|
THE
~ MACARONI
{ JOURNAL
| | volumexm
| Number 2 |

June 15, 1931




T '1'&."'-!&

June 15, 1931 Vol. XIII No. 2

Understandiﬁg Restores Confidence

The big problem that confronts the members of the

National Macaroni Manufacturers Association at

~ its convention in Chicago this month is the restora-

~ tion of confidence in the industry so badly shaken
i by the prevailing business depression.

_Every menufacturer and friend of the industry
eligible to attend should be there ready and will-
ing to approve of some plan of regularization of

LIEANIRE - our future business policies to meet changing con-

¢ RN ) ditions affecting our trade.

Only through understanding and stricter adherence
- to approved policies can confidence be fully
" restored and the industry resume the even tenor
of its way to success.
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We would rather not
make a sale than make
one for the buyer
to regret

DieG, Presses, Tncaders and MPirers

¢ag fRoodles and Wologna Machines, ID{LG

MARIO TANZI & BROS., INC.
OF BOSTON

348 Commercial Street
Cable Address: TANZI BOSTON

Boston, Mass., U. S. A

i
5 :zii.'.!

Code: BENTLEY |
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President

Praises Trade Association

In a message presented during a dinner sponsored by the American Trade
Association Executives in Washington last month held in connection with the
annual convention of the Chamber of Commerce of the United States, President
Herbert Hoover praised trade associations as essentials to sound business eco-
nomics.

President Hoover said:

“As Secretary of Commerce, I wrote the foreword to a bulletin on trade
association activities, in which I said:

WHILE OUR INDUSTRY AND COMMERCE MUST BE
BASED UPON INCENTIVE TO THE INDIVIDUAL, YET THE
NATIONAL INTERESTS REQUIRE A CERTAIN, DEGREE OF
COOPERATION BETWEEN INDIVIDUALS IN ORDER THAT
WE MAY REDUCE AND ELIMINATE WASTE, LAY THE
. FOUNDATION TOR CONSTANT DECREASE IN PRODUC-
TION COSTS, AND THEREBY OBTAIN THE FUNDAMENTAL
INCREASE IN WAGES AND STANDARDS OF LIVING,

TRADE ASSOCIATIONS, LIKE MANY OTHER THINGS,
MAY BE ABUSED BUT THE INVESTIGATION OF THE DE-
PARTMENT OF COMMERCE SHAOWS THAT SUCH ABUSES -
HAVE BECOME RARE EXCEPTIONS. WITHIN THE LAST
FEW YEARS TRADLE ASSOCIATIONS HAVE RAPIDLY DE-
VELOPED INTO LEGITIMATE AND CONSTRUCTIVE FIELDS
OF THE UTMOST PUBLIC INTEREST AND HAVE MARKED
A FUNDAMENTAL STEP IN THE GRADUAL EVOLUTION OF
OUR WHOLE ECONOMIC LIFE.

“No facts have come to my attention that would cause me to change the
opinions expressed at that time. Rather every development of industry renders
trade associations more essential to sound development of our economic system.

“The . development of the American trade association movement has been
and will continue to be a very significant influence in the dircction of greater
business stability."
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WHEN you use Two Ster Semoling, you are assured
of double protection every day in the year from
losses through fluctuations in color, favor, or strength in
your macaroni.

/- Two Star Semolina is milled under a double check
system which assures perfect uniformity.

; First, the Durum Wheat is tested in our experimental

| mill—one of the most complete Durum test mills in the
country. No wheat is used that does not measure up to
our rigid standards of color and strength. Our great
storage elevators protect the quality of our Durum—so
that only the best of the year's crop goes into the making
of Two Star Semolina.

Second, throughout the entire milling process the

most exacting control system is exercised. At regular in-
tervals each day the Two Star Semolina going through
our mills is tested for granulation, color, and protein
strength, The bright, clear amber color, pleasing Aavor,
and exceptional strength of Two Star Semolina is kept
uniform at all times.

A uniform producer of quality macaroni, Two Star
Semolina is as dependable as the stars. See us before
ordering.

TWO STAR SALES OFFICES

Baltimore: Chicago: Philadelphia:
117 Commerce Street ::2 -CMH“BW Ave. 418 The Bourse
! - Boston: nias City: Pittsburgh:
; 171 MikSueet  (riestBlding e en Ave.
T Buffalo: 535 5t. Ann's Streat  San Francisco:
~ Dun Building, Tth Floor  Mew York: Meichants Exch. Bldg.
; 410 Produce Exchange

* * TWO 1A

MINNEAPOLIS MILLING COMPANY

Minneapolis, Minnesots

Double Protection *

g "1 south.of the Mason-Dixon Line,

STAR SEMOLIN/
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A Practical Business Convention

Coolidge Says

Former President Calvin Coolidge in his daily syndicated
article May 2, 1931 had this to say about trade associations:

NEITHER THE STATE NOR THFE FEDERAL
GOVERNMENT CAN SUPPLY THE INFORMA-
TION AND WISDOM NECESSARY TO DIRECT
THE BUSINESS ACTIVITIES OF THE NATION.
ABOUT ALL THAT CAN WISELY BE DONE IN

THIS DIRECTION 1S

PROVIDED BY TRADE

ASSOCIATIONS. ADDITIONS TO THE SYSTEM
PROMISE MOST IF THEY BE VOLUNTARY AND
PROVIDE A BETTER COORDINATION Or

ACTIVITIES,

This week Chicago becomes the capital of the macaroni
panufacturing industry of the United States, To that great
ity on the shores of Lake Michigan representatives of mem-

per-firms of the National Macaroni Manufacturers Associa-

fioe are wending their way, to what many agree is probably

e most important conference of the industry ever held.

Suffering from ills that have aYected business generally and

becking ways and means for relief that may come too late for

gome, macaroni and noodle makers from every important
panufacturing center in the country will confer with but one

#'m and purpose in view,—to help improve the business

hrough fair and equitable coopesation. Leaders from the
acific coast will be there working shoulder to shoulder with
mpetitors from the Atlantic seaboard; from the northern
nufacturing cities will come many to greet manufacturers
All are congregating to learn something new about the busi-
¢ss and to impart their bit to this practical business conven-
in of the trade. The convention program committee antic-
Pated the general interest in the meeting that is attracting
“Presentatives from all parts and has prepared a program of
reat merit for the event,

The program deals with the four cardinal points of the
flicaroni business as at present constituted, namely: “The
"Mortance’ of Quality as a Builder of Good Will”, “The need
bl hetter Knowledge of Costs to insure Profits”, “The approval

P! new, businesslike sales methods and the condemnation of

Il illegal practices” and “Needed macaron publicity, properly

@oplied”. Thisisa big order for one meeting but the sponsors

Ppear ready to deliver, !

Bombastic speeches by theorists will be entirely absent at
"E Chicago conference June 16, 17 and 18, It will be a con-

tution in which the manufacturers will be asked to do most

15

of the talking, giving their experiences  and suggesting
remedies in plain, everyday, easily understood language, Not
flowery oratory but fine ideas, proper suggestions and timely
recommendations are the need of the hour.  Who know hetter
than the manufacturers themselves v.-.w;:lly what the industry
needs most in these trying times!

To prevent it becoming monotonous and (o start discussions
along approved lines, a leader has been selected to present the
outsider’s viewpoint; one only for each of the four major
sessions which comprise the 1931 convention program.  Thus
will the conferees get some fruitful thoughts from those far
enough removed to see our faults and failings.

To arouse greater interest in the meeting this year aml to
make its work more farreaching, exeeutives of member-firms
have been asked and urged to bring along to the convention
city their sales mavagers and accountants; the former to take
a leading part in the session dealing with proper and better
sales and the Iatter to tackle the cost problems of the industry
from their varied experiences in the actual handling  of
accounts.

The economic upset of the pasi 20 months has seriously
affected all lines of business. Times are hard and money
tigint, but the work of trade associations must go on it the
particular business which each sponsors is 10 gain its goal and
retain its position,  That is why you will find at the Chicaga
conference this week most of the leaders in the trade, the pro-
gressive manufacturers who know aid appreciate the value of
real, honest-to-goodness cooperation in times of stress, much
more than when business is normal.

THE INDUSTRY'S EYES ARE ON THE CHICAGO
MEETING. MAY THEY NOTE ACTIONS BY UNDER-
STANDING FOR SPEEDY RECOVERY FROM OUR
ILLS!




Keynote Speakers at Chicago Meeting

Macaroni manufacturers, speaking from actual experience, are expected to feature the several discussions scheduled for
* the several sessions of the 28th annual convention of the National Macaroni Manufacturers association in the Edgewita
Beach hotel, Chicago, June 16, 17 and 18, 1931.

Just to add variety and to bring to the manuf

3 acturers the views of recognized authorities outside the industry, il has bea
arranged to have one set speech during each of the special sessions and the program committee has made a happy choice of

keynote speakers to start the several discussions. Each is a recognized leader in his field and should lay the ground fu
much interesting and profitable discussion.
He e are the headliners for the several outstanding topics scheduled for the 1931 conference:

* {mely Selling Message
Featuring the opening day program is
the very inportant “Sales Session,” a
recognizeld authority in the person of
Prof, Fred E, Clark of Northwestern
university, Evanston, 111, has been chosen
to lead the discussion. He has frequently
addressed various conventions on the
subject with which he is fully conversant
and macironi manufacturers should be
on hand early to hear him and to get
from him some fine selling pointers.

Dr. Fred E. Clark, Professor of
Economics and Marketing,
Northwestern University
A.B., /ulbion college, 1912; A.M., University
of IlUnois, 1913; Ph.D., 1916; Instructor,
Unive ig of Arizona, 1914-15; Teaching
Fellov, nlveni:r of Illinois, 1915-16; In-
structor, University of Michfgan. 1916-17;
Assiutint Professor, University of Dela-
ware, 1917-18; Assistant Professor, Univer-
sity of Michigan, 1918-19; Associate Profes-
sor, Northwestern University, 1919-23; Pro-
fessy:, from 1923; Marketing Consultant
since 1920; Author of “Principles of Market-
ing” and “Reading in Marketing” and nu-
merous articles in trade and scientific

journals. y

Capitalizing Your Advertising

If the macaroni manufacturers who
are sponsoring the 4-year advertising
campaign to popularize macaroni prod-
ucts are to realize adequate returns from
the activity, they must learn to capitalize
the movement to its fullest ‘extent. To
visualize its possibilities a special “Mac-
aroni Advertising Council” is scheduled
for the forenoon of Wednesday, June 17,
with Col. L. W. Herron sounding the
keynote of the session in a specially pre-
pared talk entitled “Making the Amer-
ican Housewife Macaroni Conscious.”

He is an authority on newspaper ad-
vertising, the media selected by the Board

of Advertising Trustees for the 1931-32

campaign. As publisher of one¢ of the
leading papers in the National capital he
is in constant touch with government

Harrizs & Ewing, Washington, D, C,
Col. L. W. Herron, Publisher and Business
Mam&;r. Wuhlngtm Star,
ashington, D, C.

agencies and will have a very interesting
and helpful story to relate,

Property Accounting and Plant
Appraisals

Irrespective of what system a firm
uses in figuring its costs, some heed must
be given to appraisements of the plant
properties. This feature of proper ac-
counting will be discussed by an authority
who has made a special study of the
subject practically his entire' business
career, assistant vice president of one of
the country’s leading firms that special-
izes in plant valuation work,

F. W. Jackson, vice president of the
American Appraisals company, Milwau-
kee, Wis., is a graduate (1910) of Wor-
cester Polytechnic Institute. For 9 years
he was associated in various capacities
with the American Telephone and Tele-
graph company, Tn 1919 he joined the
American Appraisals company specializ-
ing parlicul_arl{ in various features of
property records and property accounting
incident to the use of appraisals and with
particular references to appraisals and
their usage made to meet the problems of
Federal income taxation,

His talk will feature the special con-
ference on cost accounting scheduled for
the afternoon of the second day.

Standardization from an Official Angle
Conditions that exist in the macaroni

manufacturing industry make the ques-'
tion of nmanoni standards one of the

utmost interest. To lead the discussio

that will feature the special “Exhibit ani§

Products Analysis” the closing day of

the convention, one of the best known|§
authorities associated with the food andf
drugs administration of the U. S, De-Jd

partment of Agriculture has accepted the
assignment,

For years Dr, Frisbie has been en-|
gaged in governmental work and ofteg

has confered with macaroni manufac

turers in connection with laws, rules and§

regulations governing the definitions and

Dr. W. 8, Frisbie, Chairman, Food Stané

ards Committee, U. 8. Department of Agr-§g

culture, Washington, D. C.

standards of macaroni products. Held

will discuss food Jaws and. their propig
enforcement and may present a solution

to many of the industry’s serious prob-§

lems.

