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PATIENTLY WAITING

The seemingly unnecessary long delay in getting i
official Washington’s approval of the Macaroni
Code, sponsored by ninety-nine per cent of the
Macaroni and Noodle Manufacturers of America
is disappointing.

But despite this irksome postponement and not-
withstanding the chaotic conditions resulting from
confusion as to hecw best to operate under the
ol NRA, loyal and patriotic manufacturers are
EE patiently awaiting the official signing of the
; Macaroni Code, firmly convinced that its strict
Bt - and equitable enforcement will banish many of
the trade ‘evils that are threatening general ruin.

A MONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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4 Rulcs and Regulations Under Section 10(a) and Delegation of Authority Under

Section 2(b) of the National Industrial Recovery Act

By virtue of the authority vested in me by section 10(a) of the National Industrial Recovery Act

Stet"‘ di ly Gw i" i"g i" Favor approved June 16, 1933 (Public No. 67, 73rd Congress), 1 hereby presciibe the following rules and reg-

ulations necessary for carrying out the purposes of title 1 of said act:

A. No one shall falsely represent hims»If to be discharging the obligations or complying with the
provisions of the President’s Reemployment Agreement or of any code of fair competition approved by
the President under the National Industrial Recovery Act or of any rule or regulation prescribed to carry

7. i THROUGH boom periods and depression periods | P LB st

B. No one shall display or use any emblem or insignia or any reproduction of any emblem or insignia

the ng Midas Ml” CD- hdS never WﬂVEI’Ed from of the National Recovery Administration contrary to any rules or regulations prescribed hereunder by
| the Administrator for Industrial Recovery.
! _ its determinalion to maintain the highest quality By virtue of the authority vested in me by section 2(b) of the aforesaid act, and in supplement to
1 M g 1 Executive orders of June 16, 1933 and July 15, 1933, numbered 6173 and 6205-A, respectively, | hereby |
‘: f i standards, COnV]I‘lced thdt t]’]e best is OIWdYS thg authorize the Administrator for Industrial Recovery to preseribe such rules and regulations as he may :
H ' deem necessary to supplement, amplify, or carry out the purposes and intent of the rules and regula- i
‘A most successful in the end. Th d b thi i ibed i |
| 1 € ena. e soundness of this tions prescribed in paragraphs A and B of this order, and 10 take such other steps as he may deem !
1
3 - . advisable to effectuate such rules and regulations or any rules and regulations so preseribed by the Ad-
1 DOIICY 1 pl’OVEd bY the fGCt thdt KING MIDAS ministrator, and to appoint personnel and delegate thereto such powers as may be deemed necessary 1o i
\ |

I | 1 SEMOLINA hdS St@ﬂdil\/ dl'ld SUI'EIY sained in faVOF accomplish the purposes of this order.

C. Any person who violates any of the foregoing rules and regulations or any rule or regulation
[rom year to year. prescribed hercunder by the said Administrator, may be punished, as provided in section 100ay of the
Yy National Industrial Recovery Act, by a fine not 1o exceed five hundred dollars (53000 or imprisonment
not to exceed 6 months, or both,

| ‘ KING MIDAS MILL €0.

FRANKLIN 1. ROOSEVELT

October 14, 1933.

Minmneapolis, Minn.
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The Time In Between

Something is proposed or expected. 1t may be days hefore
a proposal is accepted or the expected happens. The days in
between are trying days.  Staunch men become nervous, all
are more or less aggravated and a few give up all hopes,

The macaroni manufacturers of the whole country are meet-
ing this experience at this time with r spect to the Macaroni
Code, solicited by the government, promptly proffered by the
industry and approval unduly and unreasonably delayed be-
cause of official indecision in the several hureaus in Wash-
ington in whose hands it lies,

Though the macaroni and noodle makers of the country
were among the first of the food manufacturers to offer a code
of fair competition to their government, and one of the first
of the food industries to earnestly put into effect temporarily
the hours and wages proposed in the presidential code, and
despite every avowed intent to work with and through all the
interested code authorities in Washington, the Macaroni Code
is still unapproved. The most recent excuse is that it was
awaiting the adoption of a policy on this or on that, with par-
ticular reference to the master code for the food trade that ap-
plies more definitely to retailing than it does to manufacturing.

The long delay has almost wrecked the macaroni industry
The leaders in the trade recognized the need of a code of fair
competition under government supervision to counteract sume
of the unfair methods of business too generally practiced and
heartily endarsed the trade code idea. They manifested their
interest by flocking to the annual convention of the trade in
Chicago last June and by sitting patiently through three hot
days, studying and deliberating, advincing arguments for fa-
vored policies but always acceding to the wishes of the major-
ities and to the general interest of the trade and the nation.
The net result was a good code, honestly conceived, and of-
fered to the government as something which the manufactur-
ers wanted—a practical marketing agreement and a code of
fair competition,

With no loss of time it was presented to the proper authori-
ties for study and approval. It was the offering of an indus-
try that best realized its failing and knew its needs. In the
labyrinth of many bureaus, numerous departments and endless
experts the original code was either lost or shelved, necessi-

tating several trips to Washington by the industry's special
code committee (o unearth the document and to focus official
attention thereon,

Fault was found with this and objections were raised to
that. One bureau approved ; another division objected and then
cach would reverse itself, with the result that nobody knew
just where they stood—though it was apparent that code ac-
tion was entirely missing. Government help was ealisted in
rewriting provisions that they insisted as necessary and es-
sential.  Stll more delay—much lost motion,  Finally a hear-
ing date was set and a code prepared for submission, At the
last minute someone again demanded a change. The cade
intended for the hearing was not up to the requirements of
the many divisions and an entirely new one had 10 be pre-
pared by the National Macaroni Manufacturers Association,
its officials working long into the night to have the new code
ready for the hearing on October 5.

Tmmediate action was promised.  But the law provided ten
days of grace before it could be legally approved.  This is
being written on November 13, six wecks after the hearing
and the Code apparently is no nearer official approval.  In the
meantime vhat is happening to the macaroni industry Busi-
ness is stagnant. A few forced sales are being made.  Price
cutting prevails to a degree never before experienced.  Only
here and there are manufacturers honestly abiding by the
higher wages and shorter hours pledged in support of the
President’s program — Willing manufacturers, and that in-
cludes more than M per cent of the trade, want w0 be fair
and honest, but even a few of these had to resort 1o some
little unpleasant tactics in order to keep in business—some-
thing made nccessary by the take-a-chance fellows who are
always with us.

It is this time in between, unreasonably long in our case,
that has caused disappointment, made manufacturers irvitable,
blaming everybody and everything for a ehaotic condition that
will mean ruin to many unless relief is soon granted in the
form of an approved Macaroni Code which the Industry
has anxiously awaited for nearly six months. We preach
patience. Here's a time to practice it.  In the meantime let's
have some definite action in Washington,
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The Small, Uncontrollable, Family
Operated Plant

The avowed intent of the administra-
tion to protect the small plants in all in-
dustries can hardly be intended to cover
the family owned and family operated,
hole-in-the-wall macaroni factory that
has always held itself aloof from any
and all trade activities and that lives in a
small world of its own imagination. Ret-
erence is made to the so-called factories
found in many large cities, particularly
in Metropolitan New York. Thuugh
listed as macaroni plants they seldom re-
port production to state or federal au-
thorities.

Metropolitan New York has probably
more macaroni, spaghetti and noodle fac-
tories that any other city in the world,
not even excluding Naples, the Italian
spaghetti capital; nor Paleimo, the Si-
cilian center of macaroni culture; nor
Berlin, the Germanic cardinal point of
noodle making, This American city in-
cludes among its many important indus-
tries some of the largest macaroni and
noodle plants in the world, but also
scores of little ones that cater only to
the needs of a neighborhood.

It is estimated that in the aggregate
these numberless small factories in New
York district produce annually millions
of pounds of a good or fair grade of
macaroni products, yet they should hard-
ly be classified as actual manufacturers
in the sense usually used in making such
classifications. Their operators are a
happy, contented group, having none of
the worries of their larger competitors,
nor the latter's expensive equipment and
selling problems,

A typical spaghetti factory or noodle
plant of the class referred to is usually
operated by the family, every member
of which takes some part in converting
a few bags of samolina or flour daily
into the most popular shapes and sizes
that find a ready market in the restricted
areas to which they cater, usually to the
peaple of the same nationality as the op-
erator, The “factory” occupies a small
store on the ground floor, In the front is
the display and sales room. Behind a
small partition and in the rear of the
building is the actual production depart-
ment, equipped with a small mixer, and
old fashioned kneader and a small screw
press, all usually bought second hand and
ever in need of tinkering and repairs.
Those obsolete machines constitute the
entire production equipment of the fac-
tory.

The head of the family, usually the
owner, operates all 3 machines in the
production department. He attends to
the mixing, supervises the kneading,
packs and operates the press—truly a
one-man  production department, His
good wife “gloms” the spaghetti as it

issues from the press and spreads it on
drying sticks, carrying the latter to the
drying room, usually on the same floor
or in the living quarters above. The son
may be the drying expert, all drying be-
ing done by natural means, but he also
attends to all of the duties of the ship-
ping department, consisting merely of
placing the dried products into large con-
{ainers from which the goods are sold
in the front of the “factory" at retail.

The daughter, usually one with a better
knowledge of English in addition to that
of her parents’ tongue attends to the dis-
tribution, selling in the front all the
goods made in the rear. Her customers
are all old time friends and neighbors.
Grandma helps moiher with the lighter
duti=s and grandpa iy the utility man, at-
tending to various lighter tasks, Sonny
is the whole delivery department, the
macaroni-spaghetti messenger, as it were.

The immediate neightorhood is the
“factory's” potential and actual market.
Customers come in daily for their maca-
reni needs, carrying it away in bulk, done
up in manila wrapping paper or in old
newspapers which cost nothing, In the
sales department of these miniature fac-
tories are usually available all of the
many ingredients necessary for the tasty
sauce to flavor the spaghetti or noodles,
heaping dishes of which daily adorn the
supper tables in the neighboring tene-
ments.

What care these family owned and
personally operated “factories” about the
laws governing food industries? The
NRA means little or nothing to them.
True, they may be displaying the “Blue
Eagle,” but hardly realize what it stands
for because it was put there by some
friendly politician whose advice the op-
erators usually follow on election day
and to whom they confide all their trou-
bles, family and business. But despite the
emblem father and mother, grandpa and
grandma, son and daughter may be found
working as much as 16 hours a day,
every day of the weck Sundays not ex-
cepted,

Macaroni statistics? To them they are
but a nuisance. Trade associations?
They are only for the bigger plants, the
high toned manufacturers who operate
show plants, who sell their products in
clean boxes adorned with blue trimmings
or in fancy printed packages, of none of
which the small fellow ever thinks, much
less bothers about.

These numberless small factories in
most of the larger cities of the count
can hardly be figured as any great credit
to the better class of manufacturers who
are striving by every known honorable
means o elevate the trade, to comply
with all laws governing sanitation, to

popularize their products with the better
class of Americans. To the operators of
a real macaroni or noodle plants and to
the government officials that seck to en-
force food laws and compile food pro-
duction facts and figures, these small,
family operated, hole-in-the-wall plants
are pretty much of a general nuisance.

Macaroni a
Good Winter Food

“Since alimentary pastes have high
energy value they are good for winter
menus, particularly for those engaged
in active physical labor,” says Royal S,
Copeland, M.D., and U. S. senior senator
from New York state in a cepyrighted
article released last month, He concludes
the article with the suggestion, “serve
these foods often, with benefit to your
health and that of your family.”

