine Corporation
FORMEKLY

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

Designers and Builders of High Grade Macaroni Machinery

Type K-G-R

Thc'Kneader is a machine of considerable importance in the production of quality
macaroni. Many macarcni manufacturers ask the question, “Why don't my macaroni

ml::JMP. The pump is our improved four (4) piston look as good as Mr..................?" mentioning the name of some other manufacturer,
; The explanation i i ; is usi i
DIE PLATEN. The dies p'aten or support {s divided ¢ explanation is very simple. Mr................... is using a properly designed kneader.

Aware of the requirements of this industry, we have designed the Kneader shown
above. The proper operation of a kneading machine depends almost entirely on the
proper design of the two coirugated cones used for kneading the dough to the proper
consistency. After many experiments, we designed the machine shown herewith,
which meets the exacting requirements for properly preparing the dough.

This kneader is fitted with an apr . to prevent the operator from coming in con-
tact with the revolving pan. Also with a guard to eliminate the possibility of the oper-
ator being drawn underneath the cone. Unguarded kneaders have often been the cause
of serious injury and sometimes the death of the operator. Both cones are equipped with
scraper attachments to prevent the dough from sticking to the cones and revolving with
the same, thereby causing much annoyance.

The pan is supported by adjustable rolls which revolve on Timken roller bearings.
These supporting rolls are set immediately under the corrugated cones, which is the
point of highest pressure. Each cone is independently adjustable and revolves on roller
bearings. Due to elimination of unnecessary friction, very little power is required for
the operation of this machine.

Built in various sizes up to 76 inches in diameter. Send for our catalogue for fur-
ther details.

156-166 Sixth Street

BROOKLYN, N. Y., U.S.A. 155-171 Seventh Street

JACKS—SPRINGS. No jacks or springs are uscd
Address all communications to 156 Sixth Street

e — !
e

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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CXTORTS OF MACARONI (1000 LBS,) BY CUSTOMS DISTRICTS AND
R L'()UN'I‘RJTIES OF DESTINATION FOR JUNE, 1929

N.Y. N.O. Va.
Irish Free State : 2

All
Phil, Frisco Gal. Mich. Duff. Other '1‘(112.

ite King 13 4 10 5 153
t"':‘!'l:ll‘l;:l I\lm.tlol'll .I ? v 91 103 L] 201
Bir. Hondu 2 X %
Costa Rica 1 X
Guatamala 1 2 1 4
Honduras 1; X 17
Nicaragui X
Panama R L) 3 )
Mexico .. o 3 B 10 20 41
Newioundland .4 g
Jamaica . 2
Cuba ..... - 11 33 1 45
Dom. Republic . . B 50 5%
Duteh W. Ind : 2 1 h

3 7 1 9
Virgin Islands . X 1 }‘
Colombia 2 X 2
Venezuela 2 %
Straits Sct 1 X

x 2 2

1 19 20

2 2

2 2
Hong Kon X X 1
Japan ... X ] [:
Philippine 2 2 1 .
Soviet Russ 1 1
Australia 52 3 X 55
Frénch Oceania . 1 ‘l
New Zealand ... 32 7 39
Union of S. Africa 3 _.}

Total s R:;
Hawaii_.. 62
Porto Rico 2 .!.l

Grand Total ... U

xLess than 500

Macaroni Good Profit
Article But Must Be
Pushed

With the exception, perhaps, of the

" necessary staples no grocery product sells

itself, even such articles as macaroni and
spaghetti. Macaroni and spaghetti can
be sold in paying quantities but the sales
of them must be pushed actively and in-
telligently.  This is brought out by a
salesmanager as follows:

“We have known all along that we
were doing nothing in the way of sales
on macaroni and spaghetti. However,
we did not know just how little we were
doing in comparison to the sales of other
jobbers until we found out that a two-
by-four jobber located in our territory
sold during 1928 better than 5000 cases
of macaroni and spaghetti. Too bad, he
Deat us by just about 4500 cases, and he
hasn't enough territory to travel 2 men.

“Now the reason this jobber got all
this business is he went after it. He
worked it up at the expense of his com-
petitors. The sale of 5 cases of maca-
roni from a volume standpont is less
than §9. Very few salesmen feel dis-
posed to talk up a product where the
volume is so small. This makes it all
the casier for the salesman who knows
salesmanship and appreciates the profit
end of his efforts to go out and walk

away with the big end of the business
to be had on the larger profit bearing
items. There is not an excuse to be
offered for the smallness of our sales on
such a staple profit item as macaroni and
spaghetti.

“You can't say that the writer is at
fault for not having dirccted your atten-
tion to macaroni and spaghetti. Your
records will indicate that your attention
has been called to this commodity on nu-
merous occasions, but we are unable and
have been for months to arouse your in-
terest. Now if you need any further
proof than the comparison of your sales
with this little jobber’s to convince you
that the small business we have done and
are now doing is not chargeable to you,
then there is not a thing in the world we
could say or do to arouse your enthusi-
asm and interest.

“We can sell in this territory at least
5000 cases of macaroni and spaghetti a
year, and it won't be any trick at all to
do it. It is up to you men to get the
business and you will get it once you
make up your mind for there is profit
to be made from a sale from a volume
standpoint amounting to less than $10.”
—From “Facts & Figures)" National
Wholesale Grocers Association,

You may think that you are loved by
your neighbors but don't you bet on it.

# 'h.

_ o
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Enormous World Trade
in Wheat

International wheat prices remained at
the lowest level since 1923-24, between
December 1928 and April 1929, accord-
ing to a study by the foodl research in-
stitute of Stanford University, Cal. The
prevailing wide margin between export.
able wheat surpluses and import require-
ments changed only a little.  Neverthe-
less there were fairly wide fluctuations
in prices. An extraordinarily cold win-
ter throughout the northern hemisphere
seemed likely at the time to have dam-
aged winter wheat sowing, and this sit-
wation led to an increase of prices from
early January to mid-February. The ad-
vance was considerably greater in Chi-
cago and Winnipeg than in Liverpool
and Buenos Aires. After mid-February
a sharp decline occurred and continued
through the first third of May. Tt was
nearly as great in Liverpool as in Chi-
cago but was smaller in Winnipeg. The
decline scems to have been due not to
a change @ conditions of demand and
supply for the present crop year but
rather to an accumulation of evidence
tending to show that winter wheat hal
not suffered unusual damage from the
cold winter. Other factors were impor-
tant in the decline; the most noteworthy
of these was the pressure of extraodi-
narily heavy stocks in exporting coun-
trics. This pressure began to be felt
especially when the new Argentine crop
began to move in large volume in late
February.

