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I'his Modern Machine i
Pays For Itself |
v " L] L] ® ® o o e g
Promptly
With a small av- o o e '
_ = e « TERSE .
erage daily produc-
- . BUSINESS TALKS
tion of ordinary
, -
. Whos Whoe in Your Town?
size cartons, the Peters Says The Energy Trlo . .
J . f . lf . '[lt;llmg .bil-'-lf_f“- rodI go\ier;.:d \’folumu. entitled “\Who's Who in America,”
comprising biographical sketches of a few thouss cople considere
unior pays or ltse in have done something worth \\]]tlrlr? ht'l.:::ll:l:i::lg ‘II::l(ll::l:{',iI:ht(\'\,P;‘:L[Jl':n\'\l'l:::
in your city.
P There probably is no book of the celebrities of vour home town, :
three (XY, fOllI' month S. 4} the nearest approach to it is an UCC::Si:;I;Il;'[i:JtCiilll’ tj:t}:::u ::;‘";LI:::;:‘I ‘:u\l\nqd (|
1’ paper, filled with write-ups of any business men who will pay for them, [
{; And yet, there is a "\\;hn's Who" in your field of commercial activity 4’ I
. " or in your community, It exists in the minds of the people and it com-
And Sll] Ce years Of llfe prises those men who carry on energetically during dlp:-l!s::iu::“:n::l ‘I:.T:lt
:hc_gl'unru]glc to !kcnlsp up c(msllruuli\‘(l: work while others neglect the oppor-
. . . unity. It includes, too, those who are generous with their time and [
| are bu11t lnt() thlS The energy in public affairs, [
; N P J f ']t'hcl n;t:u. in your 110I|:':ll “"Who's \\'h]n" are the men who can be counted ‘ K
. " ew eters | r. for :;:_‘“‘: f'l':r];llll:‘nil:;\(' public enterprise, whether it be a chamber of commerce
3 'w industries or a con ty chest drive t ide relic :
Sturdy maChlne, flgure . - the unemployed or others as 1?00;:]];'1.]l“'|§|1;_\!'-;r; lrfll‘:ll:)clrr\l\,';l](':is';: rt.".llllc.".rfggz.: i
| fo rmin g and ll nlng are (‘lc\'[nl;:d‘ to the sfti-_r\_'icc of the community as well as to the advance- ' i
! } ment of their own affairs. .
: fOl' Yourself hOW pI'Of' cartons d This community “Who's Who" never gets into print. The activities i
| . Oflll.‘i 1lmmht:rs uaui\‘ m:l\'cr r;:cci\'e newspaper publicity.  But people know }
- " who they are and value their services and incline to reciprocate witl |
1 ltably lt Wlll Serve you. AUTOMATICALLY“at the B friendly boosting and increased patronage. I)tun'tL ll:ini:i:!::rr?ntlcl ‘Lln“nlm: i
. ; know about whether or not you belong in the town “Who's Who." H
| rate of 35 to 40 per minute ’ ¥ | i
with one operator. Easily o |

Send today for details  adjustable to'many sizes. | |

 [[BXd Peters Machinery G
| eters lVlachinery Uo. e |
GENERAL OFFICE AND FACTORY ]

4700 Ravenswood Ave., Chicago, U. S. A.




el e 1 e il Sm m]

4 THE MACARONI JOURNAL

M volume X111

MARCH 15, 1932

Number 11

fiThe price situation affecting both bulk and package
fods was never more discouraging than at present. The
icaroni market in this country is purely a “buyers’ mar-
" with the buyers taking every advantage of a situation
t many manufacturers helped to create. Little immedi-
% rclicl is in sight.

@Trade depressions are respecters of neither individuals
r industries. For this reason it was natural to assume
f! the macaroni manufacturing industry had little hope
escaping entirely the ravages of the ruinous panic into
ich the world has been plunged. But there scems to be
apparent good reason why any manufacturer should
fiberately seek to make matters worse by promoting the
@iirest kind of business practices at the very moment
en !w should be doing his best to bring about improved
ditions,

OU may rely upon this seal—the mark of Two
Star Semolina.

You may rely upon Two Star Semolina to pro.duce
uniform results, because Two Star Semolina itself

is always uniform.

BEver since the crash came tumbling down on the heads
business in the Fall of 1929, plans for ending the depres-
2 have been advanced, some hopelessly, others in true
est, Every industry has had its pet theory, every indi-
@l his beautiful dream, but Old Man Depression still
s,

Only the finest, choicest Durum Wheat is used in
the milling of Two Star Semolina.

11930 and 1931 the macaroni manufacturing industry
forted a plan to help soften the crash and for a vear or
weit looked as if that end would be attained, only to have
crash-averting scheme collapse unexpectedly because
1 lack of confidence in the activity, a dearth of sincere
port and an insufficiency of interest on the part of many
hm it sought to aid,

Throughout the milling an exacting control is
exercised. At set intervals it is tested for granula-
tion, color and protein strength. No variations are
allowed to pass.

.Lince its collapse, the macaroni industry witnessed a price
‘g orgy that has not been improved by time. Stupid
t cutting has always been the curse of the macaroni
try, but never before has it reached the limits attained
bis time. From all sections of the country come jus-

i complaints, in some cases even from firms that were
Fly of starting the fray and were themselves outdone.
¢ may be some satisfaction in thinking that some of

¢ got just what they deserved, but that does not help
* \* Two STAR S I{ :MOI IN e the situation that will bring ruin to others unless
S % and means are found to bring the warring factions
"ir saner senses,
Milled by Minneapolis Milling Co.
a division of

Commander-Larabee Corporation
Minneapolis, Minnesota

That’s why Two Star Semolina is always uniform
in every respect—granulation, color, flavor, protein
strength.

®'try business man knows that no one profits by price
~even the buyers of the goods in many cases, yet
fitther too many of our manufacturers have permitted
ves to be drawn into this business maelstrom from

" egress is difficult. 'What can the National Macaroni

' A
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That Price Cutting Folly

__.__.___

Manufacturers Association do to help? Very little except
to condemn the practice and to discourage undue price
cutting by teaching the trade that that practice is pure folly
and one from which all careiul manufacturers will steer
clear.

Here are a few examples showing the extremes to which
some manufacturers have gone to get husiness. Along the
Atlantic seaboard, for instance, a well known firm is offer-
ing cases of 24 seven ounce packages at 68 cents a case, with
freight prepaid, and giving as an extra buying inducement
2 cases {ree with every 10 purchased, The regular broker's
commission is allowed in addition. The deal may not last
long, neither will the firm that continues it, bhut think of the
irreparable harm this is doing to the trade!

In many sections of the country, the trade is flooded with
5 cent packages. In several instances the packages offered
for a nickel contain a fairly good grade of macaroni and
spaghetti, Here are cases in which the manufacturers are
unwittingly educating the public on the cheapness rather
than the goodness of macaroni products, Imagine if you
will, how long and arduous will be their fight to bring back
their brands to a decent price level, something which must
be done sooner or later if they are to continue in the busi-
ness!

Then there is being marketed bulk macaroni in two, three
and four pound containers, not with the idea of building up
a future business but of meeting a temporary exigency.
These packages, wholly out-of-line in weight, illogical in
size, unpractical and unnecessary have no place whatever
in sound merchandising.

Self help alone will relieve the situation.  With the num-
ber of naturally heavy consumers growing smaller every
year because of restriction of immigration and with no ap-
parent increase in domestic consumption because of the col-
lapse of the industry's plan to “teach the millions™ abont
the goodness of macaroni products, and with the overpro-
duction that must result when the excess production eapac-
ity is utilized, little immediate relief may be expeeted.

The manufacturers can best help themselves by avoiding
overproduction to the point where surpluses must be
dumped at ridiculously low prices. Sensible production,
better cost knowledge and greater fairness in getting busi-
ness are the only means of relief. They are free for the tak-
ing. The manufacturers must work out their own salva-
tion. In this effort they are assured of the fullest codpera-
tion of the National Association,

|
|
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» INSECTS IN MACARONI «

Some manufacturers of macaroni have
stocks returned from the retail trade
more or less infested by insects, This
experience is not peculiar to the maca-
roni trade but is shared by producers of
all sorts of farinaccous food supplies.

A question very naturally asked is
“How does the macaroni become infest-
ed?”" Are the insects in the wheat be-
fore it is milled into semolina or flour
and can they survive the milling process?
If they cannot survive the milling pro-
cess do they infest the semolina or flour
and thus become incorporated, un-
harmed, in the macaroni as it leaves the
presses?  Or does the infestation de-
velop entirely after the macaroni leaves
the machinery that forms it?

The writer does not feel that a thor-
ough investigation has been made as yet
but he has faith in the expeiiments and
observatione already made, even though
these are not extensive enough to be en-
tirely conclusive. His own observations
on infestation of returned poods are
given for what they may be worth.

It is well known that the 2 most seri-
ous pests of carloned macaroni are the
flour beetles (Tribolivm confusum and
T. ferrugineunt) and the true grain wee-
vils (Sitophitus granarius and S, ory-
zae). While all the pests of grain and
grain products may at times be found
attacking macaroni under certain favor-
able conditions, for all practical purposes,
the insects of importance from the stand-
point of macaroni destruction seem to be
the flour beetles and the true grain
weevils,

Of the grain weevils the 2 commonly
found in macaroni are the granary wee-
vil (Sitophilus granarius) and the rice
or black weevil (Sitophilus oryzac).
While the flour beetles are surface feed-
ers, the granary weevil and the rice
weevil develop entirely within the wheat
kernels, cracked kernels large enough to
contain the developing grub, or within
the walls of many common types of
macaroni, Nearly all macaroni returned
to manufacturers is infested primarily
with the granary or rice weevils.

If the reader will turn to Figures 1
and 2 he will find illustrations of the
granary and rice weevils respectively,
In these illustrations they are shown in
connection with their development in
wheat. Fach female beetle lays her eggs
in the wheat kernel by first gouging out
with her mouth parts a pit.  When this
is formed she turns around and lays an
egg in the cavity she has formed and
then covers the egg with a plug of glu-
tinous material which becomes necarly or
quite flush with the surface of the wheat
kernel.  After the plug hardens it forms
a good seal to protect the buried eggs
from casual observation. After about 4
days at a mean temperature of 78° to
80° T., or after 15 days if the mean is

By DR. E. A. BACK

Pr. Entomologist, in charge Stored Products Insect Investigations, Bureau of Entomology,
United States Department of Agriculture,

as low as 61°F., the weevil grub hatches
from the cggs, and instead of leaving the
seed, it burrows into it, forms a so-called
feeding chamber which it constantly en-
larges as it grows older and bigger. As
it matures the grub becomes incapable of
crawling about so that if by any chance
it is removed from its burrow it dies.
Thus, if the walls of macaroni are too
thin, the grub may eat such a hole in the
walls of the macaroni that finally the
grub literally eliminates itself by drop-
ing out through it.  But in the wheat
Iccrncl this almost never happens. With

MACARONI EDUCATIONAL SECTION

By R. B. JACOBS
Washington Representlalive

Ior this scction this month, Dr.
. A. Dack, entomologist of the U.
S. Department of Agriculture has
prepared this timely, interesting
and instructive article which I com-
mend to the attention of all the
readers of this magazine,

Dr. Dack has also consented to
carry on some investigational work
on Macaroni Products, results of
which will be published later in
Tne Macakoxt Joursat, the offi- |
cial organ of the National Maca- i

e T e—————arat

roni Manufacturers association. His
studies and experiments will be
conducted in conveniently situated
plants.  Watch for report in these |
columns,

In this connection the recommen- |
dation made at the Chicago meeting |
of the National Association in Jan- |
uary is noteworthy:

Label the following legends on |
all containers of all macaroni prod- |

b
|
|
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ucts:
“Perishable.
dry, clean place.”
This is especially recommended to |
| macaroni manufacturers who have |
more than a normal quantity of re- |
turned goods, I

Keep in a cool,

S TSV e GUSEIL S By L -l

a good supply of normal moisture the
larva of the granary weevil can complete
its full growth in from 19 to 34 days
during summer weather when the mean
temperature ranges from a maximum of
93°F, to a minimum of 70°F., The
longest larval development recorded by
Back and Cotton is 59 days when the
mean temperatures varied between 77°
and 49°F.