Keeping Step with Changes

No organization is in closer touch witt
general business conditions than is the
Chamber of Commerce of the Unit
States. Recently it staged a 4-day corg
vention at Atlantic City attended by rep§
resentative businessmen from every se¢
tion of the country, reflecting the inter g
est of every branch of industry.

As the after dinner speaker the cv
ning of the annual banquet of the N¥
tional association, the manager of W
Northern Central Division of the organ®
zation will deliver a cheery message wi
the compliments of the business leadersg

John Van der Vries will speak o
“Present Day Business Trends."” Activt
in trade association work and close!
connected with the Chamber of Com
merce movement Mr, Van der Vries ¥
in daily contact with recognized. leader!

of thought in business. He is closelt

June 15, 1931

hssociated with the Trade Secretaries
Gchool at Nortiiwestern university where
he frequently conducts classes on trade
Lssociation_activities, He is well quali-

L /

ohn Van der Vries, Manager, North Cen-

liral Division, Chamber of Commerce of the
United States, Chicago, IIL

fied to speak of the trade associations

ability and need to cape with the present

§day problems that have come with chang-

ing industry and the potential oppor-

unities of Il-i:e National Macaroni Manu-

facturers association,

Through Foreign Eyes
It has been said that one can get so
lose to his own business that he fails to
sce it in its proper light. Now comes a

#man from across the sca, a close student

f the alimentary paste manufacturing
usiness in his own country and one who
has been delving into the progress of the
trade in America to satisfy himself and
his promoters as to basic reasons for its
wonderful strides. He will divulge his
findings at the annual dinner of the asso-
clation.

Count Ernesto Russo, Milan, Italy

Count Russo comes from one of the
oldest royal families in Europe. He isa
linguist, a world traveler, a diplomat who
has mingled with the heads of all the big
governments,. He is here on a special
mission studying the economic and com-
mercial conditions for his Premier Mus-
solini. See the American Macaroni In-
dustry through this foreigner's eyes in
‘I"E,'Prcs:ntnlmn of. “America As [ Find
t sl
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Relief Through Legal Cooperation

By G. LMARCA, President, Prince Macaroni Mfa. Co.

Boston, Mass.

While I am in entire accord with the
association’s long established policy of
strict obedience to all laws governing
trade associations, 1 feel that there is
still much that we can do in a legal way
that remains undone. Never before has
there been need of closer cooperation be-
tween manufacturers if we are to escape
utter ruin,

The government has decreed that it is
unlawful to dictate prices as a combina-
tion in restraint of trade but’ common
sense also decrees that it is unfair to
countenance unfair cutthroat prices. Both
practices are unfair and equally ruinous,
especially when their objective is to put
the other fellow out of business,

On this point I recall a statement ap-
pearing on page 242 of the May 9 issue
of Sales Management which reads: The
Federal Trade Commission has ordered
the Noma Electric Corporation, New
York, manufacturer of electrical goods
to “REFRAIN FROM SELLING EX-
TENSION OR NONEXTENSION
CHRISTMAS TREE LIGHTING
OUTFITS EQUIPPED WITH
MAZDA OR ANY KIND OF LAMPS
AT PRICES WHICH ARE LESS
THAN IT COSTS TO MANUFAC-
TURE SUCH OUTFITS, WHEN
THIS' IS DONE WITH THE IN-
TENT TO SUPPRESS COMPETI-
TION."

In the situation confronting our indus-
try at this very moment there must he a
legal loophole for action within the law
that will gain for us some measure of
relief. If others can be restrained from
selling their products below cost of manu-
facture why cannot the same results be
obtained by our industry ? Surely, things
cannot long continue as they are! A few
may survive but many will become busi-
ness bankrupts unless our association
does something to save us by taking legal
steps to protect the innocent from the il-
legal tactics of the reckless fellows who
care little for laws or cthics.

While we realize our industry’s ills
and have our individual notions as to
remedies to be applied, might not some
unbiased and disinterested “business en-
gincer” be gainfully employed in making
a fair survey of our troubles and pos-
sible remedies? T have just read with
interest a.fine booklet prepared by The
Thompson & Lichtner Co., Inc. of Chi-
caeo entitled “Profits vs. Price Cutting”
which I recommend as profitable reading
matter for all macaroni manufacturers,
Copies may be obtained by merely re-
questing it from the firm.

The booklet is an analysis of a report
made on a business survey made at the
request of the National Association of

g - T B s

Manufacturers, To encourage reading of
the report in full and the consideration
of its suggestions at the coming conven-
tion of the National Macaroni Manufac-
turers association | quote some of its
high spots,

“Many manufacturers are aware that
competition is becoming increasingly
keen year by year in their own ficlds of
activity. Industries enpaged in long-
established trades and handling the more
staple lines of products, find themselves
facing a situation today characterized by
sales prices at or below cost and by the
persistence of vigorous price cutting. To
climinate them has become one of the in-
dustry’s most important problems.

“Competition in any industry pro-
gresses along several definite stages.

First stage—wherein organized in-

dustry overcomes environmental lim- -

itations, such as lack of materials, ma-
chinery or equipment; lack of capital,
skilled labor or trandportation facili-
ties. Skill in overcoming these handi-
caps gave the enterprising manufac-
turer the opportunity to cultivate virgin
fields unhampered by competition.

Second stage—Having overcome en-
vironmental limitations the next step
was a monopoly of the product itself,
The most common form of product
monopoly is based on patents, secret
processes or exceptional skill in pro-
duction.

Third stage—With the gradual dis-
appearance of the second stage of com-
petition, diminishing profits and the
threat of failure has brought on the
third stage, characterized as the ERA
OF SCIENTIFIC MANAGEMENT,
in reality the application of scientific
management to business.

Fourth stage—High pressure mer-
chandising and super advertising. It is
a very modern development in com-
petitive tactics which have appeared in
considerable proportions only sinee the
war.

Fifth stage—The price cutting stage
represented by a virtual equalization
of all real competitive  advantages.
Reasons commonly assigned for price
cutting difficulties are ‘Over-Produc-
tion,!  ‘Over-Capacity,' ‘Cost  lgnor-
ance,’ "The Law of Supply amnd De-
mand,’ ete”

Our industey is evidently in the fifth
stage of competition. What can we do to
gain permanent reliel from present con-
ditions? 1 strongly recommend that we
give this serious consideration at our
coming conference in order that we may
arrive at some concerted plan of action
from which the individual and the indus-
try will benefit.

ip




In the Convention Spotlight

FRANK L. ZEREGA, President
The Grand Old Man of the Macaroni In.
dustry who will Erclide over all the general
sessions at the Chicago Convention

H. M. RANCK, Field Secretary
Industry's contact man who will
charge of the Sales Session

have

FRANK ]. THARINGER,

Advisory Officer and Past President
The President’s right hand “bower"”

GLEN G. HOSKINS, Vice President

The “Cost-minded” executive who will
assist the President in convention
procedure

DR. B. R. JACOBS,
. Washington Representative
Will analyze products and tell what's what
about them

M. J. DONNA, Secretary-Treasurer
Will be quite busy with convention details
and entertainment of manufacturers and

ROBERT B. BROWN, Chairman

Board of Advenilinf Tru
The Industry's publicit

stees

y manager

MARTIN LUTHER,
Chairman Quality Committee

He will advise what can and can't be cont

in quality regulation

LLOYD M. SKINNER, Toastmaster

Will direct the Festivities durin
ciation's Annual Dinner

the As
arty
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INow! Uniform Color Macaromni
| Assured

Perfeetion of New sPress-testing** Method Now Enables
Gold Medal Millers (o Supply Semolina Producing
Same Color Macaroni 365 Days in the Year

i Macaroni Strength and Taste Also Within Control Now!

Recently Formed Gold Medal Macaroni
Service Department Makes Available,
for the First Time, Relief to Munufac-
turers Unable to Control Production
Consistently Due To Local Climatice
Conditions.

NOW comes a development that overcomes
production difficulties and sales losses ordinarily
incurred with weak macaroni! A development
that results in the production of macaroni
having uniform color, strength and taste 365
days in the year!

Through the perfection of a new testing method
the Gold Medal Millers, world’s largest Wheat
buying and milling concern, are now able to
offer you a semolina which is able to assure
these results in your own factory the year’round.
It is called “Gold Medal ‘press-tested’ Semo-
linn” and it comes from the finest quality amber
durum wheat. It is milled in a new mill having
practically double the number of purifiers
found in ordinary mills and is free from specks !

What PPress=tested’ Means

Gold Medal “Press-tested” Semolina is a semo-
lina that has been tested in a commercinl press
under normal working conditions for uniform-
ity of color, strength and taste in the finished
macaroni. Every batch is tested under the sume
conditions to produce a semolina that gives the
same results day in and day out.

Thus, there is no chance of Gold Medal “Press-
tested” Semolina ever varying in results. You
always get macaroni having absolute uniformity

GOLD MEDAL

"Press - fested"”

SEMDLINA

-

al

T

', . “Press-teste

WASHBURN CROS

GENERAL MILLS INC. 1

in color, strength, taste and freedom of specks
every day in the year. Production is simplified
greatly. No money lost having to sell otherwise
first grade macaroni at second grade prices.

Full particulars can be obtained by writing to
George B. Johnson, Manager, Semolina Sales
and Service Department, General Mills, Ine.,
Minncapolis, Minn,

WASIHBURN CROSBY CO.. INC.

of
GENERAL MILLS. INC.

9

T —————————
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OFFICIAL PROGRAM |
Twenty-cighth Annual Convention

~» National Macaroni Manufacturers Association «

Edgewater Beach Hotel, C_hicago.
June 16, 17 and 18, 1931

All Sessions in the Lincoln Room—Chicago Daylight Saving Time
MONDAY, JUNE 15—5:00 P. M,
Final Meeting of the 1930-1931 Board ‘of Directors
“President FRANK L. ZEREGA, presiding.

INAUGURAL SESSION—TUESDAY, JUNE 16
(Daylight Saving Time)
Registration—Eight to Ten '

Enrollment of Representatives,

Regiﬂmr—M'. J. Donna, Secretary-Treasurer,

Forenoon Session—Ten to Noon

Call to Order by President Frank L. Zerega.

Roll Call and Introductions.

Annual Address of the President, Frank L. Zerega.

Annual Report of the Secretary-Treasurer, M. J. Donna.

Appoinimcnl of Convention Commiltees.

; Afternoon Session—Two to Six

Call to Order, President Frank L. Zerega.

Reports of Committees.

'Bpecial Sales Session

H. M, Ranck, Field Secretary, presiding.

Address—"Selling and M:rcimndialng." Dr. Fred E. Clark, Head
of “the Der:rtmcm of Marketing and Management, North-
western School of Commerce,

General discussion of Selling Methods, New Selling Ideas, Ete.

Adjournﬁu:nt.

GENERAL SESSION—WEDNESDAY, JUNE 17
Forenoon Session—Ten to Noon

Registration of Representatives—M, J, Donna, Registrar,

Call to Order—President Frank L. Zerega.

Reports of Committees,

Macaroni Advertising Council
R. B. Brown, Chairman Board of Advertising Trustees, presiding.
Address—"Making American Housewives Macaroni Conscious,”
by Col, L. W. Herron, publisher and business manager of Wash-
ington Star, Washington, D. C.

Presentation of 1931-1932 Macaroni Publicity Program. General
discussion, .

Afternoon Session—Two to Four
Call to Order—President Frank L. Zerega,
Reports of Committees,

Special Conference on Cost Accounting
G. G, Hoskins, Chairman Cost Committee, presiding,

Address="1'roperty Accounting and Appraisals,” by Hon. F. W,
Jackson, American Appraisals Company, Milwaukee, Wis.

Uniform Cost System Display—Discussions and Explanations,
Free Consultations with Cost Experts,

(R. V. Thornton of Wolf & Co, Accountants, will be avails
able during convention for personal consultation by firms'
accountants.)

ELECTION OF DIRECTORS.

Adjournment.

Evening Entertainment—Seven to Midnight
Annual Dinner-Dance.
Toastmaster—Hon, Lloyd M. Skinner.

After Dinner Speaker—Hon. John Van der Vries, Manager North.
ern Central Division, United States Chamber of Commerce.
Subject—"Present Day Business Trends.”

Al!dsi:s‘s—"Am:rim As 1 Find It," by Count Ernesto Russo, Milan,
taly.

