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1 A Sensible Dinner Suggestion
l _ : @ Americans crave variety, especially in foods they eat : F
b ;
q As a change, why not recommiend Macaroni and Egg t
B Noodles as “stuffing” for that famous holiday bird?
* @ Macaroni or Egg Noodles stuffing is inexpensive and :
casily prepared. It will add materially to the flavor and ;

& nutrition of the holiday meal.

“Z : A suitable recipe for this purpose appears eslewhere ‘é

&

in this issue. Manufacturers are urged to recommend it
frecly for Thanksgiving and Christmas Dinners and on all
occasions where stuffed fowl is served.
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A MONTHLY PUBLIGATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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We claim to be advancing no new idea
pat merely reminding the macaroni
manufacturiag industry that no matter
how good an idea or a plan may be, it
B will he valueless unless put into actual
practice with earnest effort and consis-

fent cood will. Our plan has merits; that
Bl rone will deny. A trial is not costly and

will <oon prove the worth of the idea.

=

We helieve that a great deal can be
mnmplnshcd to increasc the sales of
macaroni products throughout the entire
gl country by getting the cooperation of the
flretail grocers and retail grocers’ clerks.
This can be done by showing them that
itis to their interest to push the sale of
mcaroni products; that mazaroni and
mcaroni products are sales agents for
wher food and the sale of one package
of macaroni carries with it the sale of
many other commodities that are used
sith the preparation of macaroni.

The retail grocer and retail grocers’
tkrks are like other salesmen when they
ipproach a customer to take an order.
They have in mind to make a sale as
brge as possible and naturally fist the
iticles that increase the sale the most.
for illustration, a can of baking powder,
1pound of coffee or tea, a sack of flour,
bli dozen cans of peas, heans or
thatever othe  canned foads it might be,

because he gets a higher price for his macaroni
in this novel shape. He also gains an added
market. They are profitable to the retailer

because they sell faster than plain macaroni. O
Customers want to try something new and

cifferent.

They are spiral shaped macaronis made
from specially designed dies made and sold
only by Maldari and Bros., who contlrol the
patent rights.

They are among the fastest-selling fancy
macaronis on the market. This year they are
going over hig with all manufacturers using our
YOLANDA DIES.

PATENTED YOLANDA DIES for both
long and short pastes can only be obtained from

e : i ud after all the large items are gone
They able q T us, Write for prices and defails, ( |
They are profitable to the manufacture Ji e e T
1% items, of which macaroni is one
It is now nearing the end of the year—a mighty fine time to go over your old O ¢ 1 on or

imong many,
dles and see whether you need new ones—or any old ones should be renewed. g many

. 180 Grand St.
O F.Maldari & Bros. Inc., 2 5any O

O “America’s Leading Die Makers for O

over 27 Years with Munagement Con-

Macaroni a Selling Agent

Now if we can impress the retail gro-

tr with the fact that when he sells a
j ackave of macaroni it will mean the sale
{40 or 50¢ of other products such as
T'eesn tomatoes, crackers and other in-
cdu.xts that go into the preparation of
ataroni products, he is going to sugpest
ar.ni to his customers when present-
¢ to them the 40 and 50c articles. In
bis wiy macaroni will be mentioned be-
§e the purchaser begins to feel that she
§ purchased the required amount of
“plics to take care of her wants at
8t time, and if this can be done, and
B believe it can with very little effort
' lhf part of the manufacturer, we will
Ve them working for us and for them-

(e, as it will be of benefit to all con-
thed

tinuously Retained in Same Family."

O

{ Then there is another point that might
of great interest to the retail grocer
F Properly presented and also to our ad-

Y m &

Grocers’ Cooperation as a Means
of Increasing Sales

vimtage. 11 it were brought 1o the atten-
tion of the retail grocers of the conntry
that it is a fact that he sell, the principal
foold of the meal to the housewives of
this country, only when he sells a pack-
age of macaroni to he served as the prin-
cipal food in the meal. In the American
home the pnml[nl foud or the basic part
of the meal is meat, fish, beans or maca-
roni. If fish is served it is purchased
from the butcher and if beans are served
a small quantity of beans is bought from
the grocer and about twice its value of
meat is purchased from the hutcher to
prepare the beans, Where if macaron is
served, not only the macaroni bt all the
ingredients are purchasc,
grocer.

“om the retail

Urge Quantity Buying

We might also add to the above in-
formation to the retail grocer that it is
to his interest o see o it that his cus-
tomer purchases not only one package of
macaroni at a time but several, hecause
if the housewife would have a package
of macaroni on her pantry shelf at all
times, instead of calling up the hutcher
she wouui call or send over ta the grocery
store for one pound of cheese, a can of
tomatoes, a package of crackers, and in
this wav the package of macaroni on the
shelf would bring husiness to him that
he would otherwise not have had, amd
fish and meat would have taken its place
haul the housewife not had a supply on
her pantry shelf.

The retail grocers and retail grocers’
clerks are like all other business men,
They are looking for an opportunity to
increase the sale of their goods and we
feel assured that if the above informa-
tion is properly presented to the retail
grocer and retail grocers” clerks of the
United States, we could get their full co-
aperation in pushing the sale of macaroni
products,

In the same manner they are edu-
cated by other industries such as coffee
andl tea industry, flour industry and bak-
ing powder industry to push the sales of
their products. So far the macaroni in-
dustry has done nothing along this line
of any great importance and we believe
that this can be accomplished with the
expenditure of a very small amount of
money by each manufacturer, and the
best part of it all is that the money spent
by each manufacturer would he spent in
his own territory to increase the sales of

By JAMES T. WILLIAMS

Chairman of Grocers Cooperation Commillee

his produet with the merchants thin they
are doing business with.

Display Cards in Containers

We believe that a full edueational cam-
p.n;.,u of this kind can be put an by plae-
g cards inthe eases of goods packed by
the different manufacturers, The differ-
it phases Gf the educational plan that
we recommend could e gotten out by
sume advertising ageney  familiar with
this line of work, the National wssocia-
ten o take charge of the work and fur-
nish the cuts and plates and have the
cards printed, in color i necessary, so
as to make them attractive, and distrib-
ute to the different manufacturers at the
cost of production. We believe that if a
campaign of this kimd is put on for 3
months, placing a card in each ease
packed for that period « f time, ana that
after thousands of cases had been opened
by the grocers and the grocers' elecks and
cach and every time his attention would
be called to one of the reasons why he
should push the sale of macaroni 10 in-
crease his own sales amd profits, we
would find a decided increase in the sales
of macaroni products in the United
States, and, not only that but if we could
onee get the retail grocers and  retail
grocers’ elerks o realize fully 1he facts
that are ahove mentioned, we wouldl find
macaron listed in the retail grocers’ -
vertising to the consuming public: many
many times, as compared to the aumber
of times we find it tday i the grocers’
als in the daily papers.

In this way we wonld not anly g in-
creased sales but conperation from the
retail grocers, to which we are justly en-
titled  and  which  we are not wetting
Imi‘l_\'. because the retail grocers are nat
familiar with the facts concerning maen-
roni prosducts, s they shoulil be,

THE FIRST TELEPHONE

While experimenting with harmonie
telegraphy at Poston university, Prof.
Alexander Graham Dell heard a twang-
ing sound, and his investigations of that
sound led 1o his invention of the tele-
phone, March 7, 1876, Coupled with the
telegraph it changed husiness methods
everywhere,  Professor Dell is joint in-
ventor of the graphophone, flat dise ree-
ords, and aerial locomotion,

Things that never happen worry ne
most.
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| CRANKS! Macaroni and the Tariff

s W

The American idea of protecting domestic industries against— of the common people who use the noncompetitne: cheeses i
atructive foreign competition by means of adequate taritlt aavaang their fomls, ‘
8-ics on imports has the support of practically all the preo- - ’ .
1 M ! | rior o the Taviti Net of 1903 & specitie duty was charged
“cers 1 the country |m|u|]1ug the macaroni manufaciarers, i 2 oo s
N ¥ ; R on all imported cheese, Congress then saw fit to change this
cause only sinee the government saw At o give tis industiy ‘ g
. . . . O sd
oneeded protection has it enjoyed even a small measure of

- We are among the “choosiest”
‘ durum buyers on the market. In
| | fact, we bave the reputation of
being “downright cranks.”’ And

Tl valorem duty el now JE proposes o inerease it

p : 4 10 335 . The United States imports annually about SULOO0 00
agress, Quite naturally, then. the leading manufacturers are ; g ¢
r t ,} wchinge the actions of i-”“ SisTinG BSeE LG fosiT |u|li|l||\ ul cheese, halt af which, ar 00000060 In-unnE-., Cones
L b e ] TUse \ SUSS ' Ly - }
.\ | we are pmfm’ ﬂ_f it or ongy LY 2 R g k A i 1 from Tadv, O the Tatter amount abwut ROO0D0C s con
- | d- final rates o he adopted affecting macaroni and kindred e T ;
I rl‘gld adberence to l')lg,}f.ff stan i sists o Roman and Parmesan cheese used exclusively o o
| ralue = ' . H - H ., # s . H o - »
| ards on durum, can we mammtam ; vorig purposes 1 is s !'I\!'I]_\ mnhml\.ll "M'. this latter gralde
f b level f " IIH_) jor The House of Representatives voted to retain the present 18 ot competitive that it is seldom offerad for table use and
1 the /"-gj eyer o iyl — —= e of 2 cents a pound om plain macaront imported and o never used i sidwivhes, 11 does not compete with American
; macaroni made f'ﬂm AN RN S cease the rate 10 3 cents on Eee Macaroni and Fge Noodles  cheese producers, who need noprotection agiinst this imneam
which ' sease the rate to 3 cents an by e ]
| MinmdPaliJ Two Star SHHG]HJ{I — cwmpensate for a corresponding increase in the tariti o petitive fond.
| i fmnam S— :inall forms. Ilulln‘ll s now |ll||)|.|. tlln Senmate aml |1] is ik ST T T T A T e i
‘\f& i L\,"\Rﬂl\\ﬂ ;-ﬂllh:?l the same f-'lllhl-'""‘fr_\' rates will e '”'”"j“" PR nents of a lower duty on linoring cheese argue that the
7 S s (1) they provide our imdustry the protection i needs e o ey T e milli z »
' i ) - Dt -(2‘ T 2 G Seaie Biins i ugh rade s e l_llll\lll.l o the mterests ot the mdhons b von
: ,q“nn_‘ .1 1w Americat '|n.||..|-. mi us _1 | bk sumers who desire this avoring element at reasonable prices
1 raw materials from l!u.‘. .-\_nu-m.nln “”",w' 1_hu~. 1]11 I'|n|u Wb e properly protet the cheese producers in this country il
i I Srd the latter the relief for “]"f'h I s “":!“1]" I.\ I G give the consumers their Mivoring cheeses at reasonable
{ a2z, and (3 lll-t'_\' l'llll|l'|f‘ :1];“;|I‘|llll.ll1t‘ll o :-llil‘l'-‘ “f'_‘“m. prices, the proponents have asked Congress o provide twa
I “""""‘“m'l"“ (] l'i‘“-'»“' high prinde fuods ample ||n.|m|1n-|.ll classifications i the cheese ittt schedule s namely a0 pro- [ D
§ -.wn;lhh. .]|rl|'t‘!-.' '“h‘ I'T”"”M.ll s yemhl then ‘”“l“_l bk tective duty af 10 cents per ]Inl.llll] i all |Hr||||l‘|ﬂi\l' wrindes ‘
'J-l-r\‘ rive relief to durum Hrowers amil conserve the inter- aibirvsignallie revei |||'nl1|||"lll|.' st ol beventsa !HII'IM on 1 .
cof the consumers, the noncompetitive grades i
i Wacaroni is o wheat product that supplies necessary pro- Ungquestiomalily gond cheese has been instrmmental incon 1 2
2 and carbohydrates that aboumd in durum wheats. It ibting 1o the steady inereise in macironi oo samption in i
aral form macaroni is somewhat of a Dlamd foodo 10 e yyoien i many atrilnte the growing popatarts of maca { b
'r'SIII!\ Dlended with Navoring fosds amd condiments PP i products to the use af high tlavored, pigaan Roman and L]
't appetite: appeal and variety so much movogue 00 pegcn cheese mannfactured in laly fron goat el sheep 1 ’
. sdag and age. The halians, who are credited with o keen i Pl maenroni manuiacturers in Anierica are first of
i idedae of food values, wha have developed macaroni 0 coneemed in the welfare of the wrowing cheese making ! )
Y awfacure through the past centuries and who ave today thegeire i this countre Amerivan cheeseis alwans recom '}
} b . r - 5 W iy n < » * 1 {
s heaviest consumers of macaroni products, early AP guad foe use with miacaroni praducts by consumers who iy /!
w 2 » = T . TP T . v . . " 3
{ wiate] the value of cheese, tomatoes, cte. i combinatioms e e mild tavor and the creaminess of domestic cheese ! ! \
i B maaroni products and long ago used these Mavoring ele- always suggest the wse of the more nippy, highly favored i | !
. : - s o provide the needed fats, mincrals and vitamins ported hramds that s many of the heivier consumers necill 1o
i ‘ : . . . . : give therr spaghettn just the desirad taste
i Chees: is the favored macaroni Davoring ingredient for ' wis i
I s, nacaroni, rice, ete,  For this purpose many prefer The snggestion et two chssifications e nide et |
[ se niule from goat or sheep milk, Very linle of this grade  eese sehedule seems reasonalile. This would provide the e | i
li / : \ i theese is made in this country. Taly s the principal souree Gred protection of the American cheese industes and wonld I ‘.
4 | i e Thrctiut 22 el B nanoiacture.  Tor this reason, the macaroni manufactur- qop place an undue barden on the common peaple who prefe i ¥
b 1 : ; - ™ ] b particularly those who cater to the bulk buyvers, inciden- (e imported avoring cheeses. Toono better way conld the | g
i BE ‘ ' R I ;/I ; I IUG B2 ; i . \ s B (he heaviest consumers, are interested ingetting @ reas Gprerests of all T vonserverd than by charging a spevifie duty l I ;
it [t : i i : e able tarif duty on this pa-ticular kind of cheese. o noneompetitive cheese and anad valorem duty on sueh | 1
i | grades as compete with cheese nenle in this country | i
| | INNE A P‘ )LIS WI]_LLII\T(;‘ C( )IVIPAIQ i s passed by the House of Represents wives an ad valorem ) . ) N . l i .
M % of 339 would he charged on all imported cheese. Va- For this reason many ol the leading bulk wacaroni wany- | ‘
f Minneapolis, Minnesota ik "'“ﬂt'\lf. have appealed to the UL S, Senate for o more facturers in the east have inined hands with the groups above
| E E CHICAGO arrics ) ; g | hee referred 1o anil they ||u|n' for Tavorable action by Congress
t NEW YORK OFFICE, 612 N. Michigan Avent® mable specific duty, arguing that such prades of cheese as - referre i it by ! L .
= : 410 Produce Exchange Noncompetitive should not he unduly taxed at the expense  when the new tariff il is finally passed. ¢ )
AT A
' % 0
et e 3
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Di Hold I tant Conf R t of Ed i { |
Irectors rlo mportant Conierencefjieport o ucational Bureau---
June 10 to N i
Many matters of prime importance pany carrying the risks, have them make noon. C. J. Pettinger, Millis Adienis. u e O OV. ]_ ’ ]_ 929 w ‘?"{ B. R-RJ-‘ICOBS ! i
that were referred to the 1929-1930 a survey of their plants and subsequent-  ing company of Indianapolis, an! Joly ashington Representative 4 :
board of directors by the annual conven-  ly to recommend changes and nllemlim!s Cromer and R. L. Klll(:’l of 1_hv MG The work of the Educational Burcau where no artificial ¢ . 1 . l
tion last June of the National Macaroni that would lesscn the chances for acci-  son-Vars company, :\cw Yor' iy s Ien somewhat broadened since the Proscent .;r'u i |.ltl|ll'l' was found. -1"'I'|l'.- assisted some manufaciurers in ! :
Manufacturers association and several dent, and thus obtain for the manufac- presented plans for raising funds . 5. aort. e a4 thie dnnal convention | "ht;ﬂf!un as .||uu| ,,l.;..-;}.d against the  establishing  chemical Taboratorics  for ;
things that have since developed oceu- turer the deserved lower rates. v.crlisi'ng purposes.  After u.fm- liscus- By Vork city last June, 1in  manu “”_“"“" using artificial color. lt‘:\li.ng their raw material, and also in i y
pied tle attention of that body in its first Resolutions expressive of the loss sus-  Sion, it was voted to nul;hu'rlzc the pub- [ At hat time our work wa B i h;‘ 911111 we have rnlhcrl:m.um.;u;ﬂ Iu-l!n:u:. ﬂmst_-. who alrcady have Talwora- .
session held in the Mayflowes hotel, (ained by the industry on account of hlcxly committee o.f the I\at.mllml Lsicia B il Ao detersintag Seteld - Con 1Imn. A manufacturer in .L]t'\rc].‘lﬂli turu-:._ in getting hetter results. | wish ;
Washington, D. C. Nov. 4, 1929, Sev- {he sudden death of former treasurer tion to contract with the Millis A\ erjs. 3 deficieticy b ¢z solids In, macarond sstlmlmc:l samples of a competitor to the  that funds would permit oftener contact y
eral members were unable to attend but  fFred Decker, founder of The Macaroni g company to make a survey of the boducts, with of course the ue;:cssnr\: ‘f'-" d“‘"“-“. \\:hﬂ found the samples ]"".“'“’" the various chemists who are
the directors had the pleasure of advice  Joumal, were ordered prepared and pre- macaroni ln(]llsll'}" to ascertain | 1) the® aboration with sl sosle: aiid Tedecad were not artificially colored. 1 had al- Ilu'lng work on macaroni products, | ¢ :
and cooperation of several leading asso-  sented to the surviving relatives as an need of a macaroni advertising cinpaign, sboeitles whiere: cases. Tnvolued cor;u- ready analyzed these sn_mplus anuel found lhlnk‘l]lA:l( vee canall et a lot of gond H i
ciation members who were in Washing-  expression of the sympathy of his asso- (2) .lhc means whereby funds will el .o plenty of coal tar d:\'c in them, A see- out of sitting together and discussing the !
ton to attend the convention of the As- cates, Henry Mueller, C. S. Foulds and [‘Jl‘O\'lllcl.l for that purpose, should thef§ |, examined 104 samples of maca- (.mcl request to the city chemist drew the prablems that are coming up all the time
sociated  Grocery  Manufacturers  of A1, T, Donna were named to draft ap- need exlst and (3) the result that migh ook products; Fifteen were -fnuml t:)L!.»e :rt-'uumc.nt that he had already analyzed i the plant, g
Atviertca: propriate resolutions, lx:. obtained fr.m.n an ncc.cpmhlr cam-Wiceially colored, and 19 ere: leral snrn[n!L:e-. had tested the doughs and other We have already made some headway
The meeting, in the North room and To cooperate with the advisory com- pargn rﬂf pubh_my.- Chairman _N. ].l. obe deficient in egg solids. Since this };"'.":UU‘; “.f Il;ri |.3|:m.1 .:mul found no arti- in~ l:cltqu the durum millers to cooperate
presided over by President Frank J. pigtee of the Bureau of Census, Depart- !Imwn s report is given elsewhere in thisff o rejort we have analyzed 122 s:lm.- «I; ':]_ U(”" 3 ]l:'l"'“ hiﬂ“' T hadl analyzed \\'!Ih us in the analysis of lour and sem-
Tharinger, was in the nature of a round * e of Commerce, in outlining facts 15Su€ . ) s, of which more than 60 were artl. b .|h;|‘.'.| ¢ ;..lrlf[lns‘.‘l:'u ifnuml them to be  olina. 1 have just received a letter from v
table discussion of routine matters and hich should be obtained through the ~ 1he first meeting of the 1929-100 .y lored and 68 found 10 be defi- _';' -],:"","1“' . Vithin the past week one of the duram millers on this sul-
special features. Committee  ¥eports census of manufactures, a special com- Imm:d of directors clu§c(l with the sug-l 0 g solids. T might sy that :n n‘[; L “,l“ my ﬁml.n.nus were reported jeet, and 1T oam very gratified 1) learn :
were heard and discussed.  Action taken jigee consisting President Frank J. gestion from the pref;ldcnl that Z.I.” !he ctcally all of the samples cither ar- whe ul] state :unj:nrmcs in Columbus  that lh('_\.. are with us on a true definition \
only after deep deliberation should re-  Tharnger, Henry Mueller and G. G. I:J":ICL‘II'S and 'memlvcr.\i. o e arigtiisaliog feally colored or deficient in egg solids P e l'lw ’l‘:c".lﬂl' of semolina.“This particular miller goes :
dound to the benefit of the association  [oskins was named to confer with the {tlm mrn (llrw;:qm. hrn]'ln'\\[\-nhul tllu-\;nﬂ:.;- tre picked up in New York cil}" nm.l . A Inlvj'lnu:nrt‘urcr in I]hnu_:s had some S0 frif’ as to state that any product that A
o o thie Il dostey: prapes Gctlesinl o cecouuien SRS :':ufleur:rs' j'ncs.snc-:‘:llr::r: 1Il“l‘3::1l::u ﬁ!r[:ns we reported to the city authorities, samples of his product picked up in containg more than 3% of fdaur should /