After the grub stage follows the pupal
stage which is short. If one is interested
only in the length of time required for
development from the time the egg is

ashington, D, C.

arch 15, 1932

i which were published in 1923, Iro
tese experiments Chapman conclude

f milling durum wheat into semolir

le to survive.

laid until the adult weevil is matyred
one can say the nermal egg-to-adult cy
in summer is between 30 and 40 days,
which should be added, in securing
egg-to-egg cycle, a period varying frod
6 days in midsummer to 148 days if ¢
adult weevil happens to mature duri
the fall and hibernate as an adult,

If the adult weevils have no fw
about half die in one weck, and all af
dead in about 3 weeks, when the ted
perature is 85°F, At 55°F., one su
vived without food for 65 days,
given food the average length of ad:
life is between 7 and 8 months althoug
numerous specimens have lived over of
year and certain ones lived for 2 ya
and 5 months when held at 50°-(0°
The females lay on an average one
two cggs a day although there is co
siderable variation. Females have !
known to lay eggs over 2 peiiod of

oy their cggs in semolina

t in semolina they could not surviy

hile it is drying.
The writer's experience with returne

hapman,

d quite rightly I believe, that no stage
f the weevil could survive the process

@iom which macaroni is manufactured,
fe found that even the eggs were un-
Chapman also deter-
ined that the adult weevils would not
and that even
the weevils and their eggs were pres-

e process of manufacturing the mac-
oni. But Chapman did find that adult
eevils were present in some factories
here the macaroni was made and that
hey do lay eggs in or on the macaroni

acaroni, though not extensive, seems
bear out the findings reported by
If all stages of the inscels
wgs, grubs, pupae and adults) are
lled by the milling process, and if the
ult weevils do not lay eges in semo-
2 or flour, and if any eggs were laid
would'be killed by the tremendous
sure to which the dougl is subjected
the machines forming the macaroni,

THE MACARONI JOURN

m  vils that strict attention to factory sani-
d, tation is taken as a prime requisite—as
A necessary routine—for the manufac-
ture of insect-free macaroni.
1 Macaroni being a rather inexpensive
food product, no more money is spent
upon the carton than is necessary. Many
cartons are not scaled against insect en-
try. The writer has examined returned
stacks, with special reference to the re-
lationship that cxists between broken
e cartons and cartons with improperly ap-
lied or broken seals and the presence of
mfestation.  Those examinations have
led him o believe, in the particular
brands he examined, that the factory it-
self was in A, No. 1 condition, as re-
gards insects, but that the infestation of
d  the returned goods was dircetly the re-
sult of infestations resulting from the
entry of insects through breaks in the
carton itself, or at points where the seals
were not properly applied.  In some lots
of returned goods no infestation was
found in eartons unbroken, and properly
sealed against weevil entry, but each
certon that was not sealed, particularly
at the corners, was heavily infested.
Cartoms of macaroni, all from the same

days (from Aug. 27 0 June 10 of ¢
year following). The shortest ovin
tion period recorded is 67 days (f
March 19 to Mazy 25). The number
cggs laid by females varied from 36
254 in experiraents run by Dack and (i
ton. The biology of the rice weail
very similar. :

The grubs and adults of the g
weevils are so large that there is no qu
tion about their being killed during
milling of semolina or flour if any
present in the wheat. The eggs, bo
ever, are so small that many have q
naturally  wondered whether the
would be crushed during the milling.
this connection, the reader is directel 3
the experiments of Chapman, the reogges =

‘mes cak

possibility of infestation previous to
time of the forming of the macaroni
be eliminated.
Attention should be turned to (1) the
ary condition of the factory from
msect standpoint and (2) the possi-
of infestation of the cartoned mac-
cither in the factory, the ware-
%, or on the shelves of the retail
er,
't adult inscets are permitted 10 wan-
Aot a factory, especially about the
U where macaroni is drying or is
1 Packed, the female could casily lay
W eggs in the product before it is
oned, or weevils might crawl into a
M and become enclosed with the
foni,  One fertilized female weevil
41n a carton could in two or three
ths l_lc the cause of much trouble,
Possibility of infestation in the fac-
h“ 50 obvious to any one familiar
the roving habits of the adult wee-

It

1

Figure 1. An adult granary weevil J
tice ‘the snout-like elongation of the
at the end of which are the jaws ¥
feeding upon macarcni or grain %8
making cavities in hard materials i
to lay egge.

———

o e = P R g VY A

T A T RN AT e .

i =
; T S S ETITTT  TT
St Sl SR Ay | ) s Ve s T

Figure 2. Kemels of wheat cut to show (1) the grub and (2) the pupa withi
tmel, while to the right is shown the adult rice weevil and two cavill%spwh‘;rt:hnl? 1‘12:
Eilen moo:li.“ kernel, The adults do not lay eggs in flonr or semolina unless it be-

shipping carton, and presumably packed
at the same time, were held in a store
room for five years, with the result that
the macaroni in the cartons which ar-
rived thoroughly sealed remained free
from infestation by the grain weevils,
whereas the macaroni in those with the
improperly applied and broken seals was
reduced to a powder by weevil feeding,

The insects which attack macaroni are
cosmopolitan pests.  They are so widely
and generally .distributed that they are
likely to be found in all warchouses and
cquipment for distribution of food prod-
ucts, They are especially apt to be pres-
ent in wholesale and retail procery es-
tablishments that handle feed-stuffs and
breakiast foods, and that are not any too
carcful about the removal of supplies
known to harbor weevils, Few persons
realize how persistent the adult weevils
are in their wandering search for new
supplies to infest.

AL

Figure 3. Macaroni damaged by the
granary weevil, The adults can lay their
cggs in the walls of macaroni as in wheat
and if the walls are thick enough the grubs
come to maturity. Weevils can reduce mac-
aroni to a powder.

As already stated, the writer does not
feel competent to discuss properly the
methods by which macaroni hecomes in-
fested,  However, assuming that the fac-
tory itself is kept free from weevils, he
does feel that the evidence indicates tha
there is a real probability that much in-
festation takes place after the commudity
leaves the factory, provided cartons be-
come broken or are improperly sealel.,

Figure 4. The top of a cardboard box
about 314 inches in diameter showing 3
holes eaten in the cover by the adult of the

ranary weevil. The weevils often eat holes
in cartons in order to escape but usually do
not eat holes to gain entrance, Often small
openings about the cornere of a carton are
enlarged by the weevil adult thus opening
the carton to entrance by nearly all grain
eating pests,

1
|
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America's Part in Macaroni's Improvemen

The Chinese may have invented the
macaroni making process and to Italy
must go the credit of developing the pro-
cess through the Middle Ages, thus pre-
serving its use by modern man, but to
Americans must be given the credit of
developing the food into the clean, health-
ful and nutritious products of the present
day.

That is the opinion of none other than
Henry Mueller, president of the C, I,
Mucller company, Jersey City, N. J. as
expressed in an article published in “The
Forccast.”

The author is recognized in American
industry as a genius of organization and
his ability is not only reflected in his own
firm but in the National Macaroni Manu-
facturers association of which he and his
late brother before him were long lead-
ers and active heads, The article, which
has been widely quoted, reads in part:

Italy has long been famous for maca-
roni, spaghetti, noodles and vermicelli, in
almost innumerable forms, In fact it is
the national food of this nation,

But while macaroni has been claimed
by Italy for centurics, it really is an
adopted food, since credit for originating
macaroni belongs to the Chinese. Chinese
civilization flourished and thrived on a
form of macaroni for uncounted cen-
turies long before our western world was
heard of.

It is a far cry from the macaroni of
Italy, made by hand and dried on great

racks in the open air, to the modern pack-
age macaroni of America, made in the
most scientific of sunlit factories, entirely
by machinery, and packed in triple sealed
moisture proofl containers, that reach the

C. F. Mueller

housewife with their contents fresh, pure
and of delicate flavor.

Today America makes the finest maca-
roni in the world. Of course vast re-
search with wheat, engineering ingenuity,
and tireless experiments account for this
superlative product. And each 24 hours,
the people of the United States consume

more than a million and a hali jounds
macaroni,

American Consumption Growing

Macaroni and spaghetti were famoy

in ltaly. Like many other ool thing
they migrated to America, Today Ame

ica makes better macaroni anil spagheigdl

I Macaioni Products

than lialy has ever seen. It is easy 4

sce the reason why., We have eyl

manufacturing facilitics.

Our sanitary requirements are high
than those in Italy. The high-gln
wheat these foods require is more readil
procured here.

And that is the chiei reason wh

America eats more than a million and 8

half pounds of macaroni every day, On
a few years ago the United States i
ported far more macaroni than it e
ported. In 1929, however, we export
nearly 4 times as much as we importe

It is true, however, that there is st

room for an almost unlimited increase i

the use of macaroni products, In il
the per capita consumption amounts §
more than 50 Ibs, annually, as opposed
the 3}4 Ibs. in this country.

It is to be hoped and there is ev
reason to believe that with increas
knowledge on the part of the Ameri
housewife that the hope will be fulfilld
that the use of macaroni will contind

to grow and develop in this country. Tig

health of our peopls will improve
they add macaroni o their dict.

Macaroni for Home Relief

The managers of the Home Relief Bu-
reau of Greater New York have wisely
selected macaroni 2:v spaghetti as among
the nutritious and cconomical foods in
making up the minimum grocery order
allowed for the fecding of the needy that
come under it care. Forty experts called
to study net .aly the menus suggested
but the condiiions to be met, agreed that
$2 is enough to sustain life in a work-
ing adult male a week and 85¢ for a
child of from 2 to 6 years.

After careful study of food combina-
tions that insure all the necessary body
clements the investigators came to the
conclusion that a total of $7.45 a week
will provide a family of 5, a father and
mother doing moderately hard work and
i’! children, with the bare necessities of
ife.

Spaghetti Liked by Italians

A study of the food schedules for dif-
ferent nationalities brings out some in-
teresting facts. For instance the average
American family is provided with only
one pound of macaroni or spaghetti while
the Italian family is permitted to pur-
chase as much as 6 Ibs, a week with its
allowance. Investigators found one Ital-
ian housewife that ordered as high as 23
Ibs. of macaroni products for her con-
sumption.) Irish American families de-
mand more tea thaan the menu allows
and Negroes from the West Indies spend

some of their meat allowance for beans,
The Jewish show a preference for small
fish while the nationalities of Central
Europe give preference to potatoes and
rye bread.

Obsolete Mailing Lists

Direct-mail advertisers in the United
States wasted nearly $325,000 during
the fiscal year 1931 because they used
obsolete mailing lists and failed to use
return address envelopes, according to
the superintendent of the division of
dead letters and dead parcel post of
the post office department.

During 1931 the dead letter division
received 6,450,164 letters containing ad-
vertising matter. Circulars and ad-
vertising matter comprised about
one third of the letters received during
the year. These figures, however, in-
cluded only advertising matter under
first class postage. A much larger
‘amount was lost by advertisers who
used third class postage, but no separ-
ate record is kept on undeliverable mat-
ter of this type.

Two reasons are assigned for at least
90% of all these dead letters being sent
to the dead letter office; first, incorrect
address due to the use of obsolete mail-
ing lists; second, use of envelopes
without return address,

It is the opinion of officials of the

post office department that hundreds.

of thousands of dollars annually can i

saved by advertisers by the use of
turn cards on their envelopes, and th
the advantages would more than off
any possible disadvantages. It

pointed out that this will assist the 2§

vertiser to revise his mailing lists a
eliminate postage and labor in subs
quent mailings, save expense in havi
mailing lists corrected, make the v
used advertising matter available {
another mailing, and enable many 3

vertisers to find out how carelessg

their clerks address these Jeters.

Honored by Champion

Organization
Thirty-six members of the cihice st
of Champion Machinery om

their wives and friends, gave a e

monial dinner to “Bill" L. Fay, preg

dent of Champion Machinery

pany, and Peter D. Motta, superintco@

ent, on the occasion of their Twenti
Service .-\nni\'ursnr?' on the t'\'l"“"f.
March 3, at the Woodruff Inn, Jobg
111,

Messrs, Fay and Motta were re¢)
ents of enthusiastic congratulat®
and several surprise gifts. Art Fd
dyke, the able Kingfish of the Chi
C)t':urtu)' club, made a talk and a n
ber of “prizes were awarded for '}
winners in the bridge tournament
followed,

T

FOLD MEDA.L

ILLED BY WASHBURN CROSBY CO., INC., OF GENERAL MILLS
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What Gold Medal Is Doing

to Aid Manufacturers of I

s xR il

“PRESS.-TESTED” Method of Producing Semolina
Color, Strength, And Taste 365 Days In Year

Semolina Sales and Service Department

4us Assisted More Than 40 Organizations in

Correcting Manufacturing Difficulties

further assurance of absolute uniformity
color, strength, and taste in Semolina,
old Medal Millers test every batch of Semo-
2 under regular commercial conditions,
iis added protection is what the term
ress-tested’’ assures,

0aid Semolina manufacturers in overcom-

¢ technical manufacturing problems, Gold

edal Millers have provided the free services
highly experienced experts. These men will
itk with you in your factory, or answer any
quiries you wish to direct to them. All such

quiries will be kept in strictest confidence.

" full particulars concerning Gold Medal

ss-tested” Semolina o Lire services of the
ld Medal Semolina Scivier Department,
ite to George B. Johnson, Semolina Sales
ice Department, General Mills, Inc.,
Ineapolis, Minn.

=

“PRESS-
TESTED”

Assures Uniform

| Press-tested’
. WASHBURN CROSBY

HILLS INC. MINNLAPOLIS. MINN.

IR

SEMOLINA

. INC.
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& Enlisting Youngsters' Help @

Recognizing the value of the demand
for foods which youngsters like and the
inherent concern of the anxious mother
for the wishes of her children in the
matter of favorite foods, the Minnesota
Macaroni Company of St. Paul, Minn.
has put into effect a combination radio-
newspaper publicity campaign that aims
to popularize macaroni products with
this group of hearty-eating Americans.
Liberal use of “youngster appeal” adver-
tising is proving profitable in this in-
stance.

Commenting on his firm’s 1932 adver-
tising plans, Walter F. Villaume, vice
president and sales director of the com-
pany says: “Regardless of whether the
stock market slumps to new lows or
soars 1o new highs, public appetite for a
nutritious, economical product that is
casy to prepare, rich in flavor, and valu-
able to health continues strong.  For the
past 40 years this company has success-
fully operated on this major premise.”

In its 2 column advertisement the
Minnesota Macaroni company publicity
features a typical, freckle faced Ameri-
can youngster attacking a plate full of
delicious  spaghetti - with - much  gusto.
Throughout the whole campaign, special
emphasis is placed on children's liking
for well prepared macaroni and egg noo-
dle dishes.

L I I

GIVING THE YOUNGSTERS THEIR
DUE

Is Proving Profitable to the Minnesota
Macaroni Company

be sold most effectively through the me-
dium of their children, the Minnesota
Macaroni company of Saint Paul is mak-
ing liberal use of the youngster appeal in
their 1932 advertising program.