Entertainment, directed by Speeial Entertainment Commilttee.
Dancing.
CLOSING SESSION—THURSDAY, JUNE 18
Final Session—Ten to One
Call to Order—President Frank L. Zerega.
Reports of Committees,
Announcement of 1931-1932 Officers Elected.
. 'Special Exhibit and Products Analysis
Dr. B, R. Jacobs, Washington Representative, presiding.

Addrcls—-'-"'l'lge Standardization of Macaroni Products,” by Dr
Frisbie, Chairman of the Food Standards Committee,
U. S, Department of Agriculture.

Report of Quality Committee, by Chairman Martin Luther of
Minneapolis Milling Co.

Report of the Macaroni Educationa! Bureau,

Examination and Studr of Products—recommendations and sug- B
n

gestions for improving quality.

SELECTION of TIME and PLACE of 1932 CONVENTION.,
General Discussion. J

* Final Adjournment.

Afternoon
First Meeling of 1931-1932 Doard of Directors,

SPECIAL ENTERTAINMENT FOR WOMEN

11:00 A, M.—T_uﬂtiﬂ?. Junc 16—Ladics Beach Party and Luncheon

1:00 P. M.—Sight Seeing Trip to 1933 World Fair site, Plane
tarium and Shedd Aquarium in motor coaches donated by
Edgewater Beach Hotel,

12:30 P. M.—Wednesday, June 17—Special Luncheon,

1:30 P, M.—Bridge and Bunco Party—Door and Table Prizes.

7:00 P. M.—Annual Dinner-Dance and Entertainment,

Edgewater. Beach Hotel's : recreation ﬁr

guests. Special music daily by Paul
chestra in Marine Dining {!

ounds always open o
Whiteman's rfnuwﬂca or

NOTE:~The usual fee of Ten Dollars will be collected from all §

who register, entitling registrants to:
(1) Privileges of Convention,
(2) One Banquet Ticket,
(3) Tickets for Ladies to Luncheons, Bridge: and Bunco
Party, Beach Party and Sight Seeing Trip.
(4) Admission to All Entertainments.

(Additional tickets for ladies and guests to A I 5
may be prqcured from the Seultxt:r;)f 2 -.nnll.ul- Di"““ et

=

Conference

«« |nteresting Convention Publicity

Weekly from the headquarters of the National Macaroni Manufacturers association in Draidwood,
broadeast to the member-firms a series of messages dealing with the importance of the 1931 cenference to be held in the
Edgewater Beach hotel, Chicago, June 16, 17 and 18. ‘The messages were in telegraphic form under the interest-arresting title
of “MAC-0-GRAM," each dealing with some specific phase of the program prepared for the conference.

'MAC-0-GRAM

»»

Tl there has been

Dates

F
28th ANNUAL
MEETING
R
Edgewater Beach Hotel
i Chicago

oom and on Lake Michigan beach. §

MEMBERS N. M. M. A.—

(No. 1—May 5)

Representatives of nearly 150 Member-firms will meet in
friendly conference in Edgewater Beach Hotel, Chicago, on
June 16, 17, 18, 1931,

Never has there been greater need for better understanding

‘Rietween members. Grasp this welcome opportunity to confer

with competitors on the Industry’s troublesome present-day
problems.
Special Convention Features of Timely Interest:
(1) A Sales Conference
(2) Advertising Council
{(3) Uniform Cost System
(4) National Exhibit and Analysis of Products
Not more than ONE SET SPEECH any one session. Dis-
cussions from the floor encouraged by those in daily contact
with actual conditions.
Mark these dates in your Engagement Book and be with
us in Chicago. We'll both benefit,
National Macaroni Manufacturers Association
M. F. Donna, Secretary-Treasurer

(No. 2—May 12)

In Industry—ORGANIZATION 1S POWER—power com-
mercially, socially and economically,

For 3 days over 100 Member-firms composing our Trade
Association will confer on saner business methods and fairer
ompetition,
l;"ll'EClr\L FEATURE No. One—Opening Day—June 16,
“From 2 to 5 p. m. a full session devoted to Selling Prac-
ices and Selling Suggestions.

Address—"Selling and Merchandising,” by Dr. Fred E.
"lark. head of Department of Marketing and Management,

orthwestern University School of Commerce.

All are strongly urged to bring along Sales Managers and
{-<ading Salesmen to take part in the discussions and to make
bugeestions. A worth-while convention feature,

Other convention high spots:

Second Day—Forenoon—Advertising Council,

Ml‘tmtmn—Cnst Study and Conference.

Third Day—Forenoon—Exhibit and Analysis of Products.

The  Twenty-eighth Annual Congress of Macaroni and
oodle Manufacturers awaits your presence, needs your co-
Peration, ’

National Macaroni Manufacturers Association
M. F. Donna, Secretary-Treasurer

No. 3—May 19)

With the country’s leading Macaroni-Noodle Manufacturers
anded together in this organization for unselfish trade pro-
ation, success must crown our efforts,

ou are especially urged to send representatives to this

N Ty 1y

e

National Macaroni Manufacturers

Association
Association Headquarters, Braidwood, llinois

g
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JUNE
16, 17, 18
1931

vear's conference in Chicago at Edgewater Beach Hotel.  The
dates are June 16, 17 and 18.
SPECIAL FEATURE NO, 2—Forenoon of Second Day—
MACARONI PRODUCTS ADVERTISING COUNCIL. i
Keynote Speaker—Col. L. W. Herron, Publisher of Wash- 1
mgton (D, C.), Star.
Plans for 1931-1932 newspaper advertising campaign ex-
plained and helpful suggestions for proper tie-in by individual
manufacturers will be made by our DBoard of Advertising

Trustees.
Other Matters of Special Interest: X
SALES SESSION—Afternoon June 16, S

COST SESSION—Afternoon June 17.
PRODUCTS EXHIBIT AND ANALYSIS—Forenoon
June 18,
(Entertainment for Ladies.)  Annual Dinner-Dance—Eve-
ning June 17,
Reserve these dates for industry’s most important trade
conference of the year.
National Macaroni Manufacturers Association
M. F. Donna, Secretary-Treasurer

( No. 4—May 26)

JUST ANOTHER REMINDER!!! ¢

Our 28th Annual Conference at Fdgewater Beach Hotel,
Chicago, June 16, 17 and 18, 1931, i

SPECIAL FEATURE No. 3—(Afternoon Second Day ) — ‘
“THE VALUE AND NEED OF UNIFORM COST AC- Iy
COUNTING." }

Full explanation and discussion of Association’s copyrighted
System.

Expert Accountants on ground for free consultation.  Make
appointments in advance. )

Tiring along your accountant or bookkeeper for first-hand
information and free discussion.

Other Convention Features:  Sales Session: Advertising
Council: Macaroni and Noodles Exhibit: Annual - Dinner
Party.

EXECUTIVES, ACCOUNTANTS amd SALES HIAN-
AGERS—Here's your opportunity, A Conference, a Schaool
for self-help!

National Macaroni Manufacturers Association
M. F. Donna, Secretary-Treasurer

L et P T

(No. 5—June 2) .
“THE SURVIVAL OF THE FITTEST.” )
An appropriate title for the husiness hattle which Macaroni i
Manufagturers are waging.
Even in such a battle, QUALITY is a DETERMINING,
DECISIVE FACTOR. e
Have vou mainfained, hettered or loweered your Quality 2
SPECIAL FEATURE NO. 4—Forenoon of thind dav—
SEXHIBIT of Products nationally collected.” “ANALYSIS
(Continued on Page 21)
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Secrets of Successful Trade Marking |
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Keep the Trade Mark Faith If You Remodel Your Package

These are the restless days of com-
petition when, it is a safe guess, the
average marketer of macaroni or
kindred specialties is turning over in
his mind the question whether the time
has not come to redesign his package.
Perhaps he has .lready taken the
plunge of package modernization. Hun-
dreds of packers of all manner of food
specialties, or grocery specialties so-
called, have lately made over their re-
tail package units. Packages that have
done duty for decades are being
scrapped for new style receptacles, or
new wrappers,

No fault is to be found with the
mania for package redesign. It is
probably true that many of the pack-
ages now going into the discard are ob-
solete and unsuited to present condi-
tions of merchandising in which self
selling and self service by retail
customers play so large a part. Verily,
fashions change in packaging as in
every'thing else and the packér must be
up-to-date. Doubtless there is warrant
for the claim that a new package dress

'will do much to kindle interest in a

standard product and stimulate sales,
In short, package rejuvenation is all
but imperative if the seller of grocery
specialties is to capitalize the current
craze for color and take advantage of the
superior visibility of the new order of
bold typography.

Dut while saying “amen” to the general
principle of periodical or semioccasional
package redesign many of the nation's
shrewdest experts on marketing are add-
ing a caution and a reservation, They
are for change, variety and novelty in
package getup if and provided this ring-
ing of changes in package ensemble docs
not disturb nor derange the display of
the trade mark which is, after all, the
heart and keynote of any attempts to in-
dividualize a package. Change the con-
tainer background if you will: conjure
a new package “atmosphere”; but spare
the time-tried, traditional trade mark, so
that it may be readily recognized in the
new package environment by the old
friends to whom it has long signaled “the
kind they have always bought”, This is
the warning of the sharps on Uncle
Sam's staff who have made a study of
the advantages and disadvantages of pro-
gressive packaging.

Even if they accept the advice of the
conservative counselors, some macaroni
men may be for the moment a bit peeved
that they cannot revise their trade marks
along with their packages. Perhaps a
trade mark owner feels that his trade
mark is outmoded. Maybe he would
chose a trade mark of a wholly different

+ By WALDON FAWCETT

pattern if he had it to do over again. So
he is lured by the idea that he might
“do over” his veteran mark at the same
time that he dolls up his package.

If he is dissuaded from tampering
with his brand name-plate he may live to
bless the restraint, The fact is that a
large proportion of buyers at retail make
their selections at the counter or specify
their wants by their recognition or rec-
ollection of the appearance of the com-
modity unit. It is just this reaction on
the part of consumers that has caused
many a macaroni manufacturer to believe
that his package in its eatirety is re-
garded by the public as a trade mark and
has made the producer reluctant to dis-
turb the package garh, even in response
to the strong urge for package redesign.
This last degree of ruttiness is perhaps a
case of overdoing a good policy.

Investigation shows that in the great
majority of instances a package is rec-
ognized by the trade mark rather than
by the trade mark setting, Even the con-
sumers who are in the habit of saying
that they check up on their choice biy
familiarity with the package setup will
confess, under cross examination, that
it is the trade mark, specifically, rather
than the package as a complete entity
which gives the clue. If not consciously,
then subconscious'y the purchaser focus-
es on the trade mark even though he in-
cidentally reacts to some or all the other
features of the package dress. If that
doctrine is accepted it necessarily fol-
lows that the trade mark must be
handled with care when transforming a
package.

There is another and equally good
reason why the time honored macaroni
mark should be left undisturbed if a
manufacturer joins the packaging revolu-
tion. If a trade mark is registered at the
U. S. Patent Office or at the registration
bureaus of any of the several states
which affcrd protection to trade names,
it is officially entered or recorded in a
certain form, and samples or specimens
of the initial version are deposited in the
official files for purposes of reference in
the event that other members of the
trade subscquently adopt or seck registra-
tion for marks which duplicate or show
dangerous similarity to the mark which
had first call. It follows, therefore, that
such federal or state protection as is af-
forded is for a specific form of trade
mark. There is, indeed, no provision in
the official machinery for amending or
modifying the recorded expression of a
trade mark idea.

Facing the inflexible arrangements for
trade mark certification, it is easy to see.
how the macaroni manufacturer is put-

ting himself in a precarious position if,
incident to remodeling his package, he

Consolidated Macaroni Machine Corporation

FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

adds 10 or takes from the recorded form i esigners and Builders of High Grade Macaroni Machinery

of his trade mark. At that, it is rarely
that a “dolling up” of a package entails §
downright discard of a hard working
trade mark. What the trade mark owner
is more apt to do, in all innocence, is to
junk certain features of the mark which
appear old fashioned, clinging to other
features and assuming that nn{ part of
the trade mark is as good as the whole.
Or taking another slant, the packager
may desire to try his hand at simplifica-
tion of the getup of his goods. As part
of his program of more elemental and
bolder display he would fain reduce the
complications or excess ornamentation of
a composite trade mark design that was
adopted in days when frills and flourishes
were all the go. In theory it is all-very §
nice to reduce an established trade mark |
to essentials,—improving its visibility
the while, In practice it is dangerous. [f
it comes about that a macaroni manufac-
turer is actually using on his redesigned P
package a trade mark that is not at all
the mark he registered, he may have to
meet the charge of a covetous rival that 8
he has "abandoned” the old mark and
that it is therefore open to appropriation |8
by any person who sces fit to reclaim it.
A macaroni packer who desires to re-
design his package without jeopardizing
his trade mark has 2 courses or 2
methods open to his choice, One solu-
tion of his problem is to definitely aban-
don his old trade mark and register the
new or modified mark that he feels is§
more in keeping with his regarbed pack-
age. The other safe way to indulge in a
change of heart with respect to a trade
mark is to retain the original mark in a
subordinate capacity and adopt a newj
mark for the heavy work of the re-
vamped package. There is, of course, no
official or legal objection to the use of
two or more trade marks on one package.
A favorite technique in this pattern is to
place the new trade mark conspicuously
on the face of the modernized package]
and to relegate the old mark to the re-
verse of the package where it will con
tinue to hold the allegiance of old friends |
Some of the best minds in the field of
package engineering hold that it is quite
unnecessary and a serious mistake 10
take any liberties with the trade mark
when making over a package, They say
that if a package background is brouglt
down to date in appearance it will en
compass the trade mark of an earlier
j,'cnerahon' without any suggestion of 2
arring note. . Some of the experts advist
the lifting from the old package environ-
ment to the new of not only the trade

I

The Kneader is 'a machine of considerable importance in the production of quality
macaroni. Many macaroni manufacturers ask the question, “Why don’t my macaroni
look as good as Mr....................2" mentioning the name of some other manufacturer.