International trade in wheat and flour
was of record volume, as it had been in
earlier months, Prevailing low prices
encouraged importation and consump:
tion, especially in ex-European countries.
These imported much more wheat and
flour than ever before. DBut in spite of
the record shipments the accumulation
of stocks in exporting countrics 1¢
mained extraordinarily large.  The
prices of representative wheats 1w the
United States were relatively too high 10
permit exportation in a volume consistent
with the available supplies, and here the
accumulation of stocks in commercial
channels was particularly striking.

The volume of world trade for the

crop year now scems likely to prove by §

far the largest in history. Net exports
will probably approximate 950 million
bushels, around 100 million Hushels mort
than ever before, Year end stocks nlI!vﬂ
seem likely to be of record size, Wil
the greatest accumulation in the major
expoiiing countries,

gqust 15, 1929
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When Thieves are Prow/z’ng

IDNIGHT . . . arailroad siding

. « « black clouds racing across
the sky . . . n door slides slowly back
++ . thieves are prowling!

Your merchandise? . . . Was it in
th_a't car? . . . How many customers
will receive *'light' boxes? , . . How
many claims will you have to fight?

Thieves do not discriminate, Rail-
road wrecks, rough handling, sudden
storms can't be controlled. You can
be sure your goods are properly
packed for shipment. You owe it to
yourself to protect them from the
time they leave your shipping room
until they land, safely, on your cus-
tomers' shelves,

Fivefold Protection|®— Good
Wooden Boxes—gives you the assur-

once that your goods will be delivered
in perfect condition,

WOODEN BOX BUREAU

Every day manufacturers find that
Fivefold Protection®isthesafest, most
economicalway of shippingtheirgoods.
You, too, should investigate this logi-
cal way of protecting yourself,

The Wooden Box Bureau main.
tains a competent stafl of packing
engincers and designers to assist
manufacturers with any problem
relating to the packing, shipping and
protection of their merchandise.

This service costs you nothing,
places you under no obligation. If
you are confronted with any problem
of this nature, no matter how small
or large it seems to be one of these
experts will be glad to call on you.
These men will tell you all about
Fivefold Protection,®

Clip and mail the convenient cou-
pon—before you do anything clse—
it may save you money.

| you need Fivefold Protection’

*FIVEFOLD PROTECTION

Good Wooden Boxes to safe-
guard you ngainst,

—_

+ Rough Handling in Transit

. . erushed cunlentls,
» Hidden Dumage oy G185
3. Pilferage

. Bud Weather

(5]

5. Disgruntled Customers

Wooden Box Bureau

|t 111 West Washington Street, Dept. 8189
E Chicago, NI,

Gentlemen: We are interested in Five.

fold Protection® and would like to have

Lok o e T one of your engineers arrange to call.

Name
Company
Street

City State

of the National Association of Wooden Boz Manufacturers andof
the National Lumber Manufacturers Association + Ghicago, 1.




T .‘—'-""""_‘_—!—_--.

24 THE MACARONI JOURNAL

World Wheat Crop
and Market Prospects

The world's carryover of wheat ap-
pears to be about 100 to 125 million
bushels in excess of the carryover on
July 1 last year, says the bureau of agri-
cultural economies, U, S. Department of
Agriculture. But weather and erop con-
dition reports to July 12 indicate that the
world's wheat crop may be about 325
million bushels less than last year, and
the world's supply therefore about 200
million bushels less than last year: Al-
Jowing for an increase of 70 million
hushels annually in the world’s demand
for wheat, normally this reduction in
supply would have the effect of raising
world prices about 25¢ per bushel, Con-
sidering the large carryover of wheat in
the United States, the market price for
export wheat might not be increased by
so much as 25¢ per bushel, It appears,
however, that an increase of 15 to 25¢
per bushel over the average for the past
season might be expected.

World's Carryover

The world's carryover of wheat on
July 1, the beginning of the new market-
ing season for the United States, will
probably be about 100 to 125 million
bushels accounted for as of July 1, 1928,
Most of the increase in carryover is in

the United States. The stocks on farms
are reported to be 45 million bushels as
compared with 24 millions last year, and
the commercial visible supply 96 millions
as compared with 42 millions last year,
an increase of 75 million bushels in these
two positions. Some increase in country
mills and elevators and in merchant mills
is also to be expected, The Canadian
visible supply including stocks in the
United States, according to Dradstreet,
is 19 million bushels in excess of last
year, Consul Messersmith of Buenos
Aires reports that estimates of the ex-
portable surplus in Argentina range from
73 to 85 million bushels, which is to be
compared with a computed exportable
surplus of 78 million bushels as of July
1 last year. Consul General Garrels of
Australia reports that stocks in Australia
are 53 million bushels, compared with a
computed figure of 56 millions last year,
The United Kingdom port stocks and
afloat are only one million bushels in ex-
cess of the corresponding date last year.
Summarizing, it appears that the carry-
over in the United States on July 1 will
be found to be about 90 to 100 million
bushels, to which is o be added an in-
crease of about 20 millions in the Ca-
nadian supply.

Exports Up and

During May 1929 the relative stand-
ing of the importation and exportation
of macarori  products remained un-
changed with the exportation of domestic
macaroni products showing a sharp in-
crease as against a decline in the im-
portation of foreign pastes.

During May 1929 there was imported
272,713 Ibs. of macaroni products valued
at $24,732 according to figures compiled
by the bureau of foreign and domestic
commerce.  The trend is noted when
compared with the imports for May last
vear which totaled 334,003 1bs, valued
at $37,340.

For the first 5 months of 1929 the
total imports were 1,236,575 Ibs. valued
at $113,792 as compared with 1,702,707
lbs. worth $199,799, the imports for the
first 5 months of 1928,

Exports Increasing

Again producers and exporters sold to

ry

Imports Down

foreign countries 793,757 lbs. of maca-
roni products for $69,361 in May 1929,
as compared with only 710,162 Ibs. val-
ued at $61,531 in May 1928

The exportation increased approxi-
mately 5% per month during the first 5

months of 1929 when the total of 4,7

673,257 1bs. was reached, bringing to the
exporters $382,358. For the same period,
Jan. 1, 1928 to May 31, 1928, the ex-
ports were 3,837.913 1bs. valued at
$333,736.

Canada was again the best customer in
May buying a total of 216,000 Ibs. The
United Kingdom purchased 170,000 1bs.
in the same month. Next came Mexico
with 98,000 1bs., Australia with 67,000
1bs. and Panama with 55,000 lbs,

Of the United States possessions Porto
Rico purchased 67,000 lbs, and Hawaii
53,000 1bs.

New York was the leading port of
shipment, 260,000 1bs. being billed from

Pl

" August 15, 103
there in May. New Orleans was seg
with 142,000 lbs.