A series of 2-column advertisements
featuring photographs of typical, freckle
faced American youngsters and a recipe
beok coupon offer is now appearing in
nevspapers of the northwest.  This is
supported by a series of small, column

advertisements and a substantial radio
campaign over station KSTP,

The splendid response to date has in-
dicated that this company is on the
right track. “Regardless of whether the
stock market slumps to new lows or
soars to new highs, public appetite for an
economical food product that is casy to
prepare and rich in flavor and health
continues strong,” says Walter I, Vil-
laume, vice president and sales director
of the company. “For the past forty
years, this company has successfully op-
crated on this major premise,”

The Minnesota Macaroni company has
grown from a small plant in rented quar-
ters into one of the most formidable,
progressive concerns of its kind in the
country. During the past 2 years over
$40,000 have been expended for various
improvements which included many in-
genious devices used in drying, hydraulic
presses and special units for noodle mak-
ing and folding, At the present writing,
work has just been finished on a com-
plete suite of new offices for officials and
office staff of the company,

Minnesota brand Amberolls, Macaroni,
Spaghetti and Egg Noodles are familiar
items on the counters of grocers through-
out the entire northwest territory.  The
company also enjoys a good volume of
husiness west to the Pacific coast and
throughout a large po-tion of the south-
ern and east-central states,

A True Story

Joe laid off about 3 o'clock one day
some months ago. Had a rather shame-
faced look when he said he thought
he'd better see a doctor—about a little
pain in his arm.  The boys kidded him
a little for the old “souper” looked
sound as a dollar, One wag went so
far as to suggest ‘“crap-shooters’
cramp.”

Nobody paid much attention for &
few days—then they began asking
about Joe, for he's a mighty popular
lad down where he works. Then the
report got nosed around that Joe had
a bad case of blood poisoning—all from
a little scratch on his finger that hadn't
had proper attention. And ruraors flew
—as they always do in such cases—
that Joe would lose his arm—and may-
be his life!

You could have cut the gloom with
a knife, The gang all knew about in-
fections in a general way, but here was
the first REAL one that had occurred
in this particular factory.

Joe pulled through, I am happy to
state, but it was a long, hard, uphill
fight, It was a close call but it had
one redeeniing feature in spite of the
fact it was a tragic and expensive ex-
perience any way you look at it.

The gang knows now just what an
infection means and realizes the neces-
sity of getting quick and proper medi-
cal assistance for even minor scratches.

The victim doesn't need o e
to see a doctor, I he doesnt gy
“move on,” the gang will oreaniz
vigilance squad and rush hin 1o 11
hospital,

Sometimes it takes just suci an ey
perience to arouse us from oir plag
serenity about accidents and their far
reaching effects Ve Safety 1 orker

Don't be su all tired good thar no o
would want to be hke you. |

Wedding Bells for Dr. Jacobs

Out from the national capital, th
chief source of interesting social, polit
cal and historical news, comes the reporf
that the popular technical adviser of hE
National Macaroni Manufacturers as @
ciation will become a benedict carly ney
month. “Jake" as he is popularly knoug
among his friends in the industry brol@

Benjamin Ricardo Margaret Mason
Jacobs Conncll

facturers in Chicago recently.  Fom
announcement of the event was mal
from Washington the last weer m I
ruary.

Benjamin R. Jacobs has for yoars i
resented  the  National  associiton
Washington. e has chosen ior b
bride, Miss Margaret Mason « nnell
well known Washingtonian, bo: . 10
and educated in that ciry, [n g
years she has been in the empl v ot b
national headquarters of the Amend
Federation of Labor. ,

The wedding will take place m M
York city the first week in Apsil B
exact date is a sceret, known only W IR
principals, It will be followal b
automobile trip through the south at
which they will make their home m ¥
lightful colonial homestead in nortt
Virginia, six miles south of the nat”
capitol, where Dr. Jacobs has prepar
his love nest. Congratulations and ¥
“wishes!

Say anything often enough and P
enough and with proper gesture 3%
lot of people will believe it—and ma
you will too.

Marel 15, 14 \lareh 15, 1932
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7 BSOLUTE uniformity of color—every
[ A day of the yearl

That's our boast and our challenge for
Commander Superior Semolina. Commander
Superior Semolina is producing absolute uni-
formity every day for hundreds of the most

successful macaroni manufacturers in the
country.

If you are one of the few who do not
at present use Commander Superior Sem-
olina, or are unfamiliar with what it will
accomplish in your plant, give us the op-
portunity of showing you.

S W

Over 75% of our orders are repeat
orders from regular customers. These
people knowl

GINANDER A,
SSUPERIOR?

PURL DURUM WHLAT

SEMOLINA ,
¥ ; %muw\\“‘vp

Commander Milling Co.
a division of the

COMMANDER-LARABEE CORP.

Minneapolis, Minnesota
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Secrets of chcessfu| Trade

Remember That Trade

“Get thee behind me, Satan,” should
be the retort of the canny marketer of
macaroni, whenever he s tempted to
“play favorite” with a trade name in-
stead of a trade mark. There has always
been the secret urge upon some branders
to play up the trade name; to let it over-
shadow or supplant a full-stature trade
mark. And lately there has come a spe-
cial, extra impulse, which makes it high
time to take stock of the whole situation
of the trade mark versus the trade name.

At the very go-off let's be set right as
to what has lately shoved to the fore the
trade name as an institution. . Nothing
less, if you please, than a proposal before
Congress to give the trade name the
same federal recognition and protection
that is accorded the full fledeed trade
mark. Up to now the tra®  ..ck has
had no standing in Une : S s special
laws designed for safeguarding “indus-
trial property,”"—the most valuable in-
tangible assets of business., Such protec-
tion as a trade name could claim had to
be sought under the common law repres-
sive of unfair competition.

In the Trade Mark Revision bill
(known as the Vestal Bill), which was
half way successful in the last Congress
and has come back in this Congress, is a
Section—Seetion 23—which authorizes
the registration at the Patent Office of
commerce-marks on the same terms as
trade marks. Few people will quarrel
with the essence of this proposition.
Macaroni tradesmen know as well as the
next person how awkward it has been
that registration could not be obtained
for trade association emblems, codpera-
tive, collective and industrial community
marks. DBut with all their sympathy for
the plight of some commerce marks that
have been out in the cold, there has come
to some owners of valuable macaroni
marks a vague feeling of uneasiness lest
the proposed legal equality for trade
names operate to the disadvantage of the
narrowly defined brands which conform
to the strict requircments of technical
trade marks,

It was to allay this fecling of appre-
hension that the trade name section of
the Vestal Bill was changed, cre it was
resubmitted to the 72nd Congress.  An
amendment was tacked to Section 23
which provides, in effect, that under the
new deal the Commissioner of DPatents
shall not receive for registration any
trade name which so resembles a regis-
tered trade mark that it would be likely
to cause confusion in trade. This mod-
ification of the bill in Congress is equiv-
alent to an official pronouncement that,
legally, the trademark is yet ace high in
the whole scheme of commaodity identifi-
cation. DBut the opening of this subject
exposes to view another aspect which

By WALDON FAWCETT

seems worthy of instant attention, viz.,
the brand owner’s personal attitude to-
ward his twin possessions, supposing he
has, or is ready to adopt, both a trade
mark and trade name,

That the trade mark has not had, on
all hands, the deference to which its su-
perior standing in law has entitled it, is
due partly to the fact that many business
exccutives have not realized the differ-
ence between a loosely used trade name
and a tightly monopolized trade mark,
In many an instance a macaroni mar-
keter, in the beginning, took as a brand
any catchy cognomen that struck his
fancy. Perhaps it was a descriptive
word or a geographical name. Then,
when the brand user had tried in vain to
register his buy word as a trade mark at
the Patent Office at Washington, he
woke up to the fact that what he cher-
ished was a trade name rather than a
trade mark,

Macaroni branders who have been
caught with the consolation prizes known
as trade names have, commonly, done
one of two things. The marketer may
clect to make the best of his bargain, To
that end he entrenches his  business
badge, to the best of his ability, as a com-
mon law trade mark., And he may reg-
ister his trade name in such states as are
more lenient in rules of admission than
is the federal government. The second,
or alternative course open to the owner
of a trade name is to retain that name
for the sake of the duty it performs in
distinguishing the goods to oldtime cus-
tomers, but to supplement the trade
name with a trade mark that can claim
the utmost protection as such.

Experts are inclined to scolid the mac-
aroni tradesmen who have been wonder-
ing whether, if Congress lets down the
bars to trade names, cte,, they might not
safely forego, discard, or soft pedal trade
marks and pin faith solely to the more
clastic trade names? “No, no, and once
again no" says the sharp on good will
conservation. He points out first of all,
that the new program isn't a law as yet,
And that if and when it is a law there
will remain the necessity of ascertaining
from the high federal courts, just how
much protection is granted 1o trade
names, The nature and extent of the
protection can be determined only by a
series of test cases that will probably re-
quire years to climax. Mecanwhile the
protection available to a technical trade
mark has been pretty well gaged by a
quarter of a century of trial-and-error
proceedings.

Another bit of prospect that is not too
promising for trade names, as compared
with trade marks, has to do with the
difference in the horizons of the 2 forms,
When a macaroni marketer has evolved
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A Strong Dependable Durum Semolina for
Marks Have Preference Over Trade Name§ Macaroni Manufacturers who Realize that Qual-

a unique trade mark and has registere
it at Washington and put the mark per
manently to work in interstate commere g
he is reasonably assured that he has
national brand, good for use in countr
wide commerce. Dut, alas, how differer
with trade names. Many of obvious an
universally appealing trade names are i
day in simultancous use by several or 4
number of different traders. Dt ea
user is using his version of the sharcy
mark only in his own state or immedia
locality. That is all very well so longa
sales territories do not overlap. But w
to us, if registration is authorized an
the several claimants of one trade nar
converge on Washington, each ambitic:
to get a sole and exclusive franchise,

Above and beyond all such potent:
complications, though, is the deep cof§
viction of the best doctors of market
that a well chosen trade mark is entitl!
for its own sake, to dominance of th
whole scheme of goods identification ar
advertising, The argument runs that
trade mark is the more readily recogn
able of the 2 forms and is, in the avefg
age instance, preeminently the more ig
dividualistic. A trade name, even i
starts out with a soul of its own, is /g
to hecome through usage more or lesst
a grade mark or a vehicle of class sp
cation, And if the owner of the tral
name does not watch his step he w
awake some fine morning to find
what started as his pet trade mame b
come to stand, in the eyes of the pulis
for a species of goods no matter whetg
manufactured by the originator of U
name or someone clse,

Then again, there is the subile |
very important distinetion which ol
judges are tempted o draw Betur
trade marks and trade names when !
upon to umpire disputes hetween owi
of parallel nicknames, 1 a trade
is in dispute the issue is apt to be o
if the lawyers for the defense can st
the plea that the trade name has 19
in the trade which warrants the dlesies
tion being regarded more or less as@
mon property. Only a brander who
made the association of his trade W
with his particular goods outstandis
conspicuous, may consider himsel
way safe, i

With a trade mark, a truly distind
trade mark, the situation is very dif
ent. If a firm is defending against !
close-neighbors a distinetive traude g
which literally meant nothing in the!
pinning and has acquired all its ma®
from its exploiter, the courts will al!
give it the benefit of any doubt. Im‘-l'
words the responsibility is put up’
trailer of a familiar trade mark © %
why he aped that particular mark g

(Continued on Page 22)
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& As Others See It ¢

Experiences by individuals or by
groups are valuable only to the extent
that they serve as guides to others. The
National Macaroni Manufacturers asso-
ciation recently experienced a “noble ex-
perience,”"—a national codperative effort
to increase the per capita consumption of
macaroni products.  We personally
know how its results affected us indi-
vidually and as an organization, but we
are curious to know what the outsider
thinks of our endeavor, D. H. Matson,
a staff editor of "Advertising and Sell-
ing"” in the Feb, 3, 1932 issue of that
magazine, attempts to tell the world
“Why The Macaroni Manufacturers'
Campaign Failed.” The article:

WHY THE MACARONI MANUFAC-
TURERS' CAMPAIGN FAILED

Proof That What Cooperative Advertising
Needs Is , , . Cooperation

This is the story of a failure of an adver-
tising campaign, that of the macaroni manu-
facturers. \We present it without apology, and
without blame, but in the belief that much can
e leamned from failure, 1§ other industries,
contemplating codperative campaigns, learn
the lesson conveyed by this failure, perhaps it
will not have been an entire failure after all,

One of the most interesting and promising
codperative advertising movements to get un-
der way in the last two years, that of the Na-
tional Macaroni Manufacturers association,
has signed off, Why?

It started a little over a ycar and a half
ago. For 10 months color pages in several
women's magazines were used,  Plans for
1931-32 called for a campaign in 354 news-
papers and in a group of trade publications.
A few picces of the newspaper copy have ap-
peared. The last of these made its appearance
about a month ago.

From the viewpoint of the manufacturer of
macaroni there is doubtless no good end. to be
served in holding a postmortem.  The indus-
try's program of cobperative advertising is
dead as the Eugénie vogue. No likelihood of
its being revived cxists, Not for a long time,
But many another advertiser—and perhaps an
agency or two—might profit now from dissect-
ing the cooperative effort to put macaroni, spa-
ghetti and egg noodles on the nation’s menus
oftener.

The reasons for the hreakdown of the mac-
aroni campaign are: ‘I'he unstable con-
dition of business in general and of this busi-
ness in particular during the entire !-ﬂiml of
the campaign. (2) Differences o opinion
and conllicting aims on the part of the bulk
and the package macaroni manufacturers, (3)
The careless use of the “Energy Trio" emblem
on manufacturers’ packages and in consumer
copy designed to identify supporters of the ad-
vertising campaign.  (4)  The failure of those
in control 1o keep up members' morale.  (5)
The collapse of the ageney service involved.