Macaroni, spaghetti, vermicelli and
noodles are kncwn as ‘“alimentary
pastes.”” They are rightfully named by
the Italians as the word “alimentary” is
derived from the Latin word ‘“alo,”
which means nourish, Americans prefer
to call this line of food pastes "macaroni
products” to avoid the unfavorable sug-
gestion of the term paste. These pastes
are nutritious and wholesome, continues
Dr. Copeland's article, because they are
made from a macaroni flour known as
“semolina” which is made from a hard
and glutinous wheat grown especially in
semiarid sections of this country for
macaroni manufacture,

“Semolina” is a granular product, yel-
lowish in color, rich in gluten and there-
fore easily molded into the hundreds of
forms and shapes found on the markets
of the country, including plain, fancy,
flat strips, tubes, animals, a‘phnbcls and
many others. The small shapes are par-
ticularly good when added to soup.

Macaroni, spaghetti, vermicelli and cut
goods are made of semolina, while noo-
dles are made from flour to which eggs
have been added. The nourishment
found in noodles is as great as that found
in any other of the alimentary products.

Housewives should use plenty of water
in cooking macaroni products, remember-
ing that these pastes absorh about 3 times
their weight and swell up. As to noodles,
they should realize that it is cheaper and
casier to buy noodles than to try and
make them at home as was the practice
t;cars ago before the commercial noodle

ccame such a high quality uniform and
dependable product.

From the errors of others a wise man
corrects his own.
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Spaghetti - Chicken

Combinations Tasty

Renowned chefs, famous food con-
noisseurs and practically every one with
a broad or even limited knowledge of
Italian foods are fairly sure that when-
ever the word “Italian" appears in con-
nection with the name of a dish, it in-
cludes in a greater or lesser degree spa-
ghetti or macaroni in its combination.
This is true because macaroni, spaghetti
and similar food pastes are recognized as
foods that combine tastily with almost
every popular vegetable and all meats,

Surpassing all other combinations is
spaghetti with chicken, and the number
of ways in which these foods may be
combined to please every palate and to
meet all economical requirements is sur-
prising. But it is on the seasoning used
that the tastiness of many of the sug-
gested dishes depends—the tomato, nippy
cheese, so whatever the combination,
whatever the products used, the finished
dish is invariably tasty, pleasing and sat-
isfying, requiring only addition of a vege-
table salad and some light dessert to
transform a spaghetti or macaroni dish
into an entire meal.

Chicken Italienne has so many good
things in it that it couldn't pessibly be
anything but good. Morcover, it is an
adaptable recipe, for the mushrooms
may be omitted if there happens to be
none available. The quantity of celery
may be increased or decreased, depend-
ing on the family's fondness for it and
the supply on hand. LEven after one or
all of these substitutions have been made
one still has delicious chicken Italiennc.

Chicken Italienne

One-fourth pound spaghetti, one cup mush-
rooms, one cup diced celery, 4 tablespoons
chopped green pepper, 2 tablespoons minced
onion, 2 tablespoons butter, cups  diced
cooked chicken, one cup chicken broth, one
tablespoon flour, 2 teaspoons worcestershire
sauce, one hard-cooked egg, sliced.

Cook spaghetti in briskly boiling water
until tender, Drain. While the spaghetti
is cooking brown the mushrooms, celery,
pepper and onion in the butter. Add the
vegetables, chicken and chicken broth to
the spaghetti. Thicken with the flour,
which has been mixed to a paste with a
little cold water or milk. Add the sauce
and, if necessary, salt and pepper. Heal
thoroughly. Arrang. on platter and gar-
nish with slices of haid cooked egg and
green pepper rings.

Spaghetti Ring With Chicken
© alaKing

One-fourth pound spaghetti, 3 cggs, beaten;
¥ cup milk, one tablespoon butter, salt and
pepper,

Cook spaghetti in boiling salted water
until tender. Drain, rinse in cold water
and let drain. Beat egg, add milk and
scasonings. Add spaghetti and mix
thoroughly. Pour into buttered ring
mold and dot with butter. Set mold into
pan of hot water and bake in moderate
oven (350 degres TFahrenheit) about 35

to 40 minutes, or until set. When done,

unmold on large plate and fill center with

chicken a la king or creamed chicken.
Chicken Wiggle

One cup cooked spaghetti, ¥4 cup cream,
V4 cup milk, ¥ cup chicken stock, one table-
spoon butter, 2 egg yolks, beaten; ¥ cup
celery, ¥ cup walnut meats, ¥4 cup canned
peas, one teaspoon salt, one cup diced cooked
chicken,

Combine the cream, milk and stock
and scald in top of double boiler. Add
the beaten egg yolks, butter and salt,
Cook in double boiler until mixture
thickens, stirring constantly, Add the
chicken, peas and celery. Add spaghetti
and mix. Heat thoroughly. Just before
serving add nut meats and serve on
toast.

NRA Must Eliminate
Labor Racketeers

Broken promises, broken heads and
hrnger are factors contributing to be-
wilderment of strikers who still retain a
vestige of horse sense and a shred of
Americanism,

Strike leaders have played them false.
Now strikers realize that they were
tricked into joining a union by lying agi-
tators who insisted that the NIRA com-
pelled all workmen to join an outside or-
ganization for purposes of collective bar-
gaining. Then they followed these lead-
ers when they were told that member-
ship in the nnion compelled them to walk
out. Now they're out. Their futures
are black,

Workers did not understand that the
NIRA is based upon majority rule. The
majority of industrics in any trade cs-
tablishes the ruling code for that trade.
The majority of employes in a shop es-
tablishes the rules for collective bargain-
ing in that shop, The spirit of the act
assumes that the minority will go along
with the majority, peacefully and pa-
ticntly,

A blustering, loud mouth, brickbat mi-
nority has loomed large in headlines, As
a penny held before the eye may obsrure
riches, so can a wolfish, howling minority
obscure a sincere, intelligent, and satis-
ficd majority.

Disillusioned strikers are deserting
their leaders. That will not eliminate
agitators. This cancerous growth on
labor must be eased or amputated.

The government has set a precedent
by expending hundreds of millions of
dollars to kill off the corn borer, boll
weevil, wheat rust and other menaces to
prosperity. The agitator is a rank para-
site, more venomous than any previous
pest that government scientists have dealt
with, and now threatening many Ameri-
can workmen with pauper sm.

To use the words of General H. S,
Johnson, the NRA can “crack down”
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upon this ravaging element. It can climi-
nate the thug and racketeer from or-
ganized labor.

National recovery and industrial peace
demand such action.—The Detroiter, De-
troit Rusiness Weekly, Nov. 6, 1933,

New York Mayor
Famous Spaghetti Cook

On Nov. 7 the New York voters
named Fiorello LaGuardia as their new
mayor, his term (o begin Jan. 1, 1934
They did so in no uncertain terms, clect-
ing him by a big plurality over the Tam-
many nominee and a third candidate, an
administration protege. But this story
does mnot principally concern the new
mayor's political prominence, but rather
his ability as a spaghetti cook,

Almost daily he enjoys a dish of
savory spaghetti but prefers to fix it him-
self, following a recipe handed down to
him by his mother. His friends relish
a dish of tasty spaghetti often served at
receptions in the LaGuardia home,

Born in New York, the son of an
Italian bandmaster, he has been blowing
his own horn ever since he was old
enough to vote. He is an ecarnest ad-
vocate of liberal causes and has been
termed a radical, but the late Clinton W.
Gilbert of New York with humorous in-
sight into his character, once remarked
about Mayor LaGuardia: "“The good
cook will never lead a revolution.”

Mayor and spaghetti-loving  Fiorello
LaGuardia has been successively presi-
dent of the New York Board of Alder-
men, a leading member of Congress, an
active bomber with the American flying
squadron in the World war, one of the
leading progressive republicans in the
House of Representatives in Washington
and now the mayor of the largest city
on this Western Continent, a position
second in importance in this country 1o
that of our President.

Through all of his tempestuous and
useful career, he has retained his ik g
for a tasty dish of spaghetti, cooked Iy
him in his own way. He married his
seeretary because he figured he couldn’t
get along without her, Their home life
is placid and happy because she has
learned to cook his favorite dish of spa
ghetti the LaGuardia way.

The Vanden Agency

As the successor of Shields & Vinden
which discontinued business last month,
the Vanden company will handle the
vertising of the Rossotti Lithographing
company, New York city which has heen
sponsoring a campaign of publicity to
macaroni and noodle manufacturers for
its popular labels and cartons.

The new firm also takes over the ac-
count of Traficanti Brothers of Chicago,
supervising a campaign to popularize its
Aunt Sarah brand of egg noodles,

George Vanden, former vice president
of the dissolved partnership is the presi-
dent of the new advertising firm with of-
fices at 612 No, Michigan av., Chicago.
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Macaroni Manufacturer Decides to

“Cheer ’Em Up”!

Laugh and the World Laughs With You--But Don’t Be the JOKE!

In spite of the belief that everybody
wants to be “cheered up"—said my
friend, B. F. Smith, macaroni manufac-
turer—I maintain you have a better
chance to sell a man when he's thinking
SERIOUSLY, than ever before, The
old back-slipping, wisc-cracking, high-
pewered methods are QUT, and to illus-
trate my point I'm going to tell you a
stury.

The story concerns H. G. Hicks, a
midwestern macaroni manufacturer, and
his \lecision to “cheer up” his customers
and make them forget the hard times,
So he hired a high-powered salesman
named Witley to represent him in a cer-
tain section of the Sunflower State.

Witley was a natural-born humorist,
and couldn't help it. He got the first
laugh when he was born, because his
folks thought he was a JOKE and the
stork-bird was trying to kid them. After
that they laughed at regular intervals
until he came home from college and
tried to make them think he'd gamered
all the knowledge in the brain works, and
some on the side that wasn't in the col-
lege curriculum,

He was fat, his brow bulged, he wore
goo goo glasses with horn rims, and
looked like a compaosite of +icorge Wash-
ington, Washington Trving, Irving Rer-
lin and Irvin S. Cobb, Also there was a
slight resemblance to Noah and Noaah
Webster.,

He perspired pun-., exuded epigrams,
and laughed like a hyena at his own hu-
mor. He was a phonograph, graplo-
phone, dictograph and dictionary rolled
mto one, What he hadn’t assimilated he
simulated, and what he didn't know he
didn't let anybody know he didn't.

After failing at everything from Ad-
vertising to playing a Zither, he decided
o be a macaroni salesman, and landed a
job with my friend Hicks

This time the JOKE wasn't on
Witley!

Before he had been with the concern
24 hours he had everybody roaring from
Boss Hicks to the office boy, The Big
Shot's secretary swallowed  her spear-
mint, and would have laughed herself to
death if the Wrigley's hadn't wriggled
out of her windpipe. The “depression”
folded up, and did a fadeaway into the
nehula of forgotten nightmares.

Hicks swore Witley was the funniest
thing since the Lord made monkeys.
Witley made one of himself, without
trying. He was a WOW! Accompanied

By James Edward Hungerford

by an orchestra, or grind organ, he would
have knocked ‘em dead all over the
Keith and Orpheum circuits. Al olson,
Wheeler & Woolsey and Will ogers
would have hunted their holes and hung
their heads in humility before the scin-
tillating wit of Willcyf

Everybody with the Hicks Macaroni
Mfg. Co. laughed so hard at him the
Boss declared a half holiday, and they
went out and bought bromo seltzer to
sober up,

Then the jester-jokester de luxe set
forth to distribute a few more gales in
Kansas, and rock that section of the
carth with mirth,

The ought-to-have-been macaroni cus-
tomers yipped and yelped, yowled and
howled at his humor. He was the fun-
niest thing that ever blew in upon them,
and breezed out. The “depression” took
refuge in the cyclone cellars. He was
funnier than all”the Sunday comic sup-
plements rolled into one, and all the cir-
cus clowns and op'ryhouse punsters and
funsters that ever it in the Sunflower
State! r

One prospect laughed so hard he swal-
lowed iz palate, and had to be carried
out on one. Another threw a fit, and as
a fitting climax imagined himself a mad
dog and tried to bite Witley on both
funny bones,

A third prospect swallowed his false
teeth and bit out his own appendix, beat-
ing the doctors to it,

A prospect who hadn't laughed since
the depression started went into hysterics
and howled himself into apenlexy.,

Witley was a whiz and a ot}

Back at the Hicks Macaroni Mig. Co,,
Boss Hicks had quit laughing. Clouds
gathered upon his brow, and he was ob-
served wrinkling his cranial bone in the
brain cell convolutions of what appeared
to be THOUGHT. No word had come
from Witley, except route lists, expense
accounts and merry jestings.

