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I BELTEVE—

In the Macaroni Manufacturing Business
and its possibilities.

In my Associates and Competitors and
will deal with them squarely.

In the National Macaroni Manufacturers
Association and will support its policies
unstintingly.

In boosting, not knocking, in promoting,
not kicking; in serving to the best of
my ability.

In playing the game like a gentleman, in
business and in private life.

That if I live up to this Creed religiously,
there will be a Santa Claus this and
every Christmas.

——
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» A Timely Thought---An «
Opportune Suggestion

Nearly a decade ago business was worried over conditions very similar
to those that now exist. At that time we published a poem from the pen of an
unknown author, which is repeated here for the purpose of emphasizing the
truth that subscribers to the Macaroni Advertising Campaign will profit only
to the cxtent they “dig” for the new business which the publicity will
unquestionably create,

Little Black Hen

Seems that worms are getting scarcer, and 1 can not find enough,

Said the little red rooster, “Gosh all hemlock,” things are tough,

What's become of all those fat ones is a mystery to me:

There were thousands through that rainy spell—but now where can they be?”

The old black hen who heard him, didn't grumble or complain,

She had gone through lots of dry spells, she had lived through tloods of rain,
So she flew up on the grindstone, and she gave her claws a whet,

As she said, “I've never seen the time there weren't some worms Lo get."”

She picked a new and undug spot; the earth was hard and firm.

The little rooster jeered, *New ground ; that's no place for a worm!”
The old black hen just spread her feet, she dug both fast and free,

“I must go to the worms,” she said, "The worms won't come to me.”

The rooster vainly spent the day, through habit, by the ways
Where fat worms had passed in squads back in the rainy days.
When nightfall found him supperless, he groaned in accents rough,
“I'm hungry as a fowl can he; conditions sure are tough.”

He turned then to the old Yack hen and said, “It's worse with you
For you're not only hungry hut you must be tired, too.

I rested while I watched for worms, so [ feel fairly perk;

But how are you? Without worms, too? And after all that work?"

The old black hen hopped to her perch and dropped her eyes to sleep,
And murmured in a drowsy tone, “Young man, hear this and weep,
I'm full of worms and happy, for I've dined both long and well,

The worms are there as always—but T had to dig like hell "
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QUALITY The Chicago Midyear Meeting

Blinuiacturers of macaroni Products have lately learned
ike it for granted that their presence is expected at the
al conference of the industry, usually held in June as
pired by law and custom.  As a result attendance thereat
uite satisfactory because they look Upon it as an oppor
1y to renew acquaintances and combine husiness anl
sure in a way that is pleasing and profitable.  In many

gunces convention week is the only vacation week that

Rl tain group of manufacturers take from their business

lore important to the trade are the oeeasional meetings
! ior specific purposes, usually termed midyear meet

i Attendance thereat is more of a business necessity
those who take part in these special meetings do s
husiness reasons purely.  Conditions have arisen re
ing the immediate attention of the leaders in the trade
@ meeting would be called, as never has there Lieen
fa midyear meeting for pleasure only,

We can’t say <Quality*
too often becauses:Qual-
ity” is our constant
watchword in the man-
ufacture of “Two Star”
Semolina. Reswlts
prove it.

frnual conventions are usually three-day affairs with
@ time allotted for entertainment and visiting. At mid
tmeetings every moment of the one-day meet is e
1l to the business for which the meeting s callel,
fe those who go to our annual conventions may o s
varied  reasons, attendance at midyear meetings i«
dly a business move.

mditions have recently arisen in the macaroni manu
ring industry that necessitate o general conference of
members of the National Macaroni Manufacturers
dation during the winter and at the October meeting
e Board of Directors arrangements were made for
faar conference in Chicago. The date is Monday, lan
B3It was set to accommodate those who will also
2 the annual Canners convention that same week and
7 the December inventory worries are over.

% specific purpose of the midyear meeting 10 be held
' month is two fold—to plan for Macaroni Week
h27, 1931) and the consideration of a uniform cost
funting plan that has been developed since authority
ity : given the special committee appointed for this pur

- B Both matters are of vital intecest to the individual
B cturer and to the whole industry,

FORE BUYING

'BE
MINNEAPOLIS MILLING COMPANY

Minneapolis, Minnesota

Chicego Office,
605 N, Michigan Ave,
Buffalo Office,
Dun Bldg., 7th Floor

Whether we admit it or not, it is true that the macaroni
u’acmring industry is on the threshold of an excep
Boston Office, lly bright future. When business generally was in the
177 Milk Street ¥, a group of wise, courageous manufacturers pledged
San Franclsco Office, ¥ and effort to launch a surprisingly big publicity
Merchants Exch. B¢ @pign and the o special problems for consideration
g Midyear mecting are the result of this activity.

New York Office,
410 Produce Exchange

Philadelphia Office,
418 The Bourse

l

Maarom Week has almost unlimited possihilities, It
will vasily become the biggest thing ever attempted co-
aperatively by the macaroni manufacturing industry of this
country. During that week amd the days immediately pre
ceding it every man, woman and child in America shoulil
aned will Be tought @ macaroni lesson tha will be remem
lered the remainder of their lives,

The Board of Advertising Trustees will present plins for
this yigantic promational event, which in addition 1 the
regular magazine advertising will include a national biroul
cast of an inll.'ru.aling.: NELCAroni message over twenty-seven
selected radio: stations, all for the purpose of making the
Vmerican public more macaroni conscious, thus bringing
about much needed and desired increased consumption. In
addition there will be o nation wide distribution of window
streamers and store cands for use during Macaroni Week,
Mareh 210 7, 1931 and the days immediately preceding it ;
also announcements of winners of the prize recipe contest
that has attracted the attention of many thousands of chefs,
housewnes and general consumers.

\s for o unifor cost accounting system, none will deny
that there s an urgent need ior something along this line
that will enable manuiacturers 1o speak the same language
when discussing their business,  \fter many months of
close study amd deep research the Cost Aecounting Com-
mittee has prepared a uniform accounting and cost system
that is adaptable for any firm in the husiness. The com
mittee offers o service that is indispensable in rectifying
some of the conditions that have retarded progress and
cansed heavy Josses. TE will present asystem that all can
casily, econemmcally and profitably adogn

Pwor more important amd urgent reasons for attending
the mudvear comference of the \ssociation in Chicaga on
Fan. 19, 1931 could hardly e comeeived. That the attend
ance will be large can be taken for granted. The activities
of the two committees whose actions are to e serutingzel
warrant as nearly one handred per @t support as is o
sible, distance and other considerations permitting

Much as expected of the mnlyvear conference amd these
sponsoring it will deliver, in aceordince with the interest
shown i the meeting by the trade and the support given,
their policies arnved at only after g stueds el dehibery
tion. The enrallment at the midyear weeting will indic e
how serioushy the im!ll'-lr_\ takes the etftorts of these Twie
gronps of ul—l-ulflsh. hard working representatives of 1he
National Macaront Manufacturers Nssowiation o the
dustry.,
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» Macaroni Educational Bureau Section

Manufacturers Using Testing Service

The announcement in last month's
Journal that we were starting an in-
vestigation of the quality of eggs and
other raw materials used by macaroni
manufacturers has been fruitful of
most wonderful results. We have been
practically swamped with samples. In
every case, a report is being made di-
rect to the sender of the samples re-
garding the quality or grade of prod-
ucts that he is using. This work will
continue until every macaroni manu-
facturer Member of the Association,
has his raw materials tested and
graded. This will offer every subscrib-
ing member an opportunity to improve
the grade of the raw material that
enters into the manufacture of his mac-
aroni products,

Much interest has also been shown
in methods of analysis of raw ma-
terials, particularly the method used
for determining moisture in flour,
semolina, dried eggs, etc., and for de-
termining egg solids in frozen and
fresh egg products,

For the benefit of those manufac-
turers who have laboratory facilities,
I am submitting the following method
used by the U. 5. Department of Agri-
culture, and considered “Official” for
these determinations.

METHOD
Determination of Egg Solids

LIQUID EGG—Weigh accurately
approximately 5 grams of ‘the homo-
gencous sample in an aluminum dish
used for determining moisture in flour,
The dish should have been dried at
130°-135° C., cooled in the desiccator
and weighed soon after obtaining room
temperature.  Drive off the bulk of
water by heating on the steam bath for
approximately 30 minutes. Continue
the drying in the oven at 130°-135° C.
for 1 hour. Cover the dish, transfer to
the desiccator, and weigh soon after
room temperature is obtained. Report
the egg residuc as total solids. |

DRIED EGGS—Use approximately
2 grams of the finely powdered, well
mixed sample, accurately weighed.
Follow the directions for liquid egg,
omitting the preliminary drying on the
steam bath,
Determination of Moisture in Flour,

Semolina, Ete.
Weigh accurately approximately 2

By B. R. JACOBS

Washington Representative

grams of the well mixed sample in a
covered dish that has been dried pre-
viously at approximately 130° C,,
cooled in a desiccator, and weighed
soon after attaining room temperature.
Uncover the sample and dry the dish,
cover and contents in the oven at ap-
proximately 130° C,, for one hour.
Cover the dish while still in the oven,
transfer to a desiccator, and weigh
soon after room temperature is at-
tained. Report the loss in weight as
moisture,

All samples should be returned to
oven for 15 minute periods until con-
stant weight is obtained.

Start Plant Laboratory

Subscribing members who contem-
plate setting up their own laboratorics
may obtain, free of charge from this
office, a list of equipment, apparatus
and chemicals necessary to do this
work, I will also be glad to send them
instructions, and whr: I am in their
territory, to spend some time advising
with their chemist concerning the
methods used for carrying on this
work. This is the only way in which
this work can be carried on uniformly
by all manufacturers.

Prosecutes 20 Violators

In connection with the law enforce-
ment end of our work and based on
my interviews with the New York city
Board of Health, I have reported more
than 20 violators of the anticoloring
ruling to the New York city authori-
ties.

I have reexamined samples of egg
noodles manufactured by Louise's Egg
Noodle Co. of Cleveland, O., and still
continue to find them deficient in egg
solids and to contain artificial color.

A number of manufacturers of (3144
noodles fail to declare the net weight
of the contents of the package in large
enough size type and in a conspicuous
place. Their attention is being called
to this fact as being a violation of the
law. Other manufacturers, quite nu-
merous among the smaller ones, con-
tinue to use the term “home made”
and some even go so far as to show
pictures of a woman cutting strips of
dough by hand when their products
are really “factory made.” This is a
violation of the Federal regulations,
which in many states have the force of

law, and should be discontinued. G
plaints are being made to these
directly.

Sound Noodle Policy

Complaints have been received [y
some of our manufacturers regard
the use of the term “contain eggs'
packages of plain noodles. The U
Department of Agriculture has r
that macaroni products containingy
than 5.5% of egg solids shall haye
statement on the label concerning
cgg content. In the case of prody
made in the shape of noodles, 1
shall be labeled “Plain Nondles”
“Water Noodles.” It is, therefore,
violation of the law to label these pr
ucts “Plain Noodles Containing Egp
This is required on the theory
eggs, an essential ingredient of noody
shall be contained in the product
sufficient quantity to impart some
their characteristics to the finish
product before their presence shall
made known to the consumer,
quantity as determined by the depa
ment, is the minimum of 5.5% requ
in the standards. This is, in our op
ion, a sound policy and should
scrupulously observed by zll manu
turers.

