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I L Macaroni Volunteers
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>. 1R 5 Tis always darkest before dawnl

| ] Y In studying conditions confronting the whole

| i i industry, your particular firm and the National

i d VR Macaroni Manufacturers Association as well, this
il old but true saying should be rememberec. B
~ Things will be brighter soon. But improve- |

ment will be hastened by rallying to the support of
the National Association that is dedicated to the

welfare of the Maceroni Industry.

The Roll of the Macaroni Volunteers will be
called at the beginning of the New Year. May
the response be indicative of the brighter dawn of
a new association era.

g A MONTHLY PUBLICATION SEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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For Sensible
Cost
Reduction

PE
J U
FORMI
& L
MACHINE

EPEND upon Peters! This has become a slogan with manufac-

turers who look for the newest, the best, the most efficient form-

ing and lining machines. And Peters has proved its ability to live up

to this trust again, in the designing of the Junior Forming and Lining
Machine.

Efficiency is the watchword of this new machine, which produces
formed and lined cartons at the rate of 35 to 40 per minute. In
accordance with cconomy, the Junior requires but one operator. A
special feature is quick adjustability, so that the machine produces
different sized cartons almost on a moment’s notice. Only a small
additional cost is required to secure the necessary forms and blocks to
make these quick changes possible.

Completely formed and lined cartons are delivered automatically
any conveyor from where they may be diverted to a packing table o
filling unit. Automatic coding or dating devices may be incorporate!
on the machine when desired.

The fine service you have learned to expect from Peters Machinery 1+
given 100% by the Junior Forming and Lining Machine, Injuire
further.

Merry Ehristmag 4

JAMES EDWARD HUNGERFORD

I hope that Christmas means to YOU
A day of blessings rare
Among pood friends, whose hearts are true,
Whose happiness you'll share!
I hope "twill bring the ones you love,
The day with you to spend,
And know you'll thank the God above
For all your BLESSINGS, friend!

To some "twill mean a cheerless day
With strangers all about,

And not a single SUNSHINE ray
To wipe the shadows out;

And all about us they abound,
In hamléts, towns and marts,

No loving friends to gather 'round
To cheer their lonely hearts.

I hope that Christmas means to YOU
A home that's bright with CHEER;
A wife, and laughing children, too,
And all that life holds dear!
I hope it brings you gifts of gold,
And BLESSINGS without end . . .
For some will be “out in the cold,”
Without a single friend,

I hope you're blest with worldly wealth,
And loved-ones that are true;
With wife and children; home and health . . .
And that on Christmas you
May help your friendless fellowmen,
Whose lives are drab and gray,
And bring God's sunshine back again
To THEM . . . on Christmas Day!

Al rights reserved

An Appreciated Christmas Gift

The National Macaroni Manufacturers Association would
be spurred on to even greater things if amonyg its Christmas
Gifts this year were found Memberships from every pro-
gressive firm in the macaroni industry, This would bring
CHEER to fellow members, BLESSINGS to giver and
SUNSHINE for all of us in 1932 and in the years to come.

Be mmmmmmmaammmmmmmmwmmmmmmwmg
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Peters Machinery Co.

GENERAL OFFICE AND FACTORY
4700 Ravenswood Ave., Chicago, U. 5. A.
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For mearly thirty years, in business seasons brisk and
herwise, the National Macaroni Manufacturers Association

pleaded the cause of the macaroni manufacturing indus-
¢ of this country, one of the infants in the food trade,
prturing, guiding and in every possible way helping it to
Qhieve its present day greatness. In all this struggle for
bde betterment, fairer trade practices, wider distribution and
wier consumption, the National Association never received
one hundred per cent support it rightfully deserved. But
lunted it carried on, not without mistakes and setbacks,
t always contending and often gaining its goal because of

support and encouragement of the better celement in the
de.

If ever there was a time when any line of business and
ecially the macaroni trade needed a champion to plead its
e nationally, to fight for the product’s rightful place on
American table, that time is right now when the whole
iness world seems to be sitting on top of a treacherous
aro which is rumbling and threatening general disaster
the unwary and the unprepared. Business leaders wisely
scribe “Association Mindedness” as the one, sure-cure
tic for our current sluggishness. President Silas H. Strawn
the Chamber of Commerce of the United States of Amer-
says: “If Trade Associations were a good thing, they
doubly s0 now, Never was there a time when cooperation
0 necessary and Trade Associations so essential as right
. To think of keeping aloof from one's Trade Association
tis time is the poorest form of business economy.”

Vith the collapse of the national advertising campaign due
0 fault of its setup or management, but to causes beyond
B organizatios. « control, the National Association will have

wdergo a complete reorganization. Once more the better
et in the trade, the progressive macaroni and noodle
facturers who recognize their duty to their trade asso-

ion, may be depended upon to place themselves squarely
Find this body, thus providing it with both the moral and
facial support that a voluntary organization of this nature
it have if it is to continue its effectiveness.

lanufacturers may differ in their opinions as to the merits
the advertising campaign, as many did the abolition of
antificial coloring practice gained aiter years of consistent
fEling, but none will deny that the trade does need and

The Industry’s Champion

must have a national leader and protector, a National Asso-
ciation. Any cause that is championed by a majority of any
business group cannot be entirely without merit. Even those
whose actions were somewhat instrumental in bringing about
the close of the publicity campaign that ends this month have
already had cause to regret their ill-advised, impetuous actions,

“The Song Is Ended, But the Melody Lingers On” So
runs the tuncful popular song of the day. Whether it be a
pleasing song, a kind act or a helpful activity the full effects
are not always immediately apparent. Time mellows, meas-
ures and judges. Take for instance the cooperative macaroni
advertising campaign above referred to, For over a year it
was the National Association’s major activity, well planned
and ably conducted. With its close its effects will not im-
mediately end. For months to come there will be derived

untold benefits, pleasant as they may be unexpected,

Proof of this is evidenced by the activity in the headqguar-
ters of the National Association where thousands wpon thou-
sands of requests for the Association’s Thrift Recipe Book are
arriving every week from every state in this country and from
every nation on the globe, If this is any indication of the
ifiterest in macaroni products aroused by a few months of
advertising in mazines and newspapers, what might have
been the results at the completion of the four year campaign
as at first planned! The actual printing of our message o
the world is ended but its effects lingers on as does the aria

of our favorite song.

Day by day business is marching forward and the macaron
industry must keep step with progress if it is 1o succead,
To this end organization is absolutely necessary. Once more
the uppurluuil_\‘ to cooperale is given to every manufacturer
who is concerned in the welfare of this industry, The National
Macaroni Manufacturers Association has always sponsored a
number of helpful activities, most of them very successfully,
and with the assistance of old members and many new ones
who are once more invited to join forces with this organi-
zation of proven ability, the fight for trade betterment will
continue. A good start for the coming new year is a member-
ship in the National Macaroni Manufacturers  Association
and a determination to profit from its several trade better-
ment activities.
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» MACARONI IN THE

Interesting Comments by Food Editors and Expert Dietitians

“Winter time is ideal ‘macaroni and
spaghetti time,” " says a voice from the
sun-kissed California sector; “Macaroni
products are not perishable therefore
very cconomical,” states an authority
from the southland; “Successful cook-
ery by housewives begins at grocery”
suggests a westerner who recommends
purchase of the very best grades only
of macaroni products; “Macaroni may
be an Ancient Dish but it nicely befits
present day needs,” declares a Mary-
lander in extolling the virtues of this
food stuff.

The number and the variety of
articles appearing daily in the news-
papers DJ) the country indicate con-
sumer interest in macaroni products,
and no opportunity should be over-
looked by manufacturers in satisfying
this interest by liberal distribution of
all possible information as to the real
food values of macaroni products, and
the ease with which endless, excellent
combinations may be made to please
all tastes.

TIME FOR MACARONI, 'SPAGHETTI
IS HERE

(Los Angeles Herald)

Macaroni and spaghetti are good foods to
think about now that the weather is getting
cooler, and the human engine needs more
fuel, These foods are made principally of
wheat flour, and wheat flour contains pro-
tein and carbohydrate in generous quan-
tities.

Although spaghetti is considered a purely
Italian food, and though Italy is entitled
to consideration as a nation which recog-
nized fully the food value of this paste,
history credits the invention of spaghetti
to the Chinese and its European introduc-
tion to the Germans,

However, it is truc that history also
records that by the coming of the four-
teenth century, Italy was the only nation
on the continent which was cating spa-
ghetti, and that she held for a full century
the secret of its manufacture.

Later, this sustaining and nourishing food
was introduced into France, and it is re-
corded that Louis XI1I, that monarch who
was not as splendid as his successor, ordered
a dish of it from a little inn at Tours which
had made a reputation for serving this
delicious dish.

MUCH VALUE IN "PASTE FOODS"
(Tulsa Tribune)

One of the foods which gives'an excellent
return for the money invested is macaroni
or one of the “paste food" products. These
products are not perishable and are always
available in some form.

There are innumerable shapes and brands
of macaroni products on the market which
add varicty to the ways of scwinE the
pastes. Some of them, such as bow knots,
shells, alphubets and twists, are made espe-
cinlly for the Italian tiade, Mothers will

.
PR

in the Newspapers

find them a source of delight for children.

A very hard wheat is used for the milling
of the flour to be used in the making o
paste food products. This flour is known as
semolina. Macaroni made from pure semo-
lina has .a rich yellowish tinge, while that
made from a blend of semolina and the
farina of spring wheat is not quite so
yellow.

Macaroni products, as made from high
grade semolina or farina, afford the home-
maker the means of serving a food rich in
2 of the most important food constituents
and the cook can add the third in her sauce.
Conscquently the housewife can serve one
dish which will supply the muscle building
clement derived from protein, the energy
Eroducing element derived from earbo-

ydrates and the reserve force element de-
rived from fat.

Although very nutritious, it's a somewhat
bland food and should be combined with
other foods which have a decidedly pro-
nounced flavor. The texture of macaroni,
being r}uhe smooth and soft, needs a crisp
food of contrasting texture for a satisfac-
tory combination, Decause macaroni is
also a rather concentrated food, it should
be served with foods which will add bulk
or “roughage” to the menu, Potato, rice
and tapioca, which are also rich in carbo-
hydrates and are soft, bland foods, should
?uldbc served at the same meal with a paste
ood,

MACARONI IS ANCIENT DISH
(Daltimore News)

Macaroni, spaghetti and other similar
pastes are considered by the general public
as typically Italian, and Italy is probably
entitled to the credit for her early apprecia-
tion of their virtues and her fidelity to them
after adoption,

History credits the invention of the food
to the Chinese with a later adoption by the
Germans, while the Japanese claim priority
in its use by several hundred ycars, their
product being from rice instead of wheat.

Through the ingenuity of American manu-
facture the macaroni paste, made from a
hard variety of spring wheat, is now cut
and molded in more than a hundred differ-
ent shapes, ranging from thick, wide pieces,
or long thin threads, to little animal shapes
and letters, These latter and sinall fancy
styles are cspecially attractive when used
in soups,

Desides being an cconomical dish mac-
aroni is quick and casy to prepare and com-
bines temptingly with left-over bits of vege-
tables, meats, i{sh or cheese. This proves
an attraction to the houscwife or cnn‘;: who
is always,glad to use food that would other-
wise be wasted, Potatoes are often served
until the family rebels and macaroni is a
delightful substitute for them,

MACARONI, SPAGHETTI AND EGG
NOODLES GOOD FALL AND
WINTER FOOD

By Mioren KricHEN

Successful cookery of macaroni, spaghetti
and egg noodles begins with your grocer.
In bU{)mg them insist upon a quality prod-
uct, Do not risk disappointing results by
scrimping a_penny or two on the price.
The cost of your other ingredients, fuel

'NEWS Macaroni Educational Bureau Section

By B. R. JACOBS, Washington Representative

The macaroni trade has recently
en approached from several sources
8 an elfort to induce manufacturers to
substitutes in place of geriuine raw
terials in the manufacture of maca-
oi products.  As an example of this
have recently had sent me a sample
“colored midlings" manufactured by
Kansas mill.  This product appears
be made from Kansas wheat of not
v high protein content and to be
tificially colored by spraying with a
ghly colored oil. \When ‘used in the
nufacture of macaroni products it
ves them the appearance of being
de from a high grade semolina, If
¢ colored mixture is used in making
fodles, these have the appearance of
g noodles,

The use of colored raw material of
by kind is a violation of the law so
as macaroni products are con-
med, It must be understood that it
not necessary for the macaroni
nufacturer to add artificial coloring
ectly to-his product to violate the
. If he adds any raw material that
atains coloring whether knowingly
unknowingly he is violating the law.
i this reason all manufacturers
uld have a guarantee from those

and the like, remains the same; so, g
safe by getting a good grade of paste.

Do not cook in too much water,
results in a loss of food value, Four gk
fuls of water are usually sufficicm for
rack:ge (6 ounces of egg noodles and ¢
half pound sgaghclti or macaroni). Hg
ever, some brands you will find by .
perience may take one hall to one cyi
more. With the small amount of water
cooking process will have to be watchs
more carc[ullf', but there will be less wat
to pour off after cooking and the flavor
the product will be better,

De careful not to overcook for wid
cooked too long the resulting prod
soft and shapeless and has lost its a
appeal. The water should always be
when the macaroni or spaghetti is putj
then use a low flame, just enough to ke
the water boiling, [If additional water is
quired add only boiling water. Add at
spoonful_of salt to the water and drain 13
water off immediately when the product
cooked to halt the cooking process.

If a good quality of paste product is ps
chased it is not necessary to blanch it aft
draining in order to keep the pieces ¢
rate. Leftover portions, or the intention
left “planned overs” should be covereda
kept in the refrigerator. If the pieces sed
to mat_together, run water over thema
Ihe}- will be ready to use, .

For fall and winter menus spaghetti
help to give variety at a low cost, for wh
it is used small amounts of food may
extended to provide ample serving for
larger number of persons,

‘Wins Wheat King Crown

Herman Trelle of Wembley, Alber
was named world’s wheat king byt
award committee of the Internatio
Stock Show in Chicago this monf
His durum wheat gained him to
honor for the fifth time in his Ry 16 our laboratory shows that it
“SI';C:::EHI‘\!?;; e\’\"hl:le,-lnltafs 1o novely 7% 2 blend as above stated. It may
Trelle. On 4 previous occasions he n:::"“ 8 am"‘“ amount of ‘l""'.“'l‘:
won the coveted title with his fanfll, ") "‘i': pak ot sukiclent is entifle
samples from Canada's Peace Ry o designated as above, ;’(\) e
alfsv i This vears honors el vk must have not less than 50% o
:\:}l!?n. sam lc)ol: durum wheat 0 frhieat four fo Ye Centgnnled ad

Trelle m'l:"’ near a double crown! ‘:;n ‘&!?;n:“l?(]!fl“::.urullfl I:\l:z‘*)ltsﬂz::::
sear. He was reserve champion int - s
YOALi i, p’. pll Product must be designated in
oats judging contest, where !r.-l” fms which would show the kind of
ors were awarded an entry o™ Bar yhag it contains in the largest
United States. bantity:,

B Macaroni manufacturers should be
tremely careful in their purchase of
5 blends because'it is not always
ible from an analysis to differenti-
between these blends and certain

k effect that the products they pur-
comply with the federal and
e food laws.
Another product that is being offered
the macaroni manufacturers by a
nsas mill is flour labeled “Unbleach-
Amber Durum Blend Flour.” An-
sis of samples that have been sub-

JUST SO

If we do our best; if we do not
nify trifling troubles; if we look resolt
ly, T will not say at the bright side
things but at things as they really ™@tures of various grades of flour. It
we avail ourselves of the manifold @ very 0ol better for the macaroni
ings whicl_x surround us, we _caml_ﬂ‘ Woulacturer to buy separately the
feel that life is indeed a glorious 1"*@noyg types of flour and other raw
tance.—John Lubbock, flerial and to do his own blending,
ly in that way will he be sure that

The wise young lady of today ! labels he uses in describing the
her money in her stocking, where it "Bty of his product will comply with
draw the most interest, law,
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to supply him with raw material to’

In the last few months we have had
a number of prosecutions by state food
law enforcing ofiicial, particularly vio-
lations having to do with the use of
artificial coloring and deficiency of egy
solids in egg noodles, These prosecu-
tions have been made in Ohio, Penn-
sylvania and West Virginia. A num-
ber of these are still pending but suffi-
cient cases have gone through the
courts to discourage the most flagrant
violators who continue to sell adulter-
ated products.