Evidently he took his job as a JOKE,
and was trying to make Hicks see the
HUMOR of the situation. But Hicks
had never learned to laugh very hard at
his own expense,

Witley was becoming a laughing lia-
hility, rather than a screaming asset,

The prospects—we will refrain from
calling them “customers”"—laughed their
heads off, both with and at Witley, and
when he fished out the ORDER BOOK
they laughed harder than ever.

If he had been selling jot:e books in-
stead of MACARONT they would have
stampeded him! But there was nothing
funny about an order book, except that
HE should spring it. They simply could
not take him seriously, and when he
mentioned that fact that his “daily
bread,” to say nothing of macaroni, spa-
ghetti and noodles, depended on the
hook-with-the-dotted lines, they thought
THAT was the funniest joke of all, and
went into convulsions, A funny fat man
wanting to EAT! Hal Hal Ha I—also
Haw! Haw! Haw! The last laugh was
invarialnl__\' on Witley, and the Hicks
Macaroni Mfg. Co.

Finally the Buss called him in, and
hung crepe on his comicalities. Witley
tried to laugh it off, but he was a onc.
man audience. When he went out, the
office boy started whistling “HUMOR-
ESQUE"

Out on the territory, the Hicks Maca-
roni Mfg, Co. has an ex-undertaker, who
is sobering the prospects up and sending
m macaroni orders that Witley's wil
didn’t “git.”

Witley finally figured it out, deciding
he had missed his calling. He is now in
vaudeville, lining-"em-up at the box of-
fice, and the macaroni manufacturing
business is managing to wobble along
without him,

The MORAL is: “Laugh and the
world laughs with you"—hut don’t be the
JOKE, In other words, a gloom-chaser
is not always an order-getter,

“Sober 'em up, and sign 'em up,” is
the modern slogan. They're already
laughing themselves to death with hys-
terics over the late-lamented depression.

And that is the present situation in our
industry, An overly-enthusiastic  opti-
mist is one extremé—a business-has-
gone-to-the-dogs pessimist, the other. [f
you get customers cheered up too much,
they'll be satisfied with present condi-
tions and be overconfident, [f you get
them too sad and depressed, they'll keep
their money in the old sock-toe, and the
future be hanged!

If we follow the straight-and-narro.:
middle course of seriousness, sobriety,
hard work and common sense, it will lead
us out of the bog, all other things being
cqual. “Sober ‘em up, an’ sign ‘em up"”
—not a bad slogan, eh?

—

He who neglects the present moment
throws away all fie has,
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'SALES APPEAL '

GOLD MEDAL 15 mucH
MORE ECONOMICAL THAN
THE SEMOLINA | USED TO
USE. IT'S UNIFORMITY ELIMIN-
ATES LOSSES THROUGH WASTE,

I'LL TAKE TWO

MY, BUT THAT'S LOVE-
LY MACARONI/ IT
LOOKS SO FRESH AND
CLEAR, AND HAS JUST
THE RIGHT COLOR.

PACKAGES, PLEASE.

(Yesm---YouLL NEVER GO
WRONG ON THAT MAC-
ARONI. IT'S THE BEST IN
MY LINE. BECAUSE IT'
MADE FROM DURUM SEM
OLINA. THIS COSTS THE
MACARONI MANUFACTURER
MORE BUT ASSURES You

\( )

Gold NMiedal Semolina

“Press=tested?®

L OF A FINER, TASTIER. AND

BTe~ MORE DE-
PENDABLE
PRODUCT. }

pleases

g 11

YES SIR, THIS GOLD MEDAL SEMOLINA
IS GREAT! EASIER TO MIX, SMOOTHER IN
THE PRESSES, DRIES BETTER. AND LOOK
AT THAT RICH COLOR! YOU CANT BEAT IT/

Iy o
1 ‘
TP

4

-
p— 1

GoLg
MMEDAL
1SEMoL)

. Presy-tesefl  Press-tested”

Uonav. THIS IS GREAT! IT'S THE BEST

MACARONI DISH YOUWVE EVER MADE/

{ YES--IT'S A NEW RECIVE
THAT BETTY CROCKER
GAVE OVER. THE RADIO
YESTERDAY. AND THIS
NEW MACARON| |

BOUGHT 15 JUST WON-
DERFUL...IT'S 50 MUCH
BETTER THAN ORDIN-
ARY MACARON!/

 Press-tested”

| CRosaY

Wl 5O Ol raat




First Thanksgiving Proclamation

Few Americans know that the original
presidential thanksgiving proclamation
was lost for over a hundred years; that
it was found at an auction sale in 1921;
that it was bought by the Library of
Congress for $300; and that it now re-
poses in the archives of that institution—
one of the most viluable documents in
the world.

On Sept. 25, 1789 Elias Boudinot in-
troduced the following resolution in the
House of Representatives:

Resolved, That a joint committee of hoth
Houses be directed to wait upon the President
of the United States, to request that he would
recommend to the people of the United States
a day of public thansgiving and prayer, to be
observed hy acknowledging, with grateful
hearts, the many signal favors of Almighty
God, especially {; affording them an oppor-
tunity to establish a constitution of govern-
ment for their safety and happiness.

Harmless as this resolution seems,
there were objections to it. In reading
the Annals of Congress of that period,
we: find that Representative Aedanus
Burke of South Carolina thought we
should not mimic Europe “where they
made a mere mockery of thanksgiving.”

Representative Thomas Tudor Tucker,
also of South Carolina, migued that it
was not the business of Congress to ask
for a national day of thanksgiving.

“They (the people) may not be in-
clined to return thanks for a constitu-
tion until they have experienced that it
promotes their safety and happiness.”

These objections, however, were over-
ruled ; the resolution was passed and sent
to the Senate for concurrence, The Sen-
ate approved and appointed its commit-
tee to wait on the President.  The joint
committee was made up of Ralph Tzard
of South Carolina and William S. John-
son of Connecticut, from the Senate;
Elias Boudinot of New Jersey, Roger
Sherman of Connecticut and Peter Syl-
vester of New York, from the House,

Washington complied with the request
and on Oct. 3, 1789 issued his proclama-
tion, calling for a national Day of
Thanksgiving on Thursday, Nov. 26.

And then the document dropped out of
sight. It apparently was misplaced or
attached (o some private papers in the
process of moving official records from
one city to another when the Capital was
changed. However it happened, the
original manuscript was not in 1hc‘uﬂ‘|_gml
archives until 1921 when Dr, J. C. Fita-
p;{trick, then assistant chief of the manu-
scripts division of the Library of Con-
gress “found” the proclamation. It was
at an auction sale in the American Art
Galleries of New York city. Dr. Fitz-
patrick, expert in Washingtonia, found
the document to be authentic. It was
written in longhand by Wm. Jackson,
secretary to President Was.hingtuln. and
was signed in George Washington's bold
hand, Dr, Fitzpatrick purchased the
document for $300 for the Library of
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Congress, where it is now kept as a
treasure.  And no amount of money
could remove it,

The original proclamation of thanks-
giving, and indeed the first presidential
proclamation ever issued in the United
States, reads as follows:

"By the President of the United States
of America.

“Whereas it is the duty of all nations
to acknowledge the providence of Al-
mighty God, to obey his will, to be grate-
ful for his benefits, and humbly to im-
plore his protection and favor—and
Whereas both Houses of Congress have
by their joint committee requested me ‘to
recommend to the People of the United
States a day of public thanksgiving and
prayer, to be observed by acknow!edging
with grateful hearts the many signal fa-
vors of Almighty God, especially by af-
fording them an opportunity to establish
a form of government for their safety
and happiness,’

“Now, therefore, T do recommend and
assign Thursday, the 26th day of No-
vember next, to be devoted by the People
of these States to the service of that
great and glorious Being who is the be-
neficent Author of all the good that was,
that is, or that will be—That we may
then all unite in rendering unto him our
sincere and humble thanks—for his kind
care and protection of the People of this
country previous to their becoming a Na-
tion—for the signal and manifold mer-
cies and the favorable interpositions of
‘his providence, which we experienced in
the course and conclusion of the late war
—for the great degree of tranquility,
union, and plenty, which we have since
enjoyed—for the peaceable and rational
manner in which we have been enabled
to establish constitutions of government
for our safety and happiness, and par-
ticularly the national One now lately in-
stituted—for the civil and religious lib-
erty with which we are blessed and the
means we have of acquiring and diffus-
ing useful knowledge; and in general for
all the great and various favors which he
hath been pleased to confer upon us.

“And also that we may then unite in
most humbly offering our prayers and
supplications to the great Lord and
Ruler of Nations, and bescech him to
pardon our national and other transgres-
sions—to enable us all, whether in pub-
lic or private stations, 1o perform our
several and relative duties properly and
punctually—to render our national gov-
erniient a blessing to all the People by
conslanl'?( being a Government of wise,
just, and constitutional laws, discreetly
and faithfully executed and obeyed—to
protect and guide all Sovereigns and Na-
tions (especially such as have shown
kindness to us) and to bless them with
good Government, peace, and concord.
To promote the knowledge and practice
of true religion and virtue, and the in-

crease of science among them and us—
and generally to grant unto all mankind
such a degree of tv=pural prosperity as
he alonz knows t: b r2st,

“Given under tny hznd at the City of
New York the ihir day of October in
the year of our Lurd 1789,

(signed) Georze Washington.”

Celebration of Thanksgiving Day in
America can be traced back to the earli-
est days of the Massachusetts Bay Col-
ony. TFrom there the custom spread to
all parts of the United States.

Successful Selling, a
3-Way Profit Deal

To sell macaroni products successfully
there must be profit 3 ways:

_ 1=TFor the manufacturer who makes
it

2—For the retailer who sells it.

3—For the consumer who buys and
uses it.

If it fails to be a good deal for any one
of these three, there is failure ahead for
all the three parties concerned. To sat-
isfy two of them isn't enough. Three of
them must be satisfied in every transac-
tion from producer to consumer, inclu-
sive.

The business of a retailer rejoicing at
a manufacturer’s loss is unsound—and
just plain nonsense,

The quality or grade the customer
wants is that which will give satisfaction,
please the palate and satiate the appetite,
That's its only true measure. If it's
shoddy stuff made of low grade flour in
a carcless manner,—sold by a chiseler—
she won't like it, no matter what cheap
Iaricc she paid for it. If she likes it, if
ier family is pleased with its appearance,
its taste and nutrition, then no matter
what the price is she'll think it is a bar-
gain,

The moral—Manufacture to sell the
3-way profit plan.

Two Courses
of Action

When an accident results in an in-
jurﬁ to an employe of a plant, there are
2 things to do,

The first is to treat the injury.

The second is to treat the accident,

The first job requires special knowl-
edge and high skill because a life may be
at stake,

But the second task also requires a
thorough, scientific job for the reason
that unless the conditions are studied and
remedied others may be maimed or
killed.

That is why the continuous study of
accidents is of most vital importance.—-
The Safe Worker.
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CUTTER FOR PACKAGE MACARONI

Consolidated Macaroni Machine Corporation

Cevasco, Cavagnaro & Ambrette, Inc.

Designers and Builders of High Grade Macaroni Machinery

Descriptive matter of all our products on request.