The Cost Committee through its chair-
man, G. G. Hoskins, reported progress
in its work. The chairman stressed the
need of greater cost knowledge among
manufacturers and  suggested that a
campaign of education be  conducted
through suggestive and timely articles in
The Macaroni Journal and by means of
correspondence  hetween  committee
members and interested manufacturers,

in which the industry and the individual
manufacturers are equally interested.

In order to enable the Macaroni Lab-
oratory in Washington to make analysis
along lines agreed upon between manu-
facturers and millers and approved by
government chemists, it was voted to
purchase a Tyler shifter as additional
laboratory equipment,

The question of the 1930 convention

and individuals not now enjoying mem-
bership in this organization.

Have Meaning
All Their Own

In America the varieties of macaronig
products are gradually being reduced
to a half dozen cr more outstanding

However, this report to the New York
iy authorities was used as a basis for

§iaining a hearing before the food com-

ssioner, Dr. S. W, Wynne. This hear-

7 Sept. 17, was  attended by a

oup of New York city manufacturers,
¢ argument for elimination of color
d a standard for egg macaroni prod-
18 was. presented by Mr, Culman of
¢ Atlantic Macaroni company. Dr.
iimne promised that he would issue an

Pittshurgh by the Pennsylvania state au-
thorities.  Without having an opportu-
nity to be heard, the case was tried in
Pittshurgh and the distributer  found
kuilty of having in his possession egg
macaroni products that were deficient in
epes.

The case was turned over to me too
late to get a postponement.  After this
experience T made arrangements with
the state authorities in Harrisburg, Pa.,

not be entitled 1o be designated as sem-
olina. 1 agree with him most heartily,
and T think that this should be the he-
ginning of a campaign by the macaroni
manuiacturers to climinate from their
plants - products  which  contain large
amounts of four and are sold 1o them as
semolinas,  Those of vou who want
flour should be able to buy it under its
proper desgmation. T have recently an-
alyzed  samples of so-called  semolina

Safety First Campaign was pro- ana A idered at leng and popular shapes and sizes, This i . : . .
{ A Safety l-lr:l E-lm[‘ KN was | time and place was 'c:3|151tltrcl| it !uu,l‘h bl pes d e il : X that in the future manufacturers of Which contained as high as 837 of
lj posed by President Tharinger as the es- pyy desiring the opinions of all the di- particularly true of the AmericanfgEnouncement to the New York trade caroni products would he given an flour. The durum miller above ref | d
. . . ‘ t ' ™ acd L H . T above referre :
sential means toward a more equitable  rectors and of the interested manufac- plants, though many of the ltalin@ine the position of the New York -

compensation insurance classification for
macaroni plants. He advised that David
Cowen, president of A, Goodman &
Sons, New York city, had accepted the
chairmanship of the important cr.mmit-
tee on compensation insurance am. he
askad that the new chairman be given
every possible help #nd encouragement.
The Safety First Campaign should be
enlarged to include ¢ eanliness and sani-

turers, the decision was postponed and
correspondence invited on the subject.
Interested manutacturers should make
known their preferences as to time and
place to Secretary M. J. Donna of the
association who will compile the infor-
mation and submit it at a subsequent
meeting of the directors,

Dr. B, R. Jacobs made a very pleasing
report on the efficient work being done

plants still find it profitable to produc
the fancy varieties which appeal v
the tastes of their clientele.

It Italy, from the Alps to the toe
every town and city has its special
brand. If a man comes from Geno
he does not relish macaroni s it 1
cooked in Naples, and if he comes fron
Naples he does not want his 1 caren
Milanese style. One might nam

18

iy Board of Health, that it considere(

3 violation of its sanitary code to sell

foffer for sale in the city of New York
5 macaroni products that were arti-
ally colored.  Dr. Wynne was also of
¢ opinion that his department could
Wpt the federal standards on eges for
% micaroni products. This part, how-
¢, was left open.

[ hive just received the following

‘1'\1]

opportunity  to have check analyses
made, and to submit such other evidence
as they may have to defend their case.
A second case against this same manu-
facturer was «dropped hecause of lack of
evidence against the product.

A New York city manufacturer com-
plained concerning the product of a Con-
necticut manufacturer, who is a member
of the association, and submitted a sam-
ple, analysis of which showed it to he

broadened in scope. We have, for ex-

to has shown me reports of certain pro-
ducts that are being sold as semaolinas
that contain as high as 12749 of flour.
I helieve that every durum miller is just
as interested in having durum products
properly defined as is every nser of these
products, and T cannot see any reason
why we cannot without government in-
terference make our own definitions of
these products, which will satisfv hoth
buyer and seller, and which will elim-

ately attempted to evade the law., Not

: tation of plants, a m ave that would ']"l by the .Macnrnni l?tlucniinnnl Bureau  every city and thn in Italy an! matc f;!;’;l:;:lfﬂnctnlinﬁ ﬂCtinn'hy the Board very deficient in egg solids. Through inate the man that wants to indulge in {
['- “"'."_“"“I to ]f"""c" accidents but to falsc and during "ht‘ meeting ~cad a message every name with an l"ﬁl‘““"" y 1"; ..n' .R‘ ?I' ]:Ic“' York city: correspondence  with  the  Connecticut  sharp practises of mishbranding and mis- i
! the industry in E"l‘ eyes of the public, lrm.n‘ the New York Bnnr‘tl of Health pared dish of macaroni d.cnr Al l‘ 0 1 S:m s manufacturer the quantity of egg solids  representing his products, t
E As a means to this end he suggested (1) iulwsmg that the federal T“]{“L’ on "-'Olf“" hearts and palates of the ‘"I“"'"Jf"' \‘\'a-hinu;un_ D. C. was raised so that his product now con- There is no doubt that the work of it
§ keeping  plants clc‘an ':mrl presentable, ing would hc' mmic‘th'c lfasm. !'(_Jr Elcl'lml W.hr.-n the people from Gt:“ K A will amend Sanitary Code to forms to the label. The laloratory has  law enforcement is slow, but T believe ¢
i (2) frequent fumigation, (3 careful - against violations within its jurisdiction. Milan and Napler come to W ""'rl]“::i l‘t“",r""“ with Federal regulation if assisted a number of manufacturers in  that we can truthfully say that although {
E %:‘;"‘t:ﬁ“‘i’lf"I:‘I"‘c“"z:’):l's)ﬂ'_::‘i‘;l:“z? :2:! '_n"!’ _“":“I’lc"‘ report appears elsewhere :8‘&;‘)“'[‘ to "‘f“kr “l';"f llﬂ’:‘:fi‘gllr.tlllu'. m‘:rc:.'"’“'“ to be practical to the proper labeling of their ])rmlufts. there are a large number of law viola- k

it listing peral ] in this issue, A 4> : 0 str?ng,. they ! ring i 5. W. Wyn In fact it takes considerable persuasion tions, they represent only a very small ;
. ployes in a drive for lessening accnld.cnls The Mnc:m:m Publicity Zommittee their special tastes in th.c found Il- " C-omr'nl!s?n::r of Health hefore some manufacturers will sce the  fraction of the volume of business that :
. from carclessness and other conditions  through its chairman, R. B. I}mwﬂ. pre-  made Italy famous. That's why l-!; New York City." advisability of either changing their s heing done by the industev. Tn all of i
‘| over which the employes havc‘ control, sented a r'epnrt in keeping with the ree- are as many different ways oi !_'T”‘I The state authorities in Albany have product or changing their labels so that  these \'inl:ltinns‘nf misbranding, of using 1
i As a further means of obtaining equi- m“““-‘"‘!a“"" made by f'"‘ New York ing macaroni as there are dots “'3 (¢ several investigations of plants, they comply with the Taw, artificial color, and of deficiency in egp -
' lal:le' compensation insurance rates mac-  convention. I.lcprcscntatl\:f:s 0f_2 agen- map of Italy and that's W!‘)_" l.hu:,;l . K ‘h:u.-e just reported the inspection The work of the Educational Rureau, solids not ane of them can he traced to \

:1 ;'"-m" mam!l'ncturers werelnl]\'lsell to call cies were invited to c.(pl:lzn their plans more than 50 shapes 3"}‘1 s'f"f' ' 2 in Buffalo, one where atificially as T stated, has heen somewhat a large manufacturer who has deliber-

} in the cngincers of the insurance com- and these were heard during the after-  well known staff of Italian life. red goods were found and the other
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oae large manufacturer is using artificial
color at the present time.  All of the
users of color are small and in many in-
stances new people who have gotten in
with the Cellophane package. There is
more macaroni being sold now than ever
before. There are more epgs being used
by macaroni manufacturers than ever
before,  In fact, numerous manufactur-
ers who never had bought egps up to 2
vears ago, now use them regularly in
their products and are becoming quite
fastidious as to the grade of eggs that
they buy. This all goes to show that the

THE MACARONI JOURNAL

constant hammering after quality, and
the constant vigilance of the Educational
Bureau corcerning the proper standards
for these products is having a tremend-
ous effect in improving the quality of the
product, and in eliminating the products
that do not come up to standard.