The state of New Jersey has been
particularly active in enforcing its net
weight requirements. Manufacturers in

Substituies Law Enforcement

New Jersey and those shipping into
the state have been warned that the
department of weights and measurers
will insist on the proper declarations
of net weight, The department does not
permit the use of the words “average”
or “when packed” as it considers
these qualifying terms under which
manufacturers have been found only
too prome to take too much leeway in
their weights, It insists that the proper
marking should be “net weight — ozs.”
or “not less than — oz."

It advises the manufacturers to he
governed by the above examples in
their quantity markings.

»  Tlackles Employe

Ten recommendations looking  to-
ward improvement and development of
employe retirement annuity or pension
plans are made by a special committee
of the Chamber of Commerce of the
United States. The report will be
placed before the membership for ac-
tion at the next annual meeting.

The recommendations advanced by
the committee are as follows:

1. Regard for the personal interests
of their employes, for the welfare of
society in general and for effcient ad-
ministration of their own enterprises
should prompt employvers to develop
some method for aiding in providing
for the financial security of their super-
annuated employes.

2. The retirement of superannuated
employes of long service on annuities
is an aid to the profitable and efficient
administration of business enterprises
and is advantageous to employers, to
employes and to the public. The an-
nuity plan should provide for reason-
able minimum payment,

3. The adoption of a definite retire-
ment annuity plan should be given
mature consideration by the manage-
ment of every enterprise which has or
is likely to have employes of long serv-
ice, so that it may be in a position to
make equitable provision for their
eventual retirement,

4, Careful consideration should be
given to the question of whether the
entire expense of the retirement an-
nuity plan should be borne by the em-
ployer, or whether the plan should con-
tain provision for participation by the
employes in the cost of the plan,

5. While the particular details to be
made a part of a retirement annuity
plan are affected by the nature of the
enterprise, it is essential that dehnite

Pension Problem  «

provisions be incorporated specifying
employes  covered, retirement ages,
service requirements and the amounts
payable upon retirement. Some pro
vision also should be included for the
retirement, in the discretion of the
man:gement of employes who, because
of disability, become incapacitated for
further service.

6. Although the importance of a well
rounded employe thrift program is rec-
vgnized, such a program cannot take
the place of an adequate retirement
system,

7. Funds which cither employvers or
employes have paid into a contributory
plan should be fully safeguarded cither
through insurance or trust funds. Even
in the case of a noncontributory plan
it is important for the company to set
aside and safeguard as fully as pos-
sible a fund to cover its liabilities under
the plan adopted.

8. A progressive step toward assur-
ing the benefits of employe retirement
annuities to the large number of em-
ployes who o not remain with the
same employer until reaching the re-
tirement age, would be for employers
having annuity plans to permit em-
ployes whose connection with the com-
pany is terminated after a reasonable
period of service to retain their annuity
credits properly safeguarded to help
provide for their old age.

9. The adoption of public old age
pension or relief acts should not deter
employers from making provision for
their own retired employes, since the
trend of such legislation in the United
States is in the direction of making pro-
vision solely for the care of aged and
impoverished citizens, and is not ordi-
narily applicable to employes on the

(Continued on Page 25)
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» THE TWENTY POUND BOX {——mwu .

Of Cuneo Brothers, Importers and Wholesalers, Connellsville, Pa.

“Peace to men of good will” is cer-
tainly more significant and proper than
“peace and good will to men.” The
first application can and should be
made to all Macaroni Manufacturers
so disposed—the second, is not fair and
neither is it just, as it renders the same
token to those, even not of good will.
No man can expect more than he de-
serves while the second application
places him in the same class as those
deserving.

Let us ponder, handle, scrutinize and
weigh the 20-pound box (or carton) of
macaroni, the general, practical stand-
ard of the macaroni industry, insofar as
bulk macaroni is concerned,

The manufacturer who positively
gives orders to the packers of his plant
to put from 18 to 19}3 pounds net in
the labeled “20 pounds net” box, is
cheating—not only the jobber and re-
tailer but the consumers, many of
whom are poor. There is no denying
the fact that this is absolutely true and
pertains to some of the bulk manufac-
turers; but, thank God, it is also true
that all the manufacturers have not
stooped to this low level of cheating,
for many manufacturers' orders to their
packers are “pack 20 pounds net,” or
“pack the net weight written on the
label.”

If all manufacturers would pack the
corre t weight in their boxes or pack-
ages there would be no price war!

If all manufacturers would pack the
correct weight in their boxes or pack-
ages the slow process of elimination
would immediately effect better quality
merchandise and the castiny iside of
cheap and inferior goods.

Truth, like Nature, is a miracle work-
er, but it is impossible to sow and reap
a harvest the same day  There must
be time for cultivation, j;rowth and ma-
turity. Since 1910 the macaroni indus-
try has made wonderful strides toward
perfection, In its infancy in America,
most manufacturers made 2 brands—
one good, the other fair or bad. In
general, this does not exist today; he-
cause ‘“cultivation” has been used;
“growth” has been and will continue to
be in evidence, and “maturity” through
“standardization” is not far away if the
proper cooperation by all manufac-
turers be exercised.

It is not within the power of govern-
ment to change human nature. With-
out moral law there can be no virtue.
Without individual initiative no prog-
ress. Without justice no peace. With-
out peace and justice no happiness.
Any manufacturer who packs “real”
merchandise should be proud of it, and
should take more pride in truthfully ad-
vertising “net weight 20 pounds—Qual-
ity guaranteed.” Or "we pack 20
pounds net of Quality merchandise.

By JOSEPH J. CUNEO

Test our honesty—weigh the box!"
These scem like small items to some
manufacturers but the straightest and
shortest path to “standardization” is
the one which holds the load of all the
“little items” or ideas of the manufac-
turers, formed into one—then pushed
to destination. As in unity there is
strength; also in strength there is
power, without which no industry can
successfully stand.

As there is no sound reason why any
citizen who deposits his money in a
bank in the United States should lose
a single penny of that deposit, so also
there is no sound reason why the con-
sumer who deposits his money for a
20-pound box of marcaroni should lose
a half pound of the contents. Insur-
ance of deposits would end bank runs
and almost eliminate bank failures, so
also assurance of proper “net weights"
would increase bulk sales and con-
sumption,

Why not do it?

Attention is hereby directed to g
article appearing in most newspage
on Nov, 29, 1931; “American Spaghe
Failed to Appeal to Grandi [Pary
The article explains that Signor D
Grandi was sorely disappointed on z
count of not being able to reccive ap
satisfaction from the spaghetti at 1k
different places in New York durin
his stay, explaining that “he (id n
care for the way it was cooked.” He
is real food for thought for all sp
ghetti manufacturers.  Was it reall
faulty cooking? Or have we depart
so far from the Italian custom of coolf
ing that we do not notice it? Orw
it really the fault of the spaghetti it
self? The manufacturer can best ¢
cide this when next in New York and
cating a plate of spaghetti at one ¢
more of the places in which Sign
Dino Grandi was disappointed.

Note: Author is not in any way con
nected with any macaroni manufaciuris
business or organization.

* THIE ~
SEASON’S

How Old Is Old ?

They say a man is as old as his
arteries. But the hardness of a man's
arteries does not show on the outside.
He may not even know they have hard-
ened.

It has also been said that a man is
as old as he thinks he is, and that is a
great deal more important in its appli-
cation than the arteries statement.

A lot of men in business think when
they reach middle age that they have
passed the day of learning and they
declare you cannot teach an old dog
new tricks. They settle down into a
groove, prepared to take what comes
from that time forward. If they have
not by that time achieved any marked
success they probably achieve satisfac-
tion with such success as has come to
them. They expect, from that point, to
roll on with the momentum already ac-
quired.

But middle age, 50 years, is no time
for settling into a rut. By that time a
good many men have just learned what
it is all about, have learned how to use
their minds, have just learned what is
really worth doing,

Milton was past 50 and blind when
he gave the world “Paradise Lost.”
Benjamin Franklin did not turn to sci-
ence and philosophy until he had
turned the half century mark. Sir
Walter Scott at 55 found himself in
debt $600,000 and he set about writing
the Waverly novels to pay the obliga-
tion. History is filled with such in-
stances,

A man in good health does not weak-
en in his creditable business perform-
ances just because he has passed a cer-

tain birthday. If he weakens it is!
cause he allows himself to think it i
time to let up in effort. If he is phys
cally fit, he certainly ought to be me
tally more fit than ever,

GREETINGS

A Senatorial Gourmand

Macaroni was always included in th

menu of the late Senator Boies Pe *
rose, renowned republican leader
Pennsylvania, according to a stale
ment by author Walter Davenport i
his book entitled “The Life of Bri
Penrose” J)ulxlished last October. H
is pictured as an extremist in alme
everything he did, whether at wor
or leisure,

He had a penchant for partics an
nothing was too good for his grivsts 0fg
those occasions. A typical ['enro3
meal is described by the author as o

THE MILLERS OF

lows:
“A dozen raw oysters, ik E D LD M E
gumbo, a terrapin stew, 2 cam ashad

ducks, mashed potatoes, lima hear§
macaroni, asparagus, cole slaw, ~tew
corn, one hot mince pie and a quart
coffee, All of which he stowe!d awig
while he drank a bottle of sautcrne,
quart of champagne and several ¢
nacs."”

Senator Penrose was born in 15

. “FRESS-TESTED”

SEMOLINA

“and died in 1921 having served his staf

in the legislature as one of the yours
est men therein, then as member of {
U. S. senate where he became one §
the most powerful men in his parl
He considered his political career
failure because he did not achieve wh

he most desired, the mayoralty of PV
adelphia,

H
'
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Secrets of Successful Trade Marking |

How to Monopolize a Trade Mark Idea

Two ambitions come, commonly, to
the brander of macaroni or a kindred
specialty who has an inspiration for a
trade mark that he believes is unique. 1f
a brander thinks he has hit upon a badge
for his wares that is really and truly dif-
ferent from every mark that has pre-
ceeded it he is naturally keen to fence off
his pet so completely and effectively that
it will remain his and his alone for all
time. Having been told that right of in-
vention or discovery backed by prior use
establishes a monopoly in a trade mark,
the proud owner, not knowing the limita-
tions of our trade mark system, is keen
to lift his "“business autograph” 2 steps
above and beyond the reach of all com-
petitors,

The first thing that the eager trade
mark owner would like to do if he had
things his own way would be to estab-
lish not only a nation wide monopoly for
his mark but a monopoly that will spread
over all trade lines or commodity fields.
Right here the trade marker is due for
disappointment. There is no such thing
as a “universal” trade mark. No plan
whereby a single registration at Wash-
ington of a given mark sews up the use
of that mark to the one party for em-
ployment in all mercantile lines. The
very essence of our trade mark system is
a zoning plan. For purposes of trade
mark administration articles of manufac-
ture arc apportioned in some 50 separate
commodity divisions. A trade mark user
is confirmed in a right to exclusive use of
his mark only on such goods as he actual-
ly sells or on side lines immediately adja-
cent to his basic product, to which his
activities might legitimately be extended
in a normal expansion of his business.

Many macaroni tradesmen do not
12lich the idea of sceing their precious
buy-words or package designs in use by
others on shoes, or toilet goods, or con-
fectionery, It is not that they think that
the public will buy any of these diverse
articles supposing that it is getting mac-
aroni. Nor is there much chance that
consumers will suppose that Star Hams
are put out by the producers of Star
Macaroni, merely because they bear the
same mark. Rather is it that the exact-
ing macaroni brander feels that it makes
his mark less distinctive and more com-
monplace if it has “doubles” in other
commodity lanes. But there is nothing
to do about it but grin and bear it. Or
maybe not grin. Unless a macaroni pro-
ducer manufactured every class of com-
modity under the sun he could not obtain
a blanket registration at Washington for
his trade mark.

The second ambition is not quite so
hopeless, and to that we will today give

our major attention, Tempting as is the .

— s

By WALDON FAWCETT

dream of a “universal” trade mark many
macaroni men whose interests are cen-
tered in their own industry feel that it
would be more to the point if they could
find a way to monopolize the trade mark
idea which they have developed—monop-
olize it only within the macaroni zone
but monopolize all versions of it in that
quarter. To grasp what is coveted it is
necessary to have clearly in mind the dis-
tinction between a trade mark expression
and the trade mark idea or plot which
is the heart of every trade mark expres-
sion or rendering. .

There is no trouble at all in persuading
Uncle Sam to issue credentials for an
unanticipated trade mark vehicle, pro-
vided the claimant can prove that he was
the first to use the mark in interstate
commerce. Very different, usually, is the
situation with respect to a trade mark
idea. Just as Uncle Sam contenances
parallel use of the same trade mark in
different commodity lanes, he condones
simultancous use, sometimes, of different
manifestations of the same trade mark
idea, provided the different sprouts from
the one idea-tree do not look nor sound
sufficiently alike to deceive the purchas-
ing public or lead to mistakes by casual
customers.

Deeprooted in business circles is a
tradition that no one may monopolize a
trade mark idea or keep to himself a
trade mark formula or pattern. This
superstition has been in the main well
justified. But lately there have been sev-
eral rulings at Washington which indi-
cate, that under favorable circumstances
a pioneer who has introduced an individ-
ualistic type or species of trade mark may
win a virtual monopoly of that pattern,
Or, at least, he may hope to be successful
in shooing away competitors who at-
tempt to trade on the same key-idea,
merely giving it a slightly different twist.
Therefore it becomes of importance to all
who in the future may nced new or addi-
tional macaroni-marks, to study what
can he done to reserve not only an indi-
vidual trade mark but the fashion set by
the mark.

As it happens the rulings which indi-
cate that the supposedly impossible is
sometimes possible have not dealt specifi-
cally with macaroni or kindred products,
But these pace setters have occurred in
fields not far distant and the principle is
applicable with full force to macaroni
marks and other food marks which strike
an unusual nete of suggestiveness, The
outstanding. example is seen in a victory
won by the Great Atlantic and Pacific
Tea company, The A. & P, has inaugu-
rated as a trade mark for coffee the term
“Eight O'Clock,” A competitor en-
deavored to obtain the registration of the

(:mhl( 15, |931

wheads and other symbols, Dut,
4 a hintful, impulse-giving mark the
e is different.  Such a mark “drama-
" a situation, conjures up a vision of
experience within the rgnliznli(m of
wholler, or maybe promises a sensc
 atisfaction in consequence of the use
the marked article. It may well be a
l.ial appeal or an unusual suggestion,

original with the brander who has con-
ceived a unique mark to convey his mean-
ing.  Given such a message—carrying
mark and the disposition at the Patent
Office will be to not only protect the
exact mark or message but to prevent
imitators from saying something in the
same way, even if the meaning be slight-
ly different.

mark “7.10." At first the coocors werd
inclined to allow the acmission of the
sccond mark, RBut the Commistioner of
Patents overruled his sutordintes ang
excluded the mark as being in the sap
idea category.