The Consolidated Macaroni Machine Corporation, as its name implies, devotes its entire time and
energy exclusively to the designing and construction of Alimentary Paste Machinery.
grown up with the Macaroni industry.
period has originated and introduced many features of importance to the industry. In the future, as in
the past, it will continue to lead and to live up to its motto—

««We Do Not Build All the Macaroni Machinery, But We RBuild the Best”

FORMERLY

I. DeFrancisci & Son

Are your manufacturing costs
as low as they should be? If
not, you are probably using ma-
chines which should have been
consigned to the junk heap long
ago. To meet competition, your
equipment must be modern and
up to date. Now is the time to
make that change. Let us figure
on your needs.

HYDRAULIC PRESSES

DOUGH KNEADERS
DPOUGH MIXERS
DRYING MACIHINES
MACARONI CUTTERS

DIE CLEANERS

Its personnel has
It has specialized in this line for the past 25 years and during that

156-166 Sixth Street

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

Address all communications to 156 Sixth Street
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Secrets of Successful Trade Marking

By WALDON FAWCETT

Written Expressly for The Macaroni Journal

Uniform State Laws to Reinforce Trade Mark Protection

Good protection for trade marks is in
a fair way to be made better., Ever
since the year 1905 when Congress
provided our present natinnal trade mark
law, brad defenders have had at their
command excellent legal resources with
which to safeguard their most valuable
intangible assets, But now, behold a
proposition to provide additional en-
trenchment  for macaroni marks and
other business badges—a second line of
defense, the contemplated new shelter
may be termed.

The plotted reinforcement  against
trade mark imitation or infringement is
a system of uniform state trade mark
laws covering the entire Union. Not that
macaroni marketers have been without
facilities for state certification of their
trade marks. They had more or less pro-
tection in every one of the four dozen
states,  What is now contemplated,
though, is a better type of state-by-state
protection. And, even more to the point
of security—for brands, a standardized
pattern of protection which will be the
same, or substantially the same, in every
state, This last being a matter of con-
siderable practical moment to macaroni
branders who desire to insure their
brand monopolies in several or many dif-
ferent states,

efore we have a look at the program
which is afoot to the eternal benefit of
maucaroni “identifiers,” perhaps a word
of justification should be said for the
benefit of any readers who may be won-
dering what” any macaroni man wants
anyway, with state trade mark registra-
tions.  Supposing he already has a fed-
eral registration for his mark. Or, what
is just about as good, a clear title to a
common law trade mark which he can
defend and assert under the law against
unfair competition. Allowing full credit
to all the other armor that may be piled
on a pregious trade mark, there are 2
good and sufficient reasons why a good
many meibers of the macaroni clan are
due to reckon with state franchises for
trade marks.

The first reason is that some producers
of macaroni, noodles, ete,, who sell by
brand, are not cligible for federal trade
mark credentials, Not because their re-
spective marks are not regular and in
technical order. But simply because
these marketers do an intrastate business.
That is to say they distribute their goods
within the state where the specialties are
produced.  And, Uncle Sam being ‘re-
stricted in his paternal operations to the

sphere of interstate commerce, cannot
officially O.K. a trade mark that is used
in only one state or a part of a state,

Reason No. 2—for recourse to state
trade mark laws applies no less to own-
ers of federally registered national
marks than to owners of local or re-
gional marks, It is found in the heavier
penalties imposed by most state trade
mark laws, even as they stand today.
Under the federal law l{u: owner of a
national mark may halt the pirating of
his mark. Perhaps he may be able to
collect money damages for injury to his
trade sustained by trespass. Dut, for
some forms of trade mark violation, it is
more effective to have a protective sys-
tem with tecth long enough and sharp
enough to put the fear of God into the
heart of a brand raider. A state law that
discourages trade mark kidnaping by
heavy fines and imprisonment for fairly
long periods is just what is needed to ef-
fectually check trade mark thievery and
counterfeiting of trade mark packages
and trade mark carrying labels,

With the ideal state trade mark law
supplying so much punch to brand de-
fense, a bystander would be prone to say
that every macaroni factor should lose
no tine in registering his good will sym-
bol in cvery state where he sells his
goods or where he is ever likely to have
distribution. But, as luck has it there
have been operative to date several re-
straints upon wholesale  state-by-state
registrations, One prime deterrent has
been the expense. A number of the
states, hungry for taxes and fees from
any source, have held up branders for
stiff registration levies. Multiplied or
compounded to bring coverage in a broad
tier of states, or one of the major sub-
divisions of the United States, the ag-
gregate of state trade mark outlays will
run into hundreds of dollars. Worse yet,
in many it states it is all but necessary
not only to pay salty enrollment fees but
to employ lawyers to conduct the for-
malities of application, ctc.

Matching the exorbitant fees as a chill
to enthusiasm is the uneven degree of
protection afforded to trade marks in
different states. This is bad enough in
that it necessitates for the brand owner
one policy for infringers in one state and
a contrasting policy in an adjoining state.
Furthermore it makes it wholly imprac-
ticable to develop one formula’of prose-
cution which can be employed in all
states. Recognizing state registration of
trade marks as a valuable institution,

husiness executives and their counselors
at law have for years been conscious of
the shortcomings of the system, and suc-
cessive movements have {mun started to
supply the lacking elements of uniform-
ity and modest cost.

Onlf' in the waning months of 1933
has the crusade for Uniform State
Trade Mark laws reached a point where
it behooves macaroni branders to ask
themselves what they are going to do
about this particular new deal, if and
when it comes, Two powerful national
forces are active in behalf of all-state
standardization. The National Confer-
ence of State Commissioners has been
increasingly hus; for years past in an ef-
fort to effect uniformity of state laws for
trade mark registration. And now, with-
in a matter of weeks the American Bar
association, the national union of law-
yers, has formally endorsed a “model
statute” prepared ﬁy a special committee
delegated to this task. Hard upon the
heels of the action of the American Bar
association a committee of the New
York legislature has started to overhaul
the Empire state's notoriously deficient
State trade mark law along the lines pre-
sented by the model statute, Time—
maybe a long time—will of course be
required to line up all the states. But it
appears that a beginning has been made
which warrants farsighted macaroni
branders planning for the future with an
eye to progressive uniformity of state
laws—whether the state system be the
sole dependency for trade mark insur-
ance or be requisitioned supplementary
to the federal facilities.

With reformation of state trade mark
laws off to a flying start, it is perhaps
high time that we looked more closely at
the new order, noting its betterments
over the setup that is passing with few
to mourn it. One of the flaws in the ay-
erage state law is that it makes it casy
for pirates to get the registration of wcf]
known macaroni marks in their own
names. A name snatcher may operate,
thus, even in a macaroni marketer's
home state, where the rightful owner is
supposedly keeping watch, There is all
the greater risk that a kidnaper will by
unauthorized registration preempt an
established brand in a state to which the
originator of the genuine mark has not
yet extended his distribution but into
which territory he may desire to ulti-
mately expand,

This lifting of trade marks by surrep-
titious state registrations has been all the
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more serious in consequences because so
many of our antiquated state laws make
w0 provision for quickly and easily get-
ting an infringing 1nark off the register.
Likew:se lacking in many a state law, as
it now .tands, is any provision for rec-
ognizing and recording sales or assign-
ments of trade marks when brands are
transferred from one party to another
along with the good will of a business.
The model statute that is being urged for
adoption in all states is intended to close
all such gaps in the structure of regis-
tration.

One boon of the new instrument of
state wide protection is that it recognizes
as trade marks not only technical marks
but names, terms, devices, labels and
even slogans. The recommended regis-
tration fee is only $5. Penalties are in-
voked against any person who cither for
himself or for another makes any false
or fraudulent representation or declara-
tion to procure the filing and recording
of a trade mark, Aside from the stiff
penalties for infringement, fines and im-
prisanment are provided for persons who
make or sell plates, molds, matrices, ete.,
for brand counterfeiting, whether or not
the forged marks be registered.

5¢ Corn Processing Tax

Secretary of Agriculture W llace has
announced that a processing tax of 5S¢
per bu. of 56 Ibs. of corn will be levied
starting Nov. 5. The tax represents the

differential between the present farm
price of that commodity and the prewar
prices. The tax applies on all corn
stacks held by processors and distributers,
excepting for corn ground for feed.
Money raised by the tax will be used in
controlling production in 1934, by paying
for reduced acreage agreed to by the
farmer.

The sharp decline in the tax from 28¢
previously announced to  S¢, starting
Nov. 5 and the final rate of 20¢ instead
of 28¢ tax when the Seeretary of Ag-
riculture deems it advisable to so order,
is because testimony at the public hearing
in Washington carly in the month con-
vinced him that the high tax rate of 28¢
would tend to depress corn prices, would
increase the corn surplus, would prove a
burden to the consumer, and would re-
sult in a lowering of the quality of corn
meal intended for human consumption.

Present Italian
Macaroni Consumption

Estimating the population of Italy at
40,000,000 in round figures the total
quantity of macaroni products consumed
by the Ttalians last year was approx-
imately 40 Ibs. per person, man, woman
and child, “The present Italian consump-
tion of alimentary pastes” announces
the U. S. Bureau of Agricultin il Eeo-
nomics, “is around 1,543,220,000 Ibs. of
whih 1,102,300,000 1bs. represents the
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best quality paste and 140.926.000 1bs. of
the lower quality.”

Irom these facts it is casy o prove
that the Talians know their macaroni,
as they show a decided preference fon
the higher grades by a ratio of more than
J o 1. Recognizing this tremd in quality
selection of their macaroni, the Talian
government recently put into effect new
laws governing the labeling of macarom
products as to their farinaceons content
which places the trade under strict rego
lations.

Only macaroni products made from
semoling of a certain established granu-
lation and grade may be labeled as sem
olina macaroni, the lower quality prod-
ucts being labeled as common or low
prade. 1t is strictly prohibited o omix
rice flour with semoling in macaroni
making, a custom heraofore practiced in
some of the lalian provinees,  Fyp
noodles or “Talgiarinis”™ must contain a
fixed amount of cggs, cqual o that re-
quired under the laws of this country,

In the manufacture of the better grinle
of Ialian macaroni proaucts a semoling
of from 38 to 455 is required, ahout 42.-
990,000 bus. of first grade durum being
needed for the first grade amd only about
7,349,000 bus. for macaroni of the lower
grades.  The total Ialian requirements
of durum wheat for domestic consump-
tion in the form of macaroni approxi-
mates 50,000,000 bus. amd usually neces-
sitates large imports from northern Afiri
ea, Russia and the United States.

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color

and protein strength day after day, month

after montl'l, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

..u.-.‘—..— -v-:i_;"'w'l:ril:" ey

YOLI

COMMAND

the Best
When You

DEMAND

PERIOR?

