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LOWER YOUR PACKAGING COSTS
WITH PETERS MACHINES |

The new Peters Junior Series Carton Folding & Closing i‘ s
Machine will effect real economy in your packaging depart- " '

ment. This machine, when used in conjunction with the
Peters Junior Forming & Lining Machine, makes a complete
unit that handles various size packages with ease, speed

and economy. |
The Peters Junior Folding & Closing Machine has an aver- :
age production of 35 to 40 cartons per minute, and will o « T ER S E »

save the labor of four girls working by hand.

Priced at one-third the cost of standard models, this sturdy
efficient machine requires only a small initial investment
which is soon repaid by savings effected.

Write today for full information and illustrated folder. %
L. § Says The Energy “.lo . . .

BUSINESS TALKS

?W’inning With the Unexpected

THE BN LY l|ll|l.'
Al A L

What can you do in your field of husiness that will he unexpected by
competitors and that will prove a striking surprise to patrons?

Fortunes have been made by doing old things in new ways, by adopt-
ing new methods, by breaking away from tradition and refusing o he
hound by rules.

Once in an Ttalian campaign, Napoleon went incognito among his pris-
oners, listening with interest to their comments upon the situation,  Che
old Hungarian captain declared, “There's no understanding it at all. - We
have to do with a young general who this moment is before us, the nest
behind ws and again on our fanks. One docs not know where to place
one's self.  This manner of making war is insufferable and against all rule
and custom.”

Business calls for some of the stratesy of warfare, for surprising op-
ponents by doing the unexpeeted thing.

As long as T know what my competitor is going 1o do, becanse yvear in
and year out he follows the same practices, holds the same Kind of special
sales or does the same type of advertising at the same seasons, developing
only along the straight lines of growth, | know how to meet his competi-

tion.
I can do things that will he different from the things he does. 1 can
| s eet the jump on him by doing first the things 1 know he will do. 161 am

able 1o devise unusual plans T can beat my competitor at every turn.

Rut if he develops ingenuity and begins doing new and startling things,
introducing novelties and surprises amd getting attention by such means, he
will be a different proposition.  He may beat me at the game.

1f 1932 has not been as good a year in my business as | hoped it would
be, it may be due to too close adherence on my part to methods that have
ceased to have any clement of surprise for cither competitors or patrons.

Peters Machinery Co.

GENERAL OFFICE AND FACTORY
4700 Ravenswood Ave., Chicago, U. S. A.
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| 1932 in Review
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% i: The year 1932 is rapidly nearing its end. None will regret  were quoted in the year now passing.  No form of the product
d a its passing because it will undoubtedly be written into the rec-  escaped.  Macaroni and spaghetti packed in attractive, pro-
i ! ) pe paghetti | 5
 ER ords of business as one of the worst ever experienced in mod-  tective packages are being offered as low as 60 cents a case.

ern times, Egp noodles are sold at lese than was formerly the cost of their

y o egg content,  Any amount of high-grade spaghetti in bulk is
Macaroni manufacturers in this country who have success- 5 v iR e

fully struggled through the disastrous twelve months have very
good reasons for being thankiul that 1932 is behind them,

available at 70 to 75 cents per box of 20 pounds.  Tmported
macaroni that formerly undersold American macaroni is now

e T S

o i e e b b o v s vosurnive e #Tipales quoted at prices materially higher than corresponding domes-
y ate enou ¢ g - ; ; . s
¥ s . 5 B tic grades, and importation has increased appreciably.
of this world wide business catastrophe that probably passed .
its peak last summer. They await the coming of the New A whole lot could be said as to what could and should be

Year with the fecling that nothing could be worse and the done to remedy the deplorable condition in which the mac-

R

hope that business will soon take a rapid and welcome change aroni industry is now floundering, but so many are in no mood

TR o R P SR L

for the better. to listen to reason. In the macaroni industry the members seem
| ] OU ma rel upon thiS seal the mark Of TWO - . i 3 . . . to be in the habit of pulling from rather than toward accepted
] k y y P Early in 1932 there were some encouraging signs in the ) 0q methods, with the result that there is not only inde-

cision but actual demoralization. There is much to he done

Star Semolina. macaroni men's horizon. It looked then as if the depression
: had hit bottom. There were good prospects for improvement

in commodity prices which would be reflected in prices all
along the line. The durum wheat crop that had just been
harvested was sufficient to meet every demand by the industry
and was of a quality that would insure ample quantities of
high grade semolina and farina. Macaroni stocks in ware-

to displace uncertainty with understanding but it will come v !

You may rely upon Two Star Semolina to produce
uniform results, because Two Star Semolina itself
-is always uniform.

only through education and coordination. The courageous

'
T

O st

must show the way. In keeping with this thought we quote
from a pointed editorial in the Dec. 1, 1932 issue of Forbes, i

recommending its careful reading and study :

> R e oo "G
houses and on distributers’ shelves were low and there was Keep On Keeping On! - History is full of instances where

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

reason to believe that adverse conditions would naturally force victory instead of defeat would have resulted hy battling ouly

consumers to revert to economical foods like macaroni a little longer.  Many need to he reminded of this. Things

T

have pone so far wrong thai the temptation to give up is
Insofar as the macaroni industry was concerned the pross  gyerpowering.  Daylight cannot be discerned in the distance
pective improvement proved only a mirage—a false hope, an Why not wilt?

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.

empty promise, incapable of fulfillment because husiness took . B
a change for the worse. Production of good macaroni was “Any weakling can surrender ; any coward can give up. To

. . . : ceced we must have the will to suceeed, we must have the
curtailed and “price-macaroni” soon glutted every macaroni SUCCCCd we mu t have the will 1 . ¥ L

outlet, obliterating all semblances of profits, decreasing con- stamina, determination, backbone, perseverance, seli reliance,
faith. We must in times like these nourish in our souls the

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

sumer demand and generally demoralizing the trade. s Ll :
spirit of that sustaining hymn, ‘1 do not ask to see the distant

In this enlightened age it is a mystery why sensible, capable  scene; one step enough for me. Having wrestled with ditti- N
business people should continue to produce and market com- culty after difficulty through the prolonged, painful period O
modities below the cost of production and to continue to be-  since the 1929 panic, it behaoves every individual, every fam
lieve that low-grade, low-priced macaroni will bring about in-  ily, every organization to resist quitting, now that the better

,; * * Tw"o S'[AR SEMOLINA creased demand for their product. In this connection the day promises to dawn. Let us grit our teeth and heroically
i 2 National Association sponsored a campaign of education last resolve to keep on keeping on. Triumph often is nearest
it summer that had some good effect, but while it did immeas-  when defeat seems inescapable.”
: g ‘I 3 H H . . .. . .
" ‘ Dl IJ)' nhn’nul.lm'li8 nlllhng s i go:u! S m.‘t cllllrel}: sliwinated the Inferiar Srages Macaroni Men! Business has not been good in 19320 Tt
. : adinisonal . L e el can and will be made good in 1933 if we will but “keep on
: tj;* i 8 Commanden-Larabee Corporatlon Never in the memory of even the pioncers in the macaroni keeping on” along the right lines, unitedly presenting quality
| ' }g;' Minneapolis, Minnesota industry has macaroni sold at so ridiculously low prices as goods at fair prices to old and prospective consumers, '
ELE ] ;
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Midyear Conferemnce of Macaromni

A midyear meeting of the members of the National Maca-
roni Manufacturers association will be held on Monday,
Jan, 23, 1933 starting at 10 a. m. Every progressive maca-
roni and noodle manufacturer in the country irrespective
of trade association connections is welcome to attend this
timely and opportune conference of the industry, The meet-
ing will be in the Palmer House,—in the Club Lounge of

that well known hostlery.

Because so many macaroni men from all sections of the
country will be in Chicago that week attending the annual
convention of the Canners association and of the special
meeting of the Wholesalers association and allied groups,
the officers of the National Macaroni Manufacturers as-
sociation expect a large and representative attendance of
the leading macaroni and noodle makers.

Several matters of special importance are scheduled to

occupy the attention of the industry’s leaders at this meet-
Price wars and consequent low grades

ing next month.

Industry

welcomed.

tariff in the face of increasing macaroni importations should
be the united determination of the trade, and plans %o .t
end should be laid at the earliest possible moment.

The midyear meeting will naturally be under the auspices
of the National association, but President Alfonso Gioia
wishes to emphasize the fact that all macaroni and noodle
manufacturers interested in the welfare of the industry and
willing to fight for its preservation and advancement will be

Leading manufacturers in New York city, helped finan-
cially by the Durum Millers, have planned an effective
radio advertising campaign. Their plan will be explained
fully at this winter session and the support and coéperation
of the National association and every forward-looking man-

ufacturer sought. 1f plans can be made the sponsors of the

have seriously affected the trade in all quarters, and action

to remedy the present unpleasant situation will be sought.
Then there is the pending macaroni amendment to the
Federal food laws which would require products to be la-
bled “substandard” if they are b:low a stipulated and agreed

upon grade.

Sure to occupy the center of the stage is the question of
the revision of the tariff on imported macaroni products.
The new administration is almost sure to revise the tariff
downward, as called for in the Democratic platform and
just how far the propnsed decrease will go on macaroni is
a mystery. To be ready to fight for an adequate macaroni

program will give an audition of their wonderful opera rec-
ords to provide the entertainment in the program. Here is
a feature that few macaroni men can afford to miss.

Chicago will be the business center of the country during
the week of Jan. 23, 1933, There will Le gathered the lead-
ing food manufacturers and distributers from coast to coast,
from border to border. Macaroni Men! arrange your plans

now to be in attendance at the midyear meeting at the

Palmer House, Chicago, Monday, Jan. 23, 1933.

Your advice, your coiperation and your attendance will
help to encourage those selected to carry on for the bet-
terment of the trade. Show your appreciation of these ef-
forts and your keen interest in the welfare of your chosen
profession by answering the roll call in person next month.

Old Advertising Still Pulling

Though it has been nearly 2 years
since the National Macaroni Manufac-
turers association used the leading
women's magazines in its codperative
campaign to promote the consumption
of Macaroni Products, there are still
scores of daily manifestations of the
pulling power of publicity. Requests
for Macaroni Recipe Books offered in
the 1930 campaign are still ‘muring in
with every indication that the flow of
requests will continue for many months
to come. Thus 2 years after the last
appearance of a magazine advertise-
ment 183 requests for the Association’s
Looklet reached the - organization's
headquarters during the 3 days imme-
diately preceding Thanksgiving Day.
And, still there are some who doubt
the value of proper advertising!

Most of the requests were for single
copies, but quantity orders have not
been lacking. Cooking classes in high

schools, home training groups and-

others have solicited quantities suffi-
cient to supply all members, All re-
uests are readily filled and will con-
tinue to be filled while the present sup-
nly exists. The National association

still has on hand over 15,000 copies of .

the Thrift Recipe Book for distribution.

Here's an example of how well this
lLooklet is received by the prospective
consumers. Note the date—almost 2
years after the last magazine advertise-
ment appeared—and still it is working
for the industry:

Seattle, Wash.
Nov, 17, 1932

National Macaroni Mirs. Association,
Braidwood, 1l (Dept. 701).

Gentlemen:

1 am guardian of a grour of fifteen (15)
Camp Fire Girls, The girls are collecting
recipes for a Christmas cook book. The
Christmas cook books are to be put between
attractive covers, made by the girls and
giver, as gifts to their mothers.

Would you care to send us fifteen (15)
:n{'icu of your Thrift Recipe Books for our
collection to be used as stated above? We
will be glad, in appreciation, to send you
the names and mlrlrmns of the Mothers
who receive the Christmas cook books.

The books we hope to put between the
covers are as follows: “Sunkist Oranges,
Lemons, and Grapefruit,” “Sun Maid Rais-
ins,” “Criszo,” “Royal Baking Powder,"
Fleischmann's Yeast,” “Knox Gelatine,”
“Baker's Chocolate and Cocoanut,” *“Min-
ute T:Qiu:a," “Nrer Rabbit Molasses,”
“Sixty Ways to Serve Ham," “Armour
Meat Recipes—Old and New,” “California
Walnuts," “California Lima Beans,” “Fisch-
er Flour,” “Show Boat Salmon” and “Thrift
Macaroni, Spaghetti and Egg Noodle

Recipes.” You will sce that none of the books
are competitive.

Then, too, we have another idea which we
would submit for your consideration, The
original 15 copies are to be given as gifts to
the Mothers of tha Camp Fire Girls, The
Girls thought that if they could make addi-
tional copies of the scts and scll them at a
Bazaar for about 20 cents or so a set, that
they might make some needed moncy for the
Group's Treasury, But this would mean at
least 100 additional copies of your Thrift
Recipe Nook. I really believe that you woul!
receive some worthwhile advertising frum
these additional copies beecause the Camp Fire
Girls would create interest in your product by
selling these sets to get money for their
Camp Fire Girls' work, We would, if you so
desire, send you names and addresses of the
100 women who purchased our Christmas
Cook look from our Girls. .

Thanking you in the name of the Camp Fire
Girls of the Kawkanak Group for courtesy
shown to this request, 1 am,

Very truly yours,
Martha f{ Bennett,
Guardian of Katukanak Group.

The National association gladly filled
the request and the secretary wrote them
wishing them success in their new enter-
prise as well as a very Happy Christmas
with well laden tables of poodies pre-
pared from the Camp Fire Girls Christ-
mas Cook Book.

A moment of carelessness may mean
a lifetime of regret.

. plain fold or a plain package.