This incident illustrates clearly jug
how the government evidently intends to
protect and reward the creator of a trad
mark style. The 2 marks, Eight O'Clet
or 8 O'Clock, and 7.10 are of cnuise nof
duplicated in appearance or in sound§
when pronounced. But beth convey th
same hint, viz., a hint of “he “breakfan
hour,” The Eight O'Clock mark brand
was the first application of an idea new
in trade mark practice—narnely the il
of a “time table” technique which desig-
nates coffee by the denomination of that
morning hour when breakfast is sup
posed to be on the table or when thef§
hurried commuter hastily grabs his cup
of coffee prior to departure for the city,
The Commissioner of Patents, by his rul
ing, as much as says that when a food
marketer has devised a unique pattern of
“handle” for his specialty no rival shall
be allowed to come along and express the
same idea in slightly different terms. As
the commissioner intimated, if that werc§
allowed it would be no time until a num-
ber of branders had put forward respec
tive versions of the same general ia
and the firm that struck out for some
thing new in nicknames would be de

rived of whatever merit of novelty the
idea possessed. |

Now we come to the vital question ol
how a macaroni brander is to hatch 1
trade mark idea that will be protectable
broadly as a manner of identification, it-§
stead of narrowly as a concrete pro
[:iemry mark? No infallible recipe can

given, more’s the pity. Rather, istt
a case of feeling one's way—trying, i
ing and perhaps trying again. At the
Patent Office cach appeal for idea—pro
tection will be considered on its menth
with due allowance for the circumstance
in the particular case.” The A, & P.ir
cident, however, illustrates better thanal
the glittering generalities that might be
uttered what sort of trade mark idea mayj
be found worthy of a pew to itseli. R

As may be surmised from this priet
example the kind of trade mark id®
which is susceptible of protection in the
fullest clegrce 1s that which is suggestivt
or appealing to the imagination. Plar e
ly there is no special knack in adoptinf
one’s own surname, distinctively di
Elayed as a trade mark. And it wou

e folly for a macaroni-marketer to 3§
sume that because he selected a repr
sentation of a crescent as a macaro? g
mark he could prevent other macaro®
producers from using circles, st

B Taking his cue from an item that ap-
red in the New York Herald-
ibune rc[mrling the fact that Frank
ferega 15 one of the leaders of the
bional Macaroni Manufacturers as-
dation and ite, president and that he
oo his family connections with the
Laroni industry away back to 1790 in
nce, Jack Cluett in “The Parade”
Cleveland, O. writes this most
ndly and congratulatory letter:

I Frank L. Zerega
Columbia Heights
@oklyn, N. Y.

ar Mr. Zerega:

In skipping through my newspaper
s morning my eye caught the above
arelative to macaroni and I stopped
read it further, I decided, after
Rding it several times, to sit right
wn and write you, thinking that per-
s, somewhere in the far distant past,
tforefathers possibly had a common
erest,
lonly wish that I could have at-
ded the convention to hear your
g5 for the future. Unfortunately, 1
Ito go to the Poughkecpsie races
it day,
Ldon't suppose you've ever heard of
,or thought that perhaps, way back
the 1790's, my great-great-grand-
ber and yours might have been in
macaroni business together. DPer-
js I'm not the genealogist that you
,sir, I mean, while my maternal
atgrandfather, Nathaniel Gorham,
i no connection with the macaroni
utry whatsoever, he twas elected
sident of the Continental Congress
June 6, 1786, and was one of the
ters of the Constitution, although,
ve no doubt, he was also very fond
macaroni,
\man has a right to be proud of his
feestors regardless of their profession,
can understand the admiration
must hold for your great-gramd-
67 who started macaroni in 17%);
the same way, I trust that you will
gmize my respect and love for old
thaniel Gorham who just happened
ose politics rather than food
staid old New Englander that
Was,
oW it may be that, generations be-
K ﬁﬂur great-great-grandfather and
¢t had a common interest. (1 know
i certainty that one of the Cluetts
' way to France from England in
tarly eighteenth century, and I
Guldn't be at all surprised if he be-

e ey

» LIKE FATHER, LIKE SON « «

came interested in macaroni. His name
was Louie, and no record of him can
be found.)

It's a strange thing how interests
change from one generation to another.
For instance, macaroni  has  been
handed right down through your fam-
ily, from father to son, since 179, On
the other hand, look at my famil¥ tree:
we have a politician in 1780 (just 4
years before your grandiather found
out how to weave macaroni), then we
suddenly shift into the collar and shirt
business, and from there one ramifica-
tion disintegrates and hecomes a writer.,
That's a far cry from macaroni mak-
ing, isn't it, Mr. Zerega?  And yet,
they may both le the result of the
same inception. I mean, T may actual-
Iy be a macaroni maker by inheritance,
expressing it, in this, the fourth gen-
eration, by the written word.  For that
matter if we go back to the very be-
ginning of things, we may find that
we are all, fundamentally, macaroni
makers.  Anyway, I'm what T am by
choice rather than inheritance; and 1
believe if T had macaroni and writing
offered me today T'd ostill select the
latter,

Of course, mother would like all her
children to be signers of the Constitu-
tion, while father, undoubtedly, was
sorry to sce his eldest forsake collars
and shirts; just as your father would
be disappointed if you dropped muca-
roni and opened a bird store, let us say,

Anyway, Mr. Zerega, T just wanted
you to know that your macaroni started
me thinking. The maore so because we
can both trace our ancestry back some
140 years through the ages to the time
when, on vour side, macaroni was he-
ing established in France and, on my
side, old Nathaniel Gorham was {ram-
ing the Constitution of the United
States. 1 hope we can hoth live up to
the high standards set by these two
illustrious ancestors of ours.

Yours sincerely,

JACK CLUETT.

Shipping Department Vital Unit

Good products should he worthily
packed. Often a nice piece of goods
that leaves a macaroni manufacturing
plant after creating just pride in the
heart and mind of the plant superin-
tendent, reaches the retailer and the
consumer in a condition that no one is
proud of. It's merely another case of

THE MACARONI JOURNAL 1

where the shipping department  iell
down on the job. On the timely topic
of need of an occasional check up of the
shipping facilities of a food plant, the
editor of “I'he Signode Seal” has this
to say:

“Give "em a Hammer 'n Some Nails—
That's All They Need in the
Shipping Department”

YA hammer, nails and mayhe a ball of
rope—that's all they used to give the
shipping department—in fact that's all
some companies provide today,

“But the costs in these out-of-date
departinents are not as low as they
might be.

“Several recent studies made by our
shipping advisers have revealed pos-
sible savings running from 20 to 60%.

“Yet, many otherwise progressive
firms do nothing for their shipping de-
partment,

“A current industrial survey recorded
the fact that 683% of the firms checked
had made no special study or change
in their shipping method in years,

“Revolutionary changes—new meth-
ods—new machinery and materials are
available,

“Many improvements can be effected
practically without further capital in
vestment,

“In times like these when profits are
so difficult to produce—every depart-
ment must contribute to the economy
program.

“Give the shipping department a
chance.  Provide proper space, equip-
ment and materials and that same ship-
ping department will surprise you.”

Yeast Research at Mellon

Dr. Edward R, Weidlein, direetor,
Mellon Institute of Industrial Research,
Pittsburgh, Pa, has announced that the
institution has accepted from the Na-
tional Grain Yeast Corp., Belleville, N,
I, o grant for a comprehensive investi-
gation of the chemistey and technology
of yeast. This research, operated as an
Industrial Fellowship of the Institute,
will be conducted with the close col
laboration of specialists in the donor's
arganization; and the results will he
made available as varions stages of the
studies are completed.

T'his investigation will Lie especially
heneficial to foud products manuiae
turers who are important users  of
veast ; the facilities of the Institute will
be applied through the fellowship to
various problems in the production and
utilization of yeast, looking toward im
provement of present-day practices il
products,

Roy Irvin, food and  nutritional
chemist, has been appointed o the in-
cumbency of the Fellowship.  He has
been a Fellow of Mellon Institute since
1917, following completion of his pro-
fessional graduate work at the Univer-
sity of Kansas, and has contributed
valuably to the literature of bread and
haking technology, cereal praducts, and
cating habits.
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Repressing the Depression Consolidated Macareni Machine Corporation

Avcartoon inspired by wn appeal to grocers to increase inventories 105, by way of speeding business recavery, recently
made by Clarence Francis, president, Avsociated Grocery Manufacturers of America and General Foodt .;'Afu Ce. FORMERLY

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

Designers and Builders of High Grade Macaroni Machinery

Type K-G-R

**No sir, business is toa rotten. I don't want any more of thisand that  But Grocer Bill went 100 far. Folks call for i i

us ten. . staple items. “'I'll uy
lm.! those," says Grocer Bill to the salesman. “I've got to cur down  some place clse,"” they say when they find thae G:gt::rlllci?luim'll c:.r:-:-'l-
my stock, ing this and that and those, And out they go . . . money in their purses!

NG~
=
| BIG SALE [~

' — The Kneader is a machine of considerable importance in the production of quality

i macaroni. Many macaroni manufacturers ask the question, “Why don't my macaroni

— I\\‘ // look as good as Mr.................... ?" mentioning the name of some other manufacturer.
N The explanation is very simple. Mr......cccoceeee. is using a properly designed kneader.

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

This kneader is fitted with an apron to prevent the operator from coming in con-
tact with the revolving pan. Also with a guard to eliminate the possibility of the oper-

zéfu 5 SN ator being drawn underneath the cone. Unguarded kneaders have often been the cause

e -“'.']‘lﬁ,lj:*"""d’ &7 of serious injury and sometimes the death of the operator. Both cones are equipped with il

2 ity | s _ scraper attachments to prevent the dough from sticking to the cones and revolving with i
== {lll il . / & the same, thereby causing much annoyance. |

= The pan is supported by adjustable rolls which revolve on Timken roller bearings.

These supporting rolls are set immediately under the corrugated cones, which is the
point of highest préssure. Each cone is independently adjustable and revolves on roller
bearings. Due to elimination of unnecessary friction, very little power is required for

But—HURRAH|—Grocer Bill sees the light in time! He has | ' 3 s p
his lesson. He increases his Invcm::rv.'f.Iﬁ.::nr!‘;sun:;in{'.T!. a?ﬂ:‘l\l the operation of this machine.
(

old customers, money in thei X i Prosperity S 8§ . . s : :
10, will start coming :,.fi'.-'s"‘:r‘.i.'u;ﬁ'g‘réféf.‘“ix‘.'?‘ o b el Built in various sizes up to 76 inches in diameter. Send for our catalogue for fur-
Bill's good example.) ther details.

S i———

RESULT: Grocer Dill soon learns what rotten business really is. He
has cut down his inventory so low that he can’t even accommodate
a nermal volume of business.

1 Business generally seems to be in a stage of nervous hysteria from which it must r bef h
' 1 depression can end. "A little more cheerfulness, - istribution and m prelem_.
; o’ ety Wil el B g e o e (R as by G fscs, [ 5106 Sixth Street BROOKLYN, N. Y., U.S. A, 155-171 Seventh Streot
rocery Manufacturers of America in this issuc,) Add I icati to 156 Sixth Street
ress all communications to ix ee
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THE VOICE OF THE TRADE

A Review of Interviews With Leading Macaroni Makers
by Newspapers and Magazine Editors

PRAISES THRIFT IN AMERICAN
KITCHEN

Henry Mueller, president of the C. .
Mucller Co., Jersey City, N. J. in press
notices appearing in many of the lead-
ing newspapers of the east paid a high
compliment to the housewives of Amer-
ica on their ability in meeting the
household problems arising out of the
general business depression, His story:

“The American housewife has not
changed her buying habits, but her

thrifty instincts have snown her new.

ways to save, and new ways to econo-
mize on the family table,

“Two years ago portions of an un-
used joint or a dish of vegetables were
often thrown away. Today the use of
leftover foods is a national hahit.

“I don't doubt for a minute but that
the development and wide ose of the
electric refrigerator has greatly aided
the housewife in her practice of econ-
omy today. The nccessity for thrift
which the American housewife faces
today, comes at a fortunate time when
food science has made it possible for
her to prepare appetizing dishes with
the greatest economy,

“For example, with tasty cereals a
new dish is now made out of yester-
day's fruit cup. Delicious canned vege-
tables are added to last night's carrots
and cauliflower.  And meat, instead of
being consigned to the former role of
hash, is now combined with macaroni
or spaghetti, that has been boiled only
nine minutes, into tasty, delicious
dishes.

“In reality the use of leftovers has
fitted in with the desire of the modern
woman to be free from drudgery. A
few vegetables from the ice-box, daint-
ily spread on a plate, and a few turns

of the canopener, and an appetizin
salad is made. Spaghetti and macaroni,
served with cold slices of meat, or
baked in a casserole, gives zest to left-
overs, and tasty desserts can be made
just as easily."”

CUSTOMERS SHOULD RECOG-
NIZE FOOD VALUE OF
MACARONI

By Frank ]J. Tharinger, President of
Tharinger Macaroni Co. in Mil-
waukee News, Nov. 6, 1931

Good macaroni is plentiful on the
American markets and is now general-
ly recognized as superior even to
the products formerly imported from
abroad. America produces the highest
grade of macaroni wheat and the mill-
ers are experts in grinding it to a con-
sistency best suited for macaroni mak-
ing. The processing is done in most
modern factories with the best ma-
chines in the world and curing sys-
tems that are unsurpassed.

Good macaroni is the result of flour
from the best durum wheat available,
scientific manufacturing, clean han-
dling and sanitary packing, says Mr.
Tharinger. His story:

“It is unfortunate that so many peo-
ple do not recognize the food value of
macaroni, spaghetti and egg noodles,
The fact that they are a basic food
makes it pussible to prepare them with
other food products containing enough
clements to complete a proper diet.
And then, too, it can be prepared in so
many different ways it does not be-
come tiresome,

“Our company buys its flour from
the most reputable mulls in the country
which arriving at our plant is stored in

the manufacturing department which
kept at a relative temperature and
even humidity.

“Once started in motion everythi
moves by gravity. Handling of
product Eny human hand is kept at
minimum,

“I have often been asked how
could keep the plant so_clean,
only answer to that question is
we just can’t let it get dirty. Wew
our plant on the same basis that
kitchen is worked in the home.

“An irregular or ill-shaped piece
macaroni has never left the plant
that is only the result of being caref
And being careful, we are also be
clean. Every carrier used in the pl
is cleaned !faomugh(ljy before the ¢
ployes leave for the day.”

MACARONI HAS MANY USES

By F. C. Panepinto, President Men
Macaroni Co,, Rochester, N. Y.

“Macaroni is one of the most heal
ful and nourishing of all foods.
food value of most cereals is contain
in macaroni.

“In cook books we find macaro
classed with the cereals because it
made from wheat, However, we ¢
dom serve it as such. Instead,
know macaroni as a vegetable or me
substitute.

“Macaroni can always be used
salads, in desserts and as a thicke
for soups. Tt is a truly useful prod
for those who have to cope with!!
problems of meal planning. B
rather neutral in flavor, macaroni 3
mits of a great variety of combinati
with other foods or flavors.”

Training Driver Salcsmen

A strong back is no longer the prime
qualification it once was for the man
who wants a job driving a truck, ac-
cording to a survey by the Policyhold-
ers Service Bureau of the Metropolitan
Life Insurance company. In fact the
report even avers that the old time
husky driver is fast giving way to a
new personage—the driver-salesman—
a man who is a salesman first and a
driver only incidentally,

The report prepared in cooperation
with a number of companies in indus-
tries employing routemen—notably the
food, ice, laundry, coal, beverage, meat,
dairy, and baking industries—bears the

title, “Training Driver-Salesmen.” It
describes the training methods adopted
to convert the one time driver into a
“merchandiser,”

“Recently,” says the report, “there
has been s. mificant progress in the
training of driver-salesmen. A grow-
ing number of companies has adopted
training programs and not a few others
have enlarged their training plans, One
large corporation employs a professor
of psychology, and a professor of sales-
manship in one of the large univer-
sities, and many others employ special
instructors and offer special “training
courses to help their routemen in their
sales work."”