Again, I went to thank all the manu-
facturers who have made possible this
work, and 1 wish to emphasize the ne-
cessity of getting airectly from you the
necessary samples anl information on
which action can be based.

Specialty Men Convene

The annual convention of the Asso-
ciated Grocery Manufacturers of Amer-
ica, better known as the Specialty Men,
was held in Hotel Mayflower, Washing-
ton, D. C., Nov. 5, 6 and 7. An c¢laborate
program dealing with many phases of
grocery distribution attracted manufac-
turers and distributers from every sec-
tion of the country, including several
leading macaroni men.

The officers in their reports and the
invited speakers in their addresses dealt
specifically with the concentration trend
in distribution, its effects on the manu-
facturer and benefits to  consumers.
Among the speakers were: Charles Wes-
ley Dunn, general counsel of the asso-
ciation; Loring A. Schuler, editor of the
Ladies Home Journal; Dr. Melvin T.
Copeland, professor of marketing, Grad-
uate School of Business Administration,
Harvard university; Piof. C. E. Grif-
fin, University of Michigan; Do WL C
Weidler, College of Commerce i Busi-
ness Administration, Ohio State univer-
sity; Professor H. W. Hess, University
of Pennsylvania; Profes=. Ray Wester-
field, Yale university, and 2. H. Cheney,
vice president, Irving Trust company,
New York city, all of whom took up the
discussion from the consumers’ angle.

Among those who dealt with the prob-
lems from the distributers’ viewpoint
were the following leaders in various
distributing channels: T. F. Branham,
president, National Whalesale Grocers
association; Eugene S. Derthiaume,
president, National "Association of Re-
tail Grocers; R. W. Lyons, executive
secretary, National Chain Store associa-
tion; J. Frank Grimes, Chicago, Ill.;
Willis W, Johnson, president, National
Food Prokers association; R, H. Rowe,
secretary, American Wholesale Grocers
association, and W. M. D. Miller, Lehigh
Wholesale Grocery company, Allentown,
Pa.

President H. R. Drackett of the Asso-

ciated Grocery Manufacturers and Ex-
ccutive Vice President Robert F. Miller,
newly placed in charge of the activities
of the organization, were generally con-
gratulated and complimented on bring-
ing together the greatest gathering  of
food producers, distributers and econ-
omists to discuss the all important food
distribution trends.

Among the macaroni manufacturers
registered as convention guests werc:
Robert B. Brown, secretary and sales
manager of TFortune-Zerega company,
Chicago; G. G. Hoskins, vice president,
The Foulds Milling Co., Libertyville,
ii1.; James T, Williams, president, The
Creamette company, Minneapolis, Minn. ;
L.. S. Vagnino, branch manager, Ameri-
can Neauty Macaroni Co., St. Louis,
Mo.; H. E. Minard, sales manager, and
Henry Mueller, president of C. F. Muel-
ler company, Jersey City, N. J.; Daniel
Kreider, secretary and sales manager,
Keystone Macaroni Manufacturing Co.,
Lebanon, Pa.; F. J. Tharinger, presi-
dent, Tharinger Macaroni Co., Milwau-
kee, Wis. ; E. Z. Vermylen, secretary, A.
Zecega's Sons, Inc., Brooklyn, N. Y.;
James M. Hills, president, The Foulds
company, New York city, and ML
Donna, secretary-editor of the National
Macaroni Manufacturers association.

-Gcnrgc D. Olds, Jr., general sales
manager of the Hills Brothers company,
New York city, was elected president,
James M. Hills of The Foulds company
was made a director, giving the maca-
roni manufacturing industry 2 places on
the directorate, the holdover being James
T, Williams of The Creamette company,
Minneapolis.

In assuming his new duties President
Olds made a pertinent statement con-
cerning the attitude of his association
toward the warehousing plan presented
by his predecessor and approved by the
convention.

P |
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Following the circulation of rumurs iy
the grocery trade that the group ware.
housing plan of the Associated Giocery
Manufacturers of America might lead 1
direct selling from manufacturers 1o re.
tailers, President Olds said at the cop.
vention that such rumors were obviously
without foundation because in his u].ip,'.
ion the aqsuciati(m is not organized nor
can it be organized to enter the field of
marketing for all or any of its membrs

Reports that the cooperative activities
of the manufacturers had been adopted
as a basis for direct selling to retailers
were widely current in the grocery trale
following the announcement that the
manufacturers are planning to establish
grocery terminals, or cooperative ware.
houses, in large trade centers, to reduce
local distribution costs for both whole-
sale buyers and grocery mannfacturers,

“Selling to the retail tride direa
would handicap the success of the entire
plan,” Mr. Olds said. “In fact, we plan
definitely not to go to the retailer direct

“Our future activities in grocery dis-
tribution concentration will be directed
toward elimination of existing complica-
tions. Tt contemplates direct and exten-
sive benefits to wholesale buyers by pr
viding them with grocery terminals a
convenient, centralized sources of suf
ply for the merchandise which the
choose to put into their stocks.

“The introduction of the retailer int
this system would involve some of th
very complications which the plan is de
signed to avoid."”

Macaroni or
Egg Noodle Stuffin

Macaroni or egy noodles will mak
a tasty stuffing for roasted fowls of dl
kinds and is being generally recom
mended as a change that will pro
pleasing to the palate, most economicd
and very easily prepared. The redl
given here is sufficient to stuff a4 0 It
chicken. Weightier geese or turke
will require proportionally increase!
amounts,

Boil slightly one pound of ma¢
aroni or three quarter pounds of
egg noodles in 3 quarts of well
salted water; drain. Parboil th
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- 'WASHBURN CROSBY

ENLRAL MILLS INC. MINNIAPOLIS MINW.

Why Not Now ?

Milled from only the finest quality

Amber Durum Wheat selected by

the largest wheat buying organi-
zntion in the world

s i v | WASTHIBURN CROSBY C0O., INC.

other suitable seasonings besides
pepper and salt. Over all pour 4
well-beaten cggs and a quarté
pound of good grated cheese. MiX
well all the ingredients and usc #
stuffing in chickens, geese an
turkeys,

Minneapolis, Minnesota
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Secrets of Successful Trade Marking
Series---Brand Elastically for

Business Expansion

Pick a stretchable brand to start with.
Here is a trick of trade marking that is
often overlooked completely, Yet it
would be difficult to name a recipe for
building good will that is more vital. Par-
ticularly essential indeed to the marketer
who cxpects to remain in business in-
definitely and who hopes to sce his busi-
ness expand in scope as well as grow in
volume. Newcomers in the macaroni
field are well advised to consider trade-
mark elasticity from the outset of their
operations. But old established firms that
lacked foresight may also be able to ex-
tend the reach of their trade marks be-
fore it is too late.

When we speak of an “clastic” trade
mark it is not meant to recommend a
changeable brand,—one that might be
twisted or turned, at will, in appearance
or in meaning. Perish such thought, If
there is any one practice above all others
of which a brard owner should not be
guilty, it is recosscuction or experimen-
tation with the form of his trade mark.
The very essence of property rights in
trade marks rests upon the early and con-
tinued use, for identifying purposes, of
recognizable names or devices. To
change or vary or remodel a mark even
in a minor degree is to jeopardize the
protection which federal law provides
for a mark that has heen pedigreed in a
set form.

No, the clasticity that is a virtue and
not a fault in a trade mark has to do, not
with the trade mark itself, but with its
use. To realize how desirable is this
broad span quality in a trade mark and
to appreciate why it must be plotted for
in advance, it is necessary to be familiar
with the workings of the U. S, trade
mark system under Uncle Sam's super-
vision. A marketer may set up almost
anything as a trade mark. But if he de-
sires a business badge that will he ac-
ceptable for registration at the U. S.
patent office (and consequently readily
protectable against i, “*an or infringe-
ment) he must abide . laws which
Congress has made on ... ..bject and
the rules and regulations which have
been laid down under these laws,

One of the foundation principles of
trade mark traffic as administered by
Uncle Sam is that there is no such thing
as a universal trade mark. That is to
say no business man, even though he
personally invented a unique brand and

was the first to use it, may lay sole claim
to that mark for use on all commodities.
The best that the government will grant
him is a franchise for a monopoly of use
in his particular line of trade. Even
though our pioneer originated the mark
he must be content to sce other parties
borrow his idea and receive Uncle Sam’s
0. K., so long as their use of the mark
is in trade fields far removed from the
original environment.

In order to better carry out this zon-
ing plan the administration of Uncle
Sam's clearing house for trade marks
has grouped all known articles of com-
merce into some 50 clusters or classi-
fications. Ordinarily it is not difficult
for a discoverer and prior user of a trade
mark to obtain at Washington a fran-
chise covering a full classification. But
macaroni marketers and kindred trades-
men are in an exceptional position. The
class known as “Foods" is so vast that
the federal censors have, in effect, brok-
en it down into several subclasses. Thus
it works out that a popular brand name
or device may be officially approved for
use on two or more makes of foodstufls
at raie and the same time, provided that
the respective catables are not in com-
petition and could not be mistaken for
one another nor substituted for one an-
other.

With this as the background of our
picture any member of the macaroni
circle will begin 10 see why he should
stake the broadest possible claim for his
trade mark. He may be operating nar-
rowly today, selling, we will say, a single
variety of macaroni, with no thought
of putting on the market side lines or
byproducts. Yet, as he prospers and as
he builds up a distributive system capable
of taking care of several items as readily

as a lone specialty, the ambition will al-.

most certainly come to him to branch
out by adding other products to round
out a full line.

In this day and age, when the ap-
proved morketing strategy is to make
one proiuct sell another, it is supremely
desirable that the expanding marketer be
able to stretch his established trade mark
to cover the rew members of his “fam-
ily.” Only by so doing may he cash in
on the good will which he has cultivated
through the years and reap the cumu-
lative benefit of his advertising. So, too,
in a business merger or corporate con-

Written expressly for the Macaroni Journal by

WALDON FAWCETT

solidation, such as have been so con mopy
in recent history, it is advantageous 1o 3
member of the merger to be allv
bring to the alliance a “blant:"  .de
mark.

The task of trade mark cov wape  not
so difficult for the marketer of mu: .conj
who is the first to use a specific brand
and who is content and determined 1o
find his ultimate business destiny within
the range of macaroni and kindred prod-
ucts, Even so, it were just as well for
the brand owner to let the world know
by his advertisements and otherwisc that
he intends eventually to cultivate his
chosen field to the limit, But even if the
trade mark owner is a bit tardy in tak-
ing advantage of his opportunitics, the
federal courts and the federal umpires
at Washington can always be depended
upon to uphold his brand option on the
ground that every trade mark owner has
the right to use his mark in any opena-
tions that are a logical expansion or
normal extension of his business.

Difficulties are multiplied for the
macaroni marketer who is desirous soon-
er or later of bringing under his trade
mark wing food products that are only
distantly velated to macaroni; or, maybe,
are not related at all. The first pre-
caution to take against such eventual ex-
pansion is to select at the outset a hrand
not in use on any food product. Then
in order to stake the claim in the out-
lying region the macaroni man must, as
soon as possible, set up a small trade in
the line or lines he hopes to occupy. Be-
cause when food specialties are officially
ruled to have different “descriptive prop
erties” use in one lane does not auto-
matically beget special privileges in an
adjoining sector. The brand owner must,
in effect, start from scratch in each field.
There is, however, this much comfort:
the macaroni marketer who desires to
reserve his brand in adjoining field: need

not carry on a large volume of trade in §

order to hold his rights in the snnex
lines. “Skeleton distribution,” or a small
but continuous trade, will serve notice
that the macaroni man expects to latef
spread his activities over a broader sec
tion of the commodity map and that he
is “anchoring” his trade mark in the ad-
jacent territory against that time.

Life without effort is as a sced that
has not germinated.

S K

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

Type NC-FNF

CLEAMINT WARHE 0 B

\ g
Y
LN

THE MACHINE WHICH PAYS DIVIDENDS

No skilled operator required No hands touch the product

The finished product of above machine.

WE ALSO MANUFACTURE:

Dough Breakers Triplex Calibrating Dough Break

Noodle Cutting Machines Fancy Stamping for Bolggna .‘.‘ntg\vl‘:ar8

Mostoccioli Cutters Square Noodle Flake Machines

Egg-Barley Machines Combination Outfits for Smaller Noodle Manufacturers

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

CLERMONT MACHINE CO., Inc.

268-270 qulabout St. Brooklyn, N. Y.
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Food Plant Sanitation and Cleanliness]

a Vital Necessity

Manufacturers of Macaroni Recognizing This Need Have
Converted Their Factories Into Model, Modern Kitchens

Expressly written for Food Industries by Glenn G. Hoskins, Vice Presidens,
in charge of production,Foulds Milling Company, Libertyville, Ill.

FOOD INDUSTRIES realizing  thm
throughout the food industries as a group
there is probably no more vital necessity
than sanitation and cleanliness in the mak-
ing of foods, the entire October 1929 issue
of that outstanding magazine was devoted
to that theme. This is a macaroni manu-
facturer's  contribution  to  that  feature
article showing “he modern trend in mac-
aroni plants.—FEc

Like other food products, macaroni
has attendant upon its processing the
problems of sanitation and cleanliness
that are common to all food factories,
plus certain specific problems not readily
recognized by the casual observer.  Mac
aroni is the term usually applied to the
whole line of alimentary pastes. It is
made by mixing flour with a little water,
kneading inte a stiff dough, pressing
through dies and drying. The process
sounds simple, but in cach stage com-
plexities arise which give foundation to
the old-world theory that the secret of
macaroni manufacture is a heritage to be
handed down from father to son,

The more technical problems of clean-
liness and sanitation include the fire
hazards that occur if quantities of dust
are allowed to accumulate; weevil infec-
tion, which is common to all cereal pro-
ducts; souring of dough in the press
room; molding of the product in the
drying rooms; cleanliness of employes
throughout the factory; and the disorder
which seemingly develops almost instan-
tancously upon any lessening in the in-
terest of the employes and supervisors
in the appearance of the plant,

The hazard from dust explosion in the
macaroni factory is not as great as that
which attends flour milling. So-called
macaroni flour is really not a flour at all,
but is coarsely granular like granulated
sugar, being known as semolina or fa-
rina.  Even so, a certain quantity of
flour dust is bound to accumulate. This
is casily taken care of by regular clean-
ing of the floor and walls and the ready
circulation of air throughout the flour
storage room.

Woeevil infection is more of a problem.
Semolina granules are as large as weevil
egps and consequently weevil eggs that
have been deposited in the wheat kernel

are not always broken in the process of
milling, Great care must be exercised
to keep the “bugs" from developing.
Wherever tlour lodges in cracks or cor-
ners they will hatch in a few days under
the conditions of heat and high humidity
existing in the plant.

Some macaroni manufacturers find it
necessary to fumigate the plant with cy-
anide gas periodically but we have found
that the hest remedy is to fill all cracks
in the flour room with a bitumastic com-
pound ; make all comers rounded; paint

GLENN G. HOSKINS

the walls so that there are no crevices
in which flour dust can lodge; see that
all conveyor spouts are straight and that
sifting machinery has no pockets in
which dust can accumulate.  Flour
sacks are run through a vacuum cleancer
as soon as dumped, then bundled and
stored outside the flour room. In addi-
tion we have an arrangement with the
mills by which the grain sacks are fumi-
gated before refilling.  Furthermore we
insist upon regular cleaning of the flows
room and all other parts of the factory.

