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An Ideal Country

“My conception of America is a land—-

 Where man and woman may enjoy the advan-
tages of wealth, not concentrated in the hands
of the few but spread through the lives of all;

‘Where they build and safeguard their homes
and give to their children the fullest advan-
tages and opportunities of American life;

Where a contented and happy people, secure
in their liberties, free from poverty and fear,

shall have the leisure and impulse to seek a
fuller life."—

Herbert Hoover, President.




A GUESSING CONTEST

Insuperable

[

we can make it to fit any requirement of the manufac-
turer of alimentary paste products.

Whatever
You May
Need---If
Itils A

Die s

Dies for hydraulic presses in any size up to 27 inch
diameter for short cut macaroni; up to 27 inches for long

pastes.

Dies for the smaller or specialty manufacturer to fit
his screw presses.

Dies to produce fancy specialties such as Stars, Alphabets, Sea Shells, etc.

And a special patented die of our own to produce spiral shape “Yolandas,"
which is a fast selling food wherever introduced.

In most instances we have been able to make a die to produce an individual
fancy product as designed especially by a manufacturer.

Whatever you may need in a die, ask us to help you sol.e your problem.
The making of extra good macaroni dies is our life work the same as making of
macaroni products is yours. We have good designers, a well equipped plant,
expert die makers, and are constantly adding new machines to overcome
problems in turning out special work.

And regardless of the style of the die it will be a fine job.
We turn out no inferior work. Maldari's Insuperable Macaroni
dies are good—not always the cheapest—but always worth more
because we do a better job.

Catalog of Standard Dies sent for the asking.

F. MALDARI & BROS., Inc., 178-180 Grand St., New York City

« America’s Leading Die Makers for Over 27 Years
with Management Continuously Retained in Same Family"
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Some of the staid macaroni workers and allied tradesmen and their better halves.
Guess who they are
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PROOF!

Extract from a letter
from a large macaroni
manufacturer:

’__

“..In conmection with onr book-
ing Two Star again I just want
to say that our repeat business
last  season
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was  phenomenal.
After all, our dealers’ shelves

//:l(// q;u-w /%

prove how good our run is; and
they certainly emptied fast last
year.”
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. BE SURE
TO SEE US
BE FORE BUYING

NEW YORK OFFICE,
410 Produce Exchange

 TWO-STAR

IS A GOOD

 PRODUCER |
MINNEAPOLIS MlLLING COMPANY

Minneapolis, Minnesota

CHICAGO OFFICE.
612 N. Michigan Avenue
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\s it must to all men, death came last month to a1 man

iing recognized as a leader in the trade, a veteran in the
sodle making business, a true friend of the whole indus-
v, Mr. Fred Becker, president of The Piafiman Fygy
Voodle Company of Cleveland, Ohio.,

Because of his untimely and unexpected passing there is
aghteous griet in the hearts of his many friends in the in-
fzstry who appreciated his manly qualities and his business
dility. Many and sincere were the expressions of sorrow
ser the loss that the whole industry has sustained when
‘ath called this leader.

While apparently in good health and in a position o
@ojoy the little leisure that a busy life promises, an acute

‘art attack brought o a sudden close a long and eventiul

areer. Hle died in his palatial home on the shome of Lake
trie, Lakewood, a suburb of Cleveland, in the presence of
s immediate family, date—September 16, 1929

On September 19, 1929, the remains were buried in River
new cemetery, Cleveland, with scores of friends amd busi
res assaciates taking part in the simple services, com
memorative of the quiet, unassuming life led by the honored
fparted.

In the death of Mr. Becker the macaroni and noodle
manufacturing industry in this country lost a friend, tried
i true. As time passes his efforts will e more and more
apreciated. Unselfishly he served his trade and untlineh
focly be withstood the sethacks that might have disheart

ned less courageous and determined men,

From his ancestors he early learned the art of making
Fgh crade noodle products,  Combined with this knowl
fge there was an inherent keenness of mind that insures

g successful career. e soon graduated from the employe
7!

‘L

f@usiness that he developed and which he leaves as a e
Be to his son,

dthe employer class and when still a young man Lanched
t for himself, laying the foundation for the wonderiul

This business remains as a memorial of
s ability as a manufacturer, a builder and a planner.

To the macaroni manufacturing buginess in this country
left two memorials that have for years been preaching
e gospel of closer cooperation between individuals; a
fde magazine and a trade association-—The Macarom
lournal and the National Macaroni Manufacturers Asso
ition,

On first entering the macaroni and noodle manufavturing

A Leader and a Founder

husiness vione than three decades ago he recognized the
need of ' eder understanding between competitors if the
infant industry in America was to grow and expand as it
deserved. Toward this end, he launched a private trade
mag azine known as The Macaroni and Noodle Manufactur-
ers’ fournal and for many vears published it at a loss. It
wirs satisfaction enough o bim to know that it was doing
much o the wav of comenting divergent mterests el
bringing understanding out of chaos.

To help along the gooed work thus started by his maga-
zine he conceived the ide of an organizad group of manu
facturers that woulldl ook out for the general interests of
the trade in a way that no individual manufacturer conld,
andd for this purpose called oo meeting of the macaroni men
of the country, held April 19 in Pigshurgh, 1, whenee
emerged the parent of the present National Macaroni

Manufacturers Associition,

Mr. Becker was o quict, unassuming man, secking no
honors, aiming smiy 1o be helpiul. s driends in the in
dustry, recognizing his ability aond wishing a0 small way
to show their appreciation of his efforts, clected him treas-
urer of the new organization, a position which he illed wids
honor 1o himseli and eredit 1o his associates for nearly o

quarter of o century, resigning in 1927

To 1919 he voluntarily offered his nigazne to the Natien
al Assoctation to be published as i trade ongan, Long
after his offere was accepted he continued tooretain o father-
v interest moats progress and was proand toosee it hecome o
wagrazine of Blluence in the trole. s naome was <hortened
to The Macaront Journal but s purpose renians un
changed. T sull batthing for aod wall cver contimue 1o
Lattle for tradde aplife and better nderstianding, as e

wished it shoulid

A ovner amd Tonnder of what s e the adustn's
spokesman amd s one of the crigmal orgamzers o the
trande's mational assoctation, the Lae My Fred Becker has
e for himsel§ o naoee that will Tong bive i the qonds o

the trade in this country

Or fornder has passed o s sparit swe will ey on
Toward this end may we ot have the cooperatom ol
uderstimding which he ever tricd to promate. knowing
that vnly under those conditions can progress he made ol
apecess assured. 10 this be done, then his death will no

have heen in vain.
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Macaroni manufacturers who market
their products in metropolitan New York
have been bombarding the Commissioner
i Health in that city with requests for
protection against artificially colored and
otherwise adulterated products. The en-
iorcement of the food laws is a duty of
the department, which is handled by Dr.
Shirley W. Wynne.

Last month the manufacturers were
sven a hearing and permitted to present
arguments in favor of the strict enforce-
ment of the federal, state and city laws
governing food production and distribu-
tion. Among the macaroni manufactur-
ers in attendance at the meeting on Sept.
17 were: William Culman of Atlantic
Macaroni Co., D. Cowan of A. Goodman
& Son:, E. Z. Vermylen of A, Zerega's
Sons, Inc.; E. Ronzoni of Ronzoni Mac-
aroni Co., A. Bambroso of Brooklyn
Macaroni Co., B. Raffetti of Raffetti
Macaroni Co. and B. R. Jacobs, Wash-
ington representative of the National
Macaroni Manufacturers association.

Mr. Culman and Dr. Jacobs presented
statements of the position of the maca-
roni manufacturers and emphasizing the
need of eliminating adulterated macaroni
products ‘rom the New York city mar-
kets as a means of protecting the inter-
ests of the consumers.

Toward this end the good offices of the
manufacturers and of the trade organiza-
tion were placed at the command of the
New York food officials.

Director Culman’s Statement

The elimination of artifcial co'or in
alimentary pastes and the definitions of
and standards for these pruducts are
subjects which have occupied the atten-
tion of the macaroni industry and the
National Macaroni Manufacturers assc
ciation many years. More than 15 years
ago the association passed resolutions re-
questing the federal government to clim-
inate the practice of wtilizing artificial
color in these products, Practically
every year since it has repeated these
resolutions at the annual meetings until
finally in 1926 the U. S. Department of
Agriculture, after hearings on the sub-
ject, issued an announcement on Jan. 15
that year that the use of artificial color
which simulates eggs was to be consid-
ered a violation of the Federal Food and
Drug Act,

Immediately numerous states in an-
swer to inquiries made by the associa-
tion made similar announcements, while
a few states such as Pennsylvania, New
York, Indiana, and Maryland made for-
mal announcement to the trade that the
use of artificial color in these products

would be regarded as a violation of the
food law of the state, and that this vio-
lation was not considered corrected by
declaration on the label,

The use of added color can have only
one purpose in this class of prm'!uc_ts. It
is ‘added only to conceal inferiority of
materials used and to conceal de-
ficiency in egEs with the result that the
consumer is led to believe that the pm.tl-
uct he is buying is better than it really is.

This indirectly results in unfair com-
petition between manufacturers as it 18
obvious that a manufacturer who uses
high grade material and uses eggs can-
not compete with another who uses m!?-
rior grade material and covers up this
inferiority by the use of artificial color.
The use of the required amount of eggs
in products which are sold as noodles or
e alimentary pastes more .lhnn doubles
the cost of the raw material over ?nd
above the cost of the same product with-
out CgR3.

Practically every large manufacturer
of these products has discontinued th'c
use of artificial color, and the evil is
found only among the smaller manufac-
turers who sell their product Tocally. 1
venture that every manufacturer in the
country knows that it is a violation of
the law to use artificial color as the van-
ous rulings stated ahove have been ;Eivch
wide publicity in trade journals, circie
Jars, and even in inserts placed in the
goods themselves.

raw

packages of

Under the standards promulgated by
the Department of Agriculture (FID
206) Feb. 3, 1927, “noodles” and “egg
noodles” are synonymous terms and are
4 form of egg alimentary pastes which
chall contain on a moisture free hasis not
less than 5.3% by weight of egg solids.
On the other hand products made in the
shape of noodles but containing less than
5.50% of egg solids or made without eggs
must be labeled as “water noodles.”
Manufacturers are however permitted to
modify this label and use the term “plain
noodles” provided the word “plain” is in
the same size type and on the same color
background as the word *noodles.””  This
practice has been concurred in by New
Yark state law enforcing officials.

We recopnize that your department
under your sanitary code already con-
siders it a violation to use added artifi-
cial color. We are aware that you have
been very active in prosecuting such vio-
lations. We have no fault whatever to
find in this respect. In fact, we have
had in the past the most hearty coopera-
tion from you. The purpose of our visit

SN P G S AR AN
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| legislation your attention is called
) ) . L the fact that the standard as adopted
is to obtain from you if pussiblc an an the federal governnmient and l)_)' the
nouncement along the lines that have al ate of New York has only the value of

ready been issued by other law cnforcll ard stick by which Taw enforcing of--

ing bodics, such as the U. S. Dept. offlials measure the degree of adulteration
Agriculture and your own state Depangl; mi-branding of a food product. You
ment of Agriculture and Markets 1 thdllal yote in the last paragraph of FID
effect that the use of artificial colo statement that the definitions and
which simulates eggs in all alimentarg@.ndards are adopted as a guide for the
pastes is considered a violation ui you
sanitary code, regardless of any state
ment concerning the presence of colu
which may be made on the label. Al
that the term “noodles” and “epp ali
mentary pastes” be defined in accord
ance with the definitions of the U. S§
Dept. of Agriculture and of your ow
state. It is not possible for us as manu
facturers to make one grade of thes
products for one locality and another fo

i ‘ — -I& uH [ : 4 b : e = : ' - P - \

MNew Yorkers Fighting for Enforcemen i
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officials of the department in enforcing
the Federal Food and Drugs Act. It
woulid scem to us that the officials in
vour department also use a yard stick
for measuring what may or may not he
regarded as adulterations under vour
sanitary code.  Certainly no fairer vard
stick could be used than that ;m'c-plml
by the industry affected and by numer-
ous other food law enforcing bodies,

Death of Association Leader

another. ]
We believe that such an announcemen
of the policy of your department 1 the

trade would have a very salutary effec
on those manufacturers and distribute
who still persist in manufaciuring and
distributing artificially colored and sulg
standard products. We will ourselye
see o it that any announcement you mage
make on this subject will receive fulig
publicity in the trade journals as well a
by direct circularization of the rea
trade.

We wish to take this opportunity 14
offer to your department the services ofg

our technical staff who will be very ulad
to cooperate with you in the analysis o
these products, particularly as very rap
id methods for the detection of adied
color and egg content in these product

have been developed in our laboratories
We also wish to offer you at this time i
full cooperation of all manufacturer
members of our Association, and ourll o Sept. 16, 1929 the long and event-
selves as individuals to assist in auny ¥
possible to stamp out these | actic
which we take this opportunity to con
demn.
Dr, Jacobs Presents Additional Fact§

Supplementing  Mr. Culman’s stat
ment concerning the definition for ¢8
alimentary pastes v -all your attentio
to the announcement made by the
partment of Agriculture anl Markets ¢
the state of New York on Feb. 24, 19
and that of the U, 8. Department ¢
Agriculture, food inspection division Nd
206. You will note that under “¢Ek al
mentary pastes” the minimum amount o
egg solids is given, and also that nc
and egg noodles are considered as 5
onymous terms and are a form of efgg
alimentary pastes. .

In answer to your intimation that siP
ilar standards might necessitate 2

! carcer of Fred Becker, president of
fifman Egg Noodle company  of
kieland, O., and one of the best known
hders in the macaroni manufacturing
fustry in America, came to a sudden
l.uncxpcclecl close. While apparent-
in good health a heart attack took
wn his little family a loving husband
b1 a kind father, from his firm a wise
o able official and from the industry a
thng worker and leader.