Insistent Violators Beware

In connection with food law enford
ment, the U, S. Department of A
culture has just issued a statement
cerning a deale: of scaliops in
England. Ttis dealer, trading ued
the name of Wallace M. Quinn
pany of New Bedford, Mass., plea
guilty to the watering of scll
shipped in interstate commerce.
had on numerous occasions paid sm
fines for the same offense, and had 3
defaulted several government seit
of watered scallops, leaving the f
ernment to dispose of them as best

could. When these facts were mg

known to Justice Lowell, before wh
the case was tried, he assessed a
of $1000, which was paid in cash &
Mr. Quinn,

We may have a repetition of 507
thing of this sort with some of !
manufacturers of macaroni prody
who continuously violate the law un
the impression that, after all, ﬂﬂl:"
small fine will be assessed ag¥
them,

ack of Sales-Planning . §

ciencies in methods of selling and
eting that seriously affect the na-
| industrial situation were described
September conference of the Na-
ol Association of Cost Accountants
Paltimore by Norman E, Horton,
or of the sales and merchandising
kion of The Sherman Corporation,
York. His subject was, “Market
y and Sales Analysis,”
p attendance, by special invitation
representatives of national associa-
s of purchasing agents, credit men,
ptrollers, salesmanagers and char-
accountants. They heard Mr, Hor-
specify factors that are retarding
ks development and placing a stum-
ghlock in the path of national busi-
progress,
r. Horton declared that the enor-
s duplication and  overlapping of
s efforts and lack of scientific sales-
ning had created a serious situation
the national marketing field. He
pted out that too often salesmanagers
igh anxious to build sales, did not
a sales organization that could pro-
sales.
o companies, he stated, have made
finite study of routing of salesmen,
methods of sales approach, presen-
0, sales mechanics, ete. A salesman
ot do a better job than planned by
company. The speaker emphasized
waste in sales efforts, and made a
for coordination of action by all
iiments in manufacturing and mar-
g with a view to building scientific
ms of sales procedure. He dis-
d sales outlets, potential markets,

§rs of competition, consumer inter-

and spoke of the importance of the
element in selling.
%¢ speaker showed there are 3 major
ions in every market analysis—the
“uct, the market, and the methods of
Eging the product and the market to-
¥ It is important to ascertain the
% 2ssemble data and tabulate the
ental details of every sales propo-

Itis difficult to conceive of a target
Jout a bull's-cye,” he said, “yet it is
st such a false conception that many

companies are today shooting for sales,
They are most keen 1o hit the sales bull's-
eye, but frequently through unscientific
methods are aiming only in the general
direetion of the target and expend their
efforts to no well defined point,”

A market study or analysis the speaker
defined as the application of seientific
principles and methods to all problems
comnected with the nature, extent and
peculiarities of the market with a view
to determining what to sell, where to sell
it, whom to sell it to and how to sell it
most efliciently, He said that compara-
tively little of this type of work has ever
been done, adding that there has been
more guesswork and purposeless effort
spent in distribution and merchandising
than in any other phase of business.

“During the past two decades,” he
said, “enormous strides have been made
in production efficiency, in the elimina-
tion of waste, the invention of new ma-
chinery and the saving of time amd labor,
all of which has brought us to the place
where we are manufacturing more gonds
than tie sales machine can distribute. A
survey made by my company through
more than 200 of our engineers scat-
tered across the United States, shows
that the overproduction in some indus-
tries is as high as 679¢.

“What are we going to do about this?
How are we going to distribute and dis-
pose of this excess production? Well,
the logical thing to do is to survey our
markets and determine accurately where
to dispose of our goods, whom to sell
them to, how to sell them, and then
analyze our sales machine to determine
whether it is the right machine amd is
operating along the best lines and
whether it is capable of doing an effi-
cient job,"”

“In the first place,” he said, “markets
are measurable. They are actual, definite,
tangible things, and are to a considerable
extent subject to certain cconomic laws
which only our ignorance prevents us
from appreciating and turning to our
own uses, The trouble is that most of
us today are in the same fog concern-
ing the laws of distribution as we were
20 to 30 years ago concerning produc-

. « . Serious Market Problem

Merchandising Authority Tells Conference of Accountants That
Wasteful and Unscientific Methods Limit Scope of Selling
Campaigns---Sees Need of Market Analysis

tion. At that time the science of manu-
facturing was searcely known. Scientilic
purchasing, planning, scheduling  and
routing, together with detailed, aceurste
coit records, were as unknown as are
many of the fundamemals of efficient
marketing today,

“The first thing to do is to obtain all
possible information about the industry
or business to be studied. The next step
is to assemble these data in a systematic
wiy, to assist intelligent analysis and
tabulation of fundamental facts, which
frequently includes the preparation of
graphs or charts for more casy compiri-
son and visualization.

“The next procedure is 1o analyze the
entire marketing operations of the busi-
tself. What products are they mak-
? How do they make them? What
is the finished size, shape, color, pack-
age, ete.? Why are they produced in
those sizes, shapes, colors, packages?
What are the cost factors in their prod-
uction? To whom are they sold? Where
are these customers? What are the
freight rates? What are the channels of
distribution?  How .are customers ap-
proached? What was the sales volume in
the past for different trade areas? What
has been the price trend for several
years? What is considered the logical
sales arca—that is, the area in which
due to situation as compared with com-
petitors, the density of potential users,
et they are in a preferred position to
get sales and in which should be con-
centraterd the most intensive sales ef-
forts?

"A detailed analysis of @ company’s
customers often brings to light very per-
tinent ficts, As a case in point, we found
for a recemt client who sells in just 2
ficlds—to manufacturers for inclusion in
their product and to jobbers for distribu-
tion to retailers—that in some territories
his salesmen were getting the bulk of
their volume from manufacturers, while
in other similar territories the salesmen
were obtaining the majority of their
sales from jobbers. Arrangements were
immediately made for these salesmen 1o
canvass the other half of their poten-
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tial market which they had been neglect-
ing.

“Another subject which is giving sales
research men considerable food for
thought, is the enormous duplication and
overlapping of sales effort. In these
times of straining competition and ever
new factors that develop business con-
flicts and complexities, the greatest nced

of the business world is sound, basic
facts upon which to build a solid, en-
during structure of enterprise that will
withstand the shocks of present day eco-
nom.c conflicts and pressure. Therefore,
market surveys, scientifically conducted
by experienced analysts, are one of the
most profitable investments many com-
panies could make,"”

When business is good a manufac-
turer naturally overlooks many things
that appear to him as very serious mat-
ters in dull times. When confronted
by periods of depression such as busi-
ness is now experiencing he begins to
look for little leaks that reduce profits
and to make a general checkup of the
whole production and distribution
process to eliminate all lost motion.

Here is where a reputable and capa-
ble accountant can give invaluable
service to his client, says “News and
Views,” the house organ of Wolf
and Company, the National Macaroni
Manufacturers association accounting
advisers, in urging their agents to be
alive to the opportunities which the
present unsettled conditions offer. It
is suggested that agents question very
closely every activity of the clients to
ascertain actual conditions, what prob-
lems are troubling them and why.

“Don't be afraid to ask questions.”
Only through judicious questioning
can the true state of affairs become
known and the proper remedies ap-
plied,” it says.

Here are some of the questions that
might be asked of any macaroni manu-
facturer who is a client of this well
known auditing firm, so why nur Juiz
yourself—it may open your eyes to
some things that you have been over-
looking or neglecting:

1—Is the office work so routed that no
duplication of effort exists?

2—Are any records being made that have
become of no value to the manage-
ment?

J—Are there any records that would be
of assistance and value to you that
are not now being made?

4—Is your bookkeeping being done in
long hand when a bookkecping ma-
chine would speed up the work and
do it more economically?

5—Are the invoices being typed in the
office and the shipping records in the
shipping department, when a manifold-
ing arrangement would simplify and
lessen the work, reduce expense and
eliminate errors?

6—Is the direct labor in the plant in-
creasing or decreasing?

7—Is the ratio of indirect labor being

LET'S ASK OURSELVES. « «

properly maint: ined?
8—Are power and light expenses increas-

ing in propurtion to production?
Would a volt meter placed “inside” the
utility's meter +*ow full delivery of the
voltage purchased?

9—1Is the fuel expense increasing, indicat-
ing a need for heating plant repair?

10—Are your insurance coverages adequate
to actual nceds and are the coverages
proper for recovery in case of losses?

I1—Are shipping containers running a bit
too expensive and might a change
therein result in just as good protec-
tion from loss and damage, at con-
siderably less money?

12—Can any of your products be made less
expensive to make by certain changes
in sizes, methods of handling and
means of distribution? ‘

13—Are your machines in a good state of
repair and are they being given the
attention they require and deserve?

14—Are your machines laid out from
primary operation to finishing opera-
tion in a straight line or are some
backtracking operations necessary?

I5—5Should certain machines be replaced
because of the physical condition?

16—Is proper lighting in effect for all
operations? 4 4

17—Are your marketing methods in line
with the changing marketing condi-
tions? 4

18—Are your salesmen's salaries, commis-
sions and traveling expenses remaining
ata fairly constant ratio of sales, or are
the salesmen becoming less productive
and more expensive?

19—How do salesmen's calls and sales
compare with last year and the year
before?

20—I1s the average sale greater or smaller
than last year and the year before?
Why?

21—Is your advertising appropriation with-
in a safe ratio of expected volume and
sface purchased in proper publica-
ticns?

22—Is the company properly financed;
whai about its eredit policy to custo-
mers and safeguards against such
losses?

Quiz yourself and you'll be surprised
at the amount and value of information
about your own business this question-
ing may bring about. Any saving ef.
fected in operating your plant and
losses eliminated will be reflected in
your profit and loss account at the end
of the year.

December 15,

Important Midyear Meeting
In answer to a call by Presid,

Frank L. Zerega, members of

National Macaroni Manufactyre

House, Chicago, on Monday, Jan
19, 1931, for a conference.

The conference will open in
Club at 9:00 a. m, and will conj
through to 6:00 p. m. and will
clude a noon group luncheon,

The important business probles
for cunsideration are:

I. Final report of the Macaroni
and  Accounting Committee and

posed for the industry,
ance of Macaroni Week, March 2
proposals by the Board of Adve

ways and means of bringing
increased sales of macaroni produ
on a permanent basis,

3. Selection of time and place for
annual meeting of the Associit
next June.

The National association is spons
ing a well planned promotional ao
paign, involving several phases
activities aimed at elevating ¢
standards of macaroni products =
this country and bringing about
readicr, steadier consumer acceplan

bers make every effort to attend
conference as there is much infurm

contacts only.

Schedule your business plans so
to be in Chicago on January 19, 19}
to attend this important and time;
conference.

Hospitalized for Injured Kn

As the result of an automobile
dent, A, Irving Grass, president of
I. J. Grass Noodle company, Chi
is in the Washington Park hospital,
st. and Vernon av., undergoing treat
for a fractured knee cap. An X
shows quite a serious fracture in
knee cap that will confine the unfo
nate popular noodle maker for 3 of
weeks,  When told of the seriousness
the injury, Mr, Grass, an enthusi
association booster, said, ":\W._u“
nothing! Just so I get out in time
grecet the boys at the midyear meell
January 19, 1931, everything's O.
That's the spirit! All the boys wil
looking for Irving that day.

An excuse explains that you are a0
ing the truth,

ember 15, 1930

association will gather in the Pajp)

study of the uniform system 2 -
2. Completing plans for proper obsen
7. 1931 Studying and approvig

ing Trustees, and consideration 4

of this food. It is urgent that mez§

tion that can be got through persrs
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Macaroni Color and Taste Also Within Control Now!

Recently Formed Gold Medal
Macaroni Service Department
Makes Available, Jor the First
Time, Special Relief to Manu-
facturers Unable to Control
Production Consistently Due
to Local Climatic Conditions.

[0W comes a development that overcomes
production difficulties and sales losses
ordinarily incurred with weak macaroni |

evelopment that results in the production

macaroni having uniform strength, color
itaste 365 days in the year !

ough the perfection of a new testing
hod the Gold Medal Millers, world's

st Wheat buying and milling concern,

now able to offer you a semolina which is
to assure these results in your own fac-
the year *round.

called “Gold Medal ‘press-tested’ Semo-
" and it comes from the finest quality
ber durum wheat. It is milled in a new mill
ing practically double the number of
ifiers found in ordinary mills and is free

What “Press-tested” Means

Medal “Press-tested” Semolina that has

tested in a commercial press undex
mal working conditions for uniformity of
N strength and taste in the finished

toni. Every batch is tested under the
¢ conditions to produce a semolina that
t the same results day in and day out.

OLD MEDAL

"Press-ftested"

EMDOLINA

Thus, there is no chance of Gold Medal
“Press-tested” Semolina ever varying in re-
sults. You always get macaroni having abso-
lute uniformity in color, strength, taste and
freedom of specks every day in the year, Pro-
duction is simplified greatly. No money lost
having to sell otherwise first grade macaroni
at second grade prices.

Full particulars can he obtained by writing to
George B. Johnson, Manager, Semolina Sales
and Service Department, General Mills, Inc.,
Minneapolis, Minnesota.

WASHEBURN CROSRBY CO. INC.
of
GENERAL MILLS, INC,

9

o More Weak Maecaroni ¢

Perfection of New “Press-testing” Method New Enables Gold

Medal Millers to Supply Semolina Producing Uniformly Strong
Macaroni 365 Days in the Year!
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Manufacturers’ Stake .