“Far 10 or 12 years we made sporadic ef-
forts to bring about the conditions that would
let us promole macaroni products as an in-
dustry,” says a leading macaroni maker, whose
ame cannot be disclosed here. “We made a
survey of more than a hundred cobperative
campaigns, analyzing successes and failures
alike.  Then we called in an experienced ad-
vertis'ng agency to advise us,

“I'he agency’s survey indicated that:

*1, Macaroni products were served only
twice a month on an average in the na-
tion's homes.

“2, The average woman knew only two
ways to cook macaroni products,

“Accordingly, in February 1930 we set about
raising the money necessary to finance a 4-year
promotion program, That task did not prove
especially difficult.  The durum millers gener-
ously pledged their support.  About 125 man-

ufacturers of macaroni, spaghetti and egg noo-
dles and representatives of allied industries
came in.  Hy April 1930 we had $1,371,000
pledged and were ready to make a start,

“We put a great deal of effort into merchan-
dising work planned to teach individual man-
ufacturers how to cash in on the advertising,
once it began to appear.  DBetween Scptember
1930 and the following July the association
placed color pages in 6 magazines read by
women. These advertisments, events proved,
were well prepared. They were groductive of
good results. The plans laid called for the
use of newspapers in practically every city
with a population of more than 10,000 as the
sccond phase of the movement.

“What seemed at the time of our organiza-
tion to be only a detail of no outstanding im-
portance developed ultimately into the reel
that ripped our codperative campaign wide
open, '{'hi; was our identificaiici device,
small insignia which we called the ‘Encrgy
Trio Mark” It appeared in the advertising,
and contributors to the mlv:rtisiuﬁ fund were
authorized to place it on their packages or use
it in such other ways as would identify them
as supporlers of the sales promotion program.

“There has never been complete unanimity
of thought between 2 groups in the macaroni
products industry, The interests of the pack-
age manufacturers and those of the bulk man-
n?:u:lurcu unavoidably clash, or seem fto, at
times. In this case the bulk manufacturers
felt, perhaps with some justification, that the
‘Energy Trio Mark' served the package manu-
facturers more than it served them. The
package manufacturers felt that the use of the
mark on the bulk goods tended to pull them
down to a lower price and quahty level
About this time several bulk manufaclurers
not identified with the codperative campaign
began to cut prices. Some of our group felt
this competition keenly., They began to look
for a means of relieving themselves of the
need for continuing their promised support of
the advertising fund.

“In spite of minor obstacles of one sort or
another our sales promotion and advertising
campaign moved along smoothly and prowmis-
ingly until early in the summer of 1931, Our
collections were excellent.  The public re-
sponse to our advertisements was highly satis-
factory. Suddenly it became evident that our
advertising agency had tumed hearish on co-
operative advertising, several of its accounts
having stopped their activitics, We learnad
that our newspaper campaign, scheduled to
break in Septemlier, was at a standstill, Of
course this news spread quickly in the indus-
try. One of our members, hit hard by price
competition and eager to be relieved of his
pledges of financial support, sent a round
robin letter suggesting the discontimmance of
the advertising,

“Our advertising agency, to the amazement
of all of us, immediately scized on this letter
as the opportunity to petition for a recciver-
ship for the codperative campaign, ostensilly
to protect its interests. The plea was granted,
but within a short time the rrcri\‘rnﬁiu was
dissolved no real question as to the solvency
of the campaign having ever existed,

“While all this unforeseen difficulty was he-
ing met, our plans for newspaper advertising
I.J('ﬂillllill;{ in the fall of 1931 were at a stand-
still.  'We had written our copy, had -ur fin-
ished art work on hand and many of the com-
plete advertisements had  been electioty ved.
The newspapers on our list T might niention,
had done an excellent advance merchandising
job for us. In short, the stage wae ali set,
We decided that it would be the height of
waste not to run _as many advertisements as
we could pay for from owe funds on hand.

'Now that all the advertising that we could
pay for has appeared, the only conclusion that
one can logically arrive at is thyt the macaroni
campaign has breathed its last,” It is all over
now , ., fini , ., washed up and through. As
to its value, it does not seem ta those of ws
who were close to its workiugs thet any ques-
tion of its value can well exist, If yun ask me
how much more macaroni, hew muci: more
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q’l:\ghctti or how many more egg noodles 1

ple ate as a result of the advertising, 1l py,

to answer that 1 don't know. Nor doeg any

one else. We do know, however, that ihe 34
vertising induced countless people 1 ap g

aroni products oftener and 10 prejure e

in mew and appetizing ways.  We Luow, 1

that we sent out from half a million 10 ;m

hundred thousand recipe booklets wiich we

offered in our advertisements, Dot leg g

one tell you that the copy wasn't ey gy

read. Dy the way, there's a healthy . olume

requests for these booklets still coming iny

our association's offices every day now, 3
though the last magazine ad ran :\l:gu
1931, We ln o that many restaurants

hotels, in addition to private homes, that neyy
served macaroni products offer it with som

regularity now."

(\'hal cobperative advertising needs in ordy
to produce results is a good, generous helpin
of cooperation. If all the groups in the my
aroni industry who subscribed to the aims
the sales promotion movement had submergy
their petty differences for the common g
the campaign would be alive still and thruir

“Selling 15 Like Football.” Sl
Late Knute Rockne

Knute Rockne, Notre Dame footls
coach, in addressing the National Spor
ing Goods Distributers association |
Chicago early last year, said:

“Selling is a good deal like footlall
a problem of getting the right men,

“In picking a football squad there o
5 kinds of lads I don’t want. \

“First is the swellhead—the il
who lives on last year's reputation.

“Second is the complainer—the chr
critic,

“Third is the quitter, He s the felb
who would like to do something It
not willing to pay the price.

“Fourth is the lad who dissipates citle
physically or cmutimmll[\'. Iby cmnotion
dissipation 1 mean icalousy, hatred ¢
envy, They all interfere with efficion)

“Fifth is the boy who is suffering fne
an inferiority complex. T tell such f
lows to ‘go out and get a superion!
complex.’

Small But Tough

A few years ago, after our squail Iy
been divided up for early practie
noticed among a group of heity play
trying out for guard, a little chap we
ing less than 150 pounds,

“Aren’t you a litle small o <
guard ' 1 asked him, |

“Yes," he replied, ‘hut 'm 2 It
tough,!

“That was Metzger, wha last +ar¥
an All-American guard. 4

“There are no rewards for anyone
is afraid. |

“We sometimes get a ‘local hero
our squad—a fellow who has leen'!
‘Kokomo. Flash' on his home town b?
school team, He is a great plaer. ¥
if you don't believe him, he has the !
pings to prove it, including. pite
showing front, rear and side views

“Such a fellow has ‘elephantitis of '8
occipital lobe.,! We apply the serum tre
ment of ridicule, which usually red®]
the fever and the swelling, e ™
learn the value of team play, i

"Cooperation is essential, The j'l'tl:
to cooperate in this day and age is '8
as important as technical skill and #
ity,"”
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Consolidated Macaroni Machine Corporation

FORMERLY
Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

AT LAST! The Press Without a Fault,

Simple and economical in operation; compact and
durable in construction. No unnecessary parts, but
everything absolutely essential for the construction of
a first class machine,

Only two controls on entire machine, One valve
controls main plunger and raises cylinders to allow
swinginf;. Another valve controls ‘the packer. No
mechanical movements, all parts operated hydraulically,

Guaranteed production in excess of 25 barrels per
day. Reduces waste to one-third the usual quantity.

This press has many important features, a few of
which we enumerate herewith.

LINING. Both the main cylinder and the packer
cylinder are lined with a brass sleeve. Dy lining these
cylinders, the friction is reduced and the possibility of
any loss of pressure through defects in the steel cast-
ings is absolutely eliminated. It is practically impos-
sible to obtain absolutely perfect :1ccrcylinders. Other
manufacturers either hammer down these defects or
fill them with solder. Either of these methods is at

tls_est a make-shilt and will not last for any length of
ime,

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

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

I}'l]:tUMPI The pump is our improved four (4) piston

. DIE PLATEN, The dies platen or su tis divi
into three (3) sections for the 135 inclﬂ,%rrsd!lwl:‘)ld;.‘;
sections for the 1214 inch press. (We originated this

system of sub-division of platen, since copied by com-
petitors,)

PLATES, There are plates on front and rear of

’;rgs: to prevent dough falling when cylinders are
heing swung.

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

CONTROL VALVE, DBoth the main plunger and

Vertical Hydraulic Press with Statlonary Die the packer plunger are controlled by our improved
valve. The movable part of this valve rotates against

12}4 and 13%] inches a-flat such As 1l is al
rface. As there is i
iE‘ucween lhf two faces, there can be practically no wear on this part. Very little power reqni:er(‘l! to snetw:nyt:lena:hlil':er::ll:)‘v:lfncl:,}
oncentric.
MATERIAL, All cylinders are of steel, and have a very high salety factor,

; QUICK RETURN, By means of an improved by-pass valve, we have reduced the pressure on the return stroke to prac-
lically nothing, By reducing the back pressure, the arm or plunger returns to iis starting point in less than one (1) minute.

PACKER. While the hydraulic packer has independent control, it returns automatically when the main control valve is set
to the return position,

CONSTRUCTION. This press is solidly and heavily constructed throughout. All material is the b T
base iy very rigid and the npriurlu extend to the die platen support, thereby preventing nn; srrl'lfra:isnnlfnl flsnte (;‘l:tcnsl:nble. e

BROOKLYN, N. Yo, U.S.A. 159-171 Seventh Street

156-166 Sixth Street
Address all communications to 156 Sixth Street

Designers and Builders of High Grade Macaroni Machinery

1
{
1
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& Federal Report on

A phenomenal expansion in the maca-
roni products manufacturing industry .in
the United States is pointed out in a
study of international trade in macaroni
commodities just made public by the De-
partment of Commerce in a pamphlet en-
titled “International Trade In Macaroni
Products.” This latest trade informa-
tion bulletin on this foodstuff is a 36
yage pamphlet replete with interesting
history, proved facts and valuable data
obtained from an unprejudiced source.

Copies of the pamphlet have been sup-
plied members of the National Macaroni
Manufacturers association by the head-
quarters staff and they will prove inval-
uable additions to the macaroni maker's
library. The business enjoyed by the
macaroni industry during the past §

/

Service to Association Members

The government pamphlet  entitled
“International Trade in Macaroni Prod-
ucts” will be a very vauable addition to
the files and libraries of the members of
the National Macaroni Manufacturers
association to whom copies were donated
by the organization. It deals specifically
with American production and exporta-
tion as well as production in the princi-
pal countries of the world and their
trade with the United States in this
foodstuff,

Copies will be supplied to nonmember
firms or others interested at Ten Cents
cach, in stamps,  Addrzss all requests to
the National Macaroni Manufacturers
Association, Braidwood, 11l p

years has become one of the most impor-
tant engaged in making foods, and do-
mestic production is now probably sec-
ond only to that of Italy.

Production Doubled

The publication supplies the following
additional information:

Production has increased approximate-
ly 1009 in this country since 1914 and
imports have declined about 92%, where-
as prior to 1914 the manufacture of mac-
aroni products could be classified only as
a houschold industry, Italy furnished
the bulk of American imports until the
world war cut off the sources ‘of supply
and stimulated domestic manufacture,

Per capita consumption increased to
about 4.03 1bs. in 1927, The importance
of the industry is shown by the fact that
census figures reveal 377 concerns em-
ploying more than 5200 workers turning
out macaroni, spaghetti, noodles, raviola,
vermicelli and similar alimcnmrg pasics
worth nearly $50,000,000 in 1929,

Competing in World Trade

The United States is successfully com-
peting in the international markets to the
extent of about 8,542,000 Ibs. yearly,
with a favorable balance of trade in the
ratio of 3 to 1. This success in foreign
markets, for many years dominated by
Italy and other countries, is doubly grati-
fying, since in most instances the retail

Macaroni Industry @

selling price of the American product has
exceeded the price of similar goods from
other nations,

The higher and more uniform stand-
ards of quality and the appeal of the in-
dividual and sanitary wrapped package
has created so steady a demand that
when worldwide economie conditions im-
prove, there is no doubt that the volume
of exports will show an appreciable in-
crease. American macaroni products are
being shipped now to more than 70 for-
cign countries, Great Britain and the do-
minions being the most important cus-
tomers.

Among Americans there appears to be
a trend to follow the habits and customs
of the Italians and to use macaroni or
spaghetti not as a side dish or as a sub-
stitute for vegetable but as the main
item of food in the meal. Small restau-
rants, operated on a chain store basis, are
springing up all over the country, espe-
cially in the densely populated areas in
large cities, that make a specialty of serv-
ing macaroni and spaghetti and, in fact,
serve little else.

These restaurants are gaining in popu-
larity, and if these trends continue the
per capita consumption in the United
States should show a decided increase.
Even the larger and more expensive res-
taurants have noticed this increase in
popularity of macaroni products and
many have added them as entrees to their
menus,

| Threatening Your Competitor's

Customers
Ny ELTON J. BUCKLEY, Counselor-at-Lasc.

Here is a case which brings forward
one of those snappy little quarrels that
occasionally break out between competi-
tors, and which 1 have never known to
do anybody any good. On the contrary
they usually do general harm,

Incidentally this case throws some
light on the resources of the law in such
a case.

There was a concern called Dehydro,
Ine., which manufactures a chemical
compound for business use. One of its
competitors was the Tretolite Co., which
made a similar compound. Rivalry be-
tween them got pretty hot, and in a little
while the Tretolite Co. began to do what
so many business men, when they start
to quarrel with their competitors, do—
they overstepped the line of dignity and
fairness and began to do what Dehydro,
Inc., thought was dirty fighting.