For nearly a quarter of a century Mr.
®oker served as treasurer of the Na-
bl Macaroni Manufacturers associa-
n, L.‘w organization which he helped to
! ‘bhsn in 1904 when the trade was in
'lllfancy in America. As a monun.ent
!ﬂ! memory he left a trade magazine
ch he personally edited and printed
tarly as 1903 and which he turned
£ 1o the National association in 1919

The Late Fred Becker

—econtinuing 1o this day as its ofticial

organ.

Fred Decker was born in Boechingen,
Rheinpialz, Germany, Oct, 24, 1864 and
died at his home in Lakewood, O., Sept.
16, 1929, at an age just under 65 years.
At the age of 23 he came to America,
settling in New York city but later going
to Cleveland where he obtained employ-

ment in the macaroni and noodle manu-

facturing plant operated and owned by
Georpe A, Piaffman.
He became intensely interested in the

business and shortly made a trip to Ger-
many for the purpose of visiting the

large plants there and incidentally to
visit his family. On his return he was
tal-en in as a partner by Mr. Pfaffman,
doing business as The Piaffman gy
Noodle Co., a partnership which lasted

3 years, when Mr. Becker became sole
owner. Under his able management the

~3

business flourished until it became reg
opnized as one of the omstanding maca-
roni firms in the country

In October 1892 Mr, Becker marvied
Miss Mary J. Eckerman of Cleveland, O
She and 2 children survive, the som Fred
W, Becker who for more than 10 years
has proved an able assistant amd who
will succeed his father in the manage-
ment of the progressive company which
the decensed leit as a heritage.

Mre. Becker true
trade organtizations and in teade maga-
sines. In addition to his untiving eflorts
in the carly days o promote the inter-
cats of the macaroni trade, his ability s
an organizer was in late years manifestel
when ne aided in the organization of The
Wagon Men's Distributing association of
which he was president at the time of
his death.  To properly sell this organi-
zation 1o the distributers he  lanched
“The Wagon Men's Journal” i June
1927 and shortly afterward this magi-
zine was also turned over to the asso-
ciation as a successful spokesman,

He was an able business man, stern
vel magnanimous; his winning personal-
ity gained and held many  personal
friends. e had only one hobby—his
farm on which he spent many happy
days, especially in. his latter years. Fish-
ing and huting vere his favorite pes-
times.  He was active in civie affairs,
holding long membership in the Cleve-
land Chamber of Commerce and  the
West Side Chamber of Industry.

Appreciation of Courtesies
The Mrs. Fred Becker Family of
Lakewouwd, O,

wis a believer m

is very appreciative ol
the many expressions of sympathy and
other manifestations of condolence on
account of the sudden death of the e
beloved hushand and father amd their
appreciation is made known in the fol-
lowing words by his son Fred W, Beck
er, who has assumed the management of
the business of the Plaffman Lgg Noo-
die company of Cleveland-—at ereation
of his late Tather’s business ability :

To our many irends in the imdustry we
wish 1o express our sincere appreciation ol
their kindness and sympathy during our
cent bercavement, the sudden passing of loy
ing hushand and kind father. We are espes
cially  grateful o the National  Macarom
Manufacturers Association for delegating s
Seerctary=Treasurer, M. ] Donm, to repre-
sent that organization at the funerad,  Fis
presence and his serving as an o active pall-
Learer was but another manifestation of the
estevin in which the de
thuse with whom he labored in the husiness
world fur over a guarter of a century,  We
are deeply grateful and truly appreciative ol
this fricmdly and sympathetic spirit,

The Fred Becker Family.

seed was held by

e g




No sooner had the macaroni and
allied industries taken to individual or
houschold packaging than the packagers,
as if by common consent, conccived the
ambition of making the package itself
serve as a trade mark. There was noth-
ing strange or unusual in such longing
to have the container serve as a clue—a
readily recognizable clue—to the identity
or origin of the contents of the package.
The selfsame desire has possessed other
groups of food purveyors as they have,
in succession, taken to packaging their
wares for retail distribution.

On the surface it might seem that this
scheme to draft the package in its en-
tirety as a trade mark was a move for
economy. Undoubtedly it 12 in the in-
terest of money saving to kill 2 birds
with one stone by making the container
do double duty as a receptacle and as a
badge of identity. But there is more to
the impulse. An added incentive is the
gain in display value, If a package is
the trade mark, the manufacturer can be
pretty sure that his trade mark cannot
be obscured. Furthermore, the size of
the symbolic package allows it to be rec-
ognized by customers or prospects at
long distances when introduced in show
window and counter displays. Finally
there is the matter of protection of val-
uable good will. Theoretically package
infringement should be easier to prire
than label infringement or imitativn o1 a
simple mark,

The Package as a Trade Liark

With so much to be gained by convert-
ing the whoie package into a trade mark
of heroic size, it would be supposed that
all packers of macaroni would jump at
the chance for a “double play.” But no
sooner does the macaroni man hatch such
a plot than he is warned by his attorney
who is cautious after the manner of his
clan. “Oh no, you can't do that,” says
the lawyer. *You can't register a pack-
age or a container as a trade mark for
its contents. Of course, if you were a
manufacturer of cartons you would be
entitled to a trade mark on your article
of manufacture. But as a user of paper
boxes or other receptacles you cannot
monopolize as a registered trade mark
the size, shape, or color of the box, or its
dress or getup as an entirety,”

Your man of law is entirely accurate
when he thus punctures a fond dream

|
|

of the package as a self contained and
self sufficient tiade mark. The maca-
roni manufacture; may no more officially
fence off his pet pickage as an exclusive
trade mark than he may monopolize a
picture of macaroni fur the same func-
tion, These are instrumentalities of
packaging that Un:le Sam holds must be
preserved as comnon property for the
free use of all ‘nembers of the trade.
Here, indeed, is & doctrine which meshes
with the principle that no article of mer-
chandise—noodles or what not—may be
registered as a trade mark for itself.

Informative Trade Mark Desired

Hard as is the fact that a package can-
not be pedigreed at Washington as a con-
ventional simon pure trade mark, there
is a way out of the difficulty, if the
tradesman will only seek the path, A
package may be a trade mark in fact
though not in name. The packer must
forego enrollment as a trade mark at
the U. S, Patent Office. DBut there are
open to him other forms of protection
which will in all probability serve his
cvery purpose in keeping competitos
from copying his package attire. Now
for a look at the alternatives.

Why not envelope the package in a
trade mark device which would not be
the package structure yet would pass for
the package in the eyes of the public?
This is a solutina that pops quickly to
the mind of the average manufacturer
in a diivnma, It is a plan, not withont
some merit, but one runs into difficul-
ties. Usually a bare trade mark name
does not carry enough information for
the exterior of a macaroni package.
There must be description; and maybe
instructions for use; and the name and
address of the manufacturer, all matter
tha® is not readily acceptable as a tech-
nical trade mark. No, if one wants
blanket protection for the wrapper of a
tight wrapped package it were better to
get it hy copyrighting the complete layout
as a label. An entire carton blank has,
on occasion, been copyrighted as a label.

The remaining means at the disposal
of the manufacturer—and it is distinctly
his best bet—is to so popularize and ex-
ploit his package that it will be what
the public looks for in buying, and,
though unregistered, will be protectable
under the common law as a trade mark.

Secrets of Successful Trademarking
How to Turn a Package Into a Trade Mark

By WALDON FAWCET

*The best part of this program is thay |

Serves as a super or extra protectiy
which does not interfere with any oih
insurance which the macaroni marker
may desire to take out on his goul wil
assets. He may register his byword g
brand as a trade mark. He may ke

wise obtain copyright entry for his lal |

big or little. Then, on top of all
he may pyramid his protection by estal
lishing his package ensemble as a pra
tical trade mark,

Common Law Protection of Marks
Trade mark protection under the com

mon law is very different from protec
tion by registration. The latter certifie

ownership under Uncle Sam's scall

More often than not trade mark regis

tration performs its service by warningl
away possible infringers. Under the

common law the owner of a trade marf

packagé’cannot summon Uncle Sam 1§

help scare off a poacher. He must wai
until gounterfeiting of his package ha

taken place and he can show that he haf§

suffered dollars and cents loss throug

‘substitution or the passing off of pack

ages. Then will the Federal courts ste
in and not only halt the unfair comy
tion but probably give balm to the i
jured party by an award of damages.

The prime secret upon which all thi
species of protection must hinge is i
the strategy of making-the package qual

ify as a working ‘rale mark so that ifd

will be entitled to the best shelter th:
the common law affords. Establishm
of trade mark status for the package i
wholly up to the packager. It is
maneuver which cannot begin too earl
in the advertising and marketing car
paign. The public must not only

made package conscious but must Mg

taught or persuaded to leok upon th
complete package as a trade mary
Naturally, if a manufacturer has othe
mediums of identification — registere
trade marks, labels or what not—he

not wish to slight these in his cducatic
of the public. But whatever the intimal
brandings in the foreground, it is shre¥
sense to play up the package backgroun
in its larger aspect, rendering the 14

chaser at retail so sensitive to the €'

the typographical setup, the color schem gy
etc., that all these elements of packafy

“personality”” will come to mind at !
time of purchase as means of checki
up and verifying names or brands.

nqoler 13, 1920
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. WASHBURN CROSBY

MILLS INC. MINNLAPOLIS MINN.

e

‘Eh't‘,' Mgy 5 ¢t

Why Not Now ?

Milled from only the finest quality

Amber Duirum Wheat veleeted by

the Iargest wheat buying organi-
zation in the world

(WASHRURN CROSBY Co., INC.

Minneapolis, Minnessia
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The 1929 Durum Crop

The Size of the Crup in the United
States

A tremendous drop has occurred in the
total production of durum wheat in the
United States, The Sept. 1 crop report
of the U, S, Department of Agriculture
forecasts a 1929 production of only 53,-
032,000 bus. as compared with a 5 year
average (1923-1927) of 59,988,000 Lus.
and a 1928 production of 92,770,000 bus.

Expressed percentagely this means
that the 1929 durum crop is 40% less
than the 1928 crop and 12% less than
the average of the previous 5 years.

The U. S. Department of Agricuture
detailed Sept. 1, 1929 forecast for the 4
principal durum wheat producing states
is as follows:

Yicld P'ro-
hus, duction

Acres peracre bus,
North Dakota......3,951,000 96 37,930,000
South Dakota......1,154,000 100 11,540,000
Minnesota ........ 237,000 145 3,436,000
Montana e 15,000 84 120,000

North Dakota's average vield of dur-
um wheat of 9.6 bus. per acre is 2.5 bus.
under the 5 year average of 121 bus,
per acre for the state.  The highest aver-
age yield per acre is reported for the
northeast area, 10.7 bus. per acre, and
the lowest for the south central area, 7.3
bus, per acre.  The northeast area which
includes Cavalier, Grand Forks, Nelson,
Pembina, Ramsey, Towner and Walsh
counties, has the largest ducum acreage
of the crop reporting areas in the state,

Shifts in Durum Acreage in North

Dakota

Much of the decreased production of
durum wheat in North Dakota is at-
tributable to the decreased acreage of the
crop, The 1929 durum crop constituted
41.0 per cent of the total spring wheat
acreage whereas the 1928 crop consti-
tuted 48.8% of the total spring wheat
acreage. Durum acreages reached their
maximum in 1928 as did also the pro-
duction,

The following table shows the acreages
of durum wheat in North Dakota and
the percentages that acreapge is of the
total spring wheat acreagy ‘ng each of
the last ten years,

A Decade of Durum Whea. acreage
in North Dakota
Percentage of total
spring wheat

Year PDurum acreage acreage
1920 .. J210,000 422
192; . 3,788,000 429
1922 .. . 4,026,000 460
1923 .. . 3,667,000 H3
1924 .. . 2,757,000 az
1925 .. . 3,170,000 330
1926 ... J.B04,000 394
1927 .. . 4,222,000 429

1928 ... 3,060,000 48R
1929 . o 951,000 41.0
Ten year —— —_—

AVETARE e 3,700,000 41.21

This table shows that durum wheat
has occupied on the average 41.2% of
the spring wheat acreage during each of
the last 10 years, the highest proportion
being reported for 1928 and the lowest
proportion for 1924, The 1929 per-
centage is practically the same as the 10
year average in spite of the fact that
there is a general notion prevailing to
the effect that North Dakota has sig-
nificantly reduced her durum acreages.
The 1928 1929 fluctuation is not as great
as has occurred previously, witness the
1023-1924 reduction.

Through the courtesy of Mr, C. E.
Mangels, Cereal Chemist in the depart-
ment of milling at the North Dakota
Agricultural Experiment Station, T am
able to include the following data based
upon chemical analyses and physical ex-
amination of a large number of samples
of the 1929 North Dakota durum crop.

By H. L. WALSTER
Agronomist, North Dakota Agricullurg)
Experiment Stption

bread wheat in the durum wheat (hyy
heretofore, a condition greatly to e de.
plored.

The Color of the Crop

The color of the 1929 crop is o2
both internally and extemally. Th
has been harvested and much |
threshed without any rain, It ma; yey
he amiss to note here that the introdue.
tion of the combine-harvester may result
in the marketing of durum whose cxter.
nal appearance will be “off color” in the
more rainy years. Just what effect ex.
posure to weather may have on the color
of the semolina still remains to be seen,
Investigations by the department of mill-
ing at the North Dakota Agriculiural
Experiment Station indicate that there js
a wide variation in the internal color
from year to year; attempts are now be-
ing made to get at the cause of this,
Studies are in progress aimed at discov-
ering the relation of the area of produc-
tion and method of production (rotation,
et cetera) to the quality of the crop.