Macaroni EKducational Section

By BENJAMIN R. JACOBS, Washington Representative

I will continue our discussion of
standards from last month with par-
ticular reference to the semolina stan-
dards. Under the Federal Food and
Drugs Act the United States Depart-
ment of Agriculture standards defines
semolina as the purified middlings of
durum wheat and defines purified mid-
dlings as follows:

Purified middlings is the clean, sound
granular product obtained in the commer-
cial process of milling wheat, and is that
Qur_ﬁu_n of the endosperm retained on 10
XX silk bolting cloth, Tt contains no more
flour than is consistent with good commer-
cial practice, nor more than 15 per cent of
moisture,

It will be noted therefore that prod-
ucts sold as “special semolinas” and
containing more flour than “is consis-
tent with good commercial practice,”
are not semolinas at all and should not
be sold as such. I am advised that
some of these products are not labeled
“special semolinas” and in fact they are
sold without any label whatever, These
products, however, are “mixtures” or
“compounds” under the law and there-
fore should be so labeled. However,
since the portion (from 11 to 19%) that
passes through a silk bolting cloth con-
tains more than 1% of ash it is not
entitled to be designated as flour.
Therefore, just what this mixture or
compound should be labeled is up to
the millers to determine,

We are still confronted with the
practice of some manufacturers who
are making so-called “plain noodles”
and misbranding them in that they
make statements on their labels con-
cerning the egg content of their prod-
ucts. These are substandard products,
and no reference should be made to
their egg content. It has always been
doubtful as to whether or not the con-
sumer has any definite idea as to just
what a “plain noodle” is. 1 have
always believed that the term was a
misnomer and that it gave no definite
information as to whether or not the
product contains eggs. It is quite like-
Iy that many consumers do nat believe
that a product contains less eggs mere-
ly because it is labeled “plain nondles.”
In fact there is considerable evidence
to show that the word “plain” in con-
nection with noodles, may refer to a
Under
the standards the requirement is that
products made in the form of noodles
and containing less than 5.5% of egg
solids should be labeled “Water
Noodles.,” In this way there will be
no doubt in the consumers’ mind that
water has been substituted for eggs and
to a large extent these products would
cease to compete with genuine eggE
noodles,

This matter has heen taken up with
the Standards committee and I propose
to have the Macaroni Standards

changed to take care of this matter and
at the same time to correct other de-
fects in the standards. In order that
manufacturers should know just what
these changes are 1 am submitting
herewith a copy of the standards as
they are at present and also a copy of
the modified standards:

PRESENT STANDARDS

Alimentary Paste

1. Alimentary pastes are the shaped and
dricd doughs prepared from semoling, from
farina, from wheat flour, or from a mixture
of any two or all of these, with or without
salt, and with one or more of the following:
Water, egg, egg yolk, milk, a milk product.
An alimentary paste contains not more than
13 per cemt of moisture, as determined by
the vacuum method.

2. DPlain alimentary pastes are alimentary
pastes made without egg or egg yolk, or so
made that the content of the solids of cpy
and/or of ege yolk, is, upon a moisture-
free basis, less than 5.5 per cent by weight.

3. Egg alimentary pastes are alimentary
hastes which contain, upon a moisture-free

asis, not less than 5.5 per cent by weight
of the solids of egr and/or of cpy yolk.

4. Noodles, egg noodles, are a form of
cgg alimentary pastes which, hie course
of its preparation, has been rolled or pressed
into s!wcts or ribbons, with or without sub-
sequent cutting or shaping.

5. Water noudles are a form of plain ali-
mentary paste which, in the course of its
preparation, has been rolled or pressed into
sheets or ribbons, with or without subse-
quent cutting or shapiag.

Macaroni, hetti, vermicelli, are
plain alimentary pastes, distinguished by
their characteristic shapes,

7. Semolina  macaroni, semoling - spa-
ghetti, semolina vermicelli, are plain ali-
mentary pastes in the preparation of which
semoling is the only farinaceous ingredient
used and are distinguished by their charae
teristic shapes,

RECOMMENDED STANDARDS

Macaroni Products

1. Macaroni products are the shaped and
dricd doughs prepared from semolina, from
farina, from wheat flour, or from a mix-
ture of any two or all of these, with or
It, and with one or more of the
Wil crp, e yolk, milk, a milk
product. oni products c i
more than 13 per cent of moisture, as de-
termined by the vacuum method,

2, Egg macaroni products are macaroni
products which contain, upon a moisture-
free basis, not less than 35 per cent by
weight of the solids of cxe and/or of epep
yolk.

3. Noodles, epe noodles, are a form of
e macaroni product which, in the course
of its preparation, hias been rolled or pressed
into sheets or ribbons, with or without sub-
sequent cutting or shiping,

4. Water noodles are a form of macaroni
product which, in the course of its prep-
aration, has been rolled or pressed into
sheets or ribbons, with or without subse-
quent cutting or shaping.

5. Macaroni, spaghetti, vermicelli, are
macaroni products distinguished by their
characteristic shapes,

6. Semoling macaroni, semoling spaghet-
ti, semolina vermicelli, are macaroni prod-
ucts in the preparation of which semolina
is the only farinaceous ingredient used and

o

o

are  distinguished by thejr  characteristic
shapes.

You will note that under the recom-
mended standards the term “alimentary
paste” has been entirely eliminated and
the term “macaroni products” has been
substituted for it.  The term “alimen-
tary paste” has always had something
of an unsavory and unappetizing mean-
ing and has suggested oo close an as-
sociation with the alimentary canal to
be very inviting,

Cleanliness Institute Awards

Fourteen executives of industrial or-
panizations weie honored  November
20 by Cleanliness Institute, New York,
for furtherinr industrial cleanliness
among their own employes. They are:
Maxime Q. Ducharme, managing direc-
tor, Hotel Winfield Scott, Lhzabeth,
N. I.; B W, Elsom, assistant superin-
tendent, Boston Store,  Milwaukee,
Wis.; |. R. Fitzgerald, superintendent,
Woodlawn Farm Dairy Co., Scranton,
Pa.: Do R, Grant, Beech-Nut Packing
Co., Canajoharie, N, Y.; C. WL LI,
Peter Cailler Kohler Swiss Chocolates
Co., Fulton, N. Y.; Miss Adele Howe,
supervisor of employment and training,
k. 1. White Co., Doston; Miss Ann
Little, personnel director, \Wm. Taylor
Son & Co., Cleveland; N, DL Lynch,
director of personnel, Ohin Brass Co,
Mansfield, Ohio; W. L. Newman, em
ployment manager, Consolidated Ash-
croft Hancock Co., Bridgeport, Conn.;
.. W. Parsons, manager, Stacy-"Tremt
hotel, Trenton, N. J.; Harrey L. Ran-
dall, plant manager, Fisher Budy St
Louis Co., Janesville, Wis,; K. . Roof,
welfare manager, Willard Storage i
tery Co., Cleveland ; A, |, Smith, Eagle
Picher Lead Co., Jopling Mo i A
Wettstein, vice president aml manager,
Midwest Carbide Corporation, Keokulk,
la.

These citations and awards o 823 10
each were made in connection with
an inquiry by Cleanliness Institute as
to the extent to which cleanliness is
recognized by industrialists as o factor
in maintaining and bettering elliciency,
morale  and health among employves
Seven thousiml business concerns, in
cluding manuiacturing plants, certain
macaroni factorics, hotels, restaurant
chains, public utilities and department
stores, were invited to submit then
programs for employe and plant clean
liness. The Institute made its awirds
for programs now in operation and
which it can use in advising other in
dustrialists who are undertaking clean
liness campaigns,

Commenting om the returns 1o the
inquiry, Nelson N. Marshman, direc
tor of industrial service of Cleanliness
Institute, said there is a growing recog-
nition among empluyers of the impor-
tance of providing means for personal
cleanliness as well as clean working
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conditions, “The factory worker or
mill hand appreciates a chance to clean
up before leaving the plant at night.
It gives him a sense of well being and
of self respect to which he is as much
entitled as his white collar neighbors,
Besides that, employes who work in
conditions as clean as the type of in-
dustry permits are a business asset be-
cause their efficiency is greater, they
are less apt to transfer communicable
industrial diseases to fellow workers,
and their attendance records show less
time out for illness and accident.

“Analyses of the replies received by
Cleanliness Institute from companies
which have well developed and well
controlled cleanliness programs show
that personal cleanliness is one of the
deciding factors in hiring empioyes, re-
gardless of skill or other abilities and
fitness. There is also evidence that in-
creasing numbers of industrial plants
are being equipped with shower baths
and washrooms and that frequent use
of these facilities under supervision is
a requirement in the interest of the
employer and employe.” ;

Economic Trends
Favor Small Towns

According to a study released by the
Bureau of Research and Market Analy-
sis of the Houschold Magazine, small
towns have suffered less from unem-

loyment than large cities, The study
is based on the 1930 U, S. census of
unemployment, comparatively in cities
and small towns, and the relationships
are projected to 1932 unemployment
figures. It shows 3,188,000 or 7% of
gainful workers were unemployed in
1930 and 10,900,000 or 22% unem-
ployed taday. In cities 2,174,000 or 9%
of gainful workers were unemployed in
1930, and 7,434,000 or 29% in 1932. In
small towns there were 1,014,000 or 4%
of gainful workers unemployed in 1930,
and 3,466,000 or 14% in 1932, The
study goes on to show that a special
1931 census of .unemployment in 19
large cities indicated 24% unemployed,
which checkel very closely with the
per cent of 101l unemployed in cities
as of 1932

An interesting analysis of unemploy-
ment in 75 states having three quarters
or more of their population in com-
munitie: under 10,000 population,
shows that employment in 15 indus-

trial groups decreased only 7% August
1932 over December 1931. The pay-
rolls of these 15 industrial groups de-
creased 16% during this period which,
it is pointed out, may be assumed to
indicate approximately the percentage
of salary cuts in small towns, inasmuch
as total U. S, industrial payrolls de-
creased 29%, making a high average
for cities. The study also contains sub-
stantiating comments from various
state department of labor authorities,
and excerpts from articles on small
town economic trends.

From Maine comes a statement—
“Unemployment in this state is in the
larger centers, the small towns being
well able to take care of themselves.
This would include the towns under
5000 population.” And here is another
from Nebraska—a predominantly small
town state—“Necbraska has made no
application to the iederal agenc for a
relief loan.” A comment from Texas is
as follows—"Small towns have suffered
less than larger cities from the unem-
ployment situation. This is no doubt
due to a more homogenecous interde-
pendence of the small town population,

C_omparallve Unemployment in Communities Over and Under 10,000

Sex and population roup

*Unemployed

Number gainful workers Number _[’;iaenl

900,000

x y 5
TOTAL—United States 48,832,589 : 3,187,647 6.5
- (x)7,433,800 29.0
Communities over 10,000 25,605,161 2,173,521 8.5
Per it of 105R] e msmermermmrimrcesmrmsrmsinsis 524 68.2
V7 (x)3,466,200 149
Communities under 10,000.c.conmmmnn. 23,227,428 1,014,126 44
Per cent of total 47, 318
(x) Total unemployed, September 1932, American Federation of Labor,
TOTAL MALES—United StateS i - 38,053,795 2,686,145 71
Communities over 10,000 esicccnnne 18,715,008 1,800,684 9.6
Per cent of total 49.2 67.0
Communities under 10,000 .iciicninc 19,338,697 885,461 4.6
Per cent of total 50,8 330
TOTAL FEMALES—United StateSeone 10,778,794 501,502 4.7
Communities over 10,000..cmemrrsrersnem e 6,890,063 372837 54
Per cent of total sgj.') 74.3
Communities under 10,000 J,888,731 128,665 33
Per cent of total 16.1 257

NOTE: Gainful workers include all those employed »nd unemployed and 1.3%
who are classificd as follows: out of a job and unmable to wuork; having jobs but idle

jobs but voluntarily idle without pay.

on account of sickness or disability; out of a job and not looki:= for work; and having

*Persons out of a job, able to work, and looking for a job—peisons having jobs
but on layoff without pay, excluding those sick or voluntarily idle.

December 15, 1932

making small jobs and part time work
more readily available. Again, sur-
rounding agricultural territory absorbs
a good surplus in harvesting and other
seasonal pursuits.”

Enforcement Bureau Busy

Economic conditions in the fiscal
year 1932 restricted the output of man-
ufactured foods but did not lighten the
task of enforcing the national pure food
laws, reported W. G. Campbell, chief
of the U, S, food and drug administra-
tion., Adulteration was resorted to to
a greater extent because of the low
price competition. Macaroni products
though no exception to the rule, did not
form as great a proportion of the
cases as heretofore.

Altogether there were 1307 prosecu-
tions under the act, 1260 seizures of
violative goods, or'a total of 2567 ac-
tions in 1932 against 38,815 samples
collected and examined, The value of
the canned foods marketed during the
year was over $754,000,000. This gives
an idea of the value of the products
over which the bureau has supervision.
It's not any wonder that many viola-
tions escape scrutiny and why-the co-
operation of trade association officials
has always been sought by the ad-
ministration.

Directors and Millcu to Confer

To consider matters of common in-
terest and to promote the general wel-
fare of the macaroni industry in which
both are vitally intercsted a conference
of the durum millers and the directors of
the National Macaroni Manufacturers
association will be held in Chicago, Jan.
23, 1933 by invitation of President Al-
fonso Gioia, acting for the directors.

Whether the conference will precede
or follow the general meeting of the
macaroni industry will be determined
by the convenience of the conferees.
'l)he meeting is primarily for discussing
ways and means of putting into effect
the spirit and the letter of the resolu-
tion unanimously adopted by the board
of directors last June, urging the adop-
tion of the “Arrival Draft Form of Bill-
ing” on all sales of semolina and flour
to macaroni and noodle manufacturers.
There have been some sporadic at-
tempts to carry out the wishes of the
macaroni men in this matter, but there
seems to be no uniformity and the re-
sultant ills are seriously affecting the
trade.

Other matters of equal importance
will be considered when the confer-
ence gets under way. All of the rep-
resentatives of the durum mills of the
northwest have signified willingness to
attend the conference from which much
good is expected.

Life is not so short but that there is

always time enough for courtesy.
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 “Macaroni

IS A MOST DELICIOUS AND NOURISHING FOOD>---

THE MACARONI JOURNAL
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— the radio message given to 16,000,000 by

ETTY CROCKER, who conducts

the country’s oldest and most
popular radio cooking scrvice and to
whom hundreds of thousands of
women write for help in their baking
and cooking problems, Is n real factor
in holding and increasing the number
of users of Durum Semolina m‘ucnmul.