The explanation is very simple. Mr.......ccccoveneeee is using a properly designed kneader.
Aware of the requirements of this industry, we have designed the Kneader shown

above. The proFe

proper design o

r operation of a kneading machine depends almost entirely on the
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-
ator being drawn underneath the cone. Unguarded kneaders have often been the cause
of serious injury and sometimes the death of the operator. Both cones are equipped with
scraper attachments to prevent the dough from sticking to the cones and revolving with
the same, thereby causing much annoyance.

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

ings. Due to elimination of unnecessary friction, very little power is required for
the operation of this machine.

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

ther details.

S e—————

§ 156-166 Sixth Strest .~ BROOKLYN, N. Y., U.S.A. 155171 Seventh Street

Address all communications.to 156 Sixth Street
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mark but the entire original label. 1f a
maearoni packer has reason to feel that
his ancestral trade mark is not precisely
in the key of a package which has been
redesigned in accordance with modern
taste he has only to add a line to his
package copy pointing out that for the
sake of auld lang syne the original brand
name-plate is incorporated in the lay out
of the rejuvenated package, where it
may be recognized by all old friends and
by some of the new ones to whom the
honor mark has the prestige of a tradi-
tion. An old trade mark on a new pack-
age is an ideal means of attesting that
contents are “the genuine” or “the orig-
inal",

Body Needs Large Fuel Supply

Carbohydrates, Proteins and Fats Sup-
ply It, Latter Having Highest Value

By Dr. G. A. Lowenstein,
BS, MA,. PhD.

Formerly member of the faculty of bio-
logical and physiological chemistry at the
College of f:hysiciam and Surgeons, Co-
lumbia University; Food and Drug Re-
search Chemist, Hureau of Chemistry, U. S,
Department of Agriculture,

Just as the automobile needs fuel in
order 1o function, so the human body
mugt get a plentiful supply of fuel be-
fore it will be in a position to attend to
its daily needs.

There are only three classes of food
substances which supply fuel in any ap-
preciable quantities to the human body.
The chemist refers to the substances as
carbohydrates, proteins and fats, Of
these three, the fats have by far the
highest fuel value,

Food rich in carbohydrates are:
Wheat, corn, barley, rye, oats, rice, maca-
roni products, breakfast cereals, pota-
toes, tapioca, dried prunes, syrups, mo-
lnsses, sugar, cakes and confections,

Foods rich in fat are: Cream, butter,
egg yolk, fat meats, lard, oil, nuts, choco-
Tate, heef or chicken fat.

Foods rich in proteins are: Milk, egg
noodles, cheese, eggs  (especially the
white of eggs), meats and all kinds of
fish, nuts and most grains,

The fuel value of foods is measured
in terms of a unit called the calory. The
number of calories required by any indi-
vidual will depend upon his weight,
height, degree of activity and to some
extent upon his age,

A person weighing about 155 1bs,,
whose activities are moderate, will re-
quire about 2600 calories per day. A per-
son weighing 180 Ibs, will need more in
proportion,

A more active individual would, of
course, require many more calories, ani

7/

along lines parallel to your own?

alive.”

husband:

dodo.

left asleep by the wayside.

N

Are You Alive?

It seems a silly question, but are you really alive? ;

Are you alive to what is going on in your field of business? Are you
alive 10 all the progress taking place around you? Are you alive and
sensitive to the ideas and opinions of others who are thinking or acting

Irving Bacheller says, “Probably not half the people in the world are

Dear Husband :—Not knowing what else to do, T will write to
you. Not knowing what to say, I will now close. l
Wearily yours, |

Unfortunately, a good many people are without aim or object or ambi-
tion; save to get through the day and get business off from their minds.
Some do not have their business on their minds even during the day,
but are drifting along, thinking nothing is happening, hoping nothing will
happen. They remind one of the French countess who wrote her absent

Countess de R, I

We do not really expect to find people like that in the business world,
but they are there just the same. There are people in business who can- |
not think of a single thing to do to better their business. They are com-
mcrciall{_hinanimate and mentally inadequate. They are as dead as the

ey continue to go daily to and from a certain location they
call a place of business, but it is more like a financial funeral parlor.

If you are not alive, it doesn't matter, If you are alive, prove it. D i
Make it so obvious that no one can question that you are one of the |-
active, aggressive factors in your field. Do something, Show activity.
Keep up enough motion to show that you are at least marching on, not

in some extreme cases a man might need
as many as 6000 calories a day or more,

* ® %

Government statistics show that maca-
roni and spaghetti supply about 1650
calories of energy per Ib, or approxi-
mately 46% of the energy a man needs
daily. This same food also fumnishes
about 61% of the protein daily required.

Alfredo, Noted Roman Chef

His Specialty Is Mixing Noodles
for His Guests

Among the famous chefs of Europe is
Alfredo, in whose restaurant in Rome
celebrities from all over the world have
been wined and dined. An American on
returning recently from the Eternal City,
hrings back an anecdote indicating that
the art of Alfredo is not lost on one of
America’s best known movie stars,

“Alfreda’s specialty is noodles,” he re-
ports.  “The noodles are made by his
wife each day—cut into long, thin strips,
and hung on a line to dry. To me that
seems strange because in America we can
buy the highest quality Noodles,
ready-made, in any of the food stores,
Every evening she cooks the noodles
for about .20 minutes. Then they are
brought into.the dining room on a siz-

zling hot platter. Alfredo himself of
ficiates at their preparation for eac
party.
“For a party of 4, say, he will haved
good sized platter of the food befo
him. A boy brings him in a half pour
of sweet, unsalted butter, and about
double handful of Parmesan chees
He takes a dip of the butter and droj
it into the platter, then scatters sof
of the cheese over the top. The
with a big spoon in one hand and
fork in the other, which he draws it
the breast pocket of his white coat, Al
fredo attacks that platter.
“Alternately he adds more butt
and more cheese, and in 10 minutes
energetic mixing you have a dish 1
a king."” .

0

Hell Bent

The deceased macaroni maker knocke
on the gates of hell and asked entrant

“Why do you come here?” dema
ed Satan,

“I want to collect some old accour§
from a couple of my former customc§
who died before me.”

“How do you know they are here

“Well, every time I tried to coll¢
this is the place they recomment
me to."

Uniform
fis Never

uality
An Accident

SEMOLINA

THE MACARONI JOURNAL

HE high quality which you are always so
sure of finding in Commuander Superior

Semolina does not “just happen.” It is the
direct result of careful, seientific milling. Only
the finest Durum Wheat is selected—and then
it is carefully tested to make sure of its abso-
lute uniformity before being accepted for use.
Painstaking attention is given to every process
in the milling of Commander Superior Semo-
lina from the time the choice Durum Wheat
enters our new, improved mills until the
Semolina is sacked for shipment. No labor is
spared. No detail is overlooked. The depend-
able uniformity—the excellent color—and the
high gluten content for which Commander
Superior Semolina is famous ere rigidly main-
tained through our accurate control system.

This explains why so many macaroni man-

ufacturers are prepared to swear by the qual-
ity of Commander Superior Semolina!

YOU COMMAND THE BEST WHEN YOU
DEMAND COMMANDER

COMMANDER

SUPERIOR
SEMOLINA

Commander Milling Company
Minneapolis, Minnesota

e —— P




p——

T

= m R A S

P

——

s s e

AT

KT St (e Taits

» Macaroni Educationa| Bureau SCCtiOI‘I “|f—"=L - - = —

Pine Fedesal Poond and Trogs Nt o
s, Bwetter aned mwne popularly knean
as the Pure Food Law was pissed e
produbat pamutacture amd sale within am
state of tewsds o ddrogs e are awldul
terated o pushranded. The et alse pro
Inbited the shipment from toreign coun
tries e the Unnted States, or from the
Lmited Stites e foreign commitrics, of
toods amed drugs which are adulterated o
mishicanded within the meanmg o1 e
act except thit foods ad drags need ot
conform to the act when shipped o tor
vign ||r||1|l|il'\ NI l'lll’lh!lL: Lo I'|I|‘ Spes i
tions or ddivectons of the foreign pan
chaser, and that the product shipped s
not e conthicr with the liws of the 1or
cign conmntry toowhich it s be shpped

Under the provisions of the Pure Foel
Lasw miaciaront products are not pernnmtted
1 he colored 1o sumulate the presence of
ceps This mterpretatiom has heen given
wide publieny i the past 3 ar 4 vears
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By R. B. JACOBS

Washington Representative

vl gonvermment, numeroas stale atl
theates, s well as the Natemal Maca
ot Mamutacturers assoctation, There is,
thorefore, very hittle excuse Tor am
s e turer i the basiness toocontim
toouse artiticrad color mthe mamafacinre
ot these |l|l"|l|tl\

At A memths ago I oreceved mfor
maton which led me 1o believe that the
Fulton Mawavom Cooof Jersey Cinn, N L
wits tsimy arthcud eolor i the mann
Gcture of at deast o part of its noodles
Iovallesd theme ome the phone e asked
whether o ot Ve were usig added
color They assured me they were ot
arid ottered toosemd e siunples of ther
prosluct D avcepted therr offer, recenved
adamaly zedd the sunples amd foand e
they dud not comtam added artitiend color
amed that they had the required amount
el eg soludss 1 oreported these facts o
them

Soon afterward T owas advised by ne-

Y

xn694

Inspector Jacob Haas ot the New York district of Unite
Bureau inspecting one oi the government's biggest seizures
products. Manufacturer, jobber and approximately 100 retaile
tunity in court to answer scrious government charges.
and cgg noodles must go"—is the terse meaning of th

d States Food Inspection
of alleged illegal macaroni
rs will have an oppor-
“Artificially colored macaroni
he latest government action.

vither manufacturer m New York
that an agent of an amporting firm
otfered o sell them a new artificial o !
whiech could not be detected after 1
Been put mto o macarom product
agent stated to the manufacturer tha
was selling this product o the Fub

Mawarom Coloas well as to others, !

carantecd that the presence of the ool
conhl not he detected, as it hadd heen 1
I numeraus chemists without suceess

Examimation of the sample of

showed thit it comsisted of turmeric A §

-ﬁ;

salvel e aleohol FEsperiments .
nunde, using the preserilied amoun
turmerie in the dough Noodles we
made amd tested for wrmerie wher
wis vasily detected Then samples
noedles purportmg o come from +
plant oi the Fultom Macaroni Co. wer
tested, and the presence of turmern o
tahlshed: These facts were all presein

teethe New York vty authoritics, as wi! ]

as tothe Federal government.

The Department of Agriculture trao
ashipment of alimentary pastes fron
Fulton Macarom Coo plant in Jersey
o the Tasty Fege Nowdle & Spaghett: o
of Braoklyn, XY Samples of this b
ment were tiken and analyzed and b
presence of turmerie confirmed,

Government also found the produet 1+

dencient in egy solids, Through the 1o
partment of Justice the U S0 Mo <he
wits urdered to serze this \||i|lllll‘lll, Wi
vonsisted of 2 cases. This produ
o the custedy af the U S, Ma <
e Lrooklvn The Government al
that this shipment was made m viol
vt the Fond and Dirags Net, which
hilits the interstate shipment of auls
ated or mishranded fools, Tt elime
this praduct s dnlerated  and
bramded within the meaning of the A
wthat it s eolored e simulate epy-
s deheient i ege solils

The New York oy health authie
Bivve also plicerd an o wihirgo against
gonls, as under the snitary corle
aovwlatien o sell arificially oo
macaronm products i the ey of
York This latter vise, Iln\\':"\\'l', [T
agamst the Fulun Macarom Co
aamst the Tasty gy Noodle &
phetti Co, o Lironklvn,

The Fulim Macaron Co now T
spportumy e hive its diy in eom
Iy opinin, however, that sines !
presence o actiticial color his een o
lished by least 3 chemists and 1he
herency megg solids his heen establhi-o
v 2 chenists, all working independen!
the result cannot e very much in denl?