Quality of the 1929 North Dakota Durum Wheat

Kernel Texture (amber durums only)
Number of Samples

Pereentage of Vitreous Amber Amlier

Grand Average Kernels Kernels

11e 94
Test Weight
n2

Protein
125 (includes 5 samples of
red durum
When quantitative comparisons are
made with the quality of previous crops,
the interesting fact is brought out that
although the 1929 crop averages only 0.1
of a pound lighter in test weight than
the 1928 crop, it averages 24% higher
in percentage of protein and had 17%
more vitreous kernels. The following
table furnished by Mr. Mangels gives
the data for the last 4 years,

Maximum  Minimum
100 51

Grand average
ﬁ‘l].g pounds per bushel

186 9

Cleaning Machinery

One of the encouraging signs of the {8

times is the gradual development of
cleaning machinery designed to remove
bread wheat from durum wheat. These
machines are being installed in mills and
in some elevators. The development of
farm size machines adapted to this pur-
pose seems to be just around the comer.

A Four Year Comparison of Quality of the North Dakota Durum Crop

Number Average Test
o Weight per
Year Samples Bushel (Pounds)
1929 112 61.3
1928 272 614
1927 183 + G0l
1926 37 613

The 1929 cvup of durum in North Da-
kota is high in protein and high in test
weight,  The high 1est weight is accom-
panied by a very desirable flinty texture
hence the crop should mill out a relative-
ly high percentage of. semolina with ac-
companying relatively low percentage of
durum flour,

Since there has been a considerable ex-
pansion of bread wheat production in the
more nearly exclusive durum areas there
seems to be rather more admixtures of

Number Average Averaue
of Percentage of Percentage of
Samples Protein  Vitreous kurnels
125 13.6 o
JR 112 7
203 112 &7
kTl 14.0 "
The Durum Variety Situation in
North Dakota

Mindum and Kubanka are leading de-
sirable durum varieties, These varie
ties are recommended by the Agricul:
tural College and their production for
seed purposes is being actively push

by the. very active North Dakota Crop §
Improvement Association, an association §
of seed growers formed about a year 282 B
Since Kubanka is without doubt 3

i BOX FACTORIES and MILLS
(Corrugated, Solid Fibre
and Boxboard)
of the
{/ CONTAINER CORPORATION
OF AMERICA
and MID-WEST BOX COVIPANY
in PENNSYLVANIA

OUR plant group at Manayunk, a suburb of

PENNSYLVANIA

MILL AND 2 BOX FACTORIES
AT PHILADELPHIA

Philadelphia, is the largest and most
Frnlil'u: in vancti' of products of the eightesn
i I

actorics and mills comprising the Container
Corporation of America set up at this time.

Two large box factories and one big capac-
ity mill are here busily engaged in producing
highest quality conugated and solid fibre
shipping containers and a complete line of
boxboards and p.-arcr board specialeies. This
plant furnishes these products to Pennsyl-
vania, New York, New Jersey, Maryland,
Delaware, District of Columbia, Virginia,
North Carolina and New England States.

A central location, ample transportation
facilities and very complete modern equip-
ment which insurc quick service and deliver
of orders are advantages that customers will
appreciate,

OTHER BOX FACTORIES

at Natick, Mass,, and Bridgeport, Conn. will be

shown in our next insert, Other units at Chicago,

Anderson, Ind., Kokomo, Ind., Circleville, O., Cleve-

I\:'ml\.' Cincinnati, Fairmont, W. Va. and Charleston,
. Va,

HAVE BEEN FEATURED IN PREVIOUS
INSERTS

-y e
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{VtMake a Complete Line

of Boxes for Air Express

AR express 1s now operated as an auxiliary
to the railroad express service, and every
shipper should avail himself of the air service
when speed is important.

Write us a description of the goods vou wish
to ship by air express and we will prescribe the
correct design of box thar will mect regulations
and carry the commodity safelv. Many shippers
will want to be among the pioneer users of this
new service and we will welcome every oppaor-
nity to provide correct designs of corrugated
fibreboard boxes for such shipments.

If vou have difficule shipping problems— fll
in and mail to us the COUPON shown helow

Some Industries Now Using Our Solid
Fibre or Corrugated Boxes

Bakery Goods Furmiture Shies
LCanncrs Stationen Breakfast Foods
Building Material  Lamps and Shades  Propristan
Sportmg Gouds Tobacew— all forms - Remedies
Books and  Magas Perfumen Spies
anes Paints and Foods Al Kinds
Tuvs Varnnhes Instruments
Crockery Automonine Hrooms, Brushes,
Bortlers Glassware Ee
Frust Packing hsectieades Ceramics
Radio Goods Ruthe: Guoods Leather Gools
Picures Electnical Goods  Doors
Vegetable Growers Mens, Women's  Hardware
Mear Packing and Chaldren’s  Dev Cell Batternics
Dairy Goods Furmishings Enamelware
Soaps and Chips and Millincry Filing Cabincts
Washing Powders Confecnionery Eleceric Light
Marches Carpets and Rugs Bulbs

CONTAINER CORPORATION
OF AMERICA

and MID-WEST BOX COMPANY

111 W, Washington Street Chicago, llinois
Six Mills=Tuvlie Factories—Capacity over 1200 tons per day

RETURN COUPON
Contaisex Corrumation or AMERICA
111 West Washingron Sureet, Chicago
Gentlemen. Please have onc of vour experts check our

presene packing and shipping methods—without obligating
us—for the purposs of reducing our costs 1if pussible.
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The GENUINE

Fusillo
i

Important question:
“If we have been able to make
this die, considered an Ifmpos-
sthility, how good can we make
your Common Dies

X

25

<

-

For you, this 1s a very casy
qUEStION to answer.

MARIO TANZI & BROS., Inc.

A8 COMMERCIAL STREET
BOSTON, MASS,
U8

CREATOR AND MAKER OF FINE DIES
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“landssorten” or mixed population con-
taining both desirable and undesirable
lines, active work is being done in select-
ing out from this old variety lines which
will have decided superiority.

Monad, also called D-1, still persists
in the state, largely due to its splendid
disease resistance and high yielding ca-
pacity; its quality, however, is not regu-

larly dependable, hence its production is
not being encouraged.

Acme, a somewhat similar variety,
never gained a foothold in this state.
Much information is needed as to the
effect of cultural conditions and methods
of harvesting upon the quality of these
two much discussed varieties.

The acreage of red durum is appar-
ently decreasing. Until the recent rise

in wheat prices, red durum prices w

decidedly upon a “stock feed" bagl

Even now there continues to be the g
spread in price between amber (y

and red durum, a condition which y

automatically limit the extension of |
acreage of this less desirable varieg
The gradual development of better ry
resistant bread wheats, is, too, reduc
the acreage of red durum,

J

3 S

rins
Smiles

Chuckles

A Tonic for Business Worries

A girl with money to burn can always find a match.

* x %

Let Hoover order 7 political picless days a week.

* % ¥

It must have been a landlord who said “Every knock is a

.oost.”
» *® *

And yet, in directing automobiles, a traffic cop must have

horse sense.
* 5 »

The slump in the pig iron market is probably due to June
bride's biscuits.
T

It makes a fellow sick to see his neighbor's supply of

medicinal hooch.
® ¥ &

Many a man who acts like the main squeeze turns out to

be a lemon,
* & x

Hard knocks are good for a man—unless he's doing the
knocking.

* & =

Mosquitoes are in disrepute because they bite the hand

that's feeding them,
P

A man will chase a golf ball all over the links because it's
too hot to go to church.
L L ®
Some men’s pet peeves are hard times and not being able
pet | eing able
to find a place to park their cars,
' % %

Horse swappers didn't lie any more about their steeds
than automobile swappers do about their speeds.

Some people drop a copper cent in the collection pla
and expect it to buy one golden harp.

* ® %

The motorist doesa't care where his gas comes irom
just so it goes.
* & =%

An Irish Diplomat

Mrs. O'Brien had a habit of “putting her foot in it” whe
ever she opened her mouth.

Across the way lived Mrs. Flanigan whose husband of

morning committed suicide by hanging himself in the atti

A few days later Mrs. O'Brien was going over to see hg
Her husband said, “You'd better not go, you're sure to
something to hurt her.”

“No, I won't" said Mrs, O'Brien, “I'll talk about nothi
but the weather.” So she went.

“Good morning, Mrs. Flanigan—lovely weather we
having."

“Yes, and it's glad I am so T can get my clothes dryi

said Mrs. Flanigan.
“Now, you're the one that should be worrying abuut
weather when you wash; you, with your great big ittic

hang things in.”
- % o«

Not to Mention Towels

A perplexed porter was explaining an unprecedented sitgs

ation to the pullman conductor. !
“But, captain, the stepladder's missing; who ook
And why, and how?"
“But who would want to steal a pullman ladder?” ¢
postulated the conductor.,
“I don't know, but she’s gone,” responded the porter:
At this juncture a passenger occupying an upper ber

for the first time overheard the conversation, parted UB

curtains and remarked genially: )
“Here, porter, you may use mine, T won't need it!
morning.” '
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Cellophane- Wrapped Noodles
Demand Attention . . .
Increase Sales

Progressive noodle manufacturers are using
Cellophane to attract the housewife's attention
to their products and win preference over the
thousands of others displayed in grocery
stores today.,

Cellophane — the sparkling, 100% trans-
parent material shows the rich, egg color of
the noodles, and keeps them clean and sale-
able. Housewives pick up the convenient, sani-
mz packages and—a sale is made.

onsider Cellophane. Write to our Package
Development Department for suggestions and
samples,

Du Pont Cellopbane Ca., Inc., 3 ‘Park Ave., New York City. Ca
dian Agruts: #: B. Stewart & ;’:m. !..:'-i!:}f T:l’r-'l.,’Cll";J

ts‘.’i’ﬁﬁ'_@s

‘Cellophane

) L ; ; WV ‘ ot i A B
A / e, : 4 : s
L.._-i YOk ) "

"Cellopbane is the riglitered trademark of Du Pent Cellopbant Company, Inc., to duignaie ity tramsparent aollulose sbeets and floi, deselped from pure wied puip \net a by product)
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Spaghetti for Americans

Spaghetti, macaroni, and noodles, 3 of
the most nourishing cereal  products,
richly deserve the important place they
hold in the diet of the natives of Italy,
for they are easily cooked, casily di-
gested, and casily combined with many
fvod flavors, for they are of smooth tex-
ture and mild Aavor. Those of the finest
quality, made of the hard durum wheat,
contain a large per cent of protein as
well as carbohydrates, so in order to
meet the requirements for a well-balanced
meal it is necessary to add only a small
amount of fat, meat, or cheese for tlavor
and complete the meal with a fresh green
vepetable or fruit.  In our country we
are inclined to consider the pastes only
in our winter menus for we serve them
most often with a rich cheese sauce, but
they are so quickly prepared they can be
made especially popular in hot weather.

According to lalian authorities the
longer the time required for cooking, the
lietter the quality of macaroni, 1t should
be boiled in a large quantity of salted
water until tender, then drained, a small
amount at a time, and rinsed well with
cold water, using a colander to drain well
before the sauce is added, for even a very
small amount of water will spoil the
flavor of the sauce. Many very highly
scasoned sauces for “Spaghetti, Italian
Style,” are to be found, but it scems the
best cooks in Italy prepare a very tasty
sauce of tomato paste, scasoned very
delicately with various herbs, meats, fish,
and choice cheese, as well as garlic and
onion, but these are used very sparingly
and the cheese is chosen for its quality
rather than quantity, Since imported
Italian cheese is now available at very
reasonable prices, it no longer belongs in
the luxury class as little is required to
make a perfect sauce. If we consider
variety important in the diet the flavor is
so delightfully different that it is well
worth a bit of extra expense and trouble.

And even though we may not care for
Italian sauces for our spaghetti and foods
of this type, there are so many other
meat and vegetable combinations that we
can easily adopt them as year-round
staples.

Peppers Stuffed with Macaroni

Six large sweet peppers, 2 tablespoon-
fuls butter, 2 cupfuls macaroni, broken
in small pieces, | cupful chopped meat, 2
large tomatoes, bread crumbs, salt and
pepper. Remove the tops and seed of
the peppers and boil for 5 minutes.
Drain and rinse with cold water.  Boil
the macaroni in salted water until barely
tender, drain and rinse, Heat 1 table-

spoonful butter and heat the meat in it.
Mix with the macaroni and tomalues,
chop in small picces, season, and fill the
peppers.  Cover tops with crumbs, dot
with 1 tablespnonful butter and bake in
a moderate oven until the peppers are
tender. A cupful of canned tomatoes
may be substituted if fresh tonatoes are
not available. This is a splendid hot
weather dish.

Scalloped Salmon and Macaroni

Two cupfuls macaroni, broken, 2 cup-
fuls flaked salmon, 1 pint thin white
sauce, 1 cupful cracker crumbs, 2 table-
spoonfuls butter or substitute, Boil
macaroni until tender, drain and rinse,
Aicange a layer in a baking dish, cover
with flaked salmon, sprinkle with cracker
crumbs and a little salt and pepper. Con-
tinue these layers until all materials are
used.  Pour the sauce over the top and
finish with a thick layer of crumbs. Dot
with butter and bake in a moderate oven
for thirty minutes. An excellent emer-
pencey dish,

Macaroni with Fish Flakes

One cupful fish flakes, 1 tablespoonful
olive oil, 1 teaspoonful chopped parsley,
1 cupful tomato juice, either fresh o1
canned, 1 cupful tomato paste, ¥ pound
macaroni, 1 bay leaf, 1 small onion,
chopped fine, salt and pepper to taste,
Heat the olive oil, add the fish flakes
and brown quickly. Add the seasonings
and 2 tablespoonfuls hot water. Cover
closely and cook gently for 5 minutes.
Add strained tomato and bay leaf. Sim-
mer for 30 minutes, add tomato paste
and cook 20 minutes longer. Cook mac-
aroni as directed above and arrange in
layers with the sauce in a hot baking dish
and serve at once, Grated cheese is
passed with this dish, It is not at all
necessary, but is preferred by some.
Some Italian recipes call for fresh fish
cut in small cubes, others for salmon
or tuna fish, but the prepared fish flakes
are both convenient and delicious.