The report describes actual methods

being used succesgfully in preparing
training program and in carrying
out, and contains a section devoted
sources of information useful in dev
oping such a program. Such questi
are discussed as: What methods
training should be used; who sho
do the training; what should be taug?
what results are accomplished by trd
ing, Copies of the report may be
from the firm that conducted this ¥
able research.

Every man should take an invent
of himself and the oftener the better.

A square deal should be the basis
every trade circular,
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King Midas |

Semolina

will always pass the test i
of the discriminating |
‘ manufacturer because i
j i selection of the finest types '
of Amber Durum Wheat
| throughourcountry eleva- ' |
tors located in the best
Durum Wheat territory— | !
strict laboratorycon- ‘
troi—assures rich
color, even granula-
tion and wonderful
flavor.

King Midas |
Mill Co.
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|ncreésing Low Stocks Will Speed

f.cember 15, 1931

~ Business Recovery

President, Associated Groce

A friend of mine tried to buy a blue
broadcloth shirt, size 15, with collar at-
tached—a perfectly staple article—the
other day, He spent nearly 3 hours dash-
ing from one store to another in an
effort to exchange his money for this
merchandise,  And he couldn’t get the
shirt anywhere! Retailers in his town
had become too cautious in their buying
habits to carry enough stock to satisfy
normal demand.

This condition, sad in that it clearly
shows a state of mind that too many
merchants have fallen into, is not con-
fined solely to the clothing business or
any other onc industry. In fact, this
state of affairs is especially noticeable in
the food industry. ‘

During the course of a recent business
trip which brought me into 20 middle
western, western and southern states, [
found that inventories of most manufac-
turers, jobbers, and retailers have reached
the lowest possible basis. These un-
cconomically low inventories—in some
cases 5o low as to prohibit a normal val-
ume of business—are retarding the re-
turn of prosperity. And this situation is
by no means new.  For more than a year
many companies have produced smaller
quantities of good than the public has
actually consumed. Because of this con-
dition I feel that an immediate and con-

By CLARENCE FRANCIS

and General Food Sales Company

certed action by manufacturers and dis-
tributers to replenish deplatzd invento-
ries as an aid to business recovery is
now in order,

If cvery manufacturer, jobber, and re-
tailer would increase his inventory by
only 10% their foresighted action would
create activity in many lines, stimulate
business and . put maxy people back io
work, It would also render a real service
to the ultimate consumer,

This building up of inventcries is in-
evitable eventually, Not only is this true
in the food industry but in many other
fields. Increasing inventories now will
put merchants in a better position to
meet that increasing consumer demand.

Of course no one will deny that sales
come harder during periods of business
depression; greater sales effort, better
merchandising, is needed. Yet during
my lrir I was told by mani\' retailers that
they did not have cnough merchandise
on hand to put over a special sale. In
other words, their limited inventories
prohibited a normal flow of business.

In view of the prevailing low inven-
tory situation I belicve that a more lib-
eral attitude on the part of bankers to
extend credit to jobbers and retailers will
hasten the return of normal business.

Manufacturers of America

This liberal attitude will no douly
strengthened by the adoption of P
dent Hoover's plan for mobilizing g
banks behind the country’s eredit sysi

Incidentally the depression has hroy{d
marked changes in the purchasing
foods. The depression has in reaf
taken the American woman back to
kitchen. Investigations prove that
is more home cooking now than in p;
vious years, }

Surveys show further that womens
doing more entertaining at home, s
ing home-prepared luncheons and
freshments at their bridge partics, sof
ing circles and literary meetings, inst
of eating out. This interesting ¢
in femimne habits is stimulating buy
in the retail grocery store.

In conclusion permit me to reiterat
increasing stocks to a point where atle
a normal volume of business can be ¢
tained will prove immediately benef
to business generally.

There are thousands of “blue st
buyers” in this country right now.
are in every community, They ki
money. And they have the desire
spend it for staple items—cvery d
products that have been establis
through quality and consistent adve
ing. Let's be ready for these buyers
they come along.

P /'i
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A Common Psychology

“They’ll never stop 'er!" ejaculated
the Arkansas Hill-Billy as he saw a
railroad train for the first time moving
with great speed along the track. -

“They'll never start’er!" he confident-
ly announced when he saw the same
train come to a full stop at a station.

It is a common enough psychology.
When business is flowing along at a
full tide there are plenty to declare
they'll never stop "er; and when busi-
ness is stagnant there are plenty to
say they'll never start ‘er,

It is psychology which accounts for
booms and panics. But the train did
start down in Arkansas, and the coun-
try has come triumphantly out of every
panic.

Business Sky Clearing

“There's a bit of blue in the business
clouds.” Leading macaroni manufac-
turers are confident that the depression
has touched bottom and that recovery
will be very satisfactory next spring.
These leaders are preparing for the im-
provement that will-result but are not
permitting themselves to become over-

enthusiastic. They are applying "busi-
ness psychology” to the situation con-

J[ronting them and that which is in the

offing.

New Shippers’ Manual

Manufacturers and shippers may be
serviced better in their shipping con-
tainer requirements since the publica-
tion of a ready reference manual on
wooden box and crate construction by
the” National Association of Wooden
Box Manufacturers, Although quite
technical the book is of gencral interest
because it better equips Wooden box
manufacturers to service the users of
nailed wooden boxes ard crates more
efficiently.

The manual is really a tride *ncyclo-
pedia, published in loos: leaf form so
that it can be kept up {o date. No
matter for what commodity wooden
box manufacturers are called upon to
design shipping containers, they can
turn to this manual and readily obtain
information concerning the latest rec-
ommendations for the proper construc-
tion of a nailed wooden box or crate for.

that commodity., The recommenda-"

-

tions contained in the manual arc iy
upon extensive laboratory resear
and in all cases are for nailed wools
boxes and crates of proved suffic
strength to carry merchandise safely
destination.

This manual brings together und
one cover for the first time all the!
formation necessary to wooden b
manufacturers, For example in mi
ing recommendations for construch
of a shipping container for any g
commodity, consideration was given
Interstate Commerce Commission
quirements, state requirements,
road requirements and Federal gov !
ment requirements as well as the fun
mental principles of wooden box 3
crate construction developed du A
more than 20 years of laboratory st

Because of the great amount of 17
and study required in the preparaty
of the manual, sections have been ¥
out as fast as completed so wooden
manufacturers could begin using
information at once instead of ha"
to wait for the completed wérk. Be
in loose leaf form the sections may
arranged alphabetically in a stanii}
binder,

T

Increased Macaroni Sales=-
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WIIICH semolina makes more money for
you: the semolina that makes good
macaroni one day and poor macaroni the
next—or the semolina that you can depend
upon to produce quality macaroni every
day in the year?

Most macaroni manufacturers agree that
quality and dependable uniformity are the
two most important things to consider in
buying semolina. That’s why Commander
Superior No. 1 Semolina has so many
friends in the macaroni industry. Its high
quality is unsurpassed and its uniformity is
always maintained.

When you use Commander Superior No. 1
Semolina you are safe from losses through
variations in color, strength, or flavor. Its
rich, amber color, excellent flavor, and high
protein content puts Commander Superior
No. 1 Semolina in the front rank of profit-
able producers.

YOU COMMAND THE BEST WHEN YOU
DEMAND COMMANDER

COMMANDER
SUPERIOR
SEMOLINA

Commander Milling Company
Minnesota

Minneapolis

17

The Test of Good Semolina

e
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World Wide Interest in Macaroni Thrif
Recipe Book

-

buisbands Vote Unanimously . . .
. . . for Good Tasty Foods

By SHEILA HIBBEN
Director Food Production Division of
Corbett & North, Inc., New York

Hundreds of Requests Received Daily at Association Headquarte
From “Lovers of Macaroni Products” of All Nationalities

It does mot prove a woman is ahti- “Never :_lgnir_l! Never, never again! .l
eminist to contend that men do not do not like it any more, and then in

ve envugh votes in the kitchen. 1 a terrible whisper: I have hated it for
B ow most women really and lru!_y 20 years!
clieve they cook only to please l_h'-'" I can almost hear any number of in-
sshands, but like ever so many things  Jignant ladies rise to inform me that
¢ really and truly believe is it true  they are constantly trying new dishes,
wt in planning menus wives are as  recipes for which they get out of the
Loch influenced by what Tom likes, pewspapers, and that their husbands
s by what will impress Mrs. Jones? never seem to appreciate such atten-
\od isn't it perhaps possible that, al-  tions and are always relieved when
jough it went into the record 8 years  they go back to pot roast.
oo that pot roast was Tom's favorite  Yes, I know. But are you quite sure
«h, he may have developed new af-  that the dish you tried on the family
wtions and even some infidelities in  wasn't just what the editor meant for
fod? Mrs. Jones' bridge party? There are
It often happens quite tragically that new dishes and new dishes, and far more
sort of myth grows up in the family important than a dish being new is llu;
out some dish which is supposed to question to be asked: 1S IT GOOD?

father's favorite. Once long ago he

The office of the National Macaroni one of the magazines, stating that mac-  tries from which emanated demap
Manufacturers association at Braidwood, aroni was a popular favorite in her and requests:
TIl. resembles a busy beehive. Several family, these products being served at Bermuda in the Atlantic ocey
clerks are busy day in and day ont mail- least 4 times a week. In payment of Hawaii, Guam and Samoa in the P
ing 1o all parts of the country and to the recipe booklet request she submits  cific ocean; all the provinces of Cana
nearly all nations of the globe copies of her favorite recipe. Newfoundland, Alaska, Mexico, Cul
the Thrift Recipe Book whicﬁ was W PPorto  Rico, Honduras, Guatam
offered free in recent advertisements to An Oklahoman was enthused after Dutch West Indies, Panama, the B
all who would request it. That the ad- trying the recipe found in her home hamas and the Canal zone in Norg
vertising fell on fertile ground is evi- paper, “Macaroni with Vegetables,” America, J L
denced by the number and the nature of and wants the recipe book in order to In South America such countries
these requests, They come from house- try more of these wonderful dishes, Chile, Brazil, Peru, Ecuador, Colombi
wives, chefs of restaurants and hotels, 5 %8 Argentina and Uruguay.
teachers in domestic science schools, A resident of Thrift, Texas, wants From Europe came requests fro
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Is it real food and not just a sensational
experiment?

And here I contend that this same
male member of the family who has
practically no standing in the kitchen
and is barely tolerated in the grocery
store and the butcher shop, is just as
well, and perhaps better qualified, to
answer that question as his wife.
One thing you may be sure of, how-
ever—the business being what it is
right now—that the new dish will be
a lot more appreciated if it doesn’t run
into money.

Guests may be no end enthusiastic
about Lobster Thermidor—they should
worry that lobster is 90 cents a pound—
but tfn: poor wretch who pays the bills is
likely to find very little appetite for such
a dish, as he remembers what happened
to stocks yesterday and what is likely to
happén tomorrow.

Let us then in preparing a new dish
have an eye to its excellence, its nourish-
ing value and also its economy, If these
3 requirements are satisfactorily filled
there is not much doubt that the experi-
ment will find its way permanently into
the kitchen repertury.

religious bodies and fraternal organiza- the Thrift Recipe Book. She got it. England, Portugal, Belgium, Hollan
* % %

tions. Many seck recipes that will help Germany, Lithuania and Switzerla@@2y have regarded it with real affec-

fon, but even real affections wear off

I nothing hastens the process more
prely than the assumption on every-
oly's part that they must be eternal.
once Enew a charming old Viennese
atleman who, when he had only re-
beatly brought his family to this coun-

them prepare a meal for childless couples, A housewife in St. Paul makes her From Africa—Nigeria, West Afric

while others are looking for quantity request for a Thrift Recipe Book with South Africa and the Congo Free Stat

recipes with which to feed large families illustrated sketch of The Energy Trio From Asia—Japan, China, the St

at enforced low costs. that would do credit to an able artist. Settlements, the Riniay Peninsula, I
Though most of the requests come * % = dia and the Philippines.

from the residents of this country and  From the association of the Home of  Many also from Australia and Xe

very nearly in proportion to the popula- the Aged in Florida comes a request Zealand in the southern hemisphere.

» BUSINESS TALKS -«

By FRANK FARRINGTON

y, used to talk with a sort of home-
Lick longing about a certain goulash
mwp in Austria. Once (this was long
:0) his wife went out into the kitchen
«f with great pains and much skill
de this famous soup for dinner.
then it came on the table my friend
s 50 touched that tears came to his
ts. He got up and kissed his wife
ndin his expansive foreign way kissed
| the children, quite overcome by
motion as he remembered all the
lash soups of his youth in Vienna
d his wife's goodness in making this
prise. Everybody cried quite hap-
iy and it was a great evening and
tfuulasll soup was very, very good.
Of course, after such a success, his
¢t must have made goulash soup
tr often in spite of all the trouble

tion of the several cities, hundreds and for 2 booklets, one to the mother, and
thousands of these requests come from the other to her daughter who has
foreign countries, practically every na- three-year-old twins who she says have
tion on the globe being represented been “raised on macaroni.”
among those who seck the Thrift Recipe ¥
Book. From a Catholic school in Porto
The requests often contain interesting  Rico, the Mother Superior writes for a
messages and sound reasons for making quantity of booklets sufficient to sup-
the requests. Mention of a few is made ply her classes in home economics,
to give the readers some idea of the en- stating “in hot climates like this where
thusiasm aroused in the minds of the much meat is not healthful, I thought
prospective consumers by the advertising  macaroni could be largely used if the
campaign so reluctantly closed this people would learn to cook it nicely.”
month, AT

Planning Packaging Clinic

A 2-day clinic on packaging techn
and a day's discussion of consumd
marketing will be followed by 2 day
devoted to the problems of packing an
shipping and a day’s program on th
subject of production management 3
the second packaging, packing an
shipping exposition and conference !
be held at the Palmer House, Chicag
March 7-12, 1932 under auspices of {
American Management association.

The exposition, as well as the cline
will high-light the major phases a

roblems of modern packaging, pack
ing and shipping both as to :e_chn
and economics, according to Irwin )

* % %

A nine-year-old miss in the fourth

“Macaroni and its brothers and sisters grade of a Maryland school acknowl-
is very popular in our cafeteria,” writes edging that it was only the third time
a director of the Young Men's Christian that she had used ink in writing, re-
association. “Many customers say ‘that's quests the booklet because “I like mac-
my weakness' so naturally T want your aroni better than any other food that

to pass along the streets,

introduction of the musket,

Wolf, sccretary of Kaufmann Deparf ol \v}
! 3L B i { ieney : b
recipes so 1 can push sales right along.” my mother fixes. mcnt' Stores, l'},l.'u:., of Pittsburgh ang&jy o0 .. cnc‘;er hcf' h“b"."d had a animosity of the weavers,
* X W sl i general chairman of the second exposigm, i }or when things had
. i " s P e e T 4 q T - ‘Tongr e che o
“For Christmas I intend to give a half From Mexico a representative of one tion and clinic, in announcing the tex £ at the office, or when he

! needed attention generally, this
L1008 soup appeared,  And always
<Te Was a little scene of appreciation.
® quite the same scene but a feeble
Pition of it; and feebler and feebler
Brew as the years went on,

dozen or more small casseroles to my of America's most renowned manufac-
friends and would like to inclose there- turers of “Pyrex Ovenware” asks for
in one of vour excellent Thrift Recipe 25 CU_[“"--“_ of the Thrift Recipe Boak for
Books. Thanks for a supply for this distribution to his best customers in
purpose.”"—A Californian. Mexico because “one of the best dishes under the general subject: “The M :
. * » that can be cugkerl. and T mean cnakc.d chine Age—Its Effect on Consume

“We're not Italians but our family “’"“}lcrf‘.’"y' in Pyrex q"“!“"‘"“' 15 Marketing.” A dinner will be gV
is crazy about spaghetti, macaroni and ma'c.lmlm ‘i""l[ by distributing .ym.“i that evening at which announcemec
cgp noodles.  Send your cook book, 1 recipe books, 1 promise you ancreascd  winl he made of the Woll awar

tative program of the 6 day conferend

The problems of consumer marketin
will be discussed at morning and aft
noon sessions on Wednesday, March

_An:d then, once, when my charming
nese and his wife were quite old
the children were all grown up,

nne H H H 1 " ) 9 .
know the recipes will become favorites consumption in this section. the best package put on the marke r:l‘ Was goulash soup one night for
with us."—A Cleveland “Big Sister.” o sl since Jan, 1, 1929 and for vnrmus.h.ﬂ 'ﬁ- T'he grown-up children sat admit its final success,
- i tion il e
« & % I'he extent of the world wide interest orary awards in the same competitio"8EMElY bared “waiting for the usual

i Sof appreciation ; the wife beamed
!']1 the turcen. But the little old
tman rose solemnly and pointing

A Massachusetts mother of 4 chil- in the National association's tested e
dren who has just learned to write the macaroni, spaghetti and egg noodle You will never leave footprints It ‘.
English language asked for the recipe recipes may be gained by noting the sands of time if you go through b

Are You Fighting the Inevitable?