MAY 1929 MACARONI EXI'ORT
BY COUNTRIES

Country Pounds Dl
Irish Free State...ee. 4800 3
United Kingdom. 169979 152
Canada ..cocrinne 215,570 214
B. Honduras ... 1,034 o]
Costa Rica ... 422
Guatemala ... . 534 B
Honduras ..oeeencens 15,685 g
Nicaragua .oesieses 31 2
Panama ... . 544000 27

Salvador .

MEXICO  corememsisinmsincsssnsasnnes OB 880 34
Newfoundland and

Labrador i 3,943
Bermudas ....... . 140
Barbados ..... 300 1
Jamaica ...... . 1,588 |
Trinidad & Tob..... . W 3
Other B. W. Indies........ 538 [
b e 46,604 234
Dom. Republic .. 17644 1LY
Neth, W. Indies 585 M
Haiti, Rep. of.... 16,159
Virgin Is. of U. S....... 863 7
Colombia ....cccceuu. . 2002 B
Ecuador ....cuennee 200
1.1 . (O RO— .. 287 [
Venezuela .. 1,035 1l
B, India ... e
[ F1F 117 E——— 1,030 |
Ceylon cnemnaesissss 82 |
China e A8
Java & Madurciies 5849
Other Neth, E, Indies.... 370
Hong Kong .ocvinniinnne 1,455 :
Japan 1ig
Philippine Is. coooivceemnsens 6795 108
SIAMN s 14
Australia ... . 6697, 8
B. Oceania ... LY
F. Oceania ....... e 12201
New Zealand ... 14005
B. E. Africa......... SRR (1

Union of So. Africa...... 81

THE FIRST AIRBRAKE

While in Central Bridg N
where he was born Oct, 6, 15, Gev
Westinghouse noticed the slow ness?
jerkiness of the train, The vied u“
airbrake came to him and in 189
patented it. It made modern railn
ing with its great speed and slf'
possible, Westinghouse dic it
York city March 12, 1914

— e

Be sure that you are right, but ¢
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We can safely say that the largest percentage
of packaged macaroni products are automatically

packaged by

Peters Package Machinery

THE least 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

be sure that everybody else is Wi

——— L ———
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Notes of the Macaroni Industry

Coordination Program Approved

President H. L. Drackett of the Amer-
ican Grocery Manufacturers association,
in its July News Service, outlines a pro-
gram of service to members that will
make the associaticn an instrument for
the coordination of leadership among
those engaged in the manufacture of
grocery products by means of the de-
partmental plan of operation adopted by
the organization.

Executives of member organizations
will meet to study broad problems of the
industry and through cooperative think-
ing and effort, its actual effect saved in
the expense on manufacture, increase
operating facilities and reduce the pres-
ent cost of distribution in the grocery
industry,

Among the active firms in the maca-
roni manufacturing business which are
members of this leading organization
are:

American Beauty Mace. Co., Kansas
City Mo,

Beech-Nut Packing Co., Canajoharie,
N. Y.

Birmi sgham Macaroni Co., Birming-
ham, A,

John B. Canepa Company, Chicago,
1.

The Creamette Company, Minneapolis,
Minn,

Fortune-Zerega  Company, Chicago,
1.

The Foulds Milling Co., New York
City, N. Y.

Jolict Macaroni Co., Joliet, 11

Keystone Macaroni Mfg., Co., Leb-
anon, Pa,

Minnesota Macaroni Co., St. Paul,
Minn,

C. F. Mueller Company, Jersey City,
N. J.

Quaker Oats Company, Chicago, TIL.

Peter Rossi & Sons, Braidwood, 111,

Skinner Manufacturing Co., Omaha,
Neb.

Tharinger Macaroni Co,, Milwaukee,
Wis.

A, Zerega's Sons, Inc., Drooklyn,
N. Y.

James T. Williams of the Creamette
Company, Minneapolis, is a member of
the board of directors and also of the
membership committee of the organiza-
tion,

Removal Notice
Th. M. Kappeler, M.E, for many
years the sole distributer of the Buhler
machinery used in manufacture of mac-
aroni and other foods and made in

Switzerland, announces that his office is
now at 25 Church st., New York, N. Y,
but the testing and store room for spare
parts will remain at the old address,
39-40 Front st., Brooklyn, N. Y.

D'Amico Incorporates

Articles of incorporation were filed
with the stat» officials last month by the
D'Amico Macaroni Company, Inc., of 32
Drift st., Newark, N. J. The incorpo-
rators are Gaspar D'Amico, Anthony
Paterno, Vincent Giadano, Philippo Mis-
tretta. The company has a capitalization
of $25,000, the stock being closely held
by the incorporators. Gaspar D'Amico,
the active officer, was for meny years
engaged in macaroni making for himself.

Receivership for Noodle Company

Counselor David M, Pindar of Ho-
boken, N. J. was named custodial re-
ceiver of the Hy-Grade Macaroni & Egg
Noodle company, 215 Neptune av., Jer-
sey City, N. J., at a hearing last month
following the filing of bankruptey peti-
tion by the bankrupt firm. One of the
principal creditors is the Second Bank
& Trust company of Hoboken which
holds a claim for $19,657.39, In addi-
tion the company’s real estate is encum-
bered by mortgages totaling $27,750.

Importers Protest Tariff Increase

Speaking for the Food Merchants
Protective Association of New York,
Louis J. Scaremelli protested against the
general increase in the tariff on all cheese
from 25 to 35% ad valorem as proposed
in the tariff bill passed by the House of
Representatives and now being consid-
cred by the Senate. He appeared before
the hearing of the Senate finance sub-
committee on the agricultural schedule in
June making the uncontestable assertion
that the proposed increase would cause
direct injnry to an Ialian industry with-
out compensating benefits to American
producers,

He expressed the opinions that the
proposed increase in the tariff on cheese
was intended as a protection of the
American cheese manufacturers but he
could see no reason why this increase
should apply on the hard cured cheese
that is used only for grating as a condi-
ment on macaroni, spaghetti and soups.
The cheese referred to is made from
sheep's and goat’s milk. As American
farmers do not milk their sheep and
goats and therefore da not 'make cheese
of this kind Mr, Scaremelli rightfully

contends higher rates will force millions
i

dred large and small macaroni manufac-

in this country to forego this fine cond;.
ment in their foods.

Mr. Scaremelli also protested againg
the proposed increase on imported fo.
matoes and tomato pastes but evidently
did not make the same impression on the
committee as he did by his arguments
against the increase on hard cured §
cheeses.