Macaroni Salad

Two cupfuls cooked macaroni, ¥ cup-
ful cooked carrots, cut in cubes, ¥ cup-
ful English peas, 1 teaspoonful youag
onions, 1 teaspoonful parsley. Chop the
onion very fine and mince the parsley.
Marinate the other vegetables with a
tart French dressing and chill. Combine
vegetables and macaroni, toss lightly with
a fork; serve on lettuce with stiff mayon-
naise.

Chicken and Noodlss

One young hen or large fryer, 2 cup-
fuls thin cream, 2 eggs, ¥4 pound noc-

asle’

By SARAH GIBBS CAMPBEL]
in Farm and Ranch

dles, 3 tablespoonfuls butter, or substj.
tute, 2 tablespoonfuls flour. Prepare the
chicken for frying, salt and dredge well
with flour, Heat the butter in an iron
pan and brown the chicken in it. Add
a few tablespoonfuls hot water, cover
tightly, and bake in a moderate oven un.
til very tender. Take up the chiken,
stir the flour into the liquid in the pan,
add the cream, which has been lhoated
and cook gently for 5 minutes. lu the
meantime boil the noodles in salted water
until almost tender, drain and pile in a
buttered ring mold. Beat the eggs umil
volks and whites are well mixed, add to
1 cupful of the cream gravy and pour
over the noodles.  Set mold in a pan of
frot water and bake until set in a moder-
ate oven. Turn out on a round platter
and arrange the chicken in the center.
P'our the remaining gravy over all anljg
garnish with a ring of broiled tomatoes,

Italian Spaghetti and Meat Balls

One pound ground meat, %2 pound
spaghetti, 1 bay leaf, 1 clove garlic, |
cupful bread crumbs, 1 cupful tomato§
paste or concentrated fresh tomatoes, 1
small onion, 2 cloves, 2 grains allspice,
salt and pepper. To be very modern 2
waterless cooker is the ideal vessel forf§
preparing this sauce, as long, slow cook
ing in a tightly covered vessel is neces-
sary for a perfectly blended sauce. A
commercial tomato pastes vary, if a very
thick paste is used dilute it with a cupfu
of strained canned tomatoes or ¥4 cupfu
water. Heat slewly, add salt to taste
spice, bay leaf, and garlic, chopped very
fine. DBarely simmer for an hour, ket
ing the vessel tightly covered to retain
all the flavor. Chop the onion very fing
and mix well with the meat and bread
crumbs, add salt and pepper to scaso
well, and shape in small balls al-ut ats
inch in diameter. Add these  the
sauce, replace the lid and cook lowh
for 1% hours, Cook spaghetti, v ithov
breaking, until tender, drain, rin-¢ anii
arrange a layer in a hot bakin. dish
Remove the meat from the sau ¢ an
arrange on a platter to serve. Uovef
the layer of spaghetti with the -auct
sprinkle lightly with grated chec-v. ad
another layer of spaghetti, sauce.
cheese, and continue until all material
have been used. Serve at once: if th§
sauce is kept boiling hot the cheese wil
melt and it will not be necessary 10 1
heat. The sauce and meat balls for th
dish may be prepared carly in the day
leaving only the spaghetti to be cook
at dinner time, when the sauce is 108
heated.
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No skilled operator required

Suitable
for
Bulk
Trade

R:ﬁh Breakers

Mostoccioli Cutters
Egg-Barley Machines

268-270 Wallabout St.

lz Cutting Machines
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THE LATEST TYPE

—_—OF———

“CLERMONT’”’ Noodle Cutting

Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-FNF

The finished product of above machine.

WE ALSO MANUFACTURE:

. il
THE MACHINE WHICH PAYS DIVIDENDS

No hands touch the product

Suitable
for

Package
Trade

Triplex Calibrating Dough Breakers

Fancy Stamping for Bologna Style

quare Noodle Flake Machines
Combination Outfits for Smaller Noodle Manufacturers

Will not obligate you in any manner.

Write for our descriptive catalogue and detailed information.

CLERMONT MACHINE CQO., Inc.

Brooklyn, N. Y.
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New Organization for New York

New York metropolitan district is un-
questionably the greatest macarcni prod-
ucts consuming section in America and
probably in the world, There competi-
so the keenest and long and
loud have heen the plaints of the manu-
facturers that prices were ruinously low,

To bring about better  conditions
through understanding of manufacturing
and selling costs, the need of a local or-
ganization has been recognized and on
several occasions associations have been
formed with this good purpose in view,
That they have failed was no fault of
the promoters nor have these failures
discouraged the leaders.

At a general meeting of the manufac-
turers in the New York district at 27
Cleveland place, New York city, on Sept.
206 a new organization was launched tak-
ing the name of Macaroni Manufacturers
Trade Association of New York, Its
program will strictly adhere to its motto
“The Betterment of The Macaroni In-
dustry.”

Headguarters  for the organization
were established at 27 Cleveland place,
the same building which houses the
Italian Chamber of Commerce, and an
claborate ceremony of inauguration was
supervised by the leaders and enjoyed by
a gathering which consisted of practical-
ly all oi the leading Italian macaroni
manufacturers in that district. F. Mal-
dari & Dros., Inc., sent a message of con-
gratulations containing the words “May
Success Reward Your Achievements” ; it
was accompanied by a beautiful and ar-
tistic basket of artificial flowers which
will adom the offices of the associa-
tion.

The 1929-30 officers of the Macaroni
Manufacturers Trade Association of
New York consist of ¢ President, Frank
Patrono, Independent Macaroni Co, ; vice
president, John Buscemi, Metropolitan
Macaroni Co.; treasurer, J. V. Cuonzo,
Westchester  Macaroni Co.; sceretary,
Mario Dacono, Savoia Macaroni Co.;
directors: S, La Rosa, La Rosa Macaroni
Cu., D. Glaviano, Campanella, Favaro
& Glaviano Macaroni Co.; E. Ronzoni,
Ronzoni Macaroni Co.; Mr, Angelicola,
Brooklyn Macaroni Co., and G. Santoro,
Refined Macaroni Co.

It is the prrpose of the new organiza-
tion to work primarily for the interest
of its local members and will overlook
no opportunity to cooperate with other
trade associations and outside manufac-
turers for the general good of the indus-
try.  Along this line it will work hand-in-

JA

hand with the management of the Na-
tional Macaroni Manufacturers associa-
tion.

Cavaliers of Italy

In recognition of gervice given the
kingdom of Italy, the nation of their
birth, and in appreciation of the busi-
ness success attained in their country
of adoption, 2 leading manufacturers of
macaroni products were recently hon-
ored by the Italian consul who be-
stowed upon them the title of Cavaliers
of the Crown of Italy.

The manufacturers so honored are
Cav. John Ravarino, president of the
Ravarino & Freschi Importing and
Manufacturing company and director
of the National Macaroni Manufac-
turers association, and Cav. Joseph

JOHN RAVARINO

Freschi, president of the Mound City
Macaroni Co,, both of St. Louis, Mo.
The honor conferred was first pro-
posed to the Italian government by the
*American consul early in January and
a decree was issued by the government
on April 18. Conferring of the honor
and insignia was a celebration of im-
port by the Italian colony of St. Louis,
which hold the honored Cavaliers in
the highest esteem, The entire maca-
roni industry congratulates Cavaliers
Ravarino and Freschi for their de-
served honors and for the honor which
they bring to the trade in America.

Pays to Dress Up Product

More than 85% of the impressions we
receive come through the eye, so scien-
tists assert; and it sounds reasonable
enough to be true. On the strength of
this fact manufacturers should pay par-
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ticular attention to the labels which
adorn their products,

The lahel crnnot be too attractive nor
can too much care be exercised in putting
it on the can. Any process that enhances
the label’s appearance, such as lacquer-
ing, is also a splendid investment,

Good labels, and attractive labels, may
be bought from the most reliable lithuy-
raphers in reasonable quantities at a
fair price. Just shop around a little le-
fore you place your order, When all the
quotations are in select the best (.lusi.pn_
then strive for a favorable quotation on
the stock of paper, colors, and so forth,

Labels put on by a labeling machine
are vastly better than those applied by
experienced hand labelers. A few points
advanced in their favor are absence of
smudging and lopsided appearance, econ-
omy, and the rapidity with which the
entire pack may be labeled.

Devote all the time and thought pos-
sible to dressing up your product. Ac-
cept sound advance and seck it. Make
the finished article so attractive that it
will stand out among its companions on
the shelf.—Cannery Noles.

Survey of Negro Business

The survey of Negro business con-
ducted by the National Negro DBusiness
League, described in Domestic Com-
merce, has been completed and results
have been published. The survey, made
in 1928, covered 33 cities in the south
and middle west with an aggregate pop-
ulation of 5,066936, of which 920,283
are colored. '

The predominance of those types of
business calling for a large degrec of per-
sonal service is noted, nearly 60% of the
2757 enterprises and 65% of the 12459
Negro workers reported in the survey
being of this type, as indicated in the
following table:

T)’IDC of No.of % of Col rol
Establishment concerns total emph o
Automobile ... 169 6.00 30
Restaurants ... aw  1moo 1
Tailors 32 13 |

154 6.00 W
24 0.86 14
380 400 10
42 1.50 "

N
)

Undertakers
Moving «cn
Barber Shops . ;
Building Contractors....
Publishing & Printing. 73 260
Amusements e 07 240
Photographers ..o 18 0.06 L

1653 972 22
In connection with Negro merchants
business methods it is brought out that
although 15% have no adequate bouk-
keeping system, 13.5% keep double en-
try books and 59% single entry books.
Over one fourth of the total number
have cash registers.
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you need Fivefold Protection

ARKIES singing . . . wheels
rolling . . . trucks roaring
away. Swish! Thud! Smash! Crash!
Boxes of merchandise bump to the
ground . . , are roughly handled.
Were they yours? . . , Will some
favored customer receive damaged
merchandise? . . ., Will the next
storm "'get to" your packnges? . . .
Will boxes swell and burst? . . . How
much hidden damage to your goods?
These things happen every day.
Each year millions of dollars are
Iost because of inadequate pack-
ing. Every weeck good customers
g0 somewhere else to buy because
of these things, What is your bill
for damaged merchandise?. . . What
does your loss amount to from dis-
gruntled customers?
You can't control storms, rough
and careless handling. But you can

take precautions to safeguard your
merchandise. You owe it to your-
sclf to be sure your goods leave the
shipping room packed to stand the
destructive handling of modern
transportation,

Fivefold Protection®— Good
Wooden Boxes—assure delivery of
your merchandise in the best pos-
sible condition, Thousands of manu-
facturers have found this the safest,
most economical way of packing and
shipping their goods,

If you are confronted with any
problem related to the packing or
shipping of your goods, one of the
engineers of this association will
gladly call to explain the advantages
of Fivefold Protection®. Their ser-
vices are free. Why not send the
convenient coupon today. It may
mean thousands of dollars saved.

WOODEN BOX BUREAU

of the National Associalion of Wooden Boux Manufacturers
and of the National Lumber Manufacturers Association

CHICAGO, ILLINOIS

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

. Rough handling in transit

2. Hidden Dumnge "I;',',',f:,h;;',';,,rﬂll",':;T',
3. Pilferage

1. Bad Weather

3. Disgruntled customers

Wooden Dox Bureau
111 West Washington 51, Dept. 8161
Chicago, Hlinois
Gentlemen:

We manuflacture
and would like to have one of your
engineers arrange to tell us the ad-
vantages of Fivelold Protection®

Name
Firm
Street

City Stare




aaep———

——— e ———————

18 THE MACARONI JOURNAL

Semolina Producticii
Breaks All Records

IFor the crop year July 1, 1928 to
June 30, 1929 the grinding of semolina
exceeded all previous records accord-
ing to figures by F. T. Pope of the
United States Department of Com-
merce. In that 12 months 2,354,759
bbls, of semolina were produced out of
15,827,287 bus. of durum wheat ground
in American mills, Of this total,
1,146,438 bbls. of semolina were pro-

duced from Jan. 1 to June 30 this year
from 7,813,704 bus. In addition there
was 448,557 bbls, of flour produced.

Of the total of 1,146438 bbls. of
semolina produced the first six months
of 1929, 49,220 bbls. were exported as
semolina leaving 1,097,218 bbls, for do-
mestic consumption. Comparative fig-
ures of durum wheat produced and
semolina grinding are shown in the
accompanying table,

X . i 5 (barrels Available for Con-
Durum wheat Semolina Flour Semolina Flour sumption
Ground () Produced Produced Exported  Exported Semolina Flour

1924
jau.-]unc..... 5,451,715 821,503 J41,6J6
utyl-Dgc..... 6,594,830 1,062,410 416073
92

Jan.-June.... 4,068,282 741,070 J1R919
Julyl-glggc ..... 7,373,556 1,136,180 495,741

]Ian.-{;mn...- 6,811,438 1,050,873 470,684
uly- z;c..._ 7,039,579 1,165,192 414,664
19

Jnn.-{smc._. 5,072,626 B68, 476 259,282
m;c..... 7,809,023 1,280,152 409,613

j“!y‘-
Jan.-June_ 6,804,801 1,037,175 353,972
1,208,321 493,152

July-Dec.... 8,013,583
1929

Jan.-éunu...- 7E13,704 1146434  4K8,537
.ompiled by F. T. Pope.