When Elias Howe's sewing machine was first being intro-
duced, it was denounced as a menace to the thousands of
men and women who worked in the shops where cheap cloth-
ing was manufactured. Efforts to install it were followed
by sewing machine riots. Machines were wrecked and factory
owners were forced to abandon its usc,

Parliament derided and decried Stephenson’s steam loco-
motive, claiming its sparks would set fire 1o property, its
smoke pollute the atmosphere, while its use would put the
carriage makers out of business.

The first automobiles were hooted as they passed, or tried

But then, the bowmen of the middle ages resented the
Sedan-chair carriers would not
allow hackney carriages to be used. Boatmen seized Dr,
Papin's first rude model of a steamboat. Cartwright had
to abandon his power loom for a long time because of the

Such a reactionary attitude we have always with us in the
persons of certain classes of people. New methods and inven-
tions are always fought. Even today there are those who
fight new methods of distribution and sale.

Just as long as there are unprogressive peaple engaged in
any business or occupation, there will be those who will fight
the introduction of methods and machines that tend to over-
throw existing mcthods. They are afraid something will
happen to injure their own little ewe lamb.

But the better method inevitably succeeds in the en ad
proves, on the whole, a benefit, Usually it even benefits those
who fought it, unless they are so stubborn as to refuse to

What progressive thing are you opposing, or at least con-
demning and declining to support ?

(All rights reserved)

! A ey et : . Y Using|y : .
booklet which she saw advertised in following imposing list of foreign coun-  wearing slippers. ngly at the soup cried sternly:

VT T




- TRADE MARK SERVICE -

Macaroni and Noodle Manufacturers contemplatin;~ .he use or registration
of new trade marks for their products are invited to make liberal use of this
department, specially created for that purpose, : :

Arrangements have been completed for making thorough scarches of all
records of the United States Patent Office as to the registrability of any con-
templated trade mark. Findings will first be reported confidentially to those
requesting the search and later published in these columns withoiit identifica-
tion.

This service is free to members of the National Macaroni Manufacturers
Association, A small fee will be charged nonmembers for this service,

Through competent patent attorneys the actual recording and. registering
of trade marks will be properly attended to at regular prices to nonmember
firms and at reduced rates to Association Members,

Address—Trade Mark Service, The Macaroni Journal, Braidwood, I11,

o

N e
o " n d i cisco, Cal., Jan. 5, 1926. For Alimentary pany, which first used “Napoli” on
b:;::::h ;"d Il Fiore de Napol Pastes. CI'zTnims use since 1912, Ernud, is the owner of the mark tho

No. 198,951—“Napoli.” The West-

The National Association e

No, 236,959—"Napoleon”—Dec, 27, no examination of titles of registratiof§
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Pappy New Vear

F. MALDARI & BROS., INC.

S e ) A R T

ern Union Macaroni  Manufacturing
company, Denver, Col., May 26, 1925.
For Macaroni. Claims use since March
1, 1919,

No. 173,514—"Napoli.”” Seattle Mac-
aroni Manufacturing company, Seattle,
‘ Wash., Sept, 25, 1923, For Macaroni,
Vermicelli and Spaghetti.  Claims use
since Nov, 1, 1921,

No. 207,528—"11 Fiore de Napoli.”
Ttalian-American Paste Co., San Fran-

1927. Los Angeles Macaroni Manufac-
turing Co.,, Los Angeles, Calif. For
Macaroni  Products. Claims use since
May 25, 1927,

A related term—"La Napoletana”
has also been registered for use on
macaroni.  (One of the above-men-
tioned registrations has been canceled.)

(Conclusion, )

The first one to use a trade mark, if
proved, is*declared the owner and it is
possible the Ttalian-American Paste com-

was made. '
“De Luxe”

The trade mark “De Luxe” has ba
registered for a great many food pra
ucts, but we do not find, specifical
alimentary pastes. The courts and ¢
Patent Office consider all food prod
goods of the same descriptive propertif
and other foods would be cited agi
an application for “De Luxe” for maf#
roni and the like. Suggest adoption
another trade mark as a safety meast

178-180 Grand Street

New York, N. Y.

TRADE MARK

%

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of applications for and
registrations of trade marks applying to
macaroni products. In November 1931 the
h}llilowing were reported by the U, S. patent
office:

Patents granted—none,
TRADE MARKS REGISTERED

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

R&F

The trade mark of Ravarino & Freschi
Importing & Manufacturing Co., St. Louis,

Mo., was registered for use on alimentary
pastes. Application was filed April 14, 193],
published by the patent office Aug. 18, 1931
and in the Sept. 15, 1931 issue of The
Macaroni Journal. Owner claims use since
July 1, 1928, The trade mark is an oval
in the upper half of which appears “R-F,"*
the trade name. DBeneath the name is the
word “Spaghetti" and “Ravarino & Freschi.”

TRADE MARK REGISTRATIONS
RENEWED

The trade marks of the C. F. Mueller
Co., Jersey City, N. J. registered Oct, 3
1911 and Jan. 30, 1912 were granted renewal
%ivi!euel, effective Oct. 3, 1931 and Jan.

, 1932 respectively,

TRADE MARKS APPLIED FOR

Two applications for registration of mac-
aroni trade marks were made in November

[mportant Announcement
We Are Receiving Frequently
New Lots Good Color
CERTIFIED
GRANULAR EGG YOLK

Specially Selected For

QUALITY
SEMOLINA

Strong, Uniform

1931 and published in the Patent Of
Gazelte to permit objections thercto wi
30 days of publication,

Golden Egg

The trade mark of the Golden Age Co
New York, N. Y. for use on noodles. &
rI!ul!on was_ filed Aug, 7, 1931 and
ished Nov. 10, 1931. The owner cl
use since March 1, 1891, The 'rade mil§
is egg-shaped within which is w-ilten

trade name in black type. Noodle Trade
Five Minute and of PRICES ARE RIGHT!!!
c'['ht; IradLe marit IOIdﬂE‘c' Rur;‘}:m\_.“';?
0, Inc, Long Islan iy, N. %, -
on spaghetti, Application was filed / Goo e —
28, 1931 and published Nov. 24, 1931 d Color

Write or Wire

er claims use since January 1931
The trade mark is a clock face 3
which is written the trade name.

Colburn S. Foulds

) i GOVERNMENT REPORTS ON
! DISTRIBUTION

{ At the request of the Associated Traf-
il E fic Clubs of America, the Department

of Commerce has made a survey of in-
| B dustrial traffic management. Found:
: that the average business transporta-
tion costs accounts for as much as 25%
. of its total expenditures; that in many
| ; cases executives lacked knowledge of
i the proper organization, puiposes and

s S

functions of a traffic department, with

consequent inefficient operation.  Ac-

cording to the government, this survey

“makes available distribution econ-

omies formerly not revealed in any
rm.ll

EQUIP WITH PROPER DRIV
CHAINS

Macaroni dough kneaders put severe :

service on the drive due to the shock of

Manager Noodle Egg Yolk Department
for Details

reversing loads. The production
this machine was stepped up more U8
5%—the equivalent of 14 days straj

production per year—by installing |
right chain drive for this job. Revig

load starts quickly and evenly HE)
M rooksToN MuLiNG Co.

maintenance costs were reduce
Crookston, Minn.

WE ARE SUBSCRIBERS

A ) "!

Ry T Rt R T
A LR YL,

JOE LOWE CORPORATION

Bush Terminal Bldg. No. 8 Brooklyn, N
. No. York
CHICAGO  BALTIMORE  L0S ANGELES " TORONTO

than 40%.

Baking a small loaf enables the
to make a larger roll,

T P S

Sl A
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» » Young Macaroni ManWeds « «

The wedding of Thomas Viviano,
eldest son of Mr. and Mrs. Joseph Viv-
iano of Louisville, Ky, and Miss Stella
Rosa, daughter of Chevalier and Mrs.

Romano Rosa the same
city was solemnized in
Saint Agnes cathedral on
Nov, 21, thus uniting 2 of
the leading families of
the Italian colony in
Kentucky.

It was the outstanding
social affair of the early
winter and attracted all
the “Who's Who" in the
Kentucky metropolis,
After the ceremony the
bridal party and near rela-
tives went to the home of
the bride's parents for
luncheon, In the carly
evening a dinner and re-
ception was given for
them in DBrown's hotel
with more than 350 guests
in attendance,

After dancing the first
dance that evening, the
young people departed by
automobile for Miami
Beach, Fla., on their hon-
eymoon, to remain there
until Christmas.

The bridegroom is
treasurer of the Kentucky
Macaroni company, found-
ed several years ago by his
father who is still its pres-
ident. He is being
groomed as his dad's suc-

him as a chevalier of the crown of
Italy.

The large display of costly and rare
presents that occupied the entire third

cessor when the latter de-
cides to retire. The bride
is both handsome ahd talented, the
daughter of a successful business man
who several years ago was recognized
by the Italian king as one of Kentucky's
outstanding Ttalian citizens knighting

floor of the Rosa mansion was a vivid
testimonial of the high esteem in which

the young folks are held by their many -

friends, whose circle should in-

crease,

“Follow Through” as Essential
in Advertising as in Golf

Citing the experience of the National
Macaroni Manufacturers association in
the cooperative advertising campaign
now closed, the cditor of Food Indus-
tries warns the National Canners asso-
ciation to beware of the pitfalls that
await the unwary,

Don't Neglect the Follow Through

“The long expected advertising cam-
paign of the National Canners associa-
tion has at last come into being. Much
work had to be done before it could be
started. Back in 1920 a cooperative
campaign costing millions had to be
abandoned for several reasons, but
principally because the money gave out.
Of course, that would stop anything;
but the former venture was not well

conceived. It was directed by an edu-
cational committee that was, in itself,
of convention size, Members from
nearly every state tried to pass on copy,
art work, sales promotion plans. Pass-
ing a motion was like getting a bill
through Congress. In contrast, the
committee in charge of the 1931 adver-
tising campaign is composed of only
3 very able exccutives.

"Tgc old campaign lacked one funda-
mental, which was that in the process
of winning new customers there was
no assurance either to housewife or the
industry that every can of food would
be of pleasing quality. The industry
now has the aid of the McNary-Mapes
law, which compels products of sub-
standard quality to be so designated.

December 13, g @ecember 15, 1931
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Newly won consumers cannot e (i
appointed if they can read the Englig
language.

“To finance the 1920 campaign (4
industry assessed itself on a per ¢
basis, {\Ict everyone came in.

“The canners have a wonderiul o
portunity to increase their business by
the most successful means : advertising
They must do their part, however, o
the campaign will not achieve its grex
est success. Its ultimate aim,
course, is greater profits through mord
sales, and more profitable sales.

=3

must gear production to demanl.
profits are obtainable by producing &
much that the surplus drags prices
down to profitless levels,

Where Macaroni Makers Failed

“The National Macaroni Manufac
turers association has just closed up
rather prematurely, a similar cooperz
tive campaign, It failed to carry o
largely because of suspicion and differ
ences of opinion between makers of
bulk goods and packaged goods. I
failed also because its support had 1
come from a multitude of sources, an
collections have been just as difficul
in 1931 as the canners found them i§
1921. The setup for the canners cam
paign, however, is well nigh perfect§
All that the canners have to do ist
sell the goods, If they are experienc
in the use of advertising they know
that it does not take the place of sales
effort. If on the other hand they ex
pect to find orders rolling in withou
a sclling campaign that ties in wit
their association’s advertising, th
whole expense will have been in vain.

Opens ,New Muzio Plant

Last month the new Muzio Packing
company plant at 1770 San Bruno av.j
San Francisco, Cal. was thrown open
for public inspection on the inaugun
tion of this new business. It will s
cialize in the manufacture and packing
of macaroni and spaghetti sauces of all
kinids in addition to tamales, raviolis
enchilades, chille con carne, mushroom
gravy, veal fricasse and tomato sauct

In addition to a demonstraton of th
manufacturing and packing processe
the firm displayed a full line of its prod
ucts in glass and in cans. For nearl)
a quarter of a century the Muzio fam
ily has specialized in preparing choic
American and Italian foods. Spaghett
has always been a specialty with thifg
firm. In its plant is a modern dryinf
and curing system, invented by A. Gat
lerani who for years was in charge ©
the Heinz spaghetti department. 1t
spotless kitchen, flooded with sun_hglﬂ
reflected from the bright aluminu®
utensils used in preparing the product
for packing was the center of intered
on the part of thousands who visi!
the new plant during the openinf
week. .

The proprietors are Richard Muzt
Peter Muzio, Frank Gusatavino ar
David Muzio.

HOLIDAY GREETINGS

and Sincere Wishes for a

Healthy, Prosperous New Year

Our Sentiments to All

Affiliated With the

Macaroni Industry

Duluth-Superior Milling Co.
Duluth, Minn.
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PROPER FOOD AS AID TO BEAUTY gﬁﬁiﬂ‘ﬂuﬂf bty admit specais S [t ot cont &F SI380 the per

Virgin Is. ... 241 18 tion of the law, while the others were

goes from the efforts of one Cicho—a
reputed sorcerer who lived about 1220
and spent his life perfecting this foor
that he might “give happiness to all
mankind" before he died.

Alas! a scheming woman who spied
upon his work discovered his sccret
and gave it to the king, Frederick; and
now it is said that on the eve of
Witche's Sabbath, strange noises are

|

heard in the old building where Cicho and arrange on a large platter, first a . | — = | 8
labored, for there he corﬁcs to roll and row of spaghetti; cover with the meat, M.c".om Exchange SUBFOIM == -‘%__:_
cut his postes, while Javanella, the sauce and sprinkle with greated Par- ~ American export or domestic mic . = g —1 i
wicked woman, stirs red sauce and mesan or Lodi cheese; then arrange an- aroni products fell off nearly 007 It _— g % OUR MODERN i
Satan stands beside her, grating “Lodi” other layer in the same manner, Over September 1931 as CO!}‘I‘MCd with the r—a d e o i
cheese, until slowly the fire that is un- the top scatter bits of butter. This September 1930 business, On the — = DESIGNS i
der the brew consumes the trio into an- really delicious and complete meal other l"fnd the quantity .OE imported == ADVERTISE it
other vear's oblivion. should be followed b}’ avery Iight fruit mﬂC-’ll’Onl.ShOWS a 5hght mcrease. %"ﬁ AND HELP .;?