PURL DURUM WHILAT

8l , SEMOLINA i
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: MACAR N ties, the Premier-Pabst corporation, Mil- " e Get as " e lee FOR
} O I TRADE NEWS waukee, Wis. sold its cheese business to
i the Kraft-Phenix Cheese corporation of cori woulil be hanpy, fake sonichody wlad
| Llnltvngu last month, The new owner 1f you would be happy, make somchody glad,
| 4 e " . took over the control of inventories, pat- And the joy you are giving away,
el | Sutherland With Pillsbury the 2-story structure.  The plamt s L E3y pal 1oy S v
ol W. H. Sutherland, well k . b 49%79, The contemplated addiion v " trodemarks and brands on Nov, 1 The sunshine you bring to hearts that are sad, QUALITY ERVICE
R < Sutherland, well known 10 the o0 nhowen @ _ T i A I ST
| macironi manufacturing trade for his :all::l;:‘l:;;:: 3‘,3;:%’;?“? “ll;l,l,‘.l;" ready for Chemist Promoted Will shine in your heart some day.
long years uf.scr\'iu_‘u.us seeretary of the i it ARl Dr. W. F. Geddes became chemist in
Duluth-Superior Milling company of Du- Honey Week charge of the Dominion Grain Research If you would be rich, then give of your store,
luth, Minn, and later associated with the . d 2 Laboratory, Winnipeg, Canada, on ‘()1 : : ’
Commander-Larabee corporation of Min- Sponsored by the ;\311crtcnu Honey In- 53 o hai hdc _m_dl‘]']i‘_ .n;'éil.i;n =P = ; Freely and joyfully too,
neapolis, is now conneeted  with the  Stitute the week of Nov, 13-18 is being 01000 |-§.}n-~;§u!E of ciwlmi-s" " ':t& ﬂ:‘ And all that you give—with even more—
durum department of Pillshury Flour  observed as National Honey Week, Ra- University of Manitoba Agriculiaral Col. Wl siirely cotiie back 1oy
Mills company of Minneapolis. dm:un_l newspaper advertising being used i \\.'imni w‘, AI"urZ. ”1'- he 1 "I '” ill surely come back to you.
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N Providence Plant Enlarged "I“V”S“_"“‘:':" “""I" lll“" I'“","”‘_ qualities of iz;;ﬁnn‘uf laboratory baking of 1in:' :\lt;\::-r- 1f you would climb to life's higher things,
The G. D. Del Rossi plant at 240 Tndia that sweet and tasty delicacy. ican Association of Cereal Chemists. Dr. Then help some unsatistied soul
st., Providence, R, L. will have an en- Pabst Ch Geddes received his Ph.D. degree from - » R y
larged capacity for macaroni production abst Cheese to Kraft the division of agricultural bivehemistry To reach the heights, and you'll find it brings S ey %
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1551 are completed. Arrangements are brew that made Milwaukee famous and  new address is 876 Grain Exchanpe |
under way for adding a third story to  needing the space used in cheese making  building. Winniner .\I:u.l.l = GIVE US A TRIAL
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As brothices the earth, Steady, Dependable Production of Uniform
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To the heart that gave it birth, AND
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. because of these outstanding qualities
ECONOMY—Saves lubor and cnables you to obtain INSURES HIGH QUALITY PRODUCT that will
Lk maximum production in terms of “barrels per man." pass every sanitary _lcsl.lzy thoroughly sifting the flour
ORNE~ . and removing all hair, dirt or other foreign particles
EFFICIENCY—Champion l:‘lou‘r Outfits have as many LOW COST of installation is insured because Cham
; advantages as uses—a :'Dr'nhmatlt:l.n outfit for blending, pion will design a flour outfit to fit your plant and will
Having gained the public’s confidence, it can best be retained and profitably developed c!cv?ling. conveying, sifting, weighing, handling and h;:lp ylou sccure the most efficient arrangement of your
by the patriotic observance of the provisions of the Code . i !‘ storing flour. plant fayou.
¥ I .f ’ . f . de, .Hu'- manufacture of high Write for the interesting free folder, 17-A, today
. grade products and of rendering the right kind of service to distributers and consumers { . - .
= | : CHAMPION MACHINERY C0.. Joliet. Illinois
I t ‘L Sales Service Agents and Distributors for Greater New York
| Ll N\ / JABURG BROS,, Inc. Hudson and Leonard Streets New York, N. Y.
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Application of Scientific Knowledge to Prevent Sickness and
Death on Admiral Byrd’s Second South Polar Expedition

Dr. Guy O. Shirey, chiel medical of-
ficer of the Byrd LExpedition 11 which
with a crew of 38 men will be tied up in
the Antarctic ice over 2 long winters was
selected by Admiral Byrd because of his
wide experience and knowledge of how
to take care of men—how to keep them
fit under, almost unbelievably rigorous
conditions,

Professor Charles H. LaWall, head of
LaWall & Harrison, food chemists, Phil-
adelphia, and dean of the Philadelphia
College of Pharmacy, and who has pub-
lished several monographs on food sub-
jects of which the most recent one is en-
titled "Eating in All Languages,” be-
cause of his interest in scientific nutrition
has been interested especially in Dr.
Shirey's plan for bringing every man
back from this hazardous adventure safe
and sound.

Naturally one would think that medi-
cines would be Dr. Shirey's main con-
cern, and they are important, but he be-
lieves in the good old adage that “an
ounce of prevention is worth a pound of
cure,” The first thing necessary, and the
most vital thing of all, is to keep the men
well and so to build up their resistance
that they will be able to resist the most
severe cold and undergo the greatest
hardships—and stay not only well, but
healthy and vigorous.

First of all this requires good food of
the right kind to fulfill every possible re-
quirement. Dr. Shirey believes with Na-
poleon that an army travels on its stom-
ach. DBut it happens that Dr, Shirey's
food problems are much more difficult
because they are so complicated. For in-
stance, when a dog sledge journey starts
out over the ice the food supply carried
along must furnish the greatest amount
of food value and stimulation with the
least possible bulk and weight, It may
hanoen that the ice parts behind them
and so, the return being cut off, the crew
is forced to camp on the ice for an in-
definite peric:l awaiting relief, during
which time human life may depend upon
the rationing of a few precious ounces
of food to each man.

Dr, Shirey named the articles in his
regulation dicts for such expeditions
away from their base camp in Little
America.  You may be surprised that
among them are some of the most com-
mon everyday foods® biscuir, oatmeal,
dried milk, butter, svgar, salt, tea, coffee
and cocoa. In addition Dr, Shirey speci-
fies 3 articles of «'iet particularly adapted
for men undergoing extreme cold and se-
vere hardships. 1n emergencies a ration
of the following without other diet will
maintain and stimulate greatly the vigor
of the men:

Pemmican (a concentrated food con-
sisting approximately of 50% fat and
50% dricd meat protein, It was first

prepared by the Indian tribes of North
America from buffalo meat or venison).

Lrbswurst (a concentrated food com-
rosed of pea meal and bacon which orig-
nated in Germany).

Bovril (a highly concentrated beef
beverage containing highly concentrated
yeast extract, which originated in Eng-
land and now coming into use in Ameri-
can as a stimulating hot drink, being pre-
scribed by physicians and used in the
dicts of college athletes, etc., for its en-
ergy-giving qualities).

In the sclection of supplies for the
trail, judgment of the items was based
pretty much on what other explorers of
the top and bottom of the world have
used successfully, Nansen in the Arctic,
and Scott and Shackleton in the Antarc-
tic used practically the same list of solid
foods, together with the latter named
concentrated beef beverage.

Fuel also must be light in weight and
therefore concentrated, So, for heating
food and beverage on the trail little
cubes called “Meta,” obtained in Swit-
zerland, will be used as the emergency
heat. Its advantages being that it is eas-
ily kindled, burns with a smokeless flame
and leaves no residue or ash, Itis a def-
inite chemical compound formed by the
union of ammonia and formaldehyde.

One of the most interesting factors in
safeguarding the health of expedition
members is the material in a little bottle
which Dr. Shirey brought back from an
extended trip nﬁroml. There are only
2 ounces of it and the color is greenish
yellow. This is a very recent discovery
of science, and it is said that it represents
sufficient Vitamin C for the whole party
for a couple of years. When you think
how many bushels of fresh fruit it would
require to supply the members of the ex-
pedition with Vitamin C the reason for
taking this newly discovered concentrate
along is obvious,

However, vegetables will be taken
along but they will not look much like
those fresh from the garden because the
water content has been removed. A
scientific process of dehydration devel-
oped by Dr. Paul A. Boncquet, professor
of chemistry of food and nutrition at the
University of Southern California, not
only will preserve the vegetzbles but also
will retain their cellular siructare and
chemical composition so that when pre-
pared for the table they will be the
equivalent of the fresh vegetsbles in fla-
vor and nutritive qualitics,

Not so many years ago the dangers
incurred in the Arctic and Antarctic re-
gions by such an expedition meant mal-
nutrition and death to many of its mem-
bers. Now, mostly through the knowl-
edge of scientific nutrition, sickness is
largely prevented and death defeated,
In his former expedition to the Antarc-

is being taken to maintain this record,

Macaroni in
Foreign Commerce

Foreign trade in macaroni products,
both incoming and outgoing, according
to government reports for August 1933
remains dull and inactive. Both show not
only a decrease for the month reported
but for the 8 months ending Aug. 31
For that period in 1933 the imports ex-
ceed by a few pounds and dollars the
exports from the United States.

Macaroni Imports Lower

The quantity and the value of maca-
roni, spaghetti and vermicelli imported
during August this year is considerably
less than the imports of that food a year
ago, The imports for August 1932 were
169,253 1bs, valued at $10,771. This year
the August imports were only 119,959
Ibs. a total worth of $8,810.

For the 8-month period ending Aug.
31, 1933 the macaroni imports totaled
only 1,007,310 Ibs., valued at $71,403 as
compared with an importation of 1,440,-
569 Ibs. worth $100,382 in the same pe-
riod in 1932,

Exports Drop Also

Though the export trade of U. S.
made macaroni in August this year was
lower than the business reported in the
same month in 1932, the export trade
continues to exceed the imports. In Au-
gust 1933 we exported to 38 forcign
countries and insular possessions only
152,173 Ibs. of all grades of macaroni
products with a value of $96,420 as com-
pared with 178,945 1bs. valued at $11,129
in August 1932,

For the first 8 months of 1933 the
total exports were only 1,412,298 lbs,
worth $96,420 as compared with 2,270,-
157 1bs. valued at $154,169 exported
from Jan. 1 to Aug. 31, 1932,

The August 1933 exports by countries
were as follows:

Counlries Pounds
United Kingdom e iiian 5640
Canada 12,013
British Honduras . eessicise 823
Costa Rica
Guatemala
Honduras
Nicaragua
Panama
Mexico
Miquelon and St, P. Ts........

Newfoundland and Labrador.........
Bermudas
!igmnicn

rinidad and Tobago ... . 203
Other Dritish West Indies 924
Cuba 21,340
Dominican Republic i 31,143
Netherland West Indies... 5373
French West Indies . 38
Haiti, Republic of........... e 4,205
Virgin Islands of U, Secicsi 000
Surinam 214
Pern - 3
VEIWIUCIR oot | 3
Britith India 570
British Malaya cmemmesrmses ms 68
China 410
Netherland East Indie$oomccinnen. 67

Union of South Africa.... .
Gold Coast 360

Total......

NEWS OF THE INDUSTRY

Director La Marca Injured

Friends of Gaetano La Marca, presi-
dent of Prince Macaroni Mfg, Co., Dos-
ton, Mass. and popular director of the
National Macaroni Manufacturers asso-
ciation are pleased to learn he sustained
no permanent injury in an automobile ac-
cident in which he was involved on Oct.
11, 1933, He was riding to work in a
small roadster driven by his nephew An-
thony Seminara, when the roadster and a
small dump truck collided, pinning Mr.
La Marca in the wreck.

Though it was at first thought that he
was internally injured he fortunately es-
caped with several deep gashes in the
head, 3 broken ribs and scattered body
bruises. He was rushed to a hospital
where his wounds were attended to, the
broken ribs reset and after 2 weeks ob-
servation he was permitted to go to his
home in Dorchester for the convalescing
period.

The nephew and the driver of the
dump truck were only slightly injured
and were dismissed from the hospital
after a few treatments,

Mr. La Marca feels that he was lucky
to escape as easily as he did since the
roadster in which fw was riding is a total
wreck.

Mueller's Radio Advertising

The radio program to advertise Muel-
ler noodles, spaghetti and macaroni man-
ufactured by the C. IF. Mueller company
of Jersey City, N. J. will be handled by
the E, W. Hellwig Co., New York. The
general advertising of the firm, the larg-
est advertiser of macaroni products in
this country and perhaps the world, will
continue to be handled by the Thomas
M. Bowers company of New York. As

usual the contemplated campaign will in-
clude newspapers, periodicals and bill-
boards.

Texas Firm Chartered

The Houston Macaroni Company, Inc.,
of Houston, Texas was chartered last
month under the laws of that state. The
incorporators are Nick Donno, M. G.
Trapolino and John. N. Bonno,  The
capital stock is $100,000. Object—the
manufacture and distribution of maca-
roni products and kindred foods, The
firm has been in business for many years,
its products having a wide distribution
throughout Texas.