Brondcasting over 48 great radio sta-
tions, from const to coast, Betty
Crocker’s messnges to women ein-
phasizing the fact that macaroni is
the most nourishing food for its cost,
in giving them recipes and instruc-
tions on how to make itin the casiest

and most delicious ways, is rapidly
spreading the use of good macaroni
to more ol the nation’s homes,

Thousands of cards with simplified
recipes for the use of macaroni are
sent out by Betty Crocker as a part
of her service, enabling women to
have perfect success with all of their
cooking in which macaroni is used.

Thus Gold Medal serves you com-
pletely. . .. from careful wheat selee-
tion and precise milling of Durum
Semolina to helping you in the
enlargement of your market.
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Cooperate in

c“Share=-the-Work?®

Macaroni manufacturers have re-
sponded splendidly to the nationwide
appeal to industry to help relieve un-
employment through the “share-the-
work' movement. With peak produc-
tion reached at different seasons, the
successful superintendent of a maca-
roni plant always knew where to ob-
tain extra trained help when it was
needed and ordinarily attempted to
share the work in a way to keep all
satisfied and ready to answer the call.

The movement has the endorsement
o practically every industrial leader in
the country, and because of the sup-
port given the plan by the leading com-
mercial and trade organizations the
number of employes doing part time
work has increased materially during
the past few months.

President Herbert Hoover earnestly
endorses the plan as a means of neces-
sary relief: "I have noted with deep
satisfaction the encouraging growth of
the share-the-work movement which
affords one of the most practical meth-
ods of speedily relieving the present
distressing unemployment  situation.
It should have the active codperation
of every employer and employe. The
need for greater effort to relieve un-
employment is more urgent than ever.
The plan should be most effective in
speeding business recovery,”

P'resident-elect Franklin D. Roose-
velt has also endorsed the movement
as timely and necessary. “But,” he
adds, “it is not enough to get the big
nationwide industrial organizations to
put the share-the-work plan into opera-
tion; it is equally important to get the
smaller corporations and smaller em-
ployers in every community to put
work sharing into their individual
plants and businesses. Labor is for
this important movement . . . and so is
business.” \

Vice President G. G. Hoskins of the
National*Macaroni Manufacturers as-
sociation in charge of the Foulds Mill-
ing company plant at Libertyville, IlI.,
is in full accord with the movement.
His attitude and the action taken by
him is expressive of the opinion and
attitude generally voiced in the trade
and is given here as reflecting the gen-
ceral view of the macaroni men toward
this nationwide attempt to relieve want
and unemployment,

“Our contribution to the ‘share-the-
work’ movement has been to keep the
largest number of our old employes
busy that it is possible. As you know,
the macaroni business has its peaks and
ordinarily the force is almost 50%
greater in September, October and No-
vember than it is in the summer.

“Starting in the fall of 1930 we have
made an effort, and have been quite

Movement

successful, in keeping all employes at
work at least part time, by dividing up
the work."”

Eugene T. Villaume Dies

At the hour of going to press sad news
reaches the MacakoNi Journar that
Eugene T. Villaume, president of the

"Minnesota Macaroni Co,, died Sunday

night, Dec. 11, 1932, at his home, 1600
Portland avenue, in St. Paul, Minn,
after a short illness. He was 65 years
old.

Mr. Villaume was born at Seventh and
Robert streets, son of Joseph Villaume,

Eugene T. Villaume

one of the city's earliest settlers, Forty
years ago he cstablished a small maca-
roni factory on West Third street.  The
business outgrew several locations until
it was found necessary to build a large
factory at 110-146 West Fairfield av.

The company was a father-and-son
corporation, Mr. Villaume's sons, Eugene
J. and Walter F.,, being treasurer and
vice president of the concern. Walter
F. Villaume is a member of the board
of directors of the National Macaroni
Manufacturers association,

Mr. Villaume was a member of the

Junior Pioneers, the Fourth Degree as-
sembly of the Knights of Columbus and
the St. Paul Athletic club.
. Besides his sons, Mr. Villaume is sur-
vived by his wife, Mrs. Margaret Kerst
Villaume. Two grandchildren also sur-
vive, besides a sister, Mrs. Sophie
Niquette of Seattle, Wash,, am] a
brother, Albert Villaume of St. Paul.

Funeral services took place at 9:30
a. m. Wednesday from St. Mark's
church, Dayton and Moore avs. Burial
was in Calvary cemetery.
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International Macaroni
Trade Dwirdling

According to data compiled by the
U. S. Bureau of Foreign and Domestic
Commerce, international trade in maca-
roni products during October 1932
shows an appreciable decline in both
imports and exports. The imports de-
clined about 15% and the exports about
5% compared with October 1931.

Imports

In October 1932 the importation of
this foodstuff reached the \uw of 157.-
070 Ibs. worth §10,500, as compared
with the October 1931 imports of 224,
811 Ibs. worth $17,204.
. "The imports for the first 10 months
of 1932 total 1,597,639 lbs. valued at
$110,882 compared with 1,726,663 |bs.
worth $129,210 for the same period in
1931.

Exports

In October 1932 there was exported
305,567 1bs. of domestic macaroni
worth $20,305 as compared with 320.-
036 1bs. worth $22,208, the exports for
October 1931,

The exports for the first 10 months
of 1932 totaled 2,731,098 lbs. worth
$184,765 as compared with 3,992,283
Ibs. valued at $294,991.

Below is a list of the countries to
which American made macaroni prod-
ucts were exported and the quantities
shipped during October.

Countries . Pounds Dollars
United Kingdom ...... 64,190 4,020
Canatda  cocivsmirnsmmnas 90,358 7,109
British Honduras....... 1,003 02
Guatemala ... .. B56 38
Honduras .. . 13,735 570
Nicaragua .. 4,935 241

Panama ...... . 42,766 2273
Salvador 232 24
Mexico ) 118
Newfoundland & Lab. 1,953 114
Bermudas ...... 672 116
‘lnmaicn .......... 600 35
Lrinidad & Tob........... 50 5
Other B, W, Indies.... 626 50
{11 7 T — 22,097 1,276
Dominican Republic.. 22,305 1,162
Netherland W, Indies 2,100 183
French W. Indies...... 159 O
Haiti, Republic of...... 5,548 244
Virgin Islands .......... 1,039 %
British Guiana . 147 15
| T e 117 12
Venezuela .. 445 05
British India 57
China 241
Netherland E s 430 42
Japan i 7450 397
Philippine Islands ... 8,454 860
French Oceania .......... 463 44
New Zealand ....coveneee 870 56
Union of So. Africa.... 6,735 760
Liberia ........ 51 6
Hawaii ... 83,230 5712
Porto Rico ... e 062,258 2949

Tt ma 451,055 28,966

Better a look than a limp.

T I— p— _____-
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To Our Manp FFriends:

At this Holiday Season we would like
to see each one of you, grasp your
hand and personally give you our heart-
felt greeting. Although we cannot do
this, we want you to know our mes-

sage is no less sincere.

We wish you

A Pery Merry Christmas
A Happy Prosperous Few Dear

King Midas Mill Company

Minneapolis, Minnesota
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Edward Rossotti Is Dead

Expert lithographer and well-known
manufacturer of macaroni folding cartons
and box labels died in his New York home
after a long illness,

Edward Rossotti, founder and presi-
dent of the Rossotti Lithographing
Company, Inc., New York city, died
Nov. 19, 1932, aged 62 years. Long a
sufferer from a malignant and painful
illness which "he fought with courage
and forbearance, he managed to keep
in close contact with a business which
he had founded and nurtured until it
is one.of the leading enterprises of its
kind in America,

Mr. Rossotti was born of Italian par-
ents in Buenos Aires, Areentina, S, A.
on Jan. 22, 1870. When about a year
old he accompanied his parents to
Milan, Ttaly where he spent his child-
hood acquiring a broad education in
the schools of that city. Though first
inclined to enter the priesthood he later
specialized in engraving and designing
and became an expert in what was then
the new lithographing trade.

At the age of 20 he came to New .

York. To gain a knowledge of the
English language and American hab-
its by personal contact with all classes
of people, he took a position with the
famous Delmanico restaurant in lower
New York city, where he catered to
brokers and other businessmen; be-
cause of his colorful personality and
his thorough knowledge of French,
Italian and Spanish he became most
popular and built up quite a satisfac-
tory clientele,

In 1892 he went to Chicago, attracted
by the Columbian Exposition, choos-
ing the amusement line as a business.
There he was among the first to ex-
hibit colored films, a rare novelty im-
ported from Europe which attracted
thousands of World's Fair visitors.

Abandoning his film business he re-
turned to New York where he founded
the Rossotti Lithographing company in
1898, specializing in the manufacture
of labels for champagne and other
wines, His friendly personality and his
business honesty soon built for his
firm a substantial business until it be-
come somewhat adversely affected by
the passage of the 18th amendment,
Turning from wines to food he then
specialized in the manufacture of print-
ed folding cartons and labels for the
food industry and was soon recognized,
especially in the Ttalian trade, as the
leader in this line of production.

In 1929 his business had outgrown
the small quarters on Bleeker st. His
printing and lithographing outfit was
moved to the present extensive quar-
ters at 121 Varick st.,, New York city,
where Mr. Rossotti with the help of
his 2 sons Alfred and Charles, educated
in the American universities, developed
a lithographing service recognized
throughout . the country for its high
quality product,

Mr. Rossotti was a member of the
National Macaroni Manufacturers as-

sociation. He frequently attended the
conventions of that organization, ex-
hibiting some of the most modern
forms of labels and boxes for macaroni
products, In 1931 he made a 10,000
mile tour of the United States during
which he visited practically ever
worthwhile macaroni and noodle manu-
facturing plant between the Atlantic
and Pacific. -
Mr. Rossotti had several hobbies that
widened his circle of friends, and gave
him much personal enjoyment. As a
fraternalist he organized the Greenwich
Village Lodge of the Loyal Order of

Edward Roussotti, foundcr of Rossotti Litho-
fl‘l hing Co., Inc, New Vork City, leadin
tal hn-ﬂmerf:m business !eader who di
Nov, 19, 1932,

Moose and for several terms was a
supreme officer of the order. He par-
ticipated in the initiation of President-
clect Franklin I, Roosevelt into that
fraternity last April.

Mr. Rossotti was an ardent sports-
man and expert rifleman. He founded
the Italian Rifle Shooting society in
New York and for 20 years competed
in rifle shooting tournaments held semi-
annually at Mt, Pocono, Pa. He was
the founder and president of the Italian-
American Pleasure club and held a
membership in the Italian Chamber of
Commerce in both New York and Chi-

cui:c.

His many friends and business asso-
ciates paid him a fitting tribute at his
burial in Woodland cemetery. Maca-
roni manufacturers everywhere wired
their sympathy to the widow and to the
two sons who will carry on the busi-
ness, Those left to mourn him are Mrs,
Josephine Rossotti, Miss Claire Ros-
sotti, Alfred and Charles Rossotti of
256 West 90th st., New York city.

Municipal Store Macaroni War

Two macaroni manufacturers in
Hartford, Conn, became involved indi-
rectly in a fight being staged by the
independent grocers of the city looking
to the abolition of the municipal stores
in that city. The macaroni manufac-
turers became involved in the local
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fight through bids submitted for su))
plying macaroni products in which the
manai:er of the store is charged with .
breach of contract through a fixed deal.

It seems that the 2 local manufac-
turers had contracted to deliver to the
city stores about 14,000 lbs. of maci
roni per month at 5c a Ib. When time
came for a renewal of the bid one wi
told to retain the price while the other
secretly bid a half cent lower. The de:l
was exposed and the result was a pul.-
lic clamor for the abolition of the cit
store.

The macaroni manufacturers in
volved in the deal were Joseph Carac-
ciolo of 509 Front st. and Jos. Granata
of 473 Front st. Both claim that the
price of 4%c per 1b, was too low for a
good grade macaroni and that it wis
quoted only after the bidders were
pitted against one another. As a result
of the price war the macaroni outlet
may be entirely eliminated.

Spaghetti Eating Champion

Vincent Vitali of Bridgeport, Conn.
has at last met his match as the title
holder of the spaghetti-eating cham-
pionship. After winning 9 successive
contests in delightful tussles with
savory spaghetti strands, he met an
equal though not a superior, in a con-
test staged by the Roma Social club of
that city last month, Adolph Nodoski,
répresenting the Madison Civie club
“ate his way to a draw” with the cham-
pion, many pounds of this delicious

+food disappearing in the contest,

Though held to a draw in this in-
stance Mr. Vitali is still the champion.
What puzzles him most is how anyone
with a “ski” to his name could even
assume to contest with one of his blood
in spaghetti eating. The race was a ho
one from the first bite to the last gulyp.
the 2 winners soon leaving all other
contestants far behind. Since the con
test there have been challenges and
counter challenges—the 2 winners of
fering to out-cat any other couple i
the world in spaghetti.

Australian Spaghetti Ship

The Boston News Bureau report:
a new line of export from Australiv
that is interesting to the macaron
manufacturing industry everywhere. I!
states that a steamship recently lei:
Melbourne, Australia for England
carrying 1,000,000 cartons of spaghett:
and macaroni made in Australian fac
tories from Australian wheat. The
shipment is to be ‘distributed through
the 5000 jobbers throughout Great
Britain,

The news item further states that
the newly developed macaroni manu-
facturing industry in Australia ic uc
to the successful growing of a suitnble
red wheat in South Australia and that
the manufacturers and shippers of_that
country hope eventually to suppiy
Great Britain’s whole annual require-
ments of 5000 tons of this foodstuff, be-
sides supplying the home market.
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“Welcome’ Macaroni

“1 don't have to be sold on the use
of macaroni products, as they have
always been my favorite from my
‘kid-days" on."

Ann Welcome,
Director Home Economics,
The Call-Bulletin.

“Macaroni Stuffing” for the Thanks-
giving Bird has been recommended in
recent years by leading macaroni man-
ufacturers and has been gaining, de-
served favor among dietitians. Miss
Ann Welcome, director of home eco-
nomics, The Call-Bulletin, San Fran-
cisco, Cal, in a recent article suggested
a macaroni chestnut stuffing for turkey
that is rich, tasty, cconomical and
easily prepared as a change from the
usual filling.