.+ . in Regu

Manager, Department of Manufactures, Chamber of Commerce of the United States

Regularization of employment is
proving more and more its value as an
important factor in the manufacturer's
program of the more complete stabili-
zation of his business, both as to pro-
duction and distribution. Manufac-
turers have found their efforts to pro-
vide continuous employment for their
workers to be profitable business in-
vestments,

No employer can guarantee continu-
ous work to his employes unless his
business has been so organized as to
permit the most efficient and economi-
cal aperation,

The employment stabilization poli-
cies of manufacturing corporations
have not been designed primarily to
take up the slack in unemployment
during a time of depression. They are
designed to reduce the uneconomic and
demoralizing effects of insecurity of
employment. The tangible results of
such programs incude elimination of
waste due to excessive labor turnover,
reduction in overhead costs caused by
idle equipment, conservation of con-
sumer outlets, and maintenance of an
eflicient stable force of employes.

There is nothing new, untried or
impracticable. in-the-basic idea of em-
ployment stabilization. At least 15
years ago a number of manufacturers
discovered: the feasibility of planning
their operations and scheduling their
production according to a predeter-
mined forecast of future growth. Some
of these companies went through the
business depression of 1921 with al-
most normal profits and without any
marked reduction in their working
force. )

Success in stabilizing employment
has not been confined to manufacturers
producing standardized products with
a fairly constant demand from year to
year. A company manufacturing valves
and fittings which produces more than
23,000 separate items has so budgeted
its production that its total nu="»r of
employes has not fluctuated mor.

7% annually in the past 4 years.

Through a systematiz program of
market analysis and sales forecasts this
company is able to estimate its total
sales a year in advance with at least

By E. W. McCULLOUGH

95% accuracy. Although its inven-
tories fluctuate greatly during the
course of the year, the volume of pro-
duction for cach quarter is approxi-
mately constant, Prior to the adoption
of this company's stabilization plans
variations from the peak to the low
point of employment approximated
each year 67 %.

Cooperation with dealers in appor-
tioning deliveries in accordance with
their sales demand has been partially
responsible for the ability of a large
soap manufacturer to guarantee at
least 48 weeks of continuous employ-
ment each year to his regular working
force. It is not generally understood,
however, that this particular company
manufactures also more than 200 sepa-
rate articles including a number of
perishable food products of seasonal
demand.

A Dbeginning toward employment
stabilization has been made by com-
panies representing many of the im-
portant lines of industry. Companics
which have made outstanding accom-
plishments include manufacturers of
the iollowing: automobiles, men's
clothing, silk, paper, electrical appa-
ratus, paint, agricultural implements,
food products, shoes, hats, leather,
office devices, heating equipment, rub-
ber tires, pottery, furniture, steel, ma-
terial handling equipment, textile ma-
chinery, pumps, chemicals, tobacco
products and soap.

Uncertainty or fear concerning the
security of their jobs often prevents in-
dustrial workers from attaining normal
efficiency. Manufacturers who have
relieved this source of worry report not
only increased productivity as a result,
but other intangible benefits, such as
improved morale, the value of which
cannot even l'e estimated,

More than 50 business, economic and
social research organizations are giv-
ing concentrated attention to the
problem of employment stabilization.
Through literature, conferences and in-
dividual contacts they are endeavoring
to relay to employers generally, in-
formation concerning the experiences
of other employers who have.found the
adoption of employment stabilization

lar Employme
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By DANIEL R, HODGDON, Sc.D. LL.D.,

f-2caroni is a food which is finding
policies not only possible by kgl favor as yzars go by. Its introduc-
profitable, i ito American homes as a part of
Employment stabilization is irJ§ American diet is certainly to be con-
sense suggested as a quick alkred and from a dietetical standpoint
panacea for our present problem of prery commendable, It is a food which
employment.  Rather it involves flltighly nutritious without the delete-
study of a plant’s labor relations i:[@:s effects which frequently follow the
its phases, economic and othenling of many other kinds of food.
until sound judgment dictates its @iacaroni scems to have been invented
clusion in the definite plans of max 8 he Chinese and introduced into LEu-
ment. ¢ by the Germans. Some people thiak
Since the development of our 8 macaroni was invented by the Ital-
phlet Balancing Production and It was the Italians, however, who
ployment Through Management (greciated the nourishing qualities of
trol, we have gathered other val.f@aroni in the early years of civiliza-
data which we are glad to make & They probably learned to make
able on request. roni from the Asiatics. The real
try of the beginning of the use of
roni is probably unknown, since it
el in the dim years before historical

Bu:si,neu Not So Bad

“"Conditions in the food industy
indicated by our recent survey,"§
J. Frank Grimes of Chicago, presi
and founder of the Independent §
cers Alliance of Ameaica, “indicate
the prescat depression is not as so
as many are led to believe,

“From our close study of the sof
individual business units it is evid
that one of th: most disturbing fa
in the present depression has been
numerous obstacles placed in the
of small business. There has b
steady hammering down of income
profits among many of the smaller§
organized retail merchants and
greater proportion of the national
come has been falling more and of#
into fewer and fewer hands.

“Sooner or later big husiness it
ests must realize that unless the s
business interests are protected
unless the income of the people atl
is built up to a higher level, the buy
power of the gountry will decreast3
act as a boomerang to so-called
husiness.

“Our survey shows further
many of the I. G. A. wholesalers 3
retailers have increased their perso®
during the past year and in many @
have put an increased wage scale !
effect.”

twas introduced into France prior to
¢ Lovis XIIT. The Japanese claim
f credit of having been the first people
ke macaroni and that they made it
preds of years prior to its manufac-
tin any part of the world. The
janese macaroni, however, was made

acaroni is nutritious from many
bdpoints, An ounce of macaroni con-
about the same amount in grams
i ounce of potatoes and twice as
phosphorus. It has one and a half
s much calcium, about 6 times ar
4 sulphur as potatoes, and many
tlements which are necessary and
fortant in the functioning, prowth and
topment of the human system.
13 recent test among various chil-
i various schools it was found that
g those of Italian parentage who
med large quantities of macaroni
were fewer underweight and un-
ourished children in the grades than
g the children who came from
6 where this product was not the
B article of diet,
aroni of the highest quality is
< from wheat, which is rich in pro-
B It furnishes far more energy than
05, One ounce of macaroni gives
® human system 1.5 calories, while
" of potato will furnish 26.8
5. Macaroni is 6 times richer in
‘i ounce for ounce than potatoes,
“M2ins nearly 8 times as much fat

If you cannot take a man's WOT§
is better to take another man.

Y Contributing Editor of American Institute of Food Products

and 4 times as much carbohydrate. Iy
is casy to digest and contains little or ne
substances that are injurious to the hlood
vessels, the liver or Kidneys,

Being practically free from toxic by-
products, which must be climinated, it
is a food which is favored among those
who may he suffering from certain dis-
cases. There seems to e no reason why
macaroni should not e used by those
suffering from lumbago, gout, arterio-
sclerosis, rheumatism and fike disorders.

There is no apparent tendency  to
putrefaction in the intestinal tract It
tends to increase the alkalinity of the
blood and for that reason is a very
beneficial and vseful food at all times of
the year, Its value is quite apparent dur-
ing the winter months when the alkalin-
ity of the blood should be very high, to
ward off frequent colds, pnewmonia,
grippe and influenza. Although this
would not prevent these discases from
developing, a food of this character helps
to keep the blood in condition to fight the
development of the disease germs.

The use of macaroni should be en-
couraged and its mixture with cheese
and tomatozs should become a more fre-
quent dict upon the table of the Amer-
ican houschold. Tt furnishes vitamines
when mixed in this manner which are
valuable to the growth and development
of the human system.

A good quality of macaroni has many
virtues as a food for the promation of
health, growth and well being in any
family,

Education Will Cure Evil

All business is suffering from almost
identical ills if the conclusions of near-
ly a half thousand trade association
secretaries are to be taken at their face
vilue. These same executives have no
“cure all” for business ills but pre-
seribe a liberal dose of education taken
internally and applied externally as the
only sure fire, permanent relief. Here's
the diagnosis submitted by one of the
exccutives of this group of students of
business conditions :

You probably never heard of the
organization known as the American
Trade Association Executives. It has
a membership of 400 association secre-
taries. It represents nearly 400 indus-
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Macaroni--A Highly Nutritious Product «
4 A Concentrated, Easily Digested Food That Blends Perfectly

tries, is 10 years old. 1t has a 3 day
meeting once a year—addresses, dis-
cussions, and mnfcrcnccs—nmrning,
afternoon and night, and a meeting in
May in connection with the Chamber
of Commerce.  Your secretary is a
member of this organization. He at-
tended the annual meeting held = ew
weeks ago.

We find that other associations are
like ours mare or less. They are work-
ing to increase consumption of their
products, to find wider uses, to over-
come prejudices, to educate consumers
as to the value of their products. Then
we  find industries  with  “profitless
prosperity.” Overproduction, price cut-
ting, unethical practices, the gentle art
of damning the other fellow—no one
industry has exclusive rights to any of
these.

For 3 days we discussed trade asso-
ciation activities and policies.  Would
you like to hear what was the prevail-
ing opinion as to the best remedy for
industries’ evils?

It was not agreements among com-
petitors as to selling prices, nor agree-
ments to limit production, [t was not
trade practice conferences (they are
getting a little out of style). No, the
answer is simpler.

Association caecutives believe that
the process of education is the best
medicine an industry can take to put it
and keep it in a healthy condition,
Every individual in an industry must
see that he is a responsible and im-
portant part of his industry, that what
he does should be viewed as to whether
or not it is good for the industry. 1
itis not good for the industry, he may
well expect that sooner or later it will
work out to his own sorrow.  It's a
buyer’s market; the buyer is hard.
Selling is soft—pliable. If you push in
at one point it bulges out at another.
What any one seller does affects the
market as a whole,

We don't any longer say “the public
be damned.”  We can not now sifely
say "my competitor be damned.”  Of
course, a competitor is a competitor,
and always must be. We will beat him
it we can but we'll fight him fair and
square. We'll make it a sporting prop-
Everything  consistent with
good business practice we'll use on
him.  And we won't call him names
while we are doing it.

usition,

In order to have a prosperous indus-
try, we must  become  assaciiation
minded. 1s there any better way of
becoming association minded than to
join your association?
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Secrets of Successful Trade Marking

Discount the Coming of Legislative Food Standards

The time to realize that a trade mark
is destined for a “long pull” is when
creating or selecting the mark, It may
happen, of course, that a macaroni
brand name will have a comparatively
short life. If the nickname capitalizes
a passing food fad or designates a
transient novelty, the “handle” may go
into the discard alter a few seasons,
™ut the only safe plan—the only wise
way—is to assume that a trade mark
is chosen for time and eternity and will
be kept on the job unaltered through
a stretch of years in order to capitalize
or cash in on the good will that at-
taches itself to the trade mark, as a
mounting pyramid as time goes on,

Supposing then, that a macaroni
manufacturer is marrying his trade
mark with no thought of the possibility
ol divorce, it behooves him to try to
make his brand time-proof and im-
mune to changes in merchandising
fashions. He must nceds ask himself
whether the name he has picked or the
picture he has chosen will mean the
same thing to the public the day after
tomorrow that it does today? Will the
entrenched trade mark preserve its
proud traditions amidst the shifts and
switches of food habits? Finally, will
the macaroni name (supposing it is
hintful and suggestive) be in as good
form next year or next decade as it is
this month?

All of which is, by way of preface to
discussion of an incidental but usually
overlooked responsibility in outguess-
ing the future. We have mentioned
the necessity of seeking trade mark
names that have the gift of eternal
youth so that the sentimental appeal
to consumers will continue undimmed.
Alongside this need is the twin that is
unrecognized by most macaroni men,
viz, the necessity or wisdom of tying
one's faith only to the trade mark
which can be shown by careful con-
sideration to have every likelihood of
conforming to future food laws and
regulations as well as to the food rules
in force at the present time. Macaroni
and all related products are under the
jurisdiction of the Federal Food and

By WALDON FAWCETT

Drugs act and the sympathetic acts
in force in the several states of the
Union. There is a connection or rela-
tionship between this fact and indi-
vidual trade mark policy that is often
overlooked.