Charter Jamestown Company

The Jamestown Macaroni Company,
Inc., of Jamestown, N. Y. has been in-
corporated under the New York law to
manufacture and deal in foods. The new
firm’s capital structure consists of 200
shares of no par common stock. The di-
rectors of the company are: Wilson C.
Price, Walter L. Miller and Hildin M.
Anderson.

Chichi Factory Damaged

The macaroni factory owned and op-
crated by Pietro Chichi, 28-30 Water st.,
PPassaic, N. J. was slightly damaged by
a minor blaze the afternoon of October
5. The fire was confined to the base-
ment, with damage to the equipment and
stores in that part of the plant.

Macaroni Men Want License

Without any noticeable opposition the

macaroni manufacturers have voted in
favor of some form of licensing provi-
sion in the code to apply to their indus-

try. So far as the records show, says

that all manufacturers be licensed as a
means of simplifying the matter of on-
forcement of the macaroni code when
finally approved.

Macaroni on Exhibition

Several firms that distribute their mac-
aroni products throughout Oklahoma and
the northern part of Texas took part in
a Free Cooking School sponsored by the
Oklahoma Times in Oklahoma City the
second week of October, In all there
were about 50 exhibition booths display-
ing all kinds of foods but the macaroni,
spaghetti and noodle exhibits were the
center of attraction. Many hundreds of
packages of this food stufl were distrib-
uted as prizes and as samples,

An outstanding feature was the cook-
ing demonstration by Ann Susan, school
director, assisted by Mrs. Dora Arving-
ton and Mrs. Jack Barnett. Ann Susan's
spaghetti and noodle recipes were prime
favorites with the thousands that at-
tended the school,

New Plant Ready
The new factory of the Seattle Maca-
roni company, at Dearborn st. and Cor-
win pl., Seattle, Wash, was to be made
ready for occupancy Nov, 15, 1933, It
is directly across the street from the old
quarters.  The building is a one-story
structure of mill masonry, with plenty
of windows insuring perfect natural
lighting in every part of the plant. I
was erected at a cost of $25,000,
The Scattle Macaroni company enjoys
a wide distribution of its brands theough-
out Seattle and the state and the coast
sections of British Columbia,

To Advertise *San Giorgio" Brand

In anticipation of an active campaign
to popularize its “San Giorgio™ braml of
macaroni, spaghetti and egg noadles the
Keystone  Macaroni Mfg. Co. of e
Banon, Pa. has appomted as publicity
agency the Clements Co. of Philadelphia
Newspapers, radio and billoards will be
used, broadeasting the Keystone message
to consumers along the Athintic sea-
hoard.

ST. LOUIS

MACARONI and NOODLE MANUFACTURERS
It pays to use ROMEO UNBLEACHED
- PATENT FLOUR in your products

Get that flour order off your mind by wiring or telephoning us today

BAUR FLOUR MILLS COMPANY

MISSOURI
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MACARONI PRODUCTS
By J. A. LeCLERC
Food Research Division, Burcau of Chemistry and Soils,
U. S. Department of Agriculture, Washington, D. C.
Published in “Cereal Chemistry” Septamber 1933
-

PART I

History and Production of Macaroni, Spaghetti and Vermicelli

History
Macaroni products have been popular
in Latin and Germanic Europe for*cen-

. turies, This food is said to have origi-

nated in China and - Japan, whence it
found its way to Lurope, some claim
through Germany. The Italians, who
were using macaroni in the fourteenth
century, learned from the Germans how
to make it. In time they became its larg-
est producers and consumers. From
Italy this food found its way to France

$42,373,000 were manufactured! In
1929, the amount produced was approxi-
mately 553,000,000 Ibs., valued at $46,-
871,000, Whereas the latest figures
(1931) show a production of 524,000,000
Ibs, valued at $35,341,000. In 1929 the
number of establishments manufacturing
these products was 353 ; in 1931, 306,
The macaroni industry is strongest in
the Atlantic states from Baltimore to
Boston, the principal centers of produc-

Ohio 11,100,000 and Minnesota 9,600,-
000,

Imports

The imports of macaroni products at
one time were really formidable. Irom
1909 to 1913 the average yearly impor-
tations of macaroni into the United
States amounted to more than 112,000,
000 Ibs. In 1914 they amounted to near-
ly 130,000,000 Ibs. or 40% of the domes-

Volete Una Pasta Perfetta ESquisita

Milling Company
1252 Chamber of Commerts
Misnssse'lse Mina.
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that only 4% of the housewives inter-
rogated serve macaroni or spaghetti more
than twice a week and only 40% give
macaroni products a place on the table
as often as once a week. In fully one
third of the homes macaroni or spaghetti
is not served more than once a month,
To serve macaroni in each home but once

ghetti, 435 prefer the short and 9% use
both.

In general the sale of packaged goods
exceeds somewhat that of the bulk prod-
uct, The trend of consumption seems to
be in favor of the packaged goods. Bulk
products are consumed largely by people
of Italian descent. Other Americans, ac-

TABLE III
Exports of Macaroni, Vermicelli-and Similar Preparationst

Year (1,000 1bs.) Year (1,000 1bs.)
1922 7495 1928 9979
1923 7,160 1929 10,140
1924 7,486 1930 8719
1925 B,557 1931 4,613
1926 B272 1932 3,208
1927 8468

1Sce footnote 1, Table 1I.

a week would increase its consumption
by almost 50%.

According to the Bureau of Labor
statistics® the average consumption of
macaroni per family fur the country as
a whole for the period 1909 to 1913 was
approximately 23 Ibs. The south central
states lead, with a family consumption of
29 Ibs. The people of the south Atlantic
states consumed the least, 15 lbs, per
family, The same authority indicates that
at the same time the family consumed on
an average 35 Ibs. of rice, 41 Ibs. of
rolled oats, 54 1bs. of cornmeal, 264 Ibs,
of flour, 531 Ibs. of bread, and 704 Ibs.
of potatoes. The data in Table 1V, taken
from a preliminary report by Hawley
of the United States Bureau of Home
Economics, show the average amount of
cereal food consumed per adult male on
the farms of 4 states during 1923, Less
than 30c worth of macaroni a year is

cording to Woods and Snyder,* scem to
prefer packaged goods, Canned maca-
roni products are used by less than one
fourth the number of housewives that
use the bulk or packaged goods.

Cost of Manufacture

Owing to the higher cost of labor the
cost of manufacturing macaroni in the
United States is appreciably higher than
in Italy, our most formidable competitor,
from which comes most of the macaroni
imported by this country.,

In 1920 the Federal Tariff Commis-
sion® reported that the average cost of
producing bulk macaroni by American
manufacturers was 9.92¢ per Ib., divided
as follows: Material 6.32¢, labor 1.12¢,
sundry materials 1.04c, overhead 1.44c.
On a percentage basis the costs were
63.71%, 11.29%, 1048% and 14.52%
respectively,

TABLE IV

Average Amount of Cereal Food Consumed per Adult Male on the Farms of Various
States During 1923

Kansas Kentucky Missouri Ohio Average of
all States
Cereal food (406 families) (365 families) (178 families) (382 families) Histed

Pounds Value Pounds Value Pounds Value Pounds Value Pounds Value
(L}

in in n n
dollars dallars dollars dollars dollars

Biread 122 LI8 1.2 1.08 213 2067 424 401 223 213
Corn-meal . 107 .37 H4 118 195 .6l 1.6 .36 216 62
Corn-starch . = - —_ - — - —_ - 9 .1
White flour <2218 BO3 1934 B24 1897 79% 1613 658 1928 7.68
Wihole wheat flou 69 20 66 24 4.1 21 25 2 13 .12
Rice ... 39 40 18 .17 13 .36 36 33 33 3
Rolled oats 125 100 44 39 103 K2 88 .78 87 714
Macaroni ... = A, 20 13 27 20 3 1.2 25 1.3 .26
Other cercals woee —  — - = - = - - 87 89
Other baked goods.e. — — —_ - —_ - _ - 74 139

consumed per capita by the people on
the farms of these states,

Types Preferred

The short types of macaroni products
are preferred by housewives. According
to a recent survey made for the National
Macaroni  Manufacturers  Association®
4% of the housewives buy the short
macaroni, 27% buy the long and 9% use
both kinds. On the contrary, 48% of the
housewives prefer the long type of spa-
WL S, Department of Labor, Durcau of Labor
Statistics 1018,

‘Hawley, E.  Average qmmilrv. cost, and nutritive
value of food consumed by farm familics. Food
consumed during one year by 13 farm fumilies
in selected localities in Kansas, l\'!nllldq. Missouri,
and Ohio. (A preliminary report. 26 p., Aug,
1926, Mimcograpbed.) U. 8. Dept. Agr., Hur. Home
Economies,

The cost of packaged macaroni per Ib.
averaged 13.26¢ or 3%4 more per b, than
that for the bulk product. This cost was
divided as follows: Material 6.7c
(50.53% of the whole cost), labor 1.56¢
(11.76%), sundry materials 2.73c
(20.59% ), overhead 2.27¢c (17.12%). As
a percentage of the total, the cost of
labor for packaged goods is essentially
the same as that for bulk goods, and the
cost of material is 209 less; but on the
other hand the cost of “sundry ma-
terials” is nearly 100% greater and the
overhead nearly 209% more. The cost of
manufacturing macaroni is less when it

"Woods, C. I),, and Snyder, . Cereal breakfast
foods. U, . Dept. Agr. Farmers Bull. 249, (1906.),
*See footnote 1, Table II. Vool 1
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is made from flour than when it is made
from semolina, because the flour is casier
to work and requires less expensive ma-
chinery,

The tariff on macaroni products from
1908 to 1914 was 1%c per Ib. From
1914 to 1920 the rate of duty was Ic per
Ib. The Fordney-McCumber Tariff Act
of 1921 fixed a duty at 2¢, which rate
has since remained unchanged. Noodles,
however, are now being taxed at 3c
per lb.

In 1913 the price of bulk macaroni
f. o, b. Naples was 4.5 to 5S¢ per Ib,, in
the northeastern part of the United
States the price was 7¢, In 1921 the rela-
tive prices in the 2 countries were 8.75¢
and 10.5c respectively, In January 1932
the average retail price for bulk maca-
roni in Washington, I, C, was 3 Ibs. for

. 25¢, whereas the comparative Italian

prices per 1b, were: Genoa 6.2¢, Rome
5.7¢, Milan 5.6c.

According to one of the large manu-
facturers of macaroni products, bulk
macaroni in this country should sell at
not less than 3¢ per Ib. above the cost of
the semolina, According to Hoskins' the
cheapest packaged goods should cost at
least 4c per Ib above the cost of the raw
material without the cost of outgoing
freight or selling expense, that is if
semolina costs 3%4c per Ib. the minimum
price of a case containing 24 8-0z. car-
tons should be more than $1.05 f. 0. b.
factory.

"Hosking, G. G. Cost of accountin points the
rl.ﬂ':'sf? cleaner competition. Food Indus. 1:81.8),

Continued in December Issue

He is free from danger who, cven
when safe, is on his guard,

Macaroni Prices in
Unfavorable Reaction

Unseasonal buying of macaroni prod-
ucts during the usually dull months of
June and July in anticipation of in-
creased prices under the proposed code
filled pratically every store room to ca-
pacity at a scason when stocks are for
good reasons kept low. When the reg-
ular macaroni buying season arrived and
inquirics were few, anxious manufac-
turers sct out to force a market for
their product, using the old price weapon
with a resultant price war that has sel-
dom been surpassed in its seriousness
and harmful effects,

During September and October maca-
roni was sold at barely more than the
current cost of raw materials, The maca-
roni trade is at a standstill, all due to
the delay in signing the macaroni code.
In some scctions semolina macaruni has
been quoted for as low as $1.10 for a
20-1b. box, but that bait induced only a
slight distress buying wave. It is be-
lieved that the approval of the code
would restore confidence in the business
and gradually rectify a condition that
cannot long be tolerated in the trade.