One naturally wonders how people salad or a fruit dessert such as sliced According to figures prepared Dy the Y i fit
who eat such vast amounts of starchy fresh pineapple. Bureau of Foreign and Domestiv Lom = SELL YOUR
food can maintain such IJcnulifu{. merce the September 1931 exports am b PRODUCTS
healthy skins, Upon investigation I ‘;g;g-ﬁ% at: corllllgirggoﬁizg élg,?'?:\t;olrl:? | '
ound a simple explanation. First, H ) S com 1 it =
I'nresdo'lf Itnlzy nrt? ch: balanced. thl‘l:' s‘:mf“dizahon Ide:] Ovcrdone exported m'Sc%tt:mbu; 1930 f_orltu Uﬁhlg 3 .-.‘.}.;..'. ARTISTICALLY
much of macaroni or one of the otl s the consuming public getting its uring the 9 months period ¢n ST
pastes is used there is also a sumcticlft: fill of standardization? Do not the Sept. 30, 1931 the United Statcs €& z'rl?c:‘-"-::r‘::"'. L i r
amount of fruit included to balance the same things, the same sizes and models ported a total of only 3,627,247 Ibs. LABELS
diet. Then, too, there is invariably the Seen indefinitely, become monotonous? worth §272,783. 1In the same per AND i |
tomato sauce! But perhaps the best In the opinion of Director Frank M. last year th~ exports totaled 7037 . i
reason lies in the fact that the flour Surface of the Bureau of Foreign and lbs. and brought exporters $589,414. CARTONS i
which is used in the best of these Domestic Commerce, whose specialty I Also Off i
Italian products is richer in gluten than 1S consumer acceptance, standardiza- ol s
the ordinary wheat flours, It is called tion may be carried to a point where it Though the figures for Septembef i
“grano duro” or “grano semolino,” and - does more harm than good. 1931 show a slight increase in tht i
is blended in Italy from importations While great strides have been made quantity and value of macaroni pro J— i

that come from Russia, France and our
own North Dakota.

Well do I recall the memorable ride
from high cliffed Sorrento to Castel-
lamare, along the Bay of Naples on to

Cut 3 small onions into a pot contain-
ing several spoonfuls of bacon oil and
a large spoonful of olive oil. Into this
drop a pound of beef or chicken cut in
s?uarcs. Add a quart of water, a pound
of mushrooms, a can of tomatoes, a
sweet pepper, salt, pepper and a pinch
of allspice. When the meat is tender
boil in a separate pot 2 Ibs. of spaghetti,
using plenty, of salted water, Drain

toward scientific control of production,
consumption statistics are scanty, in-
complete and independable. “A con-
vention of the whole country's pro-
ducers in certain lines can be gathered

him. The producer who tries to force
on him what he, the producer, would
like to sell rather than what the con:
sumer chooses to buy is doomed to lost
his money. If attempted and peisisted
in on a large .scale it may even be a
factor in a business depression of ni
tional proportions.”

ucts imported into this country, th
total for the first 9 months of the yeif
is still considerably below the figuret
for the corresponding period in 1930.

In September this country import

d T t | B. Guiana 300 35 suggestions from the industries. Price
ace, 'consumer requirements and pref. iy, cost being considerably below the  Surinam .. 156 7 discrimination, sccret rebates and dis-
ercnces are practically impossible ¢, Brevailing prices of last year. In the  Vene. ... 23 4 paragement of a competitor's product
determine by any means short of ;@;me month in 1930 the imports were B. India 2,330 267 are among the practices prohibited by

A house to house canvass, which is a vast 864,624 1bs. costing $15,811. B, Malay: 409 267 the commission,
Pastes of Sunny I!Olv Combined With Luscious undertaking; or by experiment, and[§ From Jan. 1 to Sept. 30, 1931 the im-  Ceylon .. 426 55 —
F Id | Di for B ( IH I b that's a mighty expensive method like. Rorts of this foiad to;alseldzgr‘t&l,ﬁﬂ.sm China .... .. 15,372 831 There are 3 kinds of employes; the
wise, s, with a value o 186 as com-  Jav. & Mad. ... 639 421 ; : e nles
ruits an ldea et ftor Beautitul Mealthy “For example: Formerly spaghetilrel with 1958015 Ibs, worth 8165  Oth, Neth T Tn. 260 = Help—the Helpers—and the Helpless.
Skins of ltalians was sold for houschold use in a uni g, the 1930 imports for the same  Japan ... - 12020 1,157
{%rmtlo-oz..paclﬁlg;l;ut it am;cnfrs that Breriod. ghi]i. Is. . 2,6?[) 31;} Tackles Emplnye Pension
ounces is ra oo much fo : Syria ...
It has nlwaf's been keenly interesting  Gragnano, the center of the macaroni jyerage American family. Ei"w:pl::: Exports by Countries, Sept. 1931. ,\}‘::mn‘, ﬁSg Fé Problem
to compare the various national types industry. Here the whole town was of the cooked spaghetti is left over anil countries Pounds Dollars B. Oceania ....... 141 12 {(Continued from Page 7)
of beauty with national foods, writes dressed in rows of ivory fringe. Along asted, or if kept uncooked in the box reeland ........... 282 52 F. Oceania ...... 937 87 payrolls of private concerns. In view,
the food page editor of the Perth Am- fences and in shaded nooks, in cottage it j5 wasted, Accordingly one concem [rish F. State.... 8,400 596 New Zeland ...... 55 6 however, of the trend throughout the
boy News. First, because there exists yards . . . everywhere there were V’“‘ hit on the device of putting up a 7. @ , Kingdom ...... 66410 4,761 Union of So. Af. 2,287 252 world in pension legislation every com-
a natural affinity between the 2, and rious forms of pastes drying in the package, The margin on the 7c sale Yugo. & Alb..... 1,320 44 Nigeria wceee. 2H 28 pany annuity plan might well contain
then because these ultimate affinities balmy air. was too small to be profitable, but thel canada . 64307 5745 Hawaii e 66,379 5,444 a provision that would enable employ-
work out along such interesting, sur-  The expert knows that the best mac- manufacturer adopted the plan ol 1 Honduras ... 420 "32 Porto Rico ...... 45,125 3,358 ers to deduct from the annuities pay-
prising avenues of thought and study. aroni only bears the marks of “polling” taping 6 containers together at 42c for Costa Rica ... 2,350 166 Total v 420,752 - 31,462 able to their employes any sums pay-
There is, for instance, Italy! Wheth- —a flattened down mark at the bend of  the half dozen. In o chort time he wasll Guatemala ... 23 18 S able to these employes under public
er one strolls along the Via Cordora or the tubes; that it must be rough in selling more spaghetti than all hisl{ Honduras 571 You will be more satisfied with the pension acts except those arising out
the little street of the Cortellari, every- texture, have a yellowish-white color rivals combined.” Nicaragua 190 future if you are always a little dissatis- of employes’ own contributions.
where one encounters brilliant, flashing  and should snap like a piece of glass.  “Thus it is correct to refer to the i’au‘ann 3,104 fied with the past, 10. Insofar as state or municipal old
eyes; hair that seems like a bit of night When boiled it should become abort consumer as a ‘comparative stranger 531‘..“1;", "a7 age pension or relief acts make pos-
sparkling with the dust of the stars; twice its size, absorb 2} times its so far as the manufacturer and dis ; 565 P sible the more humane and more cffi-
— exquisitely smooth, satiny skin radiant weight in water, and remain intact... tributer is concerned, Our study o 394 New Code for Brick cient care of aged and impoverished
with color and health; gleaming teeth never become soft or crumbly. _ him is still in its infancy. 1.979 190 Stipulations intended to prevent un- citizens, such acts when properly safe-
and features of classic perfection. Although the Italian paste foods will  «That mass production, with its in- [l Barbados ... 422 0 fair competition in the face brick and guarded by rigid eligibility require-
Yet one of the most important foods not entirel _(akc_thr: plac.e of meats yet fnite multiplication of a relatively® Jamaica ..... 939 70 crushed stone industries are announced ments and restricted to the !’L‘llcf of the
of Ttaly—one that is most universally they are high in protein value, and gmall number of models, has palled ol Trin & Tob. ... 288 55 by the Federal Trade Commission.  indigent serve a valid social purpose
consumed—is what we warningly refer when combined ‘_‘f’“h cheese and tomato iy is possible. One thing is certain.  Oth, B. W. Ind. 394 44 “The commission says the new codes and are not :Ium_muntul to the interests
to as “a starch.” 1 speak of the pure prove an almost ideally balanced ration. What the consumer wants, in the longf@ Cuba ..ccorree 26074 1,339 have been accepted by the 2 industries of American business.
Ttalian pastes . . . spaghetti, macaroni, he most POI}UH‘_" spaghetti dinner” (5 he will have—or nothing. l".x(ept Dom. Rep. ....... 5914 441 which helped to draw them. DPart of e
vermicelli, alphabets and what-not made in America is perhaps the follow- yery temporarily and abnormally, asinll Neth, W, Ind.... 2,040 136 the rules were laid down by the com-  Let the mistakes of your neighbors
which have developed, as the story Ing: a wartime market, there is no coercing @ Haiti, Rep. of.... 6,681 397 mission as covering methods in viola-  bring wisdom to you.
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Is Determining Factor

The practice of bonus giving 1o attract
industries to communitics is reviewed in
a report just issued by the department of
manufacture of the Chamber of Com-
merce of the United States, “Special In-
ducements to Industries,”

The report presents in factual form,
results of a survey of 261 communities,
It shows opinion about evenly divided be-
tween communities that favor bonusing
and those that oppose it. 131 commu-
nities representing population of 20,450,
000 expressed themsclves as opposed to
all forms of inducement-giving. The re-
maining 130 communities, having popu-
lation of 7,020,000, approved industrial
bonusing of various types but were not
unanimous in regard to the forms of
such grants, or the conditions,

Smaller and newer communitics, the
survey reveals, tended to favor induce-
ment-giving to a wider extent than did
larger communities, although there ap-
peared to be no geographical concentra-
tion on cither side of the question. The
larger industrial centers having attained
their prominence in most cases because
of inherent natural advantages, have not
resorted to artificial measures to attract
additional factories.

“To place themselves in a more favor-
able industrial position,” says the report,
“many communities adopt definite pro-
grams and policies for acquiring more
industries, In addition to directing at-
tention to their natural advantages as in-
dustrial centers some communities are
ready, if necessary, to make concessions
of various kinds to prospective manufac-
turers. Cash bonuses are offered, free
sites are made available, exemption from
taxes is granted for longer or shorter
periods, and numerous other induce-
ments are paraded before the prospect to
influence his decision.”

Communities that advocate granting
inducements express the belief that those
localities which possess some distinct ad-
vantages as industrial sites, but which
lack certain significant elements, may jus-
tifiably make concessions to assure the
establishment of new plants. In support
of this contention they point to specific
instances of successful businesses being
cstablished through the application of
various inducement plans,

On the other hand those who oppose
inducement-giving  substantiate  their
point of view by enumerating failures
among bonused industries. Inducements
are temporary expedients, they say, and
cannot overcome permanently the inher-
ent economic disadvantages of a com-
munity not fundamentally suited to the
sound development of industries.

On this point the report says:

“Communities endowed with physical,
geographical or climatic advantages
which serve to attract industry and com-
merce to them, need rely upon few bo-
nusing or inducement devices, Accessi-
bilities of markets, availability of raw

THE MACARONI JOURNAL

CONVENIENCE RATHER THAN BONUS

in Locating Industries

materials, abundance of labor supply, and
the presence of other special factors es-
sential for development of specific in-
dustries are sufficiently important in
themselves to attract industries. \Where
these elements are present in proper pro-
portion, it is usually necessary for com-
munities to offer other inducements. The
managers of progressive, growing con-
cerns are continually alert to the prob-
lem of locating their plants at points
where the best balance between all ele-
ments of production, distribution and
cost may be attaincd. When they are
aware of such a location they require
neither a special invitation nor any bonus
from the community to establish'a plant
at that point, Most of our larger and
older industrial centers owe their exis-
tence to this fact.”

It always pays to tell your story in
the accepted way, provided you tell it
often and to the right people,

Curiosities of Compensation Law

The workmen’s compensation laws
now in force in nearly all states have
certainly been responsible for some
strange court decisions. As a matter
of fact under these laws the courts
have had to depart entirely from the
old body of the law and have created
a new body,

To make this clear, take a case where
a workman or other employe was in-
jured before the days of the workmen's
compensation laws. Say that one of
your employes fell down an clevator
shaft and was badly injured, On the
ground that you or some of your
agents, representatives or employes
were negligent in leaving the shaft
open, he entered suit against you for
damages. He would have to prove first
that it was your negligence that caus-
ed the accident and second would have
to show—if the question was raised—
that he was not himself negligent.
Very often this was a hard job and
many a worthy employe with a real
case went without damages for severa)
years and possibly never got any,

Today, under the workmen's com-
pensation acts all this is changed, Now-
adays if an employe falls down an elc-
vator shaft, neither his employer's neg-
ligence nor his own enters” into the
matter at all. The only question is,
was he injured in the course of his em-
ployment? If he was the law requires
the employer to pay him a certain per-
centage of his wages for a certain
period.

Under these laws some very strange
decisions have been made. ~ For ex-
ample, in a case before me, it was pay
day in a certain business establishment
and an employe named Kline had got-
ten his pay with the rest. A fellow
employe of Kline's, knowing that the

latter had just drawn his pay, asked
him for a charitable contribution. whig,
Kline declined to give. Thereupon g
fellow employe struck Kline with 4
shovel and hurt him badly. Klinc mag,
claim for compensation under ke
workmen's compensation law, Tt th
employer resisted on the grouni that
the cause of the injury had nothing 1y
do with Kline's employment. T moy
people this seems a reasonable argy
ment, bui the court thought otherwis
and allowed Kline compensation,

I reraember another case. .\ mag
wamed Geary was a chauffeur for ;
man named Martin, a coal dealer,
Geary not only acted as chauffeur, ly

also as a sort of handy man, e evenl

did some of the marketing. One mom.
ing Geary went to a butcher’s to my
a roast of beef for Martin, He took iy
home, but when Martin saw it he
didn't like it and ordered Geary to take
the bones out. In the act of doing this
Geary cut himself with a knife and
blood poisoning set in. Geary claimed
compensation under the workmen's
compensation law, but Martin argued
that he wasn't entitled to it because he
was engaged as a chauffeur and the in-
jury had nothing to do with his chauf:
feuring. The work of buying and cu
ting up meat was merely a casua,
temporary employment for which com
pensation is not usually payable.

In this case too the court decided
compensation must be paid.

The point is that under the ol law
neither of these employes would have
had the slightest look-in in a suil
against their employers, because the
latter was not in the remotest degree
responsible for the accidents. Not from

any standpoint were they negligent or

did they fall short in their duty toward
their employes. Right there’ lies the
beneficence of the workmen's com:
pensation acts—they provide for in
jured employes regardless of whost
fault the injuries were.

Of course, nowadays employers who
employ many people protect them
selves by insurance against workmen's
compensation claims, which as 1 sceit,
is always the thing to do,
number of employers  take the
themselves,

By ELTON J. BUCKLEY, Counsclor-it-Lax,
1615 Real Estate Trust Bldy..
Philadelphia, Pa,

The reason why one's dreams (o not

come true is because we keep on drean- B

ing.