If Uncle Sam’s scheme of food con-
trol and supervision were static it
would not much matter about the
future provided the macaroni mar’ did
not affront the current pure food ritual.
But as our readers know only too well,
the Federal food act is being amplified
and amended from yecar to year. Its
scope and requirements are constantly
being enlarged. For example, note the
amendment recently passed by the
U. S. House of Representatives to out-
law deceptive packages and slack filled
containers, It is a far cry to say that
every amendment of this kind must
affect branding policies. All the same,
there may be circumstances under
which a macaroni name might appear
descriptive or deceptive because of
new fangled ethics in food labeling.

No macaroni marketer, unless he has
the gift of sccond sight, may hope to
foresee in detail just what changes will
be worked in Federal censorship by
additions to the food act. But, he can
get a pretty accurate bead on what is
coming by carefully noting trends in
legislative and administrative policy.
If a keen eyed macaroni tradesman will
thus note in which way the wind is
blowing at Washington, he cannot fail
to be impressed with the drift to
“legislative” standards for food prod-
ucts of one kind or another. Even
though macaroni and allied lines be
one of the last, if ever, to be brought
within this governmental cult, the
revolution in policy is one to be
watched, particularly as respects its
possible effects upon the branding and
labeling of food specialties.

Allowing that macaroni marketers
may not be immediately and directly
affected, let us have a look at what is
quietly happening, making indeed no
such sensation as it deserves, For
purposes of enforcement of the food
act, and particularly the prohibition of
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“misbranding,” it is necessary o)
“standards” or measuring sticks v
may be authoritatively and config
employed to determine whether
given product is or is not confo
to the requirements of the act an
regulations which the Departme
Agriculture has set up to cam
the provisions of this act. Ifa
specialty is “seized” by governme:
spectors as being improperly I
and the case goes into Court ;
necessary, under present routin
prove to the satisfaction of the Fei
Judges that the “standard” of u
the culprit falls short is a “jus §f
reasonable” standard,

Up to this time practically
“standards” employed in enforc
of the Food and Drugs act havel
what are known as “administ
standards,” That is to say stard
sct up by the experts at the I
ment of Agriculture after prop i
vestigation backed by laboratory t4
These administrative standards
clastic; can be revised at will it
cordance with new discoveries,
But, as in any case where hard
fast rules are lacking and muchis
to judicial judgment, it may somet
happen that the demands of the
ernment seem to vary more or s
different sections of the country.

Not only government officials
many food specialty producers b3
that a better, more uniform enf
ment of pure food ideals will be
sible with the substitution for tit
ministrative standards or what 8
known ‘as “legislative” or statu
standards. This last mentioned tjf
standards is one that instead of b
the mandate of administrative ofig
is set up by Congress. In conl
the administrative standard the ¢4
tive standard is fixed and rigid. I
forth in explicit terms the formy!
proportions of ingredients which 3
obtain in the case of a given
product in order to entitle that pr¥
to the highest rating.

Consolidated Macaroni Machine Cor
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

esigners and Builders of High Grade Macaroni Machinery

Type K-G-R

poration

The.Kneadcr is a machine of considerable im
macaroni. Many macaroni manufacturers ask th

portance in the production of quality
e question, “Why don’t my macaroni

look as good as Mr................. " mentioning the name of some other manufacturer.

The explanation is very simple,

Aware of the requirements of this industry,
above. The proper operation of a kneading mac
proper design of the two corrugated cones used
consistency. After many experiments,
which meets the exacting requirements

This kneader is fitted with an apro
tact with the revolving pan. Also with
ator being drawn underneath the cone.
of serious injury and sometimes the death
scraper attachments to prevent the dou

Mr.

.................... is using a properly designed kneader.

the same, thereby causing much annoyance.

The pan is supported by adjustable rolls which revolve on Timken roller bearings,
T}!ese supporting rolls are set immediately under the corrugated cones, which is the
point of highest pressure. Each cone is independently adjustable and revolves on roller

rings. Due to elimination of unnecessary friction, very little power is required for

the operation of this machine.

Built in various sizes up to 76 inches in diameter.

ther details.

we have designed the Kneader shown
hine depends almost entirely on the
| for kneading the dough to the proper
we designed the machine shown herewith,
for properly preparing the dough.

n to prevent the operator from coming in con-
a guard to eliminate the possibility of the oper-
Unguarded kneaders have often been the cause
of the operator. Both cones are equipped with
gh from sticking to the cones and revolving with

Send for our catalogue for fur-

The idea of the rigid legi}d

standard was first introduced, 3 56-166 Sixth Street

BROCKLYN, N. Y., U.S. A,

Address all communications to 156 Sixth Street

159-171 Seventh Street
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years ago, in the case of butter. Then
Congress, a few months ago, enacted
the Canners Substandard bill which in
effect draws the line between different
grades of canned foods. On the cal-
endar at the Capitol as this is written,
is the best example to date of the new
institution, viz, the Preservers bill
which would require the placarding
with the word “Imitation” of all jellics,
jams, preserves, apple butters and simi-
lar products, if and when these
“spreads” do not contain a set quota of
genuine fruit,

It does not require much imagina-
tion to realize that this plot to st up
statutory standards having been once
entered upon, may be carried, eventual-
ly, to all sections of the food field and
thus may reach the macaroni-spaghetti
sector. Nor, at that, should members
of the trade find anything disquieting
or alarming in a system of official cer-
tification of quality which is designed
to reward integrity in manufacture and
cultivate consumer confidence in the
quality of high grade products. In so
far as plant operation is concerned
there is probably no reason for mac-
aroni men to look so far ahead as to
anticipate statutory standards. But
with branding and labeling it may be
different.

A little study of the workings of the
system of rigid standards will doubt-
less soon be possible in the nearby
fields of preserves and canned foods,
That will demonstrate to watchful
macaroni men just what to expect if
the new-style regulatory setup ever
comes to their industry. Meanwhile, it
may be just as well to consider eventu-
alities in their bearing upon the selec-
tion of trade mark names and the
physical aspects of label display. If
there is a chance that stricter, sterner,
legislative standards are to come, no
macaroni marketer will wish to risk
being caught with a trade mark or
label inscription that would require
changes when the public had become
familiar with the old “dress” as a clue
in identification,

A Food of Many Uses

Macaroni products are a food that
may be served appetizingly in many
more ways than ordinarily thought of.
In addition they are healthful and eco-
nomical and easily take any of the many
flavors of the foods with which they
readily combine.

“In cook books we find macaroni, spa-

ghetti and egg noodles classed with the
cercals because they are made from
wheat, but we seldlom serve them as
such,” says R. 5. Carmin of the Sipes-
Piggly Wiggly Stores. “Instead we
know these foods best as vegetables or
as meat substitutes, especially when com-
bined with cheese.

“Yet they also may be used in salads,
in desserts, and as a thickener for soups,
Truly useful products for those of us
who have the problems of meal plan-

December 13
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ning to cope with, and particulary

young housckeepers who want to |
about dishes that are simple to pry
but exceptionally good to eat, pJ
rather neutral in flavor themsclvy
flour pastes admit of a great variyy
combinations with other foods or iy

"Cheese, meat, fish, most green
tables, eggs and milk frequently are
with macaroni, spaghetti or noodly
make hearty, satisfying and usually
nomical meals.”

SAFETY FIRST

DEPARTMENT

Motor Vehicle Fatalities Increase

Motor vehicle fatalities in the United
States for the first 9 months of this
year were 2% above the same period in
1929, which was by far the worst year
since the automobile bacame a factor
in our national accident record, accord-
ing to the National Safety Council.

The report is based on figures repre-
senting areas containing about 50% of
the nation's population.

While the rate of increase this year
does not compare with that of a year
ago it is discouraging in view of the
fact that 1929 ended with an unprec-
edented rise of 13% to a total of more
than 31,000 deaths, It is impossible
to estimate what the final total for this
year will be, but it is believed the in-
crease will not reach the proportions
of a year ago.

Fatalities for the first 6 months of
the year were considerably above the
same periods of 1929 but better records
in more recent months have brought
down the ratio,

Out of 9 entire states reporting, 8
had fewer deaths in September than in
August. In 8 states where September
records were available for both years
7 had fewer fatalities this year than a
year ago. In cities, school days brought
the usual increase in September child
accidents. Pedestrian deaths consti-
tuted 549 of the total in September as
compared with but 51% in August.
Exactly 100 more children were in-
volved in street accidents in September
than in August.

There were approximately two thirds
as many home fatalitics as- motor
vehicle deaths in the 35 cities which re-
ported both, Falls continue to lead as
the cause of these domestic tragedies,

Cooperate whenever you get ‘tl_:e op-

portunity, Some day you may need
help of an associate,

Keep Windows Open

There are both health and ac
hazards inveolved when cold days
cold nights tempt you to keep wind
tightly closed, according to Dr.
Sappington, director of the indus
health division of the National S8
Council, i

Poor ventilation and overhg
rooms are as much a cause of col
drafts, he says. Too much heat iz
room produces a congestion of
membrane lining of the nose
allows the ever present bacteria t
to work.

Warm rooms, too, decrease
ciency, according to a study by
New York state commission on
tilation. At a temperature of 7
grees 15% more work is done
a temperature of 86 degrees. An
13% is gained in efficiency whe
temperature is reduced to (3 d y

Temperature, humidity and a
change should all be conside ;
keeping healthy through the ¥
Teraperature should be about 6
grees, relative humidity should bef
40 to 60, and a complete ch.ange
should be had in a room aboul
2 hours.

Statistics over a period of §
prove that about 40% of all dea
asphyxiation and suffocation
during the 3 winter months.
the chief reasons, of course, B
when windows are closed to ketf
the cold air they also imprison [
ous gases which may ecscape
stoves and heaters.

Exercise your body enough and §

“To The Macaroni Industry”

”ONLY as the favoring winds would blow could
the sailing ships make port. And $o, on

7
the ‘ocean of business’ we could not continue

to grow and prosper without your favor, good-will
and_ confidence. Permit us at this happy season to
express our appreciation of your relations with us
and to assure you that we will do our utmost to
continue to serve you faithfully and well. And
may the ‘favoring breezes’ of Good Fortune at- |

tend all your ventures in the coming vear.”’ ‘

MARIO TANZI & BROS., INC.
OF BOSTON AND NEW YORK

348 Commercial Street Boston, Mass.

intellect more than enough.
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The INFANTRY of ADVERTISING—

The Important Role It Pays in Modern Business

“When knights were bold—", and
for a good many years thereafter, there
were but 3 carcers open to a gentle-
man: the State, the Church or the
Army, In the public mind the last
mentioned offered at once the highest
honor and the greatest glamor,

Today, battles are fought with
robots, soldiering has lost most of its
glamor, business has become respect-
able. Adventurous souls, who in the
olden days would have taken up lance
and shield, now give vent to the spirit
of conquest in the never ending thrill

Henry Mueller

producing strife of industry. The bold
knights of today who engage in business
conflict and scek to become captains of
industry often introduce into their
activities the inherited military train-
ing. and tactics which distinguished
their forbears. Military strategy is
now industrialized.

Typical of this new order is Henry
Mueller, commanding general of an
advertising and merchandising army
known as “The C. F. Mueller Com-
pany," largest producer of trademarked

By C. H. RIDER

In the battle now bein; waged, in-
dividually and codperatirely the mac-
aroni manufacturers r.re employing
every form of legitimate warfare to
gain their objective —greater appre-
ciation and heavi.r consumption of
macaroni produris by the American
public.

Rerently we published an article
emphasizing newspaper publicity; last
month radio broadcasting was dis-
cussed. Here is one that illustrates
the worth of car card publicity, citing,
the experience of a very successfal
firm.

Which branch of our business army
shall we use to obtain for ourselves
our share of the spoils—increased
sales? Every branch is equally effec-
tive, but will produce no good results
unless brought to the front of battle,
determinedly supported by all the
other branches coordinating smoothly.
—Editor.

only when occupation is reasonably
certain and defense assured.

“Conquer and hold"—is the battle
cry of the C, F, Mueller company. In
the words of Henry Mueller: “In-
vasion of new territory calls into action
every branch of our advertising and
merchandising army, Our intelligence
department furnishes us with all neces-
sary and vital information. Our siege
guns announce our intentions. Our

organized, and we are ready to p
on to other conquests.”

Car cards have formed the infy
of the Mueller advertising army
more than 17 years, They
proved their mettle as the most ¢
ageous, enduring, wide awake and
pendable of all advertising soldiers

They are mobilized and throwni
each campaign for new territory. Ty
play an important part in acqui
new objectives and are then left bet
as the army of occupation for conii
ous service, education, and def
work.