“Thanksgiving, or Christmas or any
festal day—and a great, brown, crispy-
sided turkey on a hugh parsley-be-
decked platter. A curl of savory steam
—the pungent tantalizing whiff of well
scasoned dressing. Is 1t any wonder
that our thoughts go home on these
feast days? So few folks make good
dressing these days. PPerhaps the lov-
ing care, the rites that grandmothers
held over the preparation of ‘grandma’s
dressing’ had a mighty lot to do with
that fluffy, flavorsome filling the carv-
ing of the turkey revealed,

“Whatever you use for stufling or
dressing, remember that it is the sea-
soning that counts—seasoning above
all things. Just to be different—and
wouldn't we all be just that?>—why not
fill the interior of Mr. Turk with Maca-
roni Stuffing? Here's how it's made:

Macaroni Stuffing

% Ib, macaroni

1 cup prunes

% Ib, chestnuts, unhulled

14 tsp. cach sall, pepper, sage
3 apples

2 tbsps, butter

1 egg

“First cook the macaroni until tender,
and drain; cook and stone the prunes,
and cut into quarters or smaller. Pare,
core, and chop the apples. Parboil the
chestnuts, remove hulls and cut into
quarters. Mix together the macaroni,
the apples, the prunes and the chest-
nuts with melted butter and beaten
ege. Add the seasoning. Stuff the bird.
This is planned for an average sized
turkey, say from 8 to 10 Ibs,

S A e T

Stuffing

“Here's an Italian Dressing that 1
fully recommend for use in any fowl
and  which I'm sure all will' term
“delicious’,

Italian Dressing

“Cook until fairly tender in four
tablespoons olive oil or chopped turkey
fat 5 or 6 medium onions, chopped fine;
pnrsl?'—sc\‘cml sprigs; giblets, chop-
ped fine; hall pound hamburger or
sausage meat. Add 5 or 6 cups bread
crumbs soaked in water, squeezed dry.
Cook all slowly until dry in appearance,
stirring well. Add salt, pepper and 114
teaspoons allspice, 6 tablespoons Ro-
mano cheese and 2 eggs. Beat until
Muffy and stufl lightly into the hird.

Macaroni Dishes Popular

The exhibit of macaroni products by
the Los Angeles PPacific Macaroni com-
pany at the 1932 Food Household
Show in the Shrine Civie Auditorium,
Los Angeles, the middle of Novembe
proved to be one of the most popular
in the very successful show. The at-
tendance broke all records due to the
excellence and variety of exhibits and
the lectures by brilliant women at the
head of the Household Departments of
the southern California  newspapers
which generously  supported  the ex
hibit.

The Los Angeles Pavilic Macaroni
company displayed s many  brands
among  which were “Gald  Medals,”
“Ttaly,” “Golden State” amd “Revela-
tion.” During all the sessions they dis-
played many new ways of preparing
macaroni dishes.  The officials are well
satisfied with the favorable impression
made by their exhibit on old and pros-
pective customers of macaroni prod
ucts.

Cold of Canada Tests W heat

Nature ignores artificial houndaries
between nations and  scientists whe
work with nature must o the same.
This fact is emphasized by the friendly,
informal cobperation of Canadian aml
United States Department of Agricul-
ture specialists on an important wheat
breeding project.

To find winter wheats that will
survive severe winters without serious
loss, the department has coiperative
experiments  in several northwest
states.  As the conditions in the great
Canadian wheat areas and our north-
west are similar the department co-
operates  with Canadians at several
places in testing the winter hardiness
of new wheat varietics, The plan is
mutually helpful, as the more severe
Canadian winters provide a hetter test
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ter the American wheats and the tests
give the Canadians an opportunity to
try the American vaneties.  The de
partment workers furnish seed to the
Canadian coiperators and the scientists
of that country report the results,

This cooperation extends to other
wheat studies and also for some flax
and other cereals,  The winter hardi-
ness tests are in Montana, North Da
kota, Kansas, Wyoming, Nebraska,
lowa amd Minnesota,  Canadians co
operate at 7 stations in the 3 prairie
provinces of Manitoba, Saskatchewan,
and Alberta. The furthest north is at
Edmonton, Alberta.

New Baltimore Firm

Baltimore, Md. has a new macaroni
manufacturing plant, situated in the
heart of the business district, 1101-1103
Maryland av. [t professes 1o be the
largest plant on the south Atlantic sea-
hoard devoted exclusively to manufac-
ture of macaroni products of all kinds.

It is a modern daylight plant with
3200 square feet of loor space and with
the most modern equipment from mix-
ers to dryers, according to [. S, Davis,
executive vice president in charge of
sales.

The new institution is entirely Balt
more owned, the management being in
experienced hands, Tt has faith in the
macaroni prospects in the Baltimore
territory, having been organized when
business conditions were at a very low
ebh, As part of the promotion program
of the company, its oflicials have ex-
tended invitations to the schools, the
leading civie organizations and wom
en's clubs to inspect the plant and see
for themselves the intricacies of maca
roni and nomdle making.

Paragraphic Hits
A wise man will make more oppor

tunities than he finds.

Every fact that is learned becomes
the key to other facts.

Enjoy the present day. trusting very
little 1o the morrow.

The surest way not to fail is toale
termine to succeed.

Money is a good servant, hut a
dangerous master.

Vision sees through things. GRI1T
sees them through,

No matter how much you slice it its
still a golf hall.

Ol' Man
vacation.

Accident never takes a

A woman dislikes men who under-
stand her,

In business it takes “sense” 1o make
“dollars.”

Accidents are seldom happy accidems
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The Autobiography

OFf a Dollar

1 AM THE WORLD RENOWNED, GREAT
AMERICAN DOLLAR

I was born in a beautiful city on the
hanks of a charming river, the capital of
a great nation. Unlike human beings 1
can remember no childhood, though it is
said that I had a formative period in the
care of artists whose brains conceived
the beauty of my face and whose hands
realized the glory of their dreams. But
to them I was only a pretty thing of pa-
per with line and color upon it. They
gave me nothing else, and I really began
to live only when some one representing
the Great Nation stamped a seal upon
me. Though a bloodless thing, yet I felt
a throb of being. I lived and the joy of
it went rioting through me.

I remember that at first I was confined
in a prison, bound with others by an clas-
tic band which I longed to break, that
1 might escape to the welcoming hands
of men who looked longingly at me
through the bars. But soon one got me
and I went out into a great, wide and
heautiful world.

Of the first months of my life I can
remember but very little, only that I was
feverishly happy in seeing, and particu-
larly in doing. I was petted and admired
and sought after. T went everywhere
and did everything. So great was my
popularity that some even bartered their
peace of mind to obtain me, and others,
forced to see me go, shed tears at the
narting. Some, unable to have me go to
them otherwise, actually stole me. But
all the time I cared nothing, for I was
living and doing—making men smile and
laugh when I was with them and weep
when I went away. It was all the same
to me whether they laughed or cried. 1
only loved the power that was in me to
make them do both and I believed that
the power was without limit.

I was not yet a year old when I began
to lose my beauty, I noticed it first when
I fell .nto the hands of a man with long
hair and pointed beard who frowned at
me and said: “You poor, faded, dirty
thing to think that I made you!" But I
did not care. He had not made me. It
was the Great Nation. Anyhow I could
still do things and make even him long
for me. So I was happy.

I was one year and a half old when I
formed my hrst great partnership with
others of my kind, and it came about
like this: I had been in the possession
of a poor woman who had guarded me
for a week in a most unpleasant smelling
old purse, when I heard a sharp voice
ask for me—nay, demand me, and couple
the demand with a threat that my guard-
ian should lose her home were the de-
mand refused. I was given over, I hoped
to better quarters, but in this I was sadly
disappointed, for my new owner confined
me in a strong but ill favored box where
thousands like mysclt were growing

mouldy and wrinkled, away from the
light of day. Sometimes we were re-
leased at night to be carefully counted
by candlelight, but thal was all. Thus
we who were imprisoned together
formed a partnership, but even then we
were not strong enough to free our-
selves. One night the box was opened
with a snap and I saw the thin pale face
of my master looking down at us. He
selected me and % of my companions
and placed us outside the box,

“There's the money,” he said, “As 1
told you, It's all yours. Are you satis-
fied now?" 1 looked across the table at
a young girl with a white, set face that
was very, very beautiful. She did not
answer.

“If you want it why don't you take
it?” he snarled at her. “I can tell you
again that there is nothing else for you."

The girl had something in her hand
that T saw. I see more than most men,
The thing-she had made a sharp noise
and spit a flame at him. He fell across
the table and something red and warm
went all over me. I began to be unhappy
for I thought I saw that there was some-
thing in the world that could not be
bought. For him I cared nothing.

It was strange that after my transfers
I was at last used to pay the judge who
tried the girl. T was in the judge's pock-
¢t when he sentenced her to death, He
said: “May the Lord have mercy on
your soul.” But I knew, for I told you
I could see more than most men, that
he didn't believe in the Lord or in souls,
He left the court to spend me at a —,
but T think that T will not mention that
shameful change. There was nothing
strange about my falling unto the hang-
man as part of his pay. I had been in
worse hands in the interim.

I saw her die. Not a word did she say
about the man she killed, though it
might have saved her to tell of the mock
marriage and the other things I knew she
could reveal, She thought it better to
die, T suppose, than be shamed. So she
died—unbought. It made me still more
unhappy to think of it at all. The dark
stain never left me but I cared nothing
for that, What troubled me was that I
knew she wanted w2, was starving for
what I could buy, tut spurned me and
died rather than tate me. There was
something that had wore power than T
possessed.

I made up my mind to forget, so my
next effort was the greatest I had yet
made—my partnership with millions of
others. 1 traveled long distances over
and over again. I dug gold from the
earth and so produced others like myself,
I built railroads, skyscrapers, steamships
and great public works. I disguised my-
self in order to enhance my power, un-
der new forms of paper and metal, coin,
drafts, checks, orders and notes. ‘Indeed
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I scarcely knew myself when I returned
to the bill with the red stain upon it
My partners were nearly all with us one
day when the master came in with a man
and pointed us out to him. The man
shook his head. It was a great, massive
head, good to look at, My master talked
a long time with him but the man never
changed. Then he received a great roll
of us in his hand. He threw us down
kicked us and went out without a look
back. I was more unhappy than ever
He had spurned me, lhuugg I knew by
his look that he wanted me. T felt cursed
I had not much power at all. There was
another thing I could not buy.

Dut a curse came in good earnest 2
days later. The terror of that has never
left me. I saw a man dic who loved me
better than his honor or his God. He
refused, dying, to give me back to the
man from whom he had stolen me, The
priest who stood by his bed implored
him. He refused and the priest turned
from him without saying the words of
absolution. When the chill came on him
he hissed and spit at us and croaked his
curses, but the death rattle kept choking
them back into him, only to have him
vomit them into our faces again and
again till he died. The priest came and
looked at him.

“Poor fool!"” he said to him, but to me
and my companions he said: “You sent
him to Hell.”

Ah! What a power that was, but while
I rejoiced in it I was not glad enough.
He could have conquered had he only
willed it. T knew he was my master long
before 1 mastered him.

His dissipated and drunken children
fought for us beside his very bed. I was
wrenched from one hand to the other,
falling upon the dirty floor to be tram-
pled on again and again. When the fight
ended I was torn and filthy, so that
patched and ugly I was sent back by my
next master to the great capital to be
changed; to have the artists work again
on me and restore my beauty. They did
it well but no artist could give me new
life—(Anonymous.)

Some Fleetl

The largest group of commercial cars
owned by a single organization is that of
the Bell system which throughout the
nation operates a fleet of about 20,000
motor vehicles,

The drivers are carefully sclected and
properly. trained. They are thoroughly
educated on the proper maintenance of
motor vehicle equipment and they are
taught that safety is a first considera-
tion, They must meet certain defined
physical and mental standards. They
must have periodic physical examina-
tions. They must have a fair knowledge
of traffic regulations,

Safety work certainly is functioning
with the Dell system drivers. Accidents
have been cut approximately 50% in re-
cent years.—The Safe Driver,

Responsibility walks hand in_ hand
with capacity and power. ‘
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Consolidated Macaroni Machine Corporation

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

Designers and Builders of High Grade Mucaroni Machinery

Type K-G-R
[]

The Kneader is a machine of considerable importance in the producticn of quality
macaroni. Many macaroni manufacturers ask the question, “Why don’t my macaroni

look as good as Mr.......coooeeo...... ?" mentioning the name of some other manufacturer.
The explanation is very simple. Mru..ciiceccnanns is using a properly designed kneader.

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

This kneader is fitted with an apron to prevent the operator from coming in con-
tact with the revolving pan. Also with a guard to eliminate the possibility of the oper-
ator being drawn underneath the cone. Unguarded kneaders have often been the cause
of serious injury and sometimes the death of the operator. Both cones are equipped with
scraper attachments to prevent the dough from sticking to the cones and revolving with
the same, thereby causing much annoyance.

The pan is supported by adjustable rolls which revolve on Timken roller bearings.
These supporting rolls are set immediately under the corrugated cones, which is the
point of highest pressure. Each cone is independently adjustable and revolves on roller
bearings. Due to elimination of unnecessary friction, very little power is required for
the operation of this machine.

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

156-166 Sixth Street

BROOKLYN, N. Y., U.S.A.

Address all communications to 156 Sixth Street

159-171 Seventh Street
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readily visualized as “package design-
ing." DBut the practitioners have vari-
ous choices of title, In addition to
“package designer” there is the alter-
native of “package engineer.,” Hinting
an even broader scope of endeavor is
“product developer” or “designer to in-
dustry.” “Color planner” rather nar-
rows the definition, yet is patent so far
as it goes, And finally we have a
number of self-styled “merchandising
consultants” or “merchandising coun-
selors” whose principal work is the
designing or redesigning of wrappers
and containers.