Savoia Company Builds Annex

The Savoia Macaroni Mfg. company ‘
at 63rd st. and 15th av., Brooklyn, N, Y,
is planning an extension to its presen
large plant. The structure will be 3
stories and will cost approximately
$100,000, The Savoia Macaroni Mfg.
company is one of the largest plants in
Long Island, specializing principally in
bulk goods which it sells throughout the
middle Atlantic and New England states,

New York Is Center of Macaroni
Industry

New York state with its several hun-

turing plant€ leads the country in the
production of macaroni products. Penn-
sylvania and Illinois are contesting g
keenly for second place, the Chicago dis-
trict having a slight lead over the Phil
adelphia territory. Missouri and Cali-
fornia are running a neck and neck race,
with Connecticut holding tenth rank
among the states in this country that are
recognized producers of this food prod-
uct which is rapidly gaining favor among g
consumers of all classes. Over two
thirds of the states in the union have
macaroni producing plants that make up
the total of 353 such establishments that
were in operation when the burcau of
census made its census of manufacture
in 1927. Approximately 4587 persons
were employed in producing macarom g
products that were sold for $45.353200
in that year. They reccived in wage
over 5 million dollars,

Rice in Macaroni?

The U. S. bureau of plant industry i
supervising a research 1o discover 0B
what extent, if any, rice is used in Amer
ica as an ingredient in the manufacturt
of macaroni products, The research wil
extend to the macaroni factories in 1talf
An inquiry on the subject was made ©
the National Macaroni Manufacture®
association but the latter had to o
knowledge that it had no facts to submil
on the subject matter. In fact the oft
cials were surprised to learn that even?
suspicion existed that rice was use "

THE LATEST TYPE

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

Type NC-FNF

—— »

THE MACHINE WHICH PAYS DIVIDENDS
No hands touch the product

No skilled operator required

Suitable
for
Bulk
Trade

Suitable
for

Package
Trade

The finished product of above machine.

WE ALSO MANUFACTURE:

Triplex Calibrating Dough Breakers

Noodle Cutting Machines Fancy Stamping for Bologna Style

Mostoccioli Cutters uare Noodle Flake Machines

Egg-Barley Machines Combination Outfits for Smaller Noodle Manufacturers

Write for our descriptive catalogue and detailed information.
Will not obligate you in any manner.

CLERMONT MACHINE CO., Inc.

268-270 Waliabout St. Brooklyn, N. Y.

Dough Breakers
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manufacturing this food either here or
in Italy, though it is known that noodles
arc sometimes made from rice flour in
the orient. From the macaroni head-
quarters went the statement, “It is our
contention that rice flour does not con-
tain the qualities—gluten, protein, cte.—
necessary in the proper manufacture of
our products.”  American macaroni
makers will be interested in the findings
of the bureau on this subject.

“Spaghetti”

For the fiscal year July 1, 1928 to June
30, 1929 the quantity exported reached
the high figure of 10,919,000 Ibs, as
against only 8,971,000 Ibs. exported dur-
ing the 12 months July 1, 1927 to June
30, 1928, For the past 10 years this
business has shown a steady and con-
servalive increase.

Patents and Trade Mavks

A monthly review of patents granted

August 15, 1929

tion was filed May 4, 1929 anci _ .blished
July 2, 1929, Owner claims use since
March 30, 1929. The trade mark is the
trade name in heavy type,
Service Boy
The private brand trade mark of
Service Groeer Co., Inc., Detroit, Mich,
for use on canned spaghetti, dry nuca.
caroni and spaghetti, plain and egg noo-
dles and other groceries. Application
was filed July 11, 1927 and publiihed
July 9, 1929. Owner claims use since
September 1925, The trade mark is the

just 15, 1929
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A nationally-known
package produced by
Stokes & Smith Ma- 3
chines, 5

STOKES & SMITH
Machines for Package Filling, Sealing

on macaroni machinery, of applications 140 1one in heavy type written alove
we call it spaghetti?” for and registrations of trade marks ap- boy carrying a small tray on which
This is a rather unusual request. plying to macaroni products. In July ;.. package of the article to be sold
Most of us, under almost any and all 1929 the following were reported by the E- )
circumstances, are content simply cither U, S, Patent Office: - owli dj.ty : T
he private brand trade mark of The

“Why," inquired a curious diner, “do

and Wrapping

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

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

SAVE---

to cut it up or roll it up and eat it up.
But not so our inquiring reader who
wants 1o know the why of it.

And as in so many other instances
the reason is at once interesting and en-
lightening, not to say curious.

For the word “spaghetti” comes to us
directly from the Ttalian. It is the plural
form of “spaghetto” which means “a
small rope!”

Chinese Egg Products Situation

The pack of frozen eggs in China for
the spring season just closéd was about
the same as a year ago. A slight de-
crease in production in the Shanghai re-
gion is believed to have been offset by
the operation of one additional plant in
Handow and another at Tsingtao,
Europe has been the principal outlet for
the freezing plants this ycar but more
Dbusiness has been done with the United
States than was expected early in the
scason, American demand for dry yolk
has been exceptionally good with sup-
plies inadequate. Total Chinese exports
of dry yolk for the period January-
June 1929 reached 3,314,000 Ibs. against
1,754,000 Ibs. for the corresponding 1928
period,

June Exports Up

During June 1929 American manufac-
turers and distributers exported a total
of 851,564 1bs. of macaroni products as
compared with 794,000 Ibs. in May this
year and with 747,000 Ibs. in June a year
ago. To Canada went 291,302 Ibs,
United Kingdom 152,557 Ibs,, Panama
65,700 Ibs. Shipments to Porto Rico
and Hawaii for the month were 44,000
and 62,000 Ibs. respectively, which are
not included in the total given above.
For the first half of 1929 the exporta-
tion of American made macaroni prod-
ucts totaled 5,525,000 lbs. as against
4,585,000 1bs. the first 6 months in 1928.

’atents granted—none.
TRADE MARKS REGISTERED
The trade marks affecting macaroni
products or new materials registered
were as follows: .
Gilt Edge
The trade mark of Traficanti Broth-
ers, Chicago, 1Il., was registered for use
on alimentary paste products. Applica-
tion was filed Feb. 25, 1929, published
by the patent office April 16, 1929 and
in The Macaroni Journal May 15, 1929,
Owner claims use since about January
1928. The trade mark is the trade name
in black outlined letters.
La Contadina
The trade mark of the West Virginia
Macaroni Co., Clarksburg, W. Va,, was
registered for use on macaroni and spa-
ghetti. Application was filed April 24,
1928, published by the patent office July
31, 1928 and in The Macaroni Journal
Aug. 15, 1928. Owner claims use since
Jan. 7, 1921, Trade mark is the trade
name in Yeavy type.
TRADE MARKS REGISTERED
WITHOUT OPPOSITION
' Suwanee
The private brand trade mark of C,
W. Zaring & Co., Jacksonville, Fla.,
was registered for use on macaroni and
other groceries. Application was filed
July 6, 1927 and published by the patent
office July 9, 1929. Owner claims use
since June 1926. The trade mark is the
trade name in heavy type.
TRADE MARKS APPLIED FOR
Five applications for registration of
macaroni trade marks were made in July
1919 and published in the Patent Office
Gazette to permit objections thereto
within 30 days of publication.
0ld Glory
The trade mark of Kansas City Maca-
roni & Importing Co,, Kansas City, Mo,,
for use on alimentary pastes. Applica-