During the 17 years that car
have successfully held Mueller
inces against all comers, they havel
the company name everlustingly
the consuming public. They have
couraged the jobber and retailer.
have injected the spirit of the Mu
products into millions of homes,
have developed a loyalty for Mul
products difficult if not impossible
dissipate.

Mucller cards, as Mueller soldi
are the forceful, tircless, alert, obed:
and faithful workers of a gencral
recognizes their intrinsic value,
employs their unflagging and econ
cal services to the utmost advantag

It is as a result of this leader
and of the activities of this adv
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CHRISTMAS that happy time
Looking forward for the bells to chime,
Every heart making its wishes,

Remember those Clermont cherishes;

May prosperity be with you
Operate the New Year thru,
N ew Year's which is drawing near

lo bring you love, happiness, and cheer.
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macaroni products in the world. The

s : i This black and white reproduction of one of the at- ‘}
mclhm!s \\'3“:'[ cna.ble(! this company tractve cards used by the C. F. Mueller company i
to achieve its dominating position in hard'y dics credit to the original in its glorious colors of wf

red, bive, jold and various shades thercof. However

it dovs show the arrangement of the package, the

prepized food and the fine suggestion for its more
frequent serving.

Clermont Machine Company, Inc.
208-70 Wallabout Street
Brooklyn

the industrial world are military tac-
1 tics, pure and simple—and they have
proved unusually successful,

Founded in Jersey City over 50 years
ago as a small but progressive and
militant concern, the advance of the
C. F. Mueller company has been as
orderly, gradual, and inevitable as the
march of a well generaled and vic-
torious army, invading new territory

heavy artillery lavs down an advertis-
ing barrage and supports our advertis-
ing infantry attack.

“Our post commanders consolidate
our position. Our defénse is perfected.
Our advertising army of occupation is

ing army that you can today buy ‘TI
ler’s macaroni products in practg
any city and state north of the Mag
Dixon line, from the Great Lake}
the Atlantic ocean.

Mr. Mueller's present opinion of
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card advertising was recently ex-
pressed in the following terms:

“We were pleased with this medium
from the very beginning, because it
placed our distinctively colored pack-
age faithfully and continuously before
the people and allowed us to exploit
advantageously the appetite appeal,
Our sales have always increased and
we feel that car card advertising is an
essential part of our advertising pelicy,
which is verified by the fuct that we
use this medium in cvery territory in
which we have sales representation and
distribution.”

Limiting Time for Spoiled
Returns

How long after delivery of macaroni
products to wholesaler, jobber or re-
tailer is a manufacturer responsible for
the condition of his goods? Long
have producers been puzzled with this
problem and still it remains unsolved
insofar as a uniform policy is con-
cerned,

An eastern firm is about ready to
take the lead in a way that appears
most fair and reasonable, P. R. Wine-
brener, general manager of A. C.
Krumm and Sons Macaroni Co., Phila-
delphia, Pa. is contemplating placing
a time limit of 6 months on the return
of spoiled goods thus placing some of
the responsibility for their proper care
on the shoulders of the distributers.
This firm will inaugurate a system of
control and supervision over its goods
by furnishing buyers with instructions
on how best to treat macaroni prod-
ucts in storage and on shelves, It will
acquaint its customers with the new
policy on the ground that the sale of
products that are in good condition up
to within 6 months of their purchase
is a closed transaction so far as the
manufacturer is concerned. The re-
sponsibility for the care of these prod-
ucts after 6 months is strictly up to
the owner.

Mr. Wincbrener is anxious to have
the views of older and more experi-
enced men in the trade. The National
association is also desirous of hearing

from the trade in order that some uni-,

form policy be adopted to govern the
control of returned spoiled goods,
particularly such “spoils” as become
unfit for use through no fault of the
manufacturer.

« MACARONI »

Healthful, Sustaining and Economical Foo

g
—~

Wonderful Food Qualities of Macaroni Combinations‘ .

Macaroni is a splendid base for other foods. Food authorities agree that i

contains in goodly quantities practically all of the food essentials for body bu;
ing. It blends tastily with nearly all well known foods, among which may
named butter, milk, cheese, eggs, meat and tomatoes,

Below are shown two tables taken from graphs prepared by the U, S. Deps
ment of Agriculture. In Table No. 1 is shown the comparative value of 7 con
mon foods in relation to 5 of the food elements essential to man's bodily necds,

Food . Proltein Calcium  Phosphorus I
(11b.) Calories Grams Grams Grams  Milligna
Macaroni ........ . 1,625 61 0.10 0.65 Hals
Butter .......... 3,365 5 0.07 0.08
Milk 315 15 0.54 042
Cheese ... . 1,995 131 384 2.76
Eggs .. 505 54 027 0.73
Beef ... - 1,005 67 0.04 0.67
Tomatoes e 105 5 0.06 0.11

Table No. 2 shows the percentages of the total of man’s daily needs of 5 leadis
food essentials supllied by the same seven foods

Food Calories Protein Calcium  Phosphorus |
(11b.) Percent Per cent Percent Percent Perco
Macaroni .......... et ol 15 49
Butter 9 5 10 10
Milk 9 15 B0 32
Cheese 57 131 565 209
g3 17 54 40 55
Beef 29 67 6 51
TOMALOES oo 3 H 9 8

Macaroni products blend naturally with the other 6 foods listed here.
above figures reveal the exceptionally high food value of Macaroni when se
with any of these foods in the hundreds of combinations that ingenious hou
keepers can easily devise.

Government Food Value Chart on Macaroni and Potatoes
The U. S. Department of Agriculture Bulletin No. 1383 shows graphicallg

the food value of MACARONI PRODUCTS as compared with POTATOES

Food
POTATOES Elements MACARONI
Calories 9% Energy 46% | oo Calories
305 . 'mm| 8% | Proa 61% | mom— to63
Waste m % Calcium 16% |
15% | 16% Phosphorus | 49% | samm No
in Peeling 0% Iron 3% | - Waste

When One Considers—

1—That it takes from 35 to 40 minutes to peel and cook POTATOELS,
2—That in each basket there are some bad or partly spoiled POTATOES,
3—That POTATOES contain 62% of water that is lost in cooking,
4—That approximately 15% in weight of POTATOES is lost in peeling,
5—That MACARONI PRODUCTS cook in much less time with absolutel

no WASTE,
6—That MACARONI PRODUCTS can be served Jjust as deliciously 3

POTATOES, .

Housewives will readily realize the advantage of
SERVING MACARONI PRODUCTS AS A
CIIANGE FROM POTATOES.

o
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[For many years....a great number of
macaroni manufac-
turers have been using
B Champion flour out-
fits--reversible brakes
and macaroni mixers

L} A FEW CHAMPION USERS
|  ARE LISTED BELOW

Superior Macaroni Co., Fesser Macaroni Co.,
Los Angeles, Calif, Harrisburg, Pa
Fortune Zerega Co., Mother Pure Egg Noodle Co.,
Chicago, IIl. Mishawaka, Ind.
Sun Gold Noodle Co., Kentucky Macaroni Co., Inc.,
St. Louis, Mo. Louisville, Ky.
Ronzoni Macaroni Co., Inc., Westchester Macaroni Co.,
Long Island City, N. Y. Mt. Vernon, N. Y.
Roman Macaroni Co., Antonio Palazzolo & Co,,
Long Island City, N. Y. Cincinnati, Ohio
Golden Macaroni & Paste Co., The Zerega Co.,
San Francisco, Calif. Brooklyn, N. Y,
Joliet Macaroni Co., G. D'Amico Macaroni Co.,
Joliet, IlL Steger, 111,
Connellsville Macaroni Co., Andrea Russo & Co,,
Connellsville, Pa. Chicago, Il
F. L. Klein Noodle Co., S. Viviano Macaroni Mfg. Co.,
Chicago, Il Carnegie, Pa.
Kansas City Macaroni & Imp. Co., Traﬁcqnti Brothers
Kansas City, Mo. Chicago, 111,
Magng]ia Macaroni Mfg. Co_. National Macaroni Co.
Houston, Texas Dallas, Texas
Peter D. Rossi & Sons, Western Macaroni Mfg. Co.,
Braidwood, 111 Salt Lake City, Utah

Minnesota Macaroni Co.,
St. Paul, Minn.

Italo French Produce Co.,
Pittsburgh, Pa.

International Macaroni Mfg. Co.,
Houston, Texas

Milwaukee Macaroni Co.,
Milwaukee, Wis.

The John B. Canepa Co., I. J. Grass Noodle Co.,
Chicago, Il Chicago, 11l

If you are considering any new plans or new equipment for 1931, we would
like to offer you our services. Simply write us, there will be no obligation.

CHAMPION MACHINERY CO.

JOLIET ILLINOIS U.S. A.
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GLEANINGS FROM “ACTIVITIES”

“Activities” is a little semimonthly,
mimeographed messenger that serves as
the “Agency to Subscriber Go-Between.”

Much of its contents is for subscribers
only, but it also contains much of general
interest,  Tere are a few extracts from
the ten pages composing the Dec, 1, 1930
issue:

Five More Firms Answer Roll Call

Since the publication of the last roll
call of Macaroni Manufacturers and Al-
lied Tradesmen who have subscribed to
the promotion program of the Macaroni
Industry, the  following firms have
joined and made their first payment to
the Macaroni Advertising Fund:

Atlantic Macaroni Co. Inc., Long Is-

land City, N. Y.
Golden Age Corporation, Libertyville,
Illinois.

Vito Costa & Sons, Chicago, Illinois.

Chicago Carton Co., Chicago, Illinois.

H. H. King Flour Mills Co., Minneap-

alis, Minn,

The lists are still open. Never too late
to associate yourself with this progres-
sive, industry building program. Do this
duty, now!

Advertising Results Follow Population
Lines

85,000 requests for Jeau Rich Cook
Book were rezeived up to Dec. 1, 1930,
Each received a nice letter of apprecia-
tion from the National association along
with copy of the recipe hook.

An analysis of 58,441 of the 85,000 re-
quests shows that returns from advertis-
ing follow fairly well the population
spread. New York led with 6963, Then
comes Pennsylvania with 4556, Illinois
4310, California 4220, Ohio 3876. From
Delaware came the fewest, only 74, Ca-
nadian requests total 1359 and from out-
side the United States and Canada were
received 172 demands,

Brisbane's Advertising Yardstick
Measure your advertising results by

the Arthur Brishane yardstick which is,

“A good adyertisement must do 5 things
and do all well, .

If it fails in one it fails in all.

It must make people SEE it, READ it,
UNDERSTAND it,

BELIEVE it, WANT it."

Pubiicity Work Now Clicking
The publicity material being broad-
cast to newspapers and magazines is now

beginning to “click,” get into print. This
is a phase of the Associatinn 4-year pro-
gram that will run along quietly and with
the notice that will naturally be given
some of the other activities, namely—
Cost Work, National Advertising, Plant
Cleanup, Educational Bureau Work, etc.
But the publicity will, nevertheless, go on
right along helping to build a bigger and
better sales opportunity for each suh-
scribing member.

December 15 88.r 15, 1930
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Field Secretary’s Itinerary
Continuing his “Whoop-Em-Up"
for Macaroni Week, March 2.7,
Field Secretary H., M. Rank is sche
to make calls on Subscribing Meg
Wholesalers, Jobbers, Managery
Chain Stores, Officers of Retail org
tions and all similar interests Q)
January 1931 as follows:

% %cu'éﬂ‘youa ;i

January 13 Nashyifle &4&'%# %/wwfniad
5 Pittsburgh }9 };Oél_hr\}ﬂk
i whi 1anapol§ s d -
A . Shas 3, e N E A and a
8 Washington 2 Jackon HER ‘ A S AN\ =
2 Richmond 23 New O | A R \\ Jf“/e/l/f SNece Yean
12 Norfolk 24 Dallas e | ; ; & /
13 Atlanta 26 Fort \Worgle } £ 1L ¢ 0
14 Birmingham 29-31 Los Angd \ £

MACARONI IS WORTH ADVERTISI

The macaroni and noodle manufac-
turers supporting the first consistent,
nation wide cooperative macaroni ad-
vertising campaign will read with great
interest the views of former President
Calvin Coolidge on the need and value
of the right kind of publicity. In a
newspaper release copyrighted by the
McClure Newspaper Syndicate, he
preached a business sermonette that is
both timely and applicable. With full
credit to the author and the syndicate,
we reproduce his message in part:

Calvin Coolidge Says:

Northamptan, Mass., Dec. 7.—When
I was a boy in the hills of Vermont,
twelve miles from the railroad, the
only merchandise I saw was in the
country store. But my horizon was
widened by certain publications con-
taining pictures and descriptions of
things that appealed to youth, I read
and bought.  The man who supplied
them became rich and died a great
philanthropist. He advertised.