The Foolish Price Cutter

By Joseph Freschi of Mound City
Macaroni Co,, St. Louis

In one of the several business papert
that I peruse regularly there appear
the anecdote of the “wise” mules whic
is submitted herewith risking the chanc
that it may have appeared in you'
publication, but which will bear repet
tion. When a manufacturer review
the acts of some supposedly wise bust
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s men, having particularly in mind,
ice quotations, the aptness of this
ble is self evident., Without com-
eat 1 submit the story of

dHow the Ass Got His Reputation

“At the beginning of things when
e world was young, the donkey was
eemed by all the tribes of men as
isest of animals. The good Shick
hun-Air owned a great herd
these sagacious beasts, which was
¢ pride and joy of his life.
“Other shieks came from all around
listen and marvel at the wisdom of
e herd, At such a time came even
Prophet himself—most learned and
e of all the sons of the East. With
“‘Behold, O Prophet, the wise and
ented asses! Converse with them,
tthem, and see if they are not verily
ser than 40 trees full of owls.’
‘Then the Prophet addressed the
s, ‘Let us test your wisdom,” saiil
‘Answer me this qucstion: What
auld an ass require for 3 days
mey '
“And they counseled among them-
res and then made reply: ‘For a 3
5 journey, O, Prophet, any ass
uld require 6 bundles of hay and 3
i of dates.'
“Very good,’ quoth the Prophet,
it soundeth like a fair and proper
e Whereupon El-Sta-Shun-Air
ke into loud chuckles and said:

‘Did 1 not tell you they are passing
wise?

“The Prophet answered, *Wait,” and
he again addressed the asses. ‘I have
to make a 3 days journey, but T will
not give you 6 bundles of hay and 3
bags of dates for making it. Let him
who will go for less stand forth.'

“And behold, they all stood forth and
began to talk at once. One would go
for 6 bundles of hay and one bag of
dates, until finally one especially long
eared ass agreed to go for one hundle
of hay.

“Then spoke the Prophet: ‘Fool,
quoth he, ‘you cannot even live for 3
days on one bundle of hay, much less
profit from the journey.’

*“True, replied the long cared one,
‘but T wanted the order.’

“And from that far-off day to this,
asses have been known as fools, and
price cutters have been known as
asses,”

Macaroni Consumption 4.1 lbs.

Macaroni products were not much
more popular in 1929 than they were
any time during the previous decade
estimates the Burcau of Foreign and
Domestic Commerce from data com-
piled for that year. As yet there are
no data available for 1930 states a gov-
ernment  bulletin on “apparent per
capita consumption of principal food-
stuffs in the United States.”

This compilation places macaroni,

S. A. B. 1. E. M.

Bologna. Italy

A Merry, Merry
Christmas

and
A Happy New Year
to all our American
Friends!
‘@We shall be very glad
o send, on applica-
tion, our general cata-

bgue showing our
new design machines

find our special “Tor-

tellini” and “Ravioli”
machines to all who
are interested.

Address the
Oeneral Export Managers:

Heneghini & Moriondo

Monte Napoleone 26
Milano, Italy
';-:‘a‘-h Sols Agents for U, 5. A

York, Chicago,
taa y
i nl:n&c::c‘o‘.' New Orleans;

tmonstration and Show
ooms Desirable,
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spaghetti, vermicelli and plain or water
noodles at 4.1 lbs. per person and egg
noodles at 4 of 1% per Ib. On the
subject of "foods we eat,” the retailers
magazine “Retail Facts” in the Novem-
ber issue presents a table comparing
the amount of various foods consumed
by the average person in 1931 as com-
pared with the year 1899, as follows
1899
222 Miiaiaiisivmmsereens Wiheat ...
Rice
.. Rye Ilour
Corn Meal
a

Pork
Fats and Oils ...
Ico ...
Butter ..
Chcese ..
Milk_and Cream .
Oranges .
Grapelruit
.. Lemons ..
. Apples
Pears
Grapes
Canned Fruits
.. Dried Fruit
. Other Fruits
. Potatoes .
Sweet Potatoes
Canned Vegetables
Fresh Vegetables
Il"l'c
Sugar ...
Bakery Goods
) .17 S——

58 1bs.
18 doz.

A diplomat is a man who shuts up
when he has said enough.

Northland Uniformity Helps
You Sell More Macaroni

YOU know you can depend upon the
quality and uniformity of Northland
Semolinas.
through variation in color and strength.
Milled under the most exacting system,
the high quality of Northland Depend-
able Semolinas is always maintained. You
as well as your customers will
rich, golden color and satisfying flavor
that Northland Semolinas give to your
macaroni,

Both Northland Fancy No. 1 and
Northern Light Semolinas are dependable
producers of quality macaroni. Macaroni
manufacturers who insist upon uniformity
have formed the habit of ordering North-
land. They find that it pays in increased
sales.

NORTHLAND MILLING COMPANY

MINNEAPOLIS, MINNESOTA
New York Sales Office:

You are free from losses

like the

4106 Chrysler Building,
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»  » Du Pont's N

Thousands of wvisitors i Alantic
City, the "Waorld's Playground,” have
weekly viewed the wonderful display
of cellophane-wrapped egg noodles
which forms a section of the general
display exhibited throughout the vear
on the pier of The Dul’ont Cellophane
company.  The exhibit shows numer-
ous cellophane-wrapped products bt
none more popular than the golden
noudles.

The novdle display oecupivs o promi
nent position in the exhibit hall,  In
packiages of every known shape and
style, serviceable and ornamental, the
wholesomeness and the nutritionsness
of this food is emphasized.  In the
background of the exhibit is a large
sign in colors, supported on roll after
roll of cellophane.  The sign browl-
casts 24 hours o day the following in-
teresting message about egg noodles:

oodle Display « «

The exhibit was arranged as a et
nite tie up with the newspaper adver-
tising eampaign of macaroni products
now appearing in nearly 350 of the
country's leading dailies. The sudden
cessation of the campaign, closing as it
does in December, makes it impossible
tosuse all the comtemplated tie ins de
veloped by the Dul'ont advertising ex
perts. That this attractive display of
ey noodles on Atlantic City's famous
Boardwalk will prove hoth an educa
tional and a profitable venture may he
Judged by the faer that T3000,000 pen-
ple from all over the workl visit this
popular resort annaally.  Becanse of
the strategic location of the Dul’ont
exhibit, most of this vast throng view
the displays several times while in that
city aml Landreds upon hundreds enter
the exhibit hall 1o ask questions abom
the products displayed.

GOOD NOODLES KNOW GOOD NOODILES!

WHEAT - I

LGGS =

NOODLES

WIHEAT is proteeted by its hull, bt hididen away
ILGGS have their protective shells, but what do we

know about the volks:

NOODLIES
Packed in Dul'ont Cellophane
Have the same protection, but vou should see

what is heing protectl,

OODLES OF NOODLES

Manuiactured By
Traficanti Brathers
The Foulds Milling Co,
Skinner Manufacturing Co.
The Plaffmann Fgg Nomldle Co
FF. L. Klein Noodle Co,
Prince Macaroni Mip. Co.
S, Viviano Macarom Mig. Co.
ZlIL'("'I'.\ Food 'raducts l'nr]l_
Roman Macaroni Co,
Galden Age Corporation

EGG NOODLES
Egg Noodles in their golden splendor have

Chicago, 1L
Libertyville, T11,
Omitha, Neb,
Cleveland, 0,

Chicago, 1.

Boston, Mass,
Carnegie, 'a.

New York Cil}', NOY
Long Island City, No Y.
Libertyville, TI1,

ON DISPLAY
a natural eye appeal. Wrapped in protec-

tive cellophane, the appeal is greatly enhanced. Here are shown practically every

known shape and kind of noodle package.
on the Boardwalk,

The display is part of the DuPont exhibit
Atlantic City, N. J.

Decembe s g,

The Case of Durum Whe,

Amber durum wheat is na 0
manufacture of  spagheni
aroni, 2 products pecaliarly Iy
of which Ialians are as fon
mans are of sanerkraut o
mavians of lutfisk, American-
learned to like spaghetti and
although their taste and diser
is not so well developed as 1
Talians,  The Talian can neg
with substitutes, e knows
the amber durum color in 1 w1,
that makes the true color of <00
and macaroni.

The price of a package of v
or spaghetti is based, or wis, o iy
duram at SL30 per bu. This oo r the
i~ a shortage of bright ambor dyrs
orany kind of amber durum, ol .

result amber durum wheat is <clling |

4 premium of more than 200 jer
\nd amber durum in this gl vear
1931 would sell aliove 81 per La ny
now af the producers of amber durg
were organized so that the wheat o
all be handled by one sales ageney
Even as i is, amber durum - <!
above hand spring bread whear wl
goes to show that if demand s e
toor greater than supply and there
intelligent marketing the price ol
he moved up to figures whivh

give the farmer o return for his 10

and investment.

Fard as times are the usce- 1o
aroni and spaghetti are willing 1
i decent price for what they wang

If the production of all wheat i 18
United States were cut down 1o poin
where demand wounld go seehing su
ply the Kansas farmer woulid ot !
selling wheat for 25¢ per bu. - mbing
and tractors were alluring to 1he farn
ers hut the answer is 23¢ wheat an
the inability of the manufactirers t
collect for the machinery they e
the farmers 10 buy on cedit.

We might tell the same st
butterfat. The price of hutter
09 from the lew price of thi-

Why has butterfat risen o
The answer is heat, drouth,
pastures and reduced  produ
that demand. is tugging away
ply.

If we were intelligent, and o
we would cut our production '
our heads instead of leaving
nature do it for us by a wi
drought.  All of which goes
that we are sadly in need of
tion and the use of brains.—7:
Herald, St Paul, Minn.

(Macaroni manufacturers
awaiting an “Act of God" in 1)
about profitable prices for ther pre
ucts may have a tremendons! o
wait. They do have at their cooma
the services of a well organized 1
association which if hetter sup ot
by more manufacturers might help 3
tain the same emd in a busineslib
manner.—Editor.)

This depression will not last 1ored
but it has already lasted too long.

becomber 15, 1931

PER PASTA PERFETTA

AMBER
Milling Company
920 Flew Ex, Minoaspalis, Mina

“Meglio Semola-Non ce ne’

Guaranteed by the

Most Modern Durum Mills in America

MILLS AT RUSH CITY, MINN.
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“Uishing you a very

MPerry Christmas”
ano

“ Prosperous fRew Dear’’

TheStar Vacaroni Dics Panulacturing Co.
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FLOUR WASTE

Can be kept at a Minimum!

In these dave o0 hkeoen compention
capecndly e e mcaren mdnsany,
I Leaks st e caremlls swarched

von mght ol on
vomr anml flour
vral hund Honet thonsamds ot ol
Laoes o your Flowre Handhing F g
et s et et it

Champion Flour Handling Equip-
ment Eliminates All
Flour Loss

Ihe valern Cluompen Flour Han
dhine e shown above pavs for n
solt bevamse at mesures absolute ae
curaey, mercases handbinge copacty
ud s et consneneal an operation

and uphecy

Send the coupon today for the facts.
Weoe wildl e cliol v semd von
pamphlet Noo 17 A, protusedy allnes
trated wile pactines and blue prmts,
whaoduteiv fove 11 von sall semd the
e toaday

ChampionMachineryCo.

Exstablished 1380
l"'li‘.tc III- - - l'-..-.‘l

\i—-. I Want Pamphlet 17-A

CHAMPION MACHINERY CO..
JOLIET, ILL.

Please send me your pamphlet 17-A, FREE, and full
data on your Macaroni Flour Handling Outfits
Name
Address...
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Italian W heat in ltalian Macaroni

Italy is determined to make its peo-
ple prefer home foods. To further
prove to the world that his native land
1s no longer a slave to foreign grain
markets Premier Benito Mussolini re-
cently isued an order requiring millers
of macaroni flour or semolina to use a
blend of 95% of national wheat and
only 5% of foreign grain. It is equiva-
lent to a manifesto declaring that Italy
is winning her 5-year “grain battle,”

The wheat blending decree went into
effect some months ago without inci-
dent. Under the pain of heavy fines,
rnnging between 500 and 10,000 lire,
Italian millers have had to forego their
usual purchases from the more re-
nowned wheat countries such as United
States, Canada, Argentina and Russia,

American Beauty at St, Louis Show

The American Beauty Macaroni Co.
through its St. Louis branch, the Faust
Macaroni comj any was one of the lead-
ing exhibiters in the food show held
last month in the Coliseum by the St.
Louis Retail Grocers association. A
total of one hundred exhibiters had
their goods displayed in novel and at-
tractive booths. Attendance was up to
the expectations of the promoters and
visitors showed keen interest in the
foods displayed and in their novel
packaging to insure clean, full-weight
deliveries,

Zerega Sails for Europe

President Frank L. Zerega of the
National Macaroni Manufacturers asso-
ciation and leading official of A.
Zerega's Sons, Inc. of Brooklyn, N. Y.
accompanied by his wife sailed Dec, 15,
1931 on the S.S. Olympic for a winter
tour of southern Europe, Mr. and Mrs.
Zerega are seasoned travelers, having
frequently gone abroad. They had
spent a month this fall at Hot Springs,
and will enjoy the winter on the
Riviera.

Misbranded Egg Noodled Seized

Ofiicers of the Louisiana pure foods
department seized large quantities
of adulterated and misbranded egg
noodles when State Analyst Cassius L.
Clay reported that fnuch of this food
did not come up to legal requirements
with respect to cgg content. In the
seizure were found products labeled
“Egg Noodles" which contained no
eggs whatever while in others the per-
centage was as low as 1 or 2% and
little or none of it up to the 5% of egg
solids specified by both state and na-
tional food laws.

The authorities want manufacturers
and distributers to consider this as a
warning that adulterated and mis-
branded macaroni, spaghetti, vermi-
celli, egg noodles and similar foods will

® Notes of the Macaroni Industry

no longer be tolerated within the bor-
ders of Louisiana. The first seizure
was released to the owners after forc-
ing them to relabel the inferior foods
as “plain water” noodles instead of
Egg Noodles.

Strike in Eastern Plants

A strike authorized by the macaroni
branch of the Amalgamated Food
Workers union of New York threatens
to tie up production in many of the
bulk macaroni manufacturing plants in
the New York metropolitan area.

Demanding a 44 hour week, recogni-
tion of their union and a restoration of
wages recently cut, the unionized
workers have been out since the first
of the month. Several plants in Mt.
Vernon, Brooklyn, New York and adja-
cent New Jersey towns are seriously
affected, though in many of them pro-
duction has merely been curtailed and
not stopped entirely. Picketing has
been resorted to in several plants but
no serious trouble has been reported.

Baker Adds Noodle Department

The Teichler Bakery of Kingston,
N. Y. has added a small noodle depart-
ment to its line of bread and sweets,
The equipment consists of a small
noodle break and cutter and natural
drying. The products are to be dis-
tributed to the trade in sealed bags
from the firm's several delivery trucks.

Heavier Penalties for Food
Adulterators

Drastic increases in the penalties for
violation of the federal food and .deug-
act are urged by the Food and Drug
Administration in its annual report as
necessary to protect thie people against
the activities of food and drug adul-
terators,

At present the fines are $200 for the
first offense, and $300 or one year in
prison or both for second and subse-
quent offenses,

In asking for increased penalties the
Administration declared that it cannot
secure imprisonment verdicts against
corporations and that present fines are
ineffective because companies, repeat-
edly -violating the law, pay the fine
whenever caught and regard “these
penalties as in the nature of a license
fee for doing an illegitimate business.”

Mueller Co, Host to Grocers
Nearly 300 members of the Hudson
County Retail Grocery and Delicates-
sen association were guests last month
at a macaroni and egg noodle dinner
given by the C. F. Mueller company
in the factory at 180 Baldwin av., Jer-
sc}i_City, N.J.
he music for the occasion was fur-
nished by an orchestra made up solely
of employes of the Mueller company
and directed by William Case, the
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ime, N. Y. has been given the demo-
tic nomination for sly:nff of Oneida
unty. This is not his first venture

litics, which he mingles profitably
ith his noodle business. Soon after
aving school he was appointed city
berk of Rome, later being clected for
full term. He has been a candidate
¢ comptroller of his county and
ayor of Rome, losing the latter elec-

cashier, Miss Elsie Frank, an e
ploye, favored with several appreciag
vocal solos, Dancing and  comeg
sketches made up the remainder of g
program, after short talks by 'reside
George Havemeyer of the grocers' ¢
ganization, Henry Mueller, president
the Mueller company, and Samyd
Mueller, the firm's treasurer.

publican stronghold.