All cereals are subject to infection
from outside, and in recognition of this
every cffort is made to produce a per-
fectly tight package. However, box cars
that have been used for hauling wheat
and bulk cereal are usually found to be
weevil-infected, and many cereal ware-
houses are overrun with weevils, There-
fore, if goods are returned to us for any
reason, they are stored in a small ware-

i

house, not connected with the main 3.
tory, where they are inspected and i any
sign of infection is present they are
either burned or sold for animal fe ),

If insect eges are present in the sem-
inola when received from the mull (hey
are not allowed to develop, because the
semolini: s seldom carried in storage
more than 10 days, and as soon s the
dough is subjected to pressure in the hy-
draulic presses the eggs are probably
cither broken or rendered sterile.  The |8
pressure  used to  force the dough
through dies to form the macaroni ex-
ceeds JOOO lbs. per square inch,

The addition of water to the semalim
to make the macaroni dough creates a
condition that is favorable to hacterial
growth, and may cause fermentation and
souring of the dough. The mixing §
kneading, and pressing operations must
therefore be carried on at a speed tha
will prevent the wet dough from souring
during the process. Particles of dough
that lodge in the machines, or a whole
batch that might have to stand for a
period of time hefore being pressed into
shape, are liable to ferment.  When any
portion of this fermented dovgh comes
in contact with a fresh batch it acis asa
starter and tends to contaminate the
whaole mass and, unless extreme care is
exercised to keep all machines clean and B
to move the dough rapidly throuch the
press room, there results an evil -mell-
ing, useless mass of sour dough.

Souring is not the only faulty ondi-
tion that may arise from the lo ment
of small bits of dough in convey ~ and
various other items of equipment  Very
small dough particles will dry « ickly.
hecoming hard before they sour It is
frequently the case that trin nings.
wiich are automatically returned 10 the
mixers for incorporation in the next
batch, lodge in the conveyor and 1ocome
dry. Tf after drying these partic/os arc g
allowed to be carried along with the
batch of fresh dough they will ot it
the holes in the die, thereby causing im
perfect strands of macaroni, This pr
ticular problem of cleanliness involves
the design of conveyors, belts, mixers.
kneaders and presses to the eml that
there may be no possibility of particle
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you need Fivefold

UMBLING, clattering miles of

bumping road-bed. Quick starts
.+« jerks . . . sudden stops! The
freight yards at Jast. Then over the
“hump" for switching, More bumps,
smashes and rough handling. Your
merchandise gets no* parlor car” ride
when you ship by raill

And what about your goods? . . .
How many damaged cases? . . . How
many disgruntled customers? Will
your goods arrive safely? ... Will the
next storm ruin them? Have you
figured the bill? Have you considered
the cost of cheap packing?

When you ship by rail you can’t
control these things—bumps, crashes
and rough handling. But you can
take precautions to safeguard your
merchandise from the time it leaves

your shipping room until it lands on
your customers’ shelves.

Fivefold Protection *—Good Wooden
Boxes—assure delivery of your mer-
chandise in the best possible condi-
tion. Whether you ship by rail, water
or truck . . . whether you ship one
mile or a thousand you will find
Fivefold Protection® the safest, most
economical way of packing your goods.

The Wooden Box Bureau maintains
a competent stafl of packing and
designing engineers to assist manu-
facturers with any shipping roum
problem. Their services are givenfree
of charge and without obligation on
your part. If you are confronted with
any such problems you will find it to
your advantage to allow one of these
men to explain the advantages of
Fivefold Protection®.

WOODEN BOX BUREAU
of the National Association of Wooden Bozr Manufacturers
and of Lhe National Lumber Manufacturers Associalion

CHICAGO, ILLINOIS
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of dough adhering anywhere along the
line of travel.

The macaroni manufacturer’s greatest
problem in sanitation and cleanliness is
concerned with molding, The production
man is running a race at all times with
molds in his drying rooms, The moist
dough, pressed into strands and hung on
racks in the drying rooms, finds there a
warm high humidity atmosphere that is
conducive to mold growth. Slow drying
is far better than fast for the physical
qualitics of alimentary pastes, but unfor-
tunately slow drying is liable to permit
molding, with a resultant product of
sickly, greenish hue and musty taste.
On the other hand extremely rapid dry-
ing, although preventing the molds from
petting the slightest chance to grow, sets
up mechanical stresses in the strands
that make the product extremely brittle
and cause it to “check” or craze. Either
result will depreciate the merchantable
value of the product.

The operation of drying all macaroni
products, then, is of necessity a compro-
mise between the rate of growth of
molds and the best speed of drying the
product. Mald spores must come from
somewhere, amnd our way of cutting
down the tendency to mold is to reduce
to a minimum the sources of supplv.

Many tons of water are absorbed
every 24 hours by the air that circulates
through our plant. Under certain con-
ditions a portion of this water will soak
into the walls, ceiling, floors and drying
racks in the dry rooms. Soon an air-
borne mold spore will find lodgment in
a damp spot, rapidly developing millions
of other spores. The mold growth usu-
ally is on the surface of the walls and,
as soon as these walls dry out, the micro-
scopic, dustlike mold spores are ready
to fly into the air and lodge on any moist
substance, such as the freshly made mac-
aroni, which is more favorable to their
propagation than the wall on which
maolds  were originally developed  but
which now has dried out.

We have tried many ways of over-
coming this trouble and have found that
there is nothing so effective as a coat of
white enamel paint every 3 or 4 months.
It is ohvious that no factory needs paint-
ing that often in order to keep it white,
but by this method we have practically
climinated the development of mold in
our manufacturing process, We use a
spray paint gun, and with it a dry room,
20x40 feet, can be given a coat of paint
in a couple of hours. The paint keeps
the moisture from soaking into the plas-
ter or wood walls of the drying room,
with the result that the mold spores have
no breeding place.

Apparently mold spores exist to some
extent in all flour. Products made from
some flours tend to mold more rapidly
than others under similar circumstances,
but we have established a drying sched-
ule that has enables us to climinate the
development of these mold spores in the
flour. This drying schedule is based on
the control of temperature and humidity
and is so regulated that it is not allowed
to vary more than one half of a degree
from a predetermined schedule over a
period of 48 hours, Any marked varia-
tion from this schedule in the early
stages of drying will permit a white
mold to grow, and if it is allowed to con-
tinue to develop it will turn into a green
appearing mold, due to the formation of
green spores, and thus complete the ruin
of the product.

Originally we had to contend with
considerable dust and coal smcke, but
we have been able to practically elimi-
nate dust coming from outside the plant
by installing automatic stokers which
eliminate the smoke nuisance; seeding
all surrounding plots of ground with
clover and blue grass, and paving adja-
cent streets.  All the air used in drying
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is run through an air washer, primarily

to regulate the humidity, but with the §

result that all dust is removed from the
air before it is circulated through the
the plant.

There is of course the problem of the
cleanliness of the workers themsclves,
because wherever “long goods" are pro-
duced it is necessary that part of the ma-
terial be handled by human hands, liuth
in the press room and in the packing
room. This phase of the problem is
taken care of by providing all workers
with uniforms and insisting that they le
kept clean, by more than adequate toilet
and washroom facilities, and by medical
inspection to insure personal sanitation,

A motto reading “Cleanliness First”

is painted on the walls around our plant, §

and we have tried to establish the hahit
of cleanliness in our supervisors and
employes. Development of this attitude
of mind is very largely the result of rig-
id discipline, but we have found that the
various departments take pride in heing
able to show an orderly, perfectly clean
workroom ta the visitors who are con-
stantly going through our plant.

Macaroni at Fall Food Shows

Now is the season of the food shows.
In almost every section of the country
the grocers and food manufacturers com-
bine in publicly exhibiting their products.
Until recent years macaroni seldom was
seen at these food shows. An idea of the
changed attitude is given by the partial
record of macaroni exhibits made or to
be made at food shows this fall,

At the 39th annual food fair staged
by the Retail Grocers Association of
Philadelphia, 350,000 visitors were enter-
tained during the week of Oct. 14. This
show was a record breaker both in point
of attendance and exhibits. A. C. Krumm
& Son Macaroni Co. of Philadelphia and
C. F. Mueller Company of Jersey City,
N. I, had attractive exhibits of their
products in package form,

At the food show in Des Moines early
last month 2 firms in the central states
made exhibits at what was declared to
be the stand-out show. These firms are
the American Beauty Macaroni Co, of
Denver, Kansas City and St. Louis, and
the Minnesota Macaroni company of St,
’aul.

At the St. Louis Food Show the week
of Oct. 21, under the auspices of the St.
Louis Retail Grocers association work-
ing in conjunction with the National As-
sociation of Retail Grocers, 2 St. Louis

firms exhibited their products to thou-
sands of visitors, including school chil-
dren who in the demonstration classes
were taught how to properly prepare
these products. The exhibiting macaroni

firms were the American Beauty Maca-§

roni Co. and Checkers Food Products
Co. of St. Louis,

Almost 100 thousand admission tickets

were sold by the promoters of the food
show in Minneapolis which opencid Oct.
15, One half of the proceeds of that
show was given to the Zuhrah Ladies
Auxiliary to promote the show, one half
of the funds received to be uscd in
financing a home for boys which the
society has since dedicated, The Minne-
sota Macaroni Co. of St. Paul was ont
of the contributing firms. Tts display att
tracted many of the feminine visitors at
the show,

VARIETY IN CHEESE

More than 750 varieties of cheese am
found in France. The average pers®
would be able, perhaps, to enumera!

half a dozen; brie, roquefort, camemy

bert, gruyere, etc. These are commer
cialized cheeses, but every district b

its peculiar kind of cheese not obtainablg

outside the region in which it is made.
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Advertising and Trade Unity

Advertising is perhaps the greatest
business force conducive to progress and
success.  What other lines of business
have accomplished and are trying to ac-
complish through advertising is interest-
ing to the macaroni manufacturers of
the country who are learning to appre-
ciate more and more the value of adver-
tising as a means of creating good will
and increase sales.

Individual firms in our industry have
been doing considerable advertising of
brands; they are not only reaping a goor!
harvest but are setting good examples
for all the leaders in the trade to follow.

There is a very general idea in the
minds of the progressive manufacturers
of macaroni products that what is good
for the individual should be good also
for the trade and that both the sale and
consumption of this food might greatly
be increased through a cooperative pub-
licity campaign for macaroni products
that would extol its merits—economical,
healthful and nutritional.  In  recent
vears this activity has been discussed at
length and from every angle in all con-
ferences and conventions of the industry.
The leaders all agree that the industry
needs some help of this nature; the ques-
tion is who is to finance the campaign
and how.

In a recent issue of the Northwestern
Miller there appeared an editorial out-
lining the pgood effects of a cooperative
campaign on the baking industry as ex-
pressed by Robert E. Sullivan, sccretary
of the Bakeries Sales Promotion asso-
ciation. His views a-¢ interesting to
macaroni manufacturers because of the
benefits that this industry would derive
from a similar activity. He believes that
a national advertising campaign in behalf
of bread should accomplish the profitable
expansion of the industry for the follow-
ing reasons:

(1) Dy making the bakers conscious of
their responsibility as well as their opportunity
which will lead*to improved products and gen-
crally Lictter merchandising,

“(2) As a result of the advertising and the
Lietter quality and merchandising it inspircs,
to stimulate incrcased purchases of bakery
products by the consumer, and sceure for the
haker a large part of the housewives' foml
dollar.”

Commenting further on this statement
the Northwestern Miller says:

In the minds of many the two paragraphs
quoted put the cart before the horse in that
the effect of national publicity on the mind of
the haker is given preference over the pros-
pective actual increase in consumption of
bread. Yet this is exactly the order in which
other industrics have henefited from national
advertising. The first result has been fo make

members of the industry “conscious” of their
own business, to improve their morale, (o stim-
ulate each of them to better efforts in brhalf
of his product and to bring the whole body of
the industey lo a higher plane of business pracs
tice and trade pramolion,

This has been true in the case of every na-
tional publicity campaign. “Consciousness” of
the merits of their own products has invari-
ably licen reflected in closer cooperation and
improved standards of conduct—in better prof-
its. And, in the long run, it makes little dif-
ference whether much or little of a product
is sold so long as it returns a profit in money
and satisfaction commensurate with the effort
made, It is of minor importance whether one
loaf or one and one tenth loaves are caten,
The principal objective is to create within the
bread industries, both milling and baking, a
feeling and spirit of success. And the expe-
rierc in other lines shows that this can best
be aone by united cforts in behalf of the in-
dustry’s products.

A little more “macaroni consciousness”
in the trade might create a starting point
from which a similar consciousness might
be imbued in the minds of old, and mil-
lions of new, consumers. Just now the
macaroni industry has an efficient com-
mittee on macaroni publicity about ready
to submit a workable plan, an equitable
arrangement for campaign that has for
its olijective the welding of the various
manufacturing firms into a more compact
group and the ereation of a more profit-
able market for their output. What could
be sweeter? What will be the reaction
of the leading firms to the proposition?
If the manufacturers themselves become
“macaroni conscious” there is little doubt
of its acceptance, fullest support and suc-
cessful termination.

Bread and Potatoes

Comparative studies of bread and po-
tatoes made by Roscoe Shaw of the de-
partment of nutrition of the American
Institute of Baking show that pound for
pound bread has more than 3 times the
food value of potatoes. Tn other words,
one pound of bread has an average of
1200 calories while the same amount of
potat--~1 has approximately 380 calories.

Potatoes retail for nearly 4¢ a pound,
while bread sells at the rate of 10c a
pound. Dread may be used swithou!
waste but the edible portion of the pr tato
usually is from 80 to 85% of the whale,

The potato is a carbohydrate compused
chicfly of starch and water; bread, in ad-
dition to a large carbohydrate content,
has a substantial percentage of protein
and fat, according to Mr. Shaw.

“Of the 1200 caleries in a pound of
bread about 170 comes from the protein,”
he says. “The wheat proteins are among

Vi

the most easily and completely digested,
and those of the mill: which are found in
the average loaf take first rank. Of the
380 calories in one pound of potatoes
about 40 come from proteins, but the
proteins of the potato are somewhat in-
ferior from the muscle building view-
point to those of wheat and milk. More-
over, as the potato is usually cooked, it
has been found that from 8 to 25% of
the protein is lost.  With these facts, a
little calculation will show that from the
protein viewpoint the potato has only
about one eighth the value of white
bread,

“The potato is woefully deficient in fat
for while white bread contributes about
120 fat calories per pound, the potato
yields less than 5.

“Lime is a most valuable constituent
of food and one which is frequently
found in adequate amounts. Milk bread
—that is bread which contains one third
of its liquid ingredient as whole milk—
contains 00112 ozs. of lime per pound,
while the same quantity of potato has but
0.0031 ozs.

“From the vitamin viewpoint perhaps
there is little choice between the 2 articles
of food.