He that swells in prosperity will he
sure to shrink in adversity,
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Offices
Corn Exchange Bullding
MINNEAPOLIS, MINN.
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Auncn Durum nm}
[ oA

3‘A haa g/

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

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR

MILLS

INCORPORATED
Mills
ST. PAUL, MINN.

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaron1 Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

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

Counting dead insects after fumigating tests with the new
Proxate gas,

The P'roxan Tt
will e prommted gointly baothe 110 1y
Ve vompany nanuaciurer ul: Lo um
tank equipment. and the Ligud Carlionn
corporation whose new 'rosate funigat
g gis was recently announed

The Devine company his Diod nican
years of expenence i desiening. making
mstalhing  Tunngatnm cHpent
wherever packaged coreals graine, fruis

Prewess g

A corner of one of the Liquid Carbonic

Corporation laboratories showing the equip-

ment used for testing the gas, The engineer
is standing beside a Proxate cylinder.

datess candy, e require vienum pene-

|I-!IIHII 1o assure complete protection.
Fhe new gas used in this process has

many advantages over most commereial

Tunngants now on the market 1t is non
Pretsomons yet more thian twice as tosn
asowarben Tasulphude; i nonintliam-
miable e i extinguish tires. 1t ois
.I|||;|u-|| in steel |'_\|i||lh'l'- at aovery maonl
vrate vost el canneot deteriorate with
ape

Cmeilustration show s apparatus in the
Lagud Carbomie Laboratory at Chicago
used for determimng the concentration
of 'rosate during its application s the
vther shows chemist countimg dead in
sects after fumigating tests with Prosate

Viter all the best thing one can o
whon itas raimimg is o let it rain

Small Durum
Wheat Crop

Taken as o swhale the 1933 wheat croq
in this country is the smallest in 37 years.,
savs the U S0 Bureau of  Agricultural
Feonomics inoits wheat crop report of
O 11933 Allowing for old grains
on hand wheat supplies are ample fin
foad purposes, but not much can be ol
The potata crop, also is substantially be-
low average, bt it is not as seriously
short as it seemed the month previous,

The preliminary estimate of 1933 -
duction of all wheats in the United
States is SLRL6000 bus., as compared
with a praduction of 726,283,000 hus. in
1932l the S-vear average (1926-1930,
af 861,167,000 Lus

As of Octo 1, 1933 durum wheat pro-
duction this year is estimated w0 17,338
000 bus as agaimst 0,000,000 bus. last
vear and 60,000,000 bus. for the 3-year
period, ’

In 1933 only 23500000 acres were

planted o durmm wheat and the yvicld
wits abont 09 bus, per acre. T 1932 1,
gromong area was 3803000 eres wiil
Vel 103 Tus. per acre

Minnesota, Montana and the twa 1y
hotas were the oy Borge duram wihege
states, vielling practivally the entire o«
tmated crop Minnesota produced aluaye
L2100 Bus oy average of 10 bus I
acre Mot harvested alwar 308000
s or aliut 7 bus anacre. North 1.
kot was the heaviest producer, repunt
g a total of 13293000 has, or abow T
bus, per acre, while South Dakaota's i
unm crop wis away helow average, winl
omly 323000 hos in 1933 with an aves
e el of 33 per aere

Short as life is we make it still shorter
Iy the careless waste of time,

Chemist Heads
Lions Club

Leshe 10 Olsen, st president of the
American. Association of Cerenl Chem
Ists el director of |||n||l|l‘l~. control of
the Tternational Milling company, has
been elected president of the Lions Club
of Minncapolis in which he his heen ac-
tve luring his 10-year membership
Flaving served as viee presudent he s re
garded well qualitied v assume the high
er responsilility of president

My Olsen has just completed his se
ol vear as chairman of the northwest
section of the Nmerican Assoeiation of
Cereal Chemists, during which time he
demomstrated ability 1w keeps up a hve
nterest and comsequently st satis
factory attendanee

Fhat esperience which does not mihe
us hetter mahes us Wirse

Foulds® Tarsan
On the Air

Approach of the coller season of 1
vear when vidio reception is greatly im
proved, amd with the coming of the eve
nings when more amd more membiers of
the family depend on the radio for their
cotertunment, the Foulids \Ii“lllu vorm
pany of Labertysille, HE has decided 1o
restume its hroadeists of the famons
CTarzan® series of stories,

The bromdeast gocs on the air even
Tuesday, Thursday and Saarday w313
P over station AW M, Chicago

The sponsor of the program offers 1o
listeners its famons Tarzan gifts in
twirn for labels saved from the Foulils
nEcaron, spaghetti ool vpep noodle ]h'l.l'l\
ages

The sure way 1o miss suceess is to miss
the opportunity.,

One match can destroy a forest,

Nowember 15, s
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Canceling an Order
Legally

Speaking of the cancelation of arders,
chich is always a timely subject, here
< an imteresting case ust decuded wheh
very seller or buver of merchandise
arght o know abiout

It makes clear one basis on which can
clation without the consent of the
sther party, is legal.

In this ease a deader mamed Parke gave
i order for certain adverusing material
e a salesman for Llovd & Eliot, Ine
Fhe date was Sept 3 The goads wer
e be sald om eredit aml an the hottom
was this statement s “This agreement s
subject o your aeeeptance al New
York."  This meant of course that the
silesmin wirs merelv o messenger hoy he
tween the huaver and seller, and that the
ander signed by the huyer hecame a mere
affer to by, provided the seller wished
o sell.

The salesman sent the order o the
seller and it reached him on Sept. 40 Ar
the moment he dul nothing about it On
the next day, Sept 5, Parke the Tayer,
changed his mimd and wrate the seller
that he was canceling the order and
didn’t want the gonds. This letter was
received by the seller i due conrse, still
before he hand dome anvthing about it
cither i the way of acknowledging it or
shipping the goods

O Sept. 15, about 10 days later, the
seller woke up and wrote 10 the buver
refusing to aceept the cancelation. And

THE

MACARON]

when the Tnnver stonad o his renusal o
take the ;,;lun]\_ the seller Loongln sun
for dimiges for Leeach of contran

The seller’s comtention was that ther
was o contract between the parties Thae
his silence when the order was teceved
comstituted an acceptance amd that o con
tract was born at that meamen I
court threw this argunent out and vuled
that wnder the wording of  the arder
blank there was noo comtract untl the
seller had defimtely avcepted, and that the
wiay o gccept was either too ship the
gonds or to acknowledee the receipr o
the arder That up v the tme he id
one or the other of those things the odeal
was open and incomplete s i other words
the Ty er Tad avaght v cancel g the
minute that the seller hinl aceepted the
order ar shipped the gaods

This i merely a restatement or the
well known rule of Taw that enher o
huver or o seller can Tegally caneel o
more accuritely withdraw  an offer 1.
by o o sell as the cise iy Lo at ans
tine betore the ather pany has aceepted

Thos is teom the conrt's decision m
case 1 have heen disenssing

The paper e guestion
than an order gnven by the derendanm vt
agent, whee had noanthone et i ban
only 1o forwand it v e prmogal tor ap
proval, and which consequenth was rovoealde

was mething nen

JTOURNNIL

gk, afl voueed
the plaantere 1
. veiht 5 i . \
the mialenial o
It saas tharevea '
wore mogaal g parteng 1l
stdenatieg toa oy thior

i Bl ki 1 \
plamiett Dt it ot st
means baowhie b keeowhedi totha
wonbd vomne 0 the dorendant Dot e '
toteeable comtrat conbl ans

Il Tssks comtanm many cases e

mg the same prmorple  Nourally o s
er arses when o salesman s anthionin
toaceept ane onder o the spot T thae
deal as closed then and thern
and nenther ity van cancel swoithount e
uther’s Fut very otten e
salesttan duesnt Taave this authonny he

vitse
casent

1 stpposed e torwand the order e has
prncipal for acton 10 the arder goes
v ool el the bver sildendy changes
s el aned wores the primcrpal 1o that
citvet, amd the waire reaches the seller
Lefore the order there s never any doula
abent 1t the buver s free trom the von
et Nevessanly the vule apphes e
veversed conditons where af s the sell
crowhe wants tooget ont ol 1t

Aed even where a wire o letter can
celing doesnt reach the <eller unnl afte
the order does, 1t 0 gets 1o b betorg
he has adetimtely avcepted the order or
“hnppead the goeds, the Luser s dree trom

Y the defendant ar any e b fore oo
tance by the prmeipal . and that e e g the wrder undder the rule ot liw ohis
peaninge as the case then stowsd that the cedor pssed e thes et
had been accepted Ty g notice or shippang )
the pomds betore it was vancc bl by the b ey e BB bl R TR Y L &
temdant, the ploanttl had toldod v caabish
any contract The C B O T TR R T ) . -
vrider (o goals, lrnl‘ combained 4 previeia “IAT XKl 272
e ——— —

BETTER MACARONI MANUFACTURERS
ARE DOING IT!

Improve your product, increase your

sales by using

“INSUPERABLE MACARONI DIES”

backed by a reputable firm.

F. MALDARI & BROS., INC.

178-180 Grand Street

N LS

TRADE MARK

New York, N. Y

“Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Samye Family™

i
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No Delay in
Packaging Machinery Code

While macaroni and noodle manufac-
turers are just chafing under the repeat-
ed delays in giving official approval to
their code, other industries are meeting
with preferred treatment.  Last June the
Packaging Machinery Manufactarers In-
stitute was organized at 2 convention of
the industry ; in July it was incorporated
under the faws of Delaware to do busj-
ness as a trade association ; by the latter
part of August it had prepared and pre-
sented Sept, 6, 1933 to the code authori-
ties an instrument it considered fair and
practical. This went to a hearing on
Oct. 11 and was approved by President
Roosevelt on Oct. 31, In the meantime
the Macaroni Code, prepared and pre-
sented months previously, still lingers
somewhere.

At the first annual meeting of the
Packaging Machinery Manufacturers In-
stitute, Inc., together with a meeting of
the industry and trade, formal organiza-
tion was completed. The following were
clected directors:

For 3 years—H. 1, Leonard, Consol-
idated Packaging Machinery Corp., 1400
West av,, Buffalo, N, Y.; Roger L. Put-
nam, Package Machinery Co., Spring-
field, Mass,; H, K, Becker, Peters Ma-
chinery Co., 4700 Ravenswood av., Chi-
cago. For 2 years—A. G. Hatch, M,
D. Knowlton "Co.,, 28 Industrial st.,
Rochester, N. Y.; G. Prescolt Fuller,
Dexter Folder Co., 28 West 23rd st.,
New York city; Morchead Patterson,
American Machinery & Foundry Co.,
511 Fifth av., New York city. Tor one
year—F. B. Redington, F. B, Redington
Co., 112 S, Sangamon st., Chicago; R. T.

g e e e e g e

Bacher, McMonald Engineering Corp.,
220 Varet ..., Brooklyn, N. Y.; C, E.
Schaeffer  Stokes & Smith Co., 4900
Summerdale av., Philadelphia, Pa.

The directors reelected the following :
President, H. H. Leonard; Vice Pres-
idents, R. L. Putnam and H. Kirke
Becker,

Vice presidents in charge of divisions
clected by the board are: Kendall D,
Doble, Pneumatic Scale Corporation,
Ltd., filling, sealing, cartouing, lining and
wrapping machinery division; I E,
Finch, Karl Kicfer Machine Co,, filling,
capping and labeling machinery division;
E. A, Metz, . X. Hooper Co)., Inc., cor-
rugated and fibre box machinery divi-
sion; J. S, Stokes, Stokes and Smith Co.,
paper box machinery division. Provi-
sion was also made for wire stitcher and
gummed tape dispenser divisions,

W. J. Donald, of 52 Wall st., New
York, was reclected executive vice presi-
dent and treasurer,

The chief work of the institute for the
year will be administration and enforce-
ment of the code of fair competition for
the industry and trade, organization of
several divisions, and holding meetings
of institute and divisions.