Both directly and indirectly this new
dignity in the art of designing to sell,
or designing for display, is henefiting
the cause of macaroni identification.
Even though the identification in the
future as in the past is destined to be
dependent mainly upon a familiar trade
mark or brand name. Directly the new
attention will be helpful, because one
of the main objectives in package re-
design or package modernization is to
“give the trade mark a chance.” Real-
ists in the strategy of marketing have
known all along that not in every in-
stance has the all-influential trade mark
had its proper place in the package
sun, much {css dominated the whole
package layout, as it should he. Maybe
color backgrounds have not been right,
Perhaps the position of the trade mark
has been badly chosen. Dossibly the
dimensions of the trade mark reproduc-
tion have not been in the proper rela-
tion to the remainder of the typog-
raphy. Whatever the faults arising
from the old hit-or-miss -methods,
scientific package designing assumes
responsibility for playing up the trade
mark as it deserves. But with care,

and secondary to that the name of the
manufacturer, One of our greatest dif-
ficulties is to convince people that a
little copy says more than a lot on a
label which must make its"impression
at a glance or not at all.”

Indirectly as well as directly the new
order operates to focus popular atten-
tion upon macaroni nicknames. Quite
apart from improving the execution
and placement of the trade mark itself
the miracles of package redesign help
in that they provide better environ-
ment for macaroni marks The whole
“atmosphere” of a package is toned up,
The name plate gets a better back-
ground, that serves to emphasize it.
And like as not the studied, judicious
use of color or color combinations, ac-
tually increases the visibility of the
keymark., Which last is mighty impor-
tant for the sake of “shelf-value” or
all the purposes of display, as well as
for the cultivation of impulse-buying,
especially where product recognition
must he made by shop and run con-
sumers,

Knowing how extensive has been his
work for General Foods Corp., DBest
Foods, and other leaders in packaging
for display, I asked Mr, Allen whether
lack of understanding has made so
many producers of foods slow to appre-
ciate what the new-found vocation is
doing for the cause of product recogni-
tion. “There is really no mystery” he
replied “about the work of an advi-
sory designer and color specialist. The
foundation of the work, as far as pack-
age design is concerned, is that the
label or package must relate to the
contents.

“This seems obvious and yet how

e T P ———— S

ors in labels and in ensemble package
design. Other members of the new
school of package stylists are similarly
imbued with an ambition to conjure
the coveted consumer reations by un-
conventional, unusual, bizarre effects
in the shape or form of a container.
Here again the new profession makes
a significant approach to brand display.
Because not only the size and position
of a trade mark on a package “face” but
also the number of times the trade
mark is repeated on the several “fronts”
of the package is likely to be influenced
by the selection of a t’:lshimmbll: figure
for the package.

To make assurance doubly sure, in
the new cult of planned packaging,
there has lately been evolved a form
of team play whereby several special-
ists in design and display are called
into consultation and merge their judg-
ments, In the past, many a macaroni
manufacturer in quest of a sure-fire de-
sign, has followed somewhat the same
plan. Only, he was likely to form his
council of amateur designers, including
even the office stenographer. His
thought, of course nmr properly
enough, was to obtain a group of opin-
ions which would uncover every weak-
ness in the design that might injuri-
ously affect the selling plan, A skep-
tical manufacturer would thus, he sup-
posed, be saved from the impractical
ideals of a lone artist or designer who
would develop the artistic and beauti-
ful e¢lements of a package and neglect
the salient features that make a best
seller, The only flaw in the formula
was that though the laymen may not
be carried away by “art,” yet on the
other hand they do not grasp all the

DULUTH, MINN.,, 613 Board of Trade
NEW YORK CITY, 209 Produce Exchange
PHILADELPHIA, PA., 458 Bourse Bldg.
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A Pery Happy Christmas
any 4
oralthful Progperous New Pear

DULUTH-SUPERIOR MILLING DIVISION

OF STANDARD MILLING COMPANY
Main Office;: 1025 Metropolitan Life Bldg ,
MINNEAPOLIS, MINN.

BRANCH OFFICES

BOSTON, MASS., 88 Broad Street
CHICAGO, ILL,, 14 E. Jackson Blvd,
PITTSBURGH, PA., 1609 Investment Bldg.
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limitations of the technique of pack-
age design and fabrication.

By way of dodging the last men-
tioned difficulty, and yet following the
idea that 3 or 4 heads are better than
one, we have the scheme which in-
volves "“associated designers” or a “ser-
vice studio,” Modern merchandising is
held to require group planning. The
problem of manufacturing, packing and
ultimate presentation must all be reck-
oned with in planning packages and
plotting the position of the trade mark
on the package. The professional
group which makes common cause of
package design includes usually, an ar-
tist, a copy man and a sales promoter,
not to mention an engineer who sees
to it that favored designs will work
well in modern weighing and packag-
ing machinery. But the package de-
signer is the captain of the crew and it
is fortunate that he invariably under-
stands the importance of adequate dis-
play for trade marks and is ready to
fight to keep the brand uppermost in
package attire no matter how many
conflicting interests are pulling for this,
that, and the other consideration when
sketching the “dummy.”

Motorized Speed Reducers

Motorized speed reducers of excep-
tionally high efficiency, capable of em-
rluying nearly any type of motor, have
yeen placed on the market by the Louis
Allis Company, Milwaukee. The mo-
tor and speed reducer are combined in-
to a single, compact, self-contained unit
which makes an attractive, easily
mounted, slow speed drive for many
types of industrial machinery. Rat-
ings available are 3§ to 75 h.p., with
output speeds 4 to 400 r.p.m.

Igﬂiciencics as high as 97% or more
are made possible by simple design
which reduces to a minimum the num-
ber of rotating and wearing parts.
High grade precision gears and pinions
with high grade, over-sized ball bear-
ings throughout insure accuracy, quiet
operation and long life.

Built in styles accommodating nearly
any type of motor, these units can be
furnished with motor characteristics
and style of mounting best suited to
each application. The integral style, in
which the endbell is removed and the
motor close-coupled to the gear casing,
is most common where an open motor
or enclosed nonventilated motor is em-
ployed. The flexible style, in which the
entire motor, without any change, is
mounted on the gear casing, is fur-
nished where conditions require an ex-
plosion proof, enclosed }un cooled,
splash proof, or other protected type of
motor. Either style can be furnished
to provide normal starting torque, high
starting torque, high slip, aﬁjuslablc
speed or other desirable characteristics
that can be built into scparate motors.

Did the doctor take your temperature
today ?
He did, and all my available cash.
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Macaroni Products
Industry in Canada, 1931

By Department of Trade and Commerce, Dominion
Bureau of Statistics, Census of Industry, Ottawa

The production of macaroni, vermi-
celli, spaghetti, etc. in Canada in 1931
although greater in volume was never-
theless lower in value. The output in
this industry amounted to 20,311,423
Ibs. valued at $1,195987 as compared
with an output of 16,819,625 Ibs, valued
at $1,246,147 in 1930.

The 14 establishments comprising
this industry were distributed by prov-
inces as follows: Ontario 4, British
Columbia 4, Quebec 3, Manitoba 2 and
Alberta 1. These plants reported in
1931 a capital investment of §1,847,708,
an average employment of 233 persons

who received $173,493 in salaries and
wages. They also spent $580,032 for
materials and produced goods valv:
$1,195,987.

Imports of macaroni, vermicelli, ete
decreased from 2,968,506 Ibs, valued at
$225,691 in 1930 to 1,294,649 Ibs. valued
at $91,171 in 1931, LExports, however
were higher, .In 1931 they amounted to
1,149,934 1bs. valued at $55,911 as com-
pared with 731,842 Ibs. valued at $54,.-
076 the previous year,

The tables that follow give detailed
statistics of production capital, em-
ployment, materials used, imports and
exports, etc.

TABLE 1. Principal Statistics by Provinces, 1926 to 1931

No.
Estab- Total No. Total Cost Value
; lish- Em- Salaries o 0
Provinces ments  Capital ployes and Wages Materials  Products
1926 CANADA e 11 $1,286,907 a7 $250,469 $960,373  $1,560,510
345,914 67 63,290 319,110 442,939
819,320 166,577 81,627 999,562
ro 120,863 28 20,602 59,636 117,989
1927 CANADA 11 1,239,819 305 243219 970,402 1,547,359
ntario .. 4 7,317 59 52,436 271,316 413,407
%uebm: SIS 816,220 214 161,974 621,686 995,098
Western Provinces.. 4 136,282 32 28, 77,400 138,854
1928 CANADA .. .11 1,250,832 299 246,421 902,958 1,476,171
Ontario .. .4 326,210 58 49,3, 119,073 336,43
uebee ... — 768,188 205 162,394 618,568 975,899
Western Provinces. 4 156,44 36 34,707 85,317 163,929
1929 CANADA . i 12 1,843,282 280 215,360 755,576 1,484,202
Ontario ...... . 3 185,149 27 24,521 80,774 157,74
British Columbia ... 4 93,247 10,967 36,356 60,264
Other Provinces...... 1,564,886 24 179,872 8,446 1,266,254
1930 CANADA . 13 1,835,319 240 166, 726,478 1,246,147
Ontario S | 199,959 29 13, 58,190 82,59
British Columbia ... 4 159,324 3 27,380 631 134,363
Other Provinces ... 5 1,476,036 180 125,028 587,657 1,029,186
1931 CANADA .. .14 847,708 233 173,493 580,032 1,195,987
Ontario ... .4 2,882 28 19,575 76,103 138,312
British Columbia ... 4 173,935 24 19,374 48,670 86,502
Other Provineces ... 6 1,580,891 181 134,544 455,259 971,173
PRODUCTION

TABLE 2. Production, by Provinces, 1930 and 1931

1931

Macaroni, Spaghetti, Vermi-

1930
Macaroni, Spaghetti, Vermi-

celli, Noodles, ete, cclli, Noodles, ete.
Quantity Quantity
Pounds Value Pounds Value
CANADA ... 20,311,423 $1,195,987 16,819,625 $1,246,157
Ontario ... 986, 138,312 1,237,348 82,59
British Columbia 1,588,209 X ,291,008 134,363
Other Provinces 15,736,952 971,173 13,291,269 1,029,188
MATERIALS USED
TABLE 3. Quantity and Cost Value of Materials Used 1930 and 1931
Q 193 Sl 1930 ;
nantity ost Value Quantit Cost Value
w.Ab.  20570,102 $ 425,703 17,031,44 $ 576402
EQRB. | corveeamsas doz. 2,920 675 X
Egg powder .. el b, 16,144 9,532 2%
Milk powder 3 8,720 671 X
Sal 23,689 245 X
] 472 611 X
Containers, etc ... =, REeaznd bl 142,480 140,97
All other material$ ... et ln ) 115 s 9,10:

Total Cost

X—Included under “All other materials" in 1930,

(Continued

580,032

on Page 26)
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Special Allowances
Killing National Brands

Just what are the effects of excessive
demands on manufacturers of national-
Iv advertised brands by large distribut-
ing organizations? Under the heading,
“Twin Evils—Free Deals and Adver-
tising Allowances,” Printers’ Ink for
October 1932 attempts to answer the
question. Though the arguments are
based on the drug trade, they apply
equally forcefully to macaroni and all
advertised brands:

The demand for donations, adver-
tising allowances and free deals by
large distributing organizations has
grown with such astounding rapidity
within the last 3 years that we doubt
whether even those advertisers who
are most affected realize how very seri-
ous it has become. It is strangling the
life out of the brand salability which
some of them have created for their
merchandise at a cost of thousands and
even millions., Here is how the stran-
gling process operates,

A drug chain buyer, let us say, goes
to the manufacturer of a branded cos-
metic to place a large order,

The manufacturer, as a matter of
course and without argument, concedes
him the regular jobber discount which
may be 15 and 2. There may be some
justification for this based on the theory
that quantity prices should go to quan-

tity buyers regardless of the distribut-
ing function performed,

Then the buyer asks for an addi-
tional 3% off for P. M. purposes.
Then of course there is the matter of
displaying the goods in the windows
and in the store—anotker 3 or 4 per
cent discount.  Next there is an adver-
tising allowance,

The net result is that the buyer
stretches the regular jobber discount—
legitimate enougrh in itself—into one of
25% or more. e can then realize an
unholy profit on the deal or he can cut
the life out of the selling price. e
usvally cuts the price.

The inevitable result is that compet-
ing dealers, regardless of the laid-down
cost of the merchandise of their stores
have either got to meet this cut price
or deliver most of their husiness in the
line to the chains, [If they mect the
price they make no profit or even suffer
a loss, ‘Then we hear long diatribes to
the effect that advertised hrands are
not good for the ordinary dealer be-
cause they do not pay him a profit—
which, under the circumstances, they
don't.

Thus the manufacturer deliberately
fosters if not actually creates, a situa-
tion which before his very eves drains
away the virility of his advertising.
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Sometimes the vicious circle is com-
pleted to an extent that causes even the
favored retailer to ditch the line upon
which he has gained these concessions;
it becomes too hot for him to handle.
For example:

A manufacturer of shaving cream
granted the drug department of a cer-
tain large department store discount
upon discount, favor upon favor. The
process was that of rolling the free deal
and the advertising allowance into one.

The item in question is widely adver-
tised and the store saw in the transac
tion an opportunity to offer a perfectly
stunning loss leader value. The vari-
ous concessions therefore were utilized
to pull the selling price lower and
lower.  There was no  particular
thought about direct profit; the whole
emphasis was laid upon attracting at-
tention to the department.

But eventually the store tired of hav-
ing such a huge turnover in this item
at no profit. It threw out the adver-
tised Dbrand and substituted its own.
The climax, therefore, was that the
manufacturer had sacrificed no end of
good will in other retail outlets that
could not compete with the murderous
prices offered by the big department
store. It had nullified a great part of
the huge amount it had invested in
consumer and trade advertising.  And
on top of all that the outlet which
had created all this mischief was sud-
denly closed to the manufacturer. In
other words, the manufacturer's special
allowances were used to kill his brand.

Merry ¥Xmas
&

Dappy New Year

F. MALDARI & BROS., INC.

178-180 Grand Street

TRADE MARK

New York, N. Y.
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Shopright and International

American inventors and owners of
American patent applications usually
wish to protect their inventions in for-
¢ign countries only after the examination
in the Patent Office in Washington has
shown that the invention is really novel
and there is at least a good chance of
obtaining an American Letters Patent.
They know that the provisions of the
International Convention, to which most
of the important countries of the world
belong, give them a period of 12 months
in which to decide whether foreign pro-
tection is desirable and in what countries
it should be sought. Inventors and pat-
ent owners know that according to the
terms of the Convention, nothing which
transpires during these first 12 months
from the date of the filing of the first
patent application can invalidate their
patents in foreign countries, The usual
widespread idea about International Con-
vention is that it simply erases 12 months
from existence, as far as this particular
invention is concerned. Iowever this
idea is incorrect, and many inventors and
manufacturers have lost valuable rights
Icly not examining the stipulations of the

onvention with more care.