It is essential in the first instance to
make good merchandise, But that is
not enough. Tt is just as essential to
create a desire for it. That is adver-
tising,

The person or association of persons
who can produce that combination of
excellence and demand is performing a
real public service. They enlarge the
mental horizon and provide new forms
of utility and beauty, The material
benefits pass over into spiritual bene-
fits. Culture and charity are the by-
products,

The only way for the people to be-
come acquainted with what they want
is through judicious advertising. Goods
not worth advertising are not worth

selling.
CALVIN COOLIDGE,

(Copyripht, McClure Newspaper Syndicate,)
The comments of Arthur Brishane,

ITH an understanding
born of true friendship,
'_b'usiness dealings tend to become

well known columnist, gives a
idea of the interest that Mr. Coolig
article has aroused. He said;

“In yesterday's papers was publi
an excellent short sermon on adye
ing by Calvin Coolidge, ‘Having g
merchandise is not good enough, s
Mr. Coolidge. ‘It is just as esse
to create a desire for it, THAT
ADVERTISING.' ¥

“The article concludes: ‘Goods
worth advertising are not worth
ing.! Wise words from a wise
Somebody else put it even more b
ly: ‘If your business isn't worth

vertising, advertise it for sale.”"

~warm and cordial. So at this time
“we want to tell you that we ap-

: precfate your [riendship as well as

: all ‘the business with which you
have favored us. We wish to ex-
tend to you, and to those near and
dear to you, our sincere good

' wishes. May this Christmas be
.'. - your Merriest and the year 1931
- your Most Prosperous.

The moral for macaroni mang
turers is—Make the best product
sible and then tell the world abo

Commercial Failures High

A sharp rise is reported in n
of commercial failures this fall, ao
ing to the compilation of the bus
reviews and studies of failures
their causes, An increase in b
failures is usually to be expected
ing this season, but the number this
far exceeds normal and the level of &
ures this year is far above the 192
The records show a distinct drop in
number of failures occurring i
smaller businesses, those employing
tween $25 and $5000 in capital]
greatest change is noted amony firm PR
ward of $20,000 in capital, :

The middle Atlantic states and
southern section of the country
fered greatest, though practically
same percentage of failures is rep
from all sections. 3
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» » Little Stories of Timely Interest «

DEMOCRATS CONTROL
CONGRESS

Both Houses of Corgress, no matter
how they are organ..d, will be in
actual control of the demuocrats after
March 4, 1931, The new Congress will
not meet until December 1931, unless
a special session is called,

The organization of the Senate by
the republicans simply means that the
progressives will vote as republicans
for the purpose of securing the com-
mittee chairmanships and the majority
number of places for republicans on the
committees, and for the distribution of
the political patronage among  the
favorites of the Senators,  The story
of republican control ends then and
there; because history for a dosen
years proves there are always enough
progressives willing to vote with the
democrats o put the administration
and the P'resident “in a hole.” In con-
sequence democeratic policies will pre-
vail.

The House is so close that the
deaths and vacancies that oceur in so
large o membership may result in
cither the republicans or democrats
getting  the organization, with the
same result as in the Senate—chair-
manships, majorities on committees
and political patronage.  For example,
there are 22 vacancies in the present
Congress.

The well known animosity of the
progressives toward the administration
and the White House means that the
democrats will control legislation,

Nominal control of either the Senate
or the House by the republicans
doesn't mean a thing so far as legisla-
tion goes.

The demoerats have it What they
will do with their power is a matter for
future history to record.

AMERICAN COOKS

The American school of cooking is
equal to any in the world in the opin-
ion of Joseph Wilshire, president of
Standard Drands, Incorporated, who
has heen identified with the {ood in-
dustry for more than 30 years.

“The French are proud of their abil-
ity to cook,” said Mr. Wilshire, “but
what does an American do 3 days after
he arrives in Paris?  He proceeds to
hunt out a restaurant where he can get
some American food,

“The Germans think German cook-
ing is unexcelled but America finds it
too rich, The Ttalians and the Spanish

likewise take pride in their culinary art
but the American soon tires of eating
in Ttaly or Spain,

“The important thing about Ameri-
can cooking is that it is better balanced
and more conducive to good health
than the cooking of any other country.
Vital statistics will bear this out.

“The baking industry of America is
doing to the country's food what the
radio is doing to the English language.
Just as broadeasting is merging the
sectional dialects into one commonly
spoken  American langunge, so  the
bakers are collecting the tempting and
wheiesome foods identified with re-
maote communities and  providing a
representative American menu fast be-
ing adopted in every home,

“For instance, the southern butter
biscuit from New Orleans is now heing
ceaten in Oregon, the Texan pecan pie
is becoming a favorite dish from Maine
to Michigan, and the French brioche,
a rich egg bun from Montreal, has
found its place in the hake shops of
California.

“Americans haven't learned to eat
their meals leisurely. If they will ever
take more time during meals they will
appreciate  American  cooking  even
more.”

CANDY FOR WORKERS

Working people will concur in the
recent decision of the Mississippi su-
preme court that candy, chewing gum
and cakes, are “necessary supplies” in
the production of a cotton crop. The
decision grew out of a case in which
charges for these items were disputed
by the owner of a plantation gn the
ground that they were not “necessary
supplies.”

In making its decision in favor of the
plantation workers, the court probably
had in mind the numerous experiments
of dietitians which have lately proved
beyond a doubt that foods rich in car-
bohydrates stimulate energy and over-
come fatigue. Thus they enable the
working man to continue his tasks
with greater facility,

SILVER THREADS AMONG THE
GOLD
There is plenty of proof that more
people are constantly arriving at the
“upper age level,” or in that sphere
when the silver threads are entwined
among the gold, according to the state
department of public health of Illinois.
In an official statement given promi-

Vi)

nence in Washington the [l
health department attributes the 4
tension of the average life expecy
to modern methods of living which

sult in saving the lives of infay
After L
ing nourished, nurtured and gujjy

children and young adults,

through their young and  sensig

years, young men amnd young wung
are pretty apt, if they continue to Ji
properly, to have longer lives hy

their parents and grandparents,
People live longer in Hlinvis b
they used to but it is an open quest

whether they are getting any betid

even though they do grow oller.
MARRIED WOMEN NOT
WANTED

Mrried women may soon find th

selves entirely ineligible for cmple

ment in the average business firm,

cording to a survey just completed g
Anna Steese Richardson, prominent i

women's clubs and in politics,
Out of 7 of the greatest New Yo
firms employing women, Mrs, Richu

son says, in Woman's Home Comjugg
ion, but one really welcomed marmd

women, This was a food concern, A
other firm declared that married wi

en, with their minds upon their hoo

more than upon business, were

worse than single women with the

minds upon their love affairs and des
ing marriage.
The majority of firms, however,

cluding department stores, banks i
industrial concerns replied that thgg

put married women in a class that
be replaced easily.

their husbands become prospuerous, @
qualify then for positions of adva
ment, said the employers.

An insurance company reported B

75% of employed wives applying &

loans, stated that little benefit came

the family because of wasting me%

on incompetent help; injudicious 2
chasing of clothes for appearance ®
and from the expectation of o0
members of the family that, "bect¥
moether is making good moned
s'cuid live on a better scale.”
“ihe woman who will neglect !
iz mily to work outside is the kind

cmploye we do not want,” a large €

cern replied to the questionnaire.

————

The heaviest burden a man cal

through life is a chip on his should

N T r e e e

Home wornd
childbirth and liability to quit W
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S  Advertising pays best and
T accomplishes most when
backed up by a quality
product,
Make your macaroni as
good as it can possibly be
made and then let the
world know about its
goodness.
The only way to make the
best quality macaro-
ni is to use the best
quality ingredients.
Note the rich, yellow color,
even granulation and
cleanness of
KING MIDAS
.SEMOLINA. 2
King Midas
[ ]
Mill Co.
MINNEAPOLIS, MINNESOTA
| T
L
i
Vel BVEBY

[T

T "'1\*‘

IRSTaR R

L
.{._.'i
b

=

LA

L O BT R

R

T

==

T A
AL

InZaT

S

S

e




T

» OFFICIAL RECIPES »

BOARD OF ADVERTISING TRUSTEES
- National Macaroni Advertising Campaign

v

» » » »

Sixty thousand copics of the Jean
Rich Cook Book of Macaroni Recipes
were requested by readers of the first
advertisement within 60 days since the
campaign broke last October, If the
same degree of interest in macaroni
products continues for the remainder
of the year the number of copies of this
recipe book to be placed in the hands
of old and new consumers will exceed
100,000 in the opinion of the Advertis-
ing Trustees who are delighted with
the response to the publicity on the
part of the women of the country.

In addition there will be several
times that number of copies passed out
to customers by firms which have
ordered large supplies of the recipe
booklet with the manufacturer's mes-
sage imprinted on the back cover.
Here's a select group of 7 very popular
recipes released by the Advertising
Trustees last month:

MACARONI MEAT LOAF

(Serves 4 liberally—may also be made
with spaghetti.)

¥ Ib. macaroni

1 cup bread crumbs

1 tablespoon grated onion

¥ green pepper, chopped

1 tablespoon parsley, chopped

3 eggs

1 teaspoon salt

1 cup milk

¥ cup ground meat (raw)

1. Cook macaroni until tender and drain.
2, Combine macaroni with remaining in-
gredients. 3. Pour into a buttered loaf pan.
Bake in a moderate oven (325 degrees) for
30-45 min. 4. Serve with Creole Sauce or
brown gravy with currant jelly dissolved
in it

Note: Salmon or tuna fish may be used
in place of meat.

Creole Bauce: Fry sliced onion in butter
until brown; add ¥ green pepper and 1
stalk celery chopped. To this add small
can of tomatoes and cook until evaporated
about one third, Thicken with flour as for

gravy.
..

LYONNAISE SPAGHETTI
14 1b, spaghetti, short preferred
1 onion
1 green pepper
1 pimiento
Bacon fat, butter, or 4 tablespoons cook-
ing oil.

N

1. Cook spaghetti until tender. Drain.
2, Chop onion, pepper and pimiento fine.
Fry in bacon fat until onion begins to
brown. 3. Add spaghetti and continue cook-
ing until onion is well browned. 4. Serve
with meat in place of potato.

. L3 .
ENERGY SOUP

(This basic recipe may be made into
dozens of delicious soups.)

214 bs. beef or veal soup meat and bone

2 quarls water

2 sprigs parsley

2 slices onion

1 6-inch piece celery

2 slices carrot

Small piece bay leaf

6 pepper corns

1 whole clove

teaspoon salt

1. For brown stock, brown half the meat
before adding the water.  For light or white
stork use veal instead of beef and do not
brown. Let water stand on cracked bones
and meat picces for half an hour before
cooking. 2. Allow meat and water to sim-
mer for about 244 hours. Do not let it boil.
3. Add vegetables and scasonings and sim-
mer about 1 hour longer. 4. Strain soup,
chill it, and remove fat. 5. It is now ready
to be combined with other vegetables for
special soups or to be used plain with eRE
noodles, spaghetti, vermicelli or other fancy
macaronis such as small shells, stars, rings,
alphabets, ete. 6. Allow soup to come to
boiling point, add macaroni product in
small pieces, and let it cook gently until
macaroni is tender, Do not boil it hard.

"MACARONI MOUNDS"
as sponsored by Yves, Chef of the
S.S. “Paris”

(Gives 4 liberal servings; may be made
with egg noodles.)

% Ib. macaroni (preferably elbow)

J tahlespoons butter

J tablespoons flour

1 cup milk

Y4 cup pimientoes, cut fine

1 cup chicken diced

1 teaspoon salt

I erg

% cup bread crumbs

2 tablespoons milk or water

1. Cook macaroni until tender; drain and
chill. 2. Make a eream sauce of the butter,
flour, and milk. 3. Cook thoroughly, Add
macaroni, chicken, pimiento, and salt and
chill again. 4. Shape into mounds. Roll in
cgg beaten with milk or waler, then in
cracker or bread crumbs, 5, Fry in hot

A Hundred Thousand « « «

deep fat. Drain on brown Paper and g
with Rarcbit Sauce,

The recipe for making Rarcbit Sauy
Make a cream sauce with 114 tablesp:
flour, 1% tablespoons butter, 1 cu mill,
teaspoon s.it; when thickened aad ¥
cheese.  Stir until cheese melts.