O the other hand, the New York o
heahth aumthorities hive not only plet
anembargo an the aliove 208 cses
maciaroni products, but they o ) sl
nons the Tasty Fppe Noodle & Spaghett
Co.,oas well as about (4) retailers wh

i) T b RGN :"..f.
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|
We can safely say that the largest percentage i
of packaged macaroni products are automatically ;‘
packaged by
| Peters Package Machinery |
é
HE least expensive cartons of the «Peters Style”
are used with our package machinery —the i
least number of Land operators are necessary — E
hence the most economical package. Its protec- E |
tive features are recognized cverywhere. ' |
Our engineering staff are at your disposal.  Our l ;
catalogue is yours for the asking. l |
- |
PETERS MACHINERY COMPANY |
4700 Ravenswood Avenue
CHICAGO, ILLINOIS
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have been found to handle these goods in
New York city,

Thus closes a chapter in the alleged use
of color in macaroni products.

Certain interesting side lights have de-
veloped in connection with the use of
turmeric.  First, it was alleged that the
presence of this color could not be de-
tected in the finished noodle, It was oi-
fered for sale to several manufacturers

to make an impression on any market,
means will be found to detect it. This is
most natural, as sellers of these products
are not usually satisfied with just one
customer but must sell to others, and in
this way the information is passed on to
us, so that their efforts will be short
lived,

In one of the photographs shown here-
with, Deputy U, S. Marshal Jacob Haas

Federal Food Inspector takes for “a ride" 298 cases of macaroni products alleged to

be deficient in ?I% products and artificially colored.
of Ta

Seizure made at the warchouse

sty Egg Noodle & Spaghetti Co., Brooklyn, N. ‘Y.

in the metropolitan area of New York
city with the positive assurance that they
could use it, because of the inability of
anyone to detect it. 1t was safe. In this
alleged guarantee that the law could he
violated without detection, there are cer-
tain elements which may constitute con-
spiracy, and if it can be proved in any
case that the seller and the user of this
artificial color conspired to violate the
law, we may be able to get one or two
indictments, from which someone may
have difficulty in extricating himself, ~

The agent who has admitted selling this
artificial color to the Fulton Macaroni
Co. and to others, is now canvassing the
industry in New York city, trying to
sell them some egyr substitute which he
also claims cannot be differentiated from
egps.

Claims are made that macaroni manu-
facturers are making the substitution so
fast that the rest of them better get in
on the ground floor and buy before it
is too late.  The most that can be said for
this line is that it is “selling conversa-
tion."” They have not as yet been able to
convince any manufacturer of the advis-
ability of using their product, But if they
do, I'want to say that they and the user
of these substitutes are riding for a fall,
as just as soon as any substitute begins

may be seen making the seizure at the
warehouse of the Tasty Egg Noodle &
Spaghetti Co, in Brooklyn. The other
photograph shows the loading of the
product jn the Marshal's van, to be stored
under his seal and custody,

Railroads Face Crisis

It is just 100 years ago this year that
the lJ_c\‘:’ilt Clinton, the first regularly
commissioned steam locomotive, was put
into service on a railroad in this coun-
try. One might suppose this centennial
year would be one of joyous commemo-
ration. But the railroad presidents are
celebrating it by getting together in a
body, opening up their tear ducts and
Iiﬂ‘in;.: their voices in a chorus of lamen-
tation,

There is something the matter, declares
John T. Flynn, who has Teen commis-
sioned by Collier's Weekly to study the
situation and find out what can be done
to remedy it. Probably most people in
America from congressmen and senators
to the humblest voters and taxpayers, will
agree with Mr. Flynn that railroads are
essential to the convenience and welfare
of the country, and that the nation can-

n;n|aﬂ’onl to see them financially crip-
pled.
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“The problem before the nation,” sy B84l jruit in this mild and harmless pre-
Mr. Flynn, “is the saving of the nifervative many years before the Brog-
roads. It is a problem which affects fflex patent was obtained. The purpose of
investments of a million people, the ji Bhe borax wash, like many other chemi-
of 1,500,000 men and women, and hE&ls used, is to sterilize the skin and rind
servicing of countless industries whidf®i fruit to give it greater resistance
cannot exist without the railroads.”  Bminst decay and mold.

The loss of passengers and freigy
which the railroads have suffered in 11§
past few years is staggering. Out o
every 10 persons who travel in this tray
crazy age, only one travels in a railvay
train, Mr. Flynn declares.

Buses, private motor cars,
steamship lines, barges and pipe lines ax
the competitors which have sapped ni
revenues until the roads last year carme!
less than 3%19% on their property inves
ment,

In an effort to stem the tide of dimin

Under the previous decisions the fruit
de was already experiencing embar-
ssment due to restriction in the use of
borax. The lower courts had not only
ustained the patent on the process of
trucks Jsing borax or boric acid, but had held
hat any fruits or vegetables carrying
rax in the rind or skin were patented
Brticles so that the dealer became liable
0 the Brogdex company for damages and
ccounting.  Thus thousands of growers,
ackers, and shippers, particularly of
ishing returns the roads during the ps itrus fruits, were being restricted in
5 years have made the most determine Jnarketing necessary food to the Amer-
ruthless and intelligent drive on incfi J§" public,
ciency and waste ever witnessed in 8 The relief which is thus afforded the
history of any American industry. Deoncumer as well as the grower can be
now the railroad operating managers suByributed to a public spirited fight on the
operating expenses cannot be cut anBur of the American Fruit Growers and
more. Further' savings can be effecte/§f hroad application of the law by a tri-
‘“‘!}" at the expense of service. . [unal that endeavors to administer justice
“The situation,” says Mr. Flynn, “is3 lespite a maze of technicalities hamper-
difficult one. Tt will require the seriow ng procedure in our courts.
attention of congress and legislatures
The legislative program suggested by the
railroads is nothing more than a collec
tion of remedies for dealing with a prol
lem.  You may refuse to accept the rem
edies. Dut you will have to admit tha
the problem is there, a question of major
national importance.”

Ends Borax-Wash Monopoly |

The public at large and the American
fruit grower, packer, and shipper in par
tiee lar, have reason to be grateful fors
decision just handed down by Justicé Me
Reynolds of the U, S, Supreme Coun
For more than 5 years the Americn
Fruit Growers Inc. has been contesting
the validity of the Brogdex patent for
washing fruit and vegetables with borax
The opinion of Justice McReynolds that
the patent is invalid relieves the frut
trade of the possibility of paying royal
ties on a process that has been in generl
use over 20 years,

Rcycrsing 2 lower courts, the opinios
sustained the contention of the Amer: I_It is a member of the Rotary club of
can Fruit Growers Inc, that it would keffhicago, the oldest and largest Rotary
in the nature of a calamity affecting the "b'in the world. From 1926-28 he was
fruit grower, shipper, and public alikeJfresident of this organization with a
if a substance so well known and so comJtmbership of nearly 600 Chicago busi-
monly used as borax could be withdrawe [fess leaders,
from the free use of the frujt industry,
or any other industry,

. Since the fundamental principles wert
involved affecting a wide range of inter
ests, the Department of Agriculture, the
state of Florida, and 6 other states sub §
mitted 'memorandums citing the burden
that would be imposed on the farmer and
grower if the use of this disinfectant an!ll Due to his many contacts he has a
preservative were denied them in prepar-fealth of experience in dealing with
ing their products for market, iness men and business organizations,

Testimony taken in: the lower courts§fhis has placed him in a position where
showed that the citrus industry in Florida§¢ can discuss the national problems af-
and California had 'been accustomed 10 tting business in an intelligent fashion.

Noted Speaker for Banquet

John N. Van der Vries who will ad-
ress the National Macaroni Manufac-
jurers association on Wednesday, June
g7 is manager of the Northern Central
Division of the Chamber of Commerce
i the United States. He has been iden-
ified with the National Chamber since
he early part of the world war, At that
ime he was closely connected with the
ork of the National Chamber in organ-
tng the industries in the central west
$ part of the plan carried out by the
ational Chamber at the request of the
\Var Industries Board,

He has charge of the activities and in-
ttests of the National Chamber in the
idwest and as such comes into contact
tith every phase of business in this see-
ion of the country,

He was also member of the committee
i 8 selected to build the $15,000,000
Wic Auditorium and Exhibition Hall in
Icago 2 years ago, being chairman of
he subcommittee to determine arrange-
fents and requirements of this colossal
Micture,
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Grass Combats Depression

The 1. ]. Grass Noodle Company Ine.,
Chicago has made extensive improve-
ments in its plant at 6021-27 Wentworth
av. according to an announcement by
General Manager A, Irving Grass, A
laboratory has been installed for making
tests of raw materials and finished prod-
ucts amd o experiment on improvements
in quality, in charge of Sidney Linmond,
graduate of the University of Chicago.

Approximately $10,000 has been ex-
pended in machinery purchased from the
Clermont Machine company of Drooklyn
and now in operation.  The installation
consists of a new Rolling Machine, =
Triplex Calibrator and a Double Calilra-
tor Cutting Machine.

The drying department has been re-
modeled at a cost of $H000 with the in-
stallation of what the manager believes
to be the first electrically heated curing
room in the noodle manufacturing busi-
ness in this country.,

“Even if there is a depression raging
over the entire country,” says lIrving
Grass, “our firm has sufhicient confidence
in the business and in the quality of our
merchandise to make extensive improve-
ments in our plant in anticipation of the
better times that are slowly but surely
ceming. Our confidence in the future
of our industry remains unshaken de-
spite unbusinesslike practices complained
of., We are backing our judgment to
the extent of many thousands of dollars
in improvements and an extensive adver-
tising campaign using radio and news-
papers, to start carly in the fall.”

Convention Exhibits

Arrangements are being made by 2
supply firms for extensive exhibits at
the Edgewater Beach hotel, Chicago dur-
ing the 28th annual convention of the
National association. The Du  Pont
Cellophane company will exhibit the sev-
eral hundred brands of macaroni and
cg noodles in cellophane wrapped pack-
apes to impress the manufacturers with
the “eye appeal” of the visible package.
The exhibit will be under the supervision
of L. . Steele, assistant director of
sales,

The Rossotti Lithographing company
will have an exhibit of its cellophane

= |
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faced window cartons and general line 1
of packages suitable for all products i
This exhibit will be under the direction 1
of Salesmanzger Charles Rossoud, Jr !

Visits Headquarters

Among  the distant visitors to  the
Braidwood headquarters of the National
Macaroni Manufacturers association last
month were C. G, Rossotti, president of
the  Rossotti  Lithographing  company.
New York city and Frank Traficanti of
Traficanti ~ Brothers,  Chicago.  Mr.
Rossotti is on an extensive tour of the
maciaroni manufacturing plants 1w the
Pacific coast by way of Seattle and re-
turn via Los Angeles and New Orleans.

W hat Price Glory ?

On all sides we hear discussed gen-
eral conditions—commodity prices, de-
pressions, deflation and international re-
lations.  While most recommendations
for improvement carry no reward hut
glory and, naturally, lose their appeal at
this time hecause “seli-preservation” is
the first law of nature the National Ad-
hesives corporation makes a most sub-
stantial offer that should encourage more
and heavier buying an immediate busi-
ness relief :

“Our contribution to the many plans
and suggestions, sponsored by President
Hoover and our business leaders, is to
employ our capital by offering 4 months'
dating to all of our customers who will
buy now and accept for delivery 4
months' supplies. This increased volume |
will permit us to run all of our plants
at full capacity, giving additional em-

|
ployment not alone in our own plants, E.
hut in those plants upon which we de- |!
pend for supplies. Many will say—Al i
what of the volume 4 months hence? i

While theoretically the same  demand
cannot be satisfied twice, nevertheless we
feel certain that if all companies would
adopt this policy, the impetus of this
increased and immediate demand would
change the viewpoint of the people of |
this great country, from one of unwar- H
al op-

———

ranted pessimism to one of jus
timism, which optimism is so occessary
to start the upward swing of the next
husiness cycle. i

“The executives and employes of this
organization are re dy to earry out any
constructive and concerted plan of dei-
inite relief for the unemployed  and
pledge themselves to contribute a per-
centage of their salaries and wages up to
3%." i i
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(Continued from Page 11)
. . ct Association the Country’s Leading Brands.” “Points favorable and then you want Northland
' Natlona' acaronl anu a urers herwise about each.”
! ¢ Something novel and instructive. An eye-opener. May help
’ ’ ®lve the price question, )
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Flan now to attend. Yes, it will cost a little but it will prove Durum Wheat which 15 .carequy tested
OFFICIAL  LOCATION FIRM OFFICIAL  LOCATION M\ v investment, and analyzed before being used.
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SPAGHETTI.--A Noble Dish

What a noble food is spaghetti, that
exquisite, appetizing gift from Ttaly!
So exclaims Frank Cipriani in b+
Chicago Tribune.