Article 4 of the International Conven-
tion reads as follows:

“a) A person who has properly filed
a patent, a petty patent, a design patent
or a trade-mark application in one of the
Convention countries . . . will enjoy the
right of priority for filing in other coun-
tries provided, however, that the rights
of the third parties will be maintained.

b) Consequently, a subsequent filing
in one of the other countries of the Un-
ion . . . will not be invalidated by events
taking place in the interval . . "

It has been found that the wording of
this Article is somewhat obscure and in-
definite, and therefore practically every
country has a different conception of its
interpretation. It seems to be definitely
established, however, that the sole pur-
pose of this article is to protect an appli-
cant filing under Convention and to se-
cure his rights to a patent, which-would
otherwise be invalidated. It is expressly
stipulated in the Article that rights of
third parties will not be invalidated by
any actions that the applicant may take.
The question as to what these rights
of third parties nclual!jy are, is, as we
have already mentioned, differently de-
fined in practically every country belong-
ing to the Union.

Probably the most important question,
to which there is no answer in the text
of the Convention, refers to the rights of
a third person, who has reduced an in-
vention to practice in a foreign country
during the period of time between the
date of filing the first application and the
date of filing of an application under
Convention in that foreign country, In
some countries this person has no rights

rights will necessarily depend upon the

Convention

By OSCAR A. GEIER
Patent Attorney

whatsoever, Should he file a patent ap-

lication he is considered as being a jun-
tor party and the application is refused.
Should he begin to manufacture the in-
vention and to sell it to others the pat-
entee, who filed under Convention, is able
to stop him from doing so as soon as a
patent is granted.

It should be made clear, however, that
many important European countries do
not give this protection to an applicant
who filed his application under the Inter-
national Convention. The third party,
who has reduced the same invention to
practice during the convention interval,
will not be able to obtain a valid patent
in any of these countries. Nevertheless
he may obtain certain rights and privi-
leges which under circumstances may se-
riously affect the rights of the patentee.

Germany is probably the most impor-
tant country which follows this practice.
According to the decision of the German
Supreme Court of Tune 5, 1920 a third
person, who has reduced an invention to
practice during the priority year but he-
fore the rightful inventor has filed his
application in Germany, has the right to
continue using this invention even after
the inventor has received a patent on it.
This right of the third party is essentially
a shopright. Tt is connected with a shop,
factory or firm where the invention was
first used. The third party may under
certain circumstances have the right to
manufacture the invention, use it for
himself or sell the manufactured article
to others. He can even manufacture the
patented articles in other factories, pro-
vided that they still remain connected
with the original shop or factory. This
shopright is undetachably connected with
the shop and can be sold to others only
together with that shop.

Austria has followed the example of
her sister country and has adopted the
same principle.

The rights of the prior user are sub-
stantially the same as in Germanv, where
these rights are protected. Holland has
also followed Germany's example.

The-rights of the prior user which
have been established before the filing of
a patent application, are also protected
by the patent laws of Poland, Hungary,
Finland, Denmark, Sweden and Norway.
In all these countries it is understood
that the protection granted to the prior
user extends also to those cases wherein
the rights were established during the
Convention interval. Leading attorneys
of these countries agree that Article 4 of
the International Convention does not
diminish this protection in any way what-
soever.,

It should be pointed out once more that
the rights of the prior user can be exer-
cised only in connection with his shop,
factory or business. The extent of these

nature of the business. If the business
consists in manufacturing and selling ar-
ticles then the prior user will be able 1.,
continue manufacturing and selling even
after the patent is granted. If on the
other hand the establishment consists
merely in a laboratory, the prior user will
have the right to use the invention in the
laboratory, but will not he able to com-
mercially exploit it.

Italy is a country which is strongly in
favor of protecting the rights of the
prior user as much as possible.  The del-
cgations of the Italian government at all
international conferences have again and
again defended these rights,

In all countries protection is granted to
the prior user provided only that he has
established his rights in good faith. The
courts in most countries have not as yet
scttled the problem as to whether a prior
user who has learned of the investion
through the publication of a patem
granted to another party, has acted in
good faith. It would seem that most
countries would not consider this as be-
ing in good faith and would not under
these circumstances grant the prior user
any rights whatsoever., In most cases,
however, it should be quite easy for a
prior user to claim that he derived his
knowledge of the invention, not from a
published patent but from another source
and quite independently of the patentec.
The courts faced with this problem will
be compelled to decide whether protec-
tion should be given to the prior user
who is helping the home industry by
manufacturing an invention in the home
country, or to protect the rights of a for-
cigner although these rights will probably
be more profitable to the industry of &
foreign country.

The above will show that an applicam
can lose valuable rights even if he files
within the term stipulated by the Con
vention. In case of important inventions
therefore, it is inadvisable to rely too
much on the Convention and the sures’
way of avoiding danger is the early filin:
of patent applications.

Salesman Accused

In a trial held in the Ridgewoo
Court, County of Queens, New York :
macaroni salesman was charged with
appropriating part of his collections for
personal use by Andrew Cardinale.
macaroni manufacturer of 4655 Metro-
politan av., Maspeth, As is customary
with many firms in that section of the
country the salesman is also the collec-
tor of accounts and the proprietor, dis-
satisfied with the cash returned started
an investigation which resulted in the
charges that approximately $150 of the
company's money had been misappro-
priated.
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Macaroni-Cracker
Combinations

\When first mentioned macaroni with
crackers seems incongruous but J. N.
Lesparre, chef-steward of the Commo-
dare Perry hotel, Toledo, O. recom-
mends 2 excellent combinations of
macaroni products with crackers in the
vov, 12, 1932 issue of Iotel Gazette,
e likes: )

Baked Macaroni and Crackers—
Commodore Perry Style

Approximate cost 5¢ per portion
Mixture serving: 24 persons
Ingredients:
2 |bs. macaroni
1 lb. shredded soda crackers
6 oz. butter
2 oz, lour
1 qt. milk
2 thp. salt
14 tsp, pepper
¥4 tsp. worcestershire
34 cup tomato meat
21 oz. cut up Swiss cheese

Preparation: Boil macaroni in salted
water, cook for 15 to 20 minutes until
tender, then take out, drain and cool
off, Make cream sauce with butter and
flour, When a little brown, add the
milk slowly. Stir up until it comes to
a boil ; add the macaroni, crackers, salt,
pepper, worcestershire sauce, tomato
and cheese. Stir until well mixed, then
pour in an earthern dish, pan or enamel,
and bake in a hot oven for 10 to 15
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minutes. This dish will make a very
fine Friday meal.

Baked Oysters with Crackers and Spaghetti
Servings: 6 persons. Entire cost Sde.
Cost per person Y.
Ingredients:

1 pt. fresh selected oysters
V4 Ib. shredded soda crackers
14 1b. butter .
1 cup cream
Y5 thsp. celery salt and pepper
14 Ib. spaghetti
2 tbsp. Parmesan clicese
Preparation: Cook spaghetti in salt-
ed water for 10 to 15 minutes.  Cool off
and drain. Wash the oysters, drain and
cook in sauce pan with the butter for
3 to 4 minutes, Then pour cream, cel-
ery salt and pepper and let stew to-
gether for 4 minutes longer, lave bak-
ing pan ready with the cooked spa-
ghetti in bottom, pour the creamed
oysters over. Spread the cheese and
crackers on top. Bake in hot oven for
10 minutes, and serve,

Golden Rule Spaghetti Dish

In well balanced, money saving
menus intending to serve tasty and
nourishing meals, at a low cost to per-
mit the spending of the money thus
saved in feeding the hungry and unem-
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ployed, the Golden Rule Foundation
for the Golden Rule week early in De-
cember, recommends spaghetti with
tomato, cheese and meat balls.

During the war the Golden Rule
foundation was started with the idea
of having people eat simple meals on
one Sunday in December so they might
get the real feeling of what the less
fortunate people in the war arcas were
cating every day of the week. With the
coming of the depression and conse-
quent  suffering ‘in this country the
foundation is leading a war against
want and unemployment and to the end
that those who are better off may
“save to give,” it suggests menus cost-
ing as low as S888 a week for § per-
SONS.

Here is the spaghetti recipe offered
to whet the appetites of those who are
anxious “to save to give,”

Spaghetti with Tomato, Cheese and
Meat Balls
I large onion
can tomatoes, strained
tsp. sall
Isp. pepper
tsp. worcestershire
1b. chopped meat
oz, spaghetti
Ib. cheese
1 thsp. oil.

Cook sliced onion in oil until brown,
Add strained tomatoes, salt, pepper,
worcestershire.  Bring to a boil and
drop in meat that has been formed into
small balls. Cook slowly for one half
hour. Pour over cooked spaghetti and
serve with grated cheese.
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Legend of the
Stolen M acaroni Recipe

During the first part of the 12th cen-
tury as IFederico II of Svevia reigned in
Naples, a sensational happening took
place which has been retold generation
after generation until the present day.

In a small alleyway in a humble and
shabby shack lived an old man with a
snow white beard, called Cicho, The pub-
lic considered him a terrible wizard able
to do anything. In reality the appearance
of this man was that of an old gentleman
very well groomed, with a very alluring
smile which did not justify the devilish
qualities implied. The fact was he never
made friends with any one, living the
life of a hermit. Most of the time, the
windows of his home were lighted all
night long. This justified an infinity of
gossip, rumors one worse than the other.
People used to say that he passed long
hours near the oven of his laboratory
of alchemy, mixing and perfecting in his
pot some mysterious material which gave
out a wonderful odor. Without any
doubt, according to their beliefs, it was
an infernal mixture to poison people.
They also said that this horrible man
used to appear covered with white pow-
der which he would shake off in the
street, adding a deep mystery to it all.
Other people saw his hair and beard
tainted with a red mixture which proved
that he used to tear apart living bodies
nnld perhaps innocent babies to feed him-
self,

It happened that to his home came to
live a woman, Jovannella di Canzio,
whose husband was an assistant chef in
the Royal Family., This woman was so
wise, malicious and such a tattletale that
she had no equal. Hearing all about this
terrible wizard she swore to herself to
discover this mystery. After a very ac-
tive research she succeeded. Instead of
telling all the neighbors as she had in-
tended to do in the beginning, she went
to her husband announcing the great dis-
covery by which she intended to make a
fortune, Her husband of course thought
she was going out of her mind, but her

convincing power succeeded, and she in-
duced her husband to bring this discov-
ery to the chef at the Royal palace. She
knew that the deliciousness of this dish
discovered by her would be well worth
the taste of the king. Her husband tricd
his best to convince the chef who dis-
cussed it with the majordom, who in
turn reported it to the assistant of the
courts, who referred everything to the
King Federico 1I!

The king took this as a joke, but as
he was anxious to know about the nov-
elty he invited this woman into his Royul
kitchen to prepare this exquisite dish for
the Royal Family. The woman went
promptly and in 3 hours had done every-
thing. First she took some flour and
mixed it with a little water and some
eges and worked it for quite a long time,
making a very thin sheet of dough, Then
she cut it in ribbons and rolled it in
tube form. Making quite a quantity of
it she exposed it to the sun's rays to
dry. Then she took a pan with some but-
ter, added finely cut onivns and fried
them. When the onions were fried brown
she put in a big piece of meat and cooked
it brown, added the dense juice of red
tomatoes which she had passed through
a sieve, and allowed all to cook over a
very slow flame,

When dinner time arrived she put this
tube form paste in the boiling water with
salt, cooked it, drained it and put on
the sauce which she had made, adding
also some grated cheese.

The dish was given to the King. After
he ate it he remained completely sty
fied with such a delicious taste; Al}t):;
paying the woman great compliments he
asked her if she would be kind enough
to give the recipe of this dish to his head
chef, paying her one hundred gold pieces,
This story was immediately spread
around the nobility of Naples, who sent
their chefs to this woman, making her
very rich. Not long after, the business
people did the same thing and sold the
plebeian. In 6 months time Naples was
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eating macaroni
“divine food").

Meanwhile Cicho, the originator of this
new dish inclosed in his room continuei
to perfect his discovery. The poor ol
man being so studious and a philosopher
also, after having studied so hard thougly
that it was far better to invent a gouwl
wholesome food for the people than 1,
invent a new theory, discover a new
comet or an insect. He had workel
years and years on his idea—and now
that he had finally completed his work he
was very happy, never thinking that on.
of the women had played against him in
his game.

One day upon going out of his home
a very familiar odor of cooking sauce
met his rostrils, Being very suspicious
he set out to confirm his doubts, Upon
entering the house where the odor was
coming from he found his discovery in
full operation. Shaking from head to
foot he rushed out and entered other
homes where he found them all prepar-
ing macaroni. Knowing then that he had
been robbed of his secret he hurried to

(from “Macarus,”

his home and transformed into a crooked,
lame and wild man threw his books into
the fire, destroyed everything and dis-
appeared alone and ignored. People say
that the devil spirited him away.

Many years later on her death bed,

{Iuvanndla. the woman who had stolen
is secret confessed her sin and died

screaming like a lost soul. From that time
on the old wizard's home was never oc-
cupied because, as the story goes, every
Saturday night don Cicho” would come
back to cut his macarai while Jovan-
nella di Canzio would mix the sauce.
Meanwhile the devil grated the cheese
with one haid and tended to the fire with
the other.

Whatever was said later did not stop
the people of Naples from eating the
most tasty dish—macaroni.

We do hope that individual and corpo-
ration macaroni advertising will succeed
in convincing the American people 1
eat more macaroni , as fast as Jovannella
did to the Neapolitans. (Contributed.

Determination wins; persistence is
always rewarded.

g T T T e ey 4 g s g

AL L WA LR B A0 et N --J'M

December 15, 1932

Live Well on Eight Cents a Meal

One of the outstanding lessons
housewives of this country are learn-
ing is that it is possible to cut the fam-
ily food budget to what in the halcyon
days of 1929 would have been deemed
an incredibly low figure.