“Protein is the most expensive constit-
uent of our food; the next in rank is the

fat; and finally the cheapest is the carbo- §

hydrates. The potato is a most excellent
heat and energy food. It may also be

considered as a fair source of vitamins, §

but that is all. It contains a negligible
amount of fat and mineral salts; its pro-
tein is low in quantity and poor in qual-
ity. At present we are paying twice as
much for potatoes, from the caloric
standpoint, as for bread, although milk
bread is a much more balanced foud in
that it contains a larger proportion of
proteins and fat to the carbohydrates”

(What is said here of bread is true of
macaroni,—only more so. This sulstan-
tiates the propaganda put out by leading
manufacturers during the past 2 vears

recommending Macaroni Products “as @

change from potatoes.” Editor.)

THE FIRST AIRPLANE

Wilbur and Orville Wright ran bi+
cycle repairshop in Dayton, O. On Dec.
17, 1903 they perfected the flying ma-
chine and gave an exhibition at Kitty
Hawk, N. C. Our government promisel
them big contracts if they could demon*
strate successfully before officials. \\-hirlh
they did at Fort Myer, Va., 1908. Their
patents are now universally used.

(vember 15, 1929

THE MACARONI JOURNAL

The GENUINE

Fusillo
f

Important question:

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

b 4
]

For you, this is a very easy
question to answer.

~p
.

e
4
4
4
{“,

g
I
e e o

~

~
¥

O
L o

o ,‘/
o "rrr‘

Prrs
L AP

MARIO TANZI & BROS., Inc.

348 COMMERCIAL STREET
BOSTON, MASS.
U.S.A.

NEW YORK BRANCH: 1274—78th Street, Brooklyn, N. Y.

ry

e

(]




-

Y

Census of Manufactures to Yield
Valuable New Industrial Data
---Blanks Soon

For the first time the census of manu-
factures to be taken ecarly in 1930 will
call for information on the practice of
manufacturers with respect to number of
days that constitutes the normal work-
ing week of their plants, Specifically,
the advisory committee on the census of
manufacturers points out inquiry will be
made whether the workers in each plant
are on a 6 day basis, 514 day basis, or on
a 5 day basis per week. During the past
two or three years there has been much
speculation on this subject but exact facts
of a nationwide scope have not been
available.

The advisory committec constitutes
one of 4 groups of husiness men, econo-
mists, statisticians and others named by
Secretary of Commerce R, P, Lamont to
cooperate with the department in draw-
ing plans and schedules for the census,

Emphasizing other important phases
of census of manufacture the committee
says migration of industry will be the
subject of another inquiry for the first
time. Movements of manufacturing un-
der way the last decade have resulted in
decreases in requirements for skilled la-
bor in one section accompanied by in-
creases in requirements for the same type
of labor in nther parts of the country. A
trend of manufacturing away from es-
tablished centers and from the large cities
has been reported. Such a diffusion of
manufacturing would have an influence
on industrial employment conditions. The
purpose of this new inquiry is to ohtain
accurate and reliable data.

Employment of women in industry will
be again the subject of inquiry. While
these data were available in the reports
of previous decennial censuses, the em-
ployes in factories have not been dis-
tinguished since 1919 in the biennial cen-
sus. Great changes other than geographi-
cal relocations have occurred in the
decade. Mechanization has brought about
shifts in the character of workers re-
quired. Have these changes tended to
increase the number of women in fac-
tories or has the opposite been the case?
To many it may come as a surprise that
of every thousand wage earners in fac-
tories in 1909 206 were women, while in
1919 the number was 201, In the case
of those employed by manufacturing
companies as clerks and otherwise, there
were 362 women out of every thousand
such workers in 1919 contrasted with 242

10 years before. Women clerks and
other similar employes increased from
140,000 to 374,000 or by 167%.

Manufacturers will also be askad to
give information on number of shifts
per day and number of hours of labor
per week, and data on these matters will
be more extensive than since 1919, In
addition there will be the usual questions
on number of wage earners and salaried
persans, including monthly figures by
which employed ; seasonal variations of
employment in the several lines of manu-
facturing can be measured; and on the
growing use of power and power equip-
ment, a subject of interest both to manu-
facturers and to factory workers.

For the first time the census will make
available data on the amount of iule
power equipment in manufacturing
plants. Estimates are that as much as
50% of the installed power in the country
practically is idle through ohsolescence,
avercapacity or other causes. Definite
data on this significant subject have
never been made available. Power in-
stallation is one of the best possible bases
for industrial or market studies, but in-
accuracy of the available data due to in-
clusion of this large amount of idle
power equipment has robbed such studies
of much potential value.

The character of tabulations that will
bring out most clearly the significance
of the data to be collected is one such
matter of special importance. Rlank
forms for the forthcoming census will he
distributed to the manufacturers shortlv
after Jan. 1, 1930. The committee is in-
terested in plans to bring about the more
expeditious and accurate completion of
the schedules by the manufacturers and
the prompt tabulation and publication of
the data by the census bureau.

Communications in regard to the work
of the committee should be sent to Sec-
retary Thomas W, Howard, 1615 H St.,
N. W., Washington, D. C., or to district
offices throughout the United States.

Macaroni Has Superior
Qualities
Dooks on food and cooking are almost
indispensable to mankind, says U. S. Sen-
ator Royal S. Copeland, former health
commissioner of New York city. Tt has
been supgested that man can live without

books but not without cooks. Why 1ot
have both? The books help the cooks
and certainly nobody would have encrgy
and inclination to write books without
the products of the cooks.

Recently in a book about foods, 1 read
some interesting statements concerning
macaroni, he said. I wish to quote the
exact language: “In my opinion many
persons do not use macaroni, one of the
most delicious of foods, because they
haven't learned how it should be pre-
pared.” This is the method recom-
mended:

“In cooking, be careful to put it into
boiling, and salted, water, Cold water
will spoil the best macaroni. The water
must be kept fully boiling for fram twen-
ty to thirty minutes until the macaroni is
tender.

When done, drain well and season or
dress to suit individual tastes. The idea
is to have every tube thoroughly tender,
but each tube whole, separate and with-
out pastiness.”

As a matter of fact the crucial test of
macaroni is the way it reacts to cooking,
continues Dr. Copeland. If it is proper-
ly coc ced and made of the right materi-
als, it does not get pasty. It retains its
original shape. You must be suspicious
of its quality if it is damaged by proper
cooking.

In the manufacture of macaroni not
every cereal will answer. It must be
made from a very hard, glutenous wheat.
Indeed, this fact is so thoroughly appre
ciated that the right variety is sometimes
called “macaroni wheat.”

According 1o the original metho, this
sort of wheat is soal:ed and steeped in
water, After this it is dried by heat.
Then it is ground and sifted, taking out
all the fibre and gross substances.

This process leaves a coarse meal. It
is considerably less rich in starch than or-
dinary flour for the sifting removes quite
a lot of the coarse starch granules. The
outer layers of the wheat furnish bulk
and mineral elements, replacing starch, 28
you see.

This food has superior qualitics. [
gives not only starch, but a very
supply of protein and minerals. Capd
ble of being made into many an attrac
tive dish, macaroni is a food substanct
which should be as popular in America 38
it is in Italy,
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Fund Raising Plan Recommended

by Macaroni
Report by Chairman R. B.

Yubiicity Committee

Brown to Board of Directors

at Washington meeting,

In the months which have elapsed
since the June meeting, the Advertising
Committee has done a little further
work, looking toward a national cooper-
ative advertising campaign on macaroni
products.  You will recall that at the
convention in June a resolution was
unanimously passed referring the recom-
mendations of the Advertising Commit-
tee to the directors, with authority to
proceed as rapidly as possible toward
plaraing and putting into operation of a
cooperative campaign.

The problem with which the Adver-
tising Committee has thus far concerned
itself has been, not the way in which
the advertising funds should be spent,
but the means by which advertising
funds could be raised, knowing well that
there are a great many advertising ex-
perts whose services we can very easily
obtain in the spending of the money.
On the other hand there appeared to be
very few who were ready to help us in
the raising of the money.

There are 2 agencies specified which
have in their organizations departments
for the systematic raising of funds. They
work on about the same plan, taking
over the entire campaign from beginning
to end, and charging a fec based on the
amount of money sccured from the
membership and allied trades. We have
been in touch with both of these agencies
at some length, and as chairman of the
Advertising Committee I have invited,
with Mr. Tharinger's permission, a rep-
resentative of each to meet here with us
today, that their plan of operation may
be discussed at first hand.

I have already formed in my own
mind a definite conclusion as to which
of these 2 apgencies I would choose for
our job, if the directors authorized us
to proceed along this line, hut T will not
prejudice you with a statement of that
kind in advance. T wonld like you to
hear both plans, and then after hearing
them to take up this discussion among
ourselves and see whether or not your
conclusions square with mine,

T would just like to say this about the
raising of the funds. For 13 years to
my knowledge, and probably before that,
the Macaroni association has talked and
thought about the possibility of cooper-
ative advertising. Every once in a while
we would get up sufficient enthusiasm

among ourselves to try something, and
with first one of us at the helm and then
another we have gone about soliciting
contributions on some sort of a basis,
and have succeeded to a greater or less
degree.  You know about how success-
ful those campaigns have been, but how-
ever doubtful may have been the results
from them they have at least kept the
necessity of such work before us, and
have pointed out certain paths which
were dangerous, if not impassable. It
seems to me that one of these is an at-
tempt on the part of the Association
members to raise their own funds, We
can of course go out and employ a high
grade, high salaricd executive to man-
age the work, and T recommend that
something of this kind be done in my
report to the meeting in June. We can-
not do the work by ourselves, None of
us has the time to put into it, and few
of us are qualified for it, if we had.

The 2 men you will hear today are ex-
perts in this line. They have organiza-
tions behind them, prepared to do the
job in a way which will be vastly more
thorough than we could possibly hope
to do it under any plan, and I am con-
vinced of this—that the fee they ask,
while it sounds high, is not nearly so
high as our own cost would be if we at-
tempted to do the work ourselves.
Therefore T ask you to hear these gen-
tlemen, not as advertising agents, but as
fund raisers, They both represent capa-
ble agencies so far as advertising is con-
cerned. The fund raising is the ques-
tion on which T want your advice.

TESTED RECIPES

Spaghetti the Italian Way
By Mrs. Ida N. Comnforth
Home Economic Expert, Kellogg Co.
14 cup oil
4 teaspoon black pepper
1 onion
3 tablespoons tomato paste
¥i cup water
2 cups tomatoes
1 bay leaf
1 teaspoon salt
1 tablespoon sugar
% pound spaghetti
14 cup parmesan cheese (grated).
Add the black pepper to the oil and
cook 2 minutes. Cook the sliced onion
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in the oil, being careful not to hroyy
it. Add the tomato paste, which has
been mixed with the water in 3 in-ta).
ments, allowing the mixture to hajl
up after each addition. Add tomatogs,
bay leaf and salt, and cook for 45 win.
utes. Put in the sugar and cook 15

minutes longer. Cook spaghetti in

hoiling salted water. Serve mixed
with tomato sauce and sprinkled will
grated cheese.

Macaroni as Dessert

Macaroni as a rule is served in place
of potatoes, or rather served with the
main course of the dinner, but now we
find that it has graduated, and here it
is as recommended for dessert:

2 cups cooked macaroni, cut fine

1 cup chopped dates

% cup chopped nut meats

Juice of 1 large orange

2 tablespoons honey

\Whipped cream,

Mix the marcaroni, dates, nut meats,
juice of an orange and honey, then
chill thoroughly and serve in tll
glasses with whipped cream, sweet.
ened to taste,

Prudence’s Prudent Recipe

Prudence Penny of the New York
American offers a suggestion that she
considers never failing in the matter of
keeping husbands both content and
happy. The suggestion is to feed him
well and a recipe for £o deing is spaghet-
ti in Italian style. Housewives have ac-
claimed it a prudent and timely recipe,
and friend husband has voted it a most
satisfying dish, Here is the Prudence
Penny prescription:

You'll want a quarter pound of ground
meat for the spaghetti, and it may be

cooked or raw, and of any kind. Put 1Y B

tablespoons of salt in 4 quarts of water.
and bring to a boil.

Now cut into small pieces a small
green pepper, a few leaves of parsley.
and 2 strips of bacon; chop a mudium
sized onion very fine and put it in a -
ing pan with a tablespoon of butter over
a slow fire, stirring until almost hrown.

Now add 2 cans of tomato soup. sif
thoroughly, and add the ground meat
Let the whole mixture cook slowly fof

10 minutes longer if cooked meat is used §

and 20 minutes longer if raw meat ¥
used.

Add a tablespoon of Worcestershirt B

sauce and an eighth pound of parmesat
cheese, just before taking off the fire
Put on the back of the stove to ket
warm.
The water will have boiled merrily bY
this time. To the boiling water add tht
(Continued on Page 26)
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Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

L. DeFrancisci & Son
| Designers and Builders of High Grade Macaroni Machinery

. QUICK RETU
lically nothing, B

PACKER. While the h
1o the return position.

Vertical Hydraulic Press with Stationary Dis
1214 and 1314 inches

b“\‘\'clﬂ the t i
h wo faces, there can be practicall wear on tl arl.
is tel 1 ju Y no r on this par

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

RN. By means of an improved by-pass valve,

AT LAST! The Press Without a Fault.

Simple_and cconomical in operation; corpact and
durable in construction. No unnecessary parts, but
e “ything 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 nydraulically.

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 rrf:ssulc through defects in the steel cast-
ings is absolutely climinated, It is practically impos-
sible to obtain absolutely perfect steel cylinders. Other
manufacturers either hammer down these defects or
fill them with solder. Either of these methods is at
:n_usl a make-shift and will not last for any length of
ime.

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

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

g EUMP‘ The pump is our improved four (4) piston
ype.

. DIE PLATEN. The dies platen or support is divided
into three (3) sections for the 1314 inch and two (2)
scctions for the 1234 inch press. (We originated this
s)'f}tcm :,u' sub-division of platen, since copicd by com-
petitors.

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

JACKS—SPRINGS. No jacks or springs are used
to prevent leakage of dough between cylinﬁcr and die.
Our special system of contact prevents this. Springs
will lose their resiliency from continued use and will
not function properly,

CONTROL VALVE. Both the main plunger and
the packer plunger are controlled by our improved
valve. The movable part of this valve rotates against
a flat surface. As there is always a thin film of oil
Very little power required to set same as the movement

3 we have reduced the pressure on the return stroke to prac-
y reducing the back pressure, the arm or plunger returns to its starting point in less than one (1) minute,

ydraulic packer has independent control, it returns automatically when the main control valve is set

CONSTRUCTION. This press is solidl i ial i i i
biga 1 A 5 y and heavily constructed throughout. All material is the best obtainable. T
*¢ 13 very rigid and the uprights extend to the die platen support, thereby preventing any vibration of ﬂsm (;:rc:;isrjd o e

156-166 Slxth Street BROOKLYN, No Yo’ U.S.Ao 159-171 Seventh Street
Address all communications to 156 Sixth Street
\_-_-———-7
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The Blow to the Federal
Trade Commission
and Its Meaning

The United States Supreme Court ad-
ministered a sharp blow to the Federal
Trade Commission a few days cgo v hich
will likely have an important effect upon
the future activities of that body.