E. J. Evans Company, Van Wert, O., for
use on noodles, macaroni, spaghetti and
other' groceries. Application was filed
May 5, 1928 and published July 9, 1929,
Owner claims use since Oct. 15, 1926,
The trade mark is the trade namc in
heavy black type.
Djer Kiss

The private brand trade mark of
Alfred H. Smith Co., doing business as
Kerkoff, New York, N, Y., for usc on
macaroni, spaghetti, vermicelli, noodles
and other groceries. Application was
filed May 2, 1928 and published July 23,
1929, Owner claims use since April 25,
1928, The trade mark is an oval
shaped design of flowers in the center of
which appears the trade name in oul-
lined letters,

La Pace

The trade mark of Sanacori & Com

pany, Brooklyn, N. Y., for use on maca-

roni. Application was filed June 5, 1929 |

and published July 23, 1929. Owner,
claims use since Nov, 1, 1923. The
trade mark consists of the trade name in
outlined letters.

LABELS

Fiore D'Italia

The title was registered July 16 192
by A. Russo & Co., Inc., Chicag: L,
for use on macaroni. Applicatinr was
published May 15, 1929 and giver 1eg
istration number 36,072,

Superior Macaroni

The title was registered July 16, 192
by A. Russo & Co,, Inc., Chicagn. .
for use on macaroni. Agplication was
published May 15, 1929 and. given regis
tration numbxr 36,073.

Some men have a regular Sunds¥
morming attack of homesickness when
the church bells ring.
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A Size and Speed for Every Need

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

STOKES & SMITH COMPANY

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

STRONG and UNIFORM
and of a WONDERFUL
COLOR

" For Quality Trade

Crookston Milling Company

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

Our experience is at your service in solving
packaging problems, We shall be glad to have
you call on us,
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Grain, Trade and Food Notes
The House Always at
f H company, Moody & Water compap,
rMI::\g,::r 4 Fﬂﬂd Compal'"ea ‘ NEWS ON NEW DURUM CROP Patterson Pure Food Pie cnmpnnf\!l‘:r:,f of . Y‘m_'
0 g the example set by other Perfection Service

industries, food manufacturers ha According to the Burcau of Agri- | the Peller Pie company. Last year he
i “('::”"vmiwt "; :‘E; "Tc ft‘:r v1ri1;1:§ culture Economics, U. 5. Department | - companies made and sold 26,000,000 pie .
mers 2 of Agriculture, the first cars of the | to the people of Chicago and vicinity, Whel'e Others Have FRIIEd

reasons.  The mergers may be built S RE !
& ) new durum crop from South Dako- In addition to the properties involy

around the great, well established dis-
tribution system of one of the member
companies, but may be influenced by the
patent and other rights enjoyed by a
firm, generally with the objective of con-
solidating the operating departments for
reducing overhead and fighting competi-
tion.
Yeast and Baking Powder

The biggest merger of the season is
one negotiated last month by J. I'. Mor-
gan & Company of Wall street, New
York city, involving such food producers
as The Fleischmann company and Royal
Baking Powder company of this country
and . W, Gillette company, Ltd., of
Canada. The latter is the largest pro-
ducer and distributer of baking powder
in Canada. The new corporation takes
the name of Standard Brands, Inc.

It is hinted that other related “iood
products™ concerns will be brought into
the merger that centers around The
Fleischmann company which is recog-
nized for its efficient distributing organ-

ta showed high protein - content with
a few cars testing 18.5% protein.
However, they were graded down to
No. 3 or No. 4 on account of their
weight, and the color was only fair
to good, No. 1 Amber Durum or No,
1 Mixed was quoted on the Minne-
apolis market nominally at §1.32 to
$1.35 per bu,

ization and equipment, an invaluable
sales asect,  The 3 companies involved in
the merger have a present market value
of nearly $430,000,000 divided into 12,-
500 shares. The outstanding officers of
the merged companies will be the officers
of the new organization as yet unnamed,
Merger in Pies

Four of the largest manufacturers and
wholesalers of pies in Chicago recently
merged into what is known as the Case-
Moody Pie company which has proper-
ties valued at $6,000,000, The firms in-
cluded in the deal are Case & Martin

in the merger, the gigantic pic congen
will have 150 motorized pie rouies il
Chicago and surrounding territory with
in 100 miles. Elmer Casc is presiden
Chas, H, Moody and Jas. Pellar wre yig
presidents of the new concern,

Dressing and Mayonnaise Survey

At the request of the Mayvonnais
Products Manufacturers association, the
foodstuffs division of the Department of
Commerce has undertaken a survey of
the salad dressing, mayonnaise, an
sandwich spread industry. This indusin
has grown very rapidly within the lay
10 years, owing in part to improel

production and distribution methods and 8

in part to the increasing use of salals
and similar foods which has brough
about a greater demand for these prod
ucts.

Questionnaires are being sent out to
several hundred manufacturers of may-
onnaise and kindred products.  Plans

We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.

317 Third Ave. Brooklyn, N. Y.
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THE LATEST DEVELOPMENT LR Y
For Hydraulic Pressure Service

The Horizontal design of Compressed Air Ballasted Accumulator gives P 7
greatest accessibility to all working parts, =

- v,/
/l

-
el
o

%Y

-

Die Wastsr

N 20|

o Uy
5.8 [, 1Cncader.

found- B e

ations

Inslda Pacled
Vertical Press.

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

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U.5.A

V.

The greatly improved and absolute uniformity of product has been an

agreeable suprise to the most skeptical,
IT MEANS SMOOTHER GOODS
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should be fumigated with
HCN

“"H C N" is Hydrucyanic Acid Gas, which
come to the job in liquid form, in cylin-
ders,  Your plant is sealed Saturday
night, hose lines are laid to each floor,
and the gas is fed into the building from
outside by expert operators. The gas
vermeates flour bins and even the very
most remote nook of the plant, instantly
killing all weevils, moths, rodents and
other forms of life, Then the premises
dre aired out and manufacturing is re-

sumed Monday morning as usual in an
deally clean plant,

Booklet on request
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include the gathering of statistics on
production by types of product and the
proportion of the output sold in various
sizes of containers. A study of the
methuds of distribution to the trade will
Le included.  Strict confidence will, of
course, be ohserved as to the names and
other identifying statements, but a com-
plete summary of the results of the sur-
vey will be made public after its com-
pletion,

“Snowflake” Shooks

Harry R. Owen for more than 25
years connected with the Chicago Mill
& Lumber Corp. and other macaroni
shooks companies with headquarters in
New York city announces organization
of The Macaroni Manufacturers Shook
Service company which will specialize in
“Snowflake” white gumwood shooks,
The new firm has very good milling con-
nections with some of the best lumber
interests in the south. In his long ex-
perience in supplying the macaroni miui-
ufacturing trade Mr. Owen, the marayger
of the firm, knows the needs of the in-
dustry and claims to be in a position to
supply shooks of material that will nail
up nicely without splitting, due to scien-
tific seasoning of the gumwoods, The
Macaroni Manufacturers Shook Service
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company will specialize in carload ship-
ments direct from the forest to the
plant. Headquarters have been estab-
lished at 3526 Riverdale av., New York
city.