According to the court pleadings the
Tretolite Co. and its representatives sent
letters to the trade and made verbal
statements that Dehydro, Inc.'s, llmducl
was an infringement on that of the Tre-
tolite Co., and that any user of the prod-
uct of Dehydro, Inc,, would be liable in
damages if he used or sold the latter's
stuff,

This scheme usually works, for no-
body wants a law suit over another's
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product, so Dehydro, Inc., awike qp
day to find that its customers were rap
idly dropping off and flocking over (o
o i i !
Tretolite Co. Accordingly they went iy
court with an application for an injunc
tion against the Tretolite Co. 10 stop i
from continuing the above process,

The Tretolite Co, put up the hest figh
it could. Its first move was to attack 1l
whole proceeding on the technical groun
that what Dehydro, Inc., was charging
was slander and libel, and you can't g
an injunction against that. The cour
agreed that you couldn't, but said thy
the basis of the suit wasn't slander ap
libel, it was unfair competition.  Said th
court: .
. 1 cannot agree with the contention tlat (b
is an action to en a libel or slander. T8
l[mvnmm of the action here is to enjoin 1l
defendant from commitling acts constitutir
unfair competition, and from destroying 1
business of the complainant, An estallishe
business, with the good will ther
tutes property, the owner of which may
the aid of a court of equity to prevent its w
lawful and wrongful destruction, where
legal remedy is inadequate to redress b
wrong. 1f the allegations of the compla:
ant's bill be true, the defendant is wrongiu!
destroying its business, and the wrong is
continuing one. 1t would be difficult 1o ax
tain the amount of damages, and imposall
to reestablish the lusiness once the desins
tion be completed. 11 the remedy at law !
invoked, it would result in a multiplicity ¢
suits. Many cases support the rule that
may be had in equity to enjoin the sending«
of letters or notices threatening comyplainant
agents and customers with suit for infr
ment of a patent, where such letters and &
tices constitute a_ fraudulent attack ujon 1
property rights of the complainant aml
straint of trade, or in the furtherance of ©
fair competition.  Where the gravamen of
action is to enjoin unfair competition, U
question of libel and slander is only incidet
to the action, and such an action is not one iy
enjoin a libel or slander.

This is a little technical, but 1 fecl thi
its meaning will be reasonably clear 18
laymen.  And it is important.

Accordingly the Tretolite Co. lost t
first round of the fight, and the co
now orders it to answer the main qu
tions of the case. In other words, d
you make these statements about 1
product of Dehydro, Inc., and dJid ¥
send out letters about it? 1§ you d
what truth was there in them?

There has been a steady trend an i
part of the courts in recent years agat
allowing a business firm to do this W
of thing against a competitor. 1115
exceedingly powerful weapon. [y Vi
effect of it on yourself, You are sclli
a patented article and the manufacti
of some competitive product comes
you and says, "Here, that's an infring
ment on my patent and under the b
you are liable for selling it. Now qu!
or I'll sue you,” Figure out for yours
what you would do. The destructive ‘g
fect of such a campaign upon the 12
ness of the subject of it is so great!
the courts have practically said !
threats of this kind cannot be made.

I in entire good faith have actually ¢
tered suit against somebody who |
lieve is making an infringing artict
can legally tell the trade that, but 1¢
not go around whispering and threl“gg
ing among my compelitor’s customer

*5) Fed. (2d), No. 2, 273,

uch 15, 1932

THE MACARONI JOURNAL

ONE WAY TO INCREASE YOUR SALES

Though the quality of your macaroni may be superior,
your competitor's products may be selling better than
yours because of their smoothness and fine appearance.

Add this essential touch and create a larger demand for

your products by using INSUPERABLE MACARONI
DIES, made by

F. MALDARI & BROS., INC.

178-180 Grand Street

New York, N. Y.

TRADE MARK

“Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family"

QUALITY
SEMOLINA

Strong, Uniform I

and of

Good Color

AT

WE ARE SUBSCRIBERS

CrooxsToN MiLLiNnG Co.
Crookston, Minn.

i

PETN - & TR PeaRy

FARINA

PURE, SPECKLESS,
UNBLEACHED
and UNCOLORED

Granulation as desired

Made of strong, glutinous

Kansas Hard W heat

Carlot prices delivered anywhere--
Your Bags or Ours

Address

The Consolidated Flour Mills Co.
Wichita - - - - -

Kansas

e
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The National Association

- TRADE MARK SERVICE - -

Macaroni Trade Winds

Culled From Early March ltems « «

¢ 1f ever there existed a more disastrous b

f t attle for business most of the olde i i i i
i CUSng 28 wdiotati ot the older men in the macaroni business fail to

11 amous Tennyson poer itled * Y s L irade” to e v
ditions encountered in his recent Y poem entitled “The Charge of the Light Brigade” to emphasize

tion.

i

Macaroni and Noodle Manufacturers contemplating the use or registration
of new trade marks for their products are invited to make liberal use of this
department, specially created for that purpose,

Arrangements have been l:ompletl:(]1

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

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

Address—Trade Mark Service, The Macaroni Journal, Braidwood, Ill.

for making thorough searches of all
records of the United States Patent Office as to the registrability of any con-
templated trade mark. Findings will first be reported confidentially to those
requesting the search and later published in these columns without identifica-

‘ ; tour through the central and sou ates, Frank T i T i
athers, Chicago spurts poetically: g thern states, Frank Traficanti of Traficanti

“CUT PRICES to the right of us:

FREE DEALS to the left of us;

SHORT WEIGHTS in iront of us;

POOR GOODS behind us;

RUINOUS EFFECTS all round us;

Into the Valley of Despair, the Macaroni Men thunder.”
** The Quaker Oats company has declared a special One Dollar extra divide
iidend of §1 on its common stock. It reported that its 1
share as against only $7.01 in 1930,
prtment of this firm,

'* While reports state that in some quarters macaroni manufact i i i

e tha S macaront manulacturers are going to extremes in pushing 3 and 4 1b.
ck:{f;cs,egrﬁatljir_ rt:tt[ucllJng tiac_lpsr sn.]’Z'(:) retgrn, the F. W. Woolworth company has announced plans to es"ial»lish a new
pr o1 merchandise to be retailed at 20c, Since its formation 50 years ago this firm with nearly 2000 con-
bea atself strictly to Sc¢ and 10c merchandise. ? 5 4 R

*The General Electric company on March 4 reduced its dividend from a $1.60 annual basis to $1 by declaring only

[ nd in addition to the usual quarterly
931 earnings were better than those of 1930, equaling $9.23
Report doces not state how much of the extra earnings is credited to the macaroni

Ve

“Porter” and "Mrs. Porter's” Brands

Ielieving that the name of the individual
owner or of a partuer can legally and properly
e used as a trade mark for products produced
and sold by that firm, the experience of Por-
ter-Searpelli Macaroni Co. of Pertland, Ore,
is interesting.

This department was asked to find out if the
brand names “Porter” and “Mrs. Porter's”
were open for registration for macaroni prod-
ucts. A scarch of the trade mark records of

the U, S. Patent Office showed that the words
“Mrs. Porter’s” were registered for mayon-
naise and salad dressing in 1923, claiming usc
since 1908 Registration was made in the
name of Mrs. l‘lquru'r'! Salad Dressing, Ine
Seattle, Wash., Alaska Building.

We find the word “Porter” and the picture
of a colored porter registered for canned veg-
ctables by the Lange Canning company of Eau
Claire, Wis. The ward “Porter” is also reg-
istered for meats by Kingan & Co. of Hnm—
more, Md, dated 1907,

quarterly dividend of 23c,

*WAR ON PRICE CUTTING AIDS MANUFACTURERS OF GRAY GOODS. That is the reported result of
“I';l‘ll’ﬂ Cill'ﬂp-'l:]gﬂ] f['l-‘ccnll}‘ inaugurated to eliminate ruinous price slashirg that threatened the very future of the trade.
ese are ideal days for the brave men in business. A modernist savs, “The man who's afrai e the mu-
il laly Tead the Ban serm s a 0's not afraid to fac~ the mu
* Business conditions in the United States are reported on the upgrace and many leade ¢ i
tes are 1 ade y leaders look for continued gradual
provement.  On March 4 the bank for international settlements announced from Geneva, Switzerland that lll:c Ger-
w Ruchsl}ank had deposited $10,000,000 with the American Feaeral Reserve bank in payment of 109% of the $100,-
D000 credit granted that country several months ago. ’ '
*No, 1 Semolina was quoted between $5.25 and $5.50 a barrel in bulk, f.o.b. Minneapolis the first of March. No. 3
folina ranged around $4.85. Semolina production by the 6 Minnesota durum mills averaged about 43,000 bbls.

In view of the fact that the Patemt (4
now considers all food products of siml
descriptive properties, the above refe y
all prolability, anticipate "Porter” and *
Porter's” for macaroni products,

“Double-Quick Cooking”

We find that the phrase "Doulle (ud
Cooking” is not now in use by anyone I3
food products. That is a descriptive term
may be used in connection or association wi
a trade mark.

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of applications for and
registrations of trade marks applying to mac-
aroni products, In February 1932 the follow-
ing were reported by the l? S. Patent Office,

T‘alcms granted—none,

TRADE MARKS REGISTERED
Trade marks affecting macaroni products or
raw malcrials registered were as follows:
Golden Egg
The trade mark of the Golden Age Corp,
New York, N. Y. was registered for use on
noodles.  Application was filed- Aug. 7, 1931,
||1||||i!i|lrd by the patent office Nov. 10, 1931 and
i the Dec. 1, 1931 issue of The Macanont
JournarL. Owner claims use since March 1,
1891, The trade mark is cgg shape on which
is written the trade name in heavy type,
Five Minute
The trade mark of the Roman Macaroni
Cu,, Ine, Long Island City, N. Y. was regis-

tered for use on spaghetti, Arpliu\linn was
filed Aug. 28, 1931, published by the patent
office Nov. 24, 1931 and in the Dec. 15, 1931
issue of Tue Macaront JourNan. Owner
claims use since January 1931, The trade

mark is the face of a clock across the face -

of which is written the trade name in black
letters.

TRADE MARKS APPLIED FOR

Three applications for registration of mac-
aroni trade marks were made in February
1932 and published in the Patent Office Gazette
to permit objections thereto within 30 days o

publication,
Red Jay

The private brand trade mark of Jayburg
Brothers, Ine. New York, N. Y. for use on
alimentary pastes, namely micaroni, noodles,
spaghetti, vermicelli and alphabets, also other
grocerics.  Application was filed April 29, 1930
and published Feb. 9, 1932, Owner claims use
since March 29, 1930. The trade name is in
licavy type.

Soymac

The trade mark of The Pfaffman Egg Noo-

dle Co., Cleveland, O. for use on macaroni.

*Macaroni prices as reported by the New York Joarnal of Commerce for the first week of March—Domestic, extra
lity in 22 Ib. boxes from $1.35 to $1.45; Italian style, loose, 20 1b, boxes from $1.20 to $1.30. As generally reported
macaroni salesmen in the field there is no set price on bulk or packages, except with a few firms, It's a buyers market.
'E\'er_x the cracker business is seriously affected by the depression. The Loose-Wiles Biscuit company reports a large
Tease in its net income for 1931 as compared with 1930—81,988,234 as against $2,465,597 in 1930, ]

Application was filed Dec. 5, 1931 and ¢
lished Feb. 9, 1932, Owner claims ose
January 1931, The trade name is m le

l}'l".'.
John Marshall

The ’nri\'alc brand trade mark of the E
ward T, Fenwick, Washington, . C. for¢
on canned spaghetti and other groceries. A
lication was filed Feb, 17, 1931 and publish
Feb. 23, 1932, Owner claims use smee Fofy
5, 1931, The trade mark shows a picture
[lohn Marshall with the trade name writt®
arge letters beneath it

LABELS
Minervini

The title “Minervini Brand” was copnl
Feb. 2, 1932 by John Minervini, Inc |
N. '] for use on macaroni. Applicatior

United States Production and Consumption
of Durum Products
Compiled by FELIX T. POPE

Durum Testing Laboratory

In view of the importance of the du-
rum wheat crop in the Western Prov-
inces the National Research Council of
Canada is undertaking a survey of the
culture and use of durums with the
thought of establishing a durum wheat
testing laboratory in Winnipeg, Man.
Research is being conducted by W. T,
Geddes, professor of agricultural chem-
istry of the University of Manitoba, as
to the preferred methods of testing this

grain and its derivatives and the cost of
the equipment necessary for such a lab-
oratory. He expects to report his find-
ings to the National Research Council in
the early spring. :