Industries Must
Do Policing

It has heen made quite clear by activi-
ties in Washington and announcements
by officials that there will likely be no
mobilized army of NRA code enforce-
ment officials irrespective of the various
provisions of the codes, forces compar-
able with those employed in policing the
prohibition act. It is the trade associa-
tion which will unquestionably be ex-
pected to attend to the enforcement, It
will be a delicate task at the best and on
the effectiveness of the enforcement and
the willingness of the members of a trade
to obey the code depends to a great ex-
tent its success.

The NRA will probably use campaigns
of publicity, education and peaceful per-
suasion instead of force except for the
more stubborn cases, or where every
means of enforcement in the trade’s sei-
up have been exhausted, when recourse
may be had to the courts of the country
with the help and support of the NRA.,

Unionists
Becoming Active

Encouraged by the attitude of some of
the Washington officials towards labor
in the code-planning activities under the
NRA, unionists have been very active in
their attempts to unionize workers in in-
dustries in which they were heretofore
unable to gain a foothold. There has
been formed a union among steel work-
ers.  Ford employes are being urged to
organize and even the contented maca-
roni and noodle plant employes have
been approached in several of the larger
cities, 1

In New York metropolitan area the

November 15, 1933

unionization workers have been most ac-
tive. They have succeeded in getting
employes in a few plants to strike, not
for higher wages and shorter hours al-
ready guaranteed them under the code
but for unreasonable conditions, least of
which is recognition of the union by
employers, Manufacturers report simi-
lar activities in Chicago, St. Louis and
other lar;e macaroni centers,

Usniuns of macaroni plant employes
are being formed as branches of the In-
ternational Union of Bakery and Con-
fectionery Workers of America. Ih
claims a membership of several hundred
out of nearly 5000 workers in the mac-
aroni and noodle manufacturing industry
that are eligible. Employers deny that
any serious inroads have been made in
most plants, L.cause the workers seem
generally well pleased with conditions
and their treatment,

Good Will Dinner
to Manufacturer

A testimonial dinner was given on Oct.
5 for J. C. Stewart of Pittsburgh, pur-
chaser of the La Premiata Macaroni
company’s plant in Connellsville, Pa., by
the Connellsville Board of Trade. It
was held in the Kiwanis club and was at-
tended by the leading commercial and
professional men of the city as well as
active officials of the reorganized mac-
aroni firm,

WANT ADVERTISEMENTS
WANTED—Good second-hand_macar i equipment,
Horizantal wacaroni press, Elmes s le_preferred.
Address J. F,, /o Macaroni Journal, Braidwood,
Illinois. (6]

FRANK LOMBARDI
MAKER OF
MACARONI DIES

Repalr Work A Specialty
Prices, Falr and Reasonable

Phona HAYmasket 4873

1150 West Grand Avenue
CHICAGO
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Responsible Advertisers of Equipment, Machinery, Materials and Services
Recommended by the Publishers

(For addresses see advertisements in this issue)

EQUIPMENT AND MACHINERY

Dies
John J. Cavagnaro
F. Maldari & Bros. Inc. .
The Star Macaroni Dies Mig. Co

Die Cleaners
John { Cavagnaro . y
Consolidated Macaroni Machinery Corp.
The Charles F, Elmes Enginecring Warks

Driers

Clermont Machine Co, . L,
Cansolidated Macaroni Machinery Corp.
The Charles F, Elmes Engineering Warks

Flour Blenders
Champion Machinery Co,

Kneaders
John J, C:I\‘ﬂﬁll:ll’u . =
Consolidated Macaroni Machinery Corp,

The Charles F. Elmes Engineering Works

Mixers
John ]I Cavagnaro X
Consolidated Macaroni Machinery Corp,
The Charles F. Elmes Enginecring Works
Champion Machinery Co.

Noodle Cutters and Folders
John J. Cavagnaro
Clermont Machine Co. . . )
The Charles F. Elmes Engineering Works

Noodle Dough Brakes
John J. Cavagnaro
Champion Machinery Co.
Clermont Machine Co. . . .
The Charles F. Elmes Engineering Works
Presses
John J. Cavagnaro y .
Consolidated Macaroni .\[uchmc‘ry Carp.
The Charles F. Elmes Engincering Works
Pumps
ohn H Cavagnara s .
Consolidated Macaroni hinery Corp.
The Charles I, Elmes Engincering Works

Sifters and Weighers
Champion Machinery Co

MATERIALS
Cartons
National Carton Co. )
Rossotti Lithographing o

Flour .
Baur Flour Mills Co.

Labels . S
Rossotti Lithographing Co

Semolina
Amber Milling Co.
Commander Milling Co.
Capital Flour Mills )
Duluth-Superior Milling (o
King Midas Mill Co.
Minncapolis Milling Co.
Pillsbury Flour Mills Co.
Washburn Croshy Co.

Wrappers "
Rossotti Lithographing Co

SERVICES

Patents and Trade Marks
The Macaroni Journal

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of application for and
registrations of trade marks applying to mac-
aroni products. In October 1933 the following
were reported by the U. 5. Patent Office:

Patents granted, none,

TRADE MARKS REGISTERED

Trade marks affecting macaroni products or

raw materials registered were as follows:
Three Monks

The trade mark of Dacific Coast Macaroni
Mfg. Co, Secattle, Wash, was rcfpstqrml for
use on macaroni products.  Application was
filed Sept. 28, 1932 Lullished by the patent
office Dee. 27, 1552 and in the j‘:ln. 15, 1933
issue of Tur Macaront JourNa.  Owner
clims use since March 1, 1926, The trade
mark is in outlined type near the top of a
square,  Underneath is a picture of the 3
monks cating.

Lomco

The trade mark of Joseph J. ].u'mml:li'u. l‘ln-
ing business as Dallas Macaroni Mg, Co.,
Dallas, Texas was registered for use on dried
macaroni, spaghetti and vermicelli,  Applica-
tion was filed June 12, 1933, published by the
atent office Aug. 1, 1933 and in the Sept. 15,
5')33 issue of Tue Macakont Journal. Own-
er claims use since June 1, 1930, The rade
name is in large outlined letters.

Cardinale

The trade mark of Cardinale Macaroni Mfy.
Co,, Inc, Brooklyn, N. Y. was registered for

i 0T T T

use o1 macaroni, I\[?llic.’lli()ll wis filed June
1, 1933, pulllished by the patem office .\ll}!;_lf'.
1933 and in the Sept. 15, 1943 issue of Tur
Macaront Joursan, Owner rl:ul}h use sinee
Sept. 1, 1932, The trade name is in Wack out-
lined letters written to the left of the ree-
tangle. To the right appear several notations
to which no claim is made,

TRADE MARK REGISTRATIONS
RENEWED

The trade mark of the Atlantic Macaroni
company registered March 3, 1914 was granted
renewal privileges to the Atlantic Macaromi
Co., Inc, Long Island City, N. Y. cffective
March 3, 1934,

TRADE MARKS APPLIED FOR

Four applications for registration of mac-
aroni trade marks were made in October 1933
and published in the Patent Oflice Gazette 1o
permit objections thereto within 30 days of
publication.

Arnco

The private brand trade mark of Arthur K.
Nelson, doing business as A, R Nelson com-
pany, Bay City, Mich. for use on noodles and
other groceries,  Application was filed Aug.
4, 1933 and gmblished Oct, 1y 1933 Owner
claims use since June 1927, The trade mark
consists of the trade name in heavy type.

Amorini

The trade mark of B. Filippone & Co,, 1s-
saic, N. f for_use on macaroni.  Application
was filed April 22, 1933 und |-.ul.1n.h1:x! Oct.
17, 1933. Owner claims use since Feh, 16,
1933. The trade mark is in large hlack type.

Arancini

The trade mark of B. Filippone & Co,, Pas-

saic, N, J. for use on macal Application

was filed April 22, 1933 ol pulili |||:|| Oy
17, 1933, Owner claims use sinee Felo i,
1933, The trade mark is in heavy 1ype

Beer Stix

The private brand trade mark of Far Fast
Food Co, Inc, New York, N, Y or wse an
salted fried noodle sticks.  Applicition was
filed Aug. 16, 1933 and published Ogr. 17, 1044
Owner claims use since July 3, 1033 The
trade mark is in round cdge type male from
the noodle sticks,

Here's a little safety tip: watch and
see what you don't slip.

Relief Macaroni Firm
Asked to Repay 8375

A claim for $375.19 was filed against
the Tenderoni Co., Joliet, 11, by Olive
O'Boyle, county  corporatiom  counsel,
Monday.  The company delivered $2.-
062.50 worth of macaroni to the county
relief department in June which was held
by government laboratories 1o he of in-
ferior prade.

The Milwankee Journal, (Oct. 1o, 1933)

NEVER FAILS
Green gives you the right-of-way. This
is especially true of the long green.

What a whale of a difference just a
few thoughts make !

)
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Free Advice - - -

To Take or Leave, as Your Conscience or Bank Account Dictates

“As Sccretary of our very useful Trade Association you we have made the best of the opportunity presented by com-
undoubtedly receive, from time 1 time, many queer sugpes- pletely renovating our factory, overhauling every machine ‘5
tions, but here is a crazy one, which 1 have seen fit to put  therein, and checking up more closely on our man power, all

e

profitably into effect during the past summer.

“All of us realize that cond“ons are bad—but will com-
plaining improve them? Said -onditions must soon become
better because they couldn't get worse but the change will be
gradual and will not be altogether the result of any code or
law, but rather a general improvement in all lines of business,
ours included,

“Even in our boom years the Macaroni Industry has had
dull seasons. In our plant these dull seasons were not idle
periods but rather opportunities for remodeling our plant,
installing new machines, repairing old ones, and a general
checkup of everything therein,

“The only difference between the Depression which has
lasted entirely too long, and the annual slack scason which
periodically prevails, is that the former lasted much longer
and was by rar more discouraging and destructive. However

of which places us in a position to take the fullest possible
advantage of the natural and steady improvement that will
follow this prolonged depression,

“I understand that many others have made similar good
use of their idle time and to those who may have overlooked
this opportunity I pass on this suggestion, because the work
has not only placed our factory in spick and span shape, but it
also served to keep the entire force in a better frame of mind,
myself included, at a time when others in the industry were
worried sick.”

This manufacturer strikes a note of optimism, rather a

‘rarity th.se days. By the means outlined he has kept himself

from worrying about ruinous prices and destructive trade prac-
tices, and made himself happier and more contented by pass-
ing on to others his panacea for current trade ills.

Produces from 1000 to 1200 poimds an hour

Write for full particulars to

Clermont Machine Company, Inc.
268 Wallabout Street
Brooklyn - New York

WATCH FOR oOoUR NEW DEVELOPMENTS




“Lasr week 1 BouanT some
MACARONI THAT THE BOYS AND
DAD ARE CRAZY ABOUT. WE'VE HAD
IT TWICE ALREADY AND THEY WANT
SOME MORE TODAY."

® SUPPOSE a housewife serves your

macaroni to her family on an average
of once a week. And suppose that by

improving the quality of your product

you could induce the family to de-
mand it twice a week.

Those extra sales cost you nothing.
They are profits made by “quality”.
But the question is: “How can this
‘quality’ in your product be obtained?”

Hundreds of macaroni manufacturers
will tell you that the best answer to
this question is—Use Pillsbury’s Best
Semolina and Durum Flours.

PILLSBURY'’S é;/,

Rich amber color, uniform strength, delightful flavor
—these are the results of the careful wheat selection,
precision milling and constant testing that distinguish

Pillsbury’s Best Semolina and Durum Flours,

Each run is positively proved for color, strength and
taste. As a final test, we make numerous batches of
macaroni in our own plant under the same conditions

as are found in commercial plants,

Why not try Pillsbury's Best Semolina and Durum
Flours in your own plant to see what they will do in

the way of increasing sales of your macaroni products.
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