. 0
From Jasper Park Lodge, Famed Can
Resort, comes this Recipe for
FRENCH FRIED EGG NOODLE
SUPREME

6 oz. fine egg noodles

J cggs

1 cup milk

1. Cook egg noadles until tender. Dr
sct aside to cool. 2, Beat cggs slightly,
milk and stir lightly inin cooked nos
3. Drop by spoonfuls into deep hot fat e
a golden brown. 4. Make a nest of
noodles and fill with small pork s
fried. 5. Serve with apple sauce. (Miy
served with creamed salmon or tuna fit
place of the sausage, as a Lenten dish)

L] L L]

TOMATO JELLY RING SALAD K
2% oz. macaroni rings
2 cups canned tomato
¥ cup chopped celery
1 tablespoon grated onion
1 tablespoon lemon juice
¥ teaspoon salt
1 tablespoon gelatine
¥ cup cold water
1 teaspoon sugar
1. Cook macaroni rings until e

Drain. 2. Cook tomato, celery, onion,
sugar until the liquid has been reds
one-fourth. Strain. 35, Add ringg to b
tomato and pour this over the geh
which has been soaked five minutes 8
cup of the cold water, Stir until dissohfg
4. Add lemon juice, salt to taste, and
maining cold water. 5 Pour into ¥
moulds and sct to harden where cold
Serve on lettuce or wates cress with mg

naise dressing.
L] L L]

EGG NOODLES A LA CHIFFONDA.

5 oz. egg noodles

¥ cup sour French dressing

2 tablespoons choppen parsley

1 teaspoon grated onion

1 pimiento, chopped

2 hard cooked eggs, minced

Lettuce

1. Caook egg noodles until tender. Dy
and chill. 2. Pour French dressing
noodles and let stand for two hours.
off dressing and add parsley, onion, pimi¢’}
and egg. 3. Place servings of cgg 1
on lettuce and pour a little dressing on <88
one,

25
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We can safely say thar the largest percentage
of packaged macaroni products are automatically

packaged by

Peters Package Machinery

THE least expensive cartons of the “Peters Style”

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

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

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS
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» A MACARONI-MADE ATHLETE «

Rah! Rah! Rah! Ippolito!

A swarthy, stocky little figure
smashes through the opposing line
with a football tucked tightly under his
arm. He makes a first down and the
fans yell their approval. Now he
rushes in to halt an enemy charge with
a viciously successful tackle. Now he's
here — there — everywhere — kicking,
running, blocking, tackling—playing
inspired football. It is Vic Ippolito!

Victor Ippolito is the son of Mrs.
Ralph (Ippolito) Dodero, proprietress
of the Ideal Macaroni company, Cleve-
land, O. He is 18 years of age, 5 foot
5 in height and weighs 140 lbs. He is
the star of the East Tech High School,
Cleveland, and one of the best half-
backs in the high schools of the coun-
try. During his football carcer, his
high school team has lost only one
game in 4 years.

Vic Ippolito, as he is popularly
known, is truly a product of strict dict
of macaroni, spaghetti and egg noodles
on which he has thrived since infancy
and to its strength giving, muscle
building, and health producing quali-
tics he attributes his athletic abilities.
Last year he was selected as a member
of the Cleveland All-Scholastic Eleven
and will undoubtedly be chosen again
this year.

He is a descendant of a long line of
renowned makers of alimentary pastes.
He was born in Cleveland in 1912, His
parents, Mr. and Mrs. Pasquale Ip-
polito, went to Cleveland from Italy 28
years ago. Six years later, in 1908, the
hardworking couple had saved suffi-
cient money to open a macaroni factory
which has been in continuous opera-
tion at the same location ever since.

At the beginning business was not
flourishing and Mrs, Ippolito worked
in the factory beside her husband, her
help serving to materially cut down the
overhead. Three days after the birth
of Victor she returned to her duties in
the plant, placing the new born babe in
a macaroni box that served as his

cradle. No bottle baby was Victor, In
his cradle he was nursed by his hard
working mother until he was old
enough to eat macaroni, spaghetti and
ege noodles on which he has thrived
ever since.

The accompanying photograph of
this popular athlete substantiates his
mother's claim that macaroni products
are among the best and most healthful
of foods.

Quite naturally the lad was inter-

Victor Ippolito

ested in the business of his parents and
forefathers, and during his vacations
he spent most of his time learning the
business doing odd jobs, and he soon
became "a  proficient manager. The
business has thrived until today it is
one of the leading Italian owned plants
in Ohio. Recently nearly $10,000 worth
of machinery was installed in the plant
for the production of packaged mac-
aroni products.

Vie Ippolito has not yet decided
what college he will attend, if any, but
has a longing to make the famous
Notre Dame eleven. Though at pres-
ent he is a football idol he plays base-
ball and basketball even more effec-
tively. Several of the major teams in
the baseball leagues have g{nde him
propositions but if his mind is made

up, no one knows it but Victor, hig
self.
If Vic had his way all athled

would be compelled to observe a stif

macaroni diet, knowing that this |
contains all the elements that
necessary to make men of brains ¢
brawn. Here's a hero, born in a my
aroni factory, cradled in a macare
box, eating sumptuous meals of m
aroni products daily, working praciy
ally all his life at the macaroni tra

Macaroni made him and he now makdg

macaroni famous.
Rah! Rah! Rah! Ippolito! R
Rah! Rah! Macaroni!

Plan -for Future

According to advice from Schenectify@
N. Y., Renna Brothers & Company, wbi

recently received incorporation pape
from the state for manufacture ¢
macaroni products, sought a b
charter in anticipation of the day wha
they might become manufacturers. Th
Renna DBrothers are in the whol

grocery business and recently incorpor
ated a company to better handle thi
present business. The macaroni trade
not sufficiently attractive to start ma

facturing at present, so they will coni3
their efforts to selling macaroni prods

made for them by established manuix]

turers.

TOO MUCH RECKLESSNESS

A hasty tabulation of recent gover

ment figures shows that automobil i

are now killing about 30,000 peos
year in this country. That's mo
Americans than British muskets Killed
in 8 years of the Revolution. Assorled
accidents slay almost 100,000 mm}:l“
—more than the Union army lostin

the battles of the Civil war. This ¢!

ly toll, Collier's Weekly observes, ‘i

due mainly to a national tendency !

confuse recklessness with coura
a urp

What's needed, apparently, is
versal crusade to enforce and cmP
size caution.

™
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WORLD'S LARGEST PRODUCERS OF
CORRUGATED AND SOLID FIBRE SHIPPING CONTAINERS
BOX BOARDS. FOLDING BOXES AND PAPER PAILS

FOURTEEN BOX FACTORIES - SEVEN PAPER MILLS

NATICH; AT
L
8 BON FACTORIER . ]
ML
—-—.____. -
CLEVELAND,O.

—8
0N FACTORY ERIDGEPORT. CONN,
WARLHOUIE

MORTH BERGEN, N.J.
BAE FALTOAY

PHILADELPHIA, PA,
180K FACTORIKS
FAIRMONT. WYA, 1MILL
Bo% FACTORY

C".:EI;IME"_'DG‘:I.W-VA-
CONTAINER CORPORATION
OF AMERICA
Suecessors In the business of
Mid-West Box Company, Seftan Cantainer Carporation
ond Gibraltar Carrugated Paper Company

CHICAGO, [LLINOIS

Our Progress is the Gain of Our Customers

The growth of the Container Corporation of America is a notable one in these times
of stress. Its progress is a tribute to sound management and dependable, high quality
products which have secured the confidence and support of many of the Nation’s biggest
buyers and shippers as well as a host of manufacturers with smaller, but nevertheless
important, requirements.

With the acquisition of Sefton Container Corporation in the carly part of the year,
our line of quality Corrugated and Solid Fibre Shipping Containers and Box Boards was
supplemented by a fine line of Folding Boxes and Paper Pails, well known and popular
with the trade. Recently another plant, the Gibraltar Corrugated Paper Company, was
secured resulting in an unequalled manufacturing setup of mills and hox factories in
strategic locations which insures superior service to customers,

Again, our new contribution to the corrngated field—=MYRACOL—which enables
buyers to secure corrugated boxes in ali the colors of the rainbow, at a very slight in-
crease in cost, further indicates progress in research that is outstanding in the field. We
are happy to be able to fill the long felt want of shippers for a
package in colors that not only gives their goods big publicity but
also brings home the name and trademark of the maker to the
consumer. 1lere's vour hig chanee to come hefore the public with
a real advertising package.

Write us for complete information on your requirements for
any one of sur many products. On request our box engineers will
call to help solve some intricate packing problem.  No obligation.
In regard to MYRACOL colored boxes—write in direct care of

Sufeguard your shipmenis by General Sales, Chicago.

using quality fibreboard boxes

CONTAINER CORPORATION OF AMERICA

Mid-West Box Company Sefton Container Corporation

General Offices = Conwoy Bldg,
111 W. Washington St, Cicaco

Seven Mills = Fifteen Factories
Capaclty = 1300 Tons Per Day
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» Uniform Accounting and Cost System
for the Macaroni Industry

The new Uniform Accounting and
Cost System is now in the final stages
of preparation and will soon be avail-
able to all members for study and
adoption, Complete information on
the system will soon be issued in bulle-
tin or booklet form, reports the special
committee that has been studying this
phase of association activity for the
past 2 years,

This new Uniform Accounting and
Cost System is the result of several
years study and discussion by members
of the Macaroni Industry and by your
Cost Accounting Committee. At the
annual meeting of the association at
Niagara Falls in June of 1930, your
directors authorized this committee to
retain the services of a firm of expert
accountants to assist it in preparing a
uniform system for accounting and

*costs which might cconomically and

profitably be adopted and used by in-
dividual members of the association,

Your committee realized the value of
competent counsel in the work it pro-
posed to do, and undertook the selec-
tion of cost advisers who would be pre-
pared to render a service that would
best meet the needs of the industry.
Several well known accounting and
cost finding firms were consulted and
considered, and after careful investiga-
tion your committee and board of di-
rectors decided that the firm of Wolf
and Company of Chicago would be
able to serve the industry in a highly
satisfactory manner, and that through
their offices in various parts of the
country they could give prompt in-
stallation and accounting service to all
members of the association.

For several years prior to this en-
gagement Wolf and Company have
audited the books of our association,
They also were engaged by our direc-
tors to audit the books of account of
the association's Advertising Fund.
They have had a long and notably suc-
cessful experienc with devising and
installing cost systems for national
trade associations,

Your committee has had in mind
from the beginning that any system of
accounting and costs, prepared for our
members, must be as usable by the
smaller plants as by the larger ones.
Hence preparation for the new system
has included a personal inspection and
study, in macaroni plants large and
small, of their manufacturing proc-

Vam)

esses, accounting systems and cost
methods. Such a procedure while slow
was the only safe way to insure the
development of a eystem which would
mecet all requirements,

The committee feels that it has de-
veloped a system that will meet all
requirements,  Shortly all members
will be supplied with a booklet of
information which discusses and de-
scribes this simple, casily installed sys-
tem. Accounting and recording forms
will be recommended and made avail-
able at cost to association members
through the Secretary’s office.

The macaroni industry is proposing
that the accounting systems of its
members shall be planned and operated
acrording to a uniform method; that
its members shall adopt a generally
uniform classification of asset, liability
and operating accounts. It will give to
each manufacturer assurance that all
other manufacturers using the system,
have included the same expense items
in their costs; that their businesses
have been departmentalized in sub-
stantially the same way; that there is
a2 common understanding of overhead
or burden; that there is a tie-up of the
cost records and figures with the firm's
financial records; that there is uni-
formity in the control of raw materials
used, and so on,

In other words, those differences in
the manufacturing, packing, adminis-
trative and selling costs between mem-
bers of the industry, which are bound
to exist, will be due to differences in
methods, efficiency and management,
and to economic reasons, rather than to
a lack of cost knowledge, when our
membership has adopted and is using
the Uniform Accounting and Cost Sys-
tem sponsored by our association.