Thousands of wives throughout the
country, who in pro.r:rerous years
ordered lavishly and paid slight atten-
tion to waste or food values, have been
suddenly confronted with the problem
of feeding the family on an extremely
lean allowance.

To many this sudden transition
brought confusion, resentment and
near panic. It just couldn’t be done,
they declared. The children must have

roper food and their usual orange
juice and Grade A milk. We can’t do it
on less and have meals appetizing, was
their complaint,

Realizing this widespread condition
the Golden Rule foundation of New
York, which sponsors the needs of un-
derprivileged and handicapped children,
obtained the cooperation of 18 natjon-
ally known food experts and diet spe-
cialists in the preparation of a series
of low cost menus. The result is a well
balanced, appetizing dict at a cost of 8¢
a meal, or a total of $8.88 for a family
of 5 for one week of 21 meals.

The menus are especially designed
for use during Golden Rule week, Dec.
11-18. The advisory committee which
prepared and tested them includes an

impressive list of women editors, writ-
ers and consultants on foods, also col-
lege, university and public school ex-
perts in nutrition and home economics,
all of whom are widely known and ac-
cepted as authorities,

he food costs are based on current
retail prices and the ration has been
carefully balanced, providing scason-
able variety and the required number
of calories for both adults and children.
The family as visualized by the com-
mittee comprises father, mother, an
active high school boy needing more
food than his father, and 2 younger
children, a girl of 10 and a boy of 6.

Not Depression Meals

Lest anyone be led to the conclusion
that an 8 meal such as the Golden
Rule foundation has described must
inevitably be unappetizing and inade-
quate they are recommended to run
through the interesting menus and ex-
cellent accompanying recipes, Any
housewife with imagination will fairly
tingle to try them out. There are
wholesome soups and salads, nourish-
ing macaroni dishes and ingenious
omelets. The inexpensive meat cuts
are worked out with skillful considera-
tion of the appetite. There are vege-
tables and fruits in abundance and the
simple desserts are all appealing, both
to the eye and appetite. All meals pro-
vide milk for the children and either
tea or coffee for the 2 adults of the
family.
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The menus, with recipes and caloric
value, costs and percentages of food
groups, are issued in an attractive 48
page illutrated booklet which the foun-
dation supplies on request. They are
designed to reach 2 groups: the unem-
ployed to whom the services of ex-
perienced dietitians and home econo-
mists in  providing well balanced,
wholesome and attractive meals at low
cost are thus made available, and for
that larger group of approximately
38,000,000 employed to whom the econ-
omy menus will appeal as a means of
saving that they may share with those
who are in need.

A suggestion which undoubtedly will
take hold of the imagination of some
thousands of housewives is that each
meal be dedicated to an “unknown
guest”—some type of need in which the
family or individuals are interested and
that the savings obtained, plus as much
more as circumstances permit, be con-
tributed to meet that need.

The foundation points out that a
consistent observance of Golden Rule
Week, in addition to saving substantial
sums with which to provide food for
the hungry, will express brotherhomd
and help to save souls from the atrophy
of selfishness; tend to break down the
barrier of misunderstanding between
rich and poor and contribute to social
and moral progress in the nation,

The glory is not in not falling but in
rising every time you fall,

JABURG BROS., Inc.

CHAMPION ==
in name and faet!

The Champion Flour Outfit is all its name
implies—a REAL CHAMPION.

The Champion Flour Outfit blends, clevates,
conveys, sifts and acrates your flour in one
It is the most modern equipment
in efficiency, in labor and flour saving.

operation,

and upkeep.

Hudson and Leonard Streets

Flour is a most important item, and you
might find on checking up that vour annual
flour loss runs into several hundreds if not
thousands of dollars if your Flour Handling
Equipment is not up-to-date,

The maodern Champion Flour Handling
Outfit shown here pays for itself because it
insures absolute accuracy, increases handling
capacity and is most cconomical in operation
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How Are Your
Motor Trucks Driven?2?

Sufe, Economical Operation Requires
Driver Training and Control

No one responsible for the operation
of motor trucks can afford to ignore or
entirely delegate to others, such an im-
portant phase of the administration of
his business as the building up and
maintaining of a staff of careful, efficient
drivers.

Excepting bus drivers, almast all have
a dual function and unfortunately the
driving part is regarded as incidental,
They may Le salesmen, inspectors o ar-
tisans of one kind or another, and the
use of a motor vehicle to get them from
place to place is just a bothersome neces-
sity. Even those whose business is de-
livering or collecting goods expect other
service than mere driving from the men
who ride the trucks, and are inclined to
attach more importance to their other
services.

That is one of the reasons why it is
hard to get those who use motor trucks
in their business to give due heed to the
way they are driven. To them their
rolling time is just time lost or worse, a
business hazard, because they may have
an accident while running and cost
money for damage claims,

It is usually hope of reducing acci-
dents that gets any driver training start-
ed, but besides that first and most im-
portant consideration—safcty—there are
other profit producing or profit conserv-
ing possibilities from controlling drivers.

First, however, a little more about the
mistake of regarding running time simply
as lost time. Admitting that it is an un-
avoidable expense and as such a handicap
to profits, what do smart people do when
they have handicaps that cannot be re-
moved? They strive to turn them into
advantages.

Trucks Are an Advertising Medium

——

=

The following is a list of the firms reporting the manufacture of macaroni, spag-
hetti, vermicelli, noodles, etc., in 1931 (practically 100% of the macaroni industry in Can-

Quebec

ada).

Catelli Macaroni Products Corporation,
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they offend one he is lost forever, and HdWﬂ”an Mdcaroni Trade Heavy
if they do it habitually their employer
might just as well stop spending his From a close study of the U. S. Custom House records Production
money for advertising, mail campaiyns covering the imports and exports of Hawaii in its trade with Presses
or other efforts to get new business, this country made by the Honolulu Advertiser for the fiscal :
year ending June 30, 1932 the macaroni trade shows only a , C"lllld‘!l‘ﬂ
AND IN THEY WENT slight fluctuation despite the period of depression and the " Bronze
Sandy and Lizzie were strolling general slump in business.  Although the shipments of mer-
; ! - along one of the city streets looking ‘} chandise from the mainland of the United _Slates to Hawaii Lined.
of their functions, It is not enough to picture theatre, At last they came to during the last fiscal year decreased approximately 179%, the Safe 1
::_‘12::’:*': cltlig?gmﬂ;in:vcll]llesa“tn}}ﬁntazccw‘ijlfl one over the entrance of which was a shipment of macaroni products showed an increase of 13,208 Rl ‘: and
& h . Y W large placard: “The W oman Pays, . lis., or approximately 1%49%. In value there is shown a de- Easy
not lose business already gained, for if “T guess we'll go in here” siid %
they forget their manners when they get  gandy, ' crease of $10,037 or about 15%. Operation.
back in the driver's seat they may meet For the 12 months ending June 30, 1932 the total quantity
another customer, as a motorist or pedes- of macaroni, spaghetti and egg noodles exported from the h L. Spee
: Iatoint, xsia s : ‘ ax. Speed
rian, with unforiunate consequences, E : United States to this island possession was 826,750 Ibs. with a
\Iththur or not they meet customers . Failure is more frequently from want value of $59.024. For the same period ending June 30, 1931 Minimum
they surely will meet prospects and if of energy than want of capital, f st L 8 JUne g 1 ,
y y proees &Y v the Hawaiian imports were 813,452 1bs. valued at $69,061, Power
The lower value on the increased poundage is attributed to a N
drastic cut in price on all kinds of macaroni products. o
. . The United States shipments of goods of all kinds to l'““gh
Macaron' PrOJUCts I“dUStW in canadal 1931 Hawaii in the fiscal year 1932 were valued at $67,515,598 Sugglng
(Continwed from Page 20) compared with $82,392,386 in the year previous, and $83,059,-
%0 two years ago. ,
IMPORTS AND EXPORTS Hawaii’s shipments to the United States in the fiscal year W I\‘“
TABLE 10. Imports and Exports of Macaroni, etc., 1930 and 1931 1932 were $95,362,867 as compared with $106,098,975 in 1931 ‘ aste
1931 ’ 1930 and $108,098,975 in 1930. Sugar constituted Hawaii's chief v ‘ l-ﬂl“llllg
tit i i " 75 salue S5 7 ol a v ;
At nnl Cokriries qy::“&sr Vi %ﬁ:r".tci;y o export to this country, 2,029,771,757 1bs. valued at $39,181,207 s ! 23 !
IMPORTS being shipped in the fiscal year 1932, HYDRAULIC MALHINERY -
M i, vermicelli, ete, : E C
R o C e b pelSE B L RS ES Bl
it tat 1,129,1 5 - r 3 . Morgan St. i
l"::nzc .._a..::_.. '113:932‘ ag.g;g zgg‘:ggg '3?%2 Punctuality is the stern virtue of men of business. . Yoars SREE
Other Countries 50,516 3049 143073 9803
Total e 1,294,649 $ 9171 2,968,506 § 225,601
EXPORTS f
.\I:Jcnmnli,ﬂ\'url:jricclli, ele. P !
nited Kingdom . 6959 $ 29,660 106,035 $ 681 J h J C
Bermuda e 53,798 2,963 X 3732
Dritish West Indics.. 76,764 4,798 g;,gil)o ﬁ.;.‘? O n ° avagn a r O
Hong Kong eee....... 65,590 2,428
?r\""c\q'l'ozum‘llm:ld Szl I:g,ggg |2.563 60,739 S.VIIg E .
ew Zealand .o i 0,884 0,388 30,19
Other Countries ... 8 " 4]7,063 1,331 ng‘zneers
Total e 114993 $ 55011 131812 $ 54076 and Machinists

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

Much or little value may be had from
the running time of trucks, if treated as
advertising.

Other advertising is bought on the
basis of circulation—or the number of
prospects it reaches. Having spent good
money for this advertising the buyer is
very careful of the kind of copy he uses.
Why not be equally careful about the
advertising that trucks thrust upon their
owners? They circulae all over the
territory.  They carry the name and
they are making the business known—
favorably or unfavorably—and almost
entirely depending upon the way they are
driven, They may say nothing about
the quality of the goods or service but
they are broadcasting the kind of a house
behind them, for every institution is
known by the employes it keeps., They
are the principal contacts with the public.

Drivers' conduct while on the trucks is
just as important as when they are off
delivering goods or performing any other

Limited 305 Bellechasse Strect, Montreal,
Catelli Macaroni Products Corporation, 2 e SHIFal
Limited e 5510 St. Dominique Street, Montreal.
Sorento Macaroni, Limited e, 14051 Notre Damie St. East, Pointe
Trembles,
Ontario

(‘nbnlt Macaroni Manufacturing Company.......325 James Street North, Hamilton,
Dominico Strano Huntsville, Ontario,
Murateori Macaroni Manufacturing Com-

pany Merritton, ario.
Toronto Macaroni Manufacturing Com- : ol SRS
pany 2782 Dundas Street West, Toronto.
Manitoba :
Catelli Macaroni Products Corporation,
Limited 427 Henry Avenue, Winnipeg.
Marius & Company 71 De Lamorenie Street, St. Boniface.
Alberta
Catelli .‘\lataroni I'roducts Corporation,

Limited Lethbridge.

British Columbia

Louie Gain (FarKay Noodle Factory) -433 Georgia Street East, Vancouver.
Famous_Foods, Limited 1315 Haaﬁngl Street East, Vancouver.
Catelli Macaroni Products Corporation,

Limited
Otojiro Sone

573-575 Deatty Street, Vancouver.
127 4th Avenue West, Vancouver,

aux

PRESS No, 222 (Special)

Specialty of

Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cut -5
itoakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
N. Y. Office and Shop New yce;l‘; f:ruyt
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The MACARONI JOURNAL

Successor to the OId Journal—Founded by Fred
O etker of Cieveland, Ohlo, In 1903

Irade Mark Registered U, 5. Patent Office
Founded in 1901
A Publzation to Advance the American Macaronl

Industry
Published “onthly by the National Macaronl Manu-
E:‘kat;r;r.' ;‘de.n 5: I.f:n nTltl Oﬁdlipo n
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PUBLICATION COMMITTEE s
ALF 0 GIOIA FRANK L. ZEREG.
aNk M. J. DONNA, Editor

BUBSCRIPTION RATES
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SPECIAL NOTICE
COMMUNICATIONS :—The Editor solicits news
and articles of interest to the Macaroni Indusiry.
All matters intended for publication must reach the
Ed"ul’lll Office, Draidwood, IIl., no later than Filth
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THE MACARONI JOURNAL assumes no respon-
sibility for views or opinions expressed by contribu-
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or_untrustworthy concerns.

The publishers of THE MACARONI JOURNAL
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rlnbla to the order of the National Macaronl Manu.
acturers Association.
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Shipping Goods by Truck

By Elton J. Buckley, Counselor-at-Latw,
Plu'iadd:hl'a, Pa.

A subject of interest to business men
who have to have merchandise trans-
ported by railroad, boat or truck, either
from themseclves or to themselves, is
what is going to be the legal status of
trucks as a means of transportation,
This must be established on some def-
inite basis before very long and I have
no doubt it will be, Tt is on no definite
basis now, and therefore trucks can
beat railrbads all to picces as a trans-
portation method, mainly because of
lower investment, lower averhead, low-
er rates, greater speed and greater mo-
bility. In some of these respects the
truck will always have an advantage
over the railroad, but much of the ad-
vantage can be climinated by a system
of control and taxation, and’I am con-
fidently predicting that that course will
be followed in the not distant future,

A United States court recently had a
case from a western state which ought
to be interesting, as showing the possi-
bility to business people in the same
territory of using trucks instead of rail-
roads for the transportation of freight.