57,873 147,568 763,830 194,068
167,198 231,189 895,212 184,084

78,919 151,351 662,151 167,352
116,851 200,5%  1,019329 295,145

62,955 162,951 087,918 307,733
94,951 180,004 1070241 23,660

71,331 141,183 797,145 118,099
99,904 104,626 1,180,248 304,980

12,863 143,468 94312 210,504
66,744 168,310 1,141,085 325334

49220 + 101,710 1097218 374,847

August Exports Lower

The upward trend in macaroni ex-
portation received somewhat of a set-
back during August according to the fig-
ures released by the U, S, Department of
Commerce. During August 1929 the ex-
ports amounted to only 758,000 Ibs, as
compared with 802,000 Ibs, in July i
this year and with 841,000 lbs. in August
1928. This decrease is noticeable for
the 2 months ending Aug. 31, the 1929
shipments totaling only 1,560,000 lbs. as
compared with 1,706,000 Ibs exported in
July and August 1928, However, dur-
ing the 8 months of the present year the
exports show a healthy inceease over the
same period in 1928, the exportations be-
ing 7,085,000 Ibs. from Jan. 1 to Aug. 31,
1929 as compared with 6,291,000 1bs. for
the same 8 months in 1928,

MACARONI EXPORTS FOR
AUGUST, 1929
POUNDS
COUNTRILES (In 1000 Lbs.)
Dentliail oonicsmmumasnmms: 3
Greece 5
Irish Free State. s 1D
United Kingdom ..101
Canada .............. 158
British Honduras . 2
Costa Rica 4

Guatemala
Honduras
Nicaragua ...
Panama
Mexico ...
Newfoundland .veevesceessenneens 3

Barbados 1
Jamaica 2
Cuba . . 29
Dominican Republic .43
Dutch West Indies... 3
Haiti v .10
Virgin Islands ..... 2
Colombia ..... 1
Venezuela .. 3
British India ............ . 2
Straits Settlements .... S— |
China . 31
Java & Madura e, 2
Japan 9
Philippines ..occoomeieeennrienssenens 2
Siam

Turkey ...

Australia .

French Oceania .......

New Zealand
British South Africa......
Mozambique
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Let a Policeman Do It [f :
You Can : -. LAPGERY
Here is a moving tale which migh :

have a counterpart almost anywhere:
Boston, Muys,
I am threatencd with a lawsuit for heay
damages and would like your opinion us 18
my liability. A few weeks ago 1 discharged
a salesman for drunkenness. He was quarre)
some and abusive, and would come aroun
the place in that condition and be very han
to get rid of, Finally after many trials 1 dj
charged him by letter, The next day he cam
around drunter than ever, and had to b pf
out, | did not attempt to do it myself, beca
my left arm is crippled, but one of the b
keepers led the man to the door to let hig
peaceably out.  He resisted, however, and
there was a fight in the course of which th
salesman was precipitated down a short (ligh
of steps and had one arm and several rib
broken. The injury was entirely due to hi
resistance in leaving our premises, on whid
he had been guilty of disorderly conduct. | ] : ' L : s
have reccived a letter from his lawyer claim SO e VO 9 e ¥ A e IROENT MIEEN

ing heavy damages, and would appreciate you gt | R T C
|AY AFLEEY - O EDAREL R

opinion.

BUSTNESS, Y EAR AFTER
VAR IE GOl ST LEY
NNOW.CTHEY - AN Al
WAYS D RELY S ON . GCOM
MANDER SEMOLINA. TO
PRONE OUE CNIEORMLY
c_,m:!'-'! INTHE COOIKIN
FUAT S MOSE. O)F UTHEE
BAT LR e sz

B e e e b
¢ i

E. R G. & Co.
This case is not unusual—the identic
thing has happened many times and th
law is very clear regarding it. If suit i
brought against you it will be on th
familiar theory that you are responsib
for the acts of your agent, the boo
keeper, and indeed you are, if those
are within the scope of the agent's em
ployment.
The law covering cases of this so
can be summarized in a few words: Th@
owner of premises may forcibly ejed
from them any person who is disorderly
and he may use for that purpose suff
cient force to do it, but no more.
For instance if you are dealing will
a disorderly 10-year-old boy, you can u
enough force to eject him, but you couk
not knock him down and drag him oul
This would be an unwarrantable assault
while the former would be merely a ju
tifiable protection of your premiscs.
The question therefore which you wil
have to meet if you are sued—ani yo
probably will be—is whether your hookl
keeper used excessive force in cjectinggs
vour salesman. Unless the force used
was obviously excessive and outrageo
the decision will probably be in yo
favor, No doubt you have witnesse
while the salesman will have nobody b
himself. It will be testified that he w
drunk and disorderly and was only P
out because of that., Moreover that
had no real business on the premiscs. H
will certainly say that the bookkeepd
threw him down stairs, and that accus
tion will have to be met with a countd
statement. 1 have scen several of the!
cases, and on this statement of fact
(Continued on Page 26)

YOURS YO COMMAND.
COMMANDER.

D V. ! [ )
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- i Machine Corporation || Consolidated Macaroni Mach i |
5 Consolidated Macaroni Mac Ine Lorporation i Consohidated Macaroni Machine Corporaaon |
b FORMERLY FORMERLY (|
'i C & Amb | |
Cevasco, Cavagnaro rette, Inc. Cevasco, Cavagnaro & Ambrette, Inc. '-J
i L. DeFrancisci & S isci |
3! . Del'rancisci on | I. DeFrancisci & Son :
4 L)
; ; f Hi i Machi |
! igh Grade Macaroni Machiner . . . " . ;
__ Designers and Builders o g Y Wl Designers and Builders of High Grade Macaroni Machinery |
2 Type K-G-R 1 '
! ! AT LAST! The Press Without z Fault,
1 Simple and economical in operation; compact and
durable in construction. No unnecessary parts, Lut
everything absolutely essential for the construction of
a first class machine.
" Only two controls on entire machine, One valve
controls main plunger and raises cylinders to allow
| swinging.  Another valve controls the packer, No
| mechanical movements, all parts operated hydraulically. y
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 of
which we enumerate herewith.
LINING. Both the main cylinder and the packer
cylinder are lined with a brass sleeve. By lining these
{ cylinders, the friction is reduced and the possibility of
any loss of pressure througl defects in the steel cast
ings is absolutely eliminated. It is Fr:cli:ally impos.
sible to obtain absolutely perfect stee cylinders, Other
manufacturers cither hammer down these defects or
il them with solder. Either of these methods is at
best a make-shift and will not last for any length of
time. .
I P;\CH!NG. lNel:\' system of packing, which abso- i e *
utely prevents leakage, )
RE}'AIIN{’I’\IG III[ISK. The retaining disk at the l?ul. -
bl iy ""},‘f:,', i;,;ﬁ.'::",ﬂ:.‘gug’,,“’:;“:,‘;” b The Kneader is a machine of considerable importans:e in the produf:tion of quality :
than 45 degrees. macaroni, Many macaroni manufacturers ask the question, “"Why don't my macaroni H
1y DUMP. The pump is our improved four (4) piston look as good as Mr.............. ?" mentioning the name of some other manufacturer, i
ype. - = = s . ‘
The explanation is very simple. Mr................. 1s using a properly designed kneader. !
| . DIE PLATEN, The dies platen or support is divided . axplanaL y P . g p . perty & B
into. three (3) sections for the 1374 inch and two (2) Aware of the requirements of this industry, we have designed the Kneader shown ¥
ctions for the 1214 inch press, (We originated this . . . : H
system of sub-division of platen, since copied by com- above. The proper operation of a kneading machine depends almost entirely on the i
petitors,) proper desien of the two corrugated cones used for kneading the dough to the proper i
| PLATES. There are plates on fron: and rear of consistency. After many experiments, we designed the machine shown herewith, B
’ Being swung - doueh falling ‘when' cylinders arc which meets the exacting requirements for properly preparing the dough. B
: ; '
JACKS—SPRINGS, No jacks or springs are us-d This kneader is fitted with an apron to prevent the operator from coming in con- il
. 8u'r)r:;:?il:.lki‘::ﬁfnogrdggﬁz'zfnc';:flznf:h:'ﬁ'i:,r “s":,i:fi.‘} tact with the revolving pan. Also with a guard to eliminate the possibility of the oper- ‘ k
| :]\‘;lll 'Lusct_their milliencr from continued use and wil ator being drawn underneath the cone. Unguarded kneaders have often been the cause g
| nction properly, . i : Botl i d witt B
of serious injury and sometimes the death of the operator. Both cones are equipped with i
CONTROL VALVE. Both the main plunger a:.d scraper attachments to prevent the dough from sticking to the cones and revolving with f .
Vertical Hydraulic Press with Stationary Di the packer plunger are controlled by our jmproved P A Il
el lzsilcandenl/i inches Friee valve. The movable part of tll-ﬁs evah': rgt;t:'snfg:?i: o the same, thcreby causing much annoyance. i
- . A fat surface. As there is always a thin film of -l . i . : : i
between the two faces, there can be practically no wear on this part, Very little power required to set same as the movem: st The pan is supported by adjustabie rolls which revolve on Timken roller bearmgs. ! ‘
* mh’::'rrl‘ll;l:lﬂL All cylinders arc of steel, and have a very high safety These supporting rolls are set immediately under the corrugated cones, which is the | b
QUICK RETURN ’:'11; :u,.r: :f a,.c;,,',::l ,I,:\:,n,,::y I;h o c:y mol;' du point of highest pressure. Each cone is independently adjustable and revolves on roller f i
. oV b yvalve, we hav J ] 3 ACe . . . . . . 'R H : L) F
tically nothing. By reducifig the back pressure, the arm or plunier returns 1o i1y st Jressuts o nlr;:!rflz:‘rnn;‘::n%f) Ko jpeas bearings. Due to elimination of unnecessary friction, very little power is required for i :
”PACll(ER. \\_'l{li!':: the hydraulic packer has independent control, it returns automatically when the main control valve is sct the operation of this machine. i
to the relurn position. & . i . 3 % . g 3
i CUNSTRUCTION. This rrcss is solidly and heavily constructed throughout, All material is the best obtainable. The BUIlt. in various sizes up to 76 inches in diameter. Send for our catalogue for fur | B
‘ base is very rigid and the uprights extend to the die platen support, thereby preventing any vibration of the press. ther details, |
i e .:
[ il
156-166 Sixth Street: ~ BROOKLYN, N. Y., U.S.A.  155-171 Seventh Strect 156-166 Sixth Street: BROOKLYN, N. Y., U.S.A.  159-171 Seventh Street
Address all communications to 156 Sixth Street Address all communications to 156 Sixth Street I
| S g
i




-7

-

' ] -4

Grain, Trade and Food Notes

Chewing Gum a “Food”

The federal food and drugs act de-
fines food as including all articles used
for food, drink, confectionery, or condi-
ment. Chewing gum contains as much
as 75% or even more of soluble sugars
and is held to come within the purview
of the act if shipped within its juris-
diction. DBecause many gum manufac-
turers have so far failed to bring their
labels into compliance with the law
and its interpretation the administra-
tion plans strict enforcement of legal
privileges of the act applicable to
chewing gum.

The attention of the Food, Drug,
and Insecticide Administration, which
is charged with the enforcement of the
act, has been directed to the fact that
many brands of chewing gum mostly
of recent origin, are misbranded with
respect to composition. These prod-
ucts are labeled to indicate that they
contain fruit juice or true fruit flavor
when in fact they are characterized by
their content of artificial flavor, The
misbranding consists in the use of both
misleading designs of fruit and mis-
leading names and statement. .

Whole Cooked Chicken in Cans

A whole cooked chicken in a tin can,

is a new thing in the marketing of
poultry products recently brought to
the attention of the public, says the
bureau of agricultural economics, Unit-
ed States Department of Agriculture,
The birds are inspected for wholesome-
ness before cooking by bureaun repre-
sentatives operating under a nation
wide inspection service for quality and
condition of dairy and poultry prod-
ucts, If the consumer prefers to do his
own cooking he may buy a bird that
has been dressed, drawn, and hard
chilled at the poultry plant and mar-
keted in individual containers under
government inspection.

Heretofore the great bulk of market
poultry has been purchased by the con-
sumer ecither as live poultry, fresh
killed dressed poultry, or as poultry
from freezers., The sale of such poul-
try has been through retail live and
dressed poultry markets. The new
method of marketing whole dressed
birds in cans, thoroughly cooked and
ready to serve, will doubtless enlarge
the market for poultry, inasmuch as
canned poultry may be sold in retail
stores where canned foods are carried.

Also, the sale of poultiy which has
been “full drawn™ at packing plants is
expected to increase the dzmand for

poultry because the bird is ready to
cook v.hen purchased. There are no
waste parts and generally a sweeter,
better Navored product is obtained by
climinating the entrail taint often pres-
ent in birds marketed under the old
system. The birds after being drawn
are individually wrapped or boxed and
hard-chilled. The housewife may thaw
out the poultry by placing it in water
of moderate temperature or by keeping
it overnight at room temperature,

Record Ice Cream Consumption

The bureau of agricultural econom-
ics of the Department of Agricultuie
estimates consumption of ice cream in
1928 at 348,048,000 gallons compared
with 335,628,000 in 1927, based on re-
ports from 2258 ice cream companies,

The increase in consumption last
year was largest in the last 6 months.
In the first quarter total consumption
was 4.3% greater than in the corres-
ponding period of 1927, in the second
quarter 1.395 greater, in the third quar-
ter 7.2% greater, and in the fourth
quarter 4.4% greater than in that quar-
ter of the previous yeur.

The estimated per capita consump-
tion was 2.9 gallons in 1928 as com-
pared with 2.85 gallons in 1927 and
2.77 gallons in 1926. Per capita con-
sumption has approximately trebled
since 1910 when it was estimated at
1.04 gallons.