But alas, laments your true epicure,
there is a profusion of what is popu-
larly called spaghetti, and the varietics
and flavors of this patrician dish are
no less numerous than all the lunch-
rooms in the U. S, A, Be it said with-
out prejudice that in many instances
their culinary output labeled spaghetti
is, to a cuisine connoisseur, no more
the genuine article than is an awkward
arboreal growth not far from here
which is identified jocularly as the
spaghetti tree by virtue of its esculent-
like strands which hang downward like
so much lose, raw spaghetti.

Let Yony Tell How

Real spaghetti, of which there are
several kinds, is not a prohibitive nor
yet inexpensive food; nor is it a hasty
jumble of pliable doughy threads, cov-
ered with tomato sauce and grated
cheese. Neither is it made in a few
minutes,

Let those of us curious enough in-
quire into the intricacies and possi-
bilities of this palatable dish by taking
unto our hungry confidence a visiting
son of Ttaly who knows his spaghetti,
Let us call him Tony, which is an
obvious name under the circumstances,
Tony is an expert on spaghetti.

How It's Made

And when he deseribes that rounded
mound of yellowy stuff, spread with
deep red gravy, and white capped with
pungent Parmesan till it looks like a
snow topped mountain, one visualizes
more than spaghetti, One breathes an
Italian atmosphere, sees verdant vistas
and sylvan bowers from the vantage of
an ivied Tuscan villa. There is a
mental image of a turquoise tinted sky
covering the distant Appenines like a
canopy. All this is pictured as Tony
talks, and tells of his home, which is
really pretentious, and how mother
visits the kitchen occasionally to see
that il cwoco and his wife, la cuoca, do
right by King Spaghetti.

*“The old folk are so particular about
their spaghetti, you know,” observes
Tony. That, then is the only secret in
the preparation of this tasty dish, First
determine  what you want to ac-
complish and then make sure you know
how to do it. If in doubt ask any of
the experienced cooks, even the many
millions whose praises are unsung out-
side of their own homes. They'll glad-

ly show you because they really know
how. In that way only can Americans
learn how to properly prepare this
noble food, Spaghetti—in all its good-
ness, a real food for choice-y folks.

Schools in Diet Campaign

School children of the present and
future throughout the country will be
healthy and wise even if they fail to at-
tain the wealth provided in the old
adage, if school executives throughout
the country succeed in keeping their
program of education of careful diet in
permanent running order,

Within the past few years school au-
thorities, particularly in the health and
homemaking departments, have been
in a determined drive to develop sane
health and dietry habits among the
children.  Practically unanimous has
been the ban against serving tea and
coffee in school lunchrooms. For as
Doctor Charles B. Lewis, director of
the department of health and physical
education in the Providence public
schools puts it: “What children need
nowadays is not a stimulant but a
stimulus. Exercise and sleep, proper
nourishment and a balanced diet, only
these can provide the stimulus. The
stimulant acts like a whip. It drives.”

In Cleveland and Milwaukee, in the
middle and the far west and down
south, the movement for sane diet both
in cducation and the actual serving of
fonds and drinls in school lunchrooms
has become more and more sweeping
and complete. Fducational authorities
in the public schools of New York have
been particularly drastic,  Superinten-
dent of Schools William J. O'Shea has
ordered coffee, tea and pie from the
lunchrooms of New York public
schools, the former on the ground that
young students should not have stimu-
lants and pastry because he said it re-
quired too much energy to digest.

Candies and certain sweets have been
retained in the luncheon list of the
New York schools, particularly pud-
dings and some kinds of cakes. Cus-
tards and the flavored gelatin type of
puddings are in favor both from the
standpoint of digestibility and balance
for dishes made with or without cteam,

All sweets, however, are sold at the
end of the cafeteria line and cannot be
purchased unless the student has se-
lected at least one nourishing dish from
among the other foods. Eatables may
be brought from home to the school
lunchroom but in a general way must
pass muster as a suitable type of nour-
ishing food,
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Where Do We Go From Here?

Open season for loose talk and loose
thinking on what is oracularly called
“The Business Situation” is right now
in full swing. !

The homely fact is, business is
neither as bad as the croakers say, nor
as good as the hopers ‘would like to le-
lieve,

Every hard Ditten realist who toilay §

sits closeted with his wofries in the
Front Office knows that sales are
tough to get, but can be had.

Also he knows that general pros.
perity, like a major football victory, is
not to be won solely by the vocal pep
of the cheering section.

No sane man expects boom business

in America to return in parade forma- j

tion all on a given date, like an infan.
try outfit reporting for duty.

There never has been a time in this
or any other country when all busi-
nesses were prospering, or all busi-
nesses were not. -

Right now, there are bright particu-

larsstars shining profitably in the com- §
mercial twilight—in every line of mer-

chandise that you could name,

Melon cutting will be generally in
order when enough other firms emulate
their stalwart example, and compel the
record sales they now desire.

If you want to hasten that day in
youy case, now is a fine time to sup:
plant the idle question “How's busi
ness?” with “Where's business?”

Better than that, take a good, un-
wishful, morning-after look at your
product, your sales plans, yourself

Is the commodity you make and
hope to sell, styled, finished, priced to
present needs—if your market kiew
the facts about it would it sell itseli?

Is your selling energry out full-limit,
are your sales and advertising plans
extraordinarily gaged to extraordinary

resistances—or are. you cutting thef

power just as you are trying to make
the hill?

About yourself, and this is more in-
portant than you might think: along

with experience, imagination, judg
ment—have you a plenitude of plain old-}

fashioned Nerve?

IF YOUR BUSINESS YIELDS
THE RIGHT ANSWER TO THESE

3 SIMPLE AND ELEMENTAL}

QUESTIONS, BET ON AMERICA
AND DON'T WORRY ABOUT
WHERE YOU ARE GOING FROM
HERE!

Excerpts from advertisement by Sot
urday Evening Post in Printers' Ink
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HOURGLASS SEMOLINA

For the Discriminating Manufac-

turer Who Demand:s

UALITY

Location Enables Prompt Shipment
Write or Wire for Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: F6 Produce Exchange
PHILADELPHIA OFFICE: 458 Bourse Bldg.

BOSTON OFFICE: 88 Broad Street

CHICAGO OFFICE: 14 E. Jackson Blvd.
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Those “GOOD OLD GROCERY" Days

One of the exhibits planned for the
Century of Progress to be held in
Chicago in 1933 is to show develop-
ment of the grocery store during the
past hundred years. That project car-
ries with it the possibilities of telling
the story of foods in a more forceful
manner than most of us realize. To the
yvounger people not engaged in hand-
ling foods it may be made as dramatic
as the story of transportation from the
ox cart to the airplane. The develop-
ments in the preparation, preservation
and marketing of foods have taken
place so gradually and with such little
publicity that we have scarcely any
conception of the advancement that has
heen made.,

The enactment of the Federal pure
food law is the only date to which we can
refer as in any sense revolutionary and
that was only in the direction of elim-
inating nduflcrminn and  fraudulent
practices. It is one bright spot that
stands out and yet the progressive im-
provements in the manufacture and
handling of foods developed within the
several lines of the industries due to
the application of science, are of much
more importance and striking in
character.

We can conceive of no better method
of showing this progress than by taking
a typical exhibit of the small grocery
in Chicago or that vicinity in 1830, The
daybook records available indicate that
there were from 30 to 35 articles
carried in stock and all were in bulk,
The sugar was of the moist brown
variety for common use and a better
grade for other occasions. Dark, thick
molasses also came in barrels, Maple
sugar was common. There was little
wheat flour and that was coarse; nor
was it well bolted. It was handled ex-
clusively in barrels. Macaroni prod-
ucts were practizally unknown to early
Americans, though ‘introduced in bulk
form toward the latter part of the 19th
century.,

Corn flour and corn meal which had
to be sifted by hand at home, was the
staple houschold article. There were
dried and smoked meats, and salt pork
and beef in barrels or kegs, Tallow
was important but for making candles.
Butter and eggs were articles of ex-
change. Green coffee came in bags but
not any was roasted. Tea, pepper, gin-
ger, cloves, cinnamon and nutmeg
were available and coarse salt in bar-
rels was one of the very important
iems.

The dried foods consisted of rounds
of pumpkin, apples, and as a delicacy,
peaches. Beans were staple at all times,
Tobacco and whiskey were the profit-
able adjuncts to the business. No
canned foods, no packaged: foods, nor
brotective measures were employed.
The stccli\-nrd was the impnf'mm
weighing device. These conditions in
the food industry are certainly primi-
tive but in complete harmony with the

building equipment and the total lack
of conveniences.

Some may raise the question that the
foregoing represent ‘the poorest con-
dition which might be found, but on
the contrary, it is equal to the average
in the pioneer times of the section of
the country.

Do not think for a moment that any-
one could look over such an exhibit
and surroundings and ‘then at others of
the period of 1876, 1893 and finally at
the up-to-the-minute display of 1933
and not get a new conception oi the
trend in foods, the safeguarding in
manufacture and distribution, merchan-
dising, and better understanding by
the public, Science has wrought won-
ders in a quict, unostentatious manner
and made our world a better one in
which to live. It provides our answer
when harking back to “the good old
days".
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Cereal Chemists Meet

At the 17th annual convention of the
American Association of Cereal Chen-
ists, R. K. Durham of the Rodney il
ing Co., Kansas City, Mo, was elcctel}
as president to succeed C. G, Harrdll
of the Commander-Larabee Corp., Min
neapolis,

he convention was in Louisville, Ky,
the week of May 18, The attendance
approximated 200 and included nearly al
of the leading flour chemists of the coun
try.

)L. D. Whiting of Ballard & Ballard
Louisville, was elected vice president i
appreciation of his wonderful work a
chairman of the committee on conven
tion arrangements, M. DD, Mize, Omah™
Grain Exchange, Omaha, Neb,, for manyg
years wheel horse of the association aif
secretary and treasurer was reelected
Dr. D. A, Coleman, Washington, 1. C|
was clected editor of the trade orpan,
Cereal Chemistry, to succeed C, H. Hai;
ley of the University of Minnesota

In May the City of Chicago proudly
celebrated its Centennial Jubilee with
parades, demonstrations and public gath-
erings that attracted the attention of the
world to the rapid rise and development

of “The Windy City" at the foot of Lake
Michigan.

As one of Chicago's business pioneers
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The John B, Canepa company manufac-
turer of the well known “Red Cross
Macaroni Products,” took -a prominent
part in the celebrations that featured the
10 days Jubilee, :

It was represented in the several
parades by a beautiful float typifying the
progress that the city and the firm made
and entered primarily to boost Chicago.

Red Cross macaroni was presented to

Macaroni On Parade »

the public in its present form way back
in 1860 when Chicago was a smali coun:
try town. The manufacturers grew with
the city and flatter themselves as being
among the first to market package maca:
roni in that part of the country.

The float featured a large figure
labeled “Long-Mac,” an exaggerated
package of macaroni animated by an un-

usually tall man representing the char
acter shown in the ﬁpim'u advertising. M
the front of the float was Miss Chicag?
on a queen's throne and to the rear wer
2 small children, one representing |

and the other 1931, It attracted much at
tention and besides advertising the spov
soring firm it gave much favorable pub

licity to the macaroni industry of Amerf§
ica,
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Here’s news that is news for
every noodle manufacturer

There would be no news in our suggesting a way to improve your product if
_that way involved increased manufacturing costs. But when we can show
you how to improve the quality and appearance of your noodle products
with no increase in cost—that is real news.

Titman's Frozen Egg Yolks have three distinctly important advantages
over yolks in other forms—uniformity of color, smoothness and solid content.
These qualities are directly reflected in the finished product, They guarantee
+ quality nood!les of appetizing color and texture, Furthermore, they remove
any unceftainty of meeting government standards for egg solid content.

You will be well repaid by investigating the superiority of Titman’s Frozen

Egg Yolks. A letter today will bring you, without obligation, complete in-
formation. The Titman Egg Corporation, g9 Hudson Street, New York, N, Y.