Oue difficulty trucking systems are
1 just now is created by the natural
opposition of the railroads, through the
public service commissions which prac-
tically every state has now. Operating
a trucking system today is not as easy
as it was, for the reason that it must
first be passed on by the public service
commission, which can give or with-
hold a certificate of public convenience.
If the commission believes that the
service proposed to be piven by the
truck is not needed—in other vords, if
the shippers of the territory are already

sufficiently served by the railroads, or
by other trucking companies—the com-
mission can refuse the certificate and
the trucks can't run,

In this the commissions are favoring
and protecting the utilities all they can,
which up to a certain point is proper
and laudable. For instance as the
Pennsylvania commission wrote me re-
cently: “Because of present economic
cond’tions, the revenues of all lawful
carriers have been greatly decreased, in
some cases to the extent that continu-
sus service by them is endangered. For
this reason, the Commission has ic-
fused to authorize an inicrease in the
number of competing carriers of this
class unless there is a defivite public
necessity for the additional service.”

The result is that the number of
trucking companies operativg for
freight has been greatly reduced. Had
it not been for the public service com-
mission, there would today be thou-
sands more trucks on the road than
there are. :

In the case I referred to a number of
men got together and started a truck-
ing business, They got business at
once, in fact they got so much business
that the Denver & R. G. W. Railway
Co. filed a complaint against them be-
fore the Public Service Commission on
the ground that they were operating as
common carriers without a certificate
of public convenience. The commission
upheld the complaint, refused a certifi-
cate, and ordered the trucks to stop.
Loath to drop a large and lucrative
husiness the truckmen tried a number
of schemes to get around the ruling,
all of which were unsuccessful, and
finally they made an arrangement by
which a number of wholesale and retail
houses in the territory took over some
of the trucks, established their own
little trucking company and hired one
of the truckmen from the original com-
pany to operate it, The railroad at-
tacked even this as a subterfuge to get
around the commission’s order, but it
lost. The court said:

[8, 9] Several individual owners of mer-
cantile stores can jointly purchase, own, and
operate a truck and employ a person to
operate the same for the purpose of trans-
porting merchandise required by them in the
operation of their stores. Such store owners
are not required to obtain certificates of
convenience and necessity, and are not re-
quired to comply with the Public Ulilities
Act, as_long as the operation of the truck
is confined to the carrying on of their
respective mercantile businesses. If, they
operate the truck for others and as a com-
mon carricr, as well as for their own in-
stitutions, they would then become subject
to regulation by the Public Utilities Com-
mission. The defendant Lester Anderson
(the man who had been employed as driver
and manager) may operate a truck for an
association of merchants just as he could
obtain employment and operate a truck for
the appellants. In so doing, he is merely an
employee and will be engaged in the busi-
ness of his employer; ifiiu employer is a
Erivalc carrier, then that will constitute his

usiness; if he is employed by a common
carrier, then he becomes engaged in a busi-
ness of that character. The fact that Lester
Anderson had previously been engaged as a
common carrier illegally does not prevent
him from continuing to operate a truck so
long as his operations are those of a private
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carrier, or as an employee of a private (.r.
rier.
- This'seems clear enough, and woul(|
F}'obahly be the law of any state in the
nion. I regard it as likely, therefure,
that these small trucking companies,
individually owned, and operated only
for their owners, will spring up in .-
rious parts of the country. This I think
is the greatest danger the railro:ds
have to fear because such companies 4t
present are entirely beyond regulatic.n,

Hal Ranck With Keystone

Hair M, Ranck, former merchandis-
ing director under the codperative wl-
vertising regime in 1931, has found the
macaroni game so interesting that he
is once more concerned in promoting
consumption of this food, this time as
a particular brand. The management
of the Keystone Macaroni company,
Lebanon, Pa., recently announced that
Mr. Ranck has joined the sales staff
of that firm, with headquarters in
Washington, D, C. He will have charge
of the promotional work for Keystone
products in Maryland and Virginia, es-
pecially in the Baltimore and Washing-
ton districts. He will specialize in
package goods, contacting the Ameri-
can trade particularly, putting into
practice some of the merchandising
plans advocated by him to the mem-
bers of the National Macaroni Manu-
facturers association when the advertis-
ing campaign of that organization was
at the height of its glory, early in 1931.

Macaroni Man Heads Del Ray

Corporation

A. Ansara has been appointed gen-
eral manager of the Del Igay corpori-
tion, San Francisco, Cal. manufacturer
and distributer of Del Ray Fine Foods.
For 5 years he was district salesman-
ager for the American Beauty Maca-
roni company of Kansas City, Mo. but
for the past 2 years he was actively
associated with the firm of which he -~
now general manager.,

Mr, Ansara has announced a chang
in the distribution policy of his firm ¢'-
fective immediately. The company wi'l
restrict its activities entirely to mant -
facturing and distributing its well ad
vertised lines which inclvdes canne:d
spaghetti and other macaroni product-.
through the regular jobbing and o
ganized. outlets.

Better a good driver than a gool
ger.

WANT ADVERTISEMENTS

WANTED—Latest type used macaroni machinery:
mixer, kneader, dough break and egg noodle fold:
ing machine. " Address “Fags,” e/o Macaroni
Journal, Draidwood, 1lI, (8

WANTED TO BUY—Used Mixer, Kneader, 2 Ver:
tinlmnmt‘ d’i ""'i;"l'!"' /i'reﬁmx e rlnm?t of
moulds. ress VLIV ca rnal giv-
ing location, condition, .h"q .ud. Iorun {?r?:n. (8)

——n
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The National Association
Trade Mark Service

New Trade Mark Regulation

The use of “Registered Trade Mark” on
oods for sale in China is prohibited unless it
is actually registered in China, according to
new regulations of the trade mark bureau of
China.

Use of Colors in Trade Marks

Colors may be claimed as distinctive fea-
tures oc a trade mark in Cuba according to
a recent decision wherein a manufacturer and
distributer _of an infringing product were
found equally guilty and eriminally responsi-
ble by the courts, and damages awarded the
injured party,

Patents and Trade Marks

A monthly review of patemts granted on
macaroni machinery, of application for and
registrations of trade marks applying to mac-
aroni products. In November 1932 the fol-
}im\-iug were reported by the U, S, Patent Of-

ce,
Patents granted—none,
TRADE MARKS APPLIED FOR

Seven ::rp!icatiom for registration of mac-
aroni trade marks were made in November

1932 and published in the Patent Office Gazette
to permit objections thereto within 30 days of
publication,
Bean-roni
The trade mark of The Kansas City Maca-
roni & Importing company, doing business as
The American Beauty Macaroni company,
Kansas City, Mo. for use on combination of
macaroni and beans,  Application was filed
Aug. 29, 1932 and published Nov. 1, 1932,
Owner claims use since Feb, 1, 1932, The
trade name is in black type.
Soup-roni
The trade mark of The Kansas City Mac-
aroni & Importin cnmpan{ doing business as
The American ‘]lcamy .inc:nrnni company,
Kansas City, Mo. for use on cut macaroni for
use in soups. Application was filed Aug. 29,
1932 and published Nov. 1, 1932, Owner
claims use since Feb. 1, 1932, The trade name
is in heavy type,
Vimco
The private brand trade mark of Vimco
l’rodul:lg company, Carnegie, I'a. for use on
spaghetti, macaroni and noodles. Aplz.licntiml
was filed Sept. 9, 1932 and published Nov, 15,
1932, Owner claims use since July 1, 1932,
The trade name is in shaded, outlined letters.
Servmore
The trade mark of Long Island Macaroni
Co,, Inc, Long Island City, N. Y. for usc on
macaroni, spaghetti.  Application was filed
August 13, 1932 and published November 15,
1932, Owner claims use since June 4, 1932
The trade mark consists of a triangle in the

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

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR MILLS

INCORPORATED
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center of which appears the portrait of Jos-
eph V. Marchese, son of the president of the
applicant corporation.  Albove the triangle ap-
pears the trade mame. Near the hottom ap-
pears the kind of macaroni products nsed, the
firm name, weight of package cte. All the
words, except “Servmore,” are disclaimed,
apart from the mark as shown in the drawing.
Famico

The private brand trade mark of . & M.
Importing Co., Inc., doing business as Famico
Company, Los Angeles, Calif. for use on ali-
mentary pastes, spaghetti, macaroni, and other
groceries.  Application was filed October 4,
1932 and published November 15, 1932, Own-
er claims use since July 22, 1932. The trade
name is in heavy I,Eu:.

isters

The private brand trade mark of Lister
Bros, Inc, New York, N. Y. for use on
starchless macaroni and other groceries. Ap-
|:1irminn was filed August 19, 1931 and pub-
ished November 22, 1932, Owner claims use
since May 1915, The trade name is in heavy
type.

Mrs. Rapp's

The trade mark of The Dan-Dee retzel &
Potato Chip Company, Cleveland, Ohio for
use on noodles.  Application was filed Mar.
30, 1932 and published Nov. 29, 1932, Owner
claims use since Aug. 26, 1931, The trade
name is in outlined, shaded letters,

LLABELS

Carrocio’s
The _title “Carrocio’s Spaghetti,” was regis-
tered November 8, 1932 by T. A. Carrocio &
Sons, New York, N. Y. for use on s aghetti,
Application was published October 11, 1932
and given registration number 41381,
La Choy
The title “La Choy Chow Mcin Noodles”
was registered November 29, 1932 by La Choy
Food Products, Inc., Detroit, Mich. for use on
canned chow mein_noodles.  Application was
published January 2, 1932 and given registri-
tion number 41464,

‘Maoe Aou SeLecTeD
¢ AuBrA DURUM WHEAT:
.ST. PAUL, MINNESOTA,: l
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ST. PAUL, MINN.
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United States,

America Re:---““New Deal” in ““‘Dough”

| The President’s Message
15 7 NN
The “New Deal”

Last month the voters of the nation went in most emphatically for the “new deal” proposed
by President-clect Franklin D, Roosevelt, So far this is only a nebulous phrase which in some
way or another it is hoped may be realized. But how? Echo answers—‘How!"

St e SR

Gentlemen:

T—

To realize the “new deal” so overwhelmingly approved last month, the
“dough” formula must be applied.

The new Congressional Committees will provide the ingredients which
are the ideas of the Republicans and the Democrats. These will be mixed
thoroly, then kneaded into good conclusions.

President Hoover and President-elect Roosevelt have agreed all along that the one big job

E \ . ol that affects most of the people and calls for the strongest support of leadership is “Economic Thig "dough" then goes to the “Break,"—the House and the Senate to
. ‘ } Recovery.” Mr. Roosevelt will assume the responsibility of leadership in fumishing the new pro- be thinned into sheets for passing into the final machine,—our President to
4! gram next March, It will be along the lines of the “new deal” and the best brains in the coun-

be extruded in the form of “shaped dough,”—our laws,—“Legalized Beer,”
“Repeal of the Volstead Act,” “Decreased Tax Burden,” etc., all of which will
bring “dough” into the pockets of all honest citizens.

try, irrespective of groups or parties, will be employed in the effort to invent ways and means

to produce real relief. AN Americans wish them unlimited and unqualified success.

The good old U. S. A. has rocked a good deal but she’s the best ship in the world, and all
who have faith in themselves and their Creator confidently expect that Uncle Sam will pilot us
out of this cconomic storm into smooth sailing waters. We have had plenty of panics and
depressions; they have ail run their courses and “passed out.” Let’s all help to speed the day
when the present depression is far and definitely behind us.

Thus, under the “new deal” will the “friendly enemies,”—Republicans
and Democrats act in unison for the country’s betterment. Why, then, can't
the Bulk and Package men, the Large and Small Macaroni and Noodle
Manufacturers act likewise in unison for the betterment of our Industry?

The Macaroni Industry, like all other trades will benefit by the “new deal” in the way of a

clearer understanding of our respective rights and closer cooperation in activities aimed at gen-

As the wheels of business keep revolving, the harm done thru wrong
eral trade betterment and individual prosperity.

practices reaches all who come within its sphere. Similarly, the good done
thru correct practices and proper examples will help all. By the latter
method only can the “flour-dough” in our industry become “profit-dough.”

The good old National Association has frequently been rocked by storms within and with-

out the Industry, but for nearly thirty years it has stood faithfully by the trade it represents and
Ly which it was created and fostered.

In the dawn of the “new deal” there is an opportunit . . P
o Yo et e Tt et N L OFPOTSMILY The New Year is approaching. Let’s all work together to leave behind
for the thinking manufacturers, the progressive business men in the trade to unite more deter- i . % . . .

us the “rancid-dough” of depression and to have 1933 bring to us all the

minedly behind this Nauonn] Association and to that end I one more invite all to rally around the 5 -
! ; tastier “dough” of renewed prosperity.

standard of this tried and truly representative organization.

The New Year is rapidly approaching, Let's forget all that is passed and think more seriously

of our future, Voluntarily join your National Association and in company with your fellow manu-
facturers help work out our salvation and our destinies,

With this thought and the Season’s Greetings, we are

In this spirit, I bespeak the minds of
all officers and members in wishing you the Compliments of the Season.

ALFONSO GIOIA,
PRESIDENT.

v

e AR TR N i

Sincerely yours,

cs’s. CLERMONT MACHINE CO., Inc.
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| \WEN BEFORE IT’S RIPE
.. we forcow where il iy !/

].)ILLSBURY takes no chances on its durum  small macaroni plant, equipped with commer-
supplies. During the growing season, Pillsbury  cial power equipment, in which test batches of
representatives go out into the durum-raising macaroni and spaghetti are constantly being run.
sections, and carefully check the condition of

Every possiblecare is taken toinsure the uni-
the crop in various arens, Then, when thé wheat  form high quality of Pillsbury's Best Semolina
begins to come in, Pillsbury knows where to

and Pillsbury’s Best Durum Fancy Patent, It

_ look for the finest durum, is possible for you to buy semolina st lower

) Every conceivable test is then given toprove  Prices than Pillsbury’s. But when you get a

the quality of this wheat, including experimental ~ shipment of Pillsbury's Semolina, you know what

milling of small lots, and the actual making of ~ You'ce bought, and you know that the reduced

‘ ; macaroni from these test batches. After the operating costs and improved quality made

4 S final wheat blend is determined, then hourly ~ possible by Pillsbury's Semolina will actually

laboratory tests are made during the milling ~ 5ave you money in the long run,

process. And as a last and final check on color,
strength and uniformity, Pillsbury operates a

PILLSBURYTSW
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