Most of the readers hereof have some
knowledge of the Federal Trade Com-
mission and how it operates. It was cre-
ated by a special Federal act to prosecute
cases of “unfair competition.” A com-
plaint is filed, preliminarily investigated
by the Commission, and if a case is be-
lieved to exist the Commission holds
hearings to determine whether unfair
competition by the party complained
against has been made out.  If so, an or-
der is issued commanding such party to
“cease and desist.””  An appeal lies to the
United States Circuit Court of Appeals.

Under this act the Commission has
prosecuted all sorts of things. Some of
its decisions have Leen upheld, but ac-
cording to my recollection more have
been set aside.

In the case referred to in the first par-
agraph, the Supreme Court held that the
Commission had no jurisdiction over

cases of alleged unfair competition unless
they affect the public interest.  The Com-
mission has gone into all sorts of purely
private squabbles between rival firms or
individuals in which the public had no in-
terest whatever,

This case was of the latter type, [
will describe it so you can get the distinc-
tion between cases having public interest
and those having none. The complaint
was filed against a man named Alfred
Klesner, who had an interior decorating
business in Washington, D. C. Klesner
had previously not sold shades, but had
rented part of his store to one Sammons,
who had used it to sell shades under the
name “Shade Shop.” It was run ar
Sammons' store, not Klesner's.

The two men had a fuss and Sammons
moved out, opening another store nearby,
Klesner put in shades and ran this part
of his business as the "“Shade Shop.”
Sammons filed a complaint before the
Federal Trade Commission claiming this
to be unfair competition which it may or
may not have been, depending on the
facts.

The U. S. Supreme Court, to which
the case eventually went, held that it
made no difference whether it was unfair
competition or not, the Federal Trade
Commission had no right to take any no-

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

A nationally-known
package produced by by
Stokes & Smith Ma- [ R
. chines, L

STOKES & SMIT
Macbfpes f

and Wrapping

y weight.

Machines that seal and machines that wrap tight-

ly cartons of many sizes,

A Size and Speed for Every Need

Fully automatic single purpose machines for high

roduction; machines of moderate speed, ad-
Justable for size of package and accommodating
various materials and various packages for the
smaller output. Dusty materials handled with-

or Package Filling, Sealing
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tice of it because it involved no public jp.
terest. At most it was a private squab
ble between two competitors, Therefore
the court threw the case out and admon.§
ished the Commission to henceforth leaye
private ructions alene,

The business interests of the | nigeg
States ought to be very grateful for ghis
decision, for the existence of a disciplind
ary body like the Federal Trade Commig
sion, with power—as it thought it had
to interfere with all sorts of private re
lations between competitors, woulil hay
been a constant menace, ]

If the court had upheld the Commis
sion's right to interfere in the Klesne
case, it would have meant that every
business man with a grievance against
competitor could have complained 10 thd
Federal Trade Commission amil havd
them prosecute it at the public expense
Under these circumstances the Commis§
sion could have become a veritable ter
rorizing influence.

(Copyright, Oct. 26, 1929, by Flun )
Nuckley, Fsq, Counselor-at-Law, 163
Real  Estate Trust Company  Duilding
Broad and Chestnut strect, Philadelphia
Pa.)

What the country needs, along wil
4 good § cent cigar, is a 5 cent appe
tite.

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

SAVE---

Material, Labor, Contents

you call on us.

IMPROVE---

Display Value, Selling Power, Preservation of Contents

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

STOKES & SMITH COMPANY

Summerdale Avenue near Roosevelt Boulevard

Philadelphia, U. S. A.

e
Pl

British Office: 23, Goswell Road, London, E. C. 1.
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We can safely say that the largess percentage
of packaged macarons products ave automatically

packaged by

srember 15, 1929

Peters Package Machinery

THE least expensive cartons of the “Perers Style
are used with our package machinery —the
least number of hand operators are necessary —
hence the most economical package. Its protec-
iive 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
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Early Recollections of a

Macaroni Association Pioneer

By Ed C. Forbes, original editor of the immediate predecessor of
The Macarons Journal, and first secretary of the
First Macaroni Association.

The death of Fred Becker, president
of the Pfaffman Egg Noodle Co,, Cleve-
land, from a heart attack, which came
without warning Sept. 17, was a great
shock to his host of friends and ac-
quaintances  throughout  the  United
States, He is survived by his wife, a
daughter, Mrs. L. W. Gates and son
Fred W. Becker.

Mr. Becker was born in Germany. He
came to Cleveland in 1887 and associ-
ated himself with G. A. Pfaffman in the
manufacture of noodles. In 1893 the
partnership was dissolved, he having
purchased the interest of his partner,
and the business was incorporated and
continued under the name of The Pfaff-
man Egg Noodle Co.

My acquaintance with Fred Becker
dates back to the summer of 1903 when
a common friend introduced us. At that
time be discussed with me some of the
problems that confronted the manufac-
ture of alimentary pastes and the lack
of any organization among these manu-
factures. He was enthusiastic over the
idea of starting a journal for the bene-
fit of the industry and proposed that T
become its editor, T tried to discourage
him in this effort owing to the limited
number of factories in this country and
my lack of knowledge of the business
and its problems, but to no avail. He
was thoroughly imbued with the idea
that support for a journal such as he
proposed would be forthcoming and that
the interest of the manufacturers could
be aroused through it to an extent that
would make an association possible. His
enthusiasm and determination to try the
experiment convinced me that there
were possibilities in the project and 1
finally consented to undertake the work.

As a result The Macaroni and Noodle
Manufacturers Journal made its first ap-
pearance in October 1903, and so well
did it do its work that on April 19 and
20, 194 at Pittsburgh we were able to
bring together a representative group of
these manufacturers and organized The
National Association of Macaroni and
Noodle Manufacturers. This publica-
tion Mr, Becker presented to the Asso-
ciation in 1919 and The Macaroni Jour-
nal in its present form is a continuation
of this effort to give to manufacturers of

these products a vehicle for expression
and to put the industry on a high and
dignified plane.

Mr. Becker was a real friend of the
individual retail grocer, His system of
distribution by trucks to stores, adopted
at the outset of his connection with the

"husiness, was never abandoned. Where-

ever practical his policy of servicing the
grocery store regularly once a week or
oftener if necessary, rather than over-
loading the grocer or tying up his work-
ing capital, made him many warm per-
sonal friends in the retail trade.

So thoroughly was he convinced of
the soundness of his system and the ben-
efits to he derived from this plan of mer-
chandising to manufacturer, distributer
and dealer in food specialties, that on
July 18, 1927 he invited a number of
men in northern Ohio who were inter-
ested in this method of distribution to
spend the afternoon on his farm to dis-
cuss the subject. As a result “The
Wagon Men's Distributing Association”
was there formed with Mr, Becker as its
first president.

Tn this undertaking he reversed the
plan pursued in bringing about an or-
ganization of Macaroni Manufacturers,
in that the vehicle of expression fol-
lowed the organization. He called me
over to his home one evening after the
organization meeting and said the new
association must have a journal. T was
drafted to start the publication. The
Wagon Men's Journal is the result.
This publication Mr. Recker presented
to. The Wagon Men’s Distributing asso-
ciation at its first annual convention in
Cleveland Sept. 28 and 29, 1928,

In neither of these association or pub-
lication activities did he seek personal
gain. The good of the industry was al-
ways his paramount thought,

Fred Becker was a man of character
and  principle.  His competition was
clean. He knew no such word as fail,
Convinced that he was right nothing
could swerve him from his determina-
tion to carry out his plan. The National
Macaroni  Manufacturers  association
and The Wagon Men's association have
lost a loyal supporter. The individual
retail grocer has lost a real champion.
The community has lost a substantial
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and respected citizen and his family
a kind husband and father. T have log
a friend.

A. G. Attitude

Notwithstanding the opinions (hy
prevail in certain quarters that the gay.
ernment is becoming somewhat 1.y iy
the enforcement of its antiprice-iixing
policy, the statement made by Atorgey
General William D, Mitchell befor he
American Bar association is of in crey
to every trade association member. |y

applies equally to nonorganized groups

whose components knowingly combine

in any trade restriction scheme, Iloy-

ever, it is to be inferred as intericring
with the legal process af disseminating
cost information and similar activie
tending to eliminate all selling below cost
of manufacture, a practice that can be
and has been declared as unfair competi-
tion, He says:

Attitude Toward Trade Associations

The machinery of some trade associations
seems to have been made use of for tranac
tions that come dangerously near price fix.
ing.

While the lepartment in the cffort o o
operate with legitimate business is receiving
and will continue to receive those who wan
to submit their proposed transactions for our
consideration, the attitude of the department
toward these inquiries is substantially as fol-
lows:

“First: If the proposal scems to invole
a violation of law, we will so state to those
interested.

“Second: 1f the proposal, while not clear:
ly involving a law violation, comes so close
to the line that we fecl it would he necessary
tg invoke the judgment of the courts in case
the proposal is exccuted, we so advise thus
interested.

“Third: If the proposal does not appear o
involve a violation of law but the nitter i
complicated and involves an intricate mqury
into facts which we have not the ilitics

to make in advance, or if there is r om for §

any doubt or difference of opinion .« 1o the
validity of the proposed transaction, shall
decline to express any opinion about — or &
give any intimation that the departn ot wil

refrain from legal proceedings, amd  csene B

full liberty of action. Only in the lame!
case will letters of advice he issues 10 the
effect that no legal procecdings are @y ©0
be instituted.” =

It may be that these methads will ot 3t
ford much comfort 1o those who pro- ot the
proposals, but at least they will know if the
department contemplates immediate s ':
restrain their activities, and if the deparime®
diclines to_express any opinion or commit
self in any way those interested knw that
if their transaction proceeds they must act “";
their own responsibility, with full liherty ©
action to the department to proceed as fulitt
developments may require.

Since March 4 we "avé advised some
quirers that their proposed transactions
violate the law, und require action 0

in.

wnlil\’ .
the
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Wooden
Shipping
Containers

Made from nature's wonder
wood for box purposes

RED GUM

Where an all-white package is
desired, can supply Cottonwood
sides, tops and bottoms.

Odorless—
Strong—
Safe—

Our own operation thruout
entire manufacture

Anderson-Tully Company
Memphis, Tenn.

Good Wood Boxes

Established

0w o

OUR
FAULTLESS MACARONI MOULDS
Are Always Satisfactory.

Every Order is Given the Personal
Attention of Die Experts.

F. MONACO & CO.

1604 Dekalb Ave.
BROOKLYN NEW YORK

CARNION FLEDER AL
BOITOWM SELALEmR}

JOHNSON Automatic CARTON Feeder and Bottom Sealer.
Now available in productive capacities from 30 to 73 Bt kages
per minnte.

Continuous, Automatic
and Positive Packaging!

A Complete Line of
Greater Capacity Machines

(¢ JOHNSON" now offers manufacturers greater
economies in packaging equipment, Cartons in
the flat, without side seam glued, may now be

fed automatically, the side seam glued, bottom sealed,

lined, filled, weighed, and wax-wrapped—-all on the

JOHNSON Greater Capacity PACKAGING MA-

CHINES at a speed of 76 per minute, with no opera-

tors required and a marked saving in cost of cartons.

Special conditions, your specific package-—these re-
quire the individual counsel of a JOHNSON Packaging
Engineer. Ask him in, without obligation. Let him
show you how economies may be effected in floor
space and production cost (both labor and material)
by progressive in-line packaging.

The coupon will bring this man---or a catalog.

JOHNSON AUTOMATIC SEALER CO.

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

—_—
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courts. To others we have said that their
proposals are so doubtful as to require us to
take the judgment of the courts, In some
other cases we have declined to express any
opinion or make any commitments. In no
casc as yet have we felt justified in declaring
that the department sees no objection to the

. transaction.

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 October
1929 the following were reported by
the U. S. patent office:

Patents granted—none.

TRADE MARKS REGISTERED

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

IGA

The private brand trade mark of
Neighbor Products Co., Chicago, 11,
was registered for use in alimentary
pastes. Application was filed April 5,
1927, published by the patent office
July 30, 1929 and in the September 15,
1929 issue of The Macaroni Journal.
Owner claims use since Dec. 21, 1926.
The trade name is in heavy type on a
white shield carried by an eagle.

La Pacc

The private brand trade mark of
Sanacori & Co., Brooklyn, N. Y., was
registered for use on macaroni. Ap-
plication was filed June 5, 1929, pub-
lished by the patent oface July 23,
1929 and in the Aug. 15, 1929 issue of
The Macaroni Journal. Owner claims
use since Nov.+1, 1923, The trade
mark is the trade name in outlined let-
ters,

Roman Macaroni

The trade mark of Roman Macaroni
Co., Inc, Long Island City, N. Y., was
registered for use on macaroni. Ap-
plication was filed Jan. 29, 1929, pub-
lished by the patent office Aug. 13,
1929 and in the Sept. 15, 1929 issue of
The Macaroni Journal. Owner claims
use since Dec, 12, 1928, The trade
mark is a rectangle on which appears
the trade name; also a bull and a few
sheaves of wheat.

La Paloma

The trade mark of Anthony Maca-
roni Co, Inc., Los Angeles, Cal., was
registered for use on alimentary pastes.
Application was filed June 3, 1929,
published by the patent office Aug. 13,
1929 and in the Sept. 15, 1929 issue of
The Macaroni Journal. Owner claims
use since Feb. 1, 1928, The trade name

is in heavy type; underneath and to

the right ~f which is a flying dove.

TRADE MARK REGISTRATIONS
RENEWED

The trade mark of Felice Graziano
Pivirotto which was registered Aug.
24, 1909 was granted rencwal privi-
leges to Ttalo-French Produce Co,,
Pittsburgh, Pa, assignee, Aug. 24,
1929.

The private brand trade mark of
Strohmeyer & Arpe company, New
York, N. Y,, a corporation of New
York, which was registered Feb. 8,
1910, was granted renewal privileges
Oct. 22, 1929, effective Feb. 8, 1930,

TRADE MARKS APPLIED FOR

Four applications for registration of
macaroni trade marks were made in
October 1929 and published in the
Patent Office Gazette to permit objec-
tions thereto within 30 days of pub-
lication.

Parma

The private brand trade mark of
Parma Importing Co., St. Louis, Mo.,
for use on macaroni products. Appli-
cation was filed April 15, 1929 and
published Oct. 1, 1929. Owner claims
use since April 1, 1929, The trade name
is written in heavy type.

Lido

The private brand trade mark of
Lavieri Brothers, Torrington, Conn.,
for use on macaroni. Application was
filed June 5, 1929 and published Oct.
15, 1929. Owner claims use since May
23, 1929, The trade name is in heavy
type written above a scene in ancient
Ttaly.

Mare Chiare

The private brand trade mark of
Antonio Piccini, Brooklyn, N, Y.,-for
use on macaroni and other groceries.
Application was filed Sept. 6, 1929 and
published Oct. 22, 1929, Owner claims
use since Sep.. 21, 1926. The trade
mark is in heavy type.

Roberta

The private brand trade mark of
Tucker & Misrac, Chicago, Ill, for use
on spaghetti, macaroni and other gro-
ceries.  Application was filed June 24,
1929 and published Oct. 29, 1929,
Owner claims use since April 25, 1929,
The trade mark is in heavy black type.