TITMAN’S FROZEN EGG YOLKS

SPORTSMANSHIP

e AND.....

GENERALSHIP

Biggest event in business history|

QUALITY AND SERVICE
vs.

LOW PRICES

We are picking, betting and standing by QUALITY and
SERVICE to win, and we are confident that the majority
of sportsmen are with us.

F. MALDARI & BROS., INC.

178-180 Grand Street

““Makers of Insuperable Macaroni Dies Since 1903---With Managemen:
Continuously Retained in Same Family"”
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N. M. M. A. NO, 55§
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Buys Los Angeles Plant

The Florence Macaroni company, 1913
5. Florence av., Los Angeles, Cal. was
purchased last month by Camilio De
Rocco from the former owner Mrs,
Stella Delellis.  The consideration is
said to exceed $20,000.

The luyer who also owns a similar
plant in San Dicgo, Cal. is planning an
expansion of the plant by addition of
new equipment that will insure greatly
increased production.,

Tharinger Invites Manufacturers

Macaroni manufacturers and represen-
tatives who may attend the annual con-
vention of the National Association of
Retail Grocers, July 6-9 in Milwaukee,
are cordially invited to inspect the mod-
ern plant of the Tharinger Macaroni
company. An open invitation has been
extended  through President Frank ]
Tharinger, advisory officer of the Na-
tional association. Visitors will see one
of the country’s model plants when visit-
ing the “"White Pearl” factory,

The convention committee of the retail
grocers has prepared an elaborate pro-
gram aiming to teach the retailer how to
improve his service to the public, how to
hold public favor and how most ef-
fectively to meet competition of newer
form of distribution,

Notes of the Macaroni Industry

The convention will be held in Mlankin-
ton hall, Milwaukee auditorium, In ad-
dition to the regular convention program
there is featured the Grocery Trade Ex-
position and the Milwaukee Modern
Fowd Market in the exposition hall. Sev-
cral thousand grocers are expected to at-
tend the convention,

De Rocco Buys New Plant

To better supply his regular trade in
Los Angeles county, IZ. De Rocco, presi-
demt and general manager of the San
Diego Macaroni Manufacturing Co., San
Diego, Cal. announces purchase of the
former Florence Macaroni Co. plant at
1913 E. Florence av., Los Angeles. His
brother Camillo, long associated with him
in macaroni manufacturing in the San
Diego plant, will be in charge of the new
unit. Extensive alterations are planned
to modernize the new plant which will
continue in active production meanwhile.

Again—The Origin Question

“Does anybody know anything aliout
the origin of macaroni? We refer to the
word and not the delicious pastry that so
tickles the palates of many epicureans.
Far years macaroni has been considered
purcely a Neapolitan dish. Now it is
claimed that it was used in Sardinia long
before its advent in Naples. A Sardinian
newspaper recently published a poem by
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a Neapolitan poet of 1646 in which they
is reference to “maccarune de Caghary
The explanation is that it was impor
from Sardinia to Naples, but such ;
thought is abhorrent to any true-hloid
son of Naples. We don't mind. [y
have a dish of spaghetti, a la Marinan

Foulds a Crookston Salesman
The Crookston Milling company o
Crookston, Minn., announces appoin
ment of Colburn S. Foulds as pencr:
salesmanager with headquarters at Ko
24, Produce Exchange, New York city
Mr, Foulds for many years connecto
with the Foulds Milling company is w}
known to the macaroni manufacturing
trade. According to the announcemen
made by President J. J. Padden of thd
Crookston company, Mr. Foulds ha
already assumed his many duties special
izing in the sale of semolina products ir
the eastern section of the country.,

L]
Skinner as Toastmaster

President Frank L. Zerega, of th
National Macaroni Manufacturers asso
ciation has prevailed upon Lloyd M
Skinner, president of the Skinner Mam
facturing company to act as toastmaster
at the annual dinner of the Nationd
association in the Edgewater Deachy
hotel, Chicago, the evening of June 17
Mr. Skinner is well qualified to act i
that capacity and his able witty presenta
tion of the speakers and banquet fea
tires will aid materially to the entertain
ment on that occasion,

ROSSOTTI LITHOGRAPHING €O/

A Strong Dependable Durum Semolina for
Macaroni Manufacturers who Realize that Qual-
ity 15 the Surest and Most Permanent Foundation
on which to Build a Bigger and Better Business

Use
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121 Varick Street - - - - - -
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To The Campaign'
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KING MIDAS MILL COMPANY

MINNEA.POLIS, MINN.
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» GRAIN TRADE AND FOOD NOTES «

Survey of W heat Situation

International wheat prices  declined
sharply in December 1930, but remained
strikingly stable at an extremely low
level in January-March 1931, The de-
cline in December was occasipned largely
by a shrinkage in European demand fol-

lowing a heavy accumulation of stocks.'

Although available wheat supplies in the
exporting countries continued extraordin-
arily large in January-March and Euro-
pean demand remained inactive, the in-
ternational market was not subjected to
severe sclling pressure. Ex-European
countries imported relatively large quan-
tities; exports from Russia fell off
sharply ; sales were not pressed from the
Southern Hemisphere and Canada; the
price of wheat was pegged (under a
valorizing rather than a stabilizing op-
eration) by the Grain Stabilization cor-
poration in the United States, so that
exports from the United States were
strikingly small.

The outlook for devélopments in
April-July 1931, as outlined in the Sur-
vey of the Wheat Situation from De-
cember 1930 to March 1931 and pub-
lished by the Food Research Institute, is
full of uncertainties. Under ordinary
weather - conditions—which, of course,
may not prevail—the Northern Hemi-
sphere and world wheat crops of 1931
seem likely to fall below those of 1930.
If so, international wheat prices may
reasonably be expected to rise, the more
50 because European demand may be-
come more active while selling pressure
on the international market may be no
heavier than it was in' January-March.
The volume of international trade in
April-July may exceed that of Decem-
ber-March; and world net exports in
1930-31 *may approximate 805 million
bushels. Year-end stocks in the 4 major
exporting countries, in Europe ex-Rus-
sia, and afloat to Europe seem likely in
the aggregate to exceed the heavy stocks
of Aug. 1, 1930, but to fall below those
of 1929. Relatively the heaviest stoc'es
may be held in the United States, Cana-
da, and Australia; relatively the lightest,
in the European importing countries as
a group.

Slight Decrease in Paper Containers

A survey of the manufacturers of cor-
rugated and solid fibre shipping con-
tainers shows that in 1930 there was reg-
istered a slight decline in the use of these
products. For 10 years the trend in the
use of these containers has shown an
wanual increase of 10%, the years 1921
and 1930 being noticeable exceptions.
The trend is attributed to the price de-
pression that affected the industry and
which necessitated a heavy liquidation
of high price retail stock. Inventories
are now, showi' z merchandise in stock
at prices that will net a profit when sold
to consumers and that should be roflected
in the sales by container manufacturers,

Prices of boxboard are below - the
average cost of the industry and con-
tainers are now selling at prices lower
than ever before in the 25 years since
the first fibre shipping cases were uscd.

Knabb Heads Box Makers l

F. S. Knabb of the Omaha Box com-
pany, Omaha, Neb. was elected president
of the National Association of Wooden
Box Manufacturers at the 32nd annual
meeting of the Association held in
Chicago and he succeeds Mr. J. H.
Dunning of New York city, the retiring
president.

Manufacturers from all parts of the
country attended the meeting and mani-
fested a spirit of optimism that augurs
well for the future welfare of the in-
dustry.

Has New Representative

The Commander Milling company of
Minneapolis, Minn, has announced that
. G, Wehster has been appointed as

ew York representative in full charge
of the sale of Commander Semolina in
that city and state,

Mr. Webster is a man of high business
ability, well acquainted with the trade,
having been in the flour business for
many years, His office is at 904-905, N.
11 Broadway, New York city.

World Wheat Acreage

A reduction in world wheat acreage
outside Russia and China for the 1931-32
season is definitely in prospect, accord-
ing to the bureau of agricultural
economics, U, S. Department of Agri-
culture.

Indicated wheat acreage in 19 coun-
tries, including the intended spring wheat
acreage of the United States and
Canada, is 181,865,000 acres for the
1931-32 season compared with 185,278 -
000 acres last year, These countries rep-
resent about lfm:c fourths of the world

wheat area outside Russia and China.

Acreage reductions in Argentina and
Australia, not included in these figures,
are expected. These reductions are ap-
parently owing to the generally low
wheat prices of the past 2 years.

World crop prospects are reported less
favorable than at this time a year apo,
The condition” of winter .wheat in the
United States is rated as “excellent,” but
that of spring in the United States and
Canada as “less favorable.” The con-
dition of wheat in Europe is reported as
“apparently  poorer than a year ago."
Russian Sowings are reported to be much
delayed as compared with last year's.

Strengthening of world wheat prices
during April and the first half of May
is attributed largely to reduction of
wheat stocks to a low level in' many
European countries, some relaxation of
importing and milling restrictions in cer-

Australia will be smaller this year."

e 15, 1931
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tain of these countries, and somey}

of Europe -and in the spring whe
regions of the United States and Cana

Simplificd Practice Recommendatiid

The division of simplified practice g
the National Bureau of Standards
mailed to all interests for their consi
ation and written approval, a copy of
summary report of the general conf
ence which recently approved a simpj
fied practice recommendation cover
the sizes of glassine paper bags.

This simplification program establishd
uniform sizes for both flat and sq
bags for specific purposes, such as
packaging of bread, pies and cakes; a
the sizes of general purpose bags d
capacities from 1 to 2 pounds, as used
the confectionery trade, The reduct
in variety effected by the establishme
of this recommendation will be from |
sizes to 26, or approximately 79%.

The program is to become effecti
one month after approval,

r"' .‘1':
=
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World Wheat Demand Expecte§
to Improve

A good demand from wheat imponi
countries the next 2 or 3 months is
prospect, says the bureau of agricultu
economics, U, S. Department of Ag

a ‘ Harrison, N. J. . E
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John J. Cavagnaro

Engineer and Machinist
U. S A

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop  255-57 Centre Street, N. Y.
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To The Campalgn"

culture, in its monthly survey, predicals

upon increases in the quota of foreif
wheat which may be milled in Fran
relaxation of German restrictions,
evidences of reduced stocks in Contin
tal European countries, Supplies ava
able in exporting countries to mect
increased demand are reported as bei
more than ample, but the bureau sees &
dence of unwillingness of certain ¢
porters to sell on decline.

“Exports from North America,” 9
the bureau, “have recently been at a rel
tively low level of about 4 million bush
weekly, whereas Australian exports ha
been high for that country, at beww
4 and 5 million bushels weekly, " In g
eral, Australia and Argentina appear
to be the weakest of the sellers,
Canada and the United States the stros
ost.

“The situation for the Danubian co
tries ‘and for Russia remains somewh
uncertain, but with the failure of R
sian_exports to show any marked !
crease. with the opening of spring, the
appears to be little likelihood of heay
shipments from that source, ‘

“Crop prospects continue to be g
erally favorable.  Conditions in Eurofy
although somewhat spotted, appear to
on the whole not so good as last y¢
but somewhat better than average.
winter wheat acreages of countries th
far reported are approximately the 53
as last year but therc are indications
smaller spring wheat acreages in loth!
United States and Canada. «It is 2
likely that wheat areas in Argentina

NEW YORK

INVESTIGATE—
Triangle PACKAGING Machinery

COMPLETE WEIGHING, FILLING, SEALING AND WAX-WRAPPING OF
YOUR CARTONS REQUIRING MINIMUM NUMBER OF OPERATORS

Production 10 to 50 complete Packages per minute

Lowest Operating Costs—Greatest Flexibility
INVESTIGATE — IT WILL PAY YOU

One of 35 Modsls of Triangle Packaging Machines Manulactured

’ S _ |
TRIANGLE PACKAGE MACHINERY CO.
912 No. Spaulding Ave., CHICAGO

LOS ANGELES
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to the Old rnal—Founded by Fred
s““"“;h:gu :I‘ Cleve! 0:6. Ohio in 1903

d U, 5. Patent Office
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ADVERTISING RATES
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Fine Safety Showingw

America's industrial establishments,
which at the beginning of the century
were veritable human  slaughterhouses,
claimed fewer accidental deaths and in-
juries than any other single classification
last year, according to the National
Safety Council.