At present thers ' no experimental
work being done in Canada on durum
wheat qunﬁly, despite the fact that this
class of wheat has become an important
crop in Manitoba and southern Saskatch-
ewan. Its drouth-resistant qualities and
greater freedom from rust infection en-
able farmers to grow this wheat in sec-
tions where the ordinary bread wheats
do not fare so well, thus bringing the

ishe i 2 2 Available f
:;ll:lr:‘::\tllru.lm% 1, 1931 and given rogistral guruml\:-;,hr.;t i‘iumlnlin:i i |.'|!nur : iH_rmuhn:: Il-‘lnur : JC-‘-lllle-znnfnli:::
i ‘ round (bu, 'raduced roducer Lxporte Lxported Semolina I'lour
Cooked Spaghetti f
The title "Cooked Spaghetti® was ogivcd@-June 5,451,715 821,503 31,656 37873 147,568 763,830 194,068
E.:Il. 2.“ Iqlzjuy\[!c;ch- ut I'nckiup lt'lm(‘lls“' 'DC'-'. 6,594,830 1,062,410 416,073 167,198 231,189 895,212 164,884
najoharie, N, Y. for usc on cooked 5f
ti. Application was published Nov. 5 1941 sf@June 4,668 282 741,070 318919 78,910 151,351 662,151 167,352
given registration number 40388, 'th. 7,373,656 1,136,180 493,741 116,851 200,5% 1,019,329 203,143
-June 6,841,438 1,050,873 470,684 62,055 162,951 987,018 307,733
g Dec. 7,009,579 1,165,192 414,661 04,051 180,004 1,070,241 234,660
growers much greater mum:lnrjy f]t'“l ke % ds g — — — JAL.183 '
despite the usual discount at which S5 1) 3072, 47 259,282 C QLS 797,145 118,099
wheats are usually sold. & tc. 7,809,023 1,280,152 409,613 99,904 104,626 1,180,248 304,980
The agronomic advantages ment"fg-June 6,804,804 1,037,175 353,072 42863 143,468 994,312 210304
above have led to a mnrke(ll lncr}'-‘i‘_l [ Dec. 8,013,583 1,208,321 493,152 66,744 168,310 1,141,085 325334
the production of durum wheat n VY8
e : , the prov fe 7,813,704 1,146,438 488,557 49,220 113,710 1,007,218 374,847
s bodion by e o IR AR MR BB W umm o
sor Geddes Canadian durum is usuallt! ',{;'"E 7,003,156 L174,109 311,158 37,629 58614 1,043,428 343,39
an excellent quality, chiefly because " fyec. 7338125 1,236,508 212,802 0,877 25,901 1,195,631 186,901
dum is practically the only VO"Ry, 6 ;
¥ ik ,852,220 1,144,134 326,685 43,663 12,824 1,100,471 303,
grown. Canadian’ production has “MDec  7'33c000 1,268,124 205,636 11,559 13,576 1,256,625 :nejggt':

creased from about 5,000,000 bus: )
1925 to a peak of 24,000,000 bus

E: Amount of Semolina and Flour produced is not ahsolutely accurate as 2 mills do not report it separately and the centire
production is thrown into Semolina produced.

1928
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» Noodles, Macaroi Spagl'ntt and .

By SIIRLEY W. WYNNE, M. D. and Dr. P. H.
Commissioner of Health, New York city, Editor of Food and Health Department

Some time ago in speaking of spa-
ghetti T urged my readers to vary their
diet by the inclusion of this excellent
dish, Today I want to speak in more
detail about macaroni preducts, which is
the collective name given to noodles, ver-
micelli, spaghetti, macaroni and similar
preparations made of flour,

Rich in Calories

Macaroni and similar products belong
to a class of carbohydrate foods which
constitute the chief source of our fuel
supply. Very much like bread in compo-
sition, the macaroni products are used as
food all over the world as convenient
and wholesome sources of heat and en-
Cergy.

It may perhaps surprise many readers
to learn that weight for weight, any one
of the macaroni products I have named
represents more food value than bread,
A pound of white bread may usually be
calculated as supplying 1150 calories; a
pound of spaghetti, macaroni or noodles
supplics over 1600 calories. Egg noodles
will supply even more,

Popular in All Lands

Although we usually think of maca-
roni products as chicfly an Italian article
of food, this is by no means the case.
The virtue of such foods has made them
staple articles of diet in many lands,

Vermicelli

of the New York Daily Mirror

The central European people especially
have many tempting dishes which are
made with noodles and in Bavaria the
preparation of homemade egg noodles is
understood by every housewife,

Coloring Prohibited By Food Law

In the United States preparation of
noodles, macaroni, spaghetti and vermi-
celli has grown to be a large industry.
Thanks to modern sanitary factory, and
to strict supervision under the authority
of the Pure I'ood Law, American mac-
aroni products are thoroughly clean and
wholesome. To color the product artifi-
cially, in any manner whatsoever, is ab-
solutely prohibited,

If the package is labeled “Egg Noo-
dles” or “Noodles,” the product must
contain the legal requirements of eggs.
Inspectors of the health departments are
constantly on the alert to detect viola-
tions of the law and to prosccute vio-
lators.

Buy Reputable Brands

In purchasing any of the macaroni
products it is well to purchase only
brands of established excellence and rep-
utation. This is entirely in line with my
advice regarding other package goods.
The larger producers have too much at
stake to fail to comply with the law.

Before purchasing a package of noo-

LY sty
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dles or spaghetti or macaroni, read
label and note also the name of the my

ufacturer. In weneral it will be well @
give preference to products made in |

country, for on the whole, I believe o

American food industry is more 3

vanced in sanitary methods tha is (i
important industry elsewhere,

Other Valuable Food Features

There are many different ways
serving macaroni products, and they 8
readily make up a large part of a me
In speaking of the food value I poind
out that a pound of any of the vario
macaroni products supplies over |
calories. But this does not tell the wh
story, for one pound of these produg
also furnishes the body with 2 oz. of p
tein, almost a day's supply.

Naturally I do not advocate living on
on noodles, macaroni or spaghetti,
you have carefully read all I have wr
ten about foods in my daily “Fuo!
Health" column, you will naturally wa
to include vegetables, fruits and milk §g
your diet. . :

BUT, MACARONI PRODUCI
ARE WHOLESOME, HIGHLY N
TRITIOUS, EASILY PREPARED
a varicty of ways and may well be usg
as one of the principal components of
BALANCED DIET,

OURGLASS SEMOLINA

Milled with Precise Care
Assuring Absolute Uniformity
At All Times

Government Aid Offered
Industry:

A government announcement of sen-
sational proportions sets forth that the
United States government stands ready
to assist an organized industry to set up
“machinery to rlut its future develop-
ment along stable and safe lines.”

That is taken to mean nothing short of
economic planning on a grand scale. It
is taken to mean that kind of cobrdina-
tion that must result in controlled pro-
duction and stabilized employment.
Whether it would cut across the anti-
trust and anticombination laws remains
to be seen, but it is believed certain that
the government is promising to assist in
setting up machinery that would, if it
were cffective, have to do with things
upon which the courts have frowned. Tt
is felt that the government through this
aanouncement, is backing itself out of a
traditional position and putting itself in
harmony, at least, with a growing trend
towards stabilization of indust?'.

The annouticement came from the
bureau of foreign and domestic com-

merce, in the words of Frederick M.
Felker, director of that bureau.

How these services and aids shall be ex-
tended and how far they are needed is a mat-
ter for the individual to decide. Government
can help, government can codrdinate and
plan, but the burden rests upon every indi-
vidual business group and business organiza-
tion to put its house in order. The forward-
looking individual or group will act now to
insure future stability, and will take advantage
of the means which business itself has sct up
in the Department of Commerce to determine
its needs and its measures,

It is in the procuring of facts and the analy-
sis of conditions that organized business
groups can offer to the individual business
man the basis upon which he can found his
individual economic planning,

Representative trarje associations and lusi-
ness representatives have promoted the formu-
lation of a definite, concrete program—an
American cconomic plan if you like—for busi-
ness stabilization through group action. In
its final form this program, now in a tentative
stage, will he the product of the best thought
that the bureau may be able to summon from
among leaders in American trade and indus-
try.

This program of economic planning must
conform to the fundamental American prin-
ciple of individual initiative and individual
achievement for Individual reward. It can-
not be imposed by fiat or decree. It must in
the end rest upon the intelligence and in-

genuity of the American business man.
nomic planning by ukase is not for us.

Translated into plain language it is 28
nounced that the United States gover§g
ment will assist in and guide the creatig
of ecconomic machinery for cconon
planning, but the machinery must be ¢
erated by industry itself.

Location Enables the Best of Service
Write or Wire for Samples and Prices
Finally, by way of counsel to stand

srietvid  DULUTH-SUPERIOR MILLING CO.

perts point out the propensity of U§ |

consuming public to associate a 1 Main Office: DULUTH, MINN.

name with a single product whereas g

trade mark covers cosily a full I NEW YORK OFFICE: 210 Produce Exchange BOSTON OFFICE: 88 Broad Street
Brawing:ding, it you please. PHILADEPHIA OFFICE: 458 Bourse Bldg. CHICAGO OFFICE: 14 E. Jackson Blvd.
PITTSBURGH OFFICE: 706A Plaza Bldg.

Secrets of Successful Trade §
Marking
(Continued from Page 14)

of choosing one of the thousands of oth
words and devices open to his sclectiog

—
Etm——

It isn't sufficient to talk about salcg
today—and forget about it tomorr}
Remember you are not talking to a mi
meeting but rather to a never ¢
parade.
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® Australian Macaroni Market &

The decision of the representatives of
the British dominion that circles the
globe, to prumote interdominion tra ‘e as
the one best-known means to offset the
present business depression may have a
serious effect on durum and macaroni
exports of the United States because this
country has for years been supplying a
limited quantity of these products to sev-
cral countries in the British Empire, At
least that is the conclusion of some of
the leading macaroni exporters and
durum millers who have been giving the
action of the dominion council some
thought,

Since the conference in London, news
releases of an inspired nature told for
instance of the development of the maca-
roni manufacturing industry in Australia
and the milling DF durum in that coun-
try. As early as Feb, 25, 1931 the Amer-
ican consul at Melbourne, in his report
to the Bureau of Foreign and Domestic
Commerce as published in “Foodstuffs
Around the World" said about the Au-
stralian macaroni trade:

Possible Market for Macaroni

Though formerly Australia presented a mod-
erately good market for macaroni, with the
growth of local manufacture it is becoming a
gradually decreasing one,

Importations are chiefly from Ttaly, though
a limited amount of macaroni and vermicelli is
imported from the United States.

he manufacture of vermicelli and macaroni

has greatly increased in Australia durl.mi the
last few years and there are now from 12 to
15 factories producing these products here,
Thiee are in Victoria, producing brands well
known throughout Australia - (“Crown,” “Ri-
noldi" and “Delmo” brands). No returns are
available showing the quantities of macaroni
Emducuj in Australia, but it is understood to
e sufficient to supply the requirements of the
market. However in spite of this moderate
quantities continue to be imported.

factories are capable of producing all
types, qualities and fancy designs of paste,

Investigating a newspaper report that
Australia hadgdevdoped a "red durum
wheat" especially suited for milling into
a semolina for macaroni making, the
United States Department of Agriculture
advises that its records do not show,,nor
does the department have any knowledge
of any extensive durum wheat produc-
tion in Australia, In its opinion the raw
materials used in the manufacture of
macaroni in that country are in all prob-
ability something on the order of that
used in making the Chinese products, a
combination of ordinary wheat flour and
bean flour which makes a very inferior
product to the macaroni made in the
American and Italian plants.

Though consumption figures are lack-
ing, Australia has always been classed
with the countries of low macaroni con-
sumption, However many millions of
pounds of American made macaroni have
been sold to distributers in that part of
the world since the world war and the

Important Announcement
; We Are Receiving Frequently

New Lots

Good Color

CERTIFIED

GRANULAR

EGG YOLK

Specially Selected For
Noodle Trade

PRICES ARE RIGHT!!!

T e

Write or Wire

JOE LOWE CORPORATION

Bush Terminal Bldg. No. 8
CHICAGO BALTIMORE

Brooklyn, New York

LOS ANGELES TORONTO

- cous amber colored liquid which is th

March 15, 19

possibilitics of increasing that trade we
and still are considered most promising)
Just what effect the interdominion trag

promotion activity will have none e ff

estimate. To effectively compete on
world market the Australian manyf
turer must first see to it that his
materials are of the high grades frog
which good macaroni on%y can be madd
and that these are available in quantti
and at prices that will enable hini 10 ¢
pete with manufacturers in other co
tries where materials and .equipment, ex
perience and training, ability and reputa
tion have reached their highest point o
developmient,

It is hard to tell what or when (i
world is coming to,

Cellophane Swiss Idea
Cellophane, the transparent wr
ping material so generally employe§
throughout the world today, was orig

inally produced in France. The i

ventor, J, E. Brandenberger, a Swid
chemist born in 1872, is a doctor at th
University of Berne,

The origin of this popular wrappin
and protective material came as a rd
sult of Brandenberger's experimentsi
applying cellulose solutions to cotte
fabrics to obtain brilliant and shinin
designs while engaged in the dyeing
printing and dressing of this fabric.

After cellophane's development,
company called “La Cellophane” w
organized in Paris. In 1923 this co
cern granted a license to manufactu
to E. I, du Pont de Nemours & Co.
the United States for production an§
sale of this material in L‘orth Americg

The Du Pont Cellophane compa
was then formed and in 1924 went inY
the manufacture of plain cellophan
originally sold for wrapping all mannd
of products nceding protection again

dust, dirt and handling. Candy boxgg

and cosmetics were among the first §
appear in this transparent material.

few years later Du Pont ci.2mists ¢
fected and patented a film with moi
ture proof qualities that the other m§
terial did not possess. This improvg
product became available jn 1927 and {§
now used widely as a sanitary proteg
tion on a host of products requiri
moisture protection.