German International Cooking
Exhibition

The International  Association of
Cooks with headquarters in Frankfort-
on-Main, Germany, is to hold an Inter-
national Cooking Exhibition at Frank-
fort, Oct, 12-23, 1929, according to in-
formation from American Consul R, W,
Heingartner,  For this purpose there
has been reserved the 2 largest buildings
of the Frankfort Fair, covering about
20,000 square meters of space.

The International Cooking Exhibition
is held every 4 or 5 years and it is
claimed that this fair is to be the largest
and most important of its kind. The
latest exhibition was held in October
1925, when it is stated there were 150,-
000 visitors including 30,000 persons di-
rectly connected with the catering trade.

The organizers of the exhibition ( Mes-
seamt  Frankfurt-am-Main) hope that
(e United States will be represented
among the various foreign exhibitors.
The price per square meter of exhibiting
space for foreign exhibitors will he 30
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marks ($7.14). German exhibitors y;
be charged from 50 to 80 marks I'f
square meter.

The exhibition will include the folly
ing groups of ~xhibits:

Couked foods

Bakery and pastry products

Table settings in homes, |otels
and restaurants

Model kitchens in operation

Modern restaurants in operition

Raw materials and prepared prod-
ucts,

There is a permanent culiniry m
seum in Frankfort which was foundd
just 20 years ago by the Internation
Association of Cooks.

The purpose of this museum is o pr
mote the art of cooking.  In addition
the library and exhibits the muse
operates a kitchen for perfecting
practical knowledge of cooks who wi

to seek employment in hotels and resuf§

rants,

In the library there are over 4 the
sand books on gastronomic subjects, O;
of the most interesting displays is
unique collection of menus, bills of fa
table cards, etc. This is said to be
most complete collection of its kind
existence.

The muscum was opened in 19 in

NORTHLAND FANCGY No.2

AND

NORTHERN LIGHT

NORTHLAND MILLING CO.

MINNEAPOLIS, MINNESOTA

New York Office
Room 1114 Canadlan Pacific Dullding, 342 Madlson Aveaus

949 Dell Ave.

NEW YORK DISTRICT

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

Cataloguc and estimate at

Yyour request

Barozzi Drying Machine
Company, Inc. §

North Bergen, N. ).
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from the finest

EGG YOLK

Rich in Color---
Fresh and Sweet

Write for Samples
and Prices

JOE " LOWE CORPORATION

BRODK!.YN, N. Y. BALTIMORE, MD.
Bush Terminal Bldg. No, 8 5.7 West Lombard Street

LOS ANGELES, CALIF. CHICAGO, ILL.
Mateo and Sacramento Streets 3617 S. Ashland Ave.
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BROOKLYN NEW YORK
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large building belonging to the Interna-
tional Association of Cooks. It is open
daily and is visited by many tourists,

Predict Higher Durum Prices

Durum wheat prices during the past
vear have been very low but will be
strengthened by the prospective increase
in prices of all wheat, Curtailment in
the crop of the United States and pos-
sibly in  Canada will undoubtedly
strengthen  prices.  Larger crops in
North Africa, and possibly in southern
Italy on the other hand, will curtail the
demand for this wheat.  July 1 condi-
tions indicate a crop of about the same
size as that of 1924 hut the North Afri-
can crops apparently are a little larger
than in 1924, It seems, therefore, that
the price of durum wheat is likely to
be increased materially but not so much
as the price of hard red spring wheat.

Postum Co. Changes Name

Secking a name more in keeping with
its greatly extended field of operation in
the food industry the stockholders of
Postum Company, Inc., recently voted to
change the firm name to General Foods
Corporation. The new name is broad
enough to cover the varied line of foods
now being dealt in by the company,

among them being such noncompetitive
products as flour, coffee, cereals, choco-
late, cocoa, mayonnaise, salt, syrups,
jello and other delicacies. Colby M.
Chester, Jr., president of the company,
explained that the name “Postum” was
given the firm because of the first prod-
uct placed on the market by C. W, Post,
its founder, to emphasize that product,

Coffee Growers Point
Way

The policy of taxing the raw material
at the source for the purpose of creating
an advertising and publicity fund has
often been supported by many leaders in
the macaroni manufacturing trade hut
for some reason it has failed to receive
the support of those most directly inter-
ested.  This is not the case with the
coffee growers who are now conducting
a nation wide campaign to popularize
Brazilian coffee,

The coffee campaign referred to is
under the supervision of the Drazilian-
American Coffee Promotion Committee
and is made possible by the offer of the
coffee growers who are members of the
Sao Paulo Coffee Institute to cooperate
with the coffee interests in United States
hy devoting 200 reis of the present tax
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per bag of coffee shipped from Sanos,
Brazil used in the United States. This
insures the committee many thous.nds
of dollars to be expended through adyer.
tising over the radio, by means oi .

tion pictures and in newspapers ang

magazines. In addition there is 4 Wl
defined educational campaign to el the
public through feature stories the real
value of coffee, its proper prepa ion
and new ways of serving it.

Though thousands of growers in lir.
zil contribute the coffee crop whih is
thus taxed for general publicity purposes
there was not the slightest quillling
about the fairness or the right . fax
buyers with or without their will. They
merely agree on a tax on every bag of
Brazihan colee shipped to the United
States and declare that a certain propor-
tion of this tax must be devoted 1o ad-
vertising purposes.  N. W, Ayer & San,
Inc,, will handle the advertising that
secks the general purpose of promoting
coffee good will and increasing con-
sumption. Headquarters for the Bra-
zilian-American Coffee Promotion Com-
mittee have been established in connee
tion with the offices of the National Coi-
fee Roasters association, 64 Water st,
New York, N, Y, with Frank C. Rus
sell, committee chairman, in charge,

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

SATISFACTORY

Ro

Wooden Macaroni Box-Shooks

Lithographing Co., Inc. |

121 Varick Street

LITHOGRAPHED

LABELS

N

ssotti

New. York, N. Y.

dmmm

AND

NOT E—Our shooks are mude from taste-
less and odorless gum wood.
Sides, tops and bottoms are full
one-quarter inch thick and one
piece. All ends are full three-
eighths inch thick.