World Wheat Crop Short:

Reports from 31 wheat producing
countries of the world show a decrease
in the total of wheat production in 1929
as compared with figures for 1928 gath-
ered from the same countries which pro-

N
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duce annually 85% of the world's whey :

crop. Russia and China are not j.
cluded in the estimates.

The total 1929 wheat production is
approximately 2,895,000,000 bu. which j;
11% less than the 3,264,000000 1y,
produced in 1928, 1In the Northen
Hemisphere the prnduc:ion of practi.
cally all of the grain crops, inc tudmg
wheat, rye, barley, oats and corn jg
smaller this year than last, and crops iy
the Southern Hemisphere are expected
to be short also, says the bureau of ag-
ricultural economics, U. S. Departmen

of Agriculture, in its estimate recently

released.
One little hint is often worth mor
than a ton of advice.

Wheat Prices Decline

Wheat prices have shown a steady de-

cline owing to the weakness of the mar-
ket demands during the past few weeks.
General market conditions in all lines
have not been such as would holster the
prices of even this food grain. The
durum wheat market declined even more
than bread wheats, due to a great extent
to the lack of export inquirics. The
Duluth durum price on December deliv-
eries at the close of the market on Nov.
8 was 1.11%, about 8 and 74c lower

than the prices that prevailed at the]

opening of the month.

Tested Recipes
(Continued from Page 20)

spaghetti, a half pound, stirring to keep
it from sticking to the pot. Iet it bail
12 minutes, then drain thoroughly
through a colander.

Put the cooked spaghetti in a large
serving dish, pour the sauce over it. |
always like my spaghetti better when the
sauce is thoroughly mixed with it hut you
can use your own judgment ahout that
Sprinkle a goodly amount of parmesi
cheese over the top and serve piping hot

Some people put on airs while athers
merely whistle them.

APPLE ]

The commonest of all fruit and man
greatest friend in the vegetable kingdon
Some of its valuable propertics are 2

bumen, sugar, gum, malic acid. Fali‘g

acid, fibre, water and phosphorus. Ap
ples are good for both brain and co™
plexion. The ancients termed them i
fruit of the gods—the magic renewer?
youth,

e ln
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Make Your Noodles
from the finest

EGG YOLK

Rich in Color---
. Fresh and Sweet

Write for Samples
and Prices

I0E LOWE CORPORATION

BROOKLYN, N. Y.

BALTIMORE, MD.
sh Terminal Bldg. No. 8

5-7 West Lombard Street

LOS ANGELES, CALIF. CHICAGO, ILL.
Mateo and Sacramento Streets 3617 S. Ashland Ave.

b
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107

\ORTHLAND FANCY No.2

AND

NORTHERN LIGHT

NORTHLAND MILLING CO.

MINNEAPOLIS, MINNELOTA

New York Office
Room 1114 Canadlan Pacifc Bullding, 342 Madlson Avenus

Let’s make tough
sealing jobs easy!

Quickly and enduringly seal dainty boxes,
beautiful packages, sturdy cartons, asphaltum
lined cases, glassine, the hardest-to-seal labels,
paper, board, or other stock, All those jobs
ure simplified by the use of Mikah Adhesives:

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

---a Mikah Product for every purpose,
machine or hand

Developed and perfected by a competent staff
of chemists In our own fully-equipped and
modern lnboratories.  Backed by thirty-five
years research experience.  Made to meet the
most exacting demands of highly specialized
labeling, sealing, and sticking problems by the

Largest producer of adhesives
in the world!

Eight modern plants and twenty-one ware-
houses at strategic distribution points---no
business can be remote from Natlonal Service.
May we be privileged to make recommenda.
tions for your specific needs?

 NATIONAL
ADHESIVES

CORPORATION
EXECUTIVE OFFICES: NEW YORK

We are interested in National Adhesives,
Please have representative call
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had been stolen by other nations. Ngy |
’ : is manufactured in large quantities in 1
MACARON-[ i gl B Dr_ Ca 8ldﬂd United States, although we continge !
y P import a good deal, more than a il CHAMPION EGG YOLK :
Y 1 wot regard macaroni as a starchy food like bread. The very fact that pounds a year. t
rh(;uh::'r':l! ";:;._'L,ﬁ:r;":::_: :Irr l;"liulfl‘:l:‘rnl"d:f‘l;:‘(lllﬁl {umml!arJl(::arr.nl'r:‘l;ll‘i?Gll'r‘l-l'm'?_! It is said that what we now ki BE ATERS i
a protein. That element is required in large proportions in making macaroni, E—— lein Tz ay ]
For this reason this food approaches meat i protein value, mac- ‘oni was first made in Japan Cer i
tainly the Chinese used it for vearg]h For Every Noodle Plant i
i}

By Royal S. Copeland, M. D,
Former IHealth Commissioner New York
City; United States Senator
from New York,

It is interesting to follow the progress
of the various fomds.  Some of them we
associate with various nations. One is
called a French dish, another is a Rus-
sian dish, cte.

If you go far enough in this study it
will be found that a given food originat-
ed in one part of the world, crossed a
continent, and finally reached a land
where for centuries it continued to be a
favorite, In due course of time it be-
came known as a “national dish,” always
associated in the popular mind with that
perticular country,

There are many reasons for this. The
most likely one is that the peculiar cli-
mate is suited for the growth of the ma-
terials which go into the dish.

A notable example of what 1 have in

mind is found in the history of macaroni.
Today it is regarded as an Italian dish,
For more than 4 centuries it has been rel-
ished by the Italians. As a matter of
fact the method of its manufacture was
held as a secret by that people.

To make a high grade macaroni it is
necessary to use a very hard wheat, one
rich in gluten content.

That is the sort of wheat that used to
be grown in quantities on the plains of
Italy. As I understand it, such crops are
no longer abundant over there. The to-
tal acreage of wheat in Italy last year
was only 12,000,000. Canada with a
much smaller population produced more
than twice as much,

Because of the insufficient supply of
native wheat, ltaly imports the hard Rus-
sian, Canadian and Argentine wheat for
macaroni making,  But by the time
Italy's supply of suitable wheat failed,
the sccret of making this delicious food

After a while it reached Germany, by j|
was left to the Italians to make v 4 gy
tional food.

You must not regard macaron as
starchy food like bread. The very gy
that the hard, glutenous grain is requir
for its manufacture proves this. Glu
is a protein,  That element is required i
large proportions in making macaronill
For this reason this food approached
meat in protein values.

The wheat is cleaned, dried, groundl
and sifted.  Much of the starch is re
moved, leaving an amber colored gluten
ous meal. This is mixed with jusg8
enough hot water to make a dough whic
is thoroughly kneaded. Then it is forced8
through the perforated bottom of a pres|
In this way the strings, rods and 1wl
familiar to us, are formed. These ard
hung over rods and permitted to dry.

Macaroni is baked with cheese an
milk, making a nutritious and valuall

(Continued on Page 30)

3--Speed-36-80 Qt. Bowls
4--Speed--36-60 Qt. Bowls
7--Speed--20 Qt. Bowl

ELIMINATE STREAKY
APPEARANCE BY

Beating Egg Yolks and
Mixing Eggs with Flour.
Champion Beaters are
reasonably priced, cost
little to operate.

Champion Machinery Co.

Joliet, Illinois
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ROSSOTTI LITHOGRAPHING CO,, Inc.

121 Varick St.
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i ; Future Needs. | A—s : = - ;
| 1 ) U T W e N i
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Notes of the Macaroni Industry

Canada Fights Macaroni
Dumping

Under  authority  granted by an
order-in-council dated Sept. 12, 1929
and effective from that date, the Ca-
nadian commissioner of customs has
issued instructions to collectors to re-
quire importers of macaroni and mac-
aroni products shipped to Canada on
consignment  (without sale prior to
shipment) to deposit a sum equivalent
to 1562 of the value of each shipment,
to secure payment of any special or
dumping duty that might be applicable,
states a report from Commercial At-
tache Lynn M. Meckins, This deposit
may be refunded if the importer later
has proved that the actual price real-
ized from the sale of the shipment does
not indicate dumping.

Macaroni—The Headliner

If the thousands of consumers who
attended the food show conducted by
the Chicago Herald-Examiner the last
week in September are not macaroni
conscious the fault does not lie with
the leading manufacturers in that
large c.ty, who vied with one another
in disp’1vs amd exhibits that were the

centers of attractions during the en-
tire show. Among the exhibitors were
The Foulds Milling company showing
the Foulds line of macaroni products;
the John B. Canepa company with
the Red Cross line; 1. J. Grass
Noodle Co. exhibiting the Grass line
of noodles and F. L. Klein Noodle
company introducing its new cello-
phane package of egg noodles.

Terebonne Buys Property

The property adjoining the Terebonne
Macaroni  Factory recently opened in
Houma, La., was purchased for erection
of additional space to take care of an
increasing  business,  This plant s
owned by Vincentt Degate and Samuel
Cateneze.

Gusto Sauce
A new sauce has been designed for
use with spaghetti, macaroni, noodles,
cte. by the Gusto Products Co., Cincin-
nati, O., which is called “Gusto” Italian
sauce.  You simply “heat and eat.”

Weinert Has New Incorporation

The Weinert Noodle company, Mani-
towoe, Wis,, has been incorporated at
S15,000 o manufacture noodles  and

breadstuffs.  The owners of the iurp,
J. Weinert & Sons of the same iy g
the incorporators—S. E., H. (. an
Fred J. Weinert,

Sears, Roebuck Drop Macaronj

Sears, Roebuck & Co. of Cliicagy
one of the country's leading il opjeg
houses, is discontinuing the roce
line. This firm has distributed man
thousands of cases of macaroni l.r..f
ucts under its own private birind
for many years competition was ke
among macaroni manufacturers in th
north central part of the state for 1}
Sears, Roebuck & Co. macarmni g
count,

MACARONI
(Comtinued from Page 25)
food. Sometimes these various [talisg
paste products are cooked and served Ik
rice.
Noodles are made much the same wa
but eggs are added. Under the gover
ment standards there must be not les
than 5% of egg in the mixture.
All such foods are nourishing, whls
some and appealing. They deserve th
lasting reputation they have pained i
themselves.

ovember 15, 1929
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Barozzi Drying System

Manufacturers of Macaroni
Dryers that dry in any kind
of weather

FAULTLESS AND SIMPLE

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

Catalogue and estimate at
Your request

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

NEW YORK DISTRICT

PER PASTA PERFETTA

TR TR

Miin AM(?ER
in,
10 Flow El_,‘Mi:-“:p!’":“h"’im

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

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

Cheraw Box Company,n.

B3
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HYDRAULIC MACARONI MACHINERY

from
MIXER TO PRESS

‘ The problems of mixing and kneading macaroni
“ - dough rapidly, t! oroughly and continuously for in-

% g 3 definite periods without interruptions for repairs arc
most vital points for consideration purchasing
such equipment.

‘k Seventh and Byrd Streets
[ Richmond, Virginia

We have embodied in these machines the best
features compatible with strength and durability
which has given them a reputation for superiority
of scrvice and output.

SATISFACTORY

Wooden Macaroni Box-Shooks

The strongest and best material is used in their
construction and as ncarly as possible they are
mechanically perfect.

The action of our kneaders on the dough from
the mixer is a thorough mechanical refining process,
consisting of rapidly and repeatedly rolling, folding
and compressing the dough, resulting in uniform ab-
sorption and intermingling of the ingredients, so

that the quality of the product delivered by the press is constantly maintained,

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.

One Word Well Describes Our
Dies and Repair Work

PERFECTION

All Hydraulic and Auxiliary Packing Cylinders on our Presses are bronze bushed.
You'll find Quality and Workmanship in our product.

« ELME
fmi_gs'o

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. S. A.
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Grain, Trade and Food Notes

England’s Flour Trade Mark

The United Kingdom has appointed a
National Mark Wheat Flour Trade com-
mittee which is to consider applications
received for permission to use grade des-
ignation marks prescribed by regulations
made under the agricultural produce
(grading and mark) Act, 1928, in con-
nection with all-English wheat flour. The
plan is that this committee shall make
recommendations to the main committee
on national marks, and advise it general-
Iy as to the use of such marks in connec-
tion with all-English wheat flour,

The committee consists of 7 members,
including 2 representatives of Iritish
millers, 2 representatives of producers,
and 2 representing the baking, distribu-
tive and retail interests. The secretary
of the committee is an official of the Min-
istry of Agriculture,

In a speech made at the opening lunch-
eon of the bakers’ exhibition, which is
now in progress, the minister of agricul-
ture stated that the Labor Government
attached the greatest importance to the
standardization and grading of agricul-
tural products as a means of helping the
farmer to obtain his rightful share in the
home market ; and he expressed the hope

that the consumption of English flour
would be stimulated by the present
scheme,  After October 1 he said it
would be possible for both bakers and
the general public to obtain National
Mark All-English Flour, “guaranteed as
to purity and quality by the same device
—a silhouette map of England and
Wales,” Three grades are to be pre-
scribed:  (a) All-English plain; (b)
All-English self raising; (¢) All-English
Yeoman.

Italy Winning “Wheat Battle”

The Ttalian  Minister of National
Economy has announced that the wheat
crop for the present year would exceed
70 million quintals (257,000,000 bu.).
This is the largest crop ever produced
in Italy, exceeding that of 1925 by
5 million quintals (18,000,000 bu.) or
more. The “Battle of Wheat” has had
most favorable results. In the 4 year
period 1911-1914 the average yield per
hectare was 6,10 quintals (9.08 bu, per
acre). The average yicld for the last 4
year period has been 12.5 quintals per
hectare (18.6 bu. per acre). The aver-
age yield per hectare for 1929 was 144
quintals (21.4 bu, per acre). The above

figures demonstrate the net regyl
achieved in Mussolini's efforts 19
crease wheat production, not throy 38
increased acrcage but by means of |8
greater yield per acre,

Foods in Powdered Form

G. W. Cavanaugh, professor of agricd
tural chemistry at Cornell university,
endeavoring to apply to other flmils.a,
food crops the methods by which milk
reduced to a powder containing all
nutritive properties of the fluid prody
He believes his experiments thus far i
dicate that means will be found 10
centrate, and thus save many perishalid
in which the percentage of loss is
very high,

“One of the chief functions of ag
cultural chemistry,” he said, "is to she l
man how to make the hest possible v I
of his food after nature has done b
part by growing it. Tf we can presen|
foods by concentrating them rather thy
by using preservatives we will have ma
a great economic gain, It is toward th
ends that we are working,

“Food crops when harvested conta
certain constituents which should be p
served. Among these are proteins, ia

Durum Semolina

FOR A S*WEET CLEAN PRODUCT

Famous For Its

Quality

USE

(i, 5

GUARANTEED

Recommended For Its

Uniformity

Carefully Milled from the Best Selection Amber Durum Wheat

CAPITAL FLOUR MILLS, INC.

MINNEAPOLIS

P an

SAINT PAUL

Evovember 15, 1929
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King of them all . . .

Hourglass Brand Semolina

Quality Beyond Comparison

Milled exclusively from choicest durum wheat

in plants that are up to the minute.