The finest grade evergreen spr
wood pulp or cotton linters are treald
in a caustic solution and carbon bisy
phide is added to disintegrate !
fibers completely. The result of the:
and other chemical operations is a Vi

forced mechanically through a narr
slit into a chemical bath, instantig
solidifying it into a thin film. The 4
lophane film then passes through pv
fication and blcncﬁing operations 3
dried, resulting in a flm of complc
transparency, which displays while
protects,

The tighter the money, the soberer
business world,

S ¢ 3 1 ;
it
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THE / \ STAR PER PASTA PERFETTA i
STANDS ALWAYS :
FOR ;
IPERFECTION
It Takes Good Dies To Make MIRIRE Cotmamy
Good Maearoni N S
§THE STAR MACARONI DIES MFG. CO,
{7 Grand St. L New York City ;
““Meglio Semola-Non ce ne*’
Guaranteed by the
Most Modern Durum Mills in America
*WE ARE SUBSCRIBERS MILLS AT RUSH CITY, MINN.
‘TO THE CAMPAIGN"
9
youw’ll also get a CHAMPION ===
o I FITIRT S Ry (e Pl the :
noodle making industry. Rt
The Champion Special Dough Mixer,
shown here, is designed to meet the !
exacting  requirements  of  mixing 1
doughs for macaroni, noodles and 'St
similar products, ‘i
You will appreciate the velvaty power i
of its Champion designed,  special i
shaped all-steel blade which mixes Ml
thoroughly, uniformly and rapidly, at I
very low power cost.
Cut your production costs with the i
}‘hlnfll','i‘f:.".s:'”eigl I)nu:h \[‘_l;‘;:l t'léﬂ 5
l'nultnltl ’llll.' hﬁcwcin‘!lp.\)l'i:ipfnr I:e:t:r I{
results and more customers and ‘
profits! "‘
Write today for full information regarding the Mizer and .
our easy time payment plan, It will not obligute you. .
CHAMPION MACHINERY CO.
Builders of Champions for 44 years '
JOLIET ILLINOIS




@ Notes of the Macaroni Industry @ v o

Object to Noodle Factory.

Property owners in Homewood, an
cast side suburb of Pittsburgh, Pa. pro-
tested that the Roth Noodle company
was operating in that section contrary
to the zoning ordinance of the city and
that the noise made by the machinery in
operation  disturbed ncarby residents,

he committee on public works which
held a hearing on the complaint indicated
that it would approve the condition of
the noodle factory by changing the or-
dinance to classify the property in that
section as suitable for light industrial
operations. Nathan Roth, head of the
Roth Noodle company fought what
seems o be a successful fight against the
protestants,

Anthony Company In New Plant

The Anthony Macaroni company of
Los Angeles, Cal, has announced its re-
moval to a thoroughly modernized plant
at 818-826 N. Spring st,, Los Angeles.
This property was previously used as a
macaroni factory by the Los Angeles-
Pacific Macaroni company, which erect-
ed a new plant sometime ago. Accord-
ing to Anthony Bizarri, president and
general manager of the plant, the 3 story
building has been largely reconstructed
in keeping with his ideas of plant ar-
rangement and new equipment has been
added to make it one of the most mod-
ern plants in the west,

Brooklyn Plant Incorporated
Application for incorporation of the
West End Macaroni Mfg. Co. at 2278
86th st., Brooklyn was made the last
week in February by Scbastiano Monelia
and Vincenzo Canalla. In the applica-
tion mo additional facts are given.

President Zerega Returns

President Frank L. Zerega of the Na-
tional Macaroni Manufacturers associa-

tion and Mrs, Zerega have returned from
3-months tour through western Europe,
Though a number of countries were vis-
ited most of the time was spent in
France, principally along the Riviera.

Mr. Zerega reports he enjoyed the
trip, that he is in good health and will
immediately tackle the problems of the
national organization, giving special at-
tention to the reorganmization plans un-
derway and to the program of the 1932
convention to be held at Niagara Falls,
June 14, 15 and 16.

Japan May Feed Troops Macaroni

Macaroni may be considered as a sub-
stitute for rice on the war diet of the
Japanese soldiers, says the Minneapolis
Tribune,

At any event the American consul at

* Tokio has written the local office of the

bureau of foreign and domestic com-
merce for a Japanese firm for quotations
on semolina flour on the basis of 100
tons a month,

Minneapolis is the chief producing
center for this flour in the United States,
it being made from hard durum wheat
and used for macaroni and similar prod-
ucts, Exports previously have been to
southern Europe.

One hundred tons of the flour would
make only 2 carloads so few soldicrs
would get a macaroni ration,

Printers Enjoy Macaroni Feast

“All the delicious spaghetti, real Ital-
ian style, hot and tastily seasoned that
you can cat will be served by the beauti-
ful girls employed in the San Diego Mac-
aroni company plant,”" was the pleasing
announcement made by President E. De
Rocco, in connection with the annual
dinner sponsored by the Associated
Manufacturers of that city on Feb, 5,
1932. As the result of this announce-
ment the auditorium and the banquet
rooms of the Chamber of Commerce
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Nicaragua ... - 2320
Panama ... JERSR () 131
Salvador . R ——. ]
1499

vermicelli and egg noodles as equaling
302,534 Ibs. for which importers paid
$22,966. In December 1930 the imports
were slightly greater in quantity and in
value, the figures being 303427 lbs. ]
worth $26,861. Jamaiea ...

Other Br. \W.

Exports Also Lower Cubn cosiczcis,

Ilominican Republ
i\;cgllt'rlall|l W i

genfactured in the U, S,
B |t now begins to dawn on you just what
s disastrous decrease in macironi consumy-
a means to us, does it not?  Less macironi
fewer macaroni holes required.
iy we have heen hit so hard,
ou, kind reader, can do your bit to relieve
g desperate sitvation.  Eat more macaroni!
i ous! Reach for mie-
of spinach!  We shall get in
h with the macaroni manuiacturers of this
atry in an_cffort ‘o persuade them o in-
carate an “Eat-More-Macaroni-Week."”

were filled to overflowing by promine
San Diegoans,

. The banquet and entertainment y,
given complimentary to the members
the “Print-it-in-San Dicgo"” Club,
affair was unique in that it was probal
the first time that one industry inyid
another industry to a dinner arty |
that kind. It served greatly to advand
the intraindustrial relations betwed
manufacturers in San Diego,

Newfoundlane

That is Bermudas ...

_The general business depression has
likewise seriously affected exportation of
domestic macaroni products, a business
that has greatly developed since the
world war.  From the high point of 10,-
740479 Ibs. of American made macaroni
worth $925,044 exported in 1929, this
trade has dwindled to a new low of 4,-
613,284 1bs. in 1931, bringing exporters
only $341,098.

The decrease began shortly after the
stock crash of 1929 but was most pro-
nounced last year, which showed a de-
crease of 5056 from that of the business
done in this food in 1930.

In December 1931 the exportation of
macaroni, spaghetti and noodles totaled
254,186 Ibs, worth $17,810 as compared
with 532,546 1hs. worth $40,397, the De-
cember 1930 exports,

Below is given a table of the Decem-
ber macaroni exports by countrics:
Countries Tounds  Dollars
Irish Free State. . 5400 2

Endurance is one test of the value
{a service. If it persists and thrives
must have value for those who use

Tong Kong.
lapan ...... i
Philippine Island

British Occania ... vt
French Oceanian oo
Union of 8. Airic

Hawall i
Porto Rien

Macaroni Company Earning Improvd

Profits of the Catelli Macaroni Prod
ucts Corp. of Montreal, Canada in (
fiscal year ended Nov. 30, 1931, totald
$154,130 compared with $88,079 in
previous year, reports the Financial Po
of Toronto on Feb. 6, 1932, After pr
viding $96,243 for depreciation, the pr
vious deficit of $70,655 in surplus a
count was reduced to a deficit of $12,07
No dividends were paid in the last ye
against a disbursement of $90,000 in 1
previous period.

Export and Import Summary

The importation of macaroni products
pthe United States reached its lowest
ant in nearly a half century during
| according to figures by the Bureau

Foreign and Domestic Commerce.
om a high of 126,128,021 Ibs. costing
5,693,783 for 1914 imports, to a low of
459,200 costing $184,381 shows how

During the year there were retirg@eatly this trade has decreased in the
$4,250 shares of class “A” stock leavigt 2 decades. Ewven during the worst
outstanding $1,672,500, The discount iar of the world war imports of l]us
this retirement, amounting to $75,630 h odstuff cxcccd_u:(l lllc figures showing Netherbands, 1 1021
been applied to adjustment of goodwill 1931 trade in this food. The de-  yyited Kingdom 1319
account to the extent of $55,551 repr has been considerably over the Yugoslavia & All H
senting the difference between the puErts of 1930 which totaled 2,776,843 g“!:‘. ol
chase price of the former Puccini plaggs valued at $231,676. A ol
now dismantled, and the depreciaig In December 1931 the government re-
value of machines and other equipme shows total imports of macaroni,
transferred to other units now in ofx
ation.

An improvement in working capital
shown in the balance sheet, Currenta
sets have increased by $54,000 to $403
156 and current liabilities are down 83
000 at $26,517, indicating net worki
capital of $378,639 compared with $2
150 at the end of the previous year.

Changes in assets include cash up $24
000 at $33,538, receivables uplfn'
$136,666 to $143,377 and inventorics
$32,000 at $218,003. Accounts pa
are sharply off at $9.933 against 333
shown in the preceding report.

301569

The safe side of an argument with the
wife is the outside.

Change of Address

I. Klein, branch manager for the Du-
luth-Superior Milling Co. at Pittsburgh,
Pa. sends in a notice that beginning
March 16 the office address will he No.
1609 Investment building. The address
formerly was Plaza building.

The hatchet which France buried is in
danger of growing up to be a battle ax.

Honduras ..

John J. Cavagnaro

Engineers
and Machinists

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

Macaroni Holes

The life of a newspaper columnist is
hardly an enviable one though the au-
thor does succeed in getting into the pub-
lic eye more or less. A good columnist
aims to be both witty and informative in
his daily splurge, and scldom overlooks
an oppoitunity to discuss any subject
that be of auy public interest.

Newton Newkirk sponsors a column
in the Boston Post and last month had
occasion to refer at length to the reputed,
but disputed, decrease in macarom con-
sumption in the United States, Refer-
ence is made to his article on Feb, 11,
1932, entitled “Eat More Macaroni,"
Atop the article is the saying of the
Sphinx, “There are instances in life
when victory is won only by uncondition-
al surrender.” We surrender our rights
to question some of the staizments con-

tained in the article because of his very
appropriate suggestion that Americans
should become more “Macaroni Con-
scious” and consume this food in greater
quantities, That suggestion overcomes
any objections that macaroni manufac-
turers might have to his witty reference
to “macaroni holes.” The article, in
part, reads:

Eat More Macaroni

Along with the decrease in many other com-
modities it will probably not surprise the lay
reader to leamn that the percabita consumption
of that delectable and nutritious edible—mac-
aroni—has decreased in this country within
the past year. -

This slump in macaroni consumption (and
consequent decrease in macaroni production)
has _engulfed me in deep despair,

“But why," you ask me, “should you care a
whoop, Mr. Newkirk, whether th: people of
the U. 5. eat macaroni or_not?” 1 will en-
deavor to answer that question

Among the various big busiuess enterprises

Specialty of

Macaroni Machinery
Since 1881

with which T am identified, I have the horgh
to be president and general manager ©

Consolidated Post Hole Co. of America, Wi
is engaged in the manufacture of post b
of every description. o

Br taking advantage of this opportunity !
publicity, 1 might add that the post holes
turn out are the last word when it comes |8
perfect post holes.

QOur post holes are in common us¢ fr
Portland, Me. to the Golden Slopc and ]
unsolicited testimonials we have receine
satisfied customers would fill a large vol ;
Our product is fully guaranteed not to
crack, buckle or bend in any climate and ¥
sterling qualities make them practically ¥
perishable, b ¢

“But what has post holes to do willl ‘§§
slump in macaroni consumption?” you pef
Patience, patience—I am coming to 1[}.11. ..

While post holes constitute the chicf odli
of our post hole factory, we also mant!
ture other loles of various kinds, sU
doughnut holes, buttonholes, iccholes mrn i
ing, needle holes, etc., too numerous 10
tion. 'In addition to these products, it ©¢8
surprise you to learn that we have been Pl

Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
N. Y. Office and Shop New York City

PRESS No, 111 (Special)

T I——

Presses i

rwEE A A e S arn

P




Decker of Cleveland, Ohlo in 1903

Trade Mask Registersd U, B. Patent Office
'ounded In 1903
A Publleation to Advance the Amerlean Macaronl

Published Monthly by ﬂl.‘“;{l’ﬂ“l] Macaronl Manu-
Bdlied By the Becrotary- oo B O Bra
e ecretary-Treasurer, P, O, wer
0. 1, Braldwood, 1,

PUBLICATION COMMITTEE
FRANK L. ZEREGA FRANK J. THARINGER
M. J. DONNA, Editor

SUBSCRIPTION RATES
Unlted States and Cqnada . , , . . $1.50 per year
in advance
Forelgn Countrles . . ., $3.00 per year, In advance
BlogleCoples . . . . . , ., . . 15Cents
Back Co » » ¢ s s s s s s » 35Cents

SPECIAL NOTICE

COMMUNICATIONS:—The Rditor solicits news
and artlcles of Iaterest to the Macaronl Industry,
All matters Intended for publication must reach the
Edltorlal Office, Brald: 1L, no later than Filth
e MACKRONT JOURNAL pon-

assumes nu res
sibllity for views or opinions expressed by contribu-
tors, and will not knowingly advertise irresponsible
er_untrustworthy concern:

The publishers of THE MACARONI !DUI!NA!.
reserve the right to reject any matter furnlshed elther
for_the sdvertising or reading columns.

REMITTANCES:—Make all checks or drafts

yable to the order of the Natlonal Macaronl Munu-
acturers Assoclation,

ADVERTISING RATES
Display Advertlsing Rateson A tl
WaBAN o e Tt e r e e Aapia e

e s s e o0 e s s B0
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Wages and Cost of Living

American skilled and semiskilled rail-
way employes, according to an editorial
in the Raifway Age, enjoyed in 1930 a

urchasing power which ranged from
98% to 208% in excess of the purchasing
power of corresponding classes of rail-
way employes in Germany in that year,
and which likewise tanged from 11% to
67% in excess of the purchasing power
of similar classes of rail employes in
Great Britain.