CARTONS

mmw

Our Lithographed Cartons Have Special
Features: Write for Samples

e

. 1M
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‘“Announcing
STAR

Perfection
Macaroni Dies

'UR Motto and one-word moral busi-
(e

ness code is “PERFECTION"

UR many satisfied customers appreciate
2 the fact that THE STAR PERFEC-
- TION DIES give their macaroni

; products that CLEAN, WHOLE-

, SOME, APPETIZING appearance
, so desirable.

[

!UR guarantee with cach and every
my DIE.

Star
! Macaroni Die Mfg. Co.

47 Grand St.
New York City

Miin A"Ca"i
n ompan
120 Flow &5 Mlnnpgh. N‘;inn.

““Meglio Semola-Non ce ne
Guaranteed by the

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

Semolina - Champion = Macaroni

Champion Flour Bin, Elevator, Conveyor, Sifter and Blender

does the one and most impor-
tant part in Macaroni and
Spaghetti manufacturing
GIVES THE MIXTURE.

Drop us u line, we will submit
prices and sketch of lay-out

Do it before you forget

Champion Machinery Co.
Joliet, I, U. S. A,

“WE HAVE TERMS THAT WILL SUIT YOU”

]
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The Macaroni Journal

Trade Mark Reglstersd U, 5. Patent Office
Buccessor to the Old Juurnll-—?uundtd by Fred Decker
of Cleveland, 0., In 1003.)

A TPublication to Advance the American Maca«

ronl Indus rg‘.
Published Monthly by the Natlonal Macaronl
Manufacturers Assoclation.
Edited by the Becretary, P, O, Drawer No. 1,
Braldwood, Il

T pu a’f.ida?adu_commi‘ru"‘kkd
HENRY MUELLE . T. WILLIAMS
M, J, DONNA, .ﬁl ﬂ

SUBECRIPTION RATES .. .. +. ..

United Etates and Clnlddl « = §LB0per yoar
vance.

Forelgn COuntrIe- - - SI 00 p-r n-r. in advance

les 16 Cents

Bingle Co
Back Coples - - - - 26 Cents
BPECIAL NOTICB
COMMUNICATIONS:—The Editor solicits
news and articles of Interest to the Macaronl
Industry. All matters Intended I'or Am'b!lutlon
must reach the Editorial OfMce, B ood, 1L,
no later than Fifth Day of llouth.

THE MACARONI JOURNAL muma- no re-
sponaibllity for views or opinions expreased by
contributors, and will rml knnwlnlly 1d"rtln
irresponsibla or untrustwort

The publishers of THB MA ARONI .IOTJ'I'I.NA!-
reserve the rirht to rejact any matter furnished
either for the advertising or reading columns.

REMITTANCES:—Make all checks or drafts
[I"lb’l 1o the order of the National Macaroni

lanufacturers Association.

'ADVERTISING RATES

Display Ad\'ertlﬂnl‘ = = Rateson Afpllcllton
Want Ada - « Five Cents Per Word
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A Useless Effort

If the statement made hv one of the
largest manufacturers and distributers
of artificial coloring materials is correct,
much of the attractiveness of the “Na-
ples and Bologna” styles of macaroni
products made in Italy is due to the use
of their coloring matter.  May that not
be one of the reasons for the decline in
Italy's macaroni export business?

The firm referred to has thoroughly
circularized the trade in this country of-
fering its “wonderful” “Antas” as an
added ingredient sure to add “special

.

BIG FELLOWS—UNSELFISH
LEADERS

“THAT Trade Association is most
successful and is doing the best work
for its industry and for the nation
in which the BIG MEMBERS are
paying their proper share of the
budget and devoting the proper share
of time and thought to its activities.

In such  Associations the BIG
MEMBERS are real leaders—lead-
ers, not bullics. They do not try to
twist the work of the Association to
their own particular ends. They do
not use the Association for pulling
chestnuts out of the fire."

(Excerpt from address by O. H.
Cheney, vice president, Irving Trust
Company, New York, entitled “Eves
the Big Can't Stand Alone,” in July
issue of Nation's Dusiness.)

brightness to the macaronies.” “If you
want to have macaronics, as we have
them at Naples and Gragnano, you must
use our ‘Antas’.”

The seeretary of the National Maca-
roni Manufacturers association took the
trouble to call the foreign distributer's
attention to the laws of this country
which absolutely prohibit the use of add-
ed artificial coloring material i the man-
ufacture of alimeutary pastes as they
are known in Ttaly, or in MACARONI
PRODUCTS as this food is preferred
to be called in this country, Doth trou-
ble and expense would be saved by cur-
tailing its attempts to cell unlawful ma-
terials in America.

Attention was also called to the action
of the U, S. government in prohibiting
the importation of artificially colored
macaroni and noodles on the ground that
such products were adulterated and mis-
branded. Macaroni manufacturers can
best discourage the distribution of such
circulars by totally ignoring the propa-
ganda which they seck to spread.

Personal Notes

Canadians on World Tour

While dad remains at home to manage
the macaroni factory which he recently
sold to the Catelli Macaroni P’roducts
Corp., Jean and Lucien Constant and
their sister Miss Madeline are on a mo-
tor tour that will take them through 2
continents. They left their St. Doniface,
Man., home the middle of July and vis-
ited the Villaumes of the Minnesota
Macaroni Co., St. Paul, Minn,, the
Tharingers of the Tharinger Macaroni
company, Milwaukce, the Donnas of the
headquarters of the National Macaroni
Manufacturers association, Braidwood,
I, thence went to Montreal, Que,
where they boarded the S, S. Megantic
of the Dritish-Canadian Line for France,
taking their car with them, Several
months will be spent with their grand-
parents near Nice and Marseilles,
France, after which they will tour Ttaly,
Switzerland and Germany, returning by
way of Spain carly in November,

—

To Reorganize Tri-State

The old Tri-State Macaroni Makers
club in western Pennsylvania, eastern
Ohio and northern West Virginia that
did such valiant work in bringing about
wnderstanding where chaos prevailed
several years ago, is about to be reestab-
lished through the efforts of Lawrdnce
B. Cuneo of Connellsville, Pa., and ur&il

recently a director of the National Mae.
aroni Manufacturers association. Muych
cffective work can be done locally by
such organizations, the prime one leiny
to promote closer acquaintance ap
greater sociability. From this it is y
a short step to understanding, Lets
have more such clubs.

Off to Europe

Mr. and Mrs. Henry Mueller agg
daughters, Ruth and Myrtle, left in July
on the new S. S. Bremen for an u
tended tour of Germany and Franee
The parents will return in the early fa)
while the girls remain to attend schoo
to study French and art work.