Food Officials Meet

A problem discussed at the 33rd an-
nual conference of the Association of
Dairy, Food & Drug Officials of Unit-
ed States last month in Lincoln, Ncb,,
was “falsity in advertising” not cov-
ered by the laws of the land. Despite
every effort by the food law enforcing
officials to protect the public from
adulterated and unsanitary focds, prob-
lems arise which demand new methods
and greater precautions,

The food and drug laws of the state
and nation prohibit false statements on
labels but do not ~ov-r false statements
in collateral advertising so that people
who buy on account of the advertising
rather than the iabel, are being misled.
What can be done to prosecute viola-
tions in cases of discrepancies between
claims in advertising and statements
on labels? Among the other topics
was that of whole wheat bread, mar-
keting poultry culls, roadside stands
and markets, and health and sanitation
so far as it comes under the control
of the food officials.

The conyention was well att.aded.

and keen interest was taken in the
program that occupied 4 days.

Durum Market Firm

According to the bureau of agricyl-
tural economics the durum wheat mar.
ket during September and the first pan
of October was relatively firmer thap
the other classes of spring wheat, Har.
vesting was delayed and the current of-
fers were scarcely sufficient to mect do.
mestic requirements, As a resull pre.
miums were lower and quality was ad.
vanced,

Number one amber duru:r was quoted §

at Minneapolis on Oct. 4 at from 3¢ un-

der to 6c over the Duluth December
price of $1.23 per bu, There was some ™
export inquiry during that period but j§

bids were mostly below current quota-
tions.
tober shipment was quoted at Marscilles,
France, on Oct, 4 at $1.35 and Canadian
durum CIF Genoa, Italy at $1.40 per by,

400% Duty on Potatoes

According to word received by the St
John Board of Trade the duty on Cana-
dian potatoes entering Cuba will, on No-
veraber 1 next, be advanced by -4U0%.
At present it is $1 per 220 Ibs. Effcctive
Nov. 1 this will be increased to $5 per
220 1bs, and this tariff will be in force
until June 30, 1930.

From July 1 to October 31, 1930 the

tariff will be $1.20 per 220 lbs. Potatoes |

shipped from the United States have a
preference of 20% over those shipped
from other countries,
is not increased under the new tariff.

It is said the reason for the big in-
crease in the duty is to encourage the
growing of potatoes in Cuba for home
consumption, the government of the is-
land having launched a campaign to this
end,

Specialty Men to Meet
The annual convention of the Assr-

ciated Grocery Manufacturers of Amer |

ica, Inc,, formerly the American Gro-

cery Specialty Manufacturers associa- [ |
tion, will be held in the Mayflower hotel. B

Washington, D. C. on Nov. 5, 6, and 7

and will be followed by the Federal Jl

Trade Conference on the 8.
Many of the leading macaroni mani
facturing firms are membezs of the A%

sociated Grocery Manufacturers of §

America and James T, Williams, pres”

dent of The Creamette company, Miv K|
neapolis, is a director of the organi™ jgi
tion.. ‘Annually this convention is 3" K3

—
American durum wheat for Oc- B

This prefcrence i
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Peters Package

We can safely say thar the largest percentage
of packaged macaron:

packaged by

products ave automatically

Machiner

T

d

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 | uckage. 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

tended by many. representatives of the 8 "%

¥
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macaroni industry and usually the di-
rectors of the National Macaroni Manu-
facturers association meet in connection
with the convention,  This is being con-
sidered by the macaroni directors this
year.

H. R. Drackett, president of the
Drackett Chemical Sales Co., Cincin-
nati, O., is president of the Associated

Grocery Manufacturers of America.
J. S. Goldbaum, Fels & Co., Philadelphia,
Pa., Geo. D. Olds, Jr., Hills Brothers
Co., New York city, and Geo. H. Bur-
nett, of Joseph Burnett Co., Boston, are
vice presidents. B, E. Snyder of R. B.
Davis Co,, Hoboken, N, J., is treasurer,
Robt. F. Miller, executive vice president,
and Chas. Wesley Dunn, general counsel.

Wooing Shippers
by Box Smashing

(EDITOR'S NOTE: The following article
was published in one of the recent numbers of
Nation's DBusiness, and is reprinted here with
the permission of the editor of that publica-
tion,

Freight terminal stevedores now
have their peer in a “box-busting” ma-
chine in the Chicago laboratory of the
Wooden Box Burcau. The box manu-
facturers are doing a smashing busi-
ness nowadays, breaking up perfectly
good boxes,

They want to find out just what kind
of box you nced to furnish best pro-
tection for your shipment and they
have a machine rigged up that can toss
a box farther and tumble it harder
than the huskiest platform athlete.

They're Important Items

Freight rates are important items for

the shipper. When he finds that one
material for packing his product
weighs more than another and thus in-
creases his freight bill he is prone to
turn to lighter packing. The wooden
box people know this. But they also
know what freight handlers can do to
shipments, Railroads complain about
damage claims, And customers com-
plain about getting damage adjust-
ments instead of goods to sell.

Sb the producers of lumber made
containers, capitalizing, are out to dis-
cover just how light a quantity of
wood will give the necessary protec-
tion to ecach commodity that is
shipped. They have gathered data on
just how a freight handler lifts a pack-
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ing case, where he drops it, and hoy

often. In a huge revolving drum i,
their laboratory this “goods in transi
picture is simulated through a long
line of freight items. Beginning with
the selection of the nails and the lum.
ber careful specifications are worked
out for boxing or crating each article,

For a long while a box was a box,
and those who wanted to ship goods
that needed protection saw to it that
their goods were securely encased in
wood. Then came the day of compet
tive containers and shippers had their
cars bombarded with sales arguments
about savings to be accomplished
through the use of one or the other of
the different makes of wooden boxes,

LABELS
" CARTONS
'SELLING
HELPS

The manulacturing of wooden boxes ;
and shooks for boxes had gone on "OF ALL KINDS.
from time immemorial and with it had : : oo
gone on the deadly old school sclling b g |
system, Finding fault with and ver- \ \ ] ‘ Let us be your ."\'!.,“IL kage Counscfors.
bally smashing competitors’ boxes was \ T : :
the order of the day. ‘ ! i

. ConsuLT OUR
TRADE MARK. BUREAL.

The courts have decided_that trademiarks and
brand names are _\':tlunIT),Ic property. - No. new -
name should:be adopted without investigation.

The fight was waged only against
other wooden boxes and little attention
was paid to the unostentatious inva-
sion of the market, around 1906, by
other material. While salesmen for
lumber containers were vying with

cKir trade mark burcau coiitains recards of gver

EGG BARLEY

IS DRIED
ON TRAYS
IN THE
SAME WAY
AS NOODLES
AND SHORT CUT
MACARONI

DOUGH BRAKES

The Lenner Patent New Type Eg

NOODLE MACHINES

FOR SOUPS AND BABY FOODS

Barley Machine produces! 1200 Pounds of Um‘farmk
Granules per day sifted into small, medium and large sizes. |
. vy f

|

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicego, IIL., U, 5. A- |

HYDRAULIC PASTE-GOODS PRESSES AND PUMPS. COMPRESSED AIR AND GRAVITY TYPE ACCUMULATORS
DRICRS KNEAD MIXERS

E

880,000 hrand , names, including, all® registered
byands. Wyite for particulars.  The service is freci
. li o ) !

The United States Printing
- & Lithograph' Co. =« -
Color: Printing, Headquarters

CINCINNATIL - BALTIMORE BROOKLYN®
H Beech St 87 Cross 5t, 23 N. drd 5L

EGG BARLEY |§
PASTES

- G £ T Wi = e

WITH ANY
ORDINARY
DOUGH MIXER

TRIMMERS
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one another, the snbstitute manufac-
turer was calling upon the shipper, of-
fering him a service in package engi-
neering,  With the close of the World
war the lumber people, overproduced,
suddenly realized the threat to their
market contained in the introduction of
these substitutes.

Sniping Proved Incffective

There were plenty that knew the
merits of wooden containers, and indi-
vidual salesmen for the wooden box
manufacturers began a desultory fight
to get back their old ficlds.

But much missionary work had
been done by the new opposition. In-
dividual sniping was proving a tedious
and difficult method.

Someone conceived the idea that
“When it's Saturday at the corner gro-
cery it is also Saturday for the grocer
down the street.,” If by joining forces
the wooden hox people could convince
the customers that this was buying
day for wuoden containers they could
make it grocer's Saturday for the en-
tire industry.

The idea took hold and another trade
association came into being.

In turn the National Association of
Wooden Box Manufacturers realized

that the interests of those promoting a
greater demand for wooden boxes were
to a large extent wrapped up with the
interests of those promoting a more
extensive use of lumber, Forces were
joined with the trade extension cam-
paign of the National Lumber Manu-
facturers association. Representing the
promotion interests of both groups the
Woaoden Box Bureay was formed.

Laboratorian’s Objectives

And now the bureau is smashing
boxes in a box laboratory. Package
engineering is being carried to the nth
degree.  Specifications that will meet
safety requirements, while insuring
minimum  first costs and freight
charges, are the objectives of the box
laboratorian as he watches cach com-
modity-freighted box tumble down the
huge testing drum,

The old bickering concerning kinds
of wood is gone. Before each test a
careful job of crating is done. The
wood that suits the purpose is the
wood that gets the recommendation.
The nails are carefully selected. Eighth-
inch lumber or 1%" may be requircd
for the particular job. Slats on the
side or other reinforcing, where the
nails should be put, metal binding
straps or none, how to crate and where

Octolir, 19%

to brace—these are a few details 1y
must be worked out,

Then the wheel turns, The box
comes tumbling down. On corners §
and sides, flat and on end it is tosseq
and tumbl- I until the package Lireaks,
Comparison is made with experience
data and if a safe performance is re.
corded the specifications are written
and the style of packaging recom.
mended. y

1

Let a Policeman Do It
(Conlinued from Page 18)

shouldn’t worry about it. If you haves
competent trial lawyer you will have nine
chances to the other man's one.

I have advised several clients thy
where these ructions arise it is better to
let a policeman do the ejecting if one is
near at hand.  No question involving you
can arise then. But where a policeman
is not handy you can always safely do
it yourself if you don't use any more
force than is necessary to accomplish
the result.

(Copyright, June 1, 1929, by Elton |.
Buckley, Esq., Counselor-at-luw, 165
Real Estate Trust Company building, |§
Broad and Chestnut st., Philadelphio,
Pa.)

of weather

your request

949 Dell Ave.

NEW YORK DISTRICT

Barozzi Drying System

Manufacturers of Macaroni
Dryers that dry in any kind

FAULTLESS AND SIMPLE

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

Catalogue and estimate at
Barozzi Drying Machine

Company, Inc.
North Bergen, N. J.
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NORTHLAND FANCY No.?2
NORTHERN LIGHT

NORTHLAND MILLING CO.

MINNEAPOLIS, MINNESOTA

Reocn 1114 Canadian Pariie DUl 562 Madison Avs®
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From the daintiest
box or package

to the bulkiest cartoa or shipping case, there s a Mikah Pro et adone-
ably suited to every labeling and sealing requirement.

REQ. U.S.

No boxes or packages with peeling, loose, flapping labels or smeared, un-
sightly overlaps.  No carton or case that will not reach its destination
because of brittle, untrustworthy unions,  Mikali Products do their jubs
dependably—their quality always is uniform. A third of century of
labwratory rescarch and know-how stands squarely back of them,  Mikah
Produets are male by 1he

PACKAGE WRAPPING GUMS
LABELING PASTES
CASE SEALING GLUES
PICKUP GUM
OVERLAP PASTE
BOTTLE LABEL GUM
TIN PASTE
CARTON SEALING GLUES

---a Mikah Product for every sticking and sealing
purpose, machine or hand.

Largest producer of adhesives
in the world!

Eight medern plants and twenty-one warchouses at strategic distribution [
points—nn business can be remote from National Service.

NATIONAL ADHESIVES

CORPORATION
EXECUTIVE OFFICES: NEW YORK
We are interested in National Adhesives, Please have representative call

York Offics

—
e .
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A nationally-known
package produced by
Stokes & Smith Ma-
chines. Gl

STOKES & SMITH

Machines for Package Filling, Sealing
and Wrapping

An extensive line of machines for Eacknging.
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---

Materinl, Labor, Contents

IMPROVE---

Display Value, Selling Power, Preservation of Contents

‘A Size and Speed for Every Need

Fully automatic single purpose machines for high
proﬁlclion; 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

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

Philadelphia, U. S. A.
British Office: 23, Goswell Road, London, E. C. 1.
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Notes of the Macaroni Industry

0. B. Golden Glint

Recognizing the “eyve appeal” value
of a pickage that \‘I-I't'l.‘ti\l‘l_\ displays
the comtents while  providing every
|lc|hr~i|l|l' |:|'uu'-'liun. the Fort Worth
Macaroni Coo of Fort Worth, Texas,
has patented @ unque package com
bining chip hoard ol cellopiime that
1= making o e with the triade accord
ing to NCT Mazza, plant manager and
treasurer of the company

The packige which so far has prosed
A winner in his opinion, is of peculiar
comstruction,  The ends, toa depth of
abont an inche aned o halt, are of hilae
and white hoard and conneeted hy Col
lophane. The board tends o protect
the ends where damage i~ usually
greater and the Cellophane center pro
vides the eve appeal. Filled with its
“Golden Glint” products the package
has created a0 very favorable impres
st an the trde. The firm pisses ot
the mmformation that the package s
protected by patented Goplication N
RERRRA]

Among the othicers of the nerm whe
areactive i prometing the sale of this
new  packaged product that provides
for full display . nd ample protection
af the contents are. 'resulent, John

1% Laneric viee president, Louis )
Laneri; seeretary, W | Boeschs as
sistant secretary, A UL Bicocehi; treas-
wrer-manager, NOT Mazza,

Dancer Prefers American Spaghetti

Vineenzo Celli, who at the age of
29 fimds himseli one of the most
famous of Furopean dancers, prefers
acddish of Ymernvan spaghetti even o
Halian made prodducts, Spaghetti may
Be an Teadian dish but this artist of
Talian descent who cliims Chicago as
his home and  who has spent the
preater part of the List 11 years in
Ttdy, admits that he must return o
Chivago for o dish ol spaghettn of his
liking

Mro Celli s the Teading dancer or
prime ballerine of the La Scala Opera
conpany of Milan, Ty,

Manufacturers’ Muther Dies

At Coetameo and Salvatore Viviano
are mourning the death of their heloy-
el mother, Mrs, Graza Viviano, who
died several weeks agoin her bl
home in Tealy o Vito amd Gaetano are
comnected  with - Vo Viviano ol
Prothers Macarom Manufacturing com-
Jrany of St Louis and Salvatore is at

Tel. No.
Hegeman

OUR
FAULTLESS MACARONI MOULDS
Are Always Satisfactory.

Every Order is Given the Personal Our
Attention of Die Experts.

BROOKLYN

F. MONACO & CO.

1604 Dekalb Ave.
NEW YORK L

the head of 5. Viviano Macaroan
ufacturing company at Carnegn,

Friends of the bereaved s

daughters extend sympathy,

New Name for A, & P.
The Ao & I Products Corp. 1.
nounced a change in name [,

Quaker Maid Company, Tne. T8 iy
is to continue its policies and to g

as a subsidiary of The Great v

and Pacific Tea company with e
in the Grayhar bhuilding, 420 Les gy

av., New York city. The firm's

roni manufacturing  plant i~ 0§

Washington st., Brooklvn, N3

Employes on Boat Excursion
Following a 3 day conference o thy
salesmen of the Crescent Macar o

of Davenport, la., the firm treared ps
emploves to ariver excursion oo,

the steamboat St Paul to Mus it

L amd return. Inoaddition 1o 4

salesmen of the company A0 conigan
emploves ol their families conpae
the thip on the beautiful Mississin

Somebody Is Spoofing
The press of the country his lo
carrving a story to the effect that durn.

Ot or 15, 1929
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CARTON
SEALER

and

WEIGHER

ABSOLUTE
SIMPLICITY IN
DESIGN AND
OPERATION

THE MACARONI JOURNAL

T s P
—a 2l o«
T U e A

Two Operators

25 Packages
Per Minute

All Size Cartons

weith Clitss SH Laronngtee Wopadion

Fostoex dtustesizon of Pevanple Class S0 Top amd Bottom Cartor Seales
: wetciriae, shell, aiplahets, ot

Further Particulars
Gladly Furnished

Fospeoradly adapted foe pog Bagong vhoer ot i g,

INEXPENSIVE - - - - - FLEXIBLE

TRIANGLE PACKAGE MACHINERY CO.

416-420 W. Huron St., Chicago

33 Cortlandt St., New York 443 So. San Pedro St., Los Angeles

| Established

00w o=

Wooden
Shipping

Made from nature's wonder
wood for box purposes

RED GUM

Odorless—
Strong—

- Anderson-Tully Company

e ————— -

Containers

Safe—

own operation thruout
entire manufacture

Memphis, Tenn.

Good Wood Boxes

Nl |1i!.1|nn.w i
\ ' /

i :}: ”."’-"f‘.f“,
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Amber Durum Wheat

STRONG and UNIFORM
and of a WONDERFUL
COLOR

i

T

i
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For Quality Trade

<| Crookston Milling Company

CROOKSTON, MINNESOTA
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the first 6 months of 1929 American
macaroni manufacturers have shipped a
total of 450,000 Ibs. of macaroni prod-
ucts to Italy.  Much has been made of
the item and extended stories written
about “carrving coals to New Castle.”
Unfortunately the statement is not borne
out by facts and figures.

According to Theo. D. Hammatt who
is in charge of the grain and flour sec-
tions of the foodstufis division, U. S
Department of Commerce, the exporta-
tion of American macaroni to Italy has
been practically nil in recent years. Dur-
ing 1924 a total of 1,548 1bs. of macaroni
went from United States ports to Italy
bringing the American manufacturer the
small sum of $244.  In 1926 we shipped
200 Ibs. to that country and in 1928, 400
Ibs. bringing $10 and §50 respectively.
During 1925 and 1927 and the first 8
months of 1929 the department has no
record of any exportation,

Our total exports of macaroni for
1928 amounted to only $900,000 the great
bulk of which went to Canada, Great
Britain, Mexico and the West Indies.
The department cannot account for the
erroneous story that has made the rounds
of the press.

August Macaroni Imports
The importation of macaroni products

comtinues to dwindle, the August 1929
imports showing a slight decrease over
that of the same month last yvear. The
same is true of the total for the first 8
months of the year.

Only 173,612 1bs. of all kinds and
grades of macaroni products entering the
United States during August 1929, cost-
ing American importers $15,883 as com-
pared with 191,501 Ibs. worth $19487
imported - August 1928, From Jan.
1 to Aug. 31, 1929, the imports totaled
1,838,550 Ibs. worth $169,7(4 as com-
pared with 2,325,963 1bs. worth §264,221,
the imports for the first 8 months of
1928,

$300 Fine Probable

The state of New York is becoming
very active ontside of New York city
in the enforcement of the anticoloring
law with respect to macaroni products.
The Department of  Agriculture and
Markets of that state recently made 2
seizures. In the case of one the analysis
of the products showed that there was
no added coloring and the case against
this firm was dropped.  Incidentally, it
may be mentioned that this firm is a
member of the National Macaroni Man-
ufacturers association and through that
organization has been made fully ac-

Octolier, 10

quainted with the food laws, whic
has striven to observe.
In the case of another firm the o)iem.

ist reported the products as contaniny

added coloring and it has been refi e
to the legal bureau with instructic. 1,
prosccute the violators. As the stiures
of New York provides a minimuni fin,
of $100 for violations of its food liws
and since 3 samples were taken i 3
charges preferred cach of which wilj
be prosecuted separately, the guilty .
ufacturer is liable to a fine of $300 iy 1.
dition to the loss of its prorducts,

The New York state authoritics haye
been slow in starting prosecuting Lyt
evidently are going to get somewhere
now that the work has begun.

Disabusing Macaroni
Misconceptions

All sorts of misconceptions exist in
the minds of people not Italians, con-
cerning macaroni.  In the first plice,
whether it is a stick as thin as a har,
or whether it is a flat ribbon-like shape
resembling one's favorite tooth paste:
whether it is a large elbow shaped
piece or whether it is a tiny melon
seed size, it is macaroni just the same

—made of the same ingredients in the I

oler 15, 1929
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PER PASTA PERFETTA

AMBER
Mlllln- cumplny
" Minosapells, Mina,

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

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

Decide Now

CHAMPION FLOUR
HANDLING OUTFIT

Make a complete blend

o use

BUILT IN SIZES TO
FIT YOUR REQUIREMENTS

CHAMPION MACHINERY CO.

JOLIET, ILLINOIS

in the proper propor-
tions, in dust proof bins,
then sifted and aerated.

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

SATISFACTORY

Wooden Macaroni Box-Shooks

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

JONNSON AUTOMATIC WAX WRAPPER

4 Models Now Available in

JOHNSON AUTOMATIC
WAX WRAPPERS

Your Package Size Deter-
mines the Proper
Maodel to Buy

JOHNSON Automatic Wax Wrappers are now de-

signed and built in four models to wrap your spe-
cific package. Each model may be adjusted within
reasonable ranges to varying dimensions.

This enables us to furnish a machine with adjustments
for various sizes, yet so simple that it operates on any
size with the efficiency of a single-purpose machine.

Upon advice of your size of package we will give you
complete information, details and price for the specific
machine to wrap your package.

JOIINSON AUTOMATIC SEALER CO., Ltd.

Battle Creck, Michigan, U. S, A.

New York-- 30 Church St. Chicugo—228 N. LaSalle St.
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AUTOMA’I‘-C PACKAGING MACHINERY / “‘“"

W?odwb

OMATIC SEI\LER co..
JOHNSON ﬁyi'tilr Creek, Mich.

Without cbligation,
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[ ] Send Catalog. sanikil
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same machine. The only difference is
in the shape. It is difficult to convince
Americans of this.
“Mother of Wheat" is Basic Ingredient

One popular fallacy, is that macaroni
is one thing and spaghetti is another.
This is not the case, Macaroni is the
name of the entire mass of dough used
to make the various shapes and sizes.
Spaghetti is merely one shape. It
takes its name from “spaghetto” which
is the Italian word for twine, because
it is the shape of a piece of string. But
whether its ‘spaghetti, or margherita,
which is flat and curly like the edge of
a piecrust, or canneroni, which is an
clbow, or lasagna, which is wide and
flat, it is macaroni just the same. Mac-
aroni is a general term just as bread
is the general term for the hundred
and one varieties of loaves, rolls and
biscuits without which the American
breakfast is incomplete.

Ideal Food Unknowingly Served

Long ago, when macaroni was to
Italians just macaroni and good food,
they did not take much into account
its value as a body builder. Today,
however, with the country gone wold
on the subject of diet, calories, vita-
mines and food values in general, the
Italian father who fed his huge family

on this delicacy because it was cheap,
is discovering that he was complying
with the best fundamental food rules
at the same time,
High Comparative Value

Where could one find a food as
nutritious and good for the price as
macaroni? A pound contains more
calories than does a pound of round
steak and a pound of macaroni costs
15 cents. To feed a family of 6, all
that would be necessary would be 2
pounds of macaroni and one could use
the remaining 20 cents of his half dol-
lar for tomato paste and give a family
a meal fit for the gods. Also, maca-
roni is a valuable food because it con-

tains a minimum of starch, That's (,
point about semolina—all the starch j
milled out of it.
Macaroni Not Fattening

Oh, but isn't macaroni fatluning'
then? No, it isn't.  Well, why is j
that so many macaroni eaters are, well,
er—buxum or rotund? Well, thays
not the fault of the macaroni. It's the
fault of the oil or the butter in which
it is cooked, the mountains of Italiap
bread and fresh butter eaten with j,
the highly scasoned appetizers which
accompany it and create a craving for
more and more and more. That's
what makes the contours—not (he
macaroni itself,

A Saga of Cathay

Many, many years ago, when the peo-
ples of the old world were recovering
from the staggering economic losses oc-
casioned by the Crusades, a great inter-
est in exploration demanded the atten-
tion of everyone.

That was natural, for the knights and
nobles who had traveled far afield to
wrest the holy land from the unbeliever
were an adventurous lot, and peacetime

pursuits no longer satisfied their craving
for danger, new hazards and fame,
The 7th and last crusade terminated in

1270 A. D. and it was just about this§

time that the Venetian, Marco Polo, the
greatest of medieval travelers, was carry-
ing on his explorations in far distant
lands. For 17 years he visited and stud:
ied the kingdoms of Asia and opened

Rosso

121 Varick Street
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Lithographing Co., Inc.

New York, N. Y.
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LITHOCRAPHED

LABELS
CARTONS
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Our Lithographed Cartons Have Special
Features: Write for Samples
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One Word Well Describes Our
Dies and Repair Work
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The Golden Touch

King Midas

Semolina

I

leads in quality because
we are able to select the
choicest amber durum
wheat through our several
hundred country elevators
located in the heart of the
best durum wheat terri-
tory. Our new million
bushel elevator adjoining
our mill enablesus to
maintain our uniform
standard of high
quality.

Note the rich, yellow color

and even granulation of

KING MIDAS
SEMOLINA.

King Midas
Mill Co.

MINNEAPOLIS, MINNESOTA
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region of the central Asiatic continent
but also the disclosure of the existence
of Japan, which he called Zipangu.

Legend has it that one day while cruis-
ing near the coast of Cathay (China) he
was informed by one of his men that the
ship's supply of water was running dan-
gerously low, and would require imme-
diate replenishment,

Accordingly he steered his ship as
close to the shore as safety would per-
mit, and sent several of his men off in
a small boat in quest of fresh water.
One of the sailors in the party was a
Venetian named  Spaghetti, and it is
around this man that the legend cen-
ters, When the small boat reached the
beach the 3 or 4 sailors comprising the
party separated, cach striking out in a
different direction. They knew there
would be fresh water close by, but of
course did not know its exact location.

Spaghetti, in his search, soon came to
a little paich of huts. He realized that
water must be close but before advanc-
ing into the village his attention was
drawn to a native man and woman work-
ing over a crude mixing bowl. The
woman appeared to be mixing a dough
of some kind, particles of which had
overflowed the mixing bowl and extend-
ed to the ground.

The warm, dry air, characteristic of
the country, had in a short time hard-
ened these slender strings of dough, and
had made them extremely brittle.

Spaghetti observed  the ingredients
used, the simple method of mixing, and
it immediately occurred to him that a
dry food of this kind would be a wel-
come addition to their slip's menu. His
curiosity prompted him to approach the
couple and make known his wants as
best he could.

Through signs and gestures he man-
aged to obtain a quantity of the grains
used in making this strange dough, also
a batch of the ready mixed dough and
several strings which had dried.

So excited was he over his discovery
that he completely forgot to look fur-
ther for water, but hurried back to re-
join his comrades.

After relating his expericence, upon re-
turniae 4o the ship, Spaghetti “worked”
the entir: quantity of dough into long
slender ribbons. As they dried he broke
them into shorter and more convenient
lengths.

The problem of preparing the food
had not been given much thought, and
it was one which would have to be ex-
perimented upon.

The sticks were not palatable if eaten

Make Your Noodlesg
from the finest

EGG YOLK

Rich in Color---

Fresh and Sweet

Write for Samples

and Prices

JOE LOWE CORPORATION

BROOKLYN, 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.

The House
of

Perfection

dry, and when cooked in fresh wager |

were not much better. Thereupon Spa.
ghetti conceived the idea of bailing the
strips in sea water, which, as every one
knows, is intensely salt.