These figures of the Railway Age are
based upon a study of the cost of living
in the United States and in various Eu-
ropean countries recently completed by
the International Labor Office at Geneva,
With the findings of the International
Labor Office have been combined official
figures of railway wage payments in
Germany and Great Dritain which, it is
stated, “have been published in a manner
to make possible some measuring of real
wages of railroad workers in those coun-
trics as compared with those in the Unit-
ed States,”

The average skilled railway shop
worker in Germany received in 1930 an
hourly wage equivalent in our currency
to 24.04c. The corresponding class of
employes on the American railways re-
ceived 83.20¢ an hour,

Javanese Want American

Macaroni

The power and value of advertising is
emphasized by the communication quoted
below. Tt was written by a magazine
reader who noted the advertisement of
the National Macaroni Manufacturers
association in 1931 recommending more
frequent serving of macaroni products

manufacturers and exporters would do
well to investigate the possibilities of the
Java market mentioned by the author.

WHY CAN'T I GET AMERICAN
’ MACARONI?

Pengalengan (near Bandoeng)
ava, Dutch East Indices.
National Macaroni Manufacturers Asso-
ciation, Draidwood, 111,

Many times 1 have noticed your Spaghetti,
Noodle and Macaroni Recipes in your adver-
tisements, and will ask you kindly if you
would send me your Recipe Book.

I have a friend in the United States of
America and 1 am going 1o ask _ler to buy
your products for me as soon as I order gro-
ceries from there by her kind help, Then 1
will try your recipes, which must be very nice
and good. 1n which stores in San Diego, Los
Angeles or San Francisco do they sell 'your
produ s ?

Why don't you scll them here?  There is a
big Americahi firm that imports American
foods.  You should get in touch with them
rd then we could get your preducts from
them without the necessity of ordering from
the U. S,

Hoping to lear from you and to receive
your Jean Rich and Thrift Recipe Books
(please pack them properly to insure safe de-
livery), ‘ thank you for your trouble.

Madame F. Betzhold nee de Rande,

Namie of importers will e supplied to
firms desiring it.—Editor,

Erwin John Retires

Early last month Erwin John, presi-
dent of the Milwaukee Alacaroni com-
pany, Milwaukee, Wis., resigned his po-
sition, sold his interest in the firm and
entirely severed his connections with the

Erwin John

macaroni - manufacturing  business in
which for 8 years he has been an im-
portant cog.  During that period he not
only directed developments in the plant
but ably represented his company. in the
councils of the industry as an aggressive,
loyal member of the National Macaroni
Manufacturers association and a firm be-
liever in the prospects of the industry,
In his 8 years of service with and for
the trade he made many warm and last-
ing friends among his competitors, who
admired his frankness in summing up
conditions and his determination to help
eradicate (he many evils with which the
industry, in his opinion, was and is beset.
“The 8 years, instructive and interest-

"have been made all the more memarg}y)
and brighter, because of the spleyg,
friecnds 1 made in that perind amo
competitors all over the country, T,
gether we have fought bad business ¢
ditions, poor quality, short weights, ay
ficial coloring and the worst price cutti
situation imaginable. If we have mg
any headway, it is marvelous in the fa
of disorganization, suspicion and (18
gencral contempt for proper busine
cthics that exists in a portion of our j
dustry, 1 :will always cherish the frien
ships made in thiz {rade with such pre
future prospects, and wish each and 1§
an even greater and niore  successi
business career.”

Mr. IIulm has made no immediate buy
ness plans, He has earned a vacatio
both as a business man and a war yef
eran. He has several business propod
vons under advisement but whatey
business course he may decide upon, hifle
friends in the macaroni industry fo
certain it will receive his undivided a
tention and honest effort. His frien
wish him success in whatever line
may choose to cast his ability and trai
ing.

Character is what you are, Reputatio
is what people think you are,

Macaroni for Lent

For those who are struggling wil
menus for the Lenten period Miss Ine
Hobart, food specialist of the home de

THE CHARLES F.

213 N. Morgan St.

T
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VERTICAL HYDRAULIC MACARONI PRESSES

Operated by Direct Connected High and Low-pressure Pump

These presses are built for long life and heavy production. The Bot-
tom Head, Hydraulic and Dough Cylinders are of Annealed Cast Steel.

SMOOTH BORE BRONZE CYLINDER LININGS in the Main
Hydraulic and Packing Cylinders, prolong the life of the packings in-
;lcﬁknitcly and several years usually elapse without any annoyance from
caks,

OPERATING VALVE. This valve is Balanced to Operate with
Little Effort Under Full Pressure. G aick return is accomplished with
this valve Without an Exhaust Valve and the Extra Piping for the
exhaust.

SAFETY AND EASE OF OPERATION. An Improved Safety
Device Prevents Operation of the press When The Dough Cylinders
Are Not In Position.

SPEED AND POWER. The Pump is a vertical High and
Low-pressure type, Controlled by an Improved By-pass Valve,
which cuts out the low-pressure as predetermined and obtains
Maximum Speed with Minimum Horse Power.,

HEATING THE DOUGH. The most recent and popular
practice, is to Heat the Dough Cylinders Electrically. Pro-
vision is made for Steam or Hot Water Heating when pre-
ferred.

NO WASTE LOADING AND SWINGING DOUGH
CYLINDERS. The bottom of the Dough Cylinder is quickly
sealed for loading, and the dough is prevented from sagging
below the cylinder when swinging.

ETREE'S monmmne vorss

Chicago, U.S. A,

CHICAGO

onstration staff, extension division, Un
versity Farm, St, Paul, suggests one-di
meals as an interesting change and as
means of shortening the time for o
preparation of meals.  Among s
meals Miss Hobart suggests **Macaro
Ring" with carrots, celery, rolls, gingegg
bread with whipped cream, cofice an
milk, ]
Following are the recipe and directior
for macaroni ring with carrots and «
ary: e [_
34 c. macaroni
1 c. milk
1 ¢. bread crumbs
1 ¢, grated cheese
1 ts. onion juice
1 tbs. parsley .
1 ths, green pepper or pimento
3 eggs
1 ts. salt N
Cook macaroni until tender. Draifg
Scald milk and add all other ingredient
Turn mixture into ring mold and stca..
or set in pan of water and bake 30 to
minutes, When ready to serve fill o
ter of ring with creamed carrots and c¢
ery, (Use the outside stalk and tops
celery as they will add to the flavor.)

WANT ADVERTISEMENTE_'

WANTED—A Macaronl Manufacturer l’!""‘_“‘:"

litﬂfliltntud gn mnl;l;!;agu‘inl;hllnd r:’c'e,;:,“"ﬁ""

illing to invest $5, n_ this co o

;‘d!: 000, Address Hartig Noodle Co. O i
n

ANTED—Werner & Pleiderer used Noodle
ting and Fol:i.i': Machine. Address “R", €/0 "(
aroni Journal, Draidwood, 111,

[ Mase nlumn‘
i Amoza Dunum Whzar

Corn Exchange Building
MINNEAPOLIS, MINN.

TRIO

Mapt FRoM s:Ltcrcu':
Ampca Durum WHEAT
. ST. PAI.III‘._. gl!ﬂtsc’t&

3-A Y

St sl

The above brands represent our best effort in milling skill
and judgment in selecting Amber Durum Wheat.

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS
. CAPITAL FLOUR MILLS

INCORPORATED
Mills
ST. PAUL, MINN.
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a. G. HOS-KINB (32), Vice Presld

JOHN RAVARINO (32) 8t Louls, Mo,
R B, BROWN (33)—— —__ Chicago, 1. 1= 8- VAGNINO (33)

Libertyville, TIL

~

OFFICERS 1931-1932

FRANK L. ZEREGA (33), Presldent— 26 Front B, Brooklys, N, Y.
FRANK J. THARINOER, Advi

0. La MARCA (34)————__Boston, Mass.
ALFONSO OIOIA (32)—_Rochester, N, Y. . ®. YACOBS, Wash, RepWashington, D,
HENRY D. ROSSI (33 Draldwood, 1. ¥+ A« OHIOLIONE (34) ——Seattle, Wash, o C

OUR PURPOSE: OUR OWN PAGE OUR MOTTO:
EDUCATE Firates
BLEVATE, National Macaroni Manufacturers INDUAYRY
T Association T
ORGANIZE h e
= HARMONIZE Local and Sectional Macaroni Clubs MI:-Jmcrunm
J

Milwaukee, Wiy,

8t. Paul, Mina,

W. F. VILLAUME (34)
St. Louls, Mo. Clarksburg, W, Ve,

R. V. GOLDEN (34)

M, J. DUNNA, Bec'y-Treas—_Braldwood, 111,

» 1931 Census of Manufactures «

A Timely, Important Message From The Secretary

My message—which is being given on behalf of the Na-
tional Macaroni Manufacturers Association—concerns the
1931 Census of Manufactures, now under way throughout
the country, I have been asked to urge all macaroni and
noodle manufacturers to cobperate with the Bureau of the
Census by filling out the questionnaires and returning them
to Washington promptly.

The Census of Manufactures data are gathered and the
statistics compiled primarily for showing the absolute and
the relative importance, the growth or decline and the geo-
graphical distribution of the manufacturing industries, and
the industrial importance of various cities and states dur-
ing successive periods. The statistics also throw light on
matters of general economic importance, such as concen-
tration of manufacturing in certain localities.

Prior to 1899 the Census of Manufactuces was taken at
10-year intervals, During the first 2 decades of this cen-
tury it was taken at S-year intervals. As a result of the
general realization of the importance and value of the cen-
sus statistics, a law was enacted which provided for taking
this census biennially since 1920,

The census inquiries concern name and situation of the
plant, commadities produced, time in operation, hours of
labor, wage earners employed (by months), wages, cost of
materials, value of products, etc.

The reports of the Census of Manufactures constitute one
of the chief sources from which various trade publications
and organizations derive their statistical information, The
practical value of any statistics of current conditions,
whether industrial or other, is obviously dependent to a
large extent on the timeliness with which they are issued.
Unless they are made available before any considerable
changes have occurred in the field covered, their value be-
comes chiefly historical.

The census covers approximately 200,000 manufacturing
establishments, including the 350 to 400 macaroni and
noodle plants, in the United States. They are grouped in
more than 390 industries, each establishment being assigned
to onc industry or another on the basis of the character of

its products of chief value. The total number of kinds

classes of products for which the burezu compiles statistic

of values, and in many cases quantities also, is approxi
mately 4000,

When the Bureau of the Census has done its preliminar

work and sent out its schedules on time, it has discharge@

its duty so far as making a prompt beginning is concerne
It remains for the manufacturers of the country to fill nu
the schedules fully and accurately and to return them. wit
minimum of delay, The promptness with which che sta
tistics can be compiled and published depends to a grea
extent on the completeness and accuracy cf the retu
made by the manufacturers, and on the promptness wil
which they are prepared and sent to the bureau.

As it is the object of the bureau to publish complete st
tistics, it is necessary that every return for our indust
be on file before the final totalization can be made. Th
laying aside of a census schedule to be filled out at som
more convenient time may not seem a matter of great i
portance to any macaroni or noodle maufacturer, but it i
obvious that if even one important return belonging to 3
industry .is not received promptly the publication of th
statistics for that industry will be delayed and their pra
tical value decreased in proportion,

Therefore National Association urges 21l macaroni man
facturers.to return reports promptly. It is to their advan
tage. Under the law they are compelled to give the info
mation sought; so after all, it better be done “sooner” tha
“later.”

In connection, the Bureau of the Census is making 3
effort to complete the canvass by mail. If that can be don
considerable money will be saved on the census, becaus
it would obviate the necessity of sending special agents !
call on the manufacturers for the information which th
manufacturers could and should furnish by mail.

So again, on behalf of the National Macaroni Manufad

turers Asscciation, I urge all macaroni and’ noodle man
facturers to fill out their questionnaires and return tht
promptly,

M. J. Donna, Secretary: :
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THE LATEST TYPE |

No skilled operator required

Suitable
for

Bulk
Trade

ugh Breakers

— OF———

THE MACHINE WHICH PAYS DIVIDENDS

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

Type NC-FNF

No hands touch the product

Suitable
for

Package r
Trade

E—

The finished product of above machine.

WE ALSO MANUFACTURE:
Triplex Calibrating Dough Breakers

ls Cwiting Machines Fancy Stamping for Bologna Style

Mostoccicli Cutters
Egg-Barley Machines

quare Noodle Flake Machines
Combination Outfits for Smaller Noodle Manufacturers

Write for our descriptive catalogue and detailed information.

Wiil not obligate you in any manner.

CLERMONT MACHINE CO., Inc.

268-270 Wal about St.

———.

Brooklyn, N. Y.
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Somehmes
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_apenny saved
|s a penny wastec

NDOUBTEDLY we could make good semoling |
if we bought good durum instead of the

finest durum. Perhaps we could save a few

cents here and there in the milling and testing,
But we believe in the long run this money would be §
wasted. For the only way macaroni manufacturers §#

can produce permanent increases in macaroni
consumption is to back up their advertising with the
highest quality they are able to produce. The only
way they can produce this quality is through the use
of the finest semolina,

Pillsbury belicves that a few extra cents put into ;
the cost of semolina will bring back rich returns in
increased public consumption of macaroni producits.
Therefore Pillsbury’s Semolina and Durum Faney
Patent is just as good as the finest durum and the
most careful milling can make it. It is doing its
purt every day in building business and cutting £
production costs for macaroni manufacturers.

PILLSBURY FLOUR MILLS COMPANY
General Oflices, Minoeapolis, Minn,