“Accident Facts,” a booklet published
annually containing the first accurate
findings about accidents for the previous
year, shows that only 19,000 of the 99,-
000 total accidental d’::alhs last year were
chargeable to industry, In addition, there
were some 2,500,000 non-fatal injuries.
The direct costs of accidents to industry
were about $850,000,000,

Few Deaths in Plants

The 19,000 figure includes every line
of industry, such as marine, agricultural,
construction, railway, clerical and mining
casualties. Manufacturing plants, strictly
speaking, accounted for only about 3000
of the fatalities and a proportionate
number of the injuries. Included also in
the 19,000 total were 3000 traffic fatali-
ties to industrial workers,

Industrial fatalities have shown sub-
stantial decreases during recent years.
All companies reporting to the National
Safety Council show a 22% decline in
accident frequency rates and an 8% re-
duction in severity rates,

Large Plants Safest

There are 8 chances of getting hurt in
construction to one chance in cement
manufacturing.

Mining work is 30 times as hazardous
as the printing trade.

Large industrial plants are making by
far the greatest strides in cutting down
accidental injuries and deaths,
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Questions and Answers
Percentage of Noodles

We are interested in the latest avail-
able figures showing the percentage of
egg noodles sold in packages as against
quantity sold in bulk—>Marylander.

In the government surveys covering
the years 1927 and 1929 there was no at-
tempt made to classify egg noodles pro-
duction and sales on the basis of bulk or
package.

The figures for the 2 years show a
great increase in egg noodle manufacture,
approximately 55%. Many manufac-
turers and distributers attribute this in-
crease to the attractiveness of the prod-
ucts when displayed in transparent
packages with its appetite appeal,

Bureau of Census figures for 1927
show a total production of 31,805,188 Ihs,
worth $5,487,503. On the completion of
the census of manufacture for 1929 this
had increased to 49,831,155 Ibs. worth
$7.374,291.

Milk Macaroni

What are the government standards
for milk macaroni? What is the accepted
formula and is it covered by a patent? Is
the use of “skim milk” permissible’—
Subscriber,

There is no government standard for
“milk macaroni”. In the standard for
macaroni products the official definition
names milk as one of the liquid in-
gredients that may be used in mixing
the flour or semolina into macaroni
dough. Lacking a legal decision on the
point or an official announcement, com-
mon sense reasoning would lead us to
believe that as a purchaser of egg noodles
fully expects to find “eggs” in that prod-
uct and not a substitute, the purchaser
of “milk macaroni” should reasonably
expect that it“should contain a fair pro-
portion of milk, unskimmed.

“Sulphur” as a Weevil Preventative

The claim is made that the addition of
sulphur in the macaroni mix will prevent
weevil infection in the finished product.
Is the addition of this ingredient permis-
sible and in what quantities should it be
used to be effective?—Aember.

Our Washington Representative, Dr.
B. R. Jacobs, is of the opinion that it
cannot be used unless the presence of
“sulphur" is declared on the label, It
would not prevent infestation unless used
in such quantities as to_render the prod-
uct unfit for use as a food. Care in
manufacture and sanitation in handling
finished product in warehouse and store
is the only known legitimate preventative
of weevils,

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of application for and
registrations  of trade marks applying  to

.1931 by E. Mora, Los Angeles, Cal, for

macaroni products. May 1931 the follow ¥

LR

Bne 15, 1931

THE MACARONI JOURNAL

33

were reported by the U. S. Patent Ofice:
Patents granted—none.

TRADE MARKS REGISTERED
Trade marks affecting macaroni prody
or raw malterials registered were as folly
Padre
The trade mark of the lia[inr! Macar
Mfg. Co., Los Angeles, was registered |
use on macaroni. Application was filed Sed8
26, 1930, published by 1he5pa!ent office Feb, i
1931- and in the March 15, 1931 issue of Ty
Macaroni Journal. Owner claims usc i
April 3, 1930. The trade mark is the i
name in heavy type under which is a picts
of 2 monks eating macaroni.
Paramount

¢

use on macaroni. Application was filed D
30, 1930, published by the patent office Mard
3, 1231 and in the April 15, 1931 issue of
Macaroni Journal, Owner claims use sin
Dee. 1, 1930. The trade name is in hex
black type.

Supreme
The trade mark of Generoso Muro, doi
business as the Connecticut Macaroni Fact
New Haven, Conn. was registered for use
macaroni, :rl\agheui and othcr alimentary pas
products. Application was filed Feb, 12, 158
and puhlilhnr March 10, 1931 by the pat
office and in the April 15, 1931 issue of ]
Macaroni Journal, Owmer claims usc sing
December 1929. The trade mark is a squ:
to the left of which is written the trade nam

TRADE MARKS REGISTERED WITH
OUT OPPOSITION
Mora's
The private brand trade mark of E. Mo
doing business as E. Mora's S}pc:ialt 0
Cu..qr"- & A. Mora's Specialty Food ({L. 4
Angeles, Cal, was registered without oppos

tion [cr usc on alimentary pastes and can
prepared foods. Application was filed Dee. Z

A Good Mixer Makes Good Dough
N e

Preliminary Driers Calibrating Rolls

Mostaccioli Cutters Dough Breakers
Die Washers--Dies Trimmers

Egg Barley Machines Pressure Pumps
Accumulators Fittings--Valves

_—

MIXERS

KNEADERS

Noodle Cutting and Folding Machines
“Tortellini”” (Stuffed Paste) Machines -

Long & Short Goods Driers
Fancy Stamping Machines

PRESSES

THE CHARLES F. -E"i[iAF””%?"* c"'NERYS QFINEEEIHG WORKS

1930 and published by the patent office May 3
1931. Owner claims use since Jan. 1, 1923, T
trade name is in heavy type.

|

Gragnano |

The trade mark of Gragnano Products, Ind

San Francisco, Cal. was regi: '2red without o)

pasition for use on alimentary pastes. App

cation was filed Nov. 24, 1930 and publish

May 12, 1931. Owner claims use since Ap
1914, The trade name is in black type.

TRADE MARKS APPLIED FOR
Two applications for registration of

T

JHE ESE LY TR
' A

aroni trade marks were made in May 199

and published in the Patent Office Gazeite il
permit objections thereto within 30 days d
publication.

Rivoli

The private brand trade mark of Juli
Wile, Sons & Co,, New York, N. Y. for us

v

on noodles and other groceries. Applicali
was filed Aug. 29, 1930 and published Moy |
1931, Owner claims use since July 1, 197
The trade name is written in outlined lcttefll

on a zeppelin flying around the world,
The “Forsite” Club

The riivate brand trade mark of Chas. W&
Bauerneister Co., Terre Haute, Ind. for u
on ‘uacaroni and other products, Applicatiofl
vas filed Mar, 3, 1931 and published May I§
193, Owner claims use.since 1929, The iraifl
name is in heavy type.

LABELS
Mora's
The Title “Mora’s” was registered May

on chicken and egg noodles. Application W

wblhhnl Nov. 1, 1930 and xivepr? registrat
0, 39122,

Rold Gold .

The title “Rold Gold" was registered )

26, 1931 by American Cone &tq:rc‘l:zcl cof

pany, Philadelphia, Pa. for use on lp:.lﬁhﬂ

9.

Apphc:.th:l was published March 4, 1
given registration No, 39191,
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The above brands represent our best effort in milling skill
and judgment in selecting Amber Durum Wheat.

CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR MILLS

Offices ) INCORPORATED p—
Corn Ex Buildln,
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OUR PURPOSE:

EDUCATE
ELEVATE

ORGANIZE

OUR OWN PAGE

National Macaroni Manufacturers
Assoctation '
Local and Sectional Macaroni Clubs

OUR MOTTO:

First-«
" INDUSTRY

Then--

MANUFACTURER

N HARMONIZE
7/

OFFICERS 1930-1931

26 Pront Bt, Brookiyn, N. Y. 1S

FRANK L. ZEREGQA (33), Presld
0. O. HOSKINS (32), Vice Presid Libertyville,
C, B, BCHMIDT (1) Davenport, In
0. La MARCA (31)——————DBoston, Mus.
FRANK B, BONNO (31)e———Dallas, Tex.
FRANK A, OHIOLIONE (31)—Seattle, Wash.

oy

Il FRANK ] TH’ARINOBR_,_AGM Officer. M

WILLIAM CULMAN (32), Loag Il City, N. Y.
JOHN RAVARINO (32) ——wBt. Louis, Mo,
ALFONSO OIOIA (33)——Rochester, N. Y.
0, GUERRISI (33)-————Lebanon, Fa.

kee, Wi
HENRY D, ROSSI (33)— Braldwood, I

B. R. JACOBS, Wash. Rep—Washington, D. C.
M. 3. DONNA, See'y-Treasds Braldwood, 1L [

The President’s Column

Keeping in Step With Developments

There is an old business saying that ““to stand still in busi-
ness is to die”” Business is continually undergoing rapid and
sometimes radical changes with which one must keep in close
touch if he wishes to keep up with the procession.

Shortly after this issue of the official organ of the National
Macaroni Manufacturers Association is mailed to its 950 read-
ers, a hundred or more leading representatives of the industry
will assemble in Chicago (June 16, 17, 18) to study the in-
dustry's ills and plan ways and means of molding its future.

For 3 full days representative business men from every
section of the country, from small firms with their simpler
problems and from the larger corporations with their more
intricate worries, from plants with only local distribution as
well as from factories attempting to sell nationwide, a group
reflecting the interests of practically every branch of the in-
dustry will confer, swap experiences and determine action that
in their judgment will bring needed relief in this era of busi-
ness stress,

This most important business conference only representa-
tives of member-firms are privileged to attend this year, Re-
sponsibility for the execution of the plans adopted a year ago
and vigorously pushed by the association during the interven-

ing months rests wholly on the shoulders of the sponsoring -

firms; hence the above restriction.

Serious thought has been given the industry’s problems and *

the association's policies during the past year and there is no
better time than the present to become acquainted] with the
aims and purposes of the several active, efficient committees
sponsoring and supervising the various association activities,

For this reason the attendance should surpass all previous
records,

The Secretary’s Column

The Editor Is Thankful  : alho

R | :
To edit a trade magazine is no easy task. Nnth?ﬂ’gglca

the editor of a trade paper like this one or tends to make hi !

job appear easier and brighter than to have the mailman bring
daily to his desk heaps of friendly letters from the trade.

them are to be found many helpful contributions. ' They servd

to keep the editor in close touch with the trade, its needs a
ambitions. '

First in importance and interest are the friendly and helpfu
letters from the officials of member-firms and officers of thd
National Association. They suggest editorial policies toward
business activities, cither approve or condemn the stand taked
by the magazine or the association on trade practices, but al
of them making constructive suggestions, and ever welcone

The size of the daily mail indicates the reader-interest in thd
magazine whatever may be the motive of the missive. Man
of them from manufacturers everywhere complain about un
fair trade practices or praise the association's policies ; among
them are fine contributions from salesmen giving actual ex
periences gained through daily contact with wholesalers and
retailers; here are some from the millers, the machine maker
the box manufacturers, the egg dealers and from every con
ceivable supply firm,—all supplying needed information. Nd
less important are the communications from the various wov

ernment bodies and other trade organizations; from manuiacf
turers and dealers in 22 foreign countries heard from withi

the last twelve months.

A volwinous correspondence s an editor’s joy, Thankg
a heap to those who have written so freely and helpfully i
the past. May the tribe of “letter writers” to the Editor of
The Macaroni Journal increase and the interest of the tradd
in this trade organ never diminish,

LOUIS 8. VAGNINO (33)——Bt. Louls, Mo

THE LATEST TYPE |

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

Type NC-FNF

THE MACHINE WHICH PAYS DIVIDENDS

No skilled operator required No hands touch the product

Suitable
for

Bulk

Suitable
for

Package
Trade

The finished product of above machine.

WE ALSO MANUFACTURE:

Dough Breakers Triplex Calibrating Dough Breakers
Noodle Cutting Machines Fancy Stampini_for Bologna Style
Mostoccioli Cutters Square Noodle Flake Machines
g-Barley Machines Combination Outfits for Smaller Noodle Manufacturers

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

CLERMONT MACHINE CO., Inc.

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




goes up
we must know our lines

POWERFUL advertising campaign is teaching
millions of women new uses of macaroni, and
urging them to serve it more frequently. We

must do everything in our power to back up this
advertising, and make it fully effective. Our first and
most important job is to see that every package of
macaroni purchased by any housewife, anywhere in the
country, is so perfect in quality, so delightful in flavor and
color, that she will come back again and again for more.

e

Pillsbury is doing its bit in this striving for quality by
manufacturing Semolina and Durum Fancy Patent made
from the finest durum wheat available, tested at every
stage of milling, finally subjected to the severest test of
all—the actual manufacture of macaroni with commercial
equipment in testing laboratories.

S e ———

PILLSBURY FLOUR MILLS COMPANY
Geaersl Offices, Minneapolis, Mina,