Genesee Co. Progressing
Though the Cenesee Macaroni conf§
pany with its modern plant at 8484
Hebbard st., Rochester, N. Y. has bee
in operation only a few months, open
ing at the very lf;
that has very seriously a
macaroni industry, President Frank
Panepinto is most enthusiastic aboy
the future of the trade. Interestef
with him in the new company ar
j[{oseph C. Panepinto and Joseph (
inere, The manufacturing plant i
equipped with all the latest machine
from a flour-handling outfit in the bas
ment to the most improved dryers if
the upper stories. The plant is ope
to public inspection and daily man
from that vicinity are shown how car
fully and clcnnfy macaroni product
are made in modern U, S. plants,

Coffee Advertising Planned

ign. The American Can company

fion financiall
ibute $10
i expenses

Extravagant Funeral Condemned
Charging that the widow of Tobi
Marchese, recently deceased, owner
the Long Island Macaroni company

n by only a few votes in a strong

To offset a contemplated 5-year tea
fivertising  campaign in the United
tates under direction of the India and
Welon Tea Growers association work-
g through the British Empire Mar-
eting board, wherein approximately
(500,000 was to be spent in making
1 drinkers of Americans, the National
offee Roaster association is planning
$1,000,000 a year campaign to en-
burage use of coffee as a beverage at
ery meal and between meals. In
dition to the selection of a new name
hat will be more effective in its pub-
ity the coffee roasters will enlist the
operation of all allied lines in financ-
g and otherwise supporting the cam-
hich has long supported the associa-
i and morally will con-
to help defray the pre-
in planning the

Crosby Company, Inc. has been ap-
pointed a manager in charge of the
semolina division of that company's
Ruffalo office.
removal to Buffalo 2 years ago was in
charge of semolina sales for the same
company in New York city and in that
capacity was in close touch with some
of the heaviest buyers of the product
in the east.
merited and will give Mr. Mitchell his
longed for opportunity of renewing all
his business acquaintance among mac-
aroni manufacturers,

aged 17.5% lower than on the same
date a year ago, and one third of 1%
lower than on the same date in the
yrevious month, according to figures
by the bureau of labor statistics. The
bureau's weighted index numbers, with
average prices in 1913 as 100, were
144.5 for Oct. 15, 1930, 1194 for Sept.
15, 1931, and 1192.1 for October, 1931.

in Detroit and Springfield, 1L de-
creased 3%, the largest decrease re-
ported.
lower on Oct. 15 than on the same date
in the preceding month.
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GRAIN, TRADE AND FOOD NOTES

Deereased food prices were showr
all of the reporting cities during
vear perind from October 1930 1o O
ber 1931, Springfhield, L again led

Made Durum Manager

Howard P. Mitchell of Washburn

I'rices in Chicago declined 165 du

Mr. Mitchell until his (16 12 months.

Tariff Head Resigned
Henry I, Fletcher, chairman of
federal tarifi commission, offered

Fiins el ssignation to President Herbert |
This promotion is well ¢ ignation to Fresident

cleared. The president accepted
resignation but has yet named no
Cessor,
on the commission since its orgas

17% Drop in Food Prices

Retail prices of food on Oct. 15 aver-  Private practice,

office the tarifi commission had
visions,

AND WHY NOT?

in single-meal, family-of-3 packa
“Prepared in 12 minutes,” says
package.

During the month period food prices
gears itself into the speed of mo

Prices in Chicago were 2%

Advertising and Selling.

list with an average decrease of 249%.

ver effective Nov. 30 at which time the
commission’s docket was practically
Mr. Fletcher, who had served

tion 15 months ago, will return to his
During his term of

posed of nearly 100 cases of tariff re-

And now they are packing spaghetti

When a staple food like spaghetti

life and fits its package to the size of
the modern family—well, what next?
asks the editor of “The 8pt. page
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Long Island City, N. Y. had exceedel
her rights in the matter of expendituref§
in honoring her late husband, Sur
rogﬂte“’]olm Hetherington of Queensg
New i ,
funeral bill incurred, stating she ha
spent money that rightfully belonge
to her children. *“A gift to charity 2
a memorial would be more suitabld
than the erection of an clahoralg
mausoleum" stated Surrogate 1lether
ington in refusing to allow an expendi
ture of $18,000 for a mausoleum, S5
for a burial plot in Calvary cemetensg
$1000 for perpetual care and $1777 fo
undertaker's services.

At the death of the husband a fey
months ago an estate amounting to ap
proximately $70,000 was left to thg
widow and children. She was to rtjg
ceive $25,000 and the remainder was !
be divided equally between the 6 chi
dren. Though the will does providg
that all funeral expenses be taken ot
of the residuary that went to the chi
dren the judge cbjected to the e
travagance which would practically cv
the children's share in half. Onl
$6000 of the total funcral expense ©
$23,377 submitted by Mrs, Tobia Ma
chese was allowed by the court, a0
she was ordered to pay the balance o
of her share of the estate,

* Macaroni Man for Sheriff .

Albert Ellinger, president and tred
urer of the Home Noodle company
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John J. Cavagnaro

Engineer and Machinist

Harrison, N. J. - - U. S. A.

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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Confidence Increases; Upturn

Near

A widespread revival of confidence
and a much improved business senti-
ment based upon several hopeful devel-
opments have been characteristic of the
past month. While most general trade
and industrial indicators have been
about stationary considering the usual
seasonal trend there were a number of
favorable factors which point forward
te a more promising future, claims the
cditor of “Business Bulletin,” published
lév tire La Salle Extension university of

hicage

A convictiun has been steadily grow-
ing that we may have reached g turn
in the slump which has already ex-
tended far longer than was generally
anticipated. Four outstanding changes
during the last few weeks have pro-
vided a strong basis for the returning
confidence.

First, the reversal in the direction of
the gold movement. Instead of gold
exports there has developed a move-
ment of substantial proportions in the
opposite direction.

econd, an increase in the amount of
money in circulation indicating that
“hoarding” is gradually coming to an
end, and renewed confidence in the
banks of the country.

Third, the upward prices of many
commodities, notably wheat and other
farm products, silver and general
wholesale prices.

Fourth, signs of revival of activities
among a large number of smaller and
moderate sized businesses. A surve
covering 31 states shows many small
units using considerably more electric
current, and other power.

The significance of ©' e facts is that
a pickup in business activity often
comes first from these smaller com-
munities and has already made substan-
tial progress before the change can be
detected from the statistics of activity
covering mostly the larger corpora-
tions.

A. G. M. A. Officers

Choosing to hold a one day business
session rather than the stereotyped
convention, the Associated Grocery
Manufacturers of America met in the
Waldorf-Astoria hotel, New York city
on Nov. 20 and after attending to a
restricted business program in keeping
with general conditions elected the fol-
lowing officers: President, Paul S.
Willis of Comet Rice Co., iTevs York
city; first vice president, A, C,
Monagle, Standard Brands, Inc,, New
York city ; second vice president, B, E.
Snyder, R. B, Davis Co., Hoboken, N.
I.: third vice president, R. L. James,
Libby, McNeil & Libby, Chicago;
treasurer, iI. D, Crippen, Bon Ami Co.,
New York city.

Directors elected are: J. D. Buhrer
of Corn Products Refining Co., New
York city; D. F. Bull, Cream of Wheat
Co., Minneapolis; H. H. Eiswald,
Penick & Ford, Ltd., New York city;
James Knox, Charles B. Knox Gelatine
Co., Johnstown, N. Y.; John H. Kraft,
Kraft-Phoenix Cheese Corp., Chicago;
Paul R. McKee, Carnation Co., Ocono-
mowoc, Wis.; W. T. Nardin, Pet Milk
Co., St. Louis; Ralph C. Stubbs, Amer-
ican Sugar Refining Co., New York

city.

glnny of the leading macaroni manu-
facturing concerns of the country hold
memberships in the Associated Grocery
Manufacturers of America but the at-
tendance of this group at the 1931
meeting was considerably below the
regular number, due more than likel
to the shortened program and prevail-
ing conditions in the trade.

Way Out of Business Slough

“Too many manufacturers and their
sales agents are too easily discouraged
by the almost constant present pres-
sure for cheap goods, and consequently
they are making it hard for everyone to
get out of the slough of low prices now
demoralizing business,” J. P. Voorhees,
president of J. P, Voorhees & Son, and
a prominent figure in the hosiery busi-
ness, said in a recent interview.

Mr. Voorliees pointed out that qual-
ity standards for industries is the way
out of the present situation. He used
the work of the Durene Association of
America as an outstanding example,
saying that this association and others
similarly organized will be increasingly
valuable in bringing back better times.

“Tt is the duty,” said Mr. Voorhees,
“of All manufacturers to ‘build up’ and
‘talk: up’ quality goods instead of ‘soft
pediling’ them in favor of inferior
products which are a bargain to no one.

December 13, 19

If the better manufacturers and the :

representatives will convincingly f
low this policy, it will go a long
toward increasing volume in ey
priced merchandise with more prof
all around—including the purchasip
consumer who today is being temp
too little' to buy dependable good:
Quality propaganda—and quality pr
duction—in times like these gocs a lopg
way to bolster up trade courage andt
give the public merchandise won!

spending its money for. Those bravd

enough to talk quality instead of pricd
are bound to have an audience.”

Choicest Food for Americans

Americans always want the bey
This is becoming more and more tnd
with respect to the foods they ea
While in the United States there ard
produced ample foods to supply all ap
petites, delicacies and food treasures
from the whole world are drawn upo
to (Icnsc the American palate,

Among the fine foods imported t
satiate the American appetite for whag
is good and wholesome are mentioned]
the following:;

Cheese comes from many sections o
the world. Roman, Parmesan and
Gorgonzola from Italy; Roquefort and
Camembert from France; Swiss fro
Switzerland, Edam from Holland and
Chedder from England.

Anchovies come from Spain; anti
pasto from Italy; black olives fro
Greece ; Brazil nuts from South Amer.
ica; bananas from Central America, an
chestnuts from the upper Riviera coun
try in Italy and France.

Mushrooms are being shipped from
France and Ttaly; tomato paste mostly
by the latter country.

Sardines come to us regularly from
Norway, Portugal, France and Italy]
tuna from the Mediterranean sea coun-
tries; codfish from Canada and New
Foundland and herring from Spain and
England.

Olive oil from Italy, Spain and Por

tugal ; chick peas from Mexico; salmonjg

from Alaska; pineapples from Hn\_\'aii:
sugar from Cuba and the Philippines;

fruits from Porto Rico and the WestE

Indies; fava beans from the Canary
islands; onions from Bermuda; coffee
from Brazil; tea from India, China and

Japan; dates from Africa and southy

western Asia; beet sugar from Ger
many ; caviar from Russia; spices from
the East Indies and seasonal herne
from anywhere they are raised.

Dollar Durum

For the first time in ncarly 2 yeas
the market price of No, 1 amber duru®
wheat reached the dollar mark in tht
Minneapolis market in November. ¢
car of durum from Clyde, N. D. of 3
vcrir fine quality, testing 63.4 in w_clsm'
with 3% of spring wheat, 12.2 moisturt

and 15.40 protein was purchased by tht}

Pillsbury Flour Mills company at
over Duluth’s December price, or at
even.
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selecting Amber Durum Wheat.
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CAPITAL FLOUR MILLS
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Investigation Committee Finds Funds Of

The special committee which was appointed by resolu-
tion unanimously adopted at the special meeting of the
National Macaroni Manufacturers Association in Chicago
Oct. 27, 1931 has officially reported that the funds in the
national macaroni advertising account have been found cor-
rect and recommends that the campaign be brought to a
close as decided upon at that meeting, closing to be at the
minimum possible expense,

i This special committee met in New York city on Novem-
ber 17 with Chairman Francesco Patrono presiding. Other
committee members in attendance were Frank J. Tharinger
and G. LaMarca. The committee's report, as submitted by
Chairman Patrono is as follows:

To the National Macaroni Manufacturers Association:
WE THE UNDERSIGNED, duly appointed to examine
the receipts and expenses, and from the records available,
to the best of our knowledge found them to be correct.
Committee recommends the reduction of expenses to a
minimum in closing up the campaign so as to make the
largest possible refund to the subscribers. This refers par-
ticularly to those now receiving salaries or part salarics.

THE COMMITTEE

(Signed) Francesco I'atrono, Chairman
Frank J. Tharinger
G. La Marca.

Profitable Cooperation

To successfully organize any line of business, the indi-
viduals thereof must first be thoroughly sold the basic idea
that cooperation between the progressive elements therein
in all matters of general welfare to the line is a prime
essential. The prosperity of the macaroni trade is nothing
more than the sum total of the prosperity of the individuals
composing it.

In any line of trade the most successful firms are those
whose constant aim is to create new uses and new users for
the product manufactured or distributed. The height of
the ambition of many is to get customers from competitors,
It may not be entirely unethical but in the final analysis it
is hardly worth the effort involved because “borrowed cus-

tomers” are anybody’s pawn. Yours today, somebody's of
tomorrow. It 1s a scesaw battle, never ending, never prof
able.

To emphasize this point we refer to the old roundelay
“The Stick beat the Dog, the Dog bit the Pig, etc., ete.”

Stick Beat Dog, Dog Bite Pig

It is all very much like the old fairy story about i
woman who found a sixpence and bought a pig with
When she tried to drive it home it wouldn't go over !
stile and the old woman was afraid she would not get ho
in time that night, so she appealed to the dog to bite t
pig. The dog, you remember, wouldn't bite the pig, ort

stick beat the dog, or the fire burn the stick, or the waf

quench the fire, or the ox drink the water, or the butch
Kill the ox, or the rope hang the butcher, or the rat gna
the rope, or the cat kill the rat, until the old woman h
gone to the cow and -begged a saucer of milk for the c
and even then the cow had to have a bunch of hay fir
After it had lapped the milk, the cat began to kill ther
the rat began to gnaw the rope, the rope began to hang !
butcher, the butcher began to kill the ox, the ox began
drink the water, the water began to quench the fire, the f
began to burn the stick, the stick began to beat the o
the dog began to bite the pig, and the pig in a frif
junll‘ped over the stile and so the old woman got home tb
night.

If it were somehow possible—that is if business life w
organized like this fairy story, to make every macard
manufacturer in this country understand that the “Gol

Alone-Days"” are forever gone and that “Cooperation \Waj§

alone will win, there would be no need of urging one
do his duty,

Support your trade association and it will in turn fig

your fight, plead your cause and perform that unselt®

service to the trade as a whole from which welcomeil ber
fits will flow,

Cheer the officers of the National Macaroni Manuf
turers Association by mailing to the headquarters in [
of a New Year's Greeting Card an application for memb
ship which will prove a boon to you and a welcome messi
to the organization,

We Extend to All

Heartiest Wishes

for a

Merry Christinas
Happy New Year
Successful 1932
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Clermont Machine Company, me.

Manufacturers of Noodle Machinery
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ON this particular day Pillsbury paid
$1.00 for amber drum wheat, and got
its name in the papers, because the
price of wheat happened to reach $1.00.
But on all other days previous to No-
vember 3, and since, Pillsbury has also
been paying the top price for first quality
amber durum wheat. This doesn’t get
notice in the papers, because it goes on
every day. No matter how scarce good
durum wheat may be, and how high-
priczd, Pillsbury gets it. The quality of
Pillsbury’s Semolina No. 1 remains the
same as always -- the finest Semolina
Pillsbury knows how to produce. This
is worth something to the manufacturer
who wants to maintain his quality in the
face of a shortage of prime durum wheat.