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

LOCATION ENABLES PROMPT SHIPMENT
WRITE or WIRE for SAMPLES and PRICES

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: F6 Produce Exchange BOSTON OFFICE: 88 Broad Street
PHILADELPHIA OFFICE: 458 Bourse Bldg. SYRACUSE OFFICE: 603 State Tower Bldg.
CHICAGO OFFICE: 14 E. Jackson Blvd.
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carbohydrates bone producing mineral
salts, acids and volatile oils which give
flavors, digestive enzymes, and the im-
portant food accessories known as vita-
mines, “As an illustration, the study of
the chemical, physical and biological
propertics of milk has resulted in the
preparation of a dry milk in which the
original constituents of the fluid are re-
tained in an unchanged condition. This
concentrated food, it has been found, can
be shipped great distances and kept for
a long period of time and still retain the
characteristics of its original state.

“Dy somewhat similar methods why
would it not be possible and practicable
to process fruits and grains so that the
crops could be used in their entirety each
year, making them available not only
during the season but at other times, and
assuring the farmer of a market for all
he could raise?"

Need Cold Resistant Wheat

Low temperatures cause nearly as
great losses to the winter wheat crop as
all wheat diseases combined, says the
United States Department of Agricul-
ture. Experiments were conducted by
the department over a 6 year period on
the hardiness of 11 varieties of winter

THE MACARONI JOURNAL

wheat as compared with the standard va-
riety Kharkof. The department found
that Minhardi, Buffum No. 17, Minturki,
and Odessa are considerably more cold
resistant than Kharkof, Buffum No. 17,
Minhardi, and Odessa are soft wheats
and are not commercially grown, but are
useful to breeders. Minturki is a hard
wheat and is grown commercially, partic-
ularly in Minnesota, Turkey (Minn,
No. 1488), Beloglina, Kanred, and Ne-
braska No. 60 also were found to be
somewhat more hardy, and Nebraska No.
28 and Blackhull much less hardy than
Kharkof.

New Corporation

The Gold Dust Corporation reports
sale of the physical property, of the
blending plant and warchouse unit, not
including machinery, of the old com-
pany, Standard Milling company of Jer-
sey City, N. J. The latter company has
been completely absorbed by the Gold
Dust Corporation. It is a holding com-
pany for the Southwestern Milling Com-
pany, Inc, Kansas City, Mo., North-
western Consolidated Milling Company,
Minneapolis, Minn,, Duluth-Superior
Milling company, Duluth, Minn,,

Ilccker-_lonl:s -Jewell Mﬂlmg company,
Buffalo and New York and the Hicker 8
H-O company of Buffalo and Canala,

FAMOUS WATERFALLS OF THE

WORLD
Height
Name and Situation ‘n Feet
Gavarnie, France e 138§
Grand, Labrador e

Kaicteur, British Guiana..____..
Minnchaha, Minnesota ... oy
Missouri, Montana ...
Montmorenci, Quebee wiiicnnne.
Multnomah, Oregon ...
Murchison, Africa ... .
Niagara, New York-Ontario.....
Rjukan, Norway .emommn..
Schaffhausen, Switzerland
Seven Falls, Colorado.

Skjaeggedalsfos, Norway ...
Shoshone, Idaho ..........
Snoqualmie, Washington ...
Staubbach, Switzerland ...
Stirling, New Zealand
Sutherland, New Zealand "
Takkakaw, Dritish Columbia..me.. . 1200

Twin, Idaho 10 B
Vettis, Norway 930

Victoria, Africa 40

Voringfos, Norway ......... e 00

Yellowstone (upper) Montana...... 110
Yellowstone (lower) Montana.... 3o
Yosemite (upper) California........ 14%
Yosemite (middle) California......... 626
Yosemite (lower) Californiau.. 40

complete packages per minute,

39 Cortlandt St., New York

Bottoms of cartons are glued and
they are removed by the operators who

Carton Sealer For Long Cut Macaroni

CLASS SI TOP AND BOTTOM CARTON SEALER

---30 DAYS FREE TRIAL---

INEXPENSIVE-HIGHLY PRODUCTIVE

Every variety of long cut macaroni, , spaghetti and vermicelli can be sealed in 21l size cartons at a speed of 25

416-420 W, Huron St., Chicago

rtly dried by inserting them between short compression belts, after which
Il the cartons with the praduct and replace the ﬁlr

belt which travels toward the top sealing unit. Top of carton is then glued and inserted in pressure drier which dis-
charges a tightly sealed and dried carton, ready for packing in the shipping case.

TRIANGLE PACKAGE MACHINERY CO.

443 So, San Pedro St., Los Angeles
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The Golden Touch
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ed cartons on the conveyor
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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 enablesusto
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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The Macaroni Journal

Trade Mark Reglstersd U, 8. Patent Office
(Quccennr ln the Old {numll—?oundgd by Fred
Becker of Cleveland, O,, in 1903.)

A Publication te Advance the American Maca-

ronl Industry,
Published llonlhly by the Llllnnll Macaron]
Manufacturers Auaclltinn.
Edited by the Becretary, P, O. Drawer No. 1,
Braldwood, Ill.

PUBLICATION COMMITTER
HENRY MUELL R JAS, T, WILLIAMS
. DONNA, Editor

stmﬂcml’l‘lDN BATIL‘B e oaeoae
Unlted Etates and ?lnldﬂl - - llloporrur
n advance
Forelgn Countries - = Il 00 pur y-f In Idvlnci
Single Coples - 16 Centa
Back Coples - - . - llCunt.l

BPECIAL NOTICE

COMMUNICATIONS:—The Edlitor solicits
news and articles of Interest to the Macaroni
Industry. All matters intended for publlcation
must reach the Editorial Ofce, Braldwood, 111,
no later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no re-
sponaibility for views or opinions expressed by
contributors, and will not Imuwlntlr -avmm
Irresponsible or untrustworth

‘The publishers of THH MA ARDNI .IOUII.NM.
reserve the right to reject any matter furnished
||lhar for the advertising or reading columns.

CES:—Make a'l checks or drafts
rnbl- to the order of thl National Macaron|
nufacturers Assoclation

ADVERTISING RATES

mmleraurilllnl . - l'l.l!nonl\f,p!tc“!on
Want Ads - = = Five Cents Per Word

Vol. X1 November 15, 1929 Nn. 7

In the Month’s Mail

Journal to Russia

A request for a sample copy of The
Macaroni Journal comes from faraway
Russia which is now known as the
United  Socialistic  Soviet Republic.
V. V. Lookianoff, Moscow, who is a
miller and a milling engineer in the
employ of the Soviet government is
interested in macaroni making and ap-
preciating the progress made by the in-
dustry in America is anxious to get
in touch with the makers of the mod-
ern American macaroni machinery.,

Seeks Macaroni Making Advice

A man in Baltimore who has the
capital but who lacks the experience
desires to know what the possibilities
are for profit in the macaroni manu-
facturing business. He has been ap-
proached by interests which desire to
open a macaroni manufacturing ‘plant
in that city, but sensibly is investigat-
ing before investing.

Nnt with the idea of discouraging
him, facts of the deplorable existing
conditions in some sections were
divulged.

Standardizing Work
An institution in the Capital City is
making a study of the standardizing
program for consumers’ goods and de-
sires information with respect to the

Ut

standardizing work adopted by the
macaroni manufacturers of the coun-
try, part of a general survey. To ob-
tain this information a series of ques-
tions is submitted, all of which is re-
produced here for the information of
those who may desire to help:

1. Who comprise the membership
and what is approximate size of
your organization?

2, To meet what problems was
your standardization work organ-
ized?

3. Just what is the character and
scope of your standards activity?

a. Standards of quality, con-
struction, nomenclature?
h. How did you arrive at these
standards?
Did the association work
them out, or does it make use
of other standardizing bod-
ies? If so, which ones?

4. In what way are the standards

made use of by the industry?
Is there a labeling system by which
the consumer can tell whether a
given package of macaroni has met
your requirements?

5. What means are used to enforce
the use of standards by members?
Are any coercive methods used, or
is action purely voluntary?

6. What does the association believe
to be the benefits to business from
this standardization?

7. In what way does the consumer
benefit? T am interested especially
in the ultimate consumer. Is there
any evidence to show that he
profits by lower selling price, for
instance?

8. What proportion of your mem-
bership complies with the stand-
ards?

Macaroni as a Food

By Miss Marion B, King
in the Forecast Magazine

QUESTION: I have heard that
macaroni does not contain auy bulk,
therefore is very constipating, Should
we use it or not? My family like it so
well, I hate to give it up.

REPLY: I am glad you asked ad-
vice before deciding to deprive your
family of such valuable foods, for mac-
aroni, spaghetti and noodles are among
our most nourishing and easily
digested foods. It is true that, because
they are almost completely digestible,
they do rot furnish much roughage,
but this is so easily supplied in the
mushrooms, tomatoes, spinach, onions
and other vegetables whicl: we cook

Vi

with them that we do not need to cop.

sider the point, It is because they are [

s0 high in food value that we can com.
bine them with these vegetables, which
have little food value but do have high
bulk and water content. If desire),
these cercal pastes may also be use
in place of potatoes as they fill 4oy

the same nutritional purpose. Whe B

accompanied by the leafy or bulky
vegetables it is all right for them 1o
appear frequently on your menus,

TO-0-0 TOOT YOUR HORN!
Doing business without advertis.
ing is like winking at a girl in the
dark. You know what you are do-
ing but nobody else does,
—Brown Iy,

High Grade Eﬁlployes
Plant-Trained -

It is the experience of most macarni

manifacturers that high grade employes

are harder to find nowadays than it usd §
to be. Perhaps more is expected of a
L4

trained man than formerly.

Do you have trouble filling responsible
positions, and yet constantly have to tum
away untrained applicants? A preat
many executives report this to he true,
and if the conditions are the same in

your business as in hundreds of others B

it is becoming a critical situation.
There is a story current in industrial

circles about a manufacturer who wasj§

asked where he was getting his all-round
mechanics.  “Well,” he admitted, “we
trained 2, and stole the other 121.”
Hiring trained workers away frm
someone else is bound to be an expen-
sive and unsatisfactory racthod of get:
ting employes. It works both ways.
There are dozens of big corporations
all around the country that have solved
the problem of trained help by suablish
ing a training program among ther owa
employes. This has proved to be . meas:

ure of eceonomy. Practically withou! B8

exception they have found that by raising
a crop of skilled workers and foremen
from their own ranks, they have nhtained
increased production, greatly reduced lar

bor turnover and consequently increase

loyalty to the firm.

s

WANT ADVERTISEMENTS

Five cents per word sach %

.

WANTED—Posltion, with Macaroni Manafacitic
Thorough knowle in manufacturing, M F
and distribution. ﬁ'n objection ln 1nuu| ek
nfnrm!{ regarding experience .l l . Pt
Ad.dtu- ll K.' w €/0 Macaron J“""‘

November 15, 193
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MACARONI

From any grade or color of Southern Woods

BOX

SHOOKS

you may prefer

Our timber holdings and 11 mills located in

Florida

With capacity of ELEVEN CARS of FINISHED MATERIAL

Alabama
Mississippi

Louisiana

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.

Home Office
Tribune Tower
Chicago, Il

J. C. NICHOLS

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

F. H. Goldey, Mgr.
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OUR PURPOSE: OUR MOTTO:
b OUR OWN PAGE Py
ERATE National Macaroni Manufacturers INBDaTRY
i , Association e
ORGANIZE . " Then--
HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
4 OFFICERS 1928-1929
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Why Such High Insurance Rates?

Most of the states in the Union have adopted laws to
compensate employes for injuries sustained during hours
of employment. As a1 means of protection all employers of
help have purchased some form of compensation insurance
or reverted to self-insurance up to certain amounts, The
Macaroni Manufacturing Industry has unfortunately fallen
into a high risk class and very high rates prevail. No one
in particular is to be blamed for the excessive existing rates
on Macaroni and Noodle plants but all of us will be blamed
if we permit this condition to continue long as the remedy
apparently is in our hands.

Some states have already placed macaroni plants in a
lower risk class and many firms in other states have been

. accorded lower rates because of greatly improved condi-

tions brought about by intensive plant safety, cleanliness
and sanitation campaigns inaugurated therein, Why should
not every plant in the country enjoy the same privilege?

Mr. David Cowan of the A. Goodman & Sons company,
New York city, has accepted the chairmanship of the im-
portant Insurance Committee this year. He and his com-
mittee will start a survey of the industry and with the help
and cooperation of the better manufacturers in the business
will, no doubt, shortly offer some suggestions and methods
of procedure to bring about a better rating of our plants
and lower rates.

The industry can save many thousands of dollars in com-
pensation insurance premiums. No committee or group of
officers however, can accomplish this without the assistance
of every manufacturer interested in reducing this cost. In
fact, the individual manufacturer must not only verbally
offer his cooperation but he must, as I view it from the
study I have made, set up and operate his own safety or-
ganization and provide every possible safeguard for his
employes.  Here's your opportunity to help yoursclf, as-
sume greater safety to employes and raise the standard
of the industry. Cooperate with and work through the
Macaroni Compensation Insurance Committee.

The Secretary’s Column
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The Recipe for Success

By Berton Braley

It's doing your job the best you can

And being just to your fellowman;

It's making money, but holding friends,
And staying true to your aims and ends;
It's figuring how and learning why,

And looking forward and thinking high.

And dreaming a little and doing much;

It's keeping always in constant touch

With what is finest in worth and deed;
It's being thorough, yet making speed;
It's daring blithely the field of chance
While making labor a brave romance;

It's going onward despite defeat

And fighting staunchly, but keeping sweet;
It's being clean and it's playing fair;

It's laughing lightly at Dame Despair;

It's looking up at the stars above,

And drinking deeply of life and love;

It's struggling on with the will to win,
But taking loss with a cheerful grin;

It's sharing sorrow and work and mirth
And making better this good old earth;
It's serving, striving through strain and stres-.
It's doing your Noblest—that's SUCCESS'

The 1930 Convention—When? Where?

ve you

This should and does concern you! So let’s ha :
views and preferences. The directors will be plun:iﬂlﬂ !
have your advice and the secretary delighted to hear fr
you on this or any other subject matter.

1A

JOHN J. CAVAGNARO

Engineers and Machinists I
Harrison, N. J. U.S. A,

Al

Complete

5 Presses
Equipments -
neaders
Mixers
Accumulator | ¥ Mould Cleaners h
Systems ) gt Cutters

Brakes
Moulds, Etc.

in IW
All Sizes
N. Y. Office and Shop
255-57 Centre Street up to the h
N.Y.C. I
largest in use.
|

No. 222 Prcss Special

Specialty of

MACARONI MACHINERY

Since 1881
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Pillsbury's Semolina No. 2, Pillsbury's Durum Fancy Patent—the
many macaroni manufacturers who use these splendid products will
tell you of their remarkable quality. Your macaroni will have
exceptional strength, finest amber color, and desirable flavor—always.

Pillsbury Flour Mills Company

wOldest Millers of Durum Whent"
Minneapolis, U. S. A.

BRANCII OFFICES:

Cleveland Los Angeles Oklahoma City Rochester
Dallas Marquette Omaha Salnt Louls
Denver Memphis Philadelphia Salnt Paul
Detroit Milwaukee Pittsburgh San Francisco
Iastings Newnrk Portland, Me. Scranton
Indlanapolis New Haven Portland, Ore. Springfield
Jacksonvlille New Orleans Providence Syracuse
Washington

Kansas City, Mo. New York Richmond
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