The members of the Cost Account-
ing Committee (1930) are: G. G. Hos-
kins, Chairman, L. S, Vagnino, J. L.
Fortune, A. W. Quiggle, C. B. Schmidt.

Watch for the new booklet, explain-
ing and discussing the new system,

Foreign Trade Unchanged

While the quantity of macaroni, ver-
micelli, egg noodles, ete., imported dur-
ing September 1930 was considerably in
excess of the quantity purchased in Sep-
tember 1929, the 1930 imports of this
fond were slightly less than that of 1929,

December | i

according to the figures from the By,

i mber 15, 1930
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of Foreign and Domestic Commeree,
the other hand, there has been 2 sl
decline in the quantity of these Prody
exported,

The imports for September 193
taled 164,162 Ibs. at a cost of $1554
In September 1929 we imported 144
Ibs. for $14,324. For the 9 months e
ing Sept. 30, the imports totaled 14
655 Ibs. worth $165,408. During
first 9 months of 1929 we imm
1,978,974 Ibs, costing $184,028,

During September 1930 there wass,
to almost every continent on the gl
total of 881,740 Ibs. of American
macaroni products for which many
turers and distributers received $702
This was a slight decrease from the &
tember 1929 figures which were 923
Ibs. valued at $87,237. The decreay
this business has been quite pex]
throughout the year, For the firt
months of 1930 our exports were 7,03
686 1bs. worth $580,414. From Jan.
Sept. 30, 1929 our exports had rexc
the high figure of 8,010,662 Ibs. bring
to American manufacturers $676,731,
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» » Becker, a Double Barreled Hunter « «

Someonc has truly said that every
individual has a “hobby" whether he
recognizes or admits it. A “hobby" is
termed a favorite and recurring subject
of thought or effort. It serves to take
one’s mind from regular duties and
acts as a restorative.

Fred W. Becker, president of the
Pfaffman Egg Noodle company, Cleve-
land, O., has a “hobby" that is quite
common among macaroni manufac-
turers who like nothing better than
out-of-doors exercise to better fit them

d"""‘
4

on it he fraquently entertained some of
his many friends.

“Like father, like son” is true with
respect to the Beckers. Fred, Jr. also
has a penchant for entertaining the
younger generation on hunting jaunts,
fishing trips and trapping expeditions.
Such a party was reported in the Sun-
day, Nov. 23, 1930 section of the Cleve-
land Plain Dealer by Editor V. B.
Gray, of the Rod and Gun feature of
that metropolitan paper.

The occasion was the first hunt of

An "Izaak Walton.ian" ﬁuu of Fred W, Becker, president

of the Plafiman Eg

oodle company, Cleveland, O.—

a fisher for his noodle business as well as for game fish
of all kinds. He is a gentlemanly sportsman, skilled alike
with rod, gun or trap,

for their intensive, indoors activities,
He is an arch hunter and fisher and
much of his spare time is spent on the
255 acre farm near Hinckley, O.
Fred, Jr. inherited this well stocked
farm and game preserve from his
father, the late lamented Fred Becker,
founder of “The Macaroni and Noodle
Manufacturers Journal” predecessor of
this “The Macaroni Journal,” and char-
ter member of the National Macaroni
Manufacturers association, The farm
was the elder Becker's playground and

the 19230 season. The quarry was rab-
bits, pheasants and mallards, It began
with breakfast at 4:30 a, m, in the
pleasant kitchea on the farm, the yel-
low rays of the old kerosene lamp cast-
ing reflections of the many hunt
trophies that decorated the walls of the
old farm house atop a high, well
wooded and watered hill.

The whole day was spent tramping
through the woods, meandering across
meadows and slushing through crecks
and small lakes. The party consisted

Deceinber 15,

of Fred W. Becker, host; Walt B
a close friend, and V. B. Gray, Ro
Gun editor. They bagged the &
permitted under the Ohio laws in g
typical hunting party that ushery
the 1930 season.

Fred, Jr. is an ideal host. Invitag
to the Becker farm are much sogf
and the end of visits on his g
preserve comes all too soon. Ej
Gray puts into a beautiful word piy
the feeling that so generally cof
over the guests as the end ncars:

“And so it went, a typical hun
party on the opening day of thes

“At dusk we reached the old
house. A lunch of sandwiches an
were ready to start for the city, |
loath to leave the ancient farm he
Fred and Mrs. Becker have fil
with heirlooms. Old beds, dresg
chairs, china, crockery, rag
kitchen clocks. It's a treasure b
of wonderful relics. The floors ¢
with age. Great bushes, almost
they are so old, of lilacs companior
cluster along its sides.

“We blew out the last keros
lamp, locked the door, and as the
went down the drive between
gnarled old apple trees, I looked i
at its dark shape in the night andk
it a regretful farewell. The s
twinkled overhead. The old
seemed so lonely on its little knoll

Gigantic Merger Reported

Combine of 8 or 9 of the largestm
roni plants in the tri-state district is
ported under way and an announco
will be made soon, say press rep
from Pittsburgh, Pa. The deal is st
involve $4,000,000. .

A Philadelphia capitalist who has'g
active in many recent mergers is i
be taking a prominent part in the 24
tiations. The plan involves 2 local (4
and the combine in turn is reported
the nucleus of a national merger.

It is said that a holding company
be formed to effect the combine. The
dividual plants, however, will not}
their identity. The deal will be finans
with eastern capital.

The proposed merger, if comp“}8

will stabilize the industry and dec
manufacturing and sales costs. 11
so much secrecy connected with the
that confirmation is difficult to €st2
However, some manufacturers 3°
that they have been approached 8
merger matter,
Lelicarl A3l U

If you don't know what to do, |

out from the one in charge.

S e
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CUTS DRYING COST 70%

i

1. No preliminary drying ... a
great saving in power, labor and
floor space. Will dry any style of
macaroni or noodles.

2. No high price labor . .. any
inexperienced help can operate.

3. Saves costly trucking and re-
handling.

4. Speeds production . . . 18 to
60 hours.

5. Greater strength . . . no
breakage, checked or cracked
goods . . . no waste.

6. Prevents sour or mouldy
goods.

7. Preserves the natural bright
golden color of semolina prod-
ucts.

8. Better flavor and taste.

9. Modern cost . . . saving will
pay for installation in from one
to two years.

10. Dependable ... Sturdy ...
SURE always.

YOUR DRYING PROBLEM SOLVED

Successful and economical drying of macaroni products can only
result where theory and practice have worked together a sufficient-
ly long time to prove the soundness of both,

Mr. Gallerani, a technical engineer has the benefit of over 30 years'
experience in macaroni drying problems, This experience goes
into every dryer built and every recommendation made. Regard-
less of what type of drying you now use, it will pay you to have us
prove to you the saving possible with a Gallerani Dryer ... without
obligation of course.

Gallerani Drying Machine Co.

Harrisburg, Penna.

Alexander Gallerani, President
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& Notes of the Macaroni Industry

A Nickel a Package

From New York comes a report that
macaroni, spaghetti and egg noodles are
now found on the Sc counters and
quoted as specials by the leading chain
stores at that price. The macaroni and
spaghetti packages are the regulation 8
oz. size, while the noodles are in a 6 oz.
package. From the same city come
many reports of macaroni being donated
in tmge geantities for the relief of the
poor and of the unemployed. Millions
of pounds of macaroni products have
found their way into these charity chan-
nels. “Might as well give it to the poor
as to sell it for 5c a package.” That is
the view expressed by one of the lead-
ing contributors to the charity fund
drive.

Philippines Bar Yellow Color

The Philippine board of food inspec-
tion has announced that any manufac-
turer or vendor of bakery products,
macaroni products, mayonnaise, salad
dressings and other food products, the
manufacture or preparation of which
utilizes yellow color whether it be of
coal tar or vegetable origin, used or
added cither to simulate the color of
egg or to impart to the finished food
product the appearance of higher cgg
content than what is actually present,
violates the provision of the food and
drugs act making it unlawful for any
person to manufacture, sell, or offer
for sale in the Philippine islands any
adulterated or misbranded articles of
food.

The board states that the further
use of such color in foods and food
products would be prohibited in spite
of the fact that the declaration of
added color appears on the label of the
food article. Recommendation for
prosecution of any manufacturer or
vendor of such adulterated food prod-
ucts will be made when cases of that
lind come to the board for disposal.

Meat Balls “A la Patricola”

“[atricola, Empress of Song, Dance
and Music,”" one of America's most
popular vaudeville stars, is appreciated
even more by her immediate friends
for her ability to concoct a tasty, pleas-
ing and satisfying dish which her inti-
mates have named "La Patricola Spa-
ghetti Balls.”

“Patricola,” who at home is Mrs,
Walter A. Morris, is just as renowned
as a cook as she is an actress. So say
her friends who have been fortunate

enough to be invited to dine in her
home. Judge for yourself by trying
this recipe for “Patricola Meat Balls":
Ingredients

1%4 pounds of hamburger

1  bunch parsley

¥4 cup raisins

¥4 cup grated cheese

1 cup wet bread

1 clove garlic, cut up fine

Salt and pepper.

Method

Mix together all ingredients; make
into meat balls, about size of a golf
ball. Fry in olive oil and then drop
into tomato sauce, cooking slowly
about 2 hours in this. Serve with
spaghetti, boiled the usual way and
drained.

Walter Villaume Weds

Announcement of the marriage of
Walter Francois Villaume, general
manager of the Minnesota Macaroni
company of Saint Paul, Minn., son of
E. T. Villaume, president of the con-
cern has been announced. The wed-
ding took place Saturday, Nov. 15 in
Saint Paul, The bride was Miss Mary
Margaret Osborne, daughter of Mr.
and Mrs, Eug,_:m: Osborne of the same
city. gi

The bridcgq_’qom is a veteran of the
World war and popular among the
macaroni manufacturers of the country
since he started to follow in the foot-
steps of his father, as plant superin-
tendent and salesmanager. To the
happy couple go the best wishes of
the trade,

Leases Factory Building

Vincent Callegori has leased a new
brick building on the south side of “Y"
st,, between 24th and 25th sts., Sacra-
mento, Cal, which will be equipped with
modern machinery for the production of
macaroni products. The owner is plan-
ning an investment of $20,000 .or a fac-
tory so equipped as to permit of easy ex-
pansion as business warrants. The build-
ing leased measures 40 by 100 feet, with
the interior laid out very appropriately
for macaroni manufacture.

Fire Damages Houston Factory

Considerable damage was done by a
fire of unknown origin to the newly
completed annex of the Houston Maca-
roni Factory at 114 Preston st., Houston,
Texas. Three firemen were slightly in-
jured when fighting the blaze Nov. 20,
Nick Bonno, president of the company,
estimated the loss to be approximataly

your luck.
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PER PASTA PERFETTA

Usate!

$20,000, partly covered by insurance, To The Entire

Miss Bonnie Bonno, daughter of
president, discovered the blaze a . 3
returned from shopping and assnslacaroni Manufacturing Industry
Miss Rina Pacini, secretary, they .
moved the cash books and records {; 0‘ Amenca
the safe while the blazes wére at o8
height.

Immediate temporary repairs
made to permit unint:rmptcd prog
tion, The Houston Macaroni Factory
been in continuous business on the g
site since 1893.

A Blorious Christmas

anb

If you want to pass the buck, b ".‘ iBrusthous ﬁt'm ﬁtﬂl’

To This End---We Will Always Be
At The Industry’s Service.

Things Worth Knowing
TOYS AND GOOD THINGST(
"EAT
The economists are already stud;
reports on Holiday trade as an im
tant source of information about the
tent of business depression. The il
that a community which throws i
wholcheartedly into the celebration @
Christmas cannot be unduly won
about the immediate future.
Accepting this theory, cheering

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

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

F. MONACO & COMPANY

1604 DeKalb Ave. Phone-Hegeman 8966
BROOKLYN NEW YORK

already has begun to appear. The
department store in an eastern melr

olis reports that the sale of childm
toys is well ahead of last year's record
this time., One of the leading colfg
tioners, whose product is sold throughys
the United States, says that his fad
is working day and nigh and prophes
that this year there will be more a3
than ever in Uncle Sam's Christ=§
stocking. One of the great restau
chains reports an exceptionally b
business on Thanksgiving Day
making preparations for a heavy
day trade.

Good food, candy and toys—thest
the things that Chiristmas Cheer is o
of. It has been estimated that 3000
000 pounds of sweets will be require
fill Christmas orders this ycar. OP
mas withont candy is almost unthinks
The averige 