This method seemed to produce thy
best result, and to bring out the rich
flavor of the food.

Before returning to Venice Spasheti
learned much of this new and appctizing
food. He discovered its energy produc
ing qualities, its ability to remain fresh
and wholesome for long periods of time,

and noted the acclaim with which it was 8

received by his shipmates and other Euro-
peans to whom he introduced it.

Upon Spaghetti's arrival home the
popularity of this new delicacy soon
spread among the villagers, and before
long a similar food made of home grown
wheat was to be found on every talke.

In Gragnano, where excellent spring
water is abundant, the manufacture of
spaghetti (for such the food was
named) assumed large proportions.

As a consequence Gragnano today is
the leading macaroni and spaghetti cen-
ter of the world.

(Cu‘;lyrigi:t 1928 Keystone Macaroni Mano- |8

acturing Company, Lebanon, Penna.)

See America FIRST if you would
see it last.

 S——— e T

Where Others Have Failed,
We Have Succeeded.

Why not deal with a reliable house?

| INTERNATIONAL
MACARONI MOULDS CO.
' 317 Third Ave.

Always at
Your
Service

Brooklyn, N. Y.
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King of them all . ..

Hourglass Brand Semolina

Quality Beyond Comparison

g

Milled exclusively from choicest durum wheat
in plants that are up to 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 Ex hange BOSTON OFFICE: 88 Broad Street
PHILADELPHIA OFS;ICE: 458 Bourl: Bldg. SYRACUSE OFFICE: 603 State Tower Bldg.
CHICAGO OFFICE: 14 E. Jachson Blvd.
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The Macaroni Journal

Trade Mark Reglstered U. S, Patent Office
(‘hn:nunr ln the OId foumal—l—‘nunded by Fred
Becker of Cleveland, 0., in 1903.)

A Publication 1o Adnm:o the American Maca-
Published Monthly by thl National Macaroni

Manufacturers Amclltlon
Fdited by the Hecuu.rv. 0, Drawer No. 1,

Idwood, TIL.
PUBLICATION GOMMITTII
HINHV MUII. ZR JAS. T. WILLIAMS

M. J. DONNA, ldll
EU’BECRIPHON RATES ..
United Btates and ?ll‘llﬂl - = 11 IO pcl' nlr
n a
l‘nnlrn Counmu .. u oep-r rnr lnlamu
1e Copl: 16 Cents
DA Copl - . - . - 26 Cents

SPECIAL NOTICE

COMMUNICATIONS:—The Hdltor sollcits
news and articles of interest to the Macaronl
Industry, All matters intended for publication
must reach the Editorial Omen. Braldwood, 111,
no later than Fifth Da: Mon!

THE MACARCINI JC{URNAL un:rnn no re-
sponeibllity for views or opinions expressed by
contributors, and will not lmnlrlnx'lr ldvarlln
Irrésponsibls or untrustworthy concerna.

The publishers of THB MACARONT JOURNAL
reserve the right to reject any matter furnished
either for the advertising or reading columns.

REMITTANCES:—Make all checks or drafts
parable to lhlel‘dll‘ of the National Macaroni

TADVERTISING RATES
Display Adverlllln: = =« MNateson Application
Want Ads - « « Five Cents Per Word

Vol. XI October 15, 1929 No. 6

Patents and Trade Marks

A monthly review of patents granted
on macaroni machinery, of applications
for registrations of trade marks apply-
ing to macaroni products. In Septem-
ber 1929 the following were reported
by the U. S. Patent Office:

Patents granted—none.

TRADE MARKS REGISTERED

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

Rome

The trade mark of Salvatore Viviano,
doing business as Viviano Macaroni
Manufacturing company, Carnegice,
Pa., was registered for use on alimen-
tary pastes, namely spaghetti, noodles,
vermicelli and macaroni products.  Ap-
plication was filed April 30, 1929, pub-
lished by the patent office June 25,
1929 and in the July 15, 1929 issue of
The Macaroni Jomual. Owner claims
use since March 18, 1920. The trade
mark is a picture of a section of the
city of Rome over which is written the
word “Rome" in large white outlined
letters.

0ld Glory

The trade mark of Kansas City
Macaroni & Importing Co., Kansas
City, Mo., was registered for use on
alimentary pastes. Application was
filed May 4, 1929, published by the
patent office July 2, 1929 and in The
Macaroni Journal Aug. 15, 1929,

Owner claims use since May, 20, 1929,
The trade mark is the trade name in
heavy black type.

TRADE MARKS REGISTERED
WITHOUT OPPOSITION
Milani's

The private brand trade mark of Joe
L. Milani, doing business as Milani’s
Famous Tamale Kitchen, Seattle,
Wash., was registered for use on egg
noodles and other groceries. Applica-
tion was filed July 1, 1929, published
by the patent oftice Sept. 24, 1929
Owner claims use since Aug. 1, 1928,
The trade mark is the trade name in
outlined type.

Palestina

The trade mark of the Brooklyn
Macaroni Co., Inc., Brooklyn, N. Y
was registered for use on alimentary
paste products.  Application was filed
April 13, 1929, published by the patent
office Sept. 24, 1929. Owner claims usc
since 1927. The trade mark is the
trade name in black type.

TRADE MARKS APPLIED FOR

Four applications for registration of
macaroni trade marks were made in
September 1929 and published in the
Patent Office Gazette to permit objec-
tions thereto within 30 days of publi-
cation,

St. George

The private brand trade mark of
Frank A. Minnillo, Los Angeles, Calif.,
for use on alimentary pastes, namely
spaghetti and macaroni and other gro-
ceries. Two applications were filed
April 23, 1929 and published Sept. 3,
1929, Owner claims use since June I,
1904, The trade mark is the trade
name in outlined type.

Nekl-N-Dime

The private brand trade mark of
George Caltis, Atlanta, Ga., for use on
spaghetti and other groceries. Appli-
cation was filed Nov. 19, 1928 and pub-
lished Sept. 10, 1929, Owner claims
use since Oct, 29, 1928, The trade
name is in outlined letters,

Vegetized

The private brand trade mark of
Vegetable Products Corp., Los An-
geles, Calif,, for use ,on alimentary
paste. Application was filed Mar. 20,
1929 and published Sept. 10, 1929,
Owner claims use since Feb. 21, 1928,
The trade mark is the trade name in
black type.

I&A .

The private brand trade mark of
Vincent C. Naso, doing business as
Italian & American Cash & Carry Gro-
cery & Meat Market, Clevelangd, O.

for use on canned spaghetti and mye,.
roni, also canned coffee. Application
was filed July 3, 1929 and publisheq
Sept. 24, 1929. Owner claims use since
Jan. 25, 1929. The trade name is j,
white letters with a heart shipe hack.
ground of black.

Butter Adds to Flavor

Many people, especially Amcricaps,
do not relish the taste of olive il g
extensively utilized by the Italiuns of
the southern provinces in flavoring
their macaroni and spaghetti dishes.
Good butter is not only a fine subsii.
tute but greatly preferred by those who
relis’: a less piquant flavor.

Food authorities agree that hutter,
because of its delicious flavor, adds
delicacy to all foods, Therefore maca-
roni and spaghetti served with a sauce
made by melting 2 tablespoons of
butter, adding 2 level tablespoons of
flour, a dash of salt and pepper and one
cup of hot milk is especially delicious
and nutritious. When poured over
cooked spaghctti or macaroni, sprin-
kled with buttered crumbs and laked

in a quick hot oven until well browned |§

on top, the resultant dish is one lit for
for kings.

Macaroni manufacturers who supply
a trade that does not relish the olive oil

flavor should strongly recommend the

butter sauce given above.

Noodle Maker on
Vacation

Max Kurtz, one of the proprietors of §
the Kurtz Brothers noodle and macaron: |8

plant in Philadelphia, enjoyed a wonder-
ful tour oi France and Italy according
to information that came from secret
sources across the waters.

Mr. Kurtz, who attends practically all
the macaroni manufacturers conventions
as his firm's representative, was $
thrilled by the reception aboard the S5
Majestic during the New York conven:
tion that he determined then and thereto
spend a week aboard.

He was accompanied by his brother
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in-law. The couple made leisure trips © |

all points of interest. In the group of
photographs on page 3 they arc show?
looking over a beautiful resort on the
Riviera, Not much speed hut plenty of

sightseeing, Incidentally the travelers B

visited some of the leading macaroni an
noodle manufacturing plants in ln“‘;
and Italy and talked shop with some?

the foremost producers of alimenta™§

pastes,

Tribune Tower
Chicago, I!l.

From any grade or color of Southern Woods
you may prefer

Our timber holdings and 11 mills located in

Florida

Alabama
Mississippi

Louisiana

With capacity of ELEVEN CARS of FINISHED MATERIAL
a day and equipped with the most modern dry kilns and saws,

guarantee you PROMPT and SATISFACTORY SERVICE.

We would be pleased to submit our sales plan, samples and prices.

J. C. NICHOLS

Eastern Office
123 So. Broad St.
Philadelphia, Pa.

F. H. Godley, Mgr.
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OUR PURPOSE: OUR OWN P AGE OUR MOTTO:
EDUCATE First.
ELEVATE National Macaroni Manufacturers INDUSTRY
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N\ HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
J

The President’s Column

Types of Association Service

The National Macaroni Manufacturers association performs
an assortment of services, many of which are hardly known to
those who have made use of all the helps which the associa-
tion stands ready to give its members. Below is a brief record
of types of service that has been given members recently.

Label Advice—A firm in Pennsylvania had for some time
used certain statements on its labels that did not comply with
the food laws of .hat state. The association officers courteous-
Iy suggested chaages. For a while no heed was taken of the
suggestions but last month the manager reported: “We have
entirely abandoned the label objected to, convinced that the
statement ‘containing egg’ did not comply with the food laws
of the state and natior.  We appreciate your help and are
guided by your advice in this important matter.”

Compensation Insurance—Hearing of what other macaroni
plants have been doing in the way of getting favorable ad-
justment in rates on compensation insurance, a southern firm
sought and was given advice as to just what procedure it
should follow to gain the same end.  To give special study 10
this phase of the macaroni manufacturing business a special
committee has been appointed 1o make a general study of
compensation insurance rates and to prepare a campaign that
will result in greater safety and lower insurance rates. D,
Cowan of A. Goodman & Sons, New York city, has gracious-
ly accepted the assignment as chairman of this important com-
millee,

Egg Analysis—An Illinois firm is undecided which is better
for its noodles, a yellow type of egg yolk or a red type of e
volk.  Samples were submitted the macaroni laboratory in
Washington for analysis which was made without ;Ilnr;,t be-
cause the samples were of a purely investigational character.

A small charge is usually made even members for special
analysis,

In the files of the head office at Braidwood, 111, and at the
macaroni laboratory in Washington, D. C., there is a fund
of invaluable information which members may obtain for the
asking. Many do take advantage of these services; others
overlook them.

Remember that the National Macaroni Manufacturers ns-
sociation exists principally for the good it can and will do its
members and the Macaroni Industry in America,
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The Secretary’s Column

The End of the Road

Sir Harry Lauder sings a lovely ballad about “The End of
Its moral is that those who will summon the
courage to go to the very end of the road will find there the

The Road.”

happiness or success which they seck.

The end of the road. A day may come when men wil

sing less of the heroism of the battlefield and more of thelg

victories which belong to those who go to the end—to the very
end of the road.
b

Life is like a race course, There are those whose heart

break at the first quarter. There are others who arrive at the
“half way post” believing that that is the end and snatching
such meager fragments of happiness as they find there. There
are others who come to the third quarter telling themselves
they are spent and finished, never believing the still, small voice
which whispers “that the other fellow may be jyst as tived and
another dash will make it,”  And there are those whose eves
see through to the very end—unwilling to give up even an inch
before it has been achieved.

Fred Becker, charter member of the National Macaronig
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John J. Cavagnaro

Engineer and Machinist
Harrison, N. J. - - U. S. A.

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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Manufacturers association, treasurer of the organization furll

nearly a quarter of a century and founder and donm of ths

magazine, has reached the end of the road so far as thisg

carthly life is concerned.
not a path of roses, yet he made every life post a winnng one

Step by step he successfully negotiated the rough road thit
confronts all macaroni manufacturers. His life blow! tinged
with gratification as he neared the end, Suddenly the heat
snapped and he could go no further. His end had come bl

not till he had reached “the end of the road’—SUCCESMH

We are his debtors—not only for his support, his advice and
his carnest and willing cooperation but for the example he !
all of us—that determination along proper lines will bring doe
rewards. For this example we are thankful,

He early realized that his road wsfg
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urum Semolina
FOR A SWEET CLEAN PRODUCT
USE

D T T e ST
i ?." "%

100 Lbs,
N pacain

Recommended For Its

Uniformity

U.PITIl FLOUR MILLS

&

- Ehior

,.‘\‘ .FAUL.I::H[SOTA. 3
GUARANTEED
Carefully Milled from the Best Selection Amber Durum Wheat

CAPITAL FLOUR MILLS, INC.

MINNEAPOLIS SAINT PAUL

Famous For Its

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

Pillsbury Flour Mills Company
“Oldest Millers of Durum Wheat"
Minneapolis, U. 5. A,

BRANCIL Orpichs:

Albany Cleveland Los Angeles Oklahoma City Rochester

Atlanta Dallas Marquette Omaha Saint Louis i
Altoona Denver Memphis I8 lnlad:h hla Saint Paul f
Haltimore Detroit Milwaukee Pittshur San Francisco

Hoston Hastings Newark Inlllln!‘ Me. Scranton

Buffalo Indianapolis New Haven Portland, Ore, Springfield

Chicago acksonville New Otleans Providence Syracuse

Cincinnati ansas City, Mo, New York Richmond ‘Washirgton