On Hunting Expedition

G. G. Hoskins, vice president of the g
Foulds Milling company, enjoyed aj
pleasant vacation in the wilds of Canada. jig

He just thrives on the outdoor life and
longs for the time when he can afford a
full year at fishing and hunting, jus
living naturally as Glen puts it.

Rossi's Vacationing

Henri D, Rossi of Peter Rossi anl
Sons, Braidwood, 111, spent 6 weeks va-
cationing with relatives in southern Cal-
ifornia.  His family accompaniced him
Does Henry love California?  Ask him.
His brother, Felix J. Rossi, and family
are touring the cast vin Washington, At-
lantic City and New York.

Will It Be Toronto?

The popular Irvin John, president of
the Milwaukee Macaroni Co., visited in
Canada last month, On a postal canl
to Secretary M. J. Donna of the National
association he writes: “Dear Mr. Donm
—Greetings from Royal York hotel, Ter
ronto, Ontario, Can., 1930 convention
headquarters.” Not a bad suguestion
Toronto has surely been keen for the
1930 meet.

—

WANT ADVERTISE'MEN TS

Five cents per word each Insertion.

WANTED—Complets line of rebuilt ru:d wery 14
macaroni manufacturing.,  Send i.]lu-lral ne '-}I
scriptions and prices Lo, to Sisco M Cand
Co., 2117 Tildsn Ave,, Chicago.

FLETCHER - EICHMAN & CO

Importers of
#Zolty Brand" Egg Products
Pure Chicken Egg Yolk
Bapecially selected for Noodles
PURITY — COLOR - SOLUBILITY
Let us Sgure on your egg requirements

1435 W. 37th St. CHICAGO
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K ing of them all . . .

ourglass Brand Semolina

Quality Beyond Comparison

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

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

LOCATION ENABLES PROMPT SHIPMENT
WRITE or WIRE for SAMPLES and PRICES

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN

NEW YORK OFFICE: F6 Produce Exchange BOSTON OFFICE: 88 Broad St
PHILADELPHIA OFFICE: 458 Bourse Bldg. SYRACUSE OFFICE: 603 State 'l!::rer Bﬁ:
CHICAGO OFFICE: 14 E. Jackson Blvd.
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Needed—More Journal Cooperation Likes It and Says So

There are many ways of obtaining information—ONE 1S Frequently during the recent convention held in New Yo

BY READING. ~ were heard favorable comments on both the program and g

. J eral conduct of the 1929 conference; many times througho

Do you read the Macaroni journal? It contains much in- the year we are told how satisfactorily The Macaroni |

foimation vital fo our Industey: nal is edited; but seldom has appreciation of our efforts b

¥ so nicely and pleasingly expressed as was the compliment i

hy that genial and popular president of The Foulds Com
of New York, James M. Hills,

N. Y. Office & Shop 255-57 Centre Street, N. Y.

I am prompted to write on this subject because of the nu-
merous requests the Officers of your Association receive from

time to time for information on subjects that have previously It has been my privilege to attend only comparativd @E@@@@@@
appeared in the Macaroni Journal, few of the conventions which your Association holds
! nually, but none of those stands out in my mind as —
Much time is given to the preparation of articles that ap- ing so helpful and inspiring as the one held in Hotel §5 I e e ————
pear in the Journal and as it takes but a few minutes to read tor, New York City last June. ‘ D - "
the Journal each month 1 urge every member to give this time Indeed, sometimes we feel that we are not getting u ru m e m 0 l l n a .
to his Association for his own benefit as well ac the benefit of much help as we 5"]0“”{ from these I";a"im-‘sl;""""l' : o) !
sociatic ciation co ions, but i rere all as well conduc J
o Copiries e el £ e FOR A SWEET CLEAN PRODUCT
The last issue of the Macaroni Journal contained much arranged from this year's meeting we must consider

conventions of the National Maca:oni Manufacty
Association as indispensable factors in the bulding up

USE

Convention News, This issue also touches on many subjects

: discussed at the Convention. business understanding and good will, = ‘/ - ~-—-—-—.‘.a:7-:v
If you were not at the Convention it is of course of con- The July issue of The Macaroni Journal .""" Iixl i ik 0oLt
| siderable importance that you read the July issue of the Jour- :'l:!:e:t:::‘:li:‘u‘:li‘: ::T:stha:::[llp:(p:;: :::; ‘::t:ul':!hl‘"c‘:ﬂ d" { ;
5 : . o i s ) able i s
\ nal. If you were at the Convention, it will help you recall happy that it got through to me, because without Famous For Its £ CAPITAL FLOUR MILLS . Recommended For lts
the discussions that took place, and place you in a position to ceiving this magazine regularly, NO MACARO) i 1
offer suggestions during the coming ycar to promote the inter- MANUFACTURER CAN BE HAPPY, %

ests of our Association, which is absolutely necessary if we

Quality | - Uniformity

f
:

Very nicely put, Mr, Hills. We hope that many « ‘hers 8

wish to reap the greatest benefit of the Association work., about the same way but perhaps do not take the ‘rauble E ) 4
say it, I} GMOL\‘&
The more we know about our business the greater the suc- /.2 ST, PAUL, MINNESOTA,
cess we will all meet with and the greater assistance we As for the convention program, most of the croit is %8 & bt : {
can be to each other in overcoming our difficulties. those who so ably and willingly delivered talks o led 4 X I

cussions; and as to the editorial policy of this trade maga
that is always molded to the wishes and beliefs of the lcad
and the apparent needs of the industry.

. . £ More frequent contributions of articles and stories |
gest any additional thoughts to you, writg them to the Sec- ..o items) from manufacturers and allied tradesmen ¥

GUARANTEED

Read the Journal and let us know if you are in accord with
the principles being promoted, and if any of the articles sug-

Carefully Milled from the Best Selection Amber Durum Wheat
retary. serve to add that intimate touch that a trade magazine 1

when those whom it seeks to aid overlook this important & CAPITAL F LOUR MILL89 INC- u

We have always had a good Journal. Let us try and make  Some have assisted often with little news articles. WhY MINNEAPOL]S SAINT PAUL i
it a better and more uscful one by your cooperation. more? Remember, it is ALWAYS YOUR TURN NEN — = == ———
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oEMOLINA

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

Pillsbury Flour Mills Company

wOldest Millers of Durum \Wheat™

Minneopolis, U, S. A.

BRANCH UlFICLs:

Alhany Chicagu Jacksonaille Phlladelphla Salnt Paul
Atlanta Clnclnnatl Los Andeles Plttshurgh srantun
Altoona Cleveland Memphis Prortland Springlield
Ialtlmuore Irallas S_Illunnlu-r Providence Syracuse

Hoston Detrolt New Haven Richmond Washington
Juffalo Indlanapolis New York Salnt